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MODELING TOOL SET 
Plastic.  6”.  Set/5.  
•43-6195    $6.50

JEM GUM PASTE TOOL 
SET
Plastic.  5 1/2" - 6".  Set/6.
•43-6210    $23.85

PME MINIATURE TOOLS 
Set of  12.  4 1/2" - 5".  
Plastic.
•43-121MM    $20.95

KNIFE WITH RIBBON INSERT
        •43-07PME      $6.45

Star/Cone Tools
Used for flower veining

Ball and Bone Tools
Used for eyes, modeling, ruffling & ball 
tool.  

Wheels

Knife Tools

Quilling Tools

Scriber Needles
Use the rounded, pointed end to frill edges 
and mark heavy veins in fondant and gum 
paste. The squared end on the stainless steel 
tools can be used to roll over petals to give 
a lightly veined and textured finish.

JEM GUM PASTE TOOL #7 
      4 3/8”.  5 divisions.  Plastic.
               •43-6211    $5.30

PME SERRATED/ TAPER cONE 
          6 1/2”.  Plastic.
                  • 43-05PME    $6.40

JEM UMBRELLA TOOL #9 
       5 1/4”.  Plastic.
               •43-6214    $6.35

PME BALL TOOL
             5 3/4".  Plastic.
                      •43-03PME    $6.45                    

PME BONE TOOL
           6 1/2".  Plastic.
	      •43-01PME   $6.45

PME DESIGN WHEELER 
    4 3/4”.  Includes 3 inter-
           changeable disks for
                     unique designs.
                           • 43-420DW
		  $7.95

PME CUTTING WHEELS 
      6 3/8”.  Plastic.  
           •43-426CW  $5.95

PME QUILtING TOOL
        6 3/8”.  Plastic.
                   •43-425QT  $5.95

PME BLADE AND SHELL 
       6 5/8”.  Plastic.
             •43-02PME    $6.45

JEM TOOL #11 
   4 3/8”.  Plastic.
              •43-6218  $4.95

Flower Tools

JEM TOOL #12 
   5 7/8”.   Plastic. 
         •43-6219  $5.30

Modeling Tool Sets
These sets give you many options for modeling.  It is always handy 
to have a variety of  tools at your fingertips for your projects.

ATECO MODELING 
TOOLS 
9 pc. set.  6 1/2".  Plastic.
•ATC-4200		
$18.00

thick Scriber
•43-6TPME    $6.25

Fine Scriber
•43-06PME    $6.45

PME Flower/leaf tool
  Plastic.
         •43-10PME   $6.45

PME Scallop and comb
    Plastic.
          •43-04PME   $6.45

FMM 9 & 10 Knife tool 
          Plastic.
                  •43-C264    $4.95

wilton set with case
Here are the tools every deco-
rator needs to create breath-
taking gum paste and fondant 
flowers, leaves and accents. 
Precise modeling tools feature 
comfortable grips for easy 
handling. Colored grips and 
numbered tip designs 
make tools easy to iden-
tify. Convenient case 
keeps the collection 
organized and handy. 
Includes large/small veining tool, 
shell tool/knife, large/small dogbone tool, ser-
rated quilting/cutting wheel, umbrella tool with 5 and 6 divi-
sions, scriber/cone tool, large/small ball tool, palette knife and 
modeling sticks #1 and #2.
10 pc. Set.      •1907-1107	 $29.99

JEM TOOL #10 
       Double Ball. 5 3/8”.  Plastic.
                •43-6216  $6.35

Cel Sticks
The ultimate tools for frilling and thinning 
petals.  Set of  2.  4 3/8” and 6 1/8”.
•43-CC104  $10.95

Fat Daddios MODELING TOOLS 
•FD-MTS12	 $18.60
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Stainless Steel Scissors
2 3/4”
•43-3012    $6.95
3 1/2”
•43-3051    $2.15

Poly Blade
This unique, super flexible blade 
makes curved cuts and arcs in 
fondant, gum paste or clay. It is 
a full 6” long, is made of  stain-
less steel, and makes micro thin 
cuts. This blade allows the user 
to create a wide variety of  
shapes that cannot be made 
with other blades. 
•NM-11052K	 $6.99 

Cutting Board and Knife
Includes 8 5/8” x 11 3/4” 
cutting mat. Durable mate-
rial allows to make multiple 
cuts without leaving any 
grooves. Knife includes 
knife cap and 5 extra blades. 
Nice, sturdy surface to use 
for cutting gum paste and 
fondant. 
•D-120436	 $6.75

Angled Tweezers
The best tweezers for 
cake decorators. Fine 
pointed with an angle 
makes flower
arranging & smocking
easy.   4 1/2”.
•43-3033
$2.15

deluxe set
This complete set of  professional clay tools is perfect for use with 
fondant and gum paste. These multi-functional tools are great for 
stamping, marking, texturing, cutting and branding. Includes: 
Two Double-Ended Assembly Handles, Two Assembly Heads,
Three Rotary Cutting Wheels - plain, wave, scalloped, Three 
Texture Points, Three Sphere Points, Eight Detailing Points - Fine 
Flow, Rounded Flow, Medium Flow, Dot, Script, Line, Shading, 
Stencil, Three Stamping Points - Moon, Star, Spiral, One Feather 
Point, One Cutting Point, Plastic Container to hold small pieces 
27 pc. set   •MB-35060    $39.95 

Additional Modeling Sets
Wilton
Angled pallet spatula for get-
ting under gum paste and fon-
dant decorations. Tweezers, 
scissors, brush tool for clean-
ing away excess gum paste or 
fondant. Needle and cutting 
end tool. Qulling tools, 
Rotating cutting and emboss-
ing tool
•1907-1011	 $29.99

Duff Goldman Hooks/Cake Wires
Take your cake design to the next level with 
Duff ’s decorative cake wires. They’ll make a 
cool, 3-D effect on top of  your cake.  8 per 
package    •700-10193    $6.55 

Complete Photo Guide to Cake Decorating-Book
An extensive cake decorating instruction book with over a thousand step-by-step images to 
ensure the instructions are easy to follow. Virtually every aspect of  cake decorating is covered 
in this book, from piping to advanced fondant and gum paste techniques. Several projects 
with instructions are also included. Written by one of  Country Kitchen SweetArt owners, 
Autumn Carpenter.

