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M I L K
A L M O N D  C A R A M E L

S E A  S A L T
1 0  x  ( 1 2  x  1 0 0 g )

E P 0 1 4 0

M I L K
1 0  x  ( 1 2  x  1 0 0 g )

E P 0 1 3 9

M I L K  
G I N G E R  &  L E M O N

1 0  x  ( 1 2  x  1 0 0 g )
E P 0 7 8 2

W H I T E
1 0  x  ( 1 2  x  1 0 0 g )

E P 0 1 4 5

D A R K  7 2 %
O R A N G E

1 0  x  ( 1 2  x  1 0 0 g )
E P 0 1 4 1

D A R K  7 2 %
B L U E B E R R I E S

1 0  x  ( 1 2  x  1 0 0 g )
E P 0 7 8 1

D A R K  7 2 %
P A P U A  N E W  G U I N E A
1 0  X  ( 1 2  X  1 0 0 G )

E P 0 1 4 2

D A R K  8 0 %
P E R U

1 0  x  ( 1 2  x  1 0 0 g )
E P 0 1 4 3

D A R K  8 5 %
P E R U

1 0  x  ( 1 2  x  1 0 0 g )
E P 0 1 4 4
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Shelf ready 
12 x 100g display



R I C E  M I L K
1 0  x  ( 1 2  x  1 0 0 g )

E P 0 7 8 3
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R I C E  M I L K
C A R A M E L I Z E D  H A Z E L N U T

H I M A L A Y A  S A L T
1 0  x  ( 1 2  x  1 0 0 g )

E P 1 0 9 4

R I C E  W H I T E
R A S P B E R R Y

1 0  x  ( 1 2  x  1 0 0 g )
E P 1 0 9 3
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NEW TASTE
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A N D  M A N Y
M O R E . . .

HAPPINESS BOX
Say it with chocolate
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H A P P I N E S S  B O X
M I L K  A L M O N D  C A R A M E L  S E A S A L T

1 , 5  k g  ( 1 5 0  x  1 0 g )
E P 0 7 5 0 - 1

H A P P I N E S S  B O X
D A R K  8 0 %  P E R U

1 , 5  k g  ( 1 5 0  x  1 0 g )
E P 0 7 5 1 - 1



H A P P I N E S S  3 - P A C K
3  b e s t  s e l l i n g  f l a v o u r s

3  x  1 0 0 g
E P 0 9 7 2
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H A Z E L N U T S  D R O P P E D  I N  
M I L K  C H O C O L A T E

1 2  x  1 2 0 g
E P 1 2 4 8

NEW LOOK
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B A K I N G  C H O C O L A T E
R I C E  M I L K  C H O C

V E G A N
8  x  3 0 0 g

E P 0 8 2 2

Ingredients

B A K I N G  C H O C O L A T E
D A R K  8 0 %  P E R U

V E G A N
8  x  3 0 0 g

E P 0 8 2 1

200 gr Chocolates from Heaven dark 80% 
250 ml cream (35% fat)
100g fine sugar
5 eggs

Let the chocolate melt.

Wisk the 5 egg yolks together with the sugar.

Add the melted chocolate to the egg yolk and sugar with a
wooden spatula.

Add the whipped egg whites to the mixture.

Whip the cream and add this carefully to the mixture.

Divide the mixture in your serving units and let it freeze in the
refrigerator for 4 hours.

Chocolate
mousse
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X M A S  C H O C O L A T E
M I L K  P R A L I N E  &  D A R K  P R A L I N E

1 0  x  1 0 0 g
E P 0 7 4 2

S A I N T - N I C O L A S  F I G U R E S
M I L K

1 2  x  1 1 5 g
E P 0 6 5 2

S A I N T - N I C O L A S  F I G U R E S
D A R K

1 2  x  1 1 5 g
E P 0 6 5 1
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S W E E T  H E A R T H S  
M I L K  P R A L I N E

1 2  x  1 5 0 g
E P 1 2 0 4



E A S T E R  E G G S
M I X  P R A L I N E
1 2  x  1 5 0 g

E P 0 7 8 4

E A S T E R  B U N N I E S
D A R K

1 2  x  1 1 5 g
E P 0 9 3 4

E A S T E R  B U N N I E S
M I L K

1 2  x  1 1 5 g
E P 0 9 3 3

E A S T E R  E G G S
W H I T E  P R A L I N E

2  x  2 k g
E P 0 8 0 7

E A S T E R  E G G S
D A R K  P R A L I N E

2  x  2 k g
E P 0 9 6 5

E A S T E R  E G G S
M I L K  P R A L I N E

2  x  2 k g
E P 0 5 3 0
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E A S T E R  E G G S
M I X  P R A L I N E

2  x  2 k g
E P 0 5 4 7



NEW NEW NEW NEW NE
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E A S T E R  E G G S
D A R K  P R A L I N E  

1 2  x  1 5 0 g
E P 1 2 0 6

17

E A S T E R  E G G S
W H I T E  P R A L I N E

1 2  x  1 5 0 g
E P 1 2 0 5

E A S T E R  E G G S
M I L K  P R A L I N E

1 2  x  1 5 0 g
E P 1 2 0 7

E A S T E R  E G G S
M I L K  C A R A M E L I Z E D  

A L M O N D S  &  S E A  S A L T
1 2  x  1 5 0 g

E P 1 2 0 8

E A S T E R  E G G S
M I X  P R A L I N E
1 2  x  1 5 0 g

E P 1 2 5 9



18

F O R  E V E R Y  K G  O F  C A C A O - T R A C E  C H O C O L A T E
S O L D ,  W E  C O L L E C T  €  0 . 1 0 / K G .  W E  C O L L E C T

T H I S  M O N E Y  A N D  S E N D  I T  B A C K  1 0 0 %  T O
C O C O A  F A R M E R S .

W E  S E L E C T  H I G H  Q U A L I T Y  W E T
B E A N S ,  P R E - S O R T E D  A N D  S C R E E N E D
B Y  F A R M E R S  &  C O L L A B O R A T E  W I T H
T H E M  T O  T R A I N  T H E M  I N T O  C A C A O -
T R A C E  C E R T I F I E D  F A R M E R S ,  W H I C H

L E A D S  T O  A  Q U A L I T Y  P R E M I U M .

I N  P A P U A - N E W - G U I N E A
W E  H E L P  W I T H  B U I L D I N G
S C H O O L S  &  C L A S S R O O M S

T O  E N S U R E  G O O D  A N D
Q U A L I T A T I V E  E D U C A T I O N

F O R  T H E  K I D S .
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L O O K I N G  F O R  T H E  P E R F E C T  W A Y  T O  S U R P R I S E  Y O U R  E M P L O Y E E S  W I T H  A N
H O N E S T  &  D E L I C I O U S  C H O C O L A T E  A T  H O M E  O R  A T  T H E  O F F I C E ?

C O N T A C T  O U R  S A L E S T E A M  T O  R E C E I V E  T H E  F U L L  C A T A L O G U E  O F  G I F T I N G  



Klingele Chocolade
Noorwegenstraat 19, 9940 Evergem, Belgium

T + 32 (0)9 258 23 58 - info@klingelechocolade.be
www.chocolatesfromheaven.be

chocolatesfromheaven.beChocolates from heaven

Taste a piece of heaven
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Flanders Investment and Trade 1030 Brussels


