
TUTTOFORNO HAZELTOP
Top quality Choc – Hazelnut paste
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CODE DESCRIPTION SIZE
CHOC696-5 Tuttoforno Hazeltop 5kg pail
CHOC696 Tuttoforno Hazeltop 13kg pail

• No Hydrogenated fats & oils
• Filling  & flavouring
• High spread ability
• Cocoa & 12% hazelnuts
• Cold application
• Freezer stable
• 12 months shelf life

CODE DESCRIPTION SIZE
CHOC692 Rio Gran Tradizione 6kg pail
 Nocciola 

CODE DESCRIPTION SIZE
CHOC694 Rio Dark Cocoa MB 5kg pail
  

RIO GRAN NOCCIOLA MB
Top quality Choc – Hazelnut paste

RIO DARK CHOCOLATE MB
Top Quality Chocolate Filling Cream & Coating 

• No Hydrogenated fats & oils
• Filling, flavouring, glazing
 and baking applications
• Ready made ganache
• Excellent spread ability
• 15% Cocoa content
• Natural flavours
• Great value
• 12 months shelf life

Icings

• No Hydrogenated fats & oils
• Great versatility:
 baking, filling, flavouring, glazing
• High spread ability
• Cocoa & 11% hazelnuts
• Bake stable 
• Freezer stable 
• 12 months shelf life
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Packed for Frutex Australia Pty Ltd  18 St Albans Rd Kingsgrove 2208 NSW Australia  Ph +612 9502 6500    Fax +612 9502 6511


