JET BLACK ICING

Ingredients Preparation Guidelines
Sugar, Glucose syrup, Humectant: Knead until pliable and mould or roll
Glycerine, Palm oil, Emulsifier: Mono-  out on a flat surface lightly dusted
and di-glycerides of fatty acids, with icing sugar to desired thickness.

Colour: Vegetable carbon, Stabiliser: If you have any feedback please send

Tragacanth, Preservative: Potassium  gogyils slong with the packaging to the
sorbate, Flavouring. following address. Customer Services,
Allergy Advice: Made in a  Renshaw, Crown Street, Liverpool L8 TRF
factory that handles nuts. Made in the United Kingdom.

Suitable for vegetarians. 2508 e

Nutrition
Typical values per 100g Store in a cool, dry place away from
Energy 1648k) / 389%kcal |ight. Once opened, wrap any
Fat 3.1 remaining icing in foil or polythene to
of which saturates 13g prevent drying. Do not refrigerate.
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