
Cara’Dolce 36% Couverture Buttons
Cara’Dolce 36% couverture captivates with its velvety, creamy caramel flavor.  This 
caramelized white chocolate has been toasted lightly to bring out flavors of brown 

butter, dulce de leche and butter toffee.

The warm blond color highlights any creation.  A simple and efficient 
application with a maximum flavor development is guaranteed when using 

Cara’Dolce 36%.  This “blond” couverture, with natural color, is incomparable 
and offers white and milk chocolate enthusiasts a genuine epiphany!

Item # Description Unit Size / Case
NOE506 Cara’Dolce 36% Couverture Buttons 3.5 lb Pail  / 1

Usage:

To coat pralines and specialties, 
fill hollow shells and create 
ganaches, mousses and creams.
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