Cut and Spin Board
With the Cut-N-Spin 
Rotating Board, you’ll cut 
gum paste and fondant dec-
orations with more control! 
It’s the cutting board that 
moves where you direct it, 
letting you cut natural 
curves, vines, scallops, waves 
and more! Gently turn the 
mat on the base ring as you 
glide your cutting wheel 
across the surface.
•409-2561		
$19.99 

New!

New!

Wilton Gum Paste Tweezers
Lift and transfer Edible Decorating Paper, Fondant and Gum 
Paste decorations easily using these tweezers! Two head styles 
available, both designed for handling edible shapes without 
leaving imprints. The Wide Head has an open center and is a 
great size for larger shapes. The Fine Head is angled to slide 
under cut pieces on your board. Easy-grip design makes these 
tweezers comfortable to use and hold. Reverse action; squeeze 
to open. Stainless steel. Dishwasher safe.
•Wide Head	 1907-1335	 $5.99 
•Fine Head	 1907-1134	 $5.99

New!

Available
February 2012!
Preorder today!
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visit our website 
for several more 
books and DVDS

Sugar flowers-Jennifer Dontz
Sugar flowers add color and style to any cake. Watch 
step by step as Sugar Artist Jennifer Dontz shows you 
how to create some of  the most beautiful sugar flowers 
you’ve ever seen. Take your floral design to the next 
level with sugar, and awe your customers with their real-
ism!  Learn the tips and tricks for creating realistic 
looking flowers that will not only make your next cake 
shine, but your customer will swear they’re real! From 
creating a beautiful rose to a delicate stephanotis, you 
will learn how to capture the look of  real flowers using 
sugar in your next cake design. Creating these sensa-
tional flowers really is easy, and Jennifer will help you 
every step of  the way!     •JD-DVD004	 $29.95 

Fabulous Floral Arranging
Jennifer Dontz
Sugar artist and former florist, Jennifer Dontz, will 
guide you through the process of  how to create beauti-
ful floral arrangements on your cakes. Using both sugar 
(gumpaste) flowers and fresh, you will gain the skills 
needed to kick your cakes up to the next level. 90 min-
utes.      •JD-DVD003	 $29.95 

Instructional DVD’s

Successful Stacking
Gorgeous tiered cakes can become of  your cake deco-
rating expertise. Cake Artist Sharon Zambito guides you 
through the complete process of  stacking a multi-tired 
cake, minimizing damage. Learn how to stack in a way 
that will allow minimal borders or no borders at all. 
Also includes instructions for stenciling on the side of  
cakes and how to apply a fondant ribbon border. Comes 
with a pamphlet with tips on transporting stacked cakes. 
DVD format, 71 minutes
•63-1022     $29.70 

Flawless Fondant
Learn everything on how to prepare and 
cover your cakes properly with rolled fondant. 
Includes cake preparation, coloring of  fondant, 
covering 5 different shapes and sizes of  cakes, 
and trouble shooting flaws. Two different 
methods for rolling out and applying the fon-
dant are show. Features side decorations using 
impression mat, tracing wheel and crimpers; 
and decorative fondant covered cake board 
using crimpers and embossers. 2 disc set - 139 
minutes. Sharon Zambito     •63-1021  $29.70 

Fun with Fondant Frills
Sugar artist Jennifer Dontz will guide you through 
the step-by-step process of  numerous, easy fondant 
techniques that will surely increase your sales. Jennifer 
developed a product which she calls pearl clay. This 
product is almost all chocolate, so it’s simply delicious. 
She demonstrates this when making her beautiful 
chocolate pearls, sturdy side ribbons, pressed lace and 
many more fun, fondant frills. The clay is such a strong 
product, when applying to the cake, you get no distortion 
or stretching. You’ll also learn how to make paper thin 
swags and drapes, tiny delicate little chocolate flowers, 
borders and much more. Jennifer will also demonstrate 
how to make gorgeous, easy quilting on the sides of  your 
cakes, and numerous methods of  giving it a finished look. 
86 minutes.       •JD-DVD002      $29.95 

Boxes and Bows
Sharon Zambito leads you through an all inclusive lesson on Boxes and Bows 
in cake. This two disc DVD set takes you through the entire decorating process 
for four different package cake styles and their corresponding bows. Bonus 
techniques are also included. Total run time is 3 hours, 50 minutes. Techniques 
taught include: -- 5 panel box top lid made from dried fondant panels -- 4 panel 
gift box made from dried fondant panels -- fondant overlay lid -- two piece 
soft fondant lid -- gumpaste “propped” lid -- 2 prong embossed dress bow 
with cording edge -- 4 prong embossed dress bow with pearl edging and center 
knot -- making a loopy gift bow -- soft fondant “floppy” gift bow -- gumpaste 
“satin” dress bow and tails for the side of  a cake -- applying fondant/gumpaste 
stripes to the side of  a cake -- placing a fondant blanket inside the cake gift box 
-- making gumpaste pearls in 2 sizes , and using them on the cake and bow loops 
-- using the Tappits brand toy and alphabet cutters -- making a novelty fondant 
life preserver -- using a clay gun for decorative trims on both the cakes and the 
bows.     •SE-BBD     $39.95 

Easy and Tasty Way to Perfect Fondant
Fondant CAN be tasty and easy to prepare! Increase 
your sales by offering a product that not only looks 
professional, but tastes great as well. Sugar artist Jennifer 
Dontz will guide you through the step-by-step process of  
making her delicious semi-homemade chocolate fondant. 
In just a few easy steps, you can apply these techniques to 
any shape cake and achieve perfect, professional results. 
The use of  chocolate not only enhances the fondant 
taste, it allows you to roll it much thinner and have a 
longer work time as well. Other techniques demonstrated 
in this video include preparing a finished cake board and 
the trick to bulge free seams. 74 minutes. 
•JD-DVD001      $29.95 

Art of Buttercream
Learn the entire process for icing a cake with crusting 
buttercream. Detailed narration accompanies the step-by-
step process along with a buttercream recipe. Learn how 
to fill, prepare, and ice the cake down to the finishing 
touches. Tips on how to prevent bulges and obtain a 
smooth surface. Also includes how to create sharp cor-
ners on square cakes. Sharon Zambito, 80 minutes, DVD 
format.  •63-1020   $29.70 

