THE ART OF CHOCOLATE

Your purchase
of ChocoPan
supports the
ICING SMILES
mission.

MODELING CHOCOLATE

Firm yet pliable, holds its shape without drying
Designed for sculpting, modeling and figurines
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k- Gourmer White Chacolote '
I FLAVOR: I WORKABILITY: I NUTRITION: I FINISH:
Delicious Chocolate Flavor Model, Sculpt & Shape Gluten Free, Nut Free, Medium Sheen Finish
Sets Firm But Remains Pliable Vegetarian, Kosher Dairy

Can Be Reworked When Warmed

“ChocoPan Modeling Chocolate allows me to make the most
of my sculpting abilities and my customers love the taste.”

NATALIE SIDESERF - Sideserf Cakes




11b Pails (454 g)

Black Blue Bright White Deep Brown Green Ivory

Pink Purple Red
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Black Bright White Deep Brown Ivory

10 Ib Pails (4.54 kg)

Bright White Deep Brown Ivory
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PROUDLY MADEIN

AMERICA

Satin Fine Foods, Inc. 32 Leone Lane, Chester, NY 10918 Phone: (845) 469-1034 Fax: (845) 469-8345



