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BELGIUM 1911

CALLEBAUT

FINEST BTLGAAN CHOCOLATE

DARK CALLETS ’

CRAFTED i» BELGIUM
FROM BEAN TO CHOCOLATE

CALLEBAUT®
811 -54.5%
Dark Chocolate

(3
59
CALLEBAUT

v sem iz 25 kg - 5.5 1bs €

CALLEBAUT®
W2 -28%
White Chocolate

Y

CALLEBAUT

......

MILK CALLETS ’

CRAFTED » BELGIUM
FROM BEAN TO CHOCOLATE

CALLEBAUT®
823-33.8%
Milk Chocolate

CALLEBAUT

PINEST BELGHUAN CHOCOLATE

70-30-38

DARK CALLETS -

CRAFTED i« BELGIUM
FROM BEAN TO CHOCOLATE

CALLEBAUT®
70%
Dark Chocolate

&

CALLEBAUT

FINEST BELOIAN CHOCOLATE

el

22 154.5%

FROM SOASTER
WAL COUDA MEANS

DARK CALLETS. T

CRAFTED i« BELGIUM
FROM BEAN TO CHOCOLATE

CALLEBAUT®
811-54.5%
Dark Chocolate

CALLEBAUT

FINEST BELOIAN CHOCOLATE
RECIPE
0

CALLEBAUT®
823-33.8%
Milk Chocolate

&

CALLEBAUT

FINEST BELGIAN CHOCOLATE

W2

[lassco | 28% |

WHITE CALLETS

CRAFTED ix BELGIUM

FROM BEAN TO CHOCOLATE

CALLEBAUT®
W2 -28%
White Chocolate
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CALLEBAUT

& }
RUBY )
CHOCOLATE

# _RBI

CALLEBAUT®
Ruby RB1

Y
CALLEBAUT

NINEST SELOMAN CHOCOLATE

POWER 80
w51 809,

DARK CALLETS ’

CRAFTED w BELGIUM
FROM BEAN TO CHOCOLATE

CALLEBAUT®
Power 80 - 80%
Dark Chocolate

CALLEBAUT

POWER 41

MILK CALLETS ’

CIA'T!DI’.‘IIL‘HUI
FROM BEAN TO CHOCOLATE

CALLEBAUT®
Power 41 - 41%
Milk Chocolate

CALLEBAUT

SINGLE'ORIGIN

»

DARK CALLETS™ »

CALLEBAUT®
Madagascar - 67.4% Dark Chocolate

oY
CALLEBAUT

FINEST BELOWUN CHOCOLATE

GOLD

LLUIE .

CALLEBAUT®
Callebaut
Gold

ALITVIO3dS




&

CALLEBAUT’

REIGIIM 1011

X

CALLEéAUT CALLEBAUT

FINIST BELGIAN CHOCOLATE

MILK CALLETS B

SIUM CRAFTED s BELGIUM
A 1D CRSCOLATE FROM 3EAN TO CHOCOLATE

CALLEBAUT® CALLEBAUT?®
811 - 54.5% Dark Chocolate 823 - 33.8% Milk Chocolate
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CALLEBAUT CALLEBAUT

FINEST BELGIAN CHOCOLARE

DARK CALLETS

d

k%
JONVH 3

CRAFTED w BELGIUM
FROM BEAN TO € COLATE

'

CALLEBAUT® CALLEBAUT® v
W2 -28% White Chocolate 70% - Dark Chocolate

O
W



&

CALLEBAUT’

BELGIUM 1911

CALLEBAUT

CALLEBAUT®
815 - 56.9% Dark Chocolate
Wrapped

CALLEBAUT

O

CALLEBAUT®
W?2 - 28% White Chocolate
Wrapped

CALLEBAUT

CALLEBAUT®
826 - 31.7% Milk Chocolate
Wrapped

CALLEBAUT

CALLEBAUT®
70% Dark Chocolate Wrapped
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BELGIUM 1911

CALLEBAUT CALLEBAUT

5 kg 5 kg ;

CALLEBAUT® CALLEBAUT® o
Malchoc Dark Sugar Free Dark Malchoc Milk Sugar Free Milk

(Maltitol-based) (Maltitol-based) m

—

CALLEBAUT

Naioacw | oo

r2arpng e
5 kg 20 kg
CALLEBAUT® CALLEBAUT®
Malchoc White Sugar Free White Dark Maltitol Drops (Maltitol-based)

(Maltitol-based) *BAKE STABLE
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X 71

CALLEBAUT

PURE PASTE “~
MSTACHIO :e_
[ 064 = m |

NUT PASTE 1 kg

CALLEBAUT® CALLEBAUT® CALLEBAUT®
100% Pure Pistachio Paste - 1kg Pra-Class 5kg (with sugar) NEW PNP 663 5kg (no added sugar)
NEW
; ! ) !
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CALLEBAUT CALLEBAUT
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. BAKS et BAYR 13074013 08 05 2020
1kg 1 kg 2,5 kg
CALLEBAUT® CALLEBAUT® CALLEBAUT®

Hazelnut Bresilienne Almond Bresilienne Pailleté Feuilletine — Crunchy Flakes
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&
CALLEBAUT
&9
CALLEBAUT CALLEBAUT
CALLEBAUT
COCOA MASS

COCOA NIBS 100%

100%

800 g 2,5 kg
CALLEBAUT® CALLEBAUT® CALLEBAUT® CALLEBAUT®
CP-776 CP-777 NIBS-547 Cocoa Mass

oY
CALLEBAUT

MYCRYO

100%

CHEF'S FAVOURITE

CALLEBAUT® CALLEBAUT®
Mycryo - Cocoa Butter NCB Cocoa Butter
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CALLEBAU T

BELGIUM 1911

CALLENALTY
nCOL Sy

CALLEBAUT® CALLEBAUT®
VH9401-554 TB-55-8-356
*BAKE STABLE *BAKE STABLE
; s & =
(N ' ()
oY E oY E
CALLEBAUT '| CALLEBAUT |
[ )

MLX
CHOCOLATE MOUSSE
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800 g 8009
CALLEBAUT® CALLEBAUT® CALLEBAUT®
Chocolate Mousse Milk Chocolate Mousse White Chocolate Mousse Dark
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CRISPEARLS" CRISPEARLS" g

— ::-‘::'w'-lﬁui'

MONA LISA® MONA LISA® MONA LISA®
Chocolate Mouse Salted Caramel Chocolate Ruby Chocolate Mousse Dark

MILK CHOCOLATE WHITE CHOCOLATE

CRISPEARLS" CRISPEARLS"

Oy
e 8009 - 176 B € e PR

MONA LISA® MONA LISA®
Chocolate Mousse Milk Chocolate Mousse White
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BARRY CALLEBAUT®
Dark Versa Buttons
Compound

BARRY CALLEBAUT®
White compound drops
*BAKE STABLE

BARRY CALLEBAUT®
Milk Versa Buttons
Compound

BARRY CALLEBAUT®
Caramel compound drops
*BAKE STABLE

BARRY CALLEBAUT®
White Versa Buttons
Compound

BARRY CALLEBAUT®
Dark compound drops
*BAKE STABLE




