


* Where do you start when using a chocolate or cocoa
powder for an application?

* Can one chocolate do all applications?

* What are the current Market trends in chocolate?
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Callebaut bean to chocolate story on the packaging
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Callebau"csﬁlDark 811

Finest Belgian Chocolate - Dark
Recipen® 811
A

Many chefs'n° 1 chocolate for great taste,
perfect workability and endless pairing
possibilities




RecipeN° 811

The all round, balanced chocolate ready to do great in any job.

One of the authentic recipes created by Octaaf Callebaut, recipe n* 811 has
grown into one of Callebaut®s iconic chocolate recipes. Like all Finest
Belgian Chocolates, it is made from our signature ‘Wieze cocoa blend’. Whole
bean roasting guarantee its full taste with a solid cocoa body and fine top
notes.

Recipe n® 811 has a round, extremely well-balanced chocolate taste, smooth
cocoa body with a pleasant intensity. It is easy to pair with a wide variety of
different flavours and ingredients.

Loved by chefs all over the world, the 811is Callebaut's all-round chocolate for
confectionery, ganaches, mousses, biscuits, sauces, drinks and many other
applications. I's siply made to help you achieve perfect end results every
time.

Smooth and well-balanced

chocolate with subtle vanilla note.
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Confectionery

Caramels, Chocolate clusters,
Chocolate Spreads, Cream & butter
filing, Ganache, Mendiants, Truffles

Medium enrobing

30cm)
Moulding pralines

Moulding small hollow figures (5-
15cm)

Panning
Fiping decoration
Spraying (airbrush)

Havouring

Eriibb &% &%

Moulding medium hollow figures (15-

&

Patisserie & Dessert

Bavarois, Crémes & Cremeux, Custards
& Curds, Ganaches, (Glazes, Maoelleux /
Fondant, Mousse, Sauces, Sponges &
cakes

” Hawvouring

Baking

Bread & brioches, Biscuits, Muffins,
Baking cream (tart, danish & pie fillings)

a Enrobing/lcing




Recipe N° 811 Dark chocolate =
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Finest Belgian Chocolate
Finest Belgian Dark Chocolate

RECIPEN® Roasted well-balanced cocoa taste, 70.3%
pleasant bitterness. MIN. MIM. MILE
70-30-42 cocon
AVAILAELE IN:

BLOCK 5KG | CALLETS™ 10KG

RECIPEN® Extra-bitter dark chocolate with a great 70.5%
boost of roasted cocoa. MIN. MIN. MILE
70-30-38 cocoa
AVAILABLE IN:

BLOCK 5KG | CALLETS™ 400G | CALLETS™ 10KG | CALLETS™ 25 KG

FAT

FAT

- 00606

VERY HIGH
FLUIDITY

- 00600+

STAMDARD
FLUIDITY




CHOCOLATE
STICKS

BAKING
DROPS XS

Intense taste, rich in cocoa and
with a lovely snap.

AVAILABLE IN:
STICKS BKG

Extra-small-sized chocolate chips
for baking with a subtle snap and
solid chocolate taste.

AVAILABLE IN:
DROPS 10KG

45.3%

MIM. MIM. MILK
COCOA

43.5%

MIN. COCOA

FAT

FAT

-00000+

VERY LOW
FLUIDITY

-00000+

VERY LOW
FLUIDITY
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Callebaut Ice Chocolate /5 drops : 45.5 % total fat

Intense chocolate taste for a hard,
snappy crack arcund ice cream.
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Callebaut Milk 823

memememe x % MIN. % FAT
n = W I = = 0

27 2::fh %8 MILK
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== = % FAT 15.8 6
—— = FREE % FAT % MILK
(@] ) COCOA FREE MILK FAT

inest Belgian Chocolate - Milk
Recipen® 823

Many chefs n° 1 milk chocolate with an
axtreme balance between cocoa, milk and
caramel




