
L A S T I N G
I M P R E S S I O N S

The Speckledy Hen 
DELIVERING A LASTING IMPRESSION 



The bustling café is clearly the number one destination for locals 
and visitors alike. The combined passion, creativity and enthusiasm 
of head chef Jay, along with owners Cathy Garthwaite and 
Christina Collins, has ensured that this compact village café has 
a top class reputation for irresistible desserts. Jay chooses to work 
with Callebaut® to help him create the range of signature desserts 
that The Speckledy Hen has become renowned for. 

THE MISSION

Opening in 2012, the team at The Speckledy Hen had one clear 
aim in mind – to serve delicious, homemade food to a wide variety 
of customers. “Whether we’re serving friends who are meeting for 
coffee, dishing up lunch to a family group or providing respite for 
walkers and cyclists our mission is the same” says head chef Jay. 
“We’re resolute in our aim to provide the very best experience to 
our customers. From the moment they walk through the door, we 
want them to feel welcome, we want them to relax and enjoy the 
time they spend in The Speckledy Hen. Our team is a huge part of 
this, the first step is to establish if our customers are here to stay 

a while or want to grab a coffee with one of our delicious bakes 
and get on their way – our takeaway offering makes a significant 
contribution to our overall sales. 

We make our dessert menu immediately visible, whether that’s 
through our cake displays or daily updated special boards, 
our customers can easily see what’s available to them on that 
particular day. 

Our location in the heart of village means that we serve a lot of 
regular customers and its important to us that we understand 
their likes and dislikes. That’s why when we update our menu we’re 
careful not to change the firm favourites. Removing our gluten 
free brownies or our rocky road would not go down well! Having 
said that, we know that we have to keep our offering fresh and 
that it needs to change with the seasons and evolve inline with 
current consumer trends. Working with Callebaut® means  
that we can tweak our desserts seasonally and introduce  
new flavours without drastically altering the chocolate  
taste that we’ve become known for”. 

Sitting quietly in the village of Shamley Green, between Guildford and Cranleigh, is The Speckledy Hen. This picture-
perfect independently owned and run coffee shop prides itself on serving only the very best homemade cakes, pastries 
and brownies, so its no wonder that Callebaut’s® finest Belgian chocolate features heavily in head chef Jay Urbain’s 
indulgent hand crafted menu. 

The Speckledy Hen  
DELIVERING A LASTING IMPRESSION 

DESSERT TOP 3 TIPS:

1. Bake on site, customers really  
value freshness  

2. Create a show stopping display 
by including colourful seasonal 

fruits and a mix of dark, white and 
milk chocolate

3. Use the finest Belgian chocolate  



WORKING WITH CALLEBAUT® 

Callebaut® manufactures the finest real Belgian chocolate and is 
the only choice for head chef Jay, “we choose Callebaut® because 
I can always rely on it. Whether I’m adding the callets to cookie 
dough, mixing them into pancake batter, melting it to top our 
popular millionaire shortbread or tempering it for cakes, I know 
the result will always look fantastic and taste incredible. 

It’s so easy to work with, which means I can experiment with the 
design of my cakes, so our customers can always be wowed by 
our latest cake display. We always choose Callebaut®, because 
it doesn’t matter if we’re using dark, milk, white or gold, we can 
always be confident that it will taste amazing. 

Desserts make up to 50% of our sales, with customers popping in 
for coffee and cake or ordering a whole cake to be enjoyed at a 
special occasion at home. Therefore it’s vitally important that our 
desserts not only look amazing but taste out of this world, as for 
many customers our desserts are their only experience of us, so 
we have to leave the right lasting impression”. 

LEAVING A LASTING IMPRESSION 

A first impression can be changed, but the last impression can 
be the difference between a repeat visit and losing a customer 
completely, that’s why desserts have to be exceptional. “Desserts 
are crucial at The Speckledy Hen, and we pride ourselves on the 
variety of our dessert offering. For us it’s often the first and last 
impression for our customers so we have to get it right every single 
time” says Jay. 

The Speckledy Hen’s top tips for creating the  
right lasting impression: 

Exceptional customer service. Building a rapport with 
customers is key, remembering individual likes and dislikes 

helps to make them feel valued 

Offering a variety of dishes that appeal to a variety of 
tastes. Having something chocolatey, something fruity 

and something nutty usually does the trick 

If your dishes are made on site, don’t be afraid to promote 
this, customers respond well to homemade goods  

Customers eat with their eyes first – every dish has to  
look as good as it tastes 

THE  
SPECKLEDY HEN   

FAVOURITES:
GLUTEN FREE CHOCOLATE 

BROWNIE 

ROCKY ROAD

RASPBERRY AND WHITE 
CHOCOLATE  

BUTTERCREAM CAKE



FOR SERVING INSPIRATION

FORTHELOVEOFCHOC.COM

Callebaut.gb @Callebaut_UKIE Callebaut Chocolate

YO U R  E S S E N T I A L  CALLEBAUT ® R A N G E
Using only the finest ingredients, Callebaut® has been crafting its Finest Belgian 

Chocolate for more than 100 years. Made with dedication passed on from generation 
to generation, Callebaut® chocolate enables chefs, café owners and operators to create 

an outstanding dessert menu that will leave a lasting impression with customers.

FREE
CALLEBAUT 
SAMPLE 

REQUEST AVISIT OUR WEBSITE TO

70-30-38 Finest 
Belgian Dark Chocolate 

(70% Min. Cocoa)

811 Finest Belgian 
Dark Chocolate 

(54.5% Min. Cocoa)

823 Finest Belgian 
Milk Chocolate 

(33.6% Min. Cocoa)

W2 Finest Belgian 
White Chocolate 

(28% Min. Cocoa)

Gold Finest Belgian 
Caramel Callets 

(30.4% Min. Cocoa)

Discover the Callebaut® range including:

Supporting café chefs and owners, Callebaut® has created 
individually tailored channel guides, including profit calculators 
as well as stop motion inspiration videos, helping to demonstrate 

the accessibility of real Belgian Chocolate in everyday 
application and showcasing practical ways in which chefs can 

incorporate chocolate in every aspect of their menus.   

Providing solutions to some of the challenges faced by 
operators, Callebaut® offers support through recipe inspiration 
and tools to help ensure each and every customer leaves with 

the right lasting impression. 

S U P P O R T


