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Welcome to Flanders, the northern half of Belgium. Situated in
the heart of Europe, it’s also at the centre of European history.
Over the years, pioneers in art, design, fashion and architecture
have all called Flanders home. And today, the region is admired
all over the world, thanks to the cutting-edge craftsmanship
that puts Flanders at the forefront of chocolate, gastronomy,
arts & culture, heritage and cycling.

Bite-sized Flanders is the perfect scale for exploring - the art cities
Antwerp, Bruges, Ghent, Leuven and Mechelen and capital Brussels
are all within easy reach and just waiting to be discovered.
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7 reasons

to visit Flanders

UNESCO

Flanders has no fewer than seven sites protected
by UNESCO, with Bruges as the jewel in the crown.
In 2016, Flanders’ beer culture received the seal

of approval as cultural heritage — something all
Flemings are proud of!

w

Culinary craftsmanship
Whether in a smart restaurant or a snack bar, you
can find top-quality gastronomy at every turn.

U

Arts & heritage

Explore a rich cultural heritage that goes back
centuries. The region has a multitude of world-class
museums and galleries and a wealth of art events
all year round.

A

Cycling

Flanders is paradise for cyclists, so get on your bike
and explore its beautiful landscape, picturesque
villages and artistic cities.

o

Flanders is a festival

Flanders is the ultimate place to experience the
festival atmosphere in summer. Every year millions
of people gather at more than 280 festivals
covering 16,500 km.
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Family-friendly

Feel at home, even on holiday. Throughout Flanders
you'll find places to eat and stay that welcome

families with open arms. For active families, it's the
perfect base for days out and bike rides.

&

Accessibility

Flanders aims to offer great experiences to
travellers with disabilities too. We're committed to
making our accommodation, transport, museums
and other attractions as accessible as possible
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FLANDERS, A HOME FOR FOOD LOVERS PETER GOOSSENS

In Flanders we enjoy
life and we love to eat,
you can find that at
all culinary levels

Peter Goossens

For 30 years, chef Peter
Goossens has been the
godfather of Flemish
gastronomy. With his three
Michelin star restaurant, Hof
van Cleve, he’s performing at
an international level with
some of the biggest names

in the culinary world. He
serves up gastronomic craft
of the highest order, and his
innovative creations set the
tone for the food landscape
of tomorrow. His emphasis on
using local products makes
him one of the proudest
ambassadors of our Flemish
terroir and our culinary
craftsmanship.

Constant innovation and
|

FLANDERS,

HOME
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FOOD LOVERS
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landers’ culinary culture and tradition are
the thread running through Peter Goossens
cooking and his restaurant. His signature
work exudes Flemish craftsmanship in all its
facets. “The dishes we serve in our restaurant
are the result of skilful handicraft and expertise on so
many levels,” he says. “Without the hard work of our

farmers, fishermen, hunters and cheese makers, it would

be impossible to create magic on a plate. Everything
begins with these fantastic Flemish products. | cherish

evolution are key to the success

of Flemish gastronomy
|

and respect our local ingredients enormously; they are
the DNA of my kitchen and they share responsibility for
the unique quality of the food | make. It's a wonderful
challenge to allow the taste, aroma and the texture of
our local products to really come into their own.”

No innovation
without tradition

While never losing sight of classic techniques, Peter
creates refined, contemporary dishes. For him, constant
innovation and evolution are key to the success of
Flemish gastronomy.

OOSSENS

“Our artisans are always looking for new ways to
improve. We're not resting on our laurels here, we're
always challenging ourselves without denying our
culinary traditions. The classic Flemish vol-au-vent is
a good example. It was once a hearty dish based on a
heavy béchamel sauce. Today we've refined the sauce
and replaced some of the flour and butter with a
robust, flavourful broth. We don't hesitate to take our
traditions and adapt them to contemporary dining
habits.”

Our region is seeing a dynamic revival of
culinary crafts. Small-scale microbreweries

are emerging, young chefs are innovating

in the kitchen with zero waste, chefs are
experimenting with local ingredients,
chocolatiers are redefining the classic praline,
and street food is taking over our streets.
“Expertise and know-how are passed down

. from parent to child. And while traditions
aren't forgotten, a creative young generation is
breathing new life into them. That's what keeps
our culinary heritage alive.”

Explosion of flavours

“Good taste is rooted in our DNA, and we have our
grandmothers and great-grandmothers to thank

for that. They were constantly occupied with food,

in accordance with the seasons. There was always
something simmering away in their kitchen. Love of
food and flavour is in a Flemings blood.” Thanks to
the distinct seasons, Flanders culinary landscape has
grown to become one of the world’s most varied and
interesting. “When the first white asparagus pops up
with the spring, our kitchens are dominated by light
plates that are full of flavour. In the dead of winter,
when it's freezing cold, we warm ourselves up with
hearty stews and nutritious soups,” Peter adds. “In
Flanders, we enjoy life and we love to eat, and you can
experience this wherever you choose to dine.”

In Flanders we don't hesitate to take

our traditions and adapt them to

contemporary dining habits

rforming at an

e

international level with some of the
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Visit Peter Goossens

at his restaurant

The three Michelin star restaurant Hof van Cleve,

set in the countryside in East Flanders, was included
in "World's 50 Best Restaurants 2017" by Restaurant
Magazine.

Hof van Cleve *** | GM 19,5/20
Riemegemstraat 1

9770 Kruishoutem

www.hofvancleve.com

FLANDERS, A HOME FOR FOOD LOVERS PETER GOOSSENS



93-year-old Rosa Merckx is

a true brewing legend.

She was Belgium’s first

female head brewer, laying
the foundations more than
half a century ago for the
contemporary taste of the
award-winning Liefmans beer.

4

MEET FLANDERS BREWERS ROSA MERCKX

hen Rosa Merckx went to work as
secretary for the Liefmans brewery
in Oudenaarde, just after the Second
World War, she was a one-off. “In
those days, it wasn't the done thing
for a girl from a good home to go out to work,” says
Rosa. "I could have taken ballet lessons or volunteered
at the Red Cross, until | met a man. But | wasn't waiting
around. I wanted to have lots of experiences, and so
| came to Liefmans.” For years, she worked alongside
Paul van Geluwe de Berlaere, owner and head brewer
of Liefmans. As she helped more and more with the
brewing, she picked up the tricks of the trade. "I learned
things like how the best hops should smell, how to
check the temperature of the brew and how to measure
the acidity. Along the way, my interest grew and | fell in
love with beer. Because beer lives; it has a soul. You see
it ferment and transform.”

When, at her boss’s request, Rosa tasted the beer, she
gave them her blunt opinion. “It tasted far too sour and
it really wasn't very nice,” she recalls. Sour beers were
traditionally brewed in the area, but Rosa wanted a
beer that young people and women would also enjoy.

A woman just has her opinion,” Rosa says with a laugh,
and under her influence, the taste of the drink became

softer and more rounded. When van Geluwe de Berlaere
died suddenly in 1972, the young woman rose to become
head of the business. She made the recipe her own and
introduced a pretty paper wrapping around the bottle.
The feminine touch was a hit, and the beer grew into
the success it is today. When Liefmans Goudenband took
gold at the 2014 Brussels Beer Challenge and was named
Best Belgian Beer, Rosa says it was the culmination of
her life'’s work.

Visit Rosa Merckx at the brewery
Try the whole Liefmans range in the brewery and
sample the unique character of this important
Belgian beer heritage.

Aalststraat 200
9700 Oudenaarde

ww.liefmans.bej
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Flemish brewing culture
through the centuries

Flanders has a centuries-old brewing tradition. As early
as the Middle Ages, beer was being made by monks
and nuns. Because of disease, the water wasn't safe to
drink, so a weak table beer was brewed for the people.
“When | was young, every village had a brewery,” says
Rosa. “They were operated by the mayor, but not
many people know that it was usually the wife of the
mayor who did the brewing. When | started working
for Liefmans in the 1940s, there were more
than 3,000 breweries in Belgium! We didn't
have any rules about water purity and so
on, everyone just did what they wanted.
Sometimes it tasted good, sometimes not.”
Due to growing regulation, takeovers and
the high cost of investment, lots of small
breweries disappeared, until there were just
a hundred or so left. Today the industry

is enjoying a real revival and the Flemish
beer tradition lives on in young, passionate
brewers, trendy microbreweries and a new
generation who are keen on homegrown
beer. The University of Leuven even offers a
course called ‘technology of beer brewing.

Tradition and
technology together

Traditional production methods are handed down from
generation to generation, systematically complemented
and strengthened by the latest technological know-
how and scientific developments. This is why our beer
tastes — and keeps — better than ever. “On the one side,
brewing beer is a question of emotion, and on the
other it’s about scientific detail,” says Rosa. “You can't
have one and not the other; the two go hand in hand.
You can have all the technological know-how, but if
you can't taste and smell properly, you'll never brew a
delicious beer.”

T
A female beer

&
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UNESCO World Heritage

It was no surprise when Belgian beer was declared
an important part of the cultural heritage of
humanity by UNESCO in November 2016. Beer has
always been a vital part of Flanders' rich history,
tradition and culture. Since time immemorial it has
been an unmistakable part of everyday life, and is
intrinsically linked to our society. The first pub in
Flanders opened in 1515, and ever since then we
have been enjoying a beer at the café after work
or at the weekend. Birthdays and other social
events are held in the bar too - it's where friends
choose to meet for a fun evening.

But it’s not just in bars that beer is consumed.
You'll find our liquid gold in every restaurant and
at numerous beer festivals, folk events and on
the shelves of shops. Our huge range of beers
always catch the eye. From pils and Trappist
beers to Flemish Red Ales and geuze:
We are so devoted
to our homegrown amber nectar that we even
incorporate it into our dishes; just think of the
classics like a Flemish beef stew (stoofvlees) or
rabbit with prunes.

MEET FLANDERS BREWERS ROSA MERCKX
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About 't Hoppecruyt <
For four generations, the Desmyter family has E
been growing the finest hops for our Belgian E
brewers. The 't Hoppecruyt hop farm is in the heart E
of Proven, in the renowned Poperinge hop-growing E
region. Farmer Benedikte will happily give you a E
tour of the hop fields, and up to six people can E
stay the night at a cosy holiday home nearby. E
www.hoppecruyt.be <

When you rub the hop flowers

between your hands, they release a

delicious aroma

4 facts about hops

0 The hop cone is the fruit of the hop plant. The most important component of the hop cone
is a bitter yellow powder called lupulin found under the scales of a female plant. This helps to
preserve the beer and gives it its bitter taste. The lupulin in a fertilised hop cone is of much
lower quality, which is why there are no male plants in hop fields.

e You can actually see hops growing. In early summer the plant can grow up to 10 ¢cm (4 inches) a
day, making it the fastest growing climbing plant in Western Europe.

9 The hop plant prefers a nutrient-rich, permeable and damp soil. The sandy loam ground of
Poperinge offers an exceptional growth medium.

9 Botanically, the hop is part of the hemp family. Its scientific name is Humulus lupulus.

source: www.hopmuseum.be|

POP cycle route 14-18

In light of centenary commemorations for the First World War,
Westtoer (the tourism agency for West Flanders) has created 12 new
cycle routes in the Westhoek with the Great War as the connecting
theme. They offer a fantastic mix of scenery, visits to important WWI
sites and scenic cycling routes.

www.toerismepoperinge.bel

MEET FLANDERS BREWERS ROSA MERCKX

Regional products
and hop labels

For centuries, family businesses in Flanders
have been growing hops with love and
expertise. Today the hops industry is concentrated
primarily around Poperinge, West Flanders, a
region with the ideal soil for this exceptional plant.
Thanks to their high quality, Poperinge hops are

a recognised regional product. Beers made with

at least 50% hops from here receive the circular
‘Belgian hop' label.

www.belgischehop.be

‘ ‘ o brew a speciality beer you need
good malt and top-quality hops. A
speciality or artisan beer with high
fermentation is best drunk at room
temperature, so the aromas are

more pronounced and you can taste the quality of the

ingredients,” Rosa explains. "Hop cones, the fruit of the

hop plant, look a little like dried flowers. Before, when a

delivery used to come into the brewery, | would rub the

hops between my hands. The aroma released defined its
quality. To this day | can still conjure up the smell; it was
delicious!” Pure water and yeast also play an important
role in the brewing process. Every brewery has its own
unique yeast culture that has an impact on the eventual
taste.

While hops are one of the best-known ingredients in
beer, what many people don't know is that, historically,
it was often replaced by ‘gruit’. This mixture of herbs
varied from region to region, but commonly contained
myrtle, sage, yarrow and juniper berries. At the time,
breweries on the left bank of the river Scheldt were
obliged to buy gruit from the gruithouses. This was an
early form of excise duty on beer and the spice mix was
responsible for taste and for slowing down acidification.
Meanwhile, the breweries on the right bank of the
Scheldt added a good dose of hops to their beers as a
natural preservative. Along with evolutions in working
methods and the changing laws through the centuries,
these historical and regional differences are the basis of
our current varied range of beers.

Hop Museum

Hops were once weighed, tested and stored in
what is now the Hop Museum. Here you'll find an
extensive collection of authentic equipment and
discover the history of this great product. During a
tasting tour, you'll have the opportunity to enjoy
the flavour and craftsmanship of beer from our
Belgian hop growers and brewers.

www.hopmuseum.be

Natural ingredients

Alongside 90% water, beer has
three main ingredients

e

Malt

Good beer begins with
honest ingredients of
the highest quality

Rosa Merckx

Malt is germinated and dried grain, mainly barley.

It's an important ingredient of beer, as well as
jenever and whisky.

5

Hops
Hops give beer its characteristic flavour, are a
natural preservative and ensure head stability.

Yeast

Yeast turns the sugars into alcohol and carbon
dioxide. High, low and wild fermentation each
have their own aroma.

White gold

In Flanders, it's not only our beer that makes use
of the hop plant. The white, crunchy hop shoots
that grow at the base of the plant are a seasonal
delicacy in Flemish kitchens. With their mild, earthy
flavour, they have become one of the world’s most
exclusive and expensive vegetables. This is due

to a small number of hop farmers, and a short
harvesting period. Incredibly, the first kilogram of
hop shoots, auctioned every year in December,
often sells for €1,000! This is especially significant
when you remember this humble vegetable was
once food for paupers in the Middle Ages.
www.hopscheuten.be

MEET FLANDERS BREWERS ROSA MERCKX



The mixed fermentation

at Liefmans still occurs

just as it did 100 years ago

Trappist beers in Belgium

Trappist beers are brewed by the monks of the Cistercian
order. To be worthy of the name Trappist, a beer must
meet strict conditions: they must always be brewed
within or near the abbey and under the
supervision of the religious community.
No fewer than six of the world’s

12 recognised Trappist beers are brewed
in Belgium: Westmalle, Westvleteren,
Achel, Chimay, Orval and Rochefort.

Land of brewers

Belgium has 168 active breweries, from major players
to small microbreweries. You can visit lots of them
to see the brewing process up close.

MEET FLANDERS BREWERS ROSA MERCKX

You create beer like
an artist would
create a painting

Rosa Merckx

Brussels
Beer Project
Innovative co-creation in
an urban brewery.

Antoine Dansaertstraat 188
1000 Brussels

www.beerproject.be

In figures

 Belgium has around 1.500 beer brands and more
than 700 different taste profiles

« Our country produces 1% of the world’s beer,
a staggering amount considering Belgium’s
relatively small population

e 62% of our beer production is destined for
export

« Belgians consume around 200 million gallons of

beer a year, equal to 72 litres or more than 125
pints per inhabitant

» The Belgian Beer Weekend has been named as
one of the world’s top 10 beer festivals and has
been praised for its scope and relevance

Traditional production methods are handed down

from generation to generation and are strengthened

e WTTE—— -

with the latest technological know-how

Het Anker

A fifth-generation
family brewery.

Guido Gezellelaan 49
2800 Mechelen

lwww.hetanker.be

THE
ART OF
MAKF‘QNG

eer is made from natural ingredients, in
which there can be slight variations. One
hop harvest is not the same as another, and

minor fluctuations can have a big effect on

the eventual taste of the beer. To avoid these
differences, and put a standardised beer on the market,
you can use blends. Sometimes different batches of beer
(as many as five types) are mixed together to make a
perfectly balanced beer. Just like wine and champagne,
the mix of different vintages adds depth and character
to the beer. The drink is not only blended like wine,
it's also tasted in the same way by swirling the glass to
release the aroma.

From grain to beer: the brewing process

o Malt is made in a malt house. This is grain that
has germinated and is then dried. The malt
largely determines the beer’s colour.

(2

A selection of beer varieties

Flemish beer comes in all colours, flavours and alcohol percentages: from high and low
to spontaneous and mixed fermentation, from light to dark and from fruity to sour — there's something for everyone!

Here are five major categories:

Pils

Low-fermentation or pils
beers are the best-known.
It's a light, golden-coloured
beer that can be lightly or
heavily hopped.

S S S S SS S S S S S S S S S S S S S S S S S S S S S S S S S S S ST S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S

Gruut

A city brewery that replaces

hops with medieval spices.

Rembert Dodoensdreef 31a
9000 Ghent

)

Abbey Beer

Abbey beers have a
historical link with a
Norbertine or Benedictine
abbey. The best-known

are a relatively sweet dark
brown (the ‘double’, ‘dubbel’
in Flemish beers) and a
sharper, generally heavier

blonde (the ‘triple’ or ‘tripel’.

The crushed malt is mixed with water, turned
into a mash and then warmed to 78°C (172°F), so e The wort cools to the correct temperature
the starch in the malt is converted into sugar,
which will later act as food for the yeast.

The mixture is then filtered to give a clear liquid
(the wort) and the malt residue (the draft).

Witbier

Witbier is an often
unfiltered and cloudy
wheat beer with notes of
coriander and orange peel.

De Halve maan
Thanks to a 3 km beer pipeline,
city beer Brugse Zot flows

beneath the streets.

Walplein 26
8000 Bruges

www.halvemaan.be|

o The wort is boiled with hops and, depending

on the type of beer, the mixture will simmer for
anything from a few hours to a whole day.
The longer the liquid boils, the darker the colour.

for fermentation. For most beers, the yeast is

added in this phase, and the fermentation can

begin; the sugars in the wort are converted into
alcohol and carbon dioxide by the yeast, which
then results in beer

e The last step in the brewing process is the
maturation. The brewed beer is stored in
maturation tanks and its aroma develops

further.

Lambic &
Geuze

Lambic is a copper- to
amber-coloured beer
produced by spontaneous
fermentation. Geuze is
made by blending young
and old lambics.

Speciality beer
Anything else falls into the
speciality beer category.

In terms of flavour, they
vary enormously. There are
sweet, bitter, fruity, smooth
and strong speciality beers
available.

Stella Artois

SANNANANNSSSANNSAANANSRANNNANANNNSRANNN

With six centuries of brewing

tradition, this is one of the

biggest breweries in the world.

Aarschotsesteenweg 20
3000 Leuven

www.visitleuven.bej

MEET FLANDERS BREWERS ROSA MERCKX
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The perfect draught

Tapping a beer is a real art form. Follow these nine steps to pour a
perfect cold beer with a good head..

o The purification
Rinse the glass thoroughly with cold water, to bring it to the
same temperature as the beer

e The offering
Open the tap and let the first head, ‘the sacrifice, flow away

e The swirling alchemy
Hold the glass at a 45° angle. That way, the beer will swirl and
you'll get the right amount of head

e The collar

Slowly straighten the glass until it is upright

e The removal

SERVED

WITH LOVE

he diversity of our beer landscape is unlike
anything you'll find elsewhere, and that’s
why Flanders is known around the world as
such an important beer region. Throughout
the ages, every part of Flanders has had
its own traditions, materials and production methods;
something reflected by the hugely diverse and high-
quality offering. Whether it’s a distinctive local beer, a
famous Trappist brew, high or low fermentation, mixed
or spontaneous fermentation, we have something for
everyone! The same is true of our pubs, where trendy
bars offer artisan beers and traditional brown cafés
keep time-honoured classics on tap for their regular
customers. Our beer culture is everywhere. Whether
you're in a café, a restaurant, or at home with friends —
a cool beer always tastes good!

Rosa’s favourite

“My favourite beer is of course Goudenband. | made

it my own, and | really enjoy drinking it. But I'll
sometimes order a Trappist or a glass of wine!” says
Rosa. In the world of the true beer lover, Goudenband
is a name that resonates. This dark brown beer has
grown over the decades to become the brewery’s most
popular beer. It's a traditional and strong Old Brown
that, like most Flemish beers, is the perfect marriage
between tradition and modern technology. Liefmans
Goudenband is designed to be laid down in storage,
and just like wine it gets better with age. On the nose
there are aromas of caramel, apple, rhubarb, cherry and
malt. In the mouth, you can taste apple and cherry,
combined with notes of wood. The slightly sour taste
and grilled, bitter elements make this beer a perfect
match for blue cheese.

Top 5 beer tasting pubs

<X

@ Het Goudblommeke
in Papier

Famous hangout of René Magritte.
Cellebroersstraat 55, 1000 Brussels

www.goudblommekeinpapier.be

€) M-café

The best beer menu in Leuven.
(before or after a visit to Museum M).
Savoyestraat 10, 3000 Leuven

www.museumcafe.bej

e Als ik mijn ogen

Most beers taste best at temperatures between 7°C and 10°C (45-50°F). toedoe ben ik in
a & [ ’

0+VA43

Close the tap and take the glass away

Complex, dark or wood-aged beers are ideally enjoyed at a Honoloeloe
@ The beheading sightly higher temperature, about 12°C (54°F). Beer and food pairing The café with the longest name
Use a skimmer to remove the head that comes above the rim - in Belgium.

