
When it comes to chocolate, our Chocolate Icing Made 
with Hershey’s Cocoa is the ultimate. Decadent and 
smooth, it makes your cakes look as good as they taste. 
Whether you choose Ready-to-Whip or ultra-convenient 
Prewhipped, you will find our icing light and easy to handle. 
Its remarkable shelf life keeps it looking fresh for 5 days at 
room temperature. And the Hershey’s stickers on your 
domes (just like the heading above) will help your sales soar. 

  Trust our good taste…and spread it around!SM

Flavor Right Foods
1-888-464-3734 / www.flavorright.com

INGREDIENTS: Sugar, Water, Vegetable Shortening (May contain one or more of the following, 
Partially Hydrogenated Palm Kernel Oil and/or Soybean Oil), Corn Syrup, Dextrose, Cocoa 
(processed with alkali), Sodium Caseinate *(a milk derivative), Artificial Flavor, Modified 
Cellulose, Polysorbate 60, Soy Protein Concentrate, Salt, Potassium Sorbate (a preservative), 
Mono and Diglycerides, Polyglycerol Esters of Fatty Acids, Xanthan Gum and Soy Lecithin.  
*Not a source of lactose. CONTAINS MILK AND SOY PROTEINS. Certified Kosher.

	 Packaging	 Net Wt.	 Gross Wt.	 Cube	 Pallet
	 12/ 2 lb	 24 lb	 26.2 lb	 .59 cf	 17 x 6 (102) 
	 4/ 8.8 lb	 35.2 lb	 38 lb	 .81 cf	 12 x 5 (60) 
	 1 /32 lb	 32 lb	 34 lb	 .73 cf	 20 x 4 (80) 
	 15 lb pail	 15 lb	 17 lb	 1.10 cf	 12 x 5 (60)

Shelf Life
Packaged
Frozen at 0°F (-18°C): 12 months 
Refrigerated at 38°F (3°C): 
     60 days, ready-to-whip ; 21 days, prewhipped 
DO NOT REFREEZE

Decorated
Unrefrigerated/domed: 5 days 
Refrigerated: 7 days 
Frozen: at least 6 months

Features & Benefits
Maintains color without fading 
Resists cracking and bleeding 
May be frozen after whipping  
May be frozen after application

Yield
Ready-to-Whip: Approximately 3X liquid volume, 
when handled according to package instructions 
Prewhipped: 15# pail decorates 18  8” single 
layers, 12 double layers,  12  1/4 sheets
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