Callebaut White W2

g 3 % E % MIN. % MIN. % FAT
g E o COCOA MILK
5 Tl 7o 398

% COCOA % MILK % COCOA
BUTTER FAT BUTTER
295 ) 6.3 16.7 29.5 6.3

% FAT % MILK
FREE MILK FAT

EXUTTTIA sweer

“inest Belgian Chocolate - White
W2

The iconic white Callebaut® chocolate
recipe created by Octaaf Callebaut
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Callebaut best sellers: claims you could use

Product Gluten Noadded Clean Suitablefor Suitable  Sustainable FT
Free sugar label Vegetarian for Vegan
v v v
v v v v
v v v v
POWER 80 v v v v v
POWER 41 v v (4 v
VELVET v v v v
MALCHOC-M/W v v v v
MALCHOC-D v v 4 4 v
CSD-P2811STE10- ¢/ v v v v
105
Organic FT Dark 4 4 4 v 4
OrganicFTM/W v v v
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Callebaut best sellers: claims you could use

% MIN. % MIN. % FAT

Al o 445

" |% COCOA % MILK % COCOA
BUTTER FAT BUTTER

445 o38 0 0 44.5 0

% FAT % MILK
FREE MILK FAT

Finest Belgian Chocolate - Dark

POWER 80

|

More cocoa. More intensity. 63% less sugar.
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Callebaut best sellers: claims you could use
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% COCOA % MILK % COCOA
BUTTER FAT BUTTER
4 9.8| 4 32.4

. " 16.3 4.1
% FAT % MILK
FREE MILK FAT

Finest Belgian Chocolate - Milk
Power 41 |

|

The milk chocolate with more cocoa
intensity and 14% less sugar



Callebaut best sellers: claims you could use

o B £ 35 =2 % MIN. % MIN. % FAT

E° - kXl 219 40.9

% COCOA % MILK % COCOA
BUTTER FAT BUTTER
6.3 34.6
16.6 6.3
% FAT % MILK
FREE MILK FAT

est Belgian Chocolate - White
Recipe Velvet

The white chocolate that tastes like a
splash of fresh milk
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Callebaut best sellers: claims you could use

Product Gluten Noadded Clean Suitable for Suitable  Sustainable FT
Free sugar label Vegetarian for Vegan
811 v 4 v/ 4 v/
823 / v/ v/ 4
W2 v/ / / v
POWER 80 v/ v v/ 4
POWER 41 v/ / / /
VELVET v 4 v v
MALCHOC-M/W ¢ v / /
MALCHOC-D v |/ 4 |/ 4
CSD-P2811STE10- ¢/ / / / v/

105
Organic FT Dark v

<
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OrganicFTM/W ¢
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Callebaut best sellers: claims you could use

* Malchoc:

Milk MALCHOC-M-123, white MALCHOC-W-123, dark
MALCHOC-D-123

- no added sugar

% MIN. % MIN. % FAT
@ COCOA MILK 36 6
C A L L E B A U T % COCOA % MILK % COCOA
BUTTER FAT BUTTER
305 4.9] 6.2 30.5
o A 15.3 6.2
FREE % FAT % MILK
FINEST BELGIAN CHOCOLATE CocoA FREE MILK FAT
RECIPE e “._.“3;. 1
N°MALCHOC-M | 22255 |
MILK BLOCK % MIN. % FAT
MILK
CRAFTED ix BELGIUM 21 3 383
FROM BEAN TO CHOCOLATE L]
% MILK % COCDA
NET WHIONTY ZATz EUTTER
5kg-11lbs ‘161 6.2

Y FAT
FREE MILK FAT
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Callebaut best sellers: claims you could use

Stevia dark chocolate: CSD-P2811STE10-105
- no added sugar

- sweetened by stevia ' |

cocoa MILK

%X o 378
- made with chocolate without added sugar

FAT BUTTER

53.5 32.9| 0 53.5
% FAT 0 0

% FAT % MILK
COCOA FREE MILK FAT

3
Stevia chocolate

The da{k chocolate without added sugar sweetened by n

Explore the joy of chocolate, with the sweetness of Stevia /
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Callebaut best sellers: claims you could use

