
The 4th type of  chocolate  dr ink is  here

Savour the divine taste of

the first-ever 
ruby chocolate drink powder



In 1828, our founder, Casparus Van Houten, invented the hydraulic cocoa press to separate cocoa butter from 
the liquor and make a lighter and more nutritious cocoa powder. And he didn’t stop there. His thirst to deliver 
delicious cocoa to everyone resulted in a whole new industry. Under his watchful eye, chocolate drinks first 
saw the light of day. His son Coenraad inherited his passion for cocoa and invented the renowned Dutching 
process, alkalising cocoa for a better taste and solubility. This technique is still used around the world today. 
The improved solubility, better colour and tastier flavour of cocoa, once and for all changed people’s mind. 
Chocolate drinks were here to stay.

Pioneers 
at Heart 

A B O U T  v a n  H o u t e n

Since 1828

A B O U T  R u b y

The divine taste of

the first- 
ever ruby  
chocolate  
drink 
powder

A legacy of firsts
Van Houten’s pioneering attitude led to more than one international breakthrough. The cocoa company became 
the first to introduce tin cans in 1865, again radically changing the industry. Taste could now be preserved longer, 
opening the world to a global expansion. By the end of the 19th century, you could get Van Houten in the United 
Kingdom, United States, Germany and France. It quickly became known as the brand of high-quality cocoa powders.

OUR JOURNEY THROUGH TIME:

1828/ The first Van Houten cocoa powders rolled off the shelf 2008/ The first to make a 50% less sugar cocoa drink for vending

1846/ The first to alkalise cocoa neutralising its bitterness 2018/ The first single-origin chocolate drink powders for Horeca

1932/ Entered the vending business with chocolate bars 2021/ And now our latest innovation … 

Ruby chocolate has been the  
talk-of-the-town ever since its 
introduction as the 4th type of 
chocolate, in 2017. This new sensorial delight has 
already been successfully launched for both 
artisans and chefs. And every day it’s becoming 
more clear: the taste of ruby is here to stay.

It’s by far the biggest evolution since the invention 
of white chocolate in 1937, inspiring tablets, 
pralines, biscuits — and now chocolate drinks!

Indulge in the delicious taste of the 
f irst-ever  ruby chocolate  dr ink

 - 94% chocolate
 - Made with ruby cocoa beans
 - Dissolves easily in milk
 - For hot and cold drinks
 - Filled with intense fruitiness  
and fresh sour notes

Ready to reinvigorate 
the chocolate drink 
category
Ruby gives baristas their 
creativity back. It allows them 
to pioneer a new sensory 
experience for Millennials  

and Centennials who crave  
new experiences and delights.

*an artist’s impression



COCOA HORIZONS
100% SUSTAINABLY SOURCED RUBY COCOA BEANS

Through the Cocoa Horizons Foundation, Van Houten 

ruby chocolate powder is helping to create a brighter 

future for cocoa farmers. The Cocoa Horizons 

Foundation is an impact driven program with the 

vision to drive cocoa farmer prosperity 

by creating self-sustaining 

communities that protect nature 

and children. It’s a non-profit 

organization, third party verified, 

highly transparent on premium and methodology. 

The Foundation focuses on three areas to improve the 

livelihoods of cocoa farmers and their communities:

• Productivity: prospering farmers

• Community: zero child labor

• Environment: no deforestation & carbon positive

The Foundation is present in Côte d’Ivoire, Ghana,  

Cameroon, Indonesia, Brazil and Ecuador.

Learn more at www.cocoahorizons.org

The ruby  
   hero
The perfect introduction to the new  

fruity flavour of ruby chocolate. Tickle the  

senses of your customers with this deliciously  

hot ruby drink.

NR: 1

R U B Y  H O T  R E C I P E

Easy-to-use recipes to 
wow your customers in 1-2-3

I N G R E D I E N T S

• 35 g Van Houten ruby  
chocolate powder
• 200 ml semi-skimmed milk 
• Optional: 200 ml cashew nut milk
• Optional: add 30 g macadamia  
nut paste

P R E PA R AT I O N

s t e p  1  - Place the semi-skimmed milk into a  steaming jug,  

add the Van Houten ruby chocolate powder and give  

i t  a  whisk.

s t e p  2  - Steam to 70°C (do not  exceed 80°C). 

s t e p  3  - Decorate with whipped cream, popcorn and Mona Lisa® Crispearls™.

D E C O R AT I O N S

• Whipped cream
• Cashew nuts
• Popcorn tossed in Van Houten  
ruby chocolate powder
• Mona Lisa® dark chocolate 
Crispearls™

T R Y  I T  W I T H  M A C A D A M I A

s t e p  1  - Place the cashew nut  milk into a  steaming jug.

s t e p  2  - Add 30 g  of  macadamia nut  paste into the milk.

s t e p  3  - Steam to 70°C (do not  exceed 80°C).

s t e p  4  - Decorate with whipped cream, popcorn and  

Mona Lisa® Crispearls™.



