
 
OATMEAL 

AND

DARK CHOCOLATE 
COOKIES 

 Yield: 25 cookies

 Growers Choice  
 58% Cacao,
 Dark Chocolate
� ��������	
���	��
 salt
 unsalted butter
 sugar
 brown sugar
 eggs
 old fashioned oats
 baking soda

300 gr (10.58 oz)

188 gr (6.63 oz)
2.5 gr (0.09 oz)
226 gr (7.97 oz)
156 gr (5.50 oz)
156 gr (5.50 oz)

2
300 gr (10.58 oz)

6 gr (.21 oz)
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222 Water Street • Brooklyn, NY 11201
Phone: 718-522-7001

infousa@republicadelcacao.pro
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SHELF LIFE: 
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FLAVOR NOTES ?his blend is carefully  
created from Amazonicos  
and Trinitarios. Its intense 

dark color is matched by a long 
lasting clean and round chocolate 
taste. Importantly, Growers Choice 
58% contains no added cacao 
butter. This chocolate is best suited 
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drinks, frozen desserts and for 
all-round pastry uses. It is not 
suitable for enrobing or molding.
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TOASTY
CAMPHOR/MENTHOL 

ACIDIC
CHOCOLATY

BITTER
SPICY

FRUITY
WOODY

DRIED NUTS
ASTRINGENCY

GROWERS CHOICE 58% CACAO
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ICE CREAMS 
& SORBETS

SAUCES & 
BEVERAGES

RECOMMENDED USES: 

PASTRY CHOCOLATE

MOUSSES SPONGES GANACHES MOLDING MACHINE
ENROBING
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TEMPERING CURVE

SKU # FORMAT BAG CASE
NET WEIGHT

CASE
GROSS WEIGHT

PACKAGING:
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