Sheet cake secrets
Sharon Zambito shares with you all of  her secrets for 
making fantastic sheet cakes. Learn four image transfer 
techniques, basic airbrushing, fondant flowers, and 
borders in both buttercream and fondant. Watch Sharon 
fully decorate three cakes from start to finish. Special 
bonus sections included as well. This 2 disc set includes 
special bonus items as well as outtakes from filming. Run 
time: 4 hours, 44 minutes.2 dvds 
•63-1026	 $41.35 
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Real Chocolate from Peter’s™
Originally formulated in Switzerland, Peter’s chocolate ingredients are manufactured in 
the United States to the very highest quality standard.   *Oversize charge-add  $3.00 to 
standard shipping charge when ordering 25, 40 or 50 lb. case.  
peter’s original White chocolate
Original White is a cocoa butter-based chocolate without cocoa powder.  It 
has a rich cream color and a delicate chocolate aroma and flavor.  Block 
form. 
1 lb.	 •71-9021	 $7.05
5 lb.	 •71-9025	 $32.25
10 lb.	 •71-902	 $62.95
50 lb.	 *•71-901	 $283.25
Superfine Milk chocolate
Very creamy, golden colored milk chocolate with a hint of  spicy overtones. 
When melted, it has a medium liquidity, making it a very versatile chocolate. 
30.5% cocoa content.  Block form. 
1 lb.	 •71-7521	 $7.05
5 lb.	 •71-7525	 $32.25
10 lb.	 •71-752	 $62.95
50 lb.	 *•71-751	 $283.25
Broc Milk chocolate
It has a predominant milk flavor and is slightly less sweet than Peter’s 
Superfine. 31.5% cocoa content. Block form. 
1 lb.	 •71-8021	 $6.70
5 lb.	 •71-8025	 $30.40
10 lb.	 •71-802	 $59.30
50 lb.	 *•71-801	 $266.95
Burgundy Semi-Sweet chocolate
Burgundy real dark chocolate has a reddish cast with a subtle fruity-wine 
flavor note. 47% cocoa content. Block form. 
1 lb.	 •71-8521	 $6.70
5 lb.	 •71-8525	 $30.40
10 lb.	 •71-852	 $59.30
50 lb.	 *•71-851	 $266.95
gibraltar bittersweet
Gibraltar bittersweet chocolate is a true bittersweet chocolate with 60% 
cocoa solids especially adapted to blend with sweet centers. Block form. 
1 lb.	 •71-8731	 $6.70
5 lb.	 •71-8735	 $30.40
10 lb.	 •71-873	 $59.30
50 lb.	 *•71-871	 $266.95

Real Chocolate vs. Candy Coating
Real chocolate is the best to use when using chocolate as an ingredient for recipes 
such as cheesecakes, pies, mousse, brownies and other desserts.  Real chocolate 
includes both cocoa powder and cocoa butter. Cocoa butter gives chocolate an excel-
lent taste but makes it more difficult to dip or mold with than candy coating. Real 
chocolate must be tempered (see page 236), which involves dipping and molding at 
the right temperature. When using real chocolate as an ingredient (example: fudges 
or cheesecakes), it does not need to be tempered.  Note: Real white chocolate has 
cocoa butter, but no cocoa powder so technically is not chocolate. It will also require 
tempering when dipping or molding. 
Candy coating contains palm kernel oil or other fats and requires NO tempering. You 
simply melt, and it’s ready to go!    Candy coating is delicious and is ideal to use for 
making suckers, dipped bon bons, molded bite size pieces and more!

Real Chocolate from Callebaut™
This real chocolate was originally formulated in Belgium. The small disk form makes 
them ideal substitutes for chocolate chip cookies and for easy melting.  Callebaut’s 
chocolates have a balanced milk, cocoa and creamy caramel taste.   *Oversize charge-
add  $3.00 to standard shipping charge when ordering 25, 40 or 50 lb. case.  
White Chocolate  Chip form.
1 lb.	 •LCC-6CW2P	 $6.25
30 lb.	 *•LCC-6CW2	 $159.95
Milk Chocolate
31.5% cocoa content.  Chip form.
1 lb.	 •LCC-6C823P	 $6.50
30 lb.	 *•LCC-6C823	 $163.35
Dark Chocolate
53% cocoa content.  Chip form.
1 lb.	 •LCC-6C811P	 $6.95
30 lb.	 *•LCC-6C811	 $177.45

Real Chocolate from Merckens™
Marquis Milk Chocolate	
Marquis real milk chocolate has a rich dairy and chocolate flavor. 34% 
cocoa content. Disk form. 
1 lb.		  •70-9031     	 $6.25
Yuccatan semi sweet dark Chocolate	
Yuccatan real dark chocolate is Mercken’s most popular dark chocolate. 
Balanced chocolate complements all types of  centers. 51% cocoa con-
tent. Disk form. 
1 lb.		  •70-9021    	  $5.65

What is the relevance of Cocoa Content?
The percent cocoa solids (or cocoa content) is the percentage of  cocoa that 
is in the chocolate.  The percentage can include the cocoa bean, the nibs, 
chocolate liquor, cocoa butter and or cocoa powder.  Generally, the higher 
the percentage of  cocoa, the darker and more intense the chocolate.

Cocoa Butter
Cocoa butter may be used to thin real chocolate and add shine.  
1 oz. CUp
•76-3301	 $2.25
4 oz. Jar
•L-6050	 $7.60

Real Chocolate from E. Guittard™
The oldest family owned and operated chocolate company in the US, a new generation now contin-
ues to grow the company.  Guittard offers a wide variety of  chocolate with varying cocoa content.  
E. Guittard is the artisan line of  chocolates made by Guittard Chocolate Company. E. Guittard 
chocolates use only all natural ingredients, such as pure cane sugar, real vanilla beans and full cream 
milk in the case of  milk chocolate.
White Chocolate-31% cacao
This french-style white chocolate has a sweet, fresh cream flavor with nutty under-
tones and lingering hints of  citrus and vanilla. Wafer form.
1 lb.	 •STF-7314	 $12.55
Milk chocolate-38% cacao
Bold, rich milk chocolate flavors with caramel accents, fresh dairy notes and a signa-
ture hint of  cinnamon set this milk chocolate apart from all others. Wafer form.
2 oz. bar	 •STF-7113	 $2.85
1 lb.	 •STF-7384	 $12.55
semi-sweet chocolate-61% cacao
Fragrant, bright, super-rich chocolate flavors last and last, with a refreshing choco-
late finish. Extremely popular with pastry chefs, this is a favorite eating chocolate as 
well. Wafer form.
2 oz. bar	 •STF-7123	 $2.85
1 lb.	 •STF-7614	 $12.55
bittersweet chocolate-72% cocoa
This super-dark chocolate has a smooth-mouth feel and provides intense chocolate 
flavor. Wafer form.
1 lb.	 •STF-7724	 $12.55
pure bittersweet chocolate-72% cocoa MASS
This very dark, high intensity bittersweet chocolate is for the true aficionado. Dark, 
rich flavors linger with a minimum of  sweetness and no added cocoa butter.
2 oz. bar	 •STF-7133	 $2.85 
Extra dark chocolate-91% cocoa 
This very dark, high intensity bittersweet chocolate is for the true aficionado. Dark, 
rich flavors linger with a minimum of  sweetness and no added cocoa butter.
2 oz. bar	 •STF-7143	 $2.85

