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Coffee Beverage Line: Ground Beverage Powders: Our traditional sweetened cocoa blend. A mixture of sugar, dutch process cocoa powder and chocolate liquor.
Excellent for espresso based drinks, hot cocoa & baking.
7 47599 62025 Parve 24 50 Ib. Sweet Ground Chocolate & Cocoa 52 1.3474 40 10x4 16.38x12.5x11.38
7 47599 62028 Parve 24 30 Ib. Sweet Ground Chocolate & Cocoa 32 0.8539 48 12x4 14x11.88x 8.88
7 47599 62030 Parve 24 10 Ib. Sweet Ground Chocolate & Cocoa 10.5 0.2891 140 20x7  10.38 x8.38x5.75
7 47599 62023 Parve 24 6/3 Ib. Sweet Ground Chocolate & Cocoa 255 0.7216 50 10x5 16x10.75x7.25
7 47599 62031 Dairy 18 25 . Sweet Ground White Chocolate Flavor Mix 26.3 0.6088 60 12x4  11.38x11.38x9
7 47599 62029 Dairy 18 10 Ib. Sweet Ground White Chocolate Flavor Mix 10.7 0.2460 160 20x7  10.38 x8.38 x5.25
7 47599 62038 Dairy 18 6/3.12 Ib. Sweet Ground White Chocolate Flavor Mix 255 0.7216 50 10x5 16x10.75x7.25
Water-Soluble Double Chocolate Hot Cocoa
7 47599 62012 Dairy 18 4/2 Ib. pch.  Double Chocolate Premium Hot Cocoa 8.7 0.2909 135 5x9 11.94x9.63 x4.38
7 47599 62010 Dairy 18 4/40ct pkt.  Double Chocolate Premium Hot Cocoa 16.0 1.0274 40 10x4 17.75x9.25x 10.81
Flavored Sauces: Perfectly formulated for use in espresso-based drinks and as an ice-cream or dessert topping.
7 47599 62051 Dairy 12 6/64 oz. Classic White Flavored Sauce 36.76 1.0309 40 10x4  15.81x10.44x 10.56
7 47599 62052 Dairy 9 6/64 oz. Sweet Ground Chocolate Flavored Sauce 35.45 1.0309 40 10x4  15.81x10.44x 10.56
7 47599 62053 Dairy 12 6/64 oz. Caramel Sauce 38 1.0309 40 10x4  15.81x10.44x 10.56
7 47599 62057 Dairy 12 6/64 0z Black Label Chocolate Sauce 35.45 1.0309 40 10x4  15.81x10.44x 10.56
7 47599 62065 Dairy 12 6/96 0z. Classic White Flavored Sauce 50.9 0.9932 48 8x6 18.75x12.63x7.25
7 47599 62041 Dairy 12 6/96 0z. Caramel Sauce 51.8 0.9932 48 8x6 18.75x12.63x7.25
7 47599 62040 Dairy 12 6/96 0z. Black Label Chocolate Sauce 50.1 0.9932 48 8x6 18.75x12.63x7.25
7 47599 99202 N/A N/A 18/pk. case  Blue/Gold Sauce Pumps - 18ct. Bulk Individually Wrapped 5.35 0.8553 45 9x5 14.625x12.25x 8.25
Frappé Classico™: Double-Chocolate and Classic White Powders specifically for mixing with espresso, cold water or milk and ice.
7 47599 66200 Dairy 18 6/3.12 Ib. Double Chocolate Frappé Classico 25.5 0.7216 50 10x5 16x10.75x7.25
7 47599 66201 Dairy 18 6/3.12 Ib. Classic White Frappé Classico 25.5 0.7216 50 10x5 16x10.75x7.25
7 47599 66202 Dairy 18 10 Ib. Double Chocolate Frappé Classico 10.6 0.2639 160 20x8  10.38x8.38x5.25
7 47599 66203 Dairy 18 10 Ib. Classic White Frappé Classico 10.6 0.2639 160 20x8  10.38x8.38x5.25
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Chocolate Chips: Cocoa butter based baking chips with a pronounced chocolate flavor profile. Excellent in cookies.

747599 63116 Dairy 24 25 Ib. box___ Semi-Sweet Chips, 1000 per Ib. 640 29t3 Dark 25.3 0.7917 45 9x5  17.56 x 10.56 x 7.38

7 47599 64250 Dairy 24 25 Ib. box  Semi-Sweet Chips, 4000 per Ib. 640 2913 Dark 25.3 0.7917 45 9x5 17.56 x 10.56 x 7.38
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Chocolate

747599 64102 Dairy 24 10 Ib. box  Barista Dark Chocolate Mini Chips Dark 10.5 0.2457 136 17x8 11.38 x 9.5 x 4.88
Lead Digit UPC Kosher Dairy ShelfLifein ~ Pack Hem Name & Descriotion . . . Case Case  Casesper Case Case Dimensions
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Cocoa Powders: Unsweetened baking chocolate from which some cocoa butter has been removed, then milled into a fine powder. All powders have a multi-purpose use.
Excellent for baking (cake mixes, brownies & icings), ice-cream and confectionery (fudge & truffles).

