g
PASTRY INGREDIENTS

CATANESE
CLASSICS

PASTRY CHOCOLATE - DARK

e 200274 | 53% Tropilia Dark Chocolate - Valrhona | 26.45 Ib.
e 202455|54.5% Dark Chocolate Block - Callebaut | 11 Ib.

e 200266 | 55% Equatoriale Dark Chocolate - Valrhona | 6.6 Ib.
e 200175|60.6% Dark Chocolate Block - Callebaut | 11 Ib.

e 200271 | 62% Satilia Dark Chocolate - Valrhona | 26.45 Ib.

e 200261 | 64% Manjari Dark Chocolate - Valrhona | 6.6 Ib.

o 202544 | 64% Tainori Dark Chocolate - Valrhona | 6.6 Ib.

e 200260 | 66% Caraibe Dark Chocolate - Valrhona | 6.6 Ib.

e 200267 | 68% Nyangbo Dark Chocolate - Valrhona | 6.6 Ib.

e 200259 | 70% Guanaja Dark Chocolate - Valrhona | 6.6 Ib.

e 200275|70% Tropilia Dark Chocolate - Valrhona | 26.45 Ib.
e 200262 | 72% Araguani Dark Chocolate - Valrhona | 6.6 Ib.

e 202545|80% P125-Coeur de Guanaja Dark Chocolate - Valrhona | 6.6 Ib.
e 200223 | Dark Chocolate Coating | 22 Ib.

e 200177 | Dark Chocolate Disks- 1,000 ct. |11 Ib.

« 220003 | Mini Dark Chocolate Chips | 10 Ib.

e 202456 | Pate a Glacer Brune - Cacao Barry | 11 Ib.

e 202488 | Semi-Sweet Chocolate Chips | 10 Ib.

e 220005 | Semi-Sweet Chocolate Chunks | 10 Ib.

PASTRY CHOCOLATE - MILK

200264 | 33% Tanariva Milk Chocolate - Valrhona | 6.6 Ib.
e 200272 | 35% Satilia Milk Chocolate - Valrhona | 26.45 Ib.
e 200270 | 36% Caramelia Milk Chocolate - Valrhona | 6.6 Ib.
e 200263 | 40% Jivara Milk Chocolate - Valrhona | 6.6 Ib.

« 220001 | Milk Chocolate Chips | 10 Ib.

PASTRY CHOCOLATE - WHITE

e 200246 | 30% Ariaga White Chocolate - Valrhona | 11 Ib.
o 200273 | 33% Opalys White Chocolate - Valrhona | 6.6 Ib.
e 270105| 35% Dulcey Blond Chocolate - Valrhona | 6.6 Ib.
e 200265 | 35% Ivoire White Chocolate - Valrhona | 6.6 Ib.

e 206135 | Pate a Glacer Ivoire - Cacao Barry | 11 Ib.

« 200176 | White Chocolate Block - Callebaut | 11 Ib.

e 220002 | White Chocolate Chips | 10 Ib.

o 200222 | White Chocolate Coating | 22 Ib.
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OTHER CHIPS & FEVES

o 202728 | Butterscotch Chips | 10 Ib.

e 206174 | Peanut Butter Chips | 10 Ib.

e 200249 | Inspiration Almond Feves - Valrhona | 6.6 Ib.

e 200256 | Inspiration Raspberry Feves - Valrhona | 6.6 Ib.

o 200251 | Inspiration Strawberry Feves - Valrhona | 6.6 Ib.

e 200250 | Inspiration Passion Fruit Feves - Valrhona | 6.6 |b.

COCOA POWDER

e 200252 | Cocoa Powder - Valrhona | 6.6 Ib.
e 220954 | Cocoa Powder Dutch Process | 4.8 Ib. gal
e 220953 | Cocoa Powder Dutch Process | 1.2 Ib. quart

CHOCOLATE GARNISHES

o 200245 | Batons Dark Chocolate - Valrhona | 3.5 Ib.
e 200258 | Cocoa Nibs - Valrhona | 2.2 Ib.
e 203140 | Crunchy Pearls Dark Chocolate - Valrhona | 6.6 Ib.

o 202546 | Crunchy Pearls White Chocolate - Valrhona | 6.6 Ib.

« 203070 | Curled Shavings Dark Chocolate | 5.5 Ib.
« 200229 | Congratulations Large White Chocolate | 192 ct.
« 200226 | Congratulations Small Dark Chocolate | 504 ct.