Product Gluten Noadded Clean Suitable for Suitable  Sustainable FT
Free sugar label Vegetarian for Vegan
811 v/ 4 v/ 4 4
823 v/ / v v/
W2 v/ 4 v/ 4
POWER 80 v/ v v v v/
POWER 41 v v v v/
VELVET v v/ 4 4
MALCHOC-M/W ¢/ 4 v/

MALCHOC-D

CSD-P2811STE10-
105

Organic FT Dark ¢/

AN
AN
AN
AN

OrganicFTM/W

<
<
<
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Classical Brownie Recipe
Examples of sugar reduction using different cocoa

solid percentages

Quantity | Ingredient Power B0 dark 70-30-38 dark 811 dark chocolate
chocolate chocolate
185g Unsalted Butter 1g 1lg 1lg
185g Chocolate 30g 48g BOg
3 Eggs
275g Caster Sugar 275g 275g 275g
85g Plain Flour 1g lg lg
40g Extra Brute Cocoa
Powder
Total Sugar Content 3I07g 325g 406g

249 |less sugar
than 811

20% less sugar
than 811




1@ THE ORIGINALS
CAO OF VAN HOUTEN

Qi

Today, Van Houten is back. Committing to its original mission to
create a richer life for everyone, Van Houten reconnects with its
tradition of bringing the best cocoa powders to chefs and bar
tenders. Now they can spoil their customers with the rich taste
and colours of chocolate with Van Houten’s cacao.

s s 1kq.2.2lbs €

GREAT TRADITION CONTINUES




A NEV\/‘@RANGE
FOR SUPERIOR
TASTE & COLOUR
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(CACKO | cACAO | (CACAO | CACAO |
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RICH INTENSE
DEEP BROWN DEEP BLACK
100% cocoa m A 100% cocoa

FULL-BODIED ROUND
WARM BROWN DARK BROWN
100% cocos 100% cocos highly defatted

ROBUST
RED CAMEROON
100% cocos

LIGHT BROWN
100% cocos
1012% cocos
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A GREAT TRADITION CONTINUES
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FULL-BODIED RICH INTENSE
WARM BROWN 0 DEEP BROWN DEEP BLACK

FOR SUPERIOR TASTE AND COLOUR

o




NATURAL
LIGHT BROWN

100%
1012%

FATURAL COCOm

NATURAL
LIGHT BROWN

100% cocoa
10-12% cocoa butter

NATURAL COCOA

NCP-10C101VHEO-760
1 KG BAG (6 X 1 KG/BOX)
SHELF LIFE: 24 MONTHS

APPLICATIONS TASTE & COLOUR

Iideal for Ravounng, colowring 100% r-u‘:uml cocon wilh
and decorating madium-intense chocolate taste

typcol raturst biterness and subtle
@ GELATO
& SORBET

s noles. Lighl brown colow
SPONGE

CAKE
&g coones
CAKES
BROWNIES
& MUFFINS

g MACARONS

GLAZINGS e
¥ SAUCES

BAKED

MERINGUE



FULL-BODIED
WARM BROWN

100%
22-24%

FULL-BODIED
WARM BROWN

100% cocoa

22-24% cocoa butter

THE ORIGINAL DUTCHED COCOA

DCP-22W117VHEO-760
1 KG BAG (6 X 1 KG/BOX)
SHELF LIFE: 24 MONTHS

®

APPLICATIONS

Ideal for flavourng, colownng
and decorating

CAKES
BROW.’\‘ES
& MUFFINS
& coones
g |
MOUSSES (=)
_— W
£ GLAZINGS
& SAUCES

G
o §
,

HOT DRINKS 9
SPONGE

TASTE & COLOUR

SUaghty alkalic cocon with an riense
chocolaly taste and plossant
moukhfeet. Notes of sweet caramel
and cocon domnake, with hints of
muls. This cocos colours your recpes
with o deep and dark warrn brown e



