SEPHRA BELGIAN
COUVERTURE CHOCOLATE

Sephra chocolate is great for the following:

CHOCOLATE FOUNTAINS MOULDING PRALINES % DECORATING

DIPPING SAUCES & GLAZES BAKING
FILLINGS & GANACHES ENROBING PRALINES

HOLLOW FIGURES

QUALITY FEATURES:
Imported From Belgium
Exceptional Taste & Quality
Chocolate Fountain Ready
Professional Quality Baking Chocolate

Couverture Chocolate Represents the Highest
Grade Chocolate Available

Gluten Free

Kosher Dairy Certified By Orthodox Union @D
Up to 62% Cocoa

Microwave Safe, BPA Free Packaging

No Trans Fat, No Hydrogenated Palm Kernel Qil
Up to 39% Cocoa Butter

All Natural

2lb Packages in Chip Form

PRODUCT INFO  |HEE

Belgian Dark Semi Sweet 20lb
Belgian Dark Semi Sweet 4lb
Belgian Milk 20lb

@ Belgian Milk 4lb

2 Ib Belgian Dark and Milk Chocolate

4 Ib Belgian Dark and Milk Chocolate
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Stock Code UPC % Cocoa Fat% Kosher Format Pack Size

21001 Bag: 180657000018 62% 39%  Dairy Chip 2x2lb

21002 Bag: 180657000056 39% 38%  Dairy Chip 2x2lb

DC

28001 Case: 180657000032 62% 39%  Dairy Chip  10x2lb CA, NY

CA

28002  Case: 180567000124 39% 38%  Dairy Chip  10x2lb CA, NY

CA

Sephra Belgian Chocolate was formulated to flow perfectly in the chocolate

fountain. Boasting more than 39% cocoa butter, the Belgian dark chocolate is a
semi-sweet chocolate and contains 62.4% cocoa mass. Equally, the Belgian milk
chocolate delivers a seductively warm, silky smooth texture with an intensely rich
flavor. Both chocolates cast the most alluring aroma and accentuate the flavor of

dipped fruit with an unrivaled depth and appeal.




