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La Confiance Biscuits www.laconfiance.be

transparency 
We source our ingredients as 
much as possible directly from 
farmers around us – all united 
by honest agriculture, respect
for nature and for great taste. 
Finding organic Belgian wheat
of top quality was not easy: 

80% of the wheat that is being
milled in Belgium is imported. But 
eventually we found farmer Thibault
in Beaumont. We share his picture
and story on our packaging. 

taste 
Our classic speculoos successfully passed iTQI’s renowned 
taste test: a jury of 135 leading chefs and sommeliers 
rated our product over 90% and granted us a 3 golden stars 
Superior Taste Award. A label we’ll proudly wear over the next 
few years!

And there is more: we’ve also developed a speculoos with 
premium organic hazelnuts from farmer Federico in Piedmont.  
In addition, we’ve created a speculoos with nibs, little pieces
of roasted pure cocoa beans, directly from farmer José in Peru.

trust 
Baker Jozef Borms, great-grandfather of
our founder Leo Borms, founded La 
Confiance in the 1920’s. He didn’t just 
pick this name by coincidence. ‘Confiance’ 
means trust in French. A few years ago we 
found his recipes and notes. So we decided 
to bring this family recipe  from 1924 back 
to life with the best ingredients of today’s 
agriculture.

La Confiance is a unique Belgian speculoos with a 
mighty fine taste, based on a family recipe from 1924.
It’s made from the best organic ingredients 
bought directly from our farmers: Belgian wheat
grown by farmer Thibault,real butter and care-
fully selected spices. It was officially recognized
by our gouvernment as a local traditional product

and honoured with the highest score of the ITQI
 Superior Taste Award: 3 golden stars.

Thibault, the  farmer  of  our  wheat

Our  wheat: organic  and  belgian    



We trust in

the farmer of 
our organic

belgian wheat 

Made with ingredients from 
farmers we can trust 
For our speculoos we only select the best 
organic ingredients from farmers we know 
and from whom we can buy directly. We’re 
proud of our farmers and growers. And we 
make no secret of who they are and where 
they farm. We’re happy to share their story 
with you on our packaging. 

Thibault grows the best 
wheat found in Belgium. 
He supplies us with 
nutritious flour from 
his sun-ripened, 
organically grown 
wheat. It is carefully 
milled by a local 
miller’s family to 
preserve all its 
goodness. And this you 
taste in our speculoos.

Nobody grows such delicious 
hazelnuts as Federico does in 
Piedmont, Italy – organic, 
sun-ripened and full of flavour. 
Only 1400 hazel trees on a small 
hill… Day and night Federico 
takes care of his orchard. And 
you can taste the difference: 
big, moist and sweet hazelnuts. 
They add an extra crisp to our 
Belgian speculoos.

On his fair trade plantation in 
Peru, José takes great care of his 
delicate Criollo cocoa beans.
Harvested and dried under the 
Peruvian sun, these organic beans 
develop their intense aroma.These 
pieces of pure cocoa give even more 
punch to our Belgian speculoos!

We trust in
 

the farmer of 
our organic
piedmontese 
hazelnuts

We trust in

the farmer of 
our organic

Peruvian cocoa 


