Goldie’s Gourmet Truffles

A special combination of five rich and robust domestic
chocolates, ranging from 41% to 100% of pure chocolate
liquor, blended with fresh dairy cream and butter produce a
silky smooth ganache truffle center. The truffle centers are
also infused with special combinations of fruits, nuts, spices,
teas and flavoring essences; then are hand-dipped in a hard
chocolate shell. Truffle Crémes are coated in velvety white
chocolate. Other truffle centers are coated with a rich semi-
dark chocolate.

Coffees & Teas
Chai Tea
Fragrant Chai Spice Tea, wrapped in a soft blanket of luxurious chocolate
will reward your taste buds with enduring sweet dreams of its comforting
flavor. Black tea, cinnamon, cardamom, ginger, cloves and black pepper.
Wine & Spirits
Champagne
A rarejewel of chocolate bliss! Gold sparkles adorn the surface of this
decadent truffle, adding the glittering touch to the unique blend of
sparkling champagne flavor and rich chocolates. Romantic elegancein
every bite.
Port Wine
An award-winning port style wine flavors our semi-dark chocolate truffle
centers, revealing why wine & chocolate are one of the finest dessert
combinations. The wine is Ruby Minnesota made by Northern Vineyards
in Stillwater, MN. Thisisthe truffle that started it al!
Nuts
Black Walnut
Earthy tones of fresh black walnuts marry well with the rich dark
chocolate ganache center and crispy chocolate coating — anut lover’'s
delicacy.
Fruits
Lemon Tea Créme
An unexpected refreshing flavor combination — tart & tangy lemon oil
joined with an organic green tea infusion impart an intriguing character to
the creamy white chocolate coating of this truffle —well balanced and
rich!
Lime Tea Creme
Island beaches & warm sunshine — the tantalizing flavor of this exotic
lime & chocolate confection sends you on atropical taste vacation.
Brandy Orange Créme
A traditional favorite — zesty orange citrus notes lead the parade followed
by our delightful band of five premium chocolates, ending with tones of a
brandy flavor essence.
Strawberry Creme
The fruity sweetness of strawberries & cream! Velvety milk white
chocolate shares the credit with real strawberries in bringing you these
charming tidbits of berry fresh pleasure.
Raspberry Creme
Fresh picked raspberry flavor from real fruit blends perfectly with our
silky white chocolate coating and semi-dark chocolate centers to create a
dlice of tasty summer sunshine. One of the most requested flavors for
summer parties and weddings.
Cherry Chocolate
Real fruit puree joined by a cheerful cherry essence boasts a natural
affinity with our premium chocolate blend — fresh and delightful!

Spices

Indian Spice
Exotic and aromatic; this spice blend accentuates the richness of our quality
chocolates. Cinnamon, Fennel, Ginger, Anise, Cardamom, Cloves and Peppercorns.
Mayan Spice
A taste of the ancient Mayan culture! They combined the pleasures of the cocoa bean
with the health benefits of chili peppers (chili peppers increase your metabolism). This
truffle aso gives you an extra spin of flavor by offering cinnamon in its mix.
Egyptian Spice
An exciting flavor adventure from an ancient culture; pimento and anise impart a
distinctive and refined flair to our rich chocolate blend.

Candy & Desserts
Dutch Cocoa
A premium Dutch cocoa (23% cocoa butter) along with our five robust chocolate
varieties partner-up with a pure organic vanilla; then glide across your taste buds to
give you a sublime chocolate experience you' [l want to repeat again and again.
Dark Mint Tea
One of our most popular flavors - a delightful balance between semi-dark chocolate
and refreshing mint. Organic peppermint leaf and green tea infusions combined with a
zesty peppermint essence.
Caramel
Mmm....chewy, gooey caramel - except there is no caramel in this truffle. Instead, a
tantalizing creamy caramel essence is used to incite your affection for this enduring
favorite.
Toffee Crunch
Generous amounts of crunchy toffee bits adorn the top of this classic truffle. A bite
into the silky smooth center yields even more toffee delight; irresistible!
Cheesecake
Velvety rich white chocolate coats a super-smooth semi-dark chocolate center with an
incredible cheesecake flavor. Such a popular flavor, we could use this truffle as
money!

Packaging & Prices

Bonnie Scot’s Dainty Bars

Delightful candy squares with delicious center mixes coated in a crisp
candy shell.

CANDIES PACKAGED IN PLAIN WHITE BOXES

2PCBOX - $4.50
4PCBOX - $7.65
6PCBOX ------ $11.45
12PXBOX - $20.95
24PXBOX - $38.95
36 PCBOX - $54.45

37-59PCS - $1.55 EA
60+PCS - $1.45 EA

BULK -- SPECIAL PACKAGING (60 PC MIN.)

1PCGIFT BOX  ------ $2.00 EA
(CHOOSE FROM GOLD, SILVER, OR CLEAR)

Wholesale packaging & prices are available.
-- Contact us for information --
Because all our confections are handmade, individual weights
range from .8 — 1.3 ounces each.

Peanut Butter Scotch

A fudge-like center combining butterscotch, peanut butter, walnuts and marshmallows,
all encased in acrisp butterscotch coating. A very popular flavor; habit forming, but no
one is complaining!

Storage and Serving
Recommendations:

Barrie’s Chocolate Covered Cherries
Heart-shaped gourmet delights - Italian and maraschino cherries floating
in a creamy cordial center, double dipped first in white chocolate, then in

dark chocolate.

Cherry

For the devoted cherry-chocol ate connoisseur — tasting this chocolate covered cherry is
likefalling in love all over again!

Brandy Vanilla

An unsurpassed marriage of flavors! A juicy cherry foundation supports the earthy
charm of a pure organic vanillawarmed with a hint of brandy; all blanketed in double
layers of luxurious chocolates.

Amaretto

Sweet saucy Amaretto essence reveals the unsurpassed character of the classic cherry
and chocolate combo. Delightful!

Port Wine

Scrumptious cherries lounge in a port wine bath, refresh themselvesin a pool of
dreamy white chocolate, then dip into a deep, dark chocolate. Now they’re ready for a
rendezvous with your taste buds. The port style wine used is the award-winning Ruby
Minnesota from Northern Vineyards Winery in Stillwater, MN.

Rum Cocoa

Boisterous rum, charismatic cherries, flirty white chocolate, and a very talented extra
dark chocolate present an unmatched performance resulting in a standing ovation every
time.

Freshness and Flavor are very important to us,
so we ask that you store your confections accordingly:

% - For long-term storage, please keep frozen
for up to 4 weeks.

% - For short-term storage, keep chilled for
up to 1week.

% - The best flavor experience will result from
allowing the confections to come to room
temperature approximately Yhour before
serving.

Thank you for your order,
ENJOY!