I N G R E D I E N T S

• 35 g Van Houten ruby chocolate powder 
• 150 ml coconut milk  
• 30 g mango puree
• 20 g lime puree

I N G R E D I E N T S

• 35 g Van Houten ruby chocolate 
powder 
• 125 ml semi-skimmed milk
• 25 g whipped cream
• 50 g strawberry puree

D E C O R AT I O N S

• Whipped cream 
• Fresh strawberries
• Mona Lisa® ruby chocolate 
blossoms

D E C O R AT I O N S

• Whipped cream
• Mona Lisa® ruby chocolate Crispearls™ 

D E C O R AT I O N S

• Cream topping with  
cherry puree
• Mona Lisa® dark chocolate 
spring shavings 
• Mona Lisa® ruby chocolate 
coated biscottino

R U B Y  C O L D  R E C I P E S

Tropical 
ruby  
shake
Treat your senses to the divine cold  

taste of the Tropical ruby Shake.  

Here to take your tastebuds on a  

heavenly holiday.

P R E PA R AT I O N

s t e p  1  - Steam 50 ml of coconut milk and mix it with the  
Van Houten ruby chocolate powder to make an emulsion. 

s t e p  2  - Add the rest of the milk, the purees and the Van Houten 
ruby base to the blender, add ice if needed and blend.

s t e p  3  - Decorate with whipped cream, Mona Lisa® Crispearls™ 
and some slices of lime or mango.

NR: 2

The fruity 
  ruby
Let your customers indulge in the cool and  

refreshing taste of summer. This delicious  

Fruity ruby is pure, easy to make and  

a must-have in your shop.

NR: 3

P R E PA R AT I O N

s t e p  1  - Steam 50 ml of semi-skimmed milk and mix with  
the Van Houten ruby chocolate powder to make  
an emulsion. 

s t e p  2  - Add the rest of the (cold) milk, the puree and  
the Van Houten ruby base to the blender,  
add ice if needed and blend. 

s t e p  3  - Decorate with whipped cream,  
Mona Lisa® blossoms and  
fresh strawberries.

T I P
You can easily replace  
the strawberry puree  

with 10 g of  
strawberry syrup

T I P
You can easily replace  
the cherry puree  
with 11 g of Black 
Forest syrup 

R U B Y  H O T  R E C I P E

I N G R E D I E N T S

• 35 g Van Houten ruby chocolate 
powder 
• 150 ml semi-skimmed milk
• 50 g cherry puree
• Some dark chocolate (optional)
Cream topping (for several drinks)
• 50 g cherry puree
• 500 ml cream

P R E PA R AT I O N

s t e p  1  - Brush the bottom of the glass with melted dark chocolate 
(optional).

s t e p  2  - Place the semi-skimmed milk and the cherry puree into  
a steaming jug, and add the Van Houten ruby chocolate 
powder.

s t e p  3  - Steam to 70°C (do not exceed 80°C).

F o r  t h e  c r e a m  t o p p i n g

s t e p  1  - Add the cherry puree to the cream to give it a pink colour.

s t e p  2  - Add your mixture to the cream dispenser and  
add it to your drink.

s t e p  3  - Decorate with Mona Lisa® spring  
shavings and biscottino.

Ruby 
forest
chocolate
Warm the hearts and the hands of your customers with 

this ruby Forest Hot Chocolate. It’s nutritious, it’s hot, 

and it’s easy to make.

NR: 4



Savour the divine taste of the first-ever ruby chocolate drink

Start creating 
with ruby

Scan to get inspired

EVERYTHING YOU NEED TO MAKE DELICIOUS RUBY CHOCOLATE DRINKS

Product Order code Packaging

Van Houten ruby chocolate 
drink powder

VM-54621-V99 750 g

Mona Lisa® dark chocolate 
Crispearls™

CHD-CC-CRISPE0-02B 800 g

Mona Lisa® ruby chocolate 
Crispearls™

CHR-CC-2CRISE0-02B 800 g

Mona Lisa® ruby chocolate 
coated biscottino

CHR-PN-6222-EX-70A 500 g

Mona Lisa® ruby blossoms CHR-BS-21877E0-77A 2.5 kg

Mona Lisa® dark chocolate 
spring shavings

CHD-SV-22206E0-08B 2.5 kg

www.vanhoutendrinks.com Barry Callebaut Sweden AB Vending & Beverages, Böketoftavägen 23, 268 77 Kågeröd,  Sweden, T +46 (0)418 450 350


