MERINGUE
BASE

Effortlessly Create
Pastry Chef Quality Meringue
Topping & Dessert Fillings
with this One-Step Mix
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MERINGUE BASE
10 Ib (4.53 kg) Box
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FOR MORE INFORMATION VISIT

www.satinice.com

‘/ Ready in Minutes!
Just Add Water,
Sugar & Whip

« Sweet & Subtle
Vanilla Flavor

‘/ Creates Light &
Fluffy Meringue
with Medium Peaks

“The Satin Ice Meringue
Base is a great diverse,
easy to use product that
guarantees consistency
and can be used in
many different ways in
the baking industry.”

Jorg Amsler
Pastry Chef
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Meringue Base
Videos & Tutorials

Satin Fine Foods, Inc. 32 Leone Lane, Chester, NY 10918 Phone: (845) 469-1034 Fax: (845) 469-8345 Email: contact@satinfinefoods.com