ROUND
DARK BROW

100% cocoa highly defatted
ﬂ% ! 5 Dt

o -
750g-1.71bs €

ROUND
DARK BROWN

100% cocoa highly defatted @’
<1% cocoa butter

THE ORIGINAL DUTCHED COCOA

DCP-01R102VHEO-61V
1 KG BAG (6 X 1 KG/BOX)

SHELF LIFE: 24 MONTHS

APPLICATIONS

deal for flavouring, colouring
and decorating

@ GELATO
& SORBET
CAKES,
BROWNIES
& MUFFINS
& cooves
j_’.\‘
MOUSSES (=3

9 MACARONS

GLAZINGS

b SAUCES (i)
BAKED
MERINGUE X
HOT DRINKS 9
SPONGE
o CAKE

TASTE & COLOUR

Cocon with & full, intense chocouate
Ravour, yet very Ught meuthieel
Flomart biter noles and subdle
acidic hints. Adds a rich chocolate
Rovour %o your recipes, yot with the
(0as: calories possidle. Deep dark
beown colow



ROBUST
RED CAMEROON

100%
20-22% cocod

ROBUST
RED CAMEROON

100% cocoa

THE ORIGINAL DUTCHED COCOA

DCP-20R118VHEO-760
1 KG BAG (6 X 1 KG/BOX)
SHELF LIFE: 24 MONTHS

20-22% cocoa butter

®

APPLICATIONS

Ideal for Ravouring, colouring
and decorating

TASTE & COLOUR

Made from the famed red Camevoon
fine flavour beans, this cocos has a

powerful chocolaty taste with strong
bitter notes and typical smokey
hinks. Doep dack red colour

@ GELATO
& SORBET

MoUSSES =3
& coones

GLAZINGS K
& SAUCES

SPONGE
CAKE G

HOT DRINKS @

CAKES
BROWNIES
& MUFFINS



R'CH APPLICATIONS TASTE & COLOUR

deal for Ravourng, colowing Rk, full oxfed chocolate lande with
D EEP BROWN 3ricv~;c‘a'.w“.g an aburdance of wasted cocoa and
ploasat dittomess. Tha high cocon

buller corlent guaaniees o decacerlly

. wivily mouledl. Doep beowt colow
100% cocoa mass G
52-56% cocoa butter

MOUSSES W

& cooves
Rijke, intens bruine cacaon ;ji&,’,“tﬁ :
RICH SPONGE
DEEP BROWN &9 O

_— THE ORIGINAL DUTCHED COCOA e
100% cocoa mass HOT DRINKS

52-56% cocoa butts &
CAKES
BROWNIES
& MUFFINS

DCL-3P524VHEO-760
1 KG BAG (6 X 1 KG/BOX)
SHELF LIFE: 24 MONTHS




INTENSE APPLICATIONS TASTE & COLOUR

Best mix a small dose of this cocon Mace lrorm & hee sdechon of heghly
D E E P B LAC K powder with f-‘Q'Jld’ ¢ocoa powder slkalised origin cocca beans this
to colowr flavour and decorate £OC00 powdy has 21 overwhilming

20coa taste anc strong alxall noles

% unvalied ceep, dark couour

Wtk &
100% cocos Casminl bt s
10-12% cocoa butter CAKES, '

with o rermarioable dark coloyr

4
MOUSSES (=

INTENSE

q ACARONS
DEEP BLACK =
e THE ORIGINAL DUTCHED COCOA GLAZINGS K
100% cocoa B SAUCES

10-12% cocoa butter

8

MERINGUE ¢
)

HOT DRINKS 9

DCP-10Y352VHEO-760 ] Ef.’\;"t‘(d-
1 KG BAG (6 X 1 KG/BOX) >

SHELF LIFE: 24 MONTHS
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CALLEBAUT

Discover your story
from bean to chocolate

CALLEBAUT ! B TRAL

811 WZNV

For Technical support and advise on chocolate or cocoa powder call : 01295 224 700