« 200230 | Happy Anniversary Large White Chocolate | 192 ct.

e 200227 | Happy Anniversary Small Dark Chocolate | 504 ct.
« 200231 | Happy Birthday Large White Chocolate | 192 ct.
e 200228 | Happy Birthday Small Dark Chocolate | 504 ct.
e 200414 | Marbled Gold Transfer Sheets | 25 sheets

« 203050 | Mikado Sticks White & Dark Chocolate | 228 ct.
e 203110 | Mini Blossom Curls Dark Chocolate | 8.8 Ib.

e 203120 | Mini Blossom Curls White Chocolate | 8.8 Ib.

e 202542 | Pencils Dark Chocolate 3.93 in. | 240 ct.

e 207042 | Pencils Dark Chocolate 7.87 in.| 120 ct.

e 203040 | Pencils Pink & White Chocolate 7.87 in. | 120 ct.
e 207290 | Pencils White Chocolate 7.87 in.| 120 ct.

ADDITIVES

e 220866 | Agar Agar | 0.4 Ib. pint

e 220879 | Arrowroot | 4.8 Ib. gal

e 220878 | Arrowroot | 1.2 Ib. quart

» 220880 | Ascorbic Acid (Vitamin C Powder) | 0.8 Ib. pint
o 201414 | Baking Powder - Clabber Girl | 10 Ib.

« 201415 Baking Soda - Clabber Girl | 5 Ib.

e 220945 | Citric Acid | 0.75 Ib. pint

e 220946 | Citric Acid | 2 Ib. quart

o 200253 | Cocoa Butter - Valrhona | 6.6 Ib.

e 204550 | Corn Starch | 10 Ib.

e 202495 | Corn Starch - Argo | 16 oz.

« 220008 | Dry Malt Powder (Low Diastatic) | 1 Ib.

o 200696 | Gelatin - Knox | 1 Ib.

e 200505 | Gelatin Sheets | 150 ct.

e 221212 | Ultra-Tex 4| 14 oz. quart

e 221047 | Malic Acid | 0.6 Ib. pint

e 220395 | Malted Milk Powder | 1.6 Ib. quart

e 221048 | Maltodextrin Corn | 0.65 Ib. pint

e 221049 | Maltodextrin Tapioca | 0.11 Ib. pint

e 227050 | Maltodextrin Tapioca | 0.22 Ib. quart

o 204545 | Milk Powder Non-Fat | 10 Ib.

« 207283 | Monosodium Glutamate (MSG) | 5 Ib.

e 204535 | Potato Starch | 10 Ib.

e 221190 | Sodium Citrate | 7.04 Ib. gal

e 221189 | Sodium Citrate | 1.76 Ib. quart

e 221040 | Soy Lecithin | 0.5 Ib. pint

e 202801 | Tartaric Acid | 0.8 Ib. pint

« 200469 | Vitpris 2X Pectin (Double Strength) | 1 Ib.
o 200467 | Whipped Cream Stabilizer | 500 g

« 200477 | Whipped Cream Stabilizer (Liquid) | 6 Ib.
e 221213 | Xanthan Gum | 0.625 Ib. pint

e 200708 | Yeast, Active Dry - Fleischmann's | 2 Ib.
o 207246 | Yeast, Baker's Select - Fleischmann's | 1 Ib.
e 200709 | Yeast, Instant - Saf-Instant | 1 Ib.

e 220009 | Yellow Pectin | 1.5 Ib. quart
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COLORINGS NUT PRODUCTS

« 208001 | Gel Color Water Soluble - Red | 7.05 oz. e 201770 | Almond Butter - Fisher | 5 Ib.

e 207244 | Gold Dust | 2 oz. e 201774 | Almond Paste - American Almond | 7 Ib.

e 200437 | Liqua-Gel Food Color - Blue | 8.8 oz. e 200590 | Hazelnut Praline Paste 60% - Valrhona | 11 Ib.
e 200440 | Ligua-Gel Food Color - Green | 8.8 oz. e 200703 | Nutella Hazelnut Spread | 6.6 Ib.

e 200444 | Liqua-Gel Food Color - Red | 8.8 oz. « 201803 | Pistachio Paste - American Almond | 7 Ib.

