DecoPac Branded Disposable Pastry Bags

¢ Made up of 3 layers —
* Antislip outer surface
* Reinforced middle layer
* Extremely smooth inner layer with very strong
seal
¢ Food safe material-high density polyethylene resin
¢ .78 microns thick! Thicker than your average bag
(Hygo is .72)
¢ Kosher certified
¢ 100 on arollin a dispenser box

#13590 — PASTRY BAG-DISPOSABLE-12 IN $ 8.50/box
#13591 — PASTRY BAG-DISPOSABLE-18 IN $14.00/box
#13592 — PASTRY BAG-DISPOSABLE-21 IN $19.50/box

Cutting Instructions

For use with a tip or coupler: with the DecoPac pastry bag on a flat surface, line up
the end of the decorator tip or coupler with the point at the narrow end of the pastr
bag. Make a mark on the seam of the bag where the tip or coupler ends. Make a
horizontal scissors cut across the pasty bad at the mark. Insert tip or coupler into
pastry bag to test the accuracy of your cut. The cut should allow the tip or coupler to
fit through the hole with no more than half the tip or coupler protruding through the

opening. Re-cut if necessary. Fill and decorate.
* Measurements are estimate. For best results measure twice and cut once!
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