Real Chocolate Chips from Guittard™
Great for melting or baking in cookies!  Chip form.
Semi-sweet chips  
12 oz. bag	 •STF-0210	 $5.35
Extra dark chips- 63% cocoa mass
12 oz. bag	 •STF-0248	 $5.35

Important- Warm Weather Advisory
Some items may not ship well during warm weather and are indicated by 
a “Warm Weather Advisory”.   Items with this advisory are shipped at 
the customer’s risk. Cold packs are available for an additional cost of  
$4.50 to help avoid receiving items damaged from heat.  There is a place 
to request a cold pack on the order form.  We can also request that our 
shipper obtain a signature when the package is delivered.  This would 
help ensure that the package is not left outside in the heat.  During the 
warmer season, we prefer to ship at-risk-items on Mondays to avoid 
orders left in a hot UPS truck over a weekend.  For transit times that 
more than 4 days, we recommend upgrading to 3rd day service.



V
isit w

w
w

.ShopC
ountryK

itchen.com
 for additional products and ideas!		

235

Mint Flavored Candy Coating
Very creamy, mint-flavored coating.  Comes in chip form for easy 
melting.
1 lb. bags	 $3.30
Dark Chocolate Mint	 •CM-6210	
White Chocolate Mint	•CM-6200
Guittard Green Mint Chips
Cool mint taste with superior meltability, the perfect chip for eat-
ing, baking and candy making.
12 oz. bag	 •STF-0235	 $5.35

Candy Coating from Merckens™
We have tried candy coatings from many different companies and found Merckens to have 
a superior flavor.    Comes in round disks for easy melting.  Cocoa Lite is a milk chocolate 
candy coating, while Cocoa Dark is a dark chocolate candy coating.  Butterscotch is but-
terscotch-flavored.   All other colors (including white) are vanilla-flavored.  *Oversize charge-
add  $3.00 to standard shipping charge when ordering 25, 40 or 50 lb. case or a combination of  colors 
that are 25 pounds or more.
                       1 lb. bags         *40-1 lb. bags	         *50 lb. bulk 
	 $4.25 each	 $162.00 case	 $169.95 each 
A. 	Cocoa Lite  - -  •70-2100 - - - -    *•70-1105 - - - - - - -       *•70-105
B. 	 Cocoa Dark  - •70-2150 - - - -    *•70-1155 - - - - - - -       *•70-155 
C. 	 White - - - - - -      •70-2200 - - - -    *•70-1205 - - - - - - -       *•70-205 
D.	 Super White	  •70-2220

		  1 lb. bags	 20-1 lb. bags	 25 lb. bulk
		  $4.95 each	 $93.45 case	 $91.10 case
D.	 Super White	  		  •70-1222 ($83.75)	      •70-222
E. 	Pink	 •70-2250	 •70-1252	
F. 	 Light Green	 •70-2300	 •70-1302
G. 	Dark Green	 •70-2320	 •70-1322  
H. 	Yellow	 •70-2350	 •70-1352 
I. 	 Butterscotch	 •70-2400	 •70-1402  
J. 	 Peach	 •70-2450	 •70-1452
K. 	Red	 •70-2550	 •70-1552 
L. 	 Blue	 •70-2600	 •70-1602
M. 	Orchid	 •70-2650	 •70-1652 
N. 	Orange	 •70-2700	 •70-1702
Rainbow Mix	 •70-991
Rainbow mix is a combination of  colors, which is helpful when you only
need a small amount of  one color for detailing.

Candy Coating from Peter’s™
Comes in round disks for easy melting.  Westchester is milk chocolate
flavored, Eastchester is semi-sweet.  White chocolate is vanilla-flavored.
*Oversize charge-add  $3.00 to standard shipping charge when ordering 25 lb case.
	  1 lb. bags		   
	  $3.95 each		  25 lb. bulk	
Westchester  - - - -    •71-1100	 •71-610 - - -   $81.90
Eastchester - - - - -     •71-1150	 •71-615 - - -   $81.90
White Caps  - - - -    •71-1200	 •71-620 - - -   $72.95

Paramount Crystals
Vegetable oils, mostly coconut oil, in small solid flakes. Stir into candy 
coating when melting. Used to thin candy coating when candy coating 
gets older and is more difficult to melt. Candy coating in colors is 
sometimes more difficult to melt than chocolate-flavored coatings 
and paramount crystals may be used. They also make the candy more 
creamy. Start with 2 tablespoons per pound of  candy coating.  Warm 
weather advisory.  See page 234 for more information.
4 oz. bag	 •76-3204	 $1.80	
1 lb. bag	 •76-3201	 $5.70

Lite Brown	 •77-3100 
Dark Brown	 •77-3150 
White	 •77-3200 
Super White	 •77-3220
Pink	 •77-3250
Light Green	 •77-3300 
Dark Green	 •77-3320

Yellow	 •77-3350
Peach	 •77-3450 
Red	 •77-3550 
Blue	 •77-3600 
Orchid	 •77-3650 
Orange	 •77-3700
Black	 •77-3900

Yogurt Candy Coating
White yogurt-flavored wafers.  Ready to eat, or may be melted to 
use.  Use as you would candy coating--no tempering needed.
1 lb. 	 •72-5220P	 $4.95
50 lb. 	 •72-5220	 $198.70

Sugar-Free Candy Coating from Merckens
Merckens sugar-free wafers are a delicious, smooth and creamy milk 
chocolate flavored confectionary candy coating with no waxy taste. Not 
a low-calorie food.  NOTE: This product contains carbohydrates.  Not 
for use by a diabetic without the advice of  a physician. Excessive con-
sumption may have a laxative effect.    
1 lb. bags	 $6.40 each  	
Milk Chocolate 	 •70-4105
Dark Chocolate	 •70-4155 

Peanut-Flavored Candy Coating 
Very creamy peanut butter coating.  Comes in chip form 
for easy melting.
1 lb. 	 • CM-6155	 $3.30

Candy Writers (Artisan Pens)
Merckens™ candy coating in a tube makes painting molds, decorating 
cakes, cookie and candies extremely easy!  Available in all Merckens™ 
colors above.  To melt:  Microwave method-zap the candy writers in the 
microwave for a few seconds at a time, kneading in between the seconds.  
Heating pad method-Turn heating pad on lowest possible setting.  Wrap 
around candy writers until fluid.  Takes 1-2 hours.  Note: tube should 
never feel hot; only warm.  See below for using an electric skillet.  Allow 
1-2 hours for writers to melt.    2 oz. tubes	 $1.50 each

12 pc. assortment	 •77-3000	  $17.00
Assortment includes Blue, Dark Brown, Light 
Brown, Dark Green, Green, Orange, Orchid, 
Peach, Pink, Red, White and Yellow.