« 251056 | Powdered Color Fat/Lipo Soluble - Red | 1 oz. « 200588 | Pistachio Praline Paste 42% - Valrhona | 11 Ib.

e 257050 | Powdered Color Water Soluble - Red | 1 oz.

EXTRACTS & FLAVORINGS

e 200608 | Almond Extract - Nielsen Massey | 18 oz.

» 202457 | Banana Extract - Bickford Flavors | 32 oz.

e 200324 | Coconut Extract - Bickford Flavors | 32 oz.

« 200612 | Coffee Extract - Nielsen Massey | 18 oz.

e 200613 | Lemon Extract - Nielsen Massey | 18 oz.

« 200621 | Madagascar Bourbon Vanilla Extract - Nielsen Massey | 32 oz.
« 200620 | Madagascar Bourbon Vanilla Extract - Nielsen Massey | 4 oz.
« 200622 | Madagascar Bourbon Vanilla Extract - Nielsen Massey | 1 gal
o 200624 | Madagascar Bourbon Vanilla Paste - Nielsen Massey | 4 oz.

« 200625 | Madagascar Bourbon Vanilla Paste - Nielsen Massey | 32 oz.
o 200626 | Orange Blossom Water - Nielsen Massey | 18 oz.

« 200615 | Orange Extract - Nielsen Massey | 18 oz.

e 200617 | Peppermint Extract - Nielsen Massey | 18 0z.

» 202458 | Root Beer Extract - Bickford Flavors | 32 oz.

« 200628 | Rose Water - Nielsen Massey | 18 oz.
o 204610 | VanillaBeans | 1 Ib.

e 220006 | Vanilla Beans | 0.5 Ib.

e 220007 | Vanilla Beans | 0.25 Ib.

PASTRY MIXES

e 251032 | Creme Brulee Mix | 13.35 oz.

e 257087 | Mousse Mix - Chocolate | 1 Ib.

e 200458 | Mousse Mix - Vanilla | 1 Ib.

e 251063 | Mousse Mix - White Chocolate | 1 Ib.
e 200462 | Mousse Mix - White Chocolate | 30 Ib.
« 200689 | White Cake Mix | 50 Ib.
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GARNISHES & FILLINGS

« 200688 | Acetate Sheets 24 x 16| 100 ct.

¢ 201446 | Amarena Cherries - Toschi | 1 kg

e 202428 | Amarena Cherries - Gelatech | 3 kg

¢ 200418 | Apricot Mirror Glaze | 30.8 Ib.

« 207269 | Bake Proof Marmalade - Apricot | 5 kg

« 207268 | Bake Proof Marmalade - Seedless Raspberry | 5 kg
« 207270 | Bake Proof Marmalade - Strawberry | 5 kg
« 201493 | Candied Orange Peel Strips | 2.2 Ib.

« 200710 | Cannoli Cream - Chocolate | 6 Ib.

« 200711 | Cannoli Cream - Vanilla| 6 Ib.

e 203230 | Dessert Sauce - Caramel | 35.27 oz.

e 207167 | Dessert Sauce - Chocolate | 35.27 oz.

e 202548 | Dessert Sauce - Forest Berries | 35.27 oz.
e 208002 | Dessert Sauce - Kiwi | 35.27 oz.

e 202547 | Dessert Sauce - Mango | 35.27 oz.

e 207127 | Dessert Sauce - Raspberry | 35.27 oz. SAVO RY TART S H E LLS

¢ 202549 | Dessert Sauce - Strawberry | 35.27 oz.

« 200471 | Feuilletine | 6 Ib. « 251086 | Mini Bouche Shells | 240 ct.

« 202426 | Fig Jam| 1.6 kg e 200595 | Mini Cornets - Black Sesame | 180 ct.
« 200417 | Mirror Glass | 11 Ib. e 203310 | Mini Cornets - Tomato | 180 ct.

« 207059 | Raspberry Pie Filling | 42 Ib. e 204425 | Savory Large Round Tart Shell | 72 ct.

e 204420 | Savory Mini Round Tart Shell | 336 ct.

SWEET TART SHELLS

e 200712 | Cannoli Shells - Large | 48/0.8 oz.

« 200713 | Cannoli Shells - Mini| 120/0.3 oz.

e 200714 | Cannoli Shells - Mini Chocolate Coated | 120/0.6 0z.
« 207048 | Chocolate Large Round Tart Shell | 72 ct.

e 207201 | Chocolate Mini Round Tart Shell | 336 ct.

e 204415 | Chocolate Small Round Tart Shells | 216 ct.
e 207147 | Chocolate XL Round Tart Shell | 72 ct.

e 206134 | Graham Large Round Tart Shell | 72 ct.

e 251012 | Graham XL Round Tart Shell | 72 ct.