Beer is a natural Beer is the best companion for a good meal. Its Grote Markt 11, 2800 Mechelen

complex aromas pair perfectly with food. just as
wine does - or perhaps even better. The right

beer with the right dish elevates both to a higher
level. Our versatile beer landscape has the perfect
match for every flavour!

of the glass

0 The judgement
The perfect head is three centimetres deep and protects the
beer from the air, helping it retain its taste for longer

that all generations can enjoy

Plan Beer

With 12 cycle routes and nine walks, Plan Beer

The final cleansing
Rinse the base and sides of the glass clean

The presentation
Finally, set the perfectly tapped beer down, and enjoy

leads visitors around 29 breweries and more
than 200 local cafés. Cycle through the rolling
landscape of the Flemish Ardennes, beside the
waters of the Scheldt or the green Waasland
region — and right on cue, quench your thirst

Beer tasting in 5 steps

0 Look

Small, fine bubbles often indicate good
quality

The famed ABC method offers three approaches.
A is for Accentuate. This is the most obvious
method, wherein you look for the same principal
flavours. A sweet beer with caramelised meat,

@ 't Brugs Beertje

with a cool beer! The full-on café experience.

9 smell for example. Using the Bridge method, you find

(source: Stella Artois) ww.planbier.be 80% of the taste experience comes from similar flavours that complement each other; the Kemelstraat 5, 8000 Bruges
citrus notes of a witbier with the salty taste of www.brugsbeertje.be|

¥ the nose, so swirl the glass to release the

R 0

NANNANNANNNANNANNANNN

fish, for example. The Contrast approach brings
together opposing flavours, such as a refreshing
pint with spicy food.

Feel

Hard or soft bubbles, creamy or light? The
warmer the beer, the higher the alcohol

percentage Rosa’s favourite beer, Goudenband, is itself served

e Taste in several excellent restaurants, including The Jane

Can you taste sweet, sour, bitter or a in Antwerp.
combination? ww.thejaneantwerp.com
e Aftertaste e
Which flavours linger? Does it feel sharp and
harsh, or soft and harmonious?

De Dulle Griet

This authentic café offers the largest beer

selection in Ghent: more than 350 local

Source: Beer sommelier Sofie Van Rafelghem and international beers.
www.sofiesworld.be Vrijdagmarkt 50, 9000 Ghent

www.dullegriet.bel
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You only get three
Michelin stars once in
your life. It's Olympic
gold, the very top.

Gert De Mangeleer

More than 10 years ago,

Gert De Mangeleer and his
culinary soulmate, master
sommelier Joachim Boudens,
began the story of their
restaurant Hertog Jan.

They took a remarkable path,
following a unique vision, and
fuelled by endless perseverance.
Today, on an impressive farm site
in West Flanders, the pair run an
internationally renowned three
Michelin star restaurant.

HOME OF WORLD-CLASS CHEFS GERT DE MANGELEER

HOME OF
RLD-

—RT D

‘ ‘ hen | started in hospitality,
I'd never heard of Michelin,
and | knew nothing about
fine dining. | wanted to
open a jazz café with a

grill, but it all turned out a little differently,” says Gert

De Mangeleer, laughing. "“During my training at Den

Gouden Harynck in Bruges, which still has a Michelin

star, everything changed. My tutor Philippe Serruys

dazzled me with culinary creations and awoke my
passion for gastronomy. After that | became chef of

't Molentje in Zeebrugge. | met Joachim and three

years later the business was awarded two Michelin

stars. That was when we both started to get the urge
to open our own restaurant.” And so the two of them
bought a dilapidated bistro called Hertog Jan. “There
were houseplants on the windowsill, wicker chairs in
the dining room and paper placemats on the tables.

Everyone said we were crazy. But we believed in it, and

with the few resources we had, we made something

of it. In the year that we opened, we received our first

Michelin star. From there everything has happened so

quickly.”

The way to the top

From the beginning, the goal was clear: three Michelin
stars. “We hoped to achieve it within 15 years. We didn't
talk about it with anybody. but we knew we could do it.
After seven years, we got there,” says Gert. ‘Getting that
third star was the most emotional moment in my career.
It's impossible to describe the feeling; my colleague
Peter Goossens from Hof van Cleve can confirm that.
You only get three Michelin stars once in your life. It's
Olympic gold, it's the very top.

Of course, the path to the top wasn't a smooth one.

“It's been a tough road, almost unbearable at times,”
says Gert. “Everyone sees the good side, but chefs have
to give up so much to be able to offer the same top
quality, day in, day out. It makes unbelievable physical,
personal and financial demands on a person. There
were many times | was ready to throw in the towel. But |
really believe that everything in life goes in waves. After a
downward wave, an upward wave will follow.”

CLASS CHEFS

MANGELEER

Since July 2014, visitors have been

experiencing Gert De Mangeleer’s

Vision, drive and identity:
the key to success

concept in Zedelgem
] o

There’s no formula for success. Every chef has their
own vision of how to get there. ‘Good chefs step out
of their comfort zone to find their identity. Through
extreme discipline and by striving for the ultimate
perfection, that's how they excel. Top Flemish chefs
are characterised by their drive; their will to attain

something is one of the most important factors for
success in this sector.”

T ———

There’s no formula for
Gert also sees identity as something that should guide T —

a chef. "As a chef, it's normal to be inspired by certain SLEEEES, (VR ST eS|
movements or techniques, but it's important not to

be taken over by them. Leading chefs translate this
inspiration into their own vision, leading to a truly
personal dish, their own signature. For example, I'm
particularly inspired by Japan, by its simplicity, but that
doesn't mean I'll be implementing Japanese cutting
techniques or preparations at Hertog Jan. I'm trying
above all to bring simplicity into our kitchen, and to
reflect that in the presentation on the plate — simple
and pure, with no frills.”

their own vision of how

Visit Gert De Mangeleer

at his restaurant

Three Michelin starred Hertog Jan is in rural
Zedelgem, a picturesque town not far from Bruges.

Hertog Jan *** | GM 19/20
Loppemsestraat 52, 8210 Zedelgem (Bruges)

www.hertog-jan.com|

Michelin-starred restaurants in Flanders and Brussels

With 97, Flanders and Brussels have the greatest concentration of Michelin-starred restaurants in the world.
Bruges alone has more than the whole of Denmark!

1 star restaurant 2 star restaurant 3 star restaurant

Antwerp

Bruges East Flanders Antwerp Limburg

West Fland
est Flanders ahat

Flemish Brabant
Hasselt

Brussels Leuven
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he dining room at Hertog Jan looks out on

to an extensive vegetable garden that’s not
just beautiful, it's functional, too. "At this
level, you need to offer a certain exclusivity,
and for us that means the Flemish vegetables

that we grow which can’t be found anywhere else,”

Gert explains. “Of course, freshness plays a big part.
There's nothing better than a freshly picked tomato;

the flavour is so intense.” The kitchen garden has a big
impact on his cooking. “Your cooking is more elegant
and fresher with a vegetable garden. It's a huge source
of inspiration. Nothing raises the spirits like going out
in the morning to pick vegetables and herbs from the
garden. This connection to nature and to the Flemish
terroir is reflected on the plate. It also teaches you to
cook according to the seasons, and to plan ahead. In
summer, we're already thinking about winter. Anything
we have left over is pickled and preserved so that even in
the colder months, we can put a bit of sunshine on the
plate. Peppers we can roast, confit and preserve. With
tomatoes, we make sauce and powdered tomato and
some of it is fermented. People are sometimes surprised
by how many types of radish and turnips the fields give

HOME OF WORLD-CLASS CHEFS GERT DE MANGELEER

Agritourism

us in winter. Our Flemish soil produces many lovely
vegetables. Just think of our world-famous sprouts, or
our classic dish, endive with cheese and ham. But our
watercress is also phenomenal; you won't find better
anywhere else in the world.”

The complete package

“The vegetable garden is a massive part of our farm
concept. The experience of a Michelin star restaurant

is about much more than just food. People come for

a story, they come to listen to what the chef has to
say,” Gert says. “The power of restaurants lies in the big
picture, and the effort the chefs make to surprise their
customers. These days, chefs don't just use the plate
to begin a dialogue with their guests. Their cooking
philosophy comes through in the design, and the
surroundings in every little detail. That's how a concept
is created. Our guests are given a tour of the kitchen
and can stroll in the gardens with a cocktail based on
garden herbs they see growing there. It all adds to the
experience.”

More and more people are looking for peace and tranquillity in the countryside
during their holiday. Agritourism is on the rise in Flanders, and farmers are
throwing open their doors to the public. With a farm stay, you can immerse
yourself in farm life. Get close to the animals, learn how to make cheese, go for
a walk in the country and join your host family around the table for a typical
Flemish meal with farm products. Slow tourism at its best!

ww.hoevetoerisme.eu/belgie

Listen to your customer

Vegetables play a very important role, but Gert stresses
that Hertog Jan isn't a vegetarian restaurant. “In creating
a dish, the starting point is what the garden is offering
at that moment, but | always combine our vegetables
with another ingredient from the sea or the land. Like
delicious shrimps, cuttlefish and langoustines from

the North Sea, or our outstanding local pork, from
producers like Duroc d'Olives and Duke of Berkshire.

"Above all, Flemish ingredients in their entirety are the
thread connecting my cooking. When we first opened
on this site, | tried to give vegetables a starring role on
our menu, but customers weren't ready for it. So, as
an entrepreneur, | was prepared for that. A restaurant
can only be a success if the chef listens to their guests.
If I'd stubbornly carried on as | had started, nobody
would come. It's so important to stay connected to
your clientele. Being a chef relies on finding a good
balance between doing what you enjoy doing and the
entrepreneurship that's involved.”

L Do el agn
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A stroll in Hertog Jan's garden

is an integral part of the
.

gastronomic experience

Endive

r

W

.

Our region is known for
its outstanding endive,
a winter vegetable
that's characterised by
its crunchy leaves and
lightly bitter taste.

A Ingredients from Flemish soil

Asparagus

—
-
—

Our snow-white
asparagus, also known
as white gold, is
world renowned for
its flavour. It's a top
seasonal product that
we feast on from April
until the end of June.
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out in the morning to pick vegetables
L TR R

and herbs from the garden
h 4 ‘ -

Brussels sprouts

Brussels sprouts are
known far beyond our
borders. The bright
green little cabbages
brighten up the winter
and go perfectly with
smoked ham.

Nothing raises the spirits like going
L

Renowned restaurants
that celebrate vegetables

Graanmarkt 13

Urban farming pioneer with a roof garden and
beehives: chef Seppe Nobels puts the emphasis on
local ingredients.

Graanmarkt 13, 2000 Antwerp

www.graanmarkti3.bej

Vrijmoed * | GM 16/20

In the heart of Ghent, starred chef Michaél
Vrijmoed makes an impression with his creative
menu.

Vlaanderenstraat 22, 9000 Ghent

www.vrijmoed.be|

Humus x Hortense

Nicolas Decloedt is a spirited vegetable cook with
a passion for products from Brussels. At Humus x
Hortense, you can enjoy cocktails as well as refined
vegetarian dishes.

Vergniesstraat 2, 1050 Brussels

www.humusrestaurant.bel

Souvenir

For Vilhjalmur Sigurdarson, a sustainable
relationship with local farmers and producers is
essential. Nature is the thread running through his
balanced seasonal cooking.

Surmont de Volsbergestraat 12, 8900 Ypres

www .souvenir-restaurant.be

Vous |é Vous

Giovani Oosters produces gastronomic food with
regional products and the freshest vegetables from
his own garden. The cosy farmhouse also houses
five guest bedrooms.

Wimmertingenstraat 76, 3501 Hasselt

www.vouslevous.be)

Strawberries

Every year we look
forward to the start

For a long time, parsnip
was a forgotten
vegetable', but the white
root has well and truly
been rediscovered! It
tastes delicious both
raw and cooked.

of the new strawberry
season at the start of
April. Nothing beats the
taste of our juicy, sweet
strawberries.
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SIMPLICITY
ISN'T SIMPI

Every chef has their own style

You can read a top chef’s unique signature in their
plates. Culinary craftsmanship of the highest level and
flavoursome local products are what unite the creations
of these five experts.

HOME OF WORLD-CLASS CHEFS GERT DE MANGELEER

.
We set the bar very high,
and we’re demanding.
It’s all about the details.

Gert De Mangeleer

The Jane ** | GM 17/20
Food is Sergio Herman'’s religion.
This chef transformed an old
chapel into an impressive
restaurant. On the plate, his
right-hand man Nick Bril offers
surprising dishes with deep,
balanced flavours.

Paradeplein 1

2018 Antwerp

ww.thejaneantwerp.com

Behind every plate
rEEEY

there’s a huge process

landers top chefs present complex dishes in
the simplest way. They impress with layers
of flavour and varied textures rather than

exaggerated presentation on the plate.

“Some dishes look deceptively simple; the
thought process and preparation that goes into them
can't always be seen. An idea often has to mature; it can
sometimes take years for it to become a concrete dish,”
Gert explains. “For example, since 2008, there’s always
been a tomato salad with different tomato varieties on
our menu. That might sound simple, but the preparation
is immense, to say the least. The process begins a year
in advance, with the selection of more than 130 different
seeds. The tomato plants are grown and tended with
real care and precision. Months later, we pick the ripe
fruits by hand, at just the right moment, so that after
complex preparations they can be put on the plate. You
might not see it at first glance, but behind every plate
there's an enormous amount of preparation in place.”

Publiek * | GM 15/20
An accessible starred
restaurant where Olly
Ceulenaere is in charge. He
gives local vegetables, by-
catch and less glamorous cuts
of meat the platform they
deserve.

Ham 39

9000 Ghent

lwww.publiekgent.be

A day in the life of
Gert De Mangeleer

7.00
Get up and spend time with the children

8.30

Meeting with Joachim at Hertog Jan. Were both
addicted to coffee and during the meeting we'll
drink four or five espressos

10.00
| arrive at the kitchen, and | usually won't
leave before 23.00

23.00
Time to check my emails and take care of
some admin

The family meal

Every evening at Hertog Jan, just before the restaurant opens for
service, all the members of staff sit down to enjoy dinner together. - K 130

This ‘family meal is one of the rare moments of the day where ' I try and exercise a lot, and four times a week
. the chef and his team can take a moment to relax. Given the sort | go running about this time

of food the three-star restaurant is renowned for, the bill of fare 2.45

is simpler than you might expect, without a foam or a pair of

Finally home, but I'm too wound up from the shift
tweezers in sight. Well, ok, maybe just one foam...

to sleep, so | watch some TV

3.00 - 4.00

Bedtime!

Teamwork brings results

There can be no top gastronomy without a good team.
“Every chef must know his weaknesses. For example,
I'm really creative, but I'm not a good organiser, so |
surround myself with people who are. In the kitchen,
too, I'm lucky enough to work with some fantastic
people who understand our vision and philosophy.
Real talent without whom Hertog Jan would not be
what it is today. We set the bar very high, and we're
demanding. It's all about the details in this business.
For me it's also very important to take care of our
people. Theres fresh coffee all day, and we also make
sure there’s an afternoon snack and tasty, nutritious
meals. We've recently started closing for an extra evening
during the week. These are little things, but | hope they
make a difference.”

¥ I} #
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No fine dining

without a good team

Het Gebaar *

Hof van Cleve ***
La Buvette is in a former | GM 19,5/20 | GM 18/20

La Buvette | GM 15/20

butcher’s shop in the Brussels
district of Sint-Gillis. Chef
Nicolas Scheidt delights

The cream of the crop! This
three Michelin star restaurant
is one of the top 50 in the
the senses with his unusual world. Chef Peter Goossens
combinations and creative serves gastronomic creations of
flavours. the very highest order with an
Alsembergsesteenweg 108 emphasis on Flemish products. Leopoldstraat 24

1060 Sint-Gillis (Brussels) Riemegemstraat 1 2000 Antwerp

9770 Kruishoutem

The restaurant of Roger
Van Damme is known for
its revolutionary desserts:
true works of art for the
eyes and the taste buds.

e
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Side projects by
top chefs

L.ESS.

By Gert De Mangeleer
Torhoutse Steenweg 479
8200 Sint-Michiels

ww.|-e-s-s.be

Zet'joe

By Geert Vanhecke
Langestraat 11
8000 Bruges

ww.zetjoe.be

De Superette

By Kobe Desramaults
Guldenspoorstraat 29
9000 Ghent

ww.de-superette.be

Comptoir

By Dennis Broeckx
Volkstraat 27

2000 Antwerp

ww.lepicerieducirque.bej

Brasserie Julie

By Thomas Locus
Dorpsplein 3

1700 Sint-Martens-Bodegem

ww.brasseriejulie.be|

Amen

By Pascal Devalkeneer
Franz Merjaystraat 165
1050 Brussels

ww.amen.restaurant

Café De Paris

By Christophe Van den Berghe
Van Bunnenplein 29

8300 Knokke

ww.cafedeparisknokke.be]

Frites Atelier

By Sergio Herman
Korte Gasthuisstraat 32
2000 Antwerp

ww.fritesatelieramsterdam.com|
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GASTRONOMY
AT EVERY LEVE

Pots on the table

ith its 97 Michelin-starred

restaurants, Flanders has one

of the world’s highest densities

of top-class eateries. There are

more restaurants with a Michelin
star in Bruges alone than in the whole of Denmark.
So, anyone who wants to eat at the highest level
in Flanders will have no difficulty. There’s no doubt
that your taste buds will be spoilt in our incredible
restaurants, but even food-lovers with a more limited
budget won't stay hungry for long. Michelin has
awarded 179 Flemish restaurants with a Bib Gourmand,
a distinction for businesses that offer a three-course

If you think Gert enjoys fine dining at home, you'd be
wrong. “In my kitchen at home there’s no overlap with
Hertog Jan. Before, | used to try things out at home
and invite friends over, but I'm done with that. Home is
home. One plate and a pot on the table, something like
a stew made with Duke of Berkshire pork, from a breed
of pig that'’s raised here in West Flanders.”

menu that favours seasonal products for less than
€ 37. Happily. fantastic flavours aren't reserved only
for top restaurants. “The good thing in Flanders is T
that for such a comparatively small region we have so ]
many goodies to offer,” says Gert. “Everything is close
together and you can discover so many good things
at every level. When | go out to eat, | want to feel that
boundaries are being pushed. That the chef isn't afraid
of a challenge, and is always perfecting their dishes —
that can happen even in a simple café.”

:I.EE.'"E- _E'”ﬂ" '

What's next?

Even in a three Michelin star restaurant

With its three Michelin stars, Hertog Jan is right
at the top, but that doesn’t mean Gert has no
more ambition to evolve. “Until now we have
always grown upwards, vertically, but there
are limits. Physically, this level is unbelievably
difficult. How long can | keep this up? | hope
to be able to for a long time, but it's something
to think about. I don't want to fall into a black
hole if the Hertog Jan story ever finishes. Now
we're at the top, | think it's time to invest our
knowledge and experience in some young
people from our team so we can start to grow
horizontally. Chefs have the name and the
fame to put their weight behind new projects
and open doors. It's our duty to give something

Don’t mind your manners back”

like Hertog Jan the serving staff

no longer wear suits

e

‘I don't attach much importance to table manners
myself. My wife always says I'm like a farmer at the
table. Anyway, the etiquette in restaurants has evolved
in recent years, and even in a restaurant like ours the
serving staff no longer wear suits. Confusing cutlery is
vanishing from tables, too. Contemporary restaurants
are becoming calmer and homelier. People are .
sometimes surprised by how cosy it is here. They are B = fame to put their weight behind

immediately at ease and can be themselves; that's the )
new projects and open doors

future” =

l
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Creating a unique experience
that you can’t get anywhere
else: that’s fine dining

Gert De Mangeleer

—

=
Deceptive simplicity that gives an
| |

unforgettable flavour experience

Contemporary restaurants are
&

becoming calmer and homelier ===

Sleeping under the stars

Hostellerie St. Nicolas ** | GM 17/20
Veurnseweg 532
8906 Elverdinge (Ypres)

ww.hostellerie-stnicolas.com

Sea Grill ** | GM 18/20
Wolvengracht 47
1000 Brussels

ww.seagrill.be|

Boury * | GM 17/20
Rumbeeksesteenweg 300
8800 Roeselare

ww.restaurantboury.bel

Hofke Van Bazel * | GM 14/20
Koningin Astridplein 11-13
9150 Bazel

ww.hofkevanbazel.be

The Glorious * | GM 15/20

De Burburestraat 4a

2000 Antwerp

ww.theglorious.be

Bib Gourmand

Michelin has honoured 179 Flemish
restaurants with a Bib Gourmand, a distinction for
establishments that offer a three-course menu for
less than € 37, with a focus on seasonal products.

Gault&Millau

The renowned GaultMillau culinary guide has chosen
more than 1,200 restaurants in Belgium that are
most definitely worth visiting.

www.gaultmillau.com|

HOME OF WORLD-CLASS CHEFS GERT DE MANGELEER
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MEET FLANDERS KITCHEN REBELS DENNIS BROECKX

LUEFICERIE DU CIRCUE
BROECEX DENNIS

p—

| get such a kick
when we turn

supposed waste
into something
delicious

Dennis Broeckx

Dennis Broeckx is one of
Antwerp’s unorthodox food
masters. He’s part of the
Flanders Kitchen Rebels
collective and represents a

new generation of top Flemish
chefs who want to do things
differently. With his strong focus
on zero waste, sharing food and
casual service, he’s redefining
classic cuisine.

MEET FLANDERS
KITCHEN REBELS

A Michelin-starred
restaurant

t was always Dennis Broeckx’s dream to open his

own restaurant, and it happened much faster than

he first expected. “One evening we were in the

café and heard that the premises were for sale;

we decided there and then to go for it. Young and
foolish, aged just 21, we set off on this adventure. Eleven
years later, wee still here,” he says with a smile. Today.
his restaurant L'épicerie du Cirque is a household name
in Antwerp and for discerning diners further afield.
In this unconventional restaurant, rock music plays
out from the speakers and there’s no sign of the
stereotypical white tablecloths here. In the kitchen, too,
Dennis does his own thing. It's not just the prized parts
of the animals that are turned into original creations,
even the less obvious cuts like pigs ears and calf's brains
find their way on to the plate.

Many young, eager chefs are looking to follow in the
footsteps of Dennis and L'épicerie du Cirque, marking
out a new breed of restaurateurs. However, while having
a reputation as a pioneer is an honour, it also means
clearing a path, as he states, “It's not always easy to
convince certain diners, who for the past thirty years
have been eating out with very particular expectations
of classical dining, but young people get it straight
away. And that’s why | love the Flanders Kitchen Rebels
initiative so much.”

