
These ready-to-use chocolate decorations will allow you to add an extra special touch to your own 
creations. Add taste, crunch and eye appeal to pastries, desserts and confections. 

Transform ordinary into extraordinary

New
Chocoa
Pearls
&
Caviar

CHOCOA PEARLS AND CAVIAR DECORATIONS • JAR • NOT KOSHER • FREEZE STABLE

ITEM DESCRIPTION PACK SIZE FORMAT

118585 PEARLS CRISPY DARK CHOCOLATE 4 X 455G 4 MM

118586 PEARLS CRISPY MILK CHOCOLATE 4 X 455G 4 MM

118587 PEARLS CRISPY WHITE CHOCOLATE 4 X 455G 4 MM

118588 PEARLS CRISPY DARK/MILK/WHITE CHOCOLATE 2 X 1365G 4 MM

118589 PEARLS CRISPY ORANGE CHOCOLATE 4 X 455G 4 MM

118618 CAVIAR CRISPY BITTERSWEET CHOCOLATE 4 X 455G 2 MM

118619 CAVIAR CRISPY WHITE CHOCOLATE 4 X 455G 2 MM

118620 PEARLS CRISPY STRAWBERRY CHOCOLATE 4 X 340G 4 MM

118621 PEARLS CRISPY GOLD CHOCOLATE 4 X 340G 4 MM

118622 PEARLS CRISPY SILVER CHOCOLATE 4 X 340G 4 MM

118624 GEMS DARK CHOCOLATE CANDIED ORANGE PEELED PIECES 4 X 600G JAR

You will find 
this symbol 
next to Clean, 
All Natural 
products.
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Transform ordinary into extraordinary

118585
PEARLS CRISPY  

DARK CHOCOLATE

118588
PEARLS CRISPY DARK/

MILK/WHITE CHOCOLATE

118620
PEARLS CRISPY 

STRAWBERRY CHOCOLATE

118586
PEARLS CRISPY  

MILK CHOCOLATE

118589
PEARLS CRISPY  

ORANGE CHOCOLATE

118618
CAVIAR CRISPY 
BITTERSWEET 
CHOCOLATE

118622
PEARLS CRISPY SILVER 

CHOCOLATE

118621
PEARLS CRISPY GOLD 

CHOCOLATE

118624
GEMS DARK 

CHOCOLATE CANDIED 
ORANGE PEELED 

PIECES

118619
CAVIAR CRISPY 

WHITE CHOCOLATE

118587
PEARLS CRISPY  

WHITE CHOCOLATE

1.	 Use as a crunchy decoration for desserts, pastries and confectionery.

2.	 Mix into ice creams, mousses or chocolate filling to add color and texture.

3.	 Gives crunch to pastry interiors.

4.	 Apply to a sticky surface such as marmalade, glazes or soft chocolate.
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