« 200701 | Ladyfingers Cookies | 500 ct.

e 200593 | Mini Cornets - Sweet/Coated | 180 ct.

e 204410 | Sweet Large Round Tart Shell | 72 ct.

e 207047 | Sweet Medium Round Tart Shell | 90 ct.

e 204405 | Sweet Small Round Tart Shell | 216 ct.

e 206133 | Sweet XL Round Tart Shell | 72 ct.
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FLOUR

201424100 Pizza Flour - Caputo | 55 Ib.
202648 | All Purpose Heritage Flour | 50 Ib.
201422 | All Purpose Occident Patent Flour | 50 Ib.
221600 | Almond Flour | 5 Ib.

221610 | Almond Flour, Extra Fine | 5 Ib.
202494 | Chicken Breader | 25 Ib.

204520 | Chickpea Flour | 10 Ib.

201429 | Corn Flour | 50 Ib.

204525 Corn Meal | 10 Ib.

201418 | Corn Meal, Blue | 10 Ib.

201426 | Durum Wheat Flour | 50 Ib.
221650 | Hazelnut Flour | 5 Ib.

201427 | High Gluten Flour | 50 Ib.

202649 | High Gluten Heritage Flour | 50 Ib.
201423 | High Ratio Cake Flour | 50 Ib.
207207 | Masa Harina Corn Flour | 10 Ib.
202650 | Medium Rye Flour | 50 Ib.
221680 | Pistachio Flour | 5 Ib.

201430 | Rice Flour, Fine | 24/1 Ib.

204540 | Rice Flour, Long Grain | 10 Ib.
201434 | Semolina #1 Flour | 50 Ib.
206172 | Sorghum Flour | 10 Ib.

206173 | Tapioca Flour | 10 Ib.

201435 | Whole Wheat Flour | 50 Ib.

OTHER PASTRY INGREDIENTS

230150 | Fillo (Phyllo) Dough | 1 Ib.

207007 | Flossugar Cotton Candy Mix - Banana | 3.25 Ib.
202130 | Flossugar Cotton Candy Mix - Blue Raspberry | 3.25 Ib.
207006 | Flossugar Cotton Candy Mix - Green Apple | 3.25 Ib.
202131 | Flossugar Cotton Candy Mix - Strawberry | 3.25 Ib.
201509 | Key Lime Juice - Nellie & Joe's | 1 gal

200328 | Puff Pastry Dough | 15 Ib.

PASTRY INGREDIENTS

SUGAR & SWEETENERS

204650 | AA Coarse Sanding Sugar | 10 Ib.
204210 | Black Strap Molasses | 1 gal
202121 | Blue Agave Syrup, Organic | 176 oz.
202498 | Corn Syrup, Dark - Karo | 1 gal
202149 | Corn Syrup, Light - Karo | 1 gal
204660 | Dark Brown Sugar | 10 Ib.

202125 | Demerara Sugar | 1 Ib.

202126 | Dextrose | 8 Ib.

202133 | Glucose Powder | 11 Ib.

202134 | Glucose Syrup | 11 Ib.

202160 | Granulated Sugar - Domino | 25 Ib.
204190 | Honey - Bittner Bees | 5 Ib.

202137 | Honey, Clover | 5 Ib.

2021746 | Invert Sugar Syrup | 11 Ib.

202148 | Isomalt | 22 Ib.

204655 | Light Brown Sugar | 10 Ib.

221322 | Maple Sugar, Granulated | 1.82 Ib. quart
201517 | Pomegranate Molasses | 300 m
220347 | Powdered Sugar | 10 Ib.

200472 | Powdered Sugar, Snow White | 11 Ib.
202150 | Pure Maple Syrup | 1 gal

204200 | Pure Maple Syrup | 1 pint

207082 | Sorbitol | 5 Ib.

251018 | Sorghum Syrup | 16 oz.

220343 | Sugar Cubes, Brown | 10 Ib.
204665 | Sugar Cubes, White | 10 Ib.

220351 | Turbinado Sugar | 10 Ib.

Catanese Classics | 216-696-0080 | www.cataneseclassics.com | Product/availability subject to change.