-

ANTWERPEN

Dennis Broeckx represents a new
: }

generation of pioneering chefs
]

ENNIS BROECKX

Antwerp, Dennis’s beloved
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Imparting knowledge

“These are the best two months of the year,” says
Dennis, beaming, when he’s asked about the Flanders
Kitchen Rebels youth programme, in which top chefs
introduce 18- to 30-year-olds to Flemish gastronomy.
“Young people are a really appreciative and enthusiastic
audience. They're curious about creative dishes and
open to innovative ways of serving. Our younger
customers don't care about waiters in suits and strict
table manners. The only things that count are good
food and a nice atmosphere.” Being a Flanders Kitchen
Rebel is something close to his heart. “It's great to
represent a generation. This new class of chefs has
different responsibilities from the chefs of yesteryear.
Problems such as overfishing are relatively new. The
previous generation didn’t have to think about it, but
today it's our duty to make clients more aware of what
they're eating. In fact, | think it's our responsibility to
ensure that fish stocks grow again by putting lesser-
known species and bycatch on our menus, before it's
too late.”

It's not only on the table that theres a noticeable
evolution — the strict hierarchy of the kitchen is
gradually disappearing too. “In the heat of the moment,
sometimes | still want to run away, but the continual
shouting and screaming in the kitchen is over. You
don't achieve anything that way. On the contrary,
everyone becomes nervous and that results in worse
performances. As chef, it's your job to get the best out
of your team, to fire them up and encourage them to
experiment. Everyone has an input; only then can a
restaurant grow.”

Flanders Kitchen Rebels

The new generation of young chefs is fiercely
proud of the Flemish terroir, and the unique
local products that spring from it. They know
what they want, and they have a fearless cooking
style without frills, with sustainable, high-quality
ingredients running through everything they do.
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Between March and October, a select group of -
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Flanders Kitchen Rebels aged up to 35 treat =
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young diners between 18 and 30 to a sample of =~
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unforgettable gastronomy at a knock-down price. -
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This new generation is bringing fresh blood to our
culinary heritage with a dose of courage, ambition,
the right skills and, above all, burning passion to
reinforce Flanders place on the culinary map!

Visit Dennis Broeckx
at his restaurant

Dennis Broeckx’s two restaurants
are in Antwerp’s Zuid district.

L’épicerie du Cirque * | GM 15/20
Volkstraat 23, 2000 Antwerp

www.lepicerieducirque.be

Comptoir
Volkstraat 27, 2000 Antwerp

www.lepicerieducirque.be (comptoir)

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX
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Culinary artisans
Everywhere | go, | want to
taste the best products

LOCAL HEROES

AT WORK

‘ ‘ ‘'m really inspired by the surroundings | find
myself in. When my family has a weekend
away at the coast, the following week I'll
invariably work grey shrimps into the menu,”
Dennis says. “Everywhere | go, | want to taste
the best products. If were near Melsele, then I'll bring
strawberries home. Of course we get asparagus from
Limburg, which are the best. If you buy everything from
the same shop, you get uniformity so it's important to
seek out specialist shops.” High-end products like lobster
and caviar have a supporting role on the menu at
L'épicerie du Cirque but the starring role is reserved for
bycatch, vegetables and offal. “We have such a wealth of
good products here, it would be a sin to only work with
the luxury ingredients. From the start it was my aim to
offer affordable cuisine. With celery root and pumpkin
you can easily make a great dish. You just have to
accept the challenge.”

Close to home

“In Flanders, ‘local food™ can take on new proportions,”
says Dennis. “We have a fantastic climate here, which
delivers such great vegetables. Just think of asparagus.
sprouts, endive... vegetables that are hard to find
anywhere else in the world. It's the same with grey
shrimp and fish from our beloved North Sea. We should
be more proud of them and really convey that. Soon
I'll be cooking for the embassy in London and I'm

sure I'll surprise the guests with my pure, vegetarian
dishes based on our unique vegetables. Their potential
is limitless, and | love to let them take a starring role.
For example, we have a dish on the menu whose sole
ingredient is pumpkin. When you move away from
classic patterns and ways of thinking, anything is
possible.”

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX

There can be no fine dining

without good ingredients

In search of
passionate craftspeople

There can be no fine dining without good products
and ingredients. "We've been working with the same
suppliers for eleven years; every one of them is
passionate about their work. A chef has to be able to
trust completely the farmers and craftspeople they
work with. They mean so much to the smooth running
of a restaurant,” he says. “People often think that the
chef is the most important person, but the whole
system has to work, and that starts with the basics:
good ingredients of consistent quality. It's a difficult
thing that only passionate artisans can offer.”

“For example, my cheese expert Frederic Van Tricht is
such a craftsman, in his heart and soul,” Dennis smiles,
“He selects cheeses with the greatest care and really
values quality. In all this time, I've never once had from
him a cheese that wasn't properly ripened, even when
| asked for one.” Dennis adds, “I'm crazy about his
Kempense Geitenkaas Polle (goat's cheese) and the Pas
De Bleu (blue cheese). We have a cheese trolley, to give
our Flemish cheeses a nice platform, but we also work
it into desserts to offer an original alternative.”

When it comes to meat, Dennis is similarly picky, “The
phenomenal matured Belgian Blue beef from Antwerp
butcher Luc De Laet is known for its exceptional
flavour. He also gives pride of place in his shop to
Duroc d'Olives pork, a regional product from Lochristi.
In Lucs workshop, he transforms these Flemish
products into delicious charcuterie.”

Even when it comes to drinks, he insists on local

commodities, “We serve local products as much as
possible. For example, our Belgian beer is undergoing a
real revival. That's good, because it makes the offering
even more diverse. We have so many great, unknown
beers here. For me, it's important to support and

offer a platform to small-scale projects and brewers.
But culinary entrepreneurship isn't limited to beer.
There's lots happening here in relation to other drinks,
such as gin. So in our restaurant we serve Havn Gin,

a concoction of rhubarb, star anise and cinnamon,
developed by entrepreneurs from Antwerp. SFFRN, a gin
infused with organic saffron from the Kempen, is the
latest addition to my drinks cabinet.”

Indispensable items in
Dennis’s pantry

B All year round, Siroperie
Seniow in Borgerhout
g makes delicious syrups with
; L fruits and herbs, according
E- to the seasons. Organic
¥ farmers and pick-your-
own initiatives provide the
Siroperie with healthy, natural ingredients from

which they can make delicious syrups. They're
the ideal base for cocktails or iced tea.

lwww.siroperieseniow.be

Visit the De Koninck

City Brewery

The renovated De Koninck city brewery houses numerous culinary
experts. Go there for Flemish cheeses, delicious Belgian meat,
100% natural sourdough bread baked on site and the freshest
vegetables straight from the field, not to mention a wide range of
Belgian beers.

ww.dekoninck.be

Only Cheese

By Kaasaffineurs Van Tricht

For years, Michel Van Tricht and his son
Frédéric have been supplying almost all our
top restaurants.

De Koninck City Brewery

Boomgaardstraat 1/3, 2018 Antwerp

lwww kaasaffineurs-vantricht.bej

Butcher’s Store

By De Laet & Van Haver

Cheerful rock’'n’roll butchery in the De Koninck
City Brewery.

Boomgaardstraat 1/3, 2018 Antwerp

lwww.thebutchersstore.com

Elsen Kaashandel

By Fried Elsen
Artisan cheese ripener and refiner.
Mechelsestraat 36, 3000 Leuven

lwww.elsenkaasambacht.be

Dierendonck

By Hendrik Dierendonck

A passionate butcher who breeds the rare West
Flemish Red cow.

Strandlaan 331, 8670 Sint Idesbald

Albert | Laan 106, 8260 Nieuwpoort
Katelijnestraat 24, 1000 Brussels

www.dierendonck.bej

Horseback fishermen

By the shrimp fishers

Oostduinkerke’s horseback shrimp fishers are
recognised as immaterial cultural heritage.
Oostduinkerke beach

\Www.paardevissers.be|

Le Monde des Mille
Couleurs

By Dries Delanote

A colourful world of wild farming that
cultivates and honours historical herbs,
beautiful flowers and forgotten vegetables.
Zweerdstraat 6, 8900 Ypres

www.millecouleurs.be]

Ginderella

By Jan and Geert Heyneman

Gin made from local Ghent weeds, such as
storksbill, Japanese knotweed and swine cress.
Coupure Links 625 D, 9000 Ghent

www.heynsquared.com/ginderella|
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Zero waste in action

Oficina

In this organic soul-food restaurant, just

about everything is environmentally friendly.

The interior comes from second-hand shops

and only local, organic ingredients are used

in the kitchen.

Aalststraat 16, 1000 Brussels
ww.facebook.com/OficinaBrussels

Mary Pop-In

This pop-up restaurant puts food scraps on
the menu, supports social employment and
organises cooking workshops to show people
how to make the most of leftovers.
Henegouwenkaai 41-43, 1080 Brussels

WW.marypop-in.be

Wonky

Wonky makes tasty, healthy dips packed with
‘ugly’ vegetables. Available in delis and other
food businesses in and around Ghent

ww.wonkyfood.be|

Chefs have to limit

We must learn to work

their ecological footprint,

ooking and food waste often go hand in

Nose-to-tail cooking

for themselves and their children

hand, but Dennis is proof that it needn’t be
so. He makes a game of throwing away as
little as possible and strives for a zero-waste
kitchen. "Around the world so much food is
wasted, and | do my best not to do that here. Zero waste
is something I'm fanatical about. So, | keep a detailed
list, of everything that goes in the bin each day, | add
up the cost and work out how many people we could
have fed. It's a way of confronting my cooks with the
hard facts.

‘I get such a kick when we turn supposed waste into
something delicious. So, at L'épicerie du Cirque we
serve cold pressed juices. We use the leftover pulp to
give our vegetable sauces depth and character. When
we roast celery root in the oven, we collect the liquid
that's released. It has an intense flavour. It's really this
quest for zero waste that keeps me awake and makes
me creative. Kitchen Rebels is a fantastic platform to
get this message out to other chefs so they can start
working this way too.”

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX

For Dennis, the same philosophy applies to meat
preparation. He prefers to replace sumptuous fillets

or tenderloins with less obvious cuts of meat, to make
use of the whole animal and not just the most desired
parts. “It’s really interesting to work with the lesser-
known parts of the animal. We make use of every bit of
the pig: the head, the tongue, the snout.. We even make
crackers from the ears and tail, and grilled pigs tongue
is delicious. Everything gets used, we throw nothing
away. | realise that perception among diners needs to
change. If we put calf brains on the menu, no one’s
going to order that. But if we make it into croquettes,
people suddenly find it delicious. It's an accessible way
for me to introduce my clients to the lesser-known
parts of the animal.”

North Sea Chefs

The North Sea Chefs initiative encourages chefs,
hobby cooks and consumers to explore unpopular
and lesser-known fish, caught by Belgian
fishermen, in a responsible way. The organisation
is supported by a number of established chefs who
act as ambassadors, such as Bruges restauranteur

Filip Claeys and Vilhjalmur Sigurdarson.

lwww.northseachefs.be

with what our farmers,
fishermen and butchers
offer us

Dennis Broeckx

Zero-waste philosophy

More and more chefs and concerned Flemings
are trying to limit their impact on the
environment, but there's still lots of work to
be done. Worldwide, a third of the food we
produce is lost.

Fortunately, Flemish consumers are aware of
the problems and are engaging in initiatives to
tackle food waste: packaging-free shops, stores
that offer ‘ugly’ vegetables and apps that help
us throw less food away. And the problem is
high on the political agenda.

Using educational campaigns and by
supporting innovative packaging materials, the
government of Flanders aims to reduce food
waste by 15% by 2020.

The quest for zero waste keeps the team

awake and drives creativity

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX
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PLEASURE AT
EVERY TABLE
AND EVERY BAR

‘ ‘ ating brings us together, and a full
table is one of the cornerstones of

our society. It's the place where we

chat, discuss and laugh. the place

where we make memories that last
a lifetime. “For me it's important to really make time
for each other. The best place for that is at the table,
round a delicious meal,” says Dennis. “It seems to me
that smartphones should stay in your pocket or your
handbag. In our restaurant, we start every meal with
dishes to share. A table full of small plates and many
different flavours encourages conversation and a cosy
family feeling between diners - that's what going to a
restaurant is all about.”

T —

events are celebrated

around the table

,::-a - 4
Live to eat Dennis’s ple ‘Casual dlnlng eating weII for an

Love comes through the stomach, and the Flemish take
this literally. We live to eat, something that’s reflected
in our sparkling food culture. Living well is a way of life
for us, where pride, hospitality and conviviality come
together. It's no surprise then that small and big events
often happen around a full table. There are countless
places to eat in Flanders, with something for everyone.
From a café to a brasserie or a fabulous restaurant —
you'll find pleasure at every table and every bar.

Bistrot du Nord is an intimate spot where discerning
diners come for excellent food. The cooking style is
robust, pure and without frills, and fits perfectly with
the retro interior and the old house.

ww.bistrotdunord.bej

Flanders Kitchen Rebels
from the city to the countryside

Davy De Pourcq

Volta. £
Culinary sparks in beautifully
renovated electric power

station with open plan kitchen. ‘.
Nieuwewandeling 2b "
9000 Ghent

www.voltagent.bel

Matthias Speybrouck
Va et Vient

Informal, affordable
restaurant concept along
the Leie river.
Handboogstraat 20

8500 Kortrijk

ww.vaetvient.be|

Our chosen Flanders Kitchen Rebels have restaurants
across the whole of Flanders and Brussels. You can find
the whole list of more than 50 chefs at

www.flanderskitchenrebels.com.

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX

Popular bars in Flanders and Brussels

These bars and cafés all serve delicious comfort food

i

4 oy o PN
Ganzerik
A trendy, cosy café with no fewer than 12 beers
on tap, in the Ghent neighbourhood of Rooigem.
Druifstraat 29, 9000 Ghent

ww.facebook.com/ganzeri

De Hoorn

This bar is housed in the cool surroundings of the
former Stella Artois brewery in Leuven.

Sluisstraat 79, 3000 Leuven

ww.dehoorn.eyl

Café Baron

Chef Dennis Broeckx at the bar

of his local Café Baron. Good music,

relaxed service and a nice terrace
for the summer.

fwww.cafebaron.be

Niels Brants
EssenCiel

Intimate restaurant with
an innovative range of
flavours.

Muntstraat 23

3000 Leuven

ww.essenciel.be]

Café Stanny

Casual neighbourhood café with the freshest
daily specials on the menu.

Stanleystraat 1, 2018 Antwerp

ww.facebook.com/cafestann

e

r t .
Brasserie Het Anker
Mechelen’s city brewery stands for good beer and
Flemish classics, such as beef stew and shrimp
croquettes.
Guido Gezellelaan 49, 2800 Mechelen

ww.hetanker.be

Koen Verjans
Innesto * | GM 16/20
Luxury restaurant in the

Grote Baan 9
3530 Houthalen

www.innesto.be

green De Barrier domain.

One of Brussels most popular cafés, where you
can enjoy a cool pint and spaghetti bolognaise.
Sint-Katelijnestraat 42, 1000 Brussels

_ww.monk.b

Brasserie Cambrinus

An authentic tavern in the heart of Bruges, with
more than 400 beers and numerous dishes
featuring beer on the menu.

Philipstockstraat 19, 8000 Bruges

ww.cambrinus.eu

Living well is a way
of life for us, where
pride, hospitality
and conviviality
come together

Dennis Broeckx

Julie Baekelandt
C-Jules
Refined cuisine on

Markt 15
9620 Zottegem

www.c-jules.bel

MEET FLANDERS KITCHEN REBELS DENNIS BROECKX

Zottegem’s market square.

31



32

FLANDERS STREET FOOD WIM BALLIEU

Five years ago, Wim Ballieu
said goodbye to exclusive
gastronomy and launched a
more open food concept. He's
now become a champion of
honest and accessible food
and was awarded ‘Best Food
Concept in Europe’ in 2013. In
his Balls & Glory restaurants
and food truck, this philosophy
is translated into simple, tasty
Flemish fare in a new, trendy
guise.

—

Street food is totally
honest. As a street
food chef, food is all
you've got to make
an impression with.

Wim Ballieu

FLANDERS
STREET FOOD
WIM BALLIEU

n Flanders, you don't have to go to an expensive
restaurant to eat good food. Without having to
spend too much, you can find culinary treats on the
corner of every street. “Quality street food is strongly
rooted in our food culture,” says Wim Ballieu. “Just
think of the stalls in Brussels selling snails, or the freshly
filled sandwiches you can get at almost every bakery,
or, the mother of all street food, our irresistible golden
fries from the frietkot (fries kiosk). Eating good food is a
right, and it must be accessible to everyone. | believe it's
our duty to defend that. Street food ensures that going
out to enjoy food isn't an elite experience.” In days gone
by. Wim ran a high-level catering company, but five years
ago he changed direction and opened Balls & Glory,
an accessible meatball concept. “I wanted to go back

extra colour to the street foodj

s - i I j!

The street vibe in Brussels glddsf .
[ LLE] l I

experience -

SR el

to basics and cook for a wider group of people. With
tasty filled meatballs, stoemp and free water and fruit,
it works really well. But fundamentally, there’s not such
a big difference between fine dining and street food. In
both sectors, you create good food through your respect
for quality ingredients.”

Slow food, served fast

Street food chefs are niche chefs. They often specialise in
one dish, perfecting every detail until the taste is perfect.

“Street food is honest. As a street food chef, ingredients
are all you have to make an impression with. It's about
the essentials,” says Wim. “It's only what you put on
the tray or wrap in the serviette that counts. There's

no trendy décor or pretty plates to make up for poor
quality; what you see is what you get.

“One misconception about street food is that it's fast
food, in the negative sense of the word, but in fact
it's the opposite. It takes lots of time and energy to
prepare. Try making your own shrimp croquette at
home! Even the perfect chip takes a lot of work. They
have to be sliced well, have time to cool properly and
SO on. Most preparation takes place behind the scenes,
so orders can be served quickly,” he explains. “Street
food is often the sort of food you don't
make at home and that you literally go
to the street to eat, either because it's
time-consuming or it needs specific skills.
Chips from the frietkot, nothing can
compete with that. You just can't make
it at home.”

= The city atmosphere

“Street food is inextricably linked to the
city. It's something that you experience
together in the hustle and bustle. Street
food in a forest, that's not street food,
that's a picnic. You need the chaos of the
city: the busker playing guitar nearby, the
street art on the walls. In Brussels, the
street vibe is lively, and it all adds to the experience,”
says Wim. “On Friday afternoon, after work, heading to
the Noordzee fish shop together for shrimp croquettes
in the sun... it doesn't get any better than that. For

me, street food is a kind of haven in an eternally busy
existence. Between two meetings, standing at the bar,
drinking a coffee, it all breaks up the daily grind.”

Visit Wim Ballieu
at one of his restaurants

Balls & Glory, Wim Ballieu’s stuffed meatballs
concept, has five restaurants in Belgium.

Be sure to try them in Antwerp, Ghent, Brussels
(KVS and Beurs) or Leuven!

www.ballsnglory.be

Eating good food is a right,
T e - ]

@ and it must be

accessible to everyone

FLANDERS STREET FOOD WIM BALLIEU
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Street food through
the years

While street food may be a relatively new word, the
phenomenon of eating in the street has long been
ingrained in our culture. “Lots of authentic Flemish
dishes were the forefathers of the trendy, street food
that has become so popular in recent years,” says Wim.
“Twenty years ago, they would go around with soup.
That was street food. Dried sausage, wrapped in a
napkin, at the café or at the sausage fair, for me that's
also street food. These are habits and traditions that
have been going for generations. People don't realise
how deeply ingrained street food is in our lives.”

A pillar of Flemish street
food culture

Quality materials, know-how and hospitality are the
pillars of our street food culture. “We are blessed with a
wealth of ingredients. Fish comes fresh from the North
Sea, and we know how to breed good pigs. cows and
vegetables,” says Wim. "We have the knowledge to make
seemingly simple dishes delicious. And our hospitality is
unique, too. Passion and pride is what our friet sellers
and street food vendors stand for.

If you take pride, then you care about what you do. You
can compare it with a 90-year-old woman who still takes
care of herself and puts on makeup every day. She does
it because she is proud, because she cares. You also find
that sort of pride among our friet sellers. They just want
to cook the most delicious fries for their customers.
Going the extra mile, that's what distinguishes the
Flemings. There’s nothing more beautiful than giving
people food made with love. For me, this is the most
beautiful sector there is.”

Straight from the farm

Thanks to farm shops, farmers’ markets, pick-
your-own farms and vegetable boxes, consumers
can buy fresh, high-quality products straight from
the farm, without contributing to food transport
distances or packaging waste.

FLANDERS STREET FOOD WIM BALLIEU

- ROOTS OF

FRIES

STREE

National pride

Crispy. golden yellow fries, they're our national pride.
To this day theres speculation about their origins, but
what's certain is that they've been commonplace here
since 1900, and have since become part of our cultural
heritage. The name ‘friet’ comes from patates frites,
Belgian-French for fried potatoes. In all probability, our
bilingual landscape ensured that our Flemish fries are
best known overseas as French fries. Whatever you call
them, Flemish fries, made from our bintje potatoes and

00D

according to tradition, are the tastiest! We're so devoted
to them that since 2000, an annual Week of the Friet
has been organised every spring, when we go en masse
to the frietkot. For a Fleming, a visit to the frietkot is the
best way to round something off: the working week, a
day out or a holiday. Above all, the Flemish ‘friet’ belongs
to everyone. From the beginning, the workers, the middle
class and even the court have been hooked on this

delicacy. (source: Viam) www.freshfrombelgium.com/en

Flemish street food avant la lettre

Sausage fair

into sausages.

Gentse waterzooi

chopped vegetables.

Shrimp croquettes

Winkles

own secret recipe.

