
START CREATING
VEGAN, PLANT-BASED & DAIRY-FREE 

CHOCOLATE DELIGHTS

TODAY



OUR NXT GENERATION 
OF DELICIOUS 

DAIRY-FREE CHOCOLATES

AND ALL THE RECIPES OF 
VEGAN EXPERT CHEFS FOR FREE

The tastiest & creamiest alternative to 
milk chocolate on the planet

Pure, care-free chocolate indulgence 
without any trace of milk

How to organise your kitchen? 
What do vegan / plant-based / dairy-free mean?

What should I do to make these claims? 

All the classics in patisserie,  
confectionery and dessert  

now 100% plant-based & delicious!

DOWNLOAD THE FREE 
EDUCATION GUIDE

DOWNLOAD THE FREE 
INSPIRATION GUIDE

Until now, chocolatiers and pastry chefs were on their own to explore the vegan choicolate 
dessert kitchen. Not any longer! NXT offers you all the know-how, inspiration and workable 

recipes you need to start offering your customers the indulgence of the next generation.

MEDIUM FLUIDITY MIN. COCOA SOLIDS
42.3%

MEDIUM FLUIDITY MIN. COCOA SOLIDS
55.7%

Discover them at  www.callebaut.com/NXT/dairyfree

Discover more at www.callebaut.com/NXT/dairyfree


