
Packaged Bear Claw in Round Acetate 
 

1. Put tray liner in bottom of container. 
2. Put on scale and tare to zero. 
3. Add nuts by weight. 
4. Put on scale and tare to zero. 
5. Add caramel by weight. 
6. Let cool to room temperature. 
7. Add chocolate with stripe bottle, ladle, or dropping funnel to weight. 
8. Add toppers as needed (toppers may be added by using coating from the 

stripe bottle). 
9. Put on lid. 
10. Fill out and apply label. 
11. Put on ribbon and bow, as needed. 

 
 
 
*Note:  Whenever putting product in packaging always be sure there is at least 
the amount of weight shown on the label, in the bag. 
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