Shelf life of Candy Coating
Candy coating can be kept for several months; however, after a cou-
ple months, the candy coating may be less creamy and be thicker 
when melting.  Use paramount crystals to thin.  Store unused candy 
coating in an airtight container at room temperature.

Chocomaker Chocolate for Fountains
Specially formulated candy coating for chocolate fountains.  Rich, creamy chocolate 
flows beautifully and tastes delicious.  No need to add oil or additional thinning agents.  
This candy coating can also be used for barks, molding, dipping and fondues.
2 lb. bags	 $8.00
Milk Chocolate 	 •CM-6253
Dark Chocolate 	 •CM-6251

Melting Real Chocolate and Candy Coating
Place wafers or chopped real chocolate in a glass or plastic bowl.  
Microwave for 40 seconds.  Stir.  Microwave for 30 seconds.  Stir.  
Continue microwaving only a few seconds at a time, stirring between 
each time, until wafers are nearly melted.  Remove from microwave 
and stir until all the wafers are melted. 

Keeping Candy Coatings Warm
If  you’ve melted your candy coating in a bowl in the microwave or 
if  you have poured your melted chocolate in a squeeze bottle, you 
can keep it fluid.  Turn an electric skillet on the lowest possible set-
ting.  Line with 4 or 5 dry dish towels.  Place bowl or bottle in 
towel-lined skillet.  This method works wonderfully!  You can make 
candy all day without remelting!
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Guittard Butterscotch Chips
A rich butterscotch flavor with the essence of  real vanilla. A silky 
smooth texture and a delightful lingering taste with superior 
meltability-the perfect chip for eating, baking and candy making.
12 oz. bag	 •STF-0240	 $5.35

New!
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Tempering Thermometers
Chocolate Spatula Tempering Thermometer  
Combination spatula and thermometer makes tempering and melting chocolate 
fool proof. Specific chocolate temperature guide on spatula. Soft textured 
handle for excellent gripability. Rounded tip designed to thoroughly com-
bine ingredients. Easily washes clean with hot water.  Measures tem-
perature from 70-130° F.
•80-300	 $17.55

Tube Thermometer
Lower temperature thermometer, perfect for measuring 
yeast and chocolate.  Measures temperature from 
40-130° F.
•80-250	 $10.95

Large Face Thermometer
Lower temperature thermometer.  Measures temperature 
from 60-220° F.
•80-220	 $9.95

Digital candy Thermometer
Measures temperature from 14-450° F, ideal for tempering 
and cooked candy.  Programmable. 
•80-185	 $26.95

Large Face Dial Thermometer
Measures from 100-400° F.
•80-240    $11.95 

*All the tempering machines are special order items.  50% deposit required.  
They are also non-discountable.  Signature required for delivery.  Oversize 
charge-add $5.00 to standard shipping charge.

Tempering Machines
Revolution 2 Chocolate Tempering Machine
A convenient, space-efficient, tabletop tem-
perer with all the features for the 
professional chocolatier. A 
bright, easy-to-read digital dis-
play gives temperature data in 
either Fahrenheit or Centigrade. 
Designed for the culinary profes-
sional, the Revolution 2 is a serious 
tool for a demanding environment. 
Made of  high impact ABS plastic.  
Melts and tempers milk, dark and white 
chocolate in under 30 minutes  Holds up to 1½ lbs of  chocolate.   
If  you are out of  the country, check voltage before ordering.  This 
is a special order item, allow extra time for ordering.
12.5”W x 10.5”D x 5.25”H.   110 volts, 60 Hz.
•82-2225	 $559.95

Revolution X3210 Chocolate Tempering Machine
The Revolution X3210 is a state of  the art, 
software controlled  automatic temperer 
which melts and tempers 3-10 pounds 
of  pure chocolate in approximately 1 
hour. It continuously maintains per-
fect temper conditions and is 
equipped with a removable, dish-
washer safe bowl and baffle and 
one touch short/long tempering 
methods.  Sleek, stainless steel design 
with a fully operable digital control panel.   If  
you are out of  the country, check voltage before 
ordering.   This is a special order item, allow extra time 
for ordering.  18.25”W x 18.25”D x 7”H .
110 volts, 750 watts and 7 amps.
•82-2250	 $1599.95

Tempering Chocolate For Molding and Dipping
Real chocolate requires tempering for dipping and molding.  To use as an ingredient, just melt, no tempering necessary.  Below are directions for tempering.  If  chocolate is not tempered 
properly, one or more of  the following may happen:  
1.  Chocolate remains sticky.
2.  Chocolate gets white streaks.
3.  Chocolate takes a very long time to set up.
4.  Chocolate will not fall from the mold.
Start with one pound real chocolate.  Set aside 1/4 pound chocolate.  Place the remaining 3/4 pound real chocolate wafers or chopped real chocolate chunks in 
a microwaveable bowl.  Microwave on high for 30 seconds;  stir.  Microwave for 30 more seconds; stir.  Microwave for 20 seconds, stir.  Continue process (micro-
waving and stirring) for 10 seconds at a time until 2/3 of  the chocolate is melted.  Remove from microwave and put chocolate tempering thermometer into the 
chocolate.  Stir frequently.  Begin dipping or molding with it when temperature goes down to 89° for white or milk chocolate and 90° for dark chocolate.  Milk 
chocolate or white chocolate may  be worked with between 84° and 89°.  Dark chocolate may be worked with between 86° and 90°.   Always have unmelted 
chocolate in the bowl to keep the chocolate tempered.  As the chocolate is melted, the 1/4 pound that was set aside may be added to “seed” the melted chocolate.  
Tap molds frequently while filling to avoid air bubbles.  When temperature goes below 84° (86° for dark chocolate),  place in microwave for a few seconds.  Add 
some unmelted chocolate and place candy thermometer in chocolate.  Stir frequently.  When temperature reaches 89° or 90° for dark chocolate, chocolate is ready 
to work with again.  Note:  You may also use a double boiler.  Control temperature of  chocolate by lifting top pan off  hot water to cool chocolate and replacing 
hot water when necessary to warm chocolate.

