
WOODY HAND DECORATOR
Manual Chocolate Decorator

DECORATE FOR 

HOURS WITHOUT 

STOPPING... 
WITHOUT FATIGUE...

AND NEVER 
RUNNING OUT OF 
COATING!!!

OPTIONAL

HEATED SUPPLY

TANK

WOODY ASSOCIATES INC.
844 East South Street
York, PA 17403, U.S.A.    
Phone:     
Fax: 
email: info@woody-decorators.com    
web: www.woody-decorators.com

(717) 843-3975
(717) 843-5829

Versatile:  Easily decorate chocolates, cookies, pastries and biscuits using only one hand.  
Unit has enough capacity to supply more than one operator with the simple addition of an 
adapter and hose.  Unit can be furnished with or without the heated supply tank.

Efficient:  Decorate using only one hand by moving the hand nozzle to make the design.  
Large capacity chocolate source means the operator does not have to stop every few minutes 
to refill a pastry bag.  Smooth operating – no spurts or bubbles.

Simple Operation:  No clumsy decorator bags to run out of coating.  Pressure can be 
adjusted quickly and easily.  Includes 48 different standard decorating tubes.

General Specifications:  Pressure selector system, internal heater and control, pressure 
and temperature gauges, permanent magnet variable speed gear motor, standard cast iron 
pump for chocolate or optional stainless steel pump is available, sanitary stainless steel cover.  
Optional heated supply tank holds 125 lb (56 kg) of decorating material.  Available in 120 volt 
and 230 volt models. 


