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Extruded Batons Boulangers
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Grué de Cacao(Cacao nips) Mycryo Cacao Butter Extra Brute Cocoa Powder Van Houten Cacao Powder 22/24 Chocolate Powder
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Cacao Barry
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INSPIRING YOUR CREATIONS™
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Couverture
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FERMENTATION
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FOR MORE INTENSE TASTE
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