Natural Process:

747599 69069 Parve 24 25 Ib. box  Sunrise; 15-17% Fat; Ph — 7.5 Dark 26.7 1.180 33 11x3  13.88x12x12.25
747599 69072 Parve 24 25 Ib. box  Superior; 10-12% Fat; Ph — 6.8 Dark 26.7 1.180 33 11x3  13.88x12x12.25
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Couvertures: Cocoa butter based chocolate coating made from the finest blend of cocoa beans available.
Milk Chocolate — Packed in 50 Ib. bag
747599 62036 Dairy 12 50 Ib. bag  Claremont 175 Wafers — A dark 175 293 Dark 50.7 1.1707 40 4x10 34x17x 3.5
milk chocolate, great for moulding,
hand-dipping, enrobing and panning.
747599 63110 Dairy 12 50 Ib. bag  Stanford Wafers — A premium milk 115 19+%3 Dark 50.7 1.1707 40 4x10 34x17x3.5
chocolate. Rich and smooth with an
aromatic flavor. Excellent for moulding,
enrobing and panning.
Dark Chocolate — Packed in 50 Ib. bag
747599 63103 Dairy 24 50 Ib. bag  Dark Chocolate Wafers (Queen) — A dark 175 19%3 Dark 50.7 1.1707 40 4x10 34x17x3.5
chocolate enhanced with milk fat for
bloom resistance. Full bodied roasted
flavor. Ideal for hand dipping, moulding
and enrobing. Perfect for nut clusters.
Specialty Items: Chocolate made using our traditional r ecipe, great for r epacking as snacks.
747599 63104 Dairy 12 25 Ib. box  Milk Chocolate Wafers — Milk Chocolate 200 19%3 Light 25.3 .7103 45 9x5 17.31 x 10.31 x 6.88
Wafers with a base diameter of 25mm.
Uses include coating, repacking & eating.
Chocolate Chips: Cocoa butter based baking chips with a pronounced chocolate flavor profile. Excellent in cookies.
747599 64223 Dairy 24 50 Ib. bag  Semi-Sweet Chips 1000 per Ib. 640 293 Dark 50.7 1.1707 40 4x10 34x17x 3.5
747599 64221 Dairy 24 50 Ib. bag  Semi-Sweet Chips 2000 per Ib. 640 293 Dark 50.7 1.1707 40 4x10 34x17x 3.5
747599 64217 Dairy 24 50 Ib. bag  Semi-Sweet Chips 4000 per Ib. 640 29%3 Dark 50.7 1.1707 40 4x10 34x17x 3.5
747599 64115 Dairy 24 50 Ib. bag  60% Cacao Dark Chips 500 ct. 105 19%3 Dark 50.7 1.1707 40 4x10 34x17x 3.5
747599 64113 Dairy 12 50 Ib. bag  Milk Chocolate Chips 800 per Ib. 600 293 Light 50.7 1.1707 40 4x10 34x17x3.5
Vanilla White Baking Chips: White baking chips. Excellent for use in all baking applications.
747599 64104 Dairy 12 10 Ib. box  Classic Vanilla White Chip 1000 per Ib. 2913 Cream 10.5 0.2315 140 20x7 10.38 x 8.38 x 5.75
747599 63075 Dairy 12 50 Ib. bag Classic Vanilla White Chip 1000 per Ib. 2913 Cream 50.7 1.1707 40 4x10 34x17x 3.5

Cocoa Powders: Unsweetened baking chocolate from which some cocoa butter has been removed, then milled into a fine powder. All powders have a multi-purpose use.

Excellent for baking (cake mixes, brownies & icings), ice-cream and confectionery (fudge & truffles).

Natural Process:

7 47599 69004 Parve 24 50 Ib. bag  Merritas; 10-12% Fat; Ph — 5.5 Light 50.7 1.1707 40 4x10 34x17x3.5
Dutch Process:

7 47599 69034 Parve 24 50 Ib. bag  Superior; 10-12% Fat; Ph — 6.8 Dark 50.7 1.1707 40 4x10 34 x17x3.5

747599 69074 Parve 24 50 Ib. bag  Sunrise; 15-17% Fat; Ph — 7.5 Dark 50.7 1.1707 40 4x10 34x17x 3.5
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