Candymelter Palette
Place candy coating wafers in each cup, plug 
in, and soon you’ll have melted candy 
coating for painting and detailing.  
Each cup in 1” tall and holds approxi-
mately 4 or 5 wafers.  Aluminum.
•83-150	 $56.00

Chocolate Pro Melting Pot 
Up to 1 1/2 pounds of  chocolate can be placed into the 
pot. The melting base has a standard 120 volt cord and 
the melting pot can be removed. The pot is non-stick 
and has an ergonomic handle for easy pouring. A switch 
on the front allows you to choose between a melting 
temperature and a warm temperature.   •2104-9004    
$34.99 

Double Boilers
Double boilers are a pair of  nesting saucepans.  When 
you bring a couple inches of  water to almost a boil 
in the lower pan, then fit the two pans together, you 
can melt with the heat of  the steam at a slow gentle 
temperature.  Double boilers are ideal pans for melt-
ing chocolate and custards.  Take the pan with hot 
water off  the heat before placing top pan filled with 
chocolate or candy coating.
Graniteware Double Boiler
Ceramic over steel.  Holds 1½ quarts.
•83-1	 $18.50
Stainless Steel Double Boiler
2 quart double boiler. Top pan is designed with 
curved sides, allowing spatulas and whisks to glide 
smoothly for perfect blending. The bottom pan is a 
real workhorse, with a tough, encapsulated base 
consisting of  a thick aluminum core for quick, even 
heat distribution. Both pans have 2-quart capacities, 
made of  durable 18/10 stainless steel, and feature 
hygenic, non-reactive cooking surfaces and polished exteriors. The fully tempered 
glass lid facilitates constant monitoring of  delicate sauces, is oven safe to 450° and fits 
either the upper or lower pan. All pieces are dishwasher safe. 
•RSVP-TDB2		 $42.00
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Squeeze Bottles
Using a squeeze bottle is a great way to fill molds with 
candy coating.  Melt the coating and pour it into a 
squeeze bottle. Clip the opening for larger hole if  needed.  
Cleaning the squeeze bottle:  Remove cap and wash in 
dish water.  Dump all the chocolate from the squeeze 
bottle onto parchment paper (you can re-melt coating).  
Place squeeze bottle in the freezer for a few minutes. 
When hardened, squeeze the bottle and dump out excess 
candy (you can re-melt), and wash.  
Classic Squeeze Bottle
3 oz.	 •81-3	 $ .85
8 oz.	 •81-5	 $1.10
12 oz.	 •81-7	 $1.05
16 oz.	 •81-6	 $1.60
Squeeze-it Mold Painter 
This squeeze bottle has a small-holed plastic tip and special coupler 
included with each bottle.  It can be used with any size decorating tip.
2 oz. twin pack	 •81-302	 $3.85
8 oz.		  •81-308	 $1.35

Candy Funnel
Push button controls flow of  candy.  Nylon, will 
not withstand heat.
•1904-552	 $4.49

Paint and Water Tray
Round	 •35-102   $1.25

Rectangle	 •35-106   $1.00

Molding and Painting Details
Melt any candy coating.  Add flavoring if  desired.  Pour into a squeeze bottle 
(#81-7 works well).  Squeeze candy coating into mold.  Place mold in freezer until 
the candy feels cold and the mold is cloudy.  The candy should pop right out.  If  
it does not, leave in the freezer a little longer.  To Paint Details:  With melted 
candy from candy writers, squeeze the candy directly into a clean dry mold, paint-
ing the details.  Use a fine brush if  details are small.   Let each color set up at 
room temperature before painting an adjoining area.  When the colors are com-
pletely set, fill the mold with the main color with a squeeze bottle, such as 81-7.  
Place the mold in the freezer.  When cold, the candy will fall from the mold.  

Brushes
A.  Silverwhite Brushes
Quality fine brushes with white bristles. The more 
“0”’s, the finer the brush.
#0	 •81-600	 $3.85
#00	 •81-602	 $3.60
#00000	 •81-605	 $3.50
#6	 •SB-1500S6	 $4.60
#8	 •SB-1500S8	 $6.00

B.  Brown Taklon Detail Set 
This set is great for painting details on chocolate, 
fondant and more! Sizes include 10/0, 5/0, 3/0 and 
0. Brushes feature no slip rubber grip. 
4 pc. set.     •RB-239      $3.65 

C.  Sterling Studio 4 piece set
Synthetic brushes, set of  4 sizes.
•SB-SS100		      $4.95

D.  White Taklon Wash Set
3 piece set, Wash-½”, ¾”, 1”.
•RB-224		      $3.65

E.  White Taklon Round/Shader Set
4 piece set, Shader-6, 12; round 1, 5.
•RB-223		      $3.65

F.  Hobby Brush Assortment
5 piece set.
•81-505	 $2.25

G.  1/4” Flat Brush
Made of  camel hair.
•81-400	 $2.00

H.  Craft Brush
Set of  10	 •81-900	 $1.40
Set of  144	 •81-501	 $16.50

I.  Camel Hair Mop Brush
Made of  camel hair.
3 piece set, Mop-½”, ¾”, 1”.
•RB-231	 $3.65

before AFTER

Gloves
Keep your finished chocolates and candies free of  fingerprints with these gloves.  
Also ideal for handing out samples for sanitary purposes.
white cotton GLOVES
Fits sizes Small to Medium
1/pkg.	 •80-1012	 $1.90
12/pkg.	 •80-1144P	 $7.95
144/pkg.	 •80-1144	 $55.85
DISPOSABLE PLASTIC GLOVES
Medium/100 pkg.	
•CRP-117020M 	 $3.59
Large/24 pkg.		
•FR-3196		  $2.00
Large/100 pkg.		
•CRP-117020L		 $3.59
Vinyl Gloves
5 mil, Beaded Cuff, Food Service/Industrial Grade, 
Component Materials comply with USDA Regulations for 
food contact. Approximately 100 gloves by weight. 
Small- 6 1/2 to 7.	 100/pkg 	 •GP-420	 $8.20 
Medium- 7 1/2 to 8.	 100/pkg 	 •GP-430	 $8.20
Large- 8 1/2 to 9.	 100/pkg 	 •GP-440	 $8.20

