ART & FRAMING

phone 908.272.3030 — fax 908.272.5030 — simplyframing@aol.com

“Simply” Choose Order Form

Make a check mark of 12 or 24 pieces of chocolates by Tuesday, and they will be delivered to Simply for
you by Saturday of that week. Please check the box and the write number of pieces for each flavor, and
fax to 908.272.5030, or call the order in at 908.272.3030:

a
a

U oo 00O000O0

U

U

U 00

Q

Caramel Balsamic: caramel flavored with aged balsamic vinegar

Olive Oil & Sea Salt: dark chocolate ganache with extra virgin olive oil and sea salt
in a dark chocolate shell

Balsamic: rosemary infused chocolate ganache with aged Balsamic

Raspberry: ganache of raspberry puree

Blood Orange: oil of blood orange in chocolate (stronger than naval orange taste)
Cremino: layers of hazelnut and chocolate

Salted Caramel: caramel made with NJ honey and sea salt

Champagne Truffle: dark chocolate and French cognac

Just Chocolate: chocolate ganache in a chocolate shell

Cinnamon Chipotle: dark chocolate with cinnamon and chipotle pepper

Port Wine: dark chocolate truffle with ruby port, covered in chocolate and

cocoa powder

Pistachio Brittle & Sea Salt: roasted pistachio nuts, caramelized and layered in dark
or milk chocolate and sprinkled with sea salt

Drunken Plum: plum soaked in cognac, rolled into a soft chocolate center and
covered in chocolate pieces

Mocha: coffee flavored chocolate

Pecan Caramel Chunk: milk chocolate with caramel, pecans and cranberries
Orange Thyme: dark chocolate heart with a center of fresh thyme and orange juice
in milk chocolate

German chocolate Cheesecake: chocolate ganache with cream cheese in a
chocolate shell covered with coconut and pecans

Martini: Dark Chocolate infused with vanilla and vodka

Banana Cinnamon: Dark chocolate with flavors of banana and cinnamon
Chocolate of the Month: Seasonal flavor which changes each month

Coconut Cream: creamy coconut center

Total number of Pieces:

ENJOY!!!!!




