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GANAC H E Smooth melting and easy to pour

making it suitable for glazing, coating,
and decorating

Elevate your bakery creations with Westco Ganache — available
in dark, milk, and white varieties. Featuring a rich chocolate
flavor and smooth, luxurious texture, this versatile ganache is
ideal for glazing, filling, and coating a wide range of applications. It
dries to the touch, cuts cleanly, flows easily when heated, and can
be re-melted, colored, and flavored. Stable at freezer, refrigerator,
and ambient temperatures, Westco Ganache delivers consistent,

Heats easily and can be re-melted
and delivers a clean and professional

professional results every time. GMO free, gluten free, and soy i
free
ITEM # DESCRIPTION PACK /SIZE
57714 Dark Ganache 1/12LB . . .
Texture adjusts for easier handling
57727 Truffle Ganache 1/12LB s and can be colored and flavored to
E users needs.
57720 White Ganache 1/12LB
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Ingredients & Manufacturing...Delivered®

E Ask your BakeMark representative for more information on products
® and recipe ideas
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