Lavender Caramels
2013 International Chocolate
Awards Silver Medal

Lillie Belle Farms chocolates are completely
hand-made using time-honored techniques with a truly
unique twist. All of our truffles, bon bons, and bars are
made with organic chocolate from the finest, fair-trade
cacao sourced from around the globe.

to the famous Lavender-infused Fleur Du Sel Caramels, our extensive
line of products contain something for every fine chocolate retailer.

The whimsical Rock N’ Roll packaging and bright
colors reflect the vibrant flavors that chocolatier Jeff
Shepherd has been cooking up for 15 years. It's no wonder
that he was heralded as one of “North America’s Top 10
Chocolatiers” by Dessert Professional Magazine.
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From single origin “Bean-to-Bar” chocolate for the purists, c
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Explore our world of the finest handmade Fondant, butter creams, fresh berry cups, cordials,
caramels, truffles and liquor-infused chocolates. Each piece is made from the freshest
choice cocoa and Flavor infusions and delicately hand decorated.
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Our bulk chocolates are made Fresh to order to insure maximum shelF life. We cannot split
boxes so each Flavor must be purchased as a full box.

Bing Cherry Hazelnut Marzipan Raspberry Cayenne Cherry Boysenberry Peanut Butter
[CETET 5] Buttercream Fig Cordial Caramel Cordial Buttercup Pattie
Smokey Blue Blood Orange Blueberry Lemon Jamaican Hazelnut Lemon Coconut Maker’s Mark
Cheese Truffle Ganache Ganache Buttercup Spice Caramel Chew Buttercream Cup
Double Vanilla Passion Fruit Strawberry Passion Vanilla Strawberry Pecan Lavender Sea Marionberry
Cream Caramel Buttercream Ganache Cordial Chew Salt Caramel Cordial
Mint Dark Chocolate Orange Raspberry Coffee Cinnamon Black Pepper  Chipotle Pepper
Ganache Ganache [CELET[ Ganache Ganache Ganache Ganache [CEET ]

Order Now: Phone (541) 664-2815 « Fax (541) 665-0743

sales@lilliebellefarms.com
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Exotic, daring Flavor infusions and decadent confections from
Lillie Belle’s “Utility Chocolate Research Kitchen.”

Cayenne Caramels
2008 Scovie Awards Grand Prize

Lavender Sea Salt Caramels 3%
World Famous. Lavender-infused caramel
du Sel salt.

Belle of the Berries

The original “Farm-to-Fork” bon bon. Certified
organic berry cordials: raspberry, strawberry,
marionberry.

Mixed Chocolates 31

We have over 36 flavors to choose from when
creating these custom boxes. Matching your
customers’ likes has never been easier. See the “Bulk
Chocolate” list for Flavors.

Cayenne Caramels
Semi-liquid center packed with cayenne pepper flavor
and encased in a dark organic chocolate shell.

Brown Velvet Almonds
Almonds caramelized in a crunchy organic sugar crust
and hand layered in a dark organic chocolate.

Red Velvet Almonds
Spicy, chocolate-covered, caramelized almonds, deep
Ancho chili aroma and dark chocolate.

Smokey Blue Cheese Truffles

A sublime combination of Rogue Creamery’s award-
winning Smokey Blue Cheese, milk chocolate and
toasted almonds.

Smokey Blue Cheese Truffle Spread
The same great blue cheese truffle
in a spreadable form.

Chocolate Covered Pears
Organic chocolate covered pears
with a white chocolate swirl. Moist
and tender and so good.

Hippie Crunch!
Caramelized rice, cooked super brittle, enrobed in
dark chocolate. This will make you dance!

Denotes best-seller.



dweall Batch Soavs

We are pleased to offer our hand-molded, small batch
chocolate bars in six exciting Flavors. 1.50z each.

12 Bar POP Boxes

The Awesome Bar 31
Home made almond and hazelnut
gianduja, crunchy feuilletine wafers
and sea salt in a dark and milk
chocolate shell.

Oregon Flying Pig Bars

Really good bacon caramelized
in maple syrup, mixed with milk

chocolate and a dash of smoked salt.

Pistachio Toffee Bars
Our 37% single origin, organic milk
chocolate packed with our organic

pistachio toffee bits.

The Awesome Bar
2013 Good Food Awards

Perfect lllusion

Good Food Awards Winner 2012
Good Food Awards Gold Seal 2012
3rd place, Single origin bar, NW
Chocolate Festival 2014

Caramelized Almond Bars
Our signature 68% dark organic,
single origin chocolate loaded with
caramelized almonds.

Crunchy Fire Bars
Sugared pecans and fiery chiles in
our signature 68% dark organic,
single origin chocolate.

Oregon Hazelnut Bars
A classic dark chocolate gianduja
made with caramelized Oregon
hazelnuts.
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We have scoured the globe for some of the best cocoa beans on

the planet and flavors that are truly out of this world! 2.50z each.

12 Bar POP Boxes

Dark Star
An incredibly smooth 80% blend
from the Peru and Venezuela.
A purist’s delight.

Perfect Illusion 31
65% Peruvian Bean-to-Bar. Delicately
roasted and conched for almost 70
hours. Fruity, smooth, epic.

Stella Blue
50% Bolivan Bean-to-Bar with a hint
of Rogue Creamery’'s Powdered Blue
Heaven Cheese.

The Other One
A truly unique organic chocolate from

Nicaragua. 68% Bean-to-Bar.

Sunshine Daydream Ramblin Rose
45% Peruvian Bean-to-Bar made with 70% Madagascar Bean-toBar. Two roasts
powdered cultured buttermilk. combined for an intense fruit flavor with
a deep dark chocolate finish.

Lillie Belle Farms
211 N. Front St.
Central Point, OR 97502

Phone (541) 664-2815
Fax (541) 665-0743

Do Not Eat This

Chocolate

2011 “Hot Pepper”
award winner

2010 Zest Fest Winner
for “Best Chocolate

Do Not Eat

This Chocolate 32
Ghost, Aji, & Arbole chiles in a dark
organic milk chocolate. The hottest
chile/chocolate bar on the market.

They Love Each Other
A stone ground peanut butter bar.
An America Gianduja!

Whiskey in the Bar
Unique, barrel-aged organic, dark
chocolate. Subtle hints of bourbon,
rye and charred oak. 65%.

0216 E126

sales@lilliebellefarms.com
www.lilliebellefarms.com