Add Life and Shine to Display Pieces
COnfectioner’s Glaze
Non-toxic lacquer.  (We recommend for display only).  Brush on to 
give candy a shiny appearance.  This glaze is ideal to keep display 
pieces from turning white or to refresh old displays.  
Concentrated.
8 oz.	 •78-8200	 $6.40
1 gal.	 •78-8210	 $69.75
Thinner
Use this to clean brush or to thin confectioner’s glaze.
8 oz.	 •78-8205	 $4.40
1 gal.	 •78-8215	 $40.05
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Chocolate Chippers
This useful tool chops chocolate in 
block form in pieces quickly, while 
keeping fingers safe. Wood handle.
•81-30	 $9.85

Chocolate Shaver
Stainless steel from Italy, with grooved, adjust-
able blade.   Blade is 2 1/4” long and the length 
including the handle is 6”.
•35-3705	 $15.95

Microplane® Gourmet Graters
All Microplane® graters are dishwasher-safe, featuring 
all stainless steel frame and blade construction, non-
slip rubber feet, and charcoal black, ergonomic, soft 
touch handles for a more comfortable, sure grip.
Cover is included.  12” x 3” x 1”.

Coarse Grater	
Easily grates chocolates, hard cheeses such 
as Parmesan and Romano, as well as a 
wide range of  fruits and vegetables, 
from pears, apples, and coconut to fresh 
carrots, peppers and ginger.
•MK-45000	 $16.95

Large Shaver
Deliver fast shavings of  chocolate for 
baking recipes and garnishes, and 
quickly grate a wide range of  hard and 
soft foods.        •MK-45006	 $16.95

Coloring Chocolates and Coatings
For a special color add candy color which is oil based for 
chocolate or coating.  Cake colorings are water-based and may 
ruin your candy.   If  trying to make a color darker, start with 
a lighter shade of  the color you want to achieve.  Example:  If  
wanting royal blue, start with the blue candy coating and add 
blue candy color.  Too much coloring can give the candy a 
bitter taste and color teeth!  When adding color, the candy 
may thicken.  Be sure to have some paramount crystals (page 
235) on hand for thinning.
Wilton Candy Color Set  
Set of  four jars, .25 oz each.  Includes 
yellow, orange, red and blue.
•1913-1299	 $4.49

Elaine’s Liquid Candy Color
1.2 oz. bottles
Blue	 •41-8105	 $3.90
Green	 •41-8117	 $3.90
Orange	 •41-8123	 $3.90
Purple	 •41-8139	 $3.90
Red	 •41-8142	 $3.90
Yellow	 •41-8156	 $3.90
Black	 •41-8161	 $3.90

Chefmaster Liquid Candy Color	
2.0 oz. bottles
Black	 •41-3275	 $4.30
Blue	 •41-3276	 $3.65
Green	 •41-3279	 $3.65
Orange	 •41-3280	 $3.65
Pink	 •41-3281	 $4.30
Red	 •41-3282	 $4.30
Violet	 •41-3283	 $4.30
Yellow	 •41-3284	 $3.65

Flo-Coat
Flo-coat is a food coloring agent that allows you to use any of  Americolor’s 
Soft Gel Paste to color white chocolate and compound coatings. The usage 
ratio is 5 parts of  Flo-coat to 1 part of  Soft Gel Paste. To color compound 
coating: melt 1 lb. compound coating, add 1 ½ tablespoons Flo-coat then 
1 teaspoon Soft Gel Paste onto the Flo-coat, mix thoroughly. The Flo-coat 
will smoothly and evenly disperse the Soft Gel Paste into the coating, 
resulting in a smooth and pourable consistency.   If  coating begins to set 
up, add more Flo-coat to keep it liquefied.   Flo-coat provides a firm tex-
ture, beautiful shine, and improves mold release. 
.7 oz 	 •41-7505	 $1.95
2 oz 	 •41-7507	 $5.00

Acetate Sheets
Create your own designs with acetate paper.  4.75 mil,
12” x 18” sheet.
5/pkg	 •PH-559900P	 $2.70
50/pkg	 •PH-559900	 $19.15

Acetate Cake Collars
Clear acetate cake collar. 4” tall by 28 1/2” long. Perfect for 9” cakes and 
ring molds. 
2” x 28-1/2”
10 strips per pkg 	 •PH-559800P	 $1.70
200 strips per pkg 	 •PH-559800	 $18.40
3” x 28-1/2”
10 strips per pkg 	 •PH-559820P	 $2.05
200 strips per pkg 	 •PH-559820	 $26.10
4” x 28-1/2”
10 strips per pkg 	 •PH-559840P	 $2.55
200 strips per pkg 	 •PH-559840	 $35.60
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Raspberry FLORAL
16” x 10” 

$5.50   •ACD-FSRE  

PINK FLORAL
16” x 10” 

$5.50  •ACD-FSPE  

ORANGE FLORAL
16” x 10” 

$5.50   •ACD-FSOE 

RED ELLIPTIC
11” x 10” 

$3.75   •ACD-REE
*Design shown is actual size

RAPSBERRY MARBLE
16” x 10” 

$5.50   •ACD-RPE  

Paisley
16” x 10”

$6.25   •KBR-TS150E

mARRAKECH
16” x 10” 

$6.25   •KBR-TS151E 

PONDICHERY
16” x 10” 

$6.25   •KBR-TS152E 

bombay
16” x 10” 

$5.50  •KBR-TS131E 

GALA Red/Orange 
11 1/4” x 15” 

$4.50   •PH-226060E

oRANGE/pINK pLAID
16” x 10” 

$8.05   •ACD-POPE 

ORANGE/PINK RIBBON
16” x 10” 

$8.05   •ACD-ROPE 

ORANGE/PINK SWIRL
16” x 10” 

$8.05   •ACD-SOPE 

rOCOCO
16” x 10” 

$6.25   •KBR-TS163E 

red empire
16” x 10” 

$4.15   •KBR-TS134REDE

gifts
16” x 10” 

$4.50   •KBR-TS135E

pink and red swirl
16” x 10” 

$4.50   •KBR-TS146E
*Design shown is actual size  

rEGAL STAR
16” x 10” 

$6.25   •KBR-TS155E 

CARRE DE COEURS
16” x 10” 

$6.25   •KBR-TS173E 

ABORIGINES
16” x 10” 

$6.25   •KBR-TS166E 

What are Chocolate Transfer Sheets?
Chocolate transfer sheets are edible designs of  
cocoa butter printed on clear, acetate sheets.  
Spread melted and tempered real chocolate or 
candy coating on these sheets, and the design 
will adhere.  Allow chocolate to completely set 
before removing transfer sheet.  Visit our web-
site “What’s Hot” for online video tutorials 
and more uses of  these versatile sheets. 