In the days before fridges, when a pig was slaughtered, people would organise an
event at which all the pieces of the meat that couldn’t be kept would be turned

During the Middle Ages, the waters of Ghent were filled with fish. Gentse waterzooi
is originally a peasant’s dish based on seven kinds of river fish. Since the 18th
century, this typical Flemish meal has been made with chicken, cream and finely

Grey shrimps were once eaten at every meal by people living on the coast.
Horseback fishermen would catch them with nets from the North Sea and, once
ashore, they would be packed into half-kilo (1.11bs) bags.

On cold days, Brussels natives will always find their way to the winkle vans. These
are a typical Brussels phenomenon; for many a long year they've been cooked on
the street in a warming, herby broth. Every seller prepares them according to their

The bintje, the cook’s
potato of choice

Our regional products are the heart of Flanders’
street food. You only need think of the grey shrimps
in a shrimp croquette, or friets, made so delicious
because of the bintje potato. The bintje is a large,
floury potato that doesn't turn dark when cooked.
As well as fries, you can also make mashed potato
with them. “The bintje has the ideal structure, the
best size and the perfect starch content for making
delicious fries; not too hard, not too soft, and large
enough. Fries have this potato to thank for their
bite,” according to Wim.

Another indispensable ingredient is beef dripping.
“Beef fat gives the fries their typical, characteristic
taste and makes them that little bit crisper. Everyone
has their preference when it comes to fries. That's
what makes it so interesting. One person prefers
chunky chips, the other likes them wafer-thin. When
they're hand-cut, you get so much variation: big,
small, thick and thin. Food preferences are often
linked to nostalgia, and they take you to a specific
emotion. | was brought up with fries cooked in beef
dripping, so for me that’s just the best.”

French fries or
Belgian fries?

The name French fries implies that this ubiquitous

dish can be traced back to France. However, its
origins are in Belgium. It's rumoured that French
fries got their name during the First World War,
when American soldiers were introduced to fried
potatoes in Belgium. Because they thought they
were in France (as part of Belgium speaks French),
they nicknamed them French fries.

Going the extra mile,
that’s what distinguishes
the Flemings

Wim Ballieu

The bintje
-_ .
is the friet potato of choice:
] |

not too hard, not too soft,

FRa

~| and just big enough
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THE ART OF
COOKING FRIE

We don’t see fries as fast food,
but as art. We take the time to
prepare them as they should be.

Wim Ballieu

Just under the skin

or the Flemish, fries are anything but a side

dish. That's also the reason why we're so good —— -
at making them. "As well as the best potatoes, is the tastiest part
the Flemish have the pride and the skills to of the potato

make the best fries in the world. We don't
see fries as fast food, but as art,” says Wim. “We take
the time to prepare them as they should be. From the
correct chopping technique to the second cooking, we
don't take any shortcuts. In other places, they don't
take fries as seriously. Here, the crunchy, golden batons
get the platform they deserve, and we serve them as
they should be: very simply, with just a little salt and
mayonnaise.”

Friet facts

The art of cooking fries,
according to Wim Ballieu

« In 2016, Belgium had 5,247 fries stands. That “‘ EatTr?g frles beneath
means you can find one in every district and
village

« According to recent research, 95% of Flemish
people go to the frituur at least once per year,
85% eat fries at least once a month, and more
than 60% eat them eat least once a week

« Almost half (48%) of the fries we eat are cooked -
at home, 27% are takeaway, and 25% are eaten

Heat the fat to 170°C (340°F) and add the fries for a second cooking. Once the fries are in outside the home

the fat, increase the temperature to 185°C (365°F). « The most popular order is a small portion of
fries with mayonnaise, sometimes supplemented
with a frikandel (minced meat hotdog) also
known as currywurst

« Our favourite sauce is mayonnaise (40%),
followed by gravy (32%), tartare sauce (13%),
ketchup (9%) and Andalouse (7%)

Peel the bintje potato thinly. The part just beneath the skin has the most flavour.
Slice by hand into chips about 1 cm thick.
Rinse the fries very briefly, so enough starch remains.

Heat the fat to 155-160°C (310-320°F) and fry the chips for the first time for 5 - 6 minutes.
This is the pre-cooking; the fries will be poached so that the inside becomes soft.

Remove the fries once they have a nice golden yellow colour and sprinkle them
immediately with salt, as once the fat has dried the salt will no longer stick. Shake the fries
to distribute the salt.

o
(2]
©
(4]
e Take them out of the fat and let them cool completely.
6
o
(5]

Serve with homemade mayonnaise.
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) ) Fries are shaken
(Source: www.navefri-unafri.be)
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evenly distributed

Flanders’ favourite ‘frietkot’

Belgium has more than 5,000 frietkot'. Visit one of
these authentic establishments for the ultimate friet
experience!

36 FLANDERS' STREET FOOD WIM BALLIEU

Number one

You can enjoy freshly
cooked crispy fries at this
legendary Antwerp frituur
until the early hours.

Hoogstraat 1
2000 Antwerp

Maison Antoine

This Brussels insititution
has been frying since 1948.
It serves our national pride
the way it should be.

Jourdanplein 1
1040 Brussels

De Frietketel

Vegans and vegetarians
come here too, as the fries
are cooked in vegetable oil
and it even serves vegan
vol-au-vent!

Papegaaistraat 89
9000 Ghent

De Smullende Heks

A firm favourite in Leuven,

where you can smother
your fries in homemade
stew.

Diestsestraat 250
3000 Leuven

Frituur Korenmarkt
For 40 years, Ingrid and
Guido have been sharing
their passion for fries at
their frietkot on Mechelen’s
Korenmarkt.

Korenmarkt
2800 Mechelen

FLANDERS' STREET FOOD WIM BALLIEU
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ON EVERY

STREET CORN

ries are the ultimate comfort food: pretty
much everyone loves them. But they're so
much more than just good food. For many
families, they're part of a weekly ritual. Above
all, the frituur is a meeting place. It's not
for nothing that our frietkot culture is recognised as
immaterial cultural heritage. ‘Queuing at the frietkot
is a really social event. It's one place where rank and
position count for nothing. The place where you quickly
start talking while you wait with a beer in your hand,
watching football together,” says Wim. “Only in Flanders
do we know this phenomenon of the frituur; they have
defined our streetscapes forever. Even the tiniest hamlet
has at least one. In other countries, fries are often only
served in restaurants; you can't find frietkots as we know
them. Here, frietjes stand on their own as a dish and
have the platform these crispy gold morsels deserve. But
we don't just eat fries at the frituur — they also belong
among the Flemish classics at home or in a restaurant.
Just think of vol-au-vent, stew, mussels, meatballs in
tomato sauce; all of them are delicious with fries.”

Tray vs cone

“It's a tricky question. | often eat tasty fries from a
cardboard tray, but in a cone they taste that little bit
better. On the one hand this is because the cone fits
nicely in your hand, and also because in a cone the
sauce sits on top. At the start you're greedy, appreciating
the richness of the mayonnaise. As you go on, and your
hunger is quenched, you come to the plain fries, which
are ideal to finish with.”

==
At the bottom of the cone you

come to the ‘pure’ fries, without

sauce. They're ideal to finish with

FLANDERS STREET FOOD WIM BALLIEU
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Vol-au-vent
A nostalgic classic that
makes us long for
winter. Creamy and
full of flavour, it's the
ultimate comfort food!

A NN

Mussels
Mussels and fries are a
match made in heaven.
Traditionally the season

for these North Sea
delicacies runs from July
until February, and we
just love to eat them.

Passion and pride is what our
B W0
friet sellers and street food
W .

vendors stand for

Beef stew
This dish brings
together the best of
what Flanders has to

Steak tartare
A dish based on finely
minced Belgian Blue
beef mixed with capers,
gherkins and creamy
egg yolk. meat and a good beer.

offer: tender delicious

SIS

JLLLS

The frituur

Wim’s favourite spots
for street food

“The first place | go when | come back from a holiday is
the frietkot Maison Antoine, on Jourdanplein in Brussels.
Here they serve our national pride as it should be. I also
can't resist the shrimp croquettes at Noordzee.

Au Suisse is my favourite place for a sandwich with
préparé (raw steak mince). In Ghent | can't go past the
cuberdon (cone-shaped candy) stall without buying
some: so sweet, but so good. When we take a trip to the
flower market in Ghent, we inevitably eat oysters at

De Blauwe Kiosk. I hardly ever eat them usually, but

it just goes with the atmosphere. Street food is often
linked to a particular place or mood. A white sausage
with caramelised onions between a crispy bread roll only
works at the fair.”

hﬂ
Fries are the ultimate comfor:
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food; everyone loves them
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You find street food on every
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Street food tips

Mercado

Paradise for food-lovers. A covered market
with 13 street food stands in the heart of
Antwerp.

Groenplaats 43

2000 Antwerp

www.super-mercado.be

Lizzie's Wafels

The place to go in Bruges for scrumptious
homemade waffles and fresh coffee.
Sint-Jakobsstraat 16

8000 Bruges

www.lizzieswafelsbrugge.be

De Noordzee

On a sunny day, this is one of the most
popular meeting places in Brussels. Come
here for fresh shrimp croquettes and
warming bouillabaisse with rouille.
Sint-Katelijnestraat 45

1000 Brussels

www.vishandelnoordzee.be

Au Suisse

Pure nostalgia. This iconic sandwich bar
opened back in 1873!

Anspachlaan 73

1000 Brussels

www.ausuisse.be

Pistolet Original

The contemporary equivalent of Au Suisse.
The same concept with a cooler look.
Joseph Stevensstraat 24

1000 Brussels

www.pistolet-original.bej

De Blauwe Kiosk

After a Sunday visit to the flower market,
Ghent natives flock to this oyster and
aperitif bar.

Kouter

9000 Ghent

www.deblauwekiosk.bej

Holy Food Market

Covered food heaven with lots of stalls in
the impressive 16th-century Baudelokapel.
Beverhoutplein 15

9000 Ghent

www.holyfoodmarket.be

Wirst

This place transforms ordinary hot
dogs into ‘haute dogs with a variety of
toppings and sauces.

Margarethaplein 1

3000 Leuven

www.wurstdogs.be|
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Almost 30 years ago, Herman Van Dender took
over his father’s patisserie-chocolaterie. Thanks
to his passion for chocolate and his drive to
elevate the business to the next level, today

he is one of the world’s best chocolatiers. His
sophisticated pralines are enjoyed by people as
far away as Japan and by those important as
members of the Belgian Royal Family.

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER

three separate occasions as a candidate

Bl i o o T,

CUTTING-EDGE
CHOCOLATIERS

t's no secret that Flanders has a long and rich
tradition in chocolate. Chocolate know-how has been
passed from generation to generation. So it was for
Herman Van Dender, who learned the art of making
pralines from his father. “Flemings are gourmands.
We love to eat and drink; it's been rooted in our culture

for generations,” he says. ‘And over the decades, the
craftsmanship around chocolate and pralines has really
developed. Another important factor is that two of

the world’s biggest chocolate factories, Callebaut and
Puratos, are here. Flemish chocolatiers have always had
easy access to chocolate, and we're known around the
world for our exceptional pralines.”

T
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Herman won the ‘World Cup of Pastry’ in —
(L} L g A . e
Lyon, as well as taking home six medals on
W —— A -

A proven world champion

Competitions are a big part of Herman’s life. He's won
countless prizes, including the Patisserie World Cup

in Lyon. As a renowned member of the jury at the
World Chocolate Masters, he judged the creations of
chocolatiers from across the globe. “I've learned so much
from these competitions. As a participant, because you
have to push yourself to innovate in terms of flavour as
well as presentation,” he says. “For the showpieces we
make, | derive a lot of inspiration from art, sculpture
and painting. As a judge, it's enormously rewarding
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to see what chocolatiers from other countries and
other continents are doing. Everyone working with
chocolate comes together and the energy and
inspiration is unbelievable.”

Less sugar, more flavour

Like any industry, the chocolate sector is subject to
evolution and trends. “Over the past twenty years,
the Flemish praline has moved forward. First and
foremost, the chocolate we use has become much
less sweet — a trend which includes the filling. Heavy
buttercreams are making way for refined flavour
combinations and
complex textures,”
Herman explains. “These
days they are more
layered and nuanced.
When you reduce the
sugar content, you let
the pure chocolate
flavours really come
into their own. You
can clearly taste the
various ingredients used
in the pralines, such
as raspberry ganache
or hazelnut praline.
Sugar makes the taste
superficial and flat;
B it lowers the quality.”

' Not only has chocolate
become purer, there are also many more types of
chocolate on the market now. “Before, there was white,
milk and dark chocolate, and that’s all you had to work
with. Today, the varieties and distinctions of taste are
much wider. In our workshop we create three kinds
of milk chocolate and a dozen or so types of dark
chocolate with varying cacao content and beans from
various origins.”

In the workshop, technological
1 I

[ ] L
innovation and craftsmanship

go hand in hand

Taste Herman
Van Dender’s chocolate

Atelier
Robert Dansaertlaan 17J
1702 Groot-Bijgaarden

Shop

Leuvensesteenweg 416
1030 Brussels

Facts & figures

The average person in Belgium consumes

of chocolate a year

Including confectionery, the total turnover

of the Belgian chocolate industry is almost
Belgium produces of chocolate
a year, of which is exported
The total retail sales value of the Belgian
chocolate market is a year

There are chocolate and patisserie factories
in the country

of raw cacao arrives at the port
of Antwerp each year

Belgium accounts for of the world’s
chocolate and confectionery exports

The proportion of the Belgian workforce
employed in chocolate industry:

Number of employees involved in producing
chocolate and confectionery:

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER
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few years ago, Herman took control of

the whole production process, from bean

to chocolate. “Like the vast majority of

chocolatiers, I've spent twenty years working

with chocolate from the main factories.
That means the creative process of the praline begins
with the supplied dark, milk or white chocolate. This has
always been fine, but three years ago | had the urge to
take things a step further, and start a small production
line to make my own chocolate. It's the only way to
maintain complete control over the product, and allows
me to put my own stamp on the flavour of the pralines,”
he explains. Initially, Herman continued producing in
the small workshop of his praline shop, but soon it
became too cramped. “Chef Peter Goossens discovered
my homemade chocolates and wanted to serve them
at his three Michelin star restaurant, Hof van Cleve.
So, the ball began rolling, and other top restaurants
followed suit. To meet demand, | had no choice but to
move to a bigger site.” Herman doesn’t shy away from
innovation and technological developments in the
chocolate sector. “Our chocolate is made by incredibly
precise and detailed high-tech machines, which means
we can guarantee a consistent quality. There’s still so
much craftsmanship involved in making pralines. And, of
course, the machines must be installed and monitored
by craftsmen with experience and expertise. Making
chocolate is so much more than just pressing a button.”

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER

Not all cacao beans
are equal

Making chocolate begins with choosing the right bean.
“There's an awful lot of variation between different
sorts of beans,” Herman explains. “Every year | visit two
cacao plantations in different countries, to find the

best ingredients and to see with my own eyes where
the produce | work with comes from, and under what
conditions it’s grown. Alongside quality, fair trade is one
of the biggest reasons | make chocolate myself. In every
business, it's important to know the origins of your
materials.

- b

Did
you know?

In principle, white chocolate isn't
really chocolate at all. It contains
no cacao powder, only cacao
butter, sugar and milk
powder.

Let’s talk about dark
chocolate

The days when we had just one sort of dark
chocolate are gone.
specifies the origins of the cacao content fYele}
70% chocolate contains that exact amount of
cacao, with the rest being sugar. 80% chocolate
contains more cacao and will therefore have a
different, more bitter taste. The origin of the

bean is also very important. Just like wine, there
are various terroirs and varieties that all have an
impact on the taste of the end product.

f

There’s soimuch
craftsmanship involved in

making pr?lfﬁes
Herman Van Bender &

From bean to chocolate in seven steps

@ Roasting the beans
The chosen beans are roasted slowly at a low temperature, so they are roasted right to the
core without burning. They are then quickly cooled to stop the cooking process at exactly
the right moment

©) Breaking and peeling the skin
The roasted beans are broken into 2-3 mm pieces. The skin comes loose and is hoovered up
by a suction system so only the cacao nibs remain

© Grinding the nibs
The nibs are ground and the friction causes the cacao butter to be released.
A bean consists of about 50% cacao butter and 50% cacao powder

O Adding the sugar

The liquid mass, also known as cacao liquor, is put in a tank to which sugar is then added

© Conching
At this stage, the cacao mass is still very bitter. The acidity is reduced by agitating the
mass for about 24 hours (conching) and keeping it warm. At this point, the chocolatier
determines the ideal bitterness and taste

@ Grinding and storage
The chocolate is finely ground and stored in liquid form in tanks, at 40-50°C (105-120°F)

€ Tempering
The final step is tempering, to allow the mass to crystallise. The melted chocolate is cooled
to 30°C (85°F) and takes on a fixed, homogenous structure

After roasting, the beans are

peeled and crushed

the taste

Chocolate museums

Belgian Chocolate Village
At 900 m? the biggest chocolate
museum in Belgium.

De Neckstraat 20-22, 1081 Brussels

www.belgianchocolatevillage.be

Choco-Story

Immerse yourself in the history
of cacao and chocolate.
Wijnzakstraat 2, 8000 Bruges

www.choco-story-brugge.bel

Choco-Story Brussels

Come and learn everything about chocolate,
from origins to end product.
Guldenhoofdstraat 9-11, 1000 Brussels

www.choco-story-brussels.be|

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER
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REFINED PRALINES
AKING

IN THE

landers scores highly around the world not

just for its quality chocolate, but also the

refined pralines made with it. Brussels-based

chocolatier Van Dender exports a large part

of its pralines to Japan, but the production
deliberately remains in Belgium. “The quality of Flemish
butter and cream — crucial ingredients for pralines — is
great. You won't find better anywhere else. Our butter
is very rich and contains very little moisture, which is
crucial for the creation of pralines,” Herman explains.
‘It means the filling has a creamy, full flavour. We also
use summer fruits such as strawberries and raspberries
— little flavour bombs that go perfectly in a creamy
ganache. The Flemish ingredients we use in our pralines
really make all the difference.”

Taste buds in training

“New praline creations can come from discussions with
other chocolatiers, particularly at competitions,” he
says. “You can learn a lot from each other. Another very
important factor is developing a wide-ranging palate

- learned from lots of tasting. In this way, you create a
firm foundation to judge ingredients and come up with
new, original creations. You can train your taste buds.
Not only do you need to taste a lot, it's also important
to do it consciously and to concentrate on what you're

doing. Use all your senses; this is how you begin to taste

the essence.”

Use all your senses,

it’s the only way to really

taste the essence

Herman Van Dender

Chocolate workshops

in Flanders and Brussels

There are lots of places offering educational and fun
chocolate workshops for anyone who enjoys getting
their hands dirty. Under professional guidance, you can
learn the tricks of this sweet trade.

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER

Top secret

In days gone by, a chocolatier would keep their recipes
securely guarded from the competition. Today, praline
recipes are no great secret. “When | was young, | did an
internship with a top chocolatier,” Herman recalls. “On
my last day | was allowed to choose one of the chef’s
recipes to take home with me. What he didn't know was
that during a break, hiding in the toilet, | had already
copied out the entire cookbook. In those days, everyone
worked with more or less the same ingredients and

the same machines, so it was the recipes that made

the difference; they were worth their weight in gold.
Today, it's about so much more than the recipe. It
starts with the beans that we choose ourselves on the
plantation, the way in which we make the chocolate,
the personalised machines we use. These all play a huge
role in the final result.”

Tasting pralines is best

done consciously and with

concentration

Chocalicious

Dream up and create your
own chocolate products in
the heart of Antwerp.

Korte Vlierstraat 13
2000 Antwerp

www.chocalicious.be)

The ganache is still

worked by hand
T——

Laurent Gerbaud
Discover the wonderful
world of chocolate and
pralines in the workshop of
Laurent Gerbaud.

Ravensteinstraat 2D
1000 Brussels

ww.chocolatsgerbaud.be|

At the
cutting edge

The Patisserie World Cup is one of the most
important international competitions for patisserie,
chocolate, ice cream and desserts.

Every two years since 1989, promising young creators
in the world of sweets have headed to Lyon, to
impress the jury and an enthusiastic audience with
their spectacular creations.

Top Belgian chocolatiers such as Pierre Marcolini
and Herman Van Dender made their names there.

Chocolato

Learn how to make
delicious chocolate
bars, drinks, truffles and
pralines here.

Sint-Michielshelling 7
9000 Ghent

www.chocolato.be)

into a luxury gift.

Every test at the Patisserie
L3 e

World Cup features a creation
- e

in chocolate, sugar or ice cream

Beer hop

Discover the magical
combination of beer and
chocolate.

Tiensestraat 5
3000 Leuven

www.beerhop.be/en/trips|

The excess chocolate is

removed from the mould

The history of the praline

In 1857, Jean Neuhaus opened a pharmacy in Brussels' prestigious Galeries Royales Saint Hubert.
To make his medicines taste nicer, he coated them in a thin layer of chocolate. His grandson,
Jean Neuhaus Jr, inherited his passion for chocolate and had the idea of replacing the medicine
with a delicious soft filling. So, in 1912, he developed the first praline. A few years later, in 1915, his
wife, Louise Agostini, developed the elegant cardboard box (ballotin) that transformed pralines

In 1925, chocolatier Charles Callebaut learned something equally important: how to transport
liquid chocolate. Ten years later, Basile Kestekides, the nephew of the founder of Leonidas,
created the legendary Manon, a large praline based on coffee-flavoured butter cream enrobed in
white chocolate — and it's still a hit today. Chocolate spread is also a Belgian invention and was
brought to market by chocolate producer Céte d'Or for the first time in 1952.

Months of preparation are

necessary before taking part in
R il

international competitions

F B W=

Sjolaa

Sjolaa immerses you in the
world of our beloved black
gold.

Geerdegemvaart 137
2800 Mechelen

www.sjolaa.bel

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER
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FLANDERS,
SWEET AS CHOCOLAT

ur culture and traditions in Flanders are

imbued with chocolate. On Valentine’s

Day we surprise our sweethearts with

a box of pretty pralines, a gift of love.

