
Noel

12581 - Bittersweet Royale 64% Chocolate Ko
Chocolate Couverture Bittersweet Noel Royale 64% used for molding, dipping,
enrobing, decoration, baking and chocolate sauces. Contained in reseal able plastic
bag.
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Chocolate Couverture Bittersweet Noel Royale 64% used for molding, dipping,
enrobing, decoration, baking desserts and chocolate sauces. Contained in reseal
able plastic eleven pound bag. Shape and size of button (or pellets) allows easy
weighing; fast, even melting; and simple tempering. Dark, rich brown color. Product
of France. Fine couverture with cocoa butter only.

Cocoa Mass (52.5%), Sugar
(35.1%), Cocoa Butter (12%),
Emulsifier Sunflower Lecithin
(<1%), Vanilla (<1%).

Free From:

Brand Manufacturer Product Category

Noel Paris Gourmet Candy & Confections

UPC MFG # SPC # GTIN Pack Pack Desc.

837775013870 NOE108 12581 00837775013955 1/11 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

25lb 22.5lb France Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

18in 11.5in 12in 1.44ft3 10x6 480days 35°F / 37°F

Dry (humidity < 60%) and cool (16 -
18C/60-64F) Store in a dry place,
away from foreign odors and
protected from direct sunlight.

molding, dipping, enrobing,
decoration, baking, chocolate
sauces

Melt using typical methods.
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