Your purchase
of Satin Ice

supports the
ICING SMILES
mission.
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TROPICAL FONDANT

A high performance fondant designed to stand up
to hot and humid conditions
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‘\ NETWT.3202(216)0.91 by ‘\ NETWT:3202(216)0.91 kg
FLAVOR: I WORKABILITY: I NUTRITION: I FINISH:
Natural Buttercream - Performs in hot and humid Gluten Free, Dairy Free, Satin matte finish, covers
no artificial flavors! conditions with extra elasticity Nut Free, Vegan, Kosher without drying or cracking
that extends working & Pareve

drying time

“This fondant is delicious and allows me to work longer
without drying out. There was minimal sweating when
I removed the cake from the refrigerator. Amazing!”

WILLIE SOTO - Vanille Couture, Mexico




EXTENDED WORKING
& DRYING TIME

}‘I’{ 0 MINIMAL TO NO SWEATING IN

—0= TRANSITION FROM COLD TO
2N WARM TEMPERATURES

Introducing a fondant | EXTRA ELASTICITY, ROLLS THIN
specifically formulated SRS
for optimum performancein
| . - NO ARTIFICIAL FLAVORS,
hot and humid conditions. COLORS, or PRESERVATIVES!

Scan the code to learn more...
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21b (.91 kg) Pail 101b (4.54 kg) Pail
10 PER CASE 4 PER CASE
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AMERICA FOR TUTORIALS, INSPIRATION AND MORE VISIT
[ ] [ )
www.satinice.com

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