Sinterklaas (Saint Nicholas) brings good
children chocolate figurines every year, and at Easter
we hide tiny chocolate eggs in the garden. Belgians also
enjoy chocolate as a treat with our coffee on a Sunday.
Flemings are simply devoted to their chocolate and
pralines: we eat at least 6kg (13.2Ibs) of them a year.

“Enjoying a praline is an experience full of flavours,
textures and emotions. The sensation in the mouth

is also a part of the experience. That mouthfeel is

all about how a praline and the filling fuse on the
tongue,” Herman says. ‘A delicious praline has layers of
different elements. Hazelnut praline or vanilla cream
are softer than the surrounding chocolate, and so they
melt differently. The variation in textures, such as soft
ganache with crunchy nuts or nougat, are part of the
mouthfeel. Layers are the key to success. | particularly
like a fresh note, too. We add a small amount of acidic
fruit to our Origin pralines, to strengthen the chocolate
taste. You don't taste the fruit itself, but it has a positive
effect on the flavour.”

For a lot of Flemish people,
R

a box of pralines is the ultimate
=

token of love M

Van Dender's
favourite chocolate

“I'm proudest of our Origin pralines. We have four in our
collection. Maya is made with a powerful, bitter ganache
with chocolate from the Caribbean. Peru is lightly bitter
with an aroma of pear and hazelnut. In the Venezuela,
the Trinitario bean is central, with a mix of nuts, fruit
and caramel. The final one, Madagascar, is made with
the Forastero bean, with subtle aromas of red fruit,
banana and spices. When you taste them alongside each
other, the different flavour nuances really come out.”

CUTTING-EDGE CHOCOLATIERS HERMAN VAN DENDER

Enjoying a praline is an
experience of flavours,
textures and emotions

Herman Van Dender

Galeries Royales
Saint Hubert

The domed Galeries Royales Saint Hubert, built in 1846,
consists of three parts: the Kings, Queen’s and Prince’s
galleries. This architectural pearl with its roof of iron and
glass — modern for its time — forms a link between the
Grand Place and La Monnaie opera house. Here you'll find
exclusive shops, cafés and the best chocolatiers.

Tip

Keep chocolate and pralines cool
and dry. The fridge is too moist, which
results in condensation.

The ideal temperature is about 12-13°C
(53-55°F). Restaurants, for example,
keep their pralines in wine
fridges.

]
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Easter eggs:
a Flemish tradition

Alongside bread, cakes
and fresh coffee, the
breakfast table at Easter
is dominated by colourful
decorated Easter eggs
and chocolate figurines.
Hunting for eggs in the
garden is a centuries-old
tradition. Eggs, a symbol
of fertility, were once buried to give a rich soil and an
abundant harvest. Today. children go on a treasure
hunt with their baskets on Easter Sunday morning.

Classic chocolate
houses

Neuhaus

The founder of the Flemish praline.
Koningsgalerij 5

1000 Brussels

www.neuhauschocolate.com|

Godiva

This chocolate house represents
refinement and luxury.

Grote Markt 21

1000 Brussels

www.godivachocolates.eu

Mary

Founded in 1919 and the certified
supplier to the court. Known for
their beautiful packaging.
Koninginnegalerij 36

1000 Brussels

www.mary.be

Innovative
chocolatiers

Jitsk

A master chocolatier with a
passion for pure flavours. Jitsk has
also developed a chocolate pairing
with beer from De Koninck.

De Koninck City Brewery
Boomgaardstraat 1/3

2018 Antwerp

The Chocolate Line
Dominque Persoone, ‘Enfant terrible
of the Belgian chocolate scene.
Gastronomy and science meet in
his creations, which feature some
surprising flavour combinations.
Simon Stevinplein 1

8000 Bruges

www.thechocolateline.be]

Pierre Marcolini

Pierre Marcolini creates innovative
pralines with a light taste,
complexity and an eye for texture.
Koninginnegalerij 9

1000 Brussels

www.marcolini.com|

Joost Arijs

Perfection and innovation are the
watch words at patisserie and
chocolatier Joost Arijs.
Vlaanderenstraat 24

9000 Ghent

www.joostarijs.bel
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ANTWERP & region

Hotels

Restaurants

B&B THE BOHEMIAN
Bisschopstraat 27

2060 Antwerp

+32 (00498 14 24 72

BOUTIQUE HOTEL
LE TISSU

Brialmontlei 2
2018 Antwerp
+32 (0)3 281 67 70

www.le-tissu.be

HOTELO KATHEDRAL
Handschoenmarkt 3

2000 Antwerp

+32 (0)3 500 89 50

www.hotelhotelo.com|

HOTEL JULIEN

Korte Nieuwstraat 24
2000 Antwerp
+32 (0)3 229 06 00

www.hotel-julien.com|

MAISON NATIONALE
Nationalestraat 49

2000 Antwerp

+32 (0)497 83 11 83

www.maisonnationale.bej

KAAI T
Sint-Michielskaai 11
2000 Antwerp
+32 (0)3 297 30 90

www.kaaill.be

ROOM NATIONAL

Nationalestraat 24
2000 Antwerp
+32 (0)473 73 56 50

www.roomnational.com

B&B DE HESSIE
Heizijde 108

2300 Turnhout

+32 (0)4 79 30 38 12

www.dehessie.be]

VENNEHOEVE
Vennehoeveweg 20
2531 Vremde

+32(0)4 778 05 60

www.vennehoeve.be]

INSIDER TIPS ANTWERP & region

ARDENT
Dageraadplaats 3
2018 Antwerp

+32 (0)3 336 32 99

rd
CAFE STORM
Hanzestedenplaats 5
2000 Antwerp
+32 (0)3 23143 00

FERRIER 30
Leopold de Waelplaats 30
2000 Antwerp

+32 (0)3 216 50 62

www.facebook.com/Ferrier30/
AUX VIEX PORT CIRO’S FINJAN
Napelsstraat 130 Amerikalei 6 Graaf van Hoornestraat 1

2000 Antwerp
+32(0329077 11

BARCHEL
Van Breestraat 6
2018 Antwerp
+32 (0)3 501 64 16

lwww.barchel-antwerp.com|

~
BART-A-VIN
Lange Slachterijstraat 3-5
2060 Antwerp
+32 (0)474 9417 86

www.bartavin.be

BASIL AND TIME

De Vriérestraat 4
2000 Antwerp
+32 (0)3 434 31 44

lwww.basil-time.bej

BIA MARA

Maalderijstraat 1
2000 Antwerp
+32 (0)3 707 23 87

lwww.biamara.com

BISTROT DU NORD
Lange Dijkstraat 36

2060 Antwerp

+32 (0)3 233 45 49

www.bistrotdunord.be]

BLACK SMOKE
Boomgaardenstraat 1
2000 Antwerp

+32 (0132307573

www.blacksmoke.be

e
BUN
Sint-Jorispoort 22
2000 Antwerp
+32(0)3234 0416

www.bunantwerp.bej

2000 Antwerp
+32 (0)3 238 11 47

2000 Antwerp
+32(0)3 248 77 14

CUICHINE FRITES ATELIER

Draakstraat 13
2018 Antwerp
+32 (0)3 289 92 45

www.cuichine.be

DE GODEVAART
Sint Katelijnevest 23

2000 Antwerp

+32 (0)3 231 89 94

www.degodevaart.be|

DE REDDENDE ENGEL

Torfbrug 3
2000 Antwerp
+32 (0)3 233 66 30

www.de-reddende-engel.be

DE TROUBADOUR
Driekoningenstraat 72

2600 Antwerp

+32 (0)3 239 39 16

www.detroubadour.be]

DE VERANDA
Lange Lobroekstraat 34
2060 Antwerp

+32 (0)3 218 55 95

www.restaurantveranda.be

DIVIN BY SEPI

Verschansingstraat 5-7
2000 Antwerp
+32 (0)3 284 07 40

www.divinbysepi.be

DOME SUR MER

Arendstraat 1
2018 Antwerp
+32 (0)3 28174 33

www.domeweb.be

Korte Gasthuisstraat 32
2000 Antwerp

www fritesatelieramsterdam.com

GA NORD
Hardenvoort 5
2000 Antwerp

+32 (00468 41 42 43

www.ganord.be]

GRAANMARKT 13

Graanmarkt 13
2000 Antwerp
+32 (0)3 337 79 91

www.graanmarkti3.be

HET GEBAAR

Leopoldstraat 24
2000 Antwerp
+32(0)3 232 3710

www.rogervandamme.com

HET POMPHUIS
Siberiastraat

2030 Antwerp

+32 (0)3 770 86 25
www.hetpomphuis.be

HOFFY’sS
Lange Kievitstraat 52
2018 Antwerp

+32 (0)3 2343 535

www.hoffys.be]

INVINCIBLE
Haarstraat 9

2000 Antwerp

+32 (0)3 23132 07

www.invincible.be]

ANTWERP & region

JEROM

Graaf van Egmontstraat 39a
2000 Antwerp

+32 (0)487 70 70 70

NATHAN

Lange Koepoortstraat 13
2000 Antwerp

+32(0)3 284 28 13

SCHNITZEL

Paardenmarkt 53
2000 Antwerp
+32 (0)3 256 63 86

DESSENSI
Kerkstraat 20

2970 ‘s Gravenwezel
+32 (0)3 644 47 45

KOMMILFOO NEMO THE GLORIOUS EURYANTHE
Vlaamsekaai 17 Verschansingstraat 8-10 De Burburestraat 4a Turnhoutsebaan 177
2000 Antwerp 2000 Antwerp 2000 Antwerp 2970 Schilde
+32 (0)3 237 30 00 +32 (0)3 32372 479 +32 (0)3 237 06 13 +32 (0)3 383 30 30

» P4
L’AMITIE NUMBER ONE THE JANE FLEUR DE SEL

Vlaamsekaai 43
2000 Antwerp
+32 (0)3 257 50 05

lwww.lamitie.net

LAM & YIN
Reyndersstraat 17
2000 Antwerp

+32 (0)3 232 88 38

lwww.lam-en-yin.be

L’EPICERIE DU CIRQUE
Volkstraat 23

2000 Antwerp

+32(0)3 238 05 71

lwww.lepicerieducirque.bel

LE ZOUTE ZOEN
Zirkstraat 23

2000 Antwerp

+32 (0)3 226 92 20

www.lezoutezoen.be

MARITIME
Suikerrui 4

2000 Antwerp
+32 (0)3 233 07 58

lwww.maritime.bel

MINERVA RESTAURANT
Karel Oomsstraat 36

2018 Antwerp

+32 (0)3 216 00 55

lwww.restaurantminerva.be

MON
Sint-Aldegondiskaai 30
2000 Antwerp

+32 (0)3 345 67 89

lwww.monantwerp.be

Hoogstraat 1
2000 Antwerp

OTOMAT

Van Schoonbekeplein 11
2000 Antwerp
+32 (0)3 283 48 48

PAZZO

Oude Leeuwenrui 12
2000 Antwerp

+32 (0)3 232 86 82

www.pazzo.be

PLATEAU ROYAL

Jordaenskaai 27
2000 Antwerp
+32 (0)495 10 80 08

www.plateauroyal.be]

RESTAURANT LUX
Adriaan Brouwerstraat 13

2000 Antwerp

+32 (0)3 233 30 30

WWW.|UXaﬂtW€FD.COm

RESTAURANT MARCEL
Van Schoonbekeplein 13

2000 Antwerp

+32 (0)3 336 33 02

www.restaurantmarcel.be

ROEST
Sint-Aldegondiskaai 64
2000 Antwerp

+32 (0)3 298 73 59

www.roest.be|

Paradeplein 1
2018 Antwerp
+32 (0)3 808 44 65

www.thejaneantwerp.com|

Turnhoutsebaan 189
2460 Kasterlee
+32 (0)14 75 34 68

www.fleur-de-sel.be

‘T ZILTE
Hanzestedenplaats 5
2000 Antwerp

+32 (0)3 283 40 40

www.tzilte.be|

HELSEN SUSHI & WINE
Lakenmakersstraat 33

2400 Mol

+32 (014 3132 02
www.sushi-and-wine.com

UMAMI ANTWERP
Luikstraat 6

2000 Antwerp

+32 (0)3 2373978

lwww.umami-antwerp.be

HERBERT ROBBRECHT
Hogenakker 1

9120 Beveren

+32 (01375517 75

www.herbertrobbrecht.be

YAM THAI

Volkstraat 76
2000 Antwerp

www.sogoodnotnormal.com

AMU

Patersstraat 79
2300 Turnhout

www.amu-turnhout.be|

+32 (0014 41 24 89

BISTRO M
Vrijheid 27
2370 Arendonk

+32 (0)14 68 74 68

DE SCHONE VAN
BOSKOOP

Appelkantstraat 10
2530 Boechout
+32 (0)3 45419 31

www.deschonevanboskoop.bel

KAN10
Geelsebaan 85a
2460 Kasterlee
+32 (0)14 74 65 98

www.kan10.be]

LA BELLE
Bel 162

2440 Geel

+32 (0)14 70 84 51

www.la-belle.be]

LEWIS
Vrijheid 136
2320 Hoogstraten
+32 (0)3 689 82 42

Www.resto-lewis.be|

NUANCE
Kiliaanstraat 6-8
2570 Duffel

+32 (0)15 63 42 65

www.resto-nuance.be

INSIDER TIPS ANTWERP & region
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Drinks

PASTORALE

Laarstraat 22
2840 Reet
+32 (0)3 844 65 26

www.depastorale.be

PETIT CUISTOT
Antwerpsestraat 146

2500 Lier

+32 (0)3 488 46 56

www.petitcuistot.bel

PIZZERIA BELLINI
Transvaalstraat 75

2600 Berchem

+32 (0)3 284 09 88

www.facebook.com/pizzeriabellini/

SAIL & ANCHOR

Guldenvliesstraat 60
2600 Berchem
+32 (0)3 430 40 04

www.sailandanchor.be

‘T KORENNAER
Nieuwkerkenstraat 4

9100 Sint-Niklaas

+32 (0)3 778 08 45

www.korennaer.be

VIN D'OU
Terlinckstraat 2
2600 Berchem
03 230 55 99

www.vindou.be

INSIDER TIPS ANTWERP & region

BARBEL

Vrijdagmarkt 1
2000 Antwerp

lwww.flavoursofbarbel.com|

BAR BURBURE
Vlaamsekaai 41

2000 Antwerp

+32 (0)4 72 4117 45

www.barburbure.be

BOER VAN TIENEN
Mechelseplein 6

2000 Antwerp

+32 (0)3 23 30 424

BUTCHERS COFFEE
Kasteelstraat 57

2000 Antwerp

+32 (0)466 10 38 33

lwww.facebook.com/butcherscoffee/|

P4
CAFE BARON
Marnixplaats 5
2000 Antwerp
+32 (0)3 336 00 40

COFFEELABS
Lange Klarenstraat 19
2000 Antwerp

+32 (0)476 33 45 87

PLEIN PUBLIEK

Van Craesbeeckstraat 33
2000 Antwerp
+32 (0)474 07 48 92

COFFEE & VINYL REVISTA

Volkstraat 45
2000 Antwerp
+32 (0)3 33777 93

Karel Rogierstraat 47
2000 Antwerp
+32 (0)488 62 74 67

www.coffeeandvinyl.com
DE DUIFKENS SIPS
Graanmarkt 5 Gillisplaats 8

2000 Antwerp
+32 (0)3 22510 39

DE MUZE
Melkmarkt 10
2000 Antwerp
+32 (0)3 226 01 26

\www jazzcafedemuze.be)

DIRTY RABBIT

Gentplaats 1
2000 Antwerp

CAFE DEN ENGEL HOPPER

Grote Markt 3
2000 Antwerp
+32 (00323312 52

Leopold De Waelstraat 2
2000 Antwerp
+32 (0)3 248 49 33

CAFFENATION JONES & CO

Mechelsesteenweg 16
2000 Antwerp

www.caffenation.be|

CAFE PELIKAAN

Melkmarkt 14
2000 Antwerp

rd
CAFE STANNY
Stanleystraat 1
2018 Antwerp
+32 (0)3 289 54 67

lwww.facebook.com/cafestanny/|

2
CAFE ZEEZICHT
Dageraadplaats 7-8
2018 Antwerp
+32 (0)3 23510 65

Pelgrimstraat 71
2000 Antwerp
+32 (0493 07 37 7

lwww.facebook.com/jonesandco.bar/|

KOLONEL KOFFIE

Montignystraat 51
2018 Antwerp

www.kolonelkoffie.be]

MIRLO’S

Verbondstraat 1
2000 Antwerp
+32 (0479 44 46 7

www.mirlos.be

NORMO COFFEE BAR

Minderbroedersrui 30
2000 Antwerp
+32 (0495 65 72 43

www.normocoffee.be

2000 Antwerp
+32 (0)3 257 39 59

www.sips-cocktails.com

STAY

Nationalestraat 49
2000 Antwerp
+32 (0)3 334 55 41

www.stayfantwerp.be

ST. VINCENTS
Kleine Markt 13

2000 Antwerp

+32 (0)492 314 159

www.stvincents.co/cafe/|

THE VILLA
Limbastraat 1
2000 Antwerp
+32 (003 232 42 43

www.thevilla-antwerp.bej

BAR D'O
Augustijnslei 1
2930 Brasschaat
+32 (0)3 653 48 77

www.bardo.club|

HUMMINGBIRD BAR

Adolf Reydamslaan 27
2400 Mol

www.hummingbirdbar.bel

JAM
Boomstraat 78
2880 Bornem

+32 (0)3 336 75 02

www.jambornem.be]

ANTWERP & region

BAR MUZA BELARTISAN GOOSSENS FOOD FOR FOODIES
Gasthuisvest 52 Riemstraat 24 Isabellalei 6 De Coninckplein

2500 Lier 2000 Antwerp 2018 Antwerp 2060 Antwerp

+32 (0)3 488 78 89 +32 (0)3 283 51 25 +32 (032391310 +32 (0)476 83 9113

DE GIETERL BELGIAN WINES GUNTHER WATTE JITSK

Geelsebaan 28
2460 Kasterlee

www.degieterij.be

FELIKS
Kartuizersvest 5
2500 Lier

+32 (0)3 28374 77

www.feliks-coffee.be/

RANONKEL
Begijnenstraat 25
2300 Turnhout
+32 (0014 43 82 49

SWAF

Kern 25

2610 Wilrijk

+32 (0)3 27517 51

www.historicwines.be

Food Shops

ATELIER MILLEVACHES
Godefriduskaai 12

2000 Antwerp

+32 (0)3 225 55 66

lwww.millevaches.be

BAKERY ALDO
Lange Leemstraat 388
2018 Antwerp

+32(0)3 239 2125

lwww.bakkeraldo.be

S
BAKERY EUGENE
Volkstraat 15
2000 Antwerp
+32 (0)3 23319 89

lwww.zondergluten.be

BAKERY TOON DE KLERCK

Kattendijkdok - Westkaai 28
2000 Antwerp
+32 (0)3 225 36 57

lwww.bakkerijtoondeklerck.be]

Oudevaartplaats 24
2000 Antwerp
+32 (0)3 29533 44

Steenhouwersvest 30
2000 Antwerp
+32 (0)3 293 58 94

Boomgaardstraat 1
2018 Antwerp
+32 (0)486 23 50 02

BURIE MARY CHOCOLATIER MERCADO

Nationalestraat 42-44
2000 Antwerp
+32 (0)3 232 36 88

www.burie-chocoladepralines-antwerpen.bej

BUTCHER'’S STORE
Boomgaardstraat 1/3

2018 Antwerp

+32 (0)3 455 39 44

www.thebutchersstore.com|

CHOCOLATIER DEL REY

Appelmansstraat 5
2018 Antwerp
+32 (0)3 470 28 61

www.delrey.bej

CHOCOLATE WORLD
Smallandlaan 4/2

2660 Antwerp

+32 (0)3 216 44 27

www.chocolateworld.be

COMPTOIR
Volkstraat 27

2000 Antwerp

+32 (0)486 17 82 80

www.lepicerieducirque.be]

DELLAFAILLE
Museumstraat 2

2000 Antwerp

+32 (0)3 257 55 04

www.dellafaille.eyl

FRUXINO
Museumstraat 1
2000 Antwerp
+32 (0)3 257 55 04

www.verswinkelfruxino.com

Korte Gasthuisstraat 34
2000 Antwerp

Groenplaats 43
2000 Antwerp

ONLY CHEESE NOMAD FINE FOOD

Boomgaardstraat 1/3
2018 Antwerp
+32(0)478 76 10 73

Nassaustraat 36
2000 Antwerp
+32 (0)468 14 17 14

ROBUUST BIERTROEFROUTE

Reyndersstraat 2/1
2000 Antwerp
+32(0)493 1119 51

www.berobuust.com|

Grote Markt 44
2300 Turnhout
+32 (0)14 44 33 55

www.turnhout.be/biertroefroute-2)

THE CHOCOLATE LINE
Meir 50

2000 Antwerp

+32 (0)3 206 20 30

lwww.thechocolateline.be

Experience

CHOCALICIOUS

Korte Vlierstraat 13
2000 Antwerp

www.chocalicious.be]

DE BROUWERSROUTE
Steenplein

2000 Antwerp
info@antwerpbybike.be

www.antwerpbybike.be

DE KONINCK CITY
BREWERY

Mechelsesteenweg 291
2018 Antwerp
+32 (0)3 866 96 90

lwww.dekoninck.be]

KOKERL

Gemeenteplein 15
2550 Kontich

Oudesteenweg 74
2530 Boechout
+32 (0)475 35 84 28

www.kokerij.be|
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UNESCO Weitd Heyilage “BRUGES

Sihee 2000

— D

PICTURE PERFECT”

“BRUGES IS A BEAUTIFUL MEDIEVAL CITY, ALMOST UNTOUCHED BY TIME.
IF YOU LIKE CHOCOLATE AND BEER, YOU WILL BE IN HEAVEN”

aaaaaaaaaa

"‘BRUGGE
DIE SCONE’

uuuuuuuuuuuuu ges” in local dialect

:

The world’s first beer pipeline.
Only in Bruges, where heritage
meets innovation.

