Dorset that includes chunky chocolat
chocolate collections, connoisseur collections,
luxury & dark collections, chocolate coated
fudge & toffee, as the company’s Marketing
Executive Natalie Dimmock outlined in a
recent interview:

“QOur passionate team of chocolatiers use
the very best ethically produced ingredients
sourced from around the world to create
everything from our simplest bar to our
hand-finished chocolates with love and

care. Sometij the finest ingredients from
around the world are just round the corner,
like English Black Mitcham Peppermint from
Hampshire. Other times we’ll go further
afield.

For Seville oranges, for example, we tend to
go to Seville. We go to Sicily for pistachios,
Colombia for our coffee and West Africa for
our cocoa beans. And that's still not enough.
We also make sure that everybody involved
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of combining tastes and flavours in the world
of chocolate to bring you our new Chocolate

Larder range, which we are really excited

about. Chocolate Larder includes a range of
chocolate-inspired products including biscuits,
tiffin, flapjacks, and a fabulous hot chocolate
range. Our premium hot chocolate contains
real flakes of milk and dark chocolate which,
when stirred into hot milk, really do create

a luxuriously creamy chocolate drink. For
single servings we have hot chocolate stir in
spoons in four tempting flavours: chocolate
fudge, orange, mini marshmallows and
caramelised hazelnut. Our biscuits, tiffin and
flapjack round off the range you can enjoy any
time you like.”

# Natalie added: “We
are very proud to be
stocked in a wide
range of fine food
stores, delicatessens,
independent retailers,
farm shops and garden
centres. You can also
find us on the High
Street at Waitrose,
John Lewis and
Booths. The full range
is now available to
buy securely online at
www.hodchoc.com.”

All visitors to the Speciality and Fine Food

Fair 4-6™ September can take advantage of

a 10% discount off purchases up to the end

of September. Simply enter “finefood” at

the checkout.

to a gluten-free diet. If all you can think
about is what you can 't eat and not what
you can eat then we say don't despair. We
have the products to ensure this will be a
Jjourney of discovery that will not just leave
you feeling healthier but will open up a food
world that the whole family can enjoy. This
is an opportunity to not just go G-Free but

free specialists in Ireland and have an
outstanding range of products, all of which I
wholeheartedly recommend.”

Anon.

For further information, please visit:
www.lavidafood.com or call the company
directly on: 0844 774 5888




