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Indulgent, smooth and creamy, this ready to use ganache will be the heart of your creations.
This versatile filling is bake stable, freeze stable, pipeable and can also be used as a spread.

PRODUCT NAME DESCRIPTION Bake Pipeable  Spreadable
: Stable

CHOCOFIL Ready to use dark chocolate ganache

DARK with strong notes of cocoa. @ G
CHOCOFIL Ready to use ganache made of dark Freeze Ready
HAZELNUT chocolate and roasted hazelnut paste. Stable to Use
CHOCOFIL Ready to use white chocolate ganache

WHITE with milky notes.

@ CERTIFICATE

PACKAGING STORAGE SHELF LIFE @D @

' Pail 1.3kg Kosher Gluten-Free No Soy
12-20°C H

| | Pail 3kg Clean and dry 12Months

| | Pail 7kg

WHITE CHOCOLAT

FILLING
FILLING

Net Weight: 1.3kg