;

“The city places itself on the menu with an impressive list
> of first-class restaurants. No fewer than 36 Bruges chefs are
recommended by Michelin, GaultMillau and Bib Gourmand”

ES & region

Visit Bruges

&

BRUGES

Capital of West-Flanders

SIGHTS FOOD
o Basilica of the Holy Blood  11. Belgian Pigeon House




BRUGES & region

Hotels

Restaurants

LA SUITE B&B
Langestraat 126

8000 Bruges

+32 (0)50 67 8310

BELGIAN PIGEON HOUSE
Sint-Jansplein 12

8000 Bruges

+32 (0)50 66 16 90

SANS CRAVATE
Langestraat 159

8000 Bruges

+32 (0)50 641 009

CUISINE KWIZIEN

Bruggestraat 45
8750 Zwevezele
+32 (0)5143 8178

AZEE B&B BISTRO BRUUT ZET'JOE CULTUURCAFE

Heilig Hartlaan 16
8400 Ostend
+32 (0)488 22 66 98

Meestraat 9
8000 Bruges
+32 (0)50 69 55 09

Langestraat 11
8000 Bruges
+32 (0)50 33 82 59

B&B LE NORD DEN GOUDEN HARYNCK AUBERGE DE HERBORIST

Noordstraat 219
8800 Roeselare
+32 (0)51 25 15 90

Groeninge 25
8000 Bruges
+32 (0)50 33 76 37

De Watermolen 15
8200 Sint-Andries
+32 (0)50 38 76 00

www.goudenharynck.bej www.aubergedeherborist.bef
B&B @ ROOMS DE REFTER BARTHOLOMEUS
Pennestraat 90 Molenmeers 2 Zeedijk 267

8900 Ypres 8000 Bruges 8301 Heist-aan-Zee

+32 (0)57 36 39 69

+32 (0)50 44 49 00

+32 (0)50 5175 76

HOSTELLERIE LE FOX DE STOVE BERTO

Walckierstraat 2
8660 De Panne
+32 (0)58 41 28 55

www.hotelfox.org

Kleine Sint-Amandsstraat 4
8000 Bruges
+32 (0)50 33 78 35

www.restaurantdestove.be

Holstraat 32
8790 Waregem
+32 (056 44 30 15

www.berto-waregem.bej

HOSTELLERIE ST.-NICOLAS

Veurnseweg 510
8906 Elverdinge
+32 (0)57 20 06 22

www.hostellerie-stnicolas.com

FRANCO BELGE
Langestraat 109

8000 Bruges

+32 (0)50 69 56 48
www.restaurantfrancobelge.bej

BISTRO ‘T VERSCHIL
Bruggesteenweg 164

8830 Gits

+32 (0)51 43 67 20

www.bistrotverschil.be

HOTEL DAMIER
Grote Markt 41

8500 Courtray

+32 (0)56 2215 47

LE MYSTIQUE
Niklaas Desparsstraat 11
8000 Bruges

+32 (0)50 44 44 45

BOURY

Rumbeeksesteenweg 300
8800 Roeselare
+32 (0)51 62 64 62

KNOTWILGENHOEVE RELIVA CAFE DE PARIS

Jonckheerestraat 44
8301 Ramskapelle
+32 (0)50 51 54 55

www.knotwilgenhoeve.be|

Goezeputstraat 6
8000 Bruges
+32 50331307

www.reliva.bej

Van Bunnenplein 29
8300 Knokke
+32 (0)496 6142 57

www.cafedeparisknokke.be

LA PASSION INTERDITE
Graaf De Smet De Nayerlaan 16

8400 Ostend

+32 (0)473 35 84 01

www.lapassioninterdite.be

ROCK FORT
Langestraat 15-17
8000 Bruges

+32 (0)50 33 4113

www.rock-fort.be|

CARCASSE
Henri Christiaenlaan 5
8670 Koksijde

+32 (0)58 5172 49

www.carcasse.be

60 INSIDER TIPS BRUGES & region

DE GROTE POST
Hendrik Serruyslaan 18a
8400 Ostend

+32 (0)496 25 84 88

www.degrotepost.be/uw_bezoek/CultuurCafej

DE JONKMAN
Maalsesteenweg 438
8310 Sint-Kruis (Bruges)
+32 (0)50 36 07 67

www.dejonkman.be

DE KRUIDENMOLEN
Dorpsstraat 1

8420 Klemskerke

+32 (0)59 23 5178

www.kruidenmolen.be|

DE OOIEVAAR
Noordstraat 91

8800 Roeselare

+32 (0)51 20 54 86

www.restaurantdeooievaar.be

DE POELBERG

Poelberg 1
8700 Tielt
+32 (0)477 50 06 76

www.poelbergsite.be|

DIVINO WINE BISTRO
Wittenonnenstraat 2

8400 Ostend

+32 (00473 87 12 97

www.wijnbistrodivino.be

EETCAFE DE 7 ZONDEN

Leiestraat 22
8500 Courtray
+32 (0)56 28 09 05

ESMERALDA

Jozef Nellenslaan 161
8300 Knokke-Heist
+32 (0)50 60 33 66

www.restaurantesmeralda.be

BRUGES & region

Drinks

FLORIS

Gistelsesteenweg 520
8200 St-Andries
+32 (0)50 73 60 20

L’ENVIE
Helkijnstraat 38
8554 Zwevegem
+32 (0)56 2219 83

‘T APERTJE

Damse vaart Zuid 223
8310 Sint-Kruis
+32 (0)50 35 00 12

BAR JUS

Kleine Sint-Amandsstraat 10
8000 Bruges
+32 (0)50 6132 77

HERBERG IN DE ZON MARKT XI TASTE AND COLOURS BAR'N
Dikkebusstraat 80 Driftweg 1 Groeningelaan 22 Sint-Amandstraat 2

8950 De Klijte
+32 (0)57 21 26 26

8420 De Haan
+32 (0)59 43 44 44

8500 Coutray
+32 (0)56 40 40 40

HERTOG JAN PETRUS TER LEEPE

Loppemsestraat 52
8210 Zedelgem

Sint-Petrus en Paulusplein 8
8400 Ostend

Torhoutsesteenweg 168
8210 Zedelgem

+32 (0)5 67 34 46 +32 (0)59 33 48 00 +32 (0)50 20 0197
HET HOMMELHOF RESTAURANT DE ENGEL TERMINUS
Watouplein 17 Oostendesteenweg 1 Callicannesweg 16
8978 Poperinge 8480 Ichtegem 8978 Watou

+32 (0)57 38 80 24

+32 (0)51 58 81 76

+32 (0)57 38 80 87

HET MOMENT SCHATTEMAN 'T HAZEVELD
Boterstraat 42 Kruisstraat 13 Hazestraat 7

8900 Ypres 8020 Hertsberge 8850 Ardooie

+32 (0)57 36 43 04 +32 (0)50 27 80 51 +32 (0)51 72 63 59
HET VLIEGEND TAPUT SEL GRIS VA ET VIENT
Pottelberg 189 Zeedijk 314 Handboogstraat 20
8510 Marke 8301 Knokke 8500 Courtray

+32 (0)56 22 27 45 +32 (0)50 5149 37 +32 (0)56 20 4517

HISTOIRES D'O SIPHON WILLEM HIELE
Albert I-Promenade 53 Damse Vaart-Oost 1 Pylyserlaan 138

8400 Ostend 8340 Damme 8670 Koksijde

+32 (0)471 45 48 80 +32 (0)50 62 02 02 +32 (00475 22 52 14
HOSTELLERIE ST.-NICOLAS SOUVENIR

Veurnseweg 532 Surmont de Volsbergestraat 12

8906 Elverdinge 8900 Ypres

+32 (0)57 20 06 22

lwww.hostellerie-stnicolas.com|

+32 (0)57 36 06 06

www.souvenir-restaurant.bej

Torhoutse Steenweg 479
8200 Sint-Michiels
+32 (0)50 69 93 69

www.|-e-s-s.be

TAFEL10

Albrecht Rodenbachstraat 10
8755 Ruiselede

+32 (0)476 33 62 25

www.tafel10.be]

8000 Bruges
+32 (0)473 94 17 46

BOOKS & BRUNCH
Garenmarkt 30

8000 Bruges

+32 (0)50 70 90 79

www.booksandbrunch.be

BRASSERIE CAMBRINUS

Philipstockstraat 19
8000 Bruges
+32 (0)50 33 23 28

www.cambrinus.eul

BRUGSE GINCLUB

J. Suveestraat 19
8000 Bruges
+32 (0)472 62 82 43

www.brugseginclub.bej

CAFE CAMBRINUS

Philipstockstraat 7
8000 Bruges

www.facebook.com/barcambrinus|

DE HALVE MAAN
Walplein 26

8000 Bruges

+32 (0)50 44 42 22

www.halvemaan.be|

GROOT VLAENDEREN
Vlamingstraat 94

8000 Bruges

+32 (0)50 68 43 56

\www.grootvlaenderen.be]

L’ESTAMINET
Park 5

8000 Bruges

+32 (0)50 33 09 16

www.estaminet-brugge.be

INSIDER TIPS BRUGES & region
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VINO VINO

15 Grauwerkersstraat
8000 Bruges
+32 (0)468 27 11 66

DINO’S

Alfred Verweeplein 19
8300 Knokke-Heist
+32 (0)50 6114 93

KOFFIEHUIS MOKKA
Kapelstraat 20

8540 Deerlijk

+32 (0)56 90 00 22

LE PAIN DE SEBASTIEN

Smedenstraat 31
8000 Bruges
+32 (0)5 34 47 44

'T BRUGS BEERTJE FANNY’S LA BODEGUITA DEL MEDIO LIZZIE'S WAFELS

Kemelstraat 5
8000 Bruges
+32 (0)50 33 96 16

Diksmuidekaai 2
8500 Courtay
+32 (0)485 63 95 14

Stationsstraat 9
8500 Courtray
+32 (0)56 44 43 44

Sint-Jakobsstraat 16
8000 Bruges
+32 (0)50 34 87 69

www.brugsbeertje.be www.lizzieswafelsbrugge.bel
BAR GUIDON GAINSBAR L’APEREAU LOCA LABORA
Brabantstraat 13 Vlasmarkt 1 De Smet de Naeyerlaan 53 Dreef Ter Panne 14 Bedrijvenzone Z16

8620 Nieuwpoort-Bad

www.barguidon.eu

BEERHOUSE DE VISMARKT

Albert | Laan 120
8620 Nieuwpoort-Bad
+32 (0)58 62 83 73

www.devismarkt.be

BROUWERLJ
DE KAZEMATTEN

Houten paard 1
8900 Ypres
+32 (0)57 38 80 21

www.kazematten.be

8500 Courtray
+32 (0)497 4510 04

8370 Blankenberge
+32 (0)475 23 90 39

8000 Bruges
+32 (0)50 34 33 99

GINBAR LE DIMANCHE SONDAG PATISSERIE ACADEMIE
Markt 5 Brugsesteenweg 24b Vlamingstraat 56
8755 Ruiselede 8531 Hulste 8000 Bruges

+32 (0)486 13 54 05

www.ledimanche.bar

+32 (0)9 277 02 37

\www.facebook.com/clubsondag/

+32 (0)5 68 92 91

www.patisserieacademie.be]

HET BIERKASTEEL

Ingelmunstersestraat 46
8870 Izegem
+32 (0)51 62 27 31

lwww.bierkasteel.be]

CAFE DE GOUDEN AAP

Doorniksestraat 53
8500 Coutray
+32 (0)489 56 65 56

\www.goudenaap.be]

HOOCHIE COOCHIE
Jan Persijnstraat 12

8500 Courtray

+32 (0)474 93 50 17

www.hoochiecoochiecafe.be

CAFE DEN TAP

Oostendestraat 26
8820 Torhout

CREME DE LA CREMA
H. Consciencestraat 70

8800 Roeselare

+32 (0)51 204 941

www.cremedelacrema.be

DEN ARTIEST

Kapucijnenstraat 13
8400 Ostend
+32 (0)59 80 88 89

DEN HEMEL
Stationsstraat 119
8790 Waregem

+32 (0)497 47 16 10
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IN DE VREDE
Donkerstraat 13

8640 Westvleteren
+32 (0)57 40 03 77

lwww.indevrede.be

KAFFEE BAZAAR
Boomgaardstraat 9

8900 Ypres

+32 (0)494 53 32 50

www kaffeebazaar.be

KAFFEE CARLITO
Kortrijkstraat 80

8700 Tielt

+32 (0)495 40 30 42

www.carlitotielt.be

THE NEWPORT TIMES

Langestraat 64
8620 Nieuwpoort
+32 (0)498 92 92 09

THE PHARMACY
Elizabethlaan 178

8300 Knokke-Heist

+32 (0)468 20 54 59

www.the-pharmacy.bej

VAGANT
Voorstraat 32

8500 Courtray

+32 (0)473 47 03 08

Food Shops

JAVANA COFFEE ROASTERY

Steenstraat 6
8000 Bruges
+32 (0)50 33 36 05

Wwww.javana.bej

JULIETTE'’S BISCUIT
BAKERY

Wollestraat 31a
8000 Bruges
+32 (0)5 34 84 40

www juliettes.be]

PRALINETTE
Wollestraat 31b

8000 Bruges

+32 (0)5 34 83 83

www.pralinette.be]

SUKERBUYC
Katelijnestraat 5
8000 Bruges

+32 (0)5 34 83 83

www.sukerbuyc.bej

THE CHOCOLATE LINE
Simon Stevinplein 19

8000 Bruges

+32(0)5 3410 90

lwww.thechocolateline.be

ZUCCHERO
Philipstockstraat 24
8000 Bruges

+32 (0)50 3315 92

lwww.confiserie-zucchero.be

BEER OF BELGIUM
Lepelstraat 23

8840 Staden

+32 (0)496 29 14 35

www.beerofbelgium.com

Experience

BRUGES & region

BIOBEDRIJF VERMEULEN

Tuinbouwstraat 2a
8020 Ruddervoorde
+32 (0)50 27 69 97

lwww.biobedrijfvermeulen.be

HANDSAEME FOIE GRAS

Groenestraat 50
8610 Handzame

www.handsaeme-foiegras.net|

+32 (0)51 57 03 72

BUTCHERY DIERENDONCK
Strandlaan 331

8670 Sint-Idesbald

+32 (0)58 5112 87

www.dierendonck.be

JULES DESTROOPER
Gravestraat 5

8647 Lo-Reninge

+32 (0)58 28 80 41

www.jules-destrooper.com

CHOCOLATIER M
Sylvain Dupuisstraat 38
8300 Knokke-Heist

+32 (0)5 61 44 60

lwww.chocolatier-m.bej

KELDERHUYS
Rijselstraat 14

8900 Ypres

+32 (0)57 21 46 00

www.kelderhuys.bej

ATELIER DIERENDONCK
Albert | Laan 106
8620 Nieuwpoort
+32(0)58 24 20 12

www.dierendonck.be

CHEESE FARM
'T GROENDAL

Koolzaadstraat 3
8800 Rumbeke
+32 (0)51 20 05 86

LE MONDE DES MILLE
COULEURS

Zweerdstraat 6
8900 Ypres
+32 (00472 96 35 68

www.millecouleurs.be

BREWERY
DE HALVE MAAN

Walplein 26
8000 Bruges
+32 (0)50 44 42 22

www.halvemaan.be

BOURGOGNE
DES FLANDRES

Kartuizerinnenstraat 6
8000 Bruges
+32 (0)50 33 44 26

www.bourgognedesflandres.be]

BRUGES BEER MUSEUM

Breidelstraat 3
8000 Bruges

lwww.brugesbeermuseum.com|

CHOCOLATES MADE BY ME

8020 Oostkamp
+32 (0)471 30 51 87

www.chocolatesmadebyme.be

COOKING WORKSHOP
REO VEILING

QOostnieuwkerksesteenweg 101
8800 Roeselare
+32(0)512312 11

www.reo.bel

DEGUSTATION
DE KAASHOEK

Wijngaardstraat 18
8500 Courtray
+32 (0)56 20 10 83

www.dekaashoekkortrijk.be|

CHOCO-STORY
Wijnzakstraat 2

8000 Bruges

+32 (0)50 61 22 37

lwww.choco-story-brugge.be

DE OUDE KAASMAKERLJ
Graventafelstraat 48a

8980 Passendale

+32 (0)51 77 70 05

www.deoudekaasmakerij.be

LIMOUSIN PUUR
Schorestraat 61B

8433 Schore (Middelkerke)
+32 (0)51 55 55 41

FRIETMUSEUM
Vlamingstraat 33

8000 Bruges

+32 (0)50 34 01 50

HOPMUSEUM
Gasthuisstraat 71
8970 Poperinge

+32 (0)57 3379 22

DAIRY FARM MANGALICA PIG KOKIRINA COOKING POP-CYCLE ROUTE
‘T GAVERHOF Hof Ter Meulen WORKSHOP Grote Markt 1

Veldstraat 74
8560 Wevelgem
+32 (0)56 4112 33

DUKE OF BERKSHIRE

Knijffelingstraat 15
8851 Koolskamp
+32 (0)479 72 29 30

www.dukeofberkshire.be

FISH SHOP BIRGER
Valkestraat 7

8620 Nieuwpoort

+32(0)5 82380 13

lwww.vishandel-birger.be

FLEMISH FISH ACTION

Noordzeestraat 201
8380 Zeebrugge
+32 (0)50 55 99 33

www.zv.bej

Ter Bieststraat 7a
8421 De Haan
+32 (00496 12 24 64

Langestraat 149
8000 Bruges
+32 (0)50 39 68 65

PAPEGAEI-BEER VIZIT

Grote Dijk 13 Culinary walks in Bruges
8600 Diksmuide info@vizit.be

+32 (0)51 50 51 05 +32 (0)9 233 76 89

WOSTYN MUSTARD

Conscienceplein 7
8820 Torhout
+32 (0)50 21 23 00

BREWERY RODENBACH

Spanjestraat 133
8800 Roeselare
+32 (0)51 27 27 00

'T SCHOTTENHOF BREWERY

Damsesteenweg 32
8380 Dudzele
+32 (0)50 57 05 25

www.onthaalopdeboerderij.be]

SINT BERNARDUS

Trappistenweg 23
8978 Watou

+32 (0)57 38 80 21

www.sintbernardus.be

8970 Poperinge
+32 (0)57 34 66 76

www.toerismepoperinge.be|

SHRIMP FISHERS
ON HORSE

Qostduinkerke Beach
8670 Oostduinkerke

www.paardevissers.be|

‘T HOPPECRUYT
Provenplein 69

8972 Proven

+32 (0)57 30 05 98

www.hoppecruyt.be]
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~BRUSSELS =

“AN EASY PLACE TO RUN AWAY TO, WITH
600D FOOD, GREAT BEER AND A SEEMINGLY
ENDLESS SUPPLY OF CHOCOLATE”

National Geographic

égwul‘ lobe Busstly

with a café and bar scene that never gets old.”

Lonely Planet

% “One constant is the enviable quality of everyday life, %

“From tasty treats to keep you warm at the Christmas Market,
> to summer picnics in the park, Brussels offers a food festival <
atmosphere all year round.”

Alison Cornford-Matheson

“THE BRUXELLOIS ARE
AS FAMOUS FOR THEIR

MOEDER LAMBIC HAS 40 BEERS ON TAP
AND 400 WELL CHOSEN BELGIAN BREWS edhiian i
BY THE BOTTLE EATING.

