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COLDGELI
MIRROR GLAZE
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COLDGELI

MIRROR GLAZE
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&: DID YOU KNOW

Coldgeli is a shiny flat surface covering glaze. Very user friendly, it can be poured on
mousses, but can also be used with fruits by dipping them in or brushing the glaze on top to
keep them fresh and shiny.
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@ HOW TO USE ADVANTAGES

1 @ Heat to 40°C e 0 Q

& @ ot E Ready ~ Extremely  BrushOr Pour
j ToUse Shiny On Desserts
3. @ Apply :
: O @
PACKAGING STORAGE | SHELFLIFE ; Dip Fruits To Easy Freeze & Thaw
B | con | 700g Keep Them Fresh  To Liquefy Stable
Can | 27Ke || et
12-20°C
' Pail 7 kg Cleananddry 12 Months
' Pail | 14kg
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< Q “ TIPS AND TRICKS

Gently heat up the glaze with a microwave to a
maximum temperature of 40°C. Stir well and
apply on top of a frozen mousse. Let sit until the
glaze sets. To keep fruits fresh and shiny, dip a
strawberry into the glaze, place it on top of a
cake and let set. Searching for design ideas? .
Check out our website for inspiration! : @
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Kosher Gluten-Free No Soy

AVAILABLE FLAVORS
' MO

Caramel, Coffee, Chocolate, Neutral ,
White, Strawberry, Ruby, Gold, Diamond ! Non-GMO
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