MARZICOVER




Marzicover is excellent to cover
or decorate all types of cakes
for special occasions such as
wedding cakes, birthday

cakes, etc.

Decorating cakes with Marzicover
is simple. You may use the different
colours as they are and mix them
to have new colours.

By using food colouring and a few
tools, you are able to give your
cakes, decorations and figures
your own personal touch.




STANDARD RANGE OF COLOURS

CEXTRAWHITE ¢ YELLOW

NATURAL WHITE




ODENSE MARZICOVER

Gives a perfect finish-to your cake

Easy to work with - roll out at room temperature

Vacuum packed to improve the flexibility, when used for covering cakes

Suitable for modelling

Store leftover Marzicover in an airtight plastic bag or container to avoid drying out
Marzicovet is sensitive to humidity. Cakes covered with marzipan must be stored
in a box; when refrigerated or frozen

Itis recommended to coat cakes with whipped cream or buttercream under the
Marzicover-to prevent the marzipan from dissolving. .

Marzicover issmade with almonds and therefore has a: sweet almond flavour.
Customized colours are possible

Shelf life: 9 months. Store at room-temperature

Storage: In a dark place to avoid fading colour

Packaging: 2 x 2.5 kg
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