Visit Brusse Is
BelgianBeerSpecialist
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BRUSSELS  swm  roon

Basilica of the . Amen

Capital of Brussels-Capital Region S IR 12. Angelina
o 8 13. AUB-SVP
ozar
14. Au Cor de Chasse
o Broodhuis 15. Au Vieux Saint Martin

16. Balls & Glor
o Cathedral of St. Michael " o Quee;/
and St. Gudula : 8

18. Bia Mara
o Cinquantenaire 19. Bozar Brasserie
o Caiie Sl @i 20. Colonel
OILEE LI DERENLE] 21. Comme chez Soi
22. De Noordzee
Get to know Brussels & region: o Giofie (e 3. Fin de Siacle
wwwvisitbrussels.be © ranncten pis 24, Frituur René
@ visitbrusse Is o Royal Palace 25. Humphrey
@visitbrussels @ . bl 26. Humus x Hortense
own ha

© auvisitbrusse Is

27. La Belle Maraichére
28. La Buvette

29. La Paix

30. La Villa in the Sky
31. Le Pré Salé

32. Les Filles

33. Le Vismet

34. Maison Antoine
35. Mary Pop-In

36. Oficina

37. Pistolet Original
38. Quartier Leopold
39. San

40. Sea Grill




BRUSSELS & region

Hotels

DRUUM

hopstraat 63
1000 Brussels
+32 (0)472 05 42 40

BELGA QUEEN

Wolvengracht 32
1000 Brussels
+32 (02 217 21 87

LA BELLE MARAICHERE

Sint-Katelijneplein T1a
1000 Brussels
+32 (0)2 512 97 59

OFICINA
Aalststraat 16

1000 Brussels

+32 (0)472 04 95 30

JAM HOTEL BIA MARA LA BUVETTE PISTOLET ORIGINAL
Charleroise Steenweg 132 Kiekenmarkt 41 Alsembergsesteenweg 108 Joseph Stevensstraat 24-26

1060 Sint-Gillis 1000 Brussels 1060 Sint-Gillis 1000 Brussels

+32 (0)2 537 17 87 +32 (0)2 502 00 61 +32 (0)2 53413 03 +32 (0)2 880 80 98

Z00M BOZAR BRASSERIE LA PAIX QUARTIER LEOPOLD

Eendrachtstraat 59-61
1000 Brussels
+32 (0)2 515 00 60

Baron Hortastraat 3
1000 Brussels
+32 (0)2 503 00 00

COLONEL
Restaurants Jean Stasstraat 24

1060 Sint-Gillis

+32 (0)2 538 57 36
AMEN
Franz Merjaystraat 165
1050 Elsene

+32(0)2 21710 19

www.amen.restaurant|

ANGELINA
Waterloolaan 136
1060 Sint-Gillis

+32 (0)2 534 07 49

www.facebook.com/angelinabx|

AUB-SVP
Schildknaapstraat 36
1000 Brussels

+32 (0)485 747 057

AU COR DE CHASSE
Kazernenlaan 21

1040 Etterbeek

+32 (0)2 308 57 25
www.restoaucordechasse.com

COMME CHEZ SOl
Rouppeplein 3

1000 Brussels

+32(0)2 512 29 21

lwww.commechezsoi.be

DE NOORDZEE
Sint-Katelijnestraat 45
1000 Brussels

+32(0)2 51311 92

www.vishandelnoordzee.be]

FIN DE SIECLE

Kartuizersstraat 9
1000 Brussels
+32 (0)2 511 00 00

Ropsy-Chaudronstraat 49
1070 Anderlecht
+32 (0)2 523 09 58

LA VILLA IN THE SKY
Louizalaan 480

1000 Brussels

+32 (0)2 644 69 14

www.lavillainthesky.bej

LE PRE SALE

Vlaamsesteenweg 20
1000 Brussels
+32 (0)2 513 65 45

www.lepresale.bel

LES FILLES
Oude Graanmarkt 46
1000 Brussels

+32 (0)2 534 04 83

www.lesfillesplaisirsculinaires.be)

LE VISMET
Sint-Katelijneplein 23
1000 Brussels

+32 (0)2 218 85 45

www.levismet.be

FRITUUR RENE

Verzetsplein 14
1070 Anderlecht

AU VIEUX SAINT MARTIN
Grote Zavel 38

1000 Brussels

+32 (0)2 512 64 76

www.auvieuxsaintmartin.bej

HUMPHREY
St-Laurensstraat 36-38
1000 Brussels

+32 (0)472 04 95 80

www.humphreyrestaurant.com

BALLS & GLORY

Lakensestraat 171
1000 Brussels
+32 (0)472 91 58 10

www,ballsnglory.bej

HUMUS X HORTENSE

Vergniesstraat 2
1050 Elsene
+32 (0)474 65 37 06

lwww.humusrestaurant.be|
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MAISON ANTOINE

Jourdanplein 1
1040 Etterbeek
+32 (0)2 230 54 56

www.maisonantoine.be

MARY POP-IN *
Henegouwenkaai 41/43
1080 Sint-Jans-Molenbeek
+32 (0)498 80 37 68

www.marypop-in.bej

Luxemburgplein 9
1050 Elsene
+32 (0)2 280 25 52

www.quartier-leopold.be

SAN

Vlaamsesteenweg 19
1000 Brussels
+32(0)2 31819 19

www.sanbxl.bej

Joseph Stevensstraat 12
1000 Brussels
+32 (002 512 4212

www.sansablon.be

SEA GRILL
Wolvengracht 47
1000 Brussels

+32 (0)2 212 08 00

www.seagrill.bel

SENZANOME
Kleine Zavel 1

1000 Brussels

+32 (0)2 22316 17

www.senzanome.be

SKIEVELAT
Wandstraat 49
1020 Brussels

+32 (0)2 268 45 71

Joseph Stevensstraat 16/18
1020 Brussels
+32 (0)2 502 25 12

www.skievelat.bej

BRASSERIE JULES
Jules Bordetlaan 104

1140 Evere

+32 (0)2 881 03 53

www.brasseriejules.be

*Only open on Sundays

BRUSSELS & region

DA MIMMO

Ridder Koninglaan 24
1200 Sint-Lambrechts-Woluwe
+32 (0)2 771 58 60

CAFE BELGA

Eugene Flageyplein 18
1050 Elsene
+32 (0)2 640 35 08

MADAME MOUSTACHE
Brandhoutkaai 5-7

1000 Brussels

+32 (0)489 73 99 12

MARY

Koninginnegalerij 36
1000 Brussels
+32 (0)2 511 39 59

BON BON CELTICA MOEDER LAMBIC NEUHAUS

Tervuerenlaan 453
150 Sint-Pieters-Woluwe
+32 (0)2 346 66 15

lwww.bonbon.restaurant

P4
BOUCHERY
Alsembergsesteenweg 812 A
180 Ukkel
+32 (0023323774

www.bouchery-restaurant.be

HAROLD

Dolezlaan 123

1180 Ukkel

+32 (002 37419 74
lwww.restaurant-brasserie-harold-uccle.bej

LE CHALET DE LA FORET
Lorrainedreef 43

180 Ukkel

+32 (0)2 374 54 16

lwww.lechaletdelaforet.be

Kiekenmarkt 55
1000 Brussels
+32 (0)2 514 22 69

CIPIACE
Sint-Gillisvoorplein 49 A
1060 Sint-Gillis

+32 (0)477 56 07 26

\www.facebook.com/cipiacebar]

rd e
DELIRIUM CAFE
Getrouwheidsgang 4
1000 Brussels
+32 (0)2 514 44 34

www.deliriumcafe.be

HARD ROCK CAFE
BRUSSELS

Grote Markt 12a
1000 Brussels
+32 (0)2 546 16 60

www.hardrock.com/cafes/brussels

Drinks
AB CAFE
Steenstraat 23

1000 Brussels
+32 (0)2 548 24 55

lwww.abconcerts.be/nl/cafe-resto/2/,

A LA MORT SUBITE
Warmoesberg 7

1000 Brussels

+32 (0)2 513 13 18

lwww.alamortsubite.com

BEER MANIA
Waversesteenweg 174-176
1050 Elsene
lwww.beermania.be

BONNEFOOI

Steenstraat 8
1000 Brussels

lwww.facebook.com/bonnefooi

**Only open in Summer

GOUDBLOMMEKE
IN PAPIER

Cellebroersstraat 55
1000 Brussels
+32 (0)2 51116 59

www.goudblommekeinpapier.bej

GREEN LAB
Louizalaan 520
1000 Brussels

+32 (0)2 644 26 63

www.greenlab.bar

LA BECASSE
Taborastraat 11

1000 Brussels

+32 (0)2 511 00 06

www.alabecasse.com

LA PHARMACIE ANGLAISE

Coudenberg 66
1000 Brussels

www.facebook.com/lapharmacieanglaise]

Savoiestraat 68

Koninginnegalerij 25

1060 Sint-Gillis 1000 Brussels
+32 (0)2 544 16 99 +32 (0)2 512 63 59
MONK PIERRE MARCOLINI

Sint-Katelijnestraat 42
1000 Brussels
+32(0251175M

www.monk.be]

Koninginnegalerij 9 - 21
1000 Brussels
+32 (0)2 502 45 69

www.marcolini.com|

WINE BAR ETIQUETTE

Emile De Motlaan 19
1000 Brussels
+32 (0)2 644 6411

www.etiquette-wines.com

DE BAERE PATISSERIE

Heydenberglaan 20
1200 Sint-Lambrechts-Woluwe
+32 (0)2 669 59 00

www.dierendonck.com

LA TERRASSE DE
L’'HIPPODROME **

Terhulpensesteenweg 51/53
180 Ukkel

+32 (0)470 86 62 10

www.|a-terrasse.bel

Food Shops

Experience

BELGIAN CHOCOLATE
VILLAGE

De Neckstraat 20-22
1081 Brussels
+32 (0)2 42070 76

www.belgianchocolatevillage.be]

AU SUISSE
Anspachlaan 73-75
1000 Brussels

+32 (0)2 12 95 89

CHOCO-STORY BRUSSELS
Gulden Hoofdstraat 9-11

1000 Brussels

+32 (0)2 514 20 48

DIERENDONCK BRUSSELS BEER PROJECT

Sint-Katelijnestraat 24
1000 Brussels

+32 (0)2 669 59 00
lwww.dierendonck.com

GODIVA
Grote Markt 21
1000 Brussels
+32 (0)2 511 25 37

lwww.godivachocolates.ey

HERMAN VAN DENDER
Leuvensesteenweg 416

1030 Schaarbeek

+32 (00273418 67

www.vandender.ey

Antoine Dansaertstraat 188
1000 Brussels

www.beerproject.bej

LAURENT GERBAUD
Ravensteinstraat 2d

1000 Brussels

+32 (0)2 51116 02

www.chocolatsgerbaud.be

THE FOODALIST

Foodblog on gourmet places, as well as more
hidden gems from all over the world.

www.thefoodalist.com

INSIDER TIPS BRUSSELS & region
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=~ GHENT -

“GRUUT IS GHENT’S VERY OWN CRAFT
BREWERY, SET UP IN 2009 BY FEISTY
LADY BREWER ANNICK DE SPLENTER”

Visit Gent

“TIERENTEYN MUSTARD,
A TASTY TRADITION THAT
PACKS A PUNCH”

Visit Gent

“Ghent is a wonderful place to live for vegetarians and vegans. The
city is a pioneer when it comes to meat-free restaurants and was
the first to introduce Thursday Veggie Day”

chase.be

“There is a food revolution taking the kingdom of Belgium by

>

storm, and its unofficial capital is the city of Ghent. This is where

the Flemish Foodie movement first set down roots, offering an
exciting alternative to classic Michelin-style restaurants.”

John Brunton

—
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‘GHENT,
EUROPE'S BEST
KEPT SECRET"

Lonely Planet
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GHENT & region

Hotels

BACKSTAY HOSTEL ALBERTE GANZERIK PLUS+
Sint-Pietersnieuwstraat 128 Dendermondsesteenweg 78 Druifstraat 29 Ajuinlei 14
9000 Ghent 9000 Ghent 9000 Ghent 9000 Ghent
+32 (0)9 395 96 60 +32 (0)489 2112 10 +32 (0)9 330 00 07 +32 (0)486 36 73 93
rd
ENGELEN AAN CAFE VENTURA JE.F POTATOLICIOUS
DE WATERKANT vrijdagmarkt 35 Lange Steenstraat 10 Verlorenkost 5
Ter Platen 30 9000 Ghent 9000 Ghent 9000 Ghent
9000 Ghent +32 (0)479 54 20 27 +32 (0)9 336 80 58 +32 (0)486 27 02 83
+32 (01476 40 25 23
COCHON DE LUXE JILLES PUBLIEK
DESIGN AND BREAKFAST Brabantdam 113 Tentoonstellingslaan 165 Ham 39
Ferdinand Lousbergskaai 121-123 9000 Ghent 9000 Ghent 9000 Ghent
9000 Ghent +32(0)9 336 16 72 +32 (0)9 330 36 23 +32 (0)9 330 04 86
+32 (019 329 80 90
DE BLAUWE KIOSK KAREL DE STOUTE ROOTS
GANDA ROOMS & SU'TES Kouter Vrouwebroersstraat 2 Vrouwebroersstraat 5
Houtbriel 18 9000 Ghent 9000 Ghent 9000 Ghent
9000 Ghent +32 (0)496 51 95 60 +32 (0)9 224 17 35 +32 (0)9 310 67 73
+32 (019 330 20 22
DE FRIETKETEL LOF SORELLE
HOTEL CARLTON Papegaaistraat 89 Hoogstraat 36 Onderbergen 38
Koningin Astridlaan 138 9000 Ghent 9000 Ghent 9000 Ghent
9000 Ghent +32 (0)9 329 40 22 +32 (0)9 23540 71 +32(0)9 233 00 15
+32 (019 222 83 36
P
DE GOUDEN SATE
Sint-Pietersplein 28 MA'SON ELZA VOLTA
SANDTON GRAND 9000 Ghent Jan Breydelstraat 36 Nieuwewandeling 2b
HOTEL REYLOF +32 (0)9 221 48 32 9000 Ghent 9000 Ghent
Hoogstraat 36 +32 (0)9 225 2128 +32 (0)9 324 05 00
9000 Ghent
+32 (0)9 235 40 70 DE RAADKAMER
Nederkouter 3
9000 Ghent MARTINO VOS
+32 (0)9 233 68 49 Vlaanderenstraat 125 Zwijnaardsesteenweg 6
SIMON SAYS 9000 Ghent 9000 Ghent
Sluizeken 8 +32 (0)9 225 01 04 +32 (0)9 398 81 09
9000 Ghent
+32(0)9 233 03 43 DE SUPERETTE
Guldenspoorstraat 29 OAK
9000 Ghent Hoogstraat 167/001 VRIUMOED
+32(0)9 278 08 08 9000 Ghent Vlaanderenstraat 22
+32 (0)9 353 90 50 9000 Ghent
ReStaurantS +32 (009 279 99 77
FRITUUR BlJ FILIP
A FOOD AFFAIR Pensmarkt PAPAYA SONG N
Hoogstraat 58 9000 Ghent Krijgslaan 277 AUBERGE DU PECH EUR
9000 Ghent 9000 Ghent Pontstraat 41
+32 (0)9 224 18 05 +32 (0)473 27 93 01 9831 Sint-Martens-Latem
+32 (019 282 31 44

INSIDER TIPS GHENT & region

www.auberge-du-pecheur.be|

GHENT & region

BENOIT & BERNARD
DEWITTE

Beertegemstraat 52
9750 Zingem
+32 (0)9 384 56 52

www.benoitdewitte.bel

BISTRO BIZARRE
Boskant 49

9700 Oudenaarde

+32 (0)55 61 35 91

www.bistrobizarre.be|

BLVD BOUTIQUE

Kortrijksesteenweg 140 bus 1
9830 Sint-Martens-Latem
+32(0)9 277 02 72

www.blvd.boutique

BRASSERIE BOULEVARD
Kortrijksesteenweg 175

9830 Sint-Martens-Latem

+32(0)9 279 12 00

www.blvd.be

C-JULES
Markt 15

9620 Zottegem
+32(0)9 279 11 18

www.c-jules.bej

DE FLANDRIEN
QOostveld Kouter 141

9920 Lovendegem

+32 (0)9 373 58 08

lwww.deflandrien.be

DE KARPER
Karperstraat 16

9870 Machelen aan de Leie
+32 (0)9 380 42 62
lwww.restaurantdekarper.bel

DE SNOECK
Donklaan 93A

9290 Berlare

+32 (0)9 367 84 24

lwww.restaurantdesnoeck.bel

DE VIJF SEIZOENEN

Kasteelstraat 5
9660 Brakel
+32 (0)55 42 84 48

www.devijfseizoenen.be

DE ZANDVLOOI

Passionistenstraat 48
9770 Kruishoutem
+32 (0)9 86 35 49

www.dezandvlooi.be]

MAISON D.

Charles Vandendoorenstr. 10
9600 Ronse

+32 (0)55 60 74 66

www.maison-d.be

VINTO

Hoogstraat 7
9770 Kruishoutem
+32 (0)9 222 95 35

www.vin-to.be]

DE ZWARTEN ENGEL
Onderbossenaarstraat 7

9680 Maarkedal

+32 (0)55 65 99 16

D’'OUDE HOEVE
Ronde van Vlaanderenstraat 3
9690 Kluisbergen

+32 (0)55 6139 60

www.doudehoeve.be

ELCKERLIC
Kraailokerkweg 17
9990 Maldegem
+32 (0)5 071 52 63

\www.peterdeclercq.bej

FLEUR DE LIN

Lokerenbaan 100
9240 Zele
+32 (0)52 44 45 00

www.fleurdelin.be

HOFKE VAN BAZEL
Koningin Astridplein 11-13

9150 Bazel

+32 (0)3 744 11 40

www.hofkevanbazel.bel

HOF VAN CLEVE
Riemegemstraat 1
9770 Kruishoutem
+32 (0)9 383 58 48

www.hofvancleve.com

IN DE KROON

Mullemstraat 15
9700 Oudenaarde
+32 (0)9 384 28 20

www.indekroon.be

L’HISTOIRE 32
Molenstraat 53

9300 Aalst

+32 (0)475 49 09 94

www.lhistoire32.be|

ONDER DE TOREN
Hansbekedorp 24

9850 Hansbeke

+32 (0)92 33 00 09
lwww.resto-onderdetoren.be

RESTAURANT CALLAS
Stationsstraat 250

9880 Aalter

+32 (0)9 328 52 09
www.restaurant-callas.bel

RESTAURANT VOS

Groenstraat 29
9160 Lokeren
+32 (0)9 348 14 36

www.restaurantvos.be

SUSHI SAKANA
Heldenlaan 57

9620 Zottegem

+32 (0)9 329 53 77

www.sushisakana.be

TAVERNE LOUISE
Louise-Mariestraat 17

9680 Maarkedal

+32 (0)495 23 73 06

www.tavernelouise.bej

‘T HUIS VAN LEDE
Lededorp 7

9772 Wannegem-Lede

+32 (0)9 383 50 96

www.thuisvanlede.bej

'T KORENNAER
Nieuwkerkenstraat 4

9100 Sint-Niklaas

+32 (0)3 778 08 45

www.korennaer.bel

‘T VIJFDE SEIZOEN
Stationsstraat 9

9880 Aalter

+32 (0)9 351 74 60

www.tvijfdeseizoen.com

Drinks

BAR BELIEN
Verlorenkost 9
9000 Ghent

+32 (0492 95 31 41

www.bar-belien.be

BAR BIDON
Bisdomkaai 25
9000 Ghent

+32 (0)495 24 76 97

www.barbidon.be]

BAR GIRAF

Vlasmarkt 15
9000 Ghent

\www.girafgent.be

BARWIN
Burgstraat 8
9000 Ghent

+32 (0)498 271636

www.barwin.be

rd rd
CAFE CONGE
Fonteineplein 22
9000 Ghent
+32 (0)486 56 70 39

www.facebook.com/cafeconge.gen

CAFE DEN TURK

Botermarkt 3
9000 Ghent
+32 (0)9 233 01 97

www.cafedenturk.be|

”
CAFE GOMEZ
Oude beestenmarkt 4
9000 Ghent
+32 (0)9 39122 77

www.cafegomez.be|

pd
CAFE LABATH
Oude houtlei 1
9000 Ghent
+32 (0)9 225 28 25

www.cafelabath.be]
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CAFE VIDEO

Oude Beestenmarkt 7
9000 Ghent

www.cafevideo.be

CHARLATAN

Vlasmarkt 6
9000 Ghent
+32 (0)9 224 24 57

www.charlatan.bej

CLOUDS IN MY COFFEE
Dendermondsesteenweg 104

9000 Ghent

+32 (0)9 336 84 34

www.clouds9000.com

DE ALCHEMIST
Rekelingenstraat 3

9000 Ghent

+32 (0)472 28 40 38

www.facebook.com/DeAlchemistGent/

DE DULLE GRIET

Vrijdagmarkt 50
9000 Ghent
+32 (0)9 224 24 55

www.dullegriet.be

DE GEUS VAN GENT
Kantienberg 9

9000 Ghent

+32 (0)9 220 78 25

www.geuzenhuis.be/cafe]

‘T DREUPELKOT
Groentenmarkt 12

9000 Ghent

+32 (0)9 224 21 20

www.dreupelkot.be|

EDELROT

Steendam 64
9000 Ghent
+32 (0)478 45 06 98

www.wijnbar-edelrot.be|

ENTR

Ham 147

9000 Ghent

+32 (0)9 278 26 99

www.decentrale.be/nl/entr|
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FULL CIRCLE COFFEE
Zuidstationstraat 5

9000 Ghent

+32 (0)477 74 86 13

www.facebook.com/fullcircleghen

GALGENHUIS
Groentenmarkt 5
9000 Ghent

+32 (0)474 93 00 34

lwww.galgenhuis.be]

HET SPIJKER
Pensmarkt 3

9000 Ghent

+32 (0)9 329 44 40

www.cafehetspijker.be|

HOT CLUB GENT
Schuddevisstraatje 2

9000 Ghent

+32 (0)9 256 71 99

www.hotclub.gen

HOTSY TOTSY
Hoogstraat 1

9000 Ghent

+32(0)9 224 20 12

www.facebook.com/Hotsy.Totsy.Gen

JIGGERS
Oudburg 16

9000 Ghent

+32 (0)9 335 70 25

www jiggers.be

LIMONADA

Heilige-Geeststraat 7
9000 Ghent
+32 (0)498 45 94 72

www.facebook.com/limonadagent/|

MANTECA

Cataloniéstraat
9000 Ghent

MILLIE VANILLIE

Sint-Niklaasstraat 1
9000 Ghent

www.millievanillie.be

MOKABON

Donkersteeg 35
9000 Ghent
+32 (0)9 225 71 95

www.mokabon.be

~
MORIS
Klein Turkije 20
9000 Ghent

www.barmoris.be

MOSQUITO COAST

Hoogpoort 28
9000 Ghent
+32 (0)9 221 44 89

Wwww.mosquitocoast.bej

MUBART
Fernand Scribedreef 1
9000 Ghent

+32 (0)9 221 44 89

PARKKAFFEE *
Groenestaakstraat 37
9030 Mariakerke

+32 (0)9 227 99 94

\www.parkkaffee.be]

RESTOBAR CHARLIE
Oudburg 15

9000 Ghent

+32 (0486 06 23 63

www.restobarcharlie.be|

THE DRIFTER
Oudburg 47

9000 Ghent

+32 (0)474 74 44 26

www.thedrifter.be|

TROLLEKELDER
Bij Sint-Jacobs 17

9000 Ghent

+32 (0)9 223 76 96

www.trollekelder.be

VOORUIT TERRAS

Sint-Pietersnieuwstraat 23
9000 Ghent
+32 (0)9 267 28 28

www.vooruit.be

WATERHUIS AAN
DE BIERKANT

Groentenmarkt 9
9000 Ghent
+32 (0)9 225 06 80

www.waterhuisaandebierkant.be

DE VERLOREN HOET
Hansbekedorp 40

9850 Hansbeke

+32 (0)476 90 63 87

www.deverlorenhoet.bej

DOMINO

Stationsstraat 86
9880 Aalter

LA PROMESA
Markt 26

9240 Zele

+32 (0)493 17 44 30

www.lapromesa.bel

MUSIC CAFE DE GIRAF
Stationsstraat 2

9630 Zwalm

+32 (0)479 41 40 98

lwww.muziekcafedegiraf.be

SOIF DE TOI
Kasteelstraat 1c
9600 Ronse

+32 (0)55 21 83 07

www.soifdetoi.be]

SOUL URBAN COFFEE BAR
Dreef 1

9930 Zomergem

+32 (0)9 373 90 03

www.soulbar.be]

