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Geert De Coster

was in Shell at The
Trapper Creek Lodge
and Supper Club last
week to share his
expertise and love of
chocolate. De Coster
is one of the top 10
Artisan Chocolatiers in

De Coster fills and scrapes chocolate from a mold ...

... and taps out the extra.

The chocolate cups cool ...

... while shrimp and white chocolate wait to be blended together ...

... to fill the cups.

Belgium.
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paint, others in song, but Geert De
Coster prefers chocolate.

“His brain works in chocolate,” said Luke
Morren, a Belgian friend of De Coster.

The chocolate artisan De Coster — one of
Belgium’s best — shared his exquisite cre-
ations in Shell last week. Morren also trav-
eled from Belgium to help De Coster market
his chocolates in Wyoming.

Shell, a community nestled near the Big
Horn Mountains, houses only S0 residents,
but welcomes international guests to an
upscale guest ranch, The Hideout at Flitner
Ranch, and The Trapper Creek Lodge, the
supper club where De Coster visited.

As part of a new initiative called “The
Secrets of Shell,” interesting artists, such
as De Coster, visit The Hideout during the
off-season to make Wyoming winters more
interesting, said Peter De Cabooter, who is
also Belgian and manages the ranch with his
wife Marijn.

If looking for an interesting artist, De
Coster fits the bill.

A few years ago, the Belgian government
selected the country’s best chocolate arti-
sans in an effort to reclaim its reputation for
quality chocolate. Many industries had been
labeling chocolate as “Belgian,” even if it
was manufactured in China.

“They became worried about the quality
of the brand name,” De Cabooter said.

The government appointed De Coster as
one of the 10 Best Belgian Chocolatiers of
the World to be an ambassador of true Bel-
gian chocolate.

De Coster lives near Brussels, the coun-
try’s capital, and studied for six years at
the Elishout School in Belgium to become
a master of chocolate. He went on to study
at Bellouet in France and the world-famous
Chocolate Academy of Callebaut in Belgium
to further his expertise in chocolate making.

He is the owner of Centho-Chocolate,
known for being a trendsetter in the Bel-
gian chocolate industry. The name Centho

Some artists express themselves in

CHOCOLATE ARTISAN SHARES A TASTE
OF BELGIUM'S BEST WITH WYOMING

is a combination of his children’s names
— daughter Centa, 15, and son Thomas, 11
— who live in Belgium with De Coster and
his wife, Els.

ORIGIN CHOCOLATE

De Coster prides himself in what he calls
“origin chocolate.” Where beans grow —
the country’s climate and soil — affects its
flavor. Beans have specific flavors and char-
acteristics in every part of the world, De
Coster said. It also depends on the season
and whether the harvest went well.

“The taste of chocolate always depends on
the harvest,” De Coster said.

Most chocolate is made from a mix of
beans from different countries, so a distinct
region’s flavor is lost. Just as a wine con-
noisseur would never mix French grapes
with Californian grapes, De Coster doesn’t
mix different regions’ cocoa beans.

De Coster uses beans from more than a
dozen different countries, including Peru,
Cuba, Ecuador, Indonesia, Cote Divore and
Papua New Guinea.

De Coster can identify the tastes just
thinking about a country.

Papua New Guinea?

“It’s a very special, ground taste,” he said.
“If you taste it with your eyes closed, you
would know.”

Well, De Coster would know.

CHOCOLATE COMBINATIONS

He’s an expert on chocolate combinations
and continually finds new accents to draw
out the chocolate’s fullest flavor. He uses
some classic ingredients, but also uses a
variety of fruits, flowers, lavender, fennel
(similar to anise), basil and other herbs.

De Coster is known as a pioneer for new
flavor combinations. When he prepared
chocolate with chefs Robb Howe and Chris
Dalin at The Trapper Creek Lodge and Sup-
per Club in Shell last week, De Coster made

a white chocolate with shrimp and another
chocolate with goose liver. Yes, you read
correctly — shrimp and goose liver.

De Coster continues to make classic choc-
olate recipes, but he’s also passionate about
pioneering new flavors.

“I know the taste of chocolate after all
these years,” he said. “I always know what
kind of chocolate to combine with it.”

Some Belgian chocolate colleagues ques-
tion his use of fennel or orange in his work.

“They say, “It’s crazy. Why do you do
this?” De Coster said. “I give the chance for
people to taste new things ... it keeps it ex-
citing for clients.”

Morren, who works as the Belgian rep-
resentative for Jelly Belly, said the combi-
nations require a guidebook “to guide you
through the different flavors.”

Still, De Coster is traditional when it
comes to pairing flavors with seasons.

“In chocolate, it’s special for summer and
winter,” he said.

He uses warm tastes in winter, such as
nuts, and fresh tastes in the summer, such
as fruit.

“For me, it must go with seasons,” he said.
“I don’t like strawberries in winter.”

FROM BELGIUM TO WYOMING

De Cabooter plans to begin distributing
De Coster’s Centho-Chocolates at The Hide-
out. Wyoming was the first place De Coster
visited in the Untied States, and while it may
seem like an odd selection for launching
U.S. distribution, De Cabooter expects The
Hideout’s varied guests will help promote
the chocolates around the nation.

De Cabooter said he hopes Centho-Choc-
olates will be available to order online in
Wyoming early next year.

For more information, visit www.centho-
chocolates.com (click on the British flag
English), www.trapper-creek-guest-ranch.
com or www.thehideout.com.

De Coster, along with chefs Robb Howe and Chris Dalin, work together to put the finishing touches to De Coster’'s shrimp/chocolate creation.