Designs shown are smaller than actual size, unless otherwise noted.

Pink paisley
16” x 10” 

$5.50   •ACD-PSLPKE  

RED paisley
16” x 10” 

$5.50   •ACD-PSLRDE  

dOTTED cIRCLES
16” x 10” 

$4.50   •KBR-TS145E 

arabesque
16” x 10” 

$5.50   •KBR-TS129E 
*Design shown is actual size

Visit www.shopcountrykitchen.com
Ideas and Recipes 
>Idea Gallery #580
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Purple FLORAL
16” x 10” 

$5.50   •ACD-FSPPE  

GREEN FLORAL
16” x 10” 

$5.50   •ACD-FSGE  

PURPLE/pink plaid
16” x 10” 

$8.05   •ACD-PPPE 

PURPLE/LIME SWIRL
16” x 10” 

$8.05   •ACD-SPLE 

BLUE FLORAL
16” x 10” 

$5.50   •ACD-FSBE 

BLUE MARBLE
16” x 10” 

$5.50   •ACD-LBE  

BLUE/LIME plaid
16” x 10” 

$8.05   •ACD-PLBLE 

* * * PLEASE NOTE * * *
Transfer sheets are made using cocoa 
butter and the design may melt in ship-
ping if ordered in hot weather.  We do 
not have control over the handling of the 
package after it is shipped, as it may sit 
in a hot holding area for some amount of 
time.  To be safe, we strongly suggest 
ordering transfer sheets during the non-
summer months.  They cannot be returned 
and are shipped at the buyer’s risk.  Cold 
packs are available.  For more informa-
tion, see our warm weather advisory on 
page 234.

white empire
16” x 10” 

$4.15   •KBR-TS134WHTE 

White Dots
11 1/4” x 15” 

$3.50   •PH-220236E 

White bubbles
16” x 10” 

$4.50   •KBR-TS103E 
*Design shown is actual size

white sea life
10”  x 11”

$3.75   •ACD-SLWE

motif paques
16” x 10” 

$6.25   •KBR-TS169E 

happy Birthday
11 1/4” x 15” 

$3.50   •PH-220660E 

gold etoiles
16” x 10” 

$5.50   •KBR-TS136E 
*Design shown is actual size

gold SPIRAL
16” x 10” 

$4.50  •KBR-TS105E
*Design shown is actual size 

CARAMEL cIRCLES
16” x 10” 

$6.25  •KBR-TS154E 

GOLD ELLIPTIC
11” x 10” 

$3.75   •ACD-GEE 
*Design shown is actual size

Designs shown are smaller than actual size, unless otherwise noted.

gold MARBLE
16” x 10” 

$5.50   •ACD-GDMARE  

white MARBLE
16” x 10” 

$5.50   •ACD-WHMAE 

PURPLE paisley
16” x 10” 

$5.50  •ACD-PSLPRE 

GOLD paisley
16” x 10” 

$5.50   •ACD-PSLGDE

GOLD scroll
16” x 10” 

$5.65   •ACD-CSGE 

WHITE scroll
16” x 10” 

$5.65   •ACD-CSWE 

WHITE TIGER
16” x 10” 

$5.65   •ACD-TGE 

Using Chocolate Transfer Sheets
Visit our website

“What’s Hot” > “Chocolate Transfer Sheets” 
for instructions using the sheets.

New!

New! New!

Visit www.shopcountrykitchen.com
Ideas and Recipes >Idea Gallery #816
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DARK BROWN MARBLE
16” x 10” 

$5.50   •ACD-DBE  

BLACK MARBLE
16” x 10” 

$5.50   •ACD-MBE  

BLACK FLORAL
16” x 10” 

$5.50   •ACD-FSBKE 

Perfection Strips
These strips of  plastic come in a set of  3 
thicknesses.  Place the strips on each side 
of  the the transfer sheet, textured side 
up.  Pour chocolate over transfer sheet.  
Drag a cookie sheet over the perfection 
strips.  Your chocolate will remain a con-
sistent thickness for more professional 
looking garnishes and chocolates.
•CK-Strips	 $9.95

Chocolate Transfer Sheet Instructional DVD
This DVD contains nine instructional step-by-step 
tutorials for turning simple cakes, cookies and candies 
into outstanding edible art. Beginners will love the ease 
of  making delicious, impressive treats, while those with 
experience will be inspired to try their own creations. 
Techniques include dipped caramels, cookies and crack-
ers; transfers around a cake, pieces around a cake, bows, 
truffle sandwiches, cut-outs, and more. Running time: 
23 minutes. Techniques demonstrated by Autumn 
Carpenter.      •63-1100	 $9.95 

Dk. brown wood
16” x 10”

 $4.50   •KBR-TS108E

Dk. brown leopard
16” x 10” 

$4.15   •KBR-TS125E 

lt/dk. brown waves
16” x 10” 

$5.00   •KBR-TS124E

Mocha Spirale 
11 1/4” x 15” 

$4.50   •PH-226082E 

Holiday and Theme Transfer Sheets
Valentine’s Day, page 8

Easter, page 14
Patriotic, page 17

Fall, page 21
Winter/Christmas, page 34

New year, page 39
Birthday, page 45

Animal Print, page 59
Nautical, page 63

Awareness Ribbon, page 69
Musical, page 70

Graduation, page 79
Baby, page 86

Wedding, page 90

SYMPHONY
16” x 10” 

$4.50   •KBR-TS113E 

brown scroll
16” x 10” 

$5.65   •ACD-CSBE 

lEOPARD
16” x 10” 

$8.30   •ACD-LPDE 

New!

New!

smiley face
11” x 10” 

$3.75   •ACD-SFE 

LADYBUG
10” x 11” 

$5.95   •ACD-LBGE 

New!

gift transfer sheets
36 bow images per sheet to cut apart for 1”x1” up to 1 1/4”x 1 
1/4” chocolates. 4 different designs on each sheet. 9 of  each 
design. $4.35 each
Green	  •ACD-GWGE
Red	  •ACD-GWRE
White	  •ACD-GWWE
Brown	  •ACD-GWBE

Visit www.shopcountrykitchen.com
Ideas and Recipes >Idea Gallery #683




