
 

Natural Dark 
Confectionery 
Coating 

INGREDIENTS: Sugar, Vegetable Fat (Palm Kernel, Coconut, Palm), Natural 
Fat Reduced Cocoa Powder, Alkalized Fat Reduced Cocoa Powder, 
Emulsifiers: Soy Lecithin IP (E322), Sorbitan Tristearate (E492), Natural 
Vanilla Flavor. 
 

CONTAINS: SOYBEANS AND PRODUCTS THEREOF. MAY CONTAIN TRACES 
OF: MILK AND ITS DERIVATIVES (INCLUDING LACTOSE), NUTS AND 
PRODUCTS THEREOF.  
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GM 200059 

NET WT: 22 lb (9979 g) 

A luscious Belgian 
chocolate flavor and 
requires no tempering. 
 

Applications: Dipping 
cookies, fruit, cannoli, 
pastries, making chocolate 
decorations, ganache and 
chocolate fountains. 
 

Dietary Tags: 

 
 

Store in a cool, dry place. 