Food Shops

BUTCHERY ZWAENEPOEL
Donkersteeg 33

9000 Ghent

+32 (0)9 225 48 75

CONFECTIONERY
TEMMERMAN

Kraanlei 79
9000 Ghent
+32 (0)9 279 59 01

Kouter 177
9000 Ghent
+32 (0)9 265 96 70

www.cru.bej

*Only open in Summer

GHENT & region

GINDERELLA

Coupure Links 625 D
9000 Ghent

www.heynsquared.com/ginderellg|

GRUUT

Rembert Dodoensdreef 1
9000 Ghent
+32 (0)9 269 02 69

HET HINKELSPEL
Lousbergskaai 33

9000 Ghent

+32 (0)9 224 20 96

www.hethinkelspel.be

HUIS DIEGENANT
Sint-Lievenspoortstraat 228
9000 Ghent

+32 (0)9 225 82 94

lwww.diegenant.be

JOOST ARIJS
PATISSERIE AND
CHOCOLATERIE

Vlaanderenstraat 24
9000 Ghent
+32 (0)9 336 23 10

www.joostarijs.bej

LES TRESORS

Lindenlei 1
9000 Ghent
+32 (0)477 93 34 47

www.www.lestresors.be|

PER BACCO DE SCHAPENMELKERL
Sint-Jacobsnieuwstraat 56 Halsembergweg 14

9000 Ghent 9660 Brakel

+32 (0)9 324 83 32 +32 (0)55 42 63 45

PROOF - SHOP & DE SEIZOENSCHUUR

TASTING ROOM
Jan Breydelstraat 34

9000 Ghent

+32 (0)472 83 42 85

ROOMER
Krevelstraat 2 BUS 001
9000 Ghent

+32 (0)9 223 81 83

www.roomer.be

SOUPBAR SORDO

Lange Steenstraat 2
9000 Ghent,

www.soepbarsordo.be

Eetgoedstraat 1A
9260 Schellebelle
+32 (0)478 4477 09

GOAT FARM
‘T EIKENHOF

Eekstraat 218
9160 Lokeren
+32 (0)9 348 88 78

www.geitenboerderij-eikenhof.be

HOLLEBEEKHOEVE

Hondenstraat 24
9150 Kruibeke
+32 (0)3 774 13 33

www.hollebeekhoeve.bej

TIERENTEYN MUSTARD

Groentenmarkt 3

MICROBREWERY KEUN

Populierstraat 13

9000 Ghent 9600 Ronse

+32 (0)9 225 83 36 +32 (0)476 40 17 09
BIO FARM VELDA

DE VOLLE MAAN Lokerenbaan 131
|)shoutestraat 70 9240 Zele

9520 Sint-Lievens-Houtem
+32 (0)9 362 3155

www.devollemaan.be)

LOUSBERG MARKET

F. Lousbergskaai 33
9000 Ghent

www.lousbergmarkt.be

MOOR&MOOR
Jakobijnenstraat 7

9000 Ghent

+32 (0)495 23 69 83

\www.moormoor.be

PALENQUE
Serpentstraat 28
9000 Ghent
+32(0)472 83 42 85

www.palenque.gent

BREWERY DE GRAAL
Industrielaan 42a

9660 Brakel

+32 (0)494 71 87 29

www.degraal.be|

CAMP’S

Rode Broeckstraat 158
9600 Ronse

+32 (0)55 21 27 21

www.vancamps.be

CHEESE SHOP CALLEBAUT

Burg 14
9700 Oudenaarde
+32 (0)55 30 02 22

www.kaasmeester-callebaut.be]

+32(0)52 44 921

"T GROENSELOF
Heiendestraat 50

9160 Lokeren

+32(0)478 42 3516

www.tgroenselof.be]

Experience

BEER WALK

Botermarkt 2
9000 Ghent

lwww.beerwalk.bel

BOAT TRIP WITH
CULINARY STOPS

Hoogpoort 39
9000 Ghent

+32 (0)9 269 08 69

www.gent-watertoerist.be

CHOCOLATERIE
VANHECKE

Koestraat 42
9000 Ghent
+32 (0)9 225 43 57

www.chocolaterievanhecke.bel

CHOCOLATO
Sint-Michielshelling 7
9000 Ghent

+32 (0)483 66 49 23

www.chocolato.be]

CITY BREWERY GRUUT
Rembert Dodoensdreef 31a

9000 Ghent

+32 (0)9 269 02 69

CULINARY WALK
Hof ten Walle 1

9000 Ghent

+32 (0)9 233 76 89

Www.vizit.be|

GREAT BUTCHERS' HALL
Groentenmarkt 7

9000 Ghent

+32 (0)9 223 23 24

www.grootvleeshuis.be|

HOLY FOOD MARKET

Beverhoutplein 15
9000 Ghent

www.holyfoodmarket.be

PAARD VAN TROJE
Kouter 113

9000 Ghent

+32 (0)9 330 08 83

www.paardvantroje.be

LIEFMANS BREWERY
Aalststraat 200

9700 Oudenaarde

+32 (0)3 860 94 00

www.liefmans.be|
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~LEUVEN -

"LEUVEN IS
TRADITION AND
CHARACTER"

Lonely Planet

Loupen, e dg‘ﬁee lobeer

>

“The Grote Markt is a perfect place to enjoy the sun on a terrace
overlooking Leuven’s extraordinary architecture.”

&

“A_MUST-SEE IN LEUVEN ARE THE
BEGUINAGES: QUINTESSENTIALLY
FLEMISH”

Travelwriter

"WHATEVER YOU ARE LOOKING
FOR IN A CITY, IT CAN BE FOUND

IN LEUVEN."

ArrivalGuides

deprived student population in need of wholesome nourishment,
Leuven has become a haven of cozy lunch spots.”

% “With the charming Muntstraat as a major foodie hub and a sleep- %

Nana Van De Poel - The Culture Trip

74 INSIDER TIPS LEUVEN & region

LEUVEN

Capital of Flemish Brabant

Get to know Leuven & region:
www.visitleuven.be

www.toerismevlaamsbrabant.be

o Botanical Garden

o Grote Markt
o Oude Markt

o St. Peter’s Church

FOOD
o University Library 1. Balls & Glory 21. Tafelrond
12. Baracca 22. Taste
13. De Smullende Heks 23. Trente
o Groot Begijnhof 14. Couvert Couvert 24, Warst

15. EssenCiel 25. Zappaz

16. Gainsbourg

17. Het land aan de Overkant
18. Noordoever

19. Officina Clandestina

20. Rossi

o Stella Artois brewery

24
Oude Markt e gond!

o21 ®23115211° Lade&ép!gin

20

22 16

enéte“\aan

Railway Station

13




LEUVEN & region

Hotels

BEGIJNHOF HOTEL ESSENCIEL WURST LA BOTTE
Tervuursevest 70 Muntstraat 23 Margarethaplein 1 Europalaan 99
3000 Leuven 3000 Leuven 3000 Leuven 3600 Genk

+32 (0016 29 10 10 +32 (0016 29 06 00 +32 (0)16 90 16 90 +32 (0)89 36 25 45
MARTIN’S KLOOSTER GAINSBOURG ZAPPAZ MAGIS

HOTEL

Onze Lieve Vrouwstraat 18
3000 Leuven

+32 (0016 21 31 41

www.martinshotels.com

THE CUBE HOSTEL

Brusselssestraat 110
3000 Leuven
+32 (0)16 89 45 85

www.cubehostel.bel

Kardinaal Mercierplein 1
3000 Leuven
+32 (0)16 4179 41

Schipvaartstraat 22
3000 Leuven
+32 (0)471 96 41 92

Hemelingenstraat 23
3700 Tongeren
+32 (0)12 74 34 64

HET LAND AAN 6 ZINNEN MARJAC

DE OVERKANT
Léon Scheursvest 85
3000 Leuven

+32 (0)16 22 61 81

www.hetlandaandeoverkant.be

HOTEL CARBON

Europalaan 38
3600 Genk

www.differenthotels.be/nl/Hotels/|
Carbon-Hotel

NOORDOEVER
Vaartkom 17a

3000 Leuven

+32 (0)16 29 04 70

www.noordoever.be|

Restaurants

BALLS & GLORY

Tiensestraat 31
3000 Leuven
+32 (0471 40 33 55

www.ballsnglory.be

BARACCA
Tiensestraat 34
3000 Leuven

+32 (0)16 90 25 60

www.baracca.be

COUVERT COUVERT
Sint-Jansbergsesteenweg 171

3001 Heverlee

+32 (016 29 69 79

www.couvertcouvert.be

DE SMULLENDE HEKS

Diestsestraat 250
3000 Leuven
+32 (0)16 29 58 29
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OFFICINA CLANDESTINA
Sint Antoniusberg 6

3000 Leuven

+32 (0)16 58 40 26

Luikersteenweg 6
3500 Hasselt
+32 (0)11 33 47 34

www.restaurantézinnen.be|

Luikersteenweg 366
3500 Hasselt

+32 (0011 27 24 82
(opens 24 June 2017)

BART DE BONDT

Broekstraat 9

OSTERIA MORETTI

Aldestraat 20

3300 Tienen 3500 Hasselt

+32 (0016 82 75 50 +32 (0)470 42 97 70
\www.bartdebondt.eu
BRASSERIE ROSCH
BROUWERSHOF Dorpsstraat 34

Provinciesteenweg 10
3150 Haacht
+32 (0)16 60 71 26

ROSSI BRASSERIE JULIE
Standonckstraat 2 Dorpsplein 3

3000 Leuven
+32 (016 62 48 48

1700 Sint-Martens-Bodegem
+32 (0)2 460 05 45

\www.brasseriejulie.be
TAFELROND DE KWIZIEN
Grote Markt 5 Jeneverplein

3000 Leuven
+32 (0016 22 75 54

3500 Hasselt
+32 (01124 23 44

TASTE INNESTO

Naamsestraat 62
3000 Leuven
+32 (0)499 27 74 06

Grote Baan 9
3530 Houthalen-Helchteren
+32 (0)11 52 55 25

TRENTE DE KRISTALUN

Muntstraat 36
3000 Leuven
+32 (0016 20 30 30

Wiemesmeerstraat 105
3600 Genk
+32 (0)89 35 58 28

www.dekristalijn.be

3500 Hasselt
+32 (001118 27 93

www.rosch.be

SILO’S
Leuvensesteenweg 350
3190 Boortmeerbeek
+32(0N5511M

www.silos.be

SIR KWINTEN
Markt 9

1750 Sint-Kwintens-Lennik
+32 (0)2 582 89 92

www.sirkwinten.be

SPAANS DAK
Maurits Noéstraat 2
3050 Oud-Heverlee
+32 (0016 47 33 33

www.spaansdak.be|

‘T KREUKELTJE
Lenniksestraat 65

1755 Gooik

+32 (0)54 56 81 07

www.tkreukeltje.be|

LEUVEN & region

Experience

VELO DE BLAUWE KATER FIETSBAR
Balenbergstraatje 11 Hallengang 1 Minderbroederstraat 54
3128 Baal 3000 Leuven 3500 Hasselt
+32 (0016 90 66 99 +32 (0016 20 80 90 +32 (0)484 6196 62

Pl
VOUS LE VOUS DE HOORN KREKELHOF
Wimmertingenstraat 76 Sluisstraat 79 Drie Egyptenbaan 1
3501 Wimmertingen 3000 Leuven 1755 Gooik
+32 (0 74 81 85 +32 (0016 795 444 +32 (0)54 33 48 57

WANNES RAPS BISTRO

Schaffensestraat 17

KOFFIE EN STAAL

Mechelsestraat 140

3290 Diest 3000 Leuven

+32 (0013 305 805 +32 (016 29 01 26

www.koffieenstaal.bej
METROPOLE

Drinks

BAR BOEK
Schrijnmakersstraat 17
3000 Leuven

+32 (0)16 58 03 68

lwww.barboek.be|

BAR DEL SOL
Schapenstraat 105
3000 Leuven

+32 (0016 30 99 93

www.delsol.be

BAR LOUIS
Grote Markt 2
3000 Leuven
+32 (016 58 58 52

lwww.barlouis.bel

BAR NINE
Oude Markt 9
3000 Leuven

+32 (0)16 29 20 20

lwww.bar-nine.be|

BAR STAN
Constantin Meunierstraat 2
3000 Leuven

+32 (0)16 88 90 83

lwww.barstan.be

Oude Markt 46
3000 Leuven
+32 (0)483 030 004

www.cafe-metropole.be

pd
M-CAFE
Savoyestraat 10
3000 Leuven
+32 (0)472 70 10 69

www.museumcafe.be

OPEK

Vaartkom 4
3000 Leuven

THE CAPITAL
Grote Markt 14

3000 Leuven

+32 (0)486 21 90 18

www.thecapital.bej

ABDIJSITE HERKENRODE

Herkenrodeabdij 4
3511 Kuringen

\www.abdijsiteherkenrode.be

CAFE COUREUR

Daaleindestraat 52
3720 Kortessem

www.cafecoureur.cq

COFFEE ROASTERY MOK

Diestsestraat 165
3000 Leuven
+32 (0)495 31 67 18

lwww.mokcoffee.be

CAFE DEN HAAS

Wijngaardbosstraat 6
1755 Gooik
+32 (0)54 33 45 98

MILLENNIUM CAFE

Assesteenweg 236
1750 Eizeringen
+32 (0)2 582 60 79

BEER HOP

Tiensestraat 5
300 Leuven

www.beerhop.bel

CHOCOLA-TUTTI
Muntstraat 15

3000 Leuven

+32 (0477 30 44 38

www.chocola-tutti.bej

STELLA ARTOIS BREWERY
Aarschotsesteenweg 20

3000 Leuven

+32 (0016 27 79 80

www.visitleuven.com

Food Shops

BITTERSWEET
Eikstraat 2

3000 Leuven

+32 (0)495 80 08 88

lwww.bittersweet.be|

CONTENT
Tiensestraat 259
3000 Leuven

+32 (0016 221310

lwww.contentleuven.weebly.com

CHEESE SHOP ELSEN
Mechelsestraat 36

3000 Leuven

+32 (0016 221310

www.elsenkaasambacht.be

PATISSERIE ZUUT

Vismarkt 2
3000 Leuven
+32 (0)16 90 30 75

www.patisseriezuut.be|

RONDOU
Pensstraat 5
3000 Leuven

+32 (0016 22 28 27

www.slagerijrondou.be]

ABTS-GOOVAERTS
Oude Geldenaaksebaan 31
3360 Bierbeek

+32 (0)16 46 36 68

BOON. THE CHOCOLATE
EXPERIENCE

Paardsdemerstraat 13
3500 Hasselt
+32 (0)11 42 21 99

www.thechocolateexperience.be

BREWERY DE KROON
Beekstraat 20

3040 Neerijse

+32 (0)16 43 94 71

www.brouwerijdekroon.be

BREWERY DE VLIER
Leuvensebaan 219

3220 Holsbeek

+32 (0)473 83 94 63

www.brouwerijdevlier.be

BREWERY HOF
TEN DORMAAL

Caubergstraat 2
3150 Haacht
+32 (0)477 51 59 91

www.hoftendormaal.com

BREWERY LINDEMANS
Lenniksebaan 1479

1602 Vlezenbeek

+32 (0)2 569 03 90

www.lindemans.be

PALM BREWERY

Steenhuffeldorp 3
1840 Steenhuffel

www.pa\m,be

TER DOLEN

Eikendreef 21
3530 Houthalen-Helchteren

www.terdolen.be
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~ MECHELEN -

winning beer brewed here for centuries and Charles V's
favourite Tripel back in the sixteenth century”

ArrivalGuides

% “The Mechelaar is proud of Gouden Carolus, the award- %

“THE TOP CULINARY SPECIALITY FROM MECHELEN IS MECHELEN COUCOU OR MECHELSE KOEKOEK.
IT_HAS FIRM MEAT AND IS A CROSSBREED OF THE CUCKOO-COLOURED DOMESTIC CHICKEN AND
THE ASIAN CHICKEN

BREWERY HET ANKER STARTED
BREWING BEER 5 GENERATIONS AGO IN
THE GRAND BEGUINAGE OF MECHELEN

“PART OF WHAT MAKES MECHELEN SO
CONVIVIAL IS ITS HUMAN SCALE”"

ArrivalGuides

“With Belgium'’s foremost cathedral, a superb central square and
»  a scattering of intriguing museums, Mechelen (Malines in French) <
is one of Flanders’ most underrated historic cities.”

Lonely Planet
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MECHELEN

In the region of Antwerp

Get to know Mechelen & region:
www.visitmechelen.be

SIGHTS

St. Rumbold’s Tower &
Cathedral

Museum Hof van
Busleyden

o Kazerne Dossin

Palace Margaret of
Austria

e Groot Begijnhof

o Het Anker Brewery
o Boat trip on river Dijle
o Toy Museum

o Grote Markt

@ oijlepad

FOOD

. Bar Marie 27.
12. Bokes & co 28.
13. Brocante Nostradam 29
4. Café Belge 30.
15.  Cosma FoodHouse Bil
16.  De Cirque B2
17. De Witten Vos 88!
18. Foom 34.
19. Frituur Korenmarkt 2Bl
20.  Frituur Veemarkt 36.

21.  Funky Jungle B
22.  Gamine

23.  Graspoort

24.  Helti

25. |l Cardinale

26. LaBoya

Botanical,Garde
25 S

Méechelen
Station

n
37

LArtista
LAM'EAU
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Noen
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SAVA

Stassart 11

Vé Manger
ViaVia Mechelen
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MECHELEN & region

Hotels

HOTEL ELISABETH

Goswin de Stassartstraat 26-28
2800 Mechelen
+32 (0)15 28 84 00

P
CAFE BELGE
Grote Markt 9
2800 Mechelen
+32 (0)15 67 00 79

HELTI

Désiré Boucherystraat 4
2800 Mechelen
+32 (0)15 26 22 01

SAVA

Grote Markt 13
2800 Mechelen
+32 (0)15 64 70 90

MARTIN’S PATERSHOF COSMA FOODHOUSE IL CARDINALE STASSART 11

Karmelietenstraat 4
2800 Mechelen
+32 (0)15 46 46 46

www.martinshotels.com/en/hotel/martins-|

MERCURE MECHELEN VE
Vismarkt 14

2800 Mechelen

+32 (0)15 70 07 00

www.hotelve.com|

THE PATIO HOUSES
Hendrik Speecqvest 54

2800 Mechelen

+32 (0)15 46 08 60

www.thepatiohouses.be]

VIXX HOTEL
Muntstraat 11

2800 Mechelen

+32 (0015 20 36 77

www.vixxhotel.be|

Restaurants

Befferstraat 24
2800 Mechelen
+32 (0)15 67 00 70

Sint-Romboutskerkhof 1
2800 Mechelen
+32 (0)468 21 00 91

Goswin de Stassartstraat 11
2800 Mechelen
+32 (0468 11 11 68

P4
DE CIRQUE LA BOYA VE MANGER
Vismarkt 8 Gebroeders Verhaegenstraat 16 Vismarkt 14

2800 Mechelen
+32 (015 20 77 80

2800 Mechelen
+32 (0015 34 92 08

2800 Mechelen
+32 (0015 70 07 02

DE WITTEN VOS L'ARTISTA VIAVIA MECHELEN

Grote Markt 30
2800 Mechelen
+32 (0)15 20 63 69

Begijnenstraat 5
2800 Mechelen
+32 (0015 34 27 14

Zandpoortvest 50
2800 Mechelen
+32 (0)15 21 60 56

FOOM LAM'EAU CENT POURCENT

Sint-Katelijnestraat 2
2800 Mechelen
+32 (0)15 65 93 59

Van Beethovenstraat 8/10
2800 Mechelen
+32 (0)15 20 95 30

Antwerpsesteenweg 1
2860 Sint-Katelijne-Waver
+32 (015 63 52 66

FRITUUR KORENMARKT M-EATERY

Korenmarkt
2800 Mechelen

BAR MARIE
Stationsstraat 55
2800 Mechelen
+32 (0)15 67 98 01

\www.barmarie.bej

BOKES & CO
Korenmarkt 53

2800 Mechelen

+32 (00468 34 44 64

www.bokes-co.be]

BROCANTE NOSTRADAM

Blauwhondstraat 25
2800 Mechelen
+32 (0)15 2114 99

www.nostradam.be

INSIDER TIPS MECHELEN & region

FRITUUR VEEMARKT

Hendrik Speecqvest 17
2800 Mechelen

www.facebook.com/frituurveemarktmechelen|

FUNKY JUNGLE

Onder den Toren 7
2800 Mechelen

www.funkyjungle.bej

GAMINE *

Korenmarkt 6
2800 Mechelen

lwww.facebook.com/gaminemechelen

GRASPOORT
Begijnenstraat 28
2800 Mechelen

+32 (015219710

lwww.graspoort.be|

Koning Albertplein 8
2800 Mechelen
+32 (015 33 90 90

www.m-eatery.bel

NOEN

Leermarkt 24
2800 Mechelen

Drinks

ALS IK MIUN OGEN

TOEDOE, BEN IK IN

HONOLOELOE
Grote Markt 11

2800 Mechelen

+32 (0)468 25 06 10

PINTXOS ANKERCAFE

Nauwstraat 10
2800 Mechelen
+32 (0)15 64 48 26

www.facebook.com/pintxosmechelen

Grote Markt 28
2800 Mechelen
+32 (0)15 20 76 70

lwww.ankercafe.be

PURO
Guldenstraat 20
2800 Mechelen
+32 (0)15 33 68 22

www.puro-mechelen.be

RONDA
Vismarkt 10

2800 Mechelen
+32 (0)15 34 88 03

www.facebook.com/ronda.mechelen

ANKERTJE AAN DE DIJLE

Vismarkt 20
2800 Mechelen
+32 (0)15 20 76 70

*Open for a monthly brunch

MECHELEN & region

Experience

BAR KLAK

Schoenmarkt 5
2800 Mechelen
+32 (0)493 44 82 63

DE ZONDVLOED
Onze-Lieve-Vrouwestraat 70
2800 Mechelen

+32 (0)15 64 03 79

GAUTHIER CHOCOLATERIE

|Jzerenleen 3
2800 Mechelen
+32 (0)486 68 82 97

BEER WORKSHOP
Grote