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EXCLUSIVE PASTRY INGREDIENTS FOR THE PROFESSIONAL

These non-tempering chocolates are ideal for dipping and coating
cookies, fruit, cakes, and confections.

SOFT SET
When dry, the chocolate will have a soft bite.

Dark Chocolate Coating
ltem# 27401 Pack Size: 1/27.6 Ib

White Chocolate Coating
ltem# 27480 Pack Size: 1/27.6 Ib

FIRM SET

This chocolate has a hard crack when
you take a bite.

Dark Chocolate Coating, Pastilles
ltem# 26007 Pack Size: 1/22 |b @

Milk Chocolate Coating, Pastilles
ltem# 260073 Pack Size: 1/22 Ib

White Chocolate Coating, Pastilles
ltem# 261032 Pack Size: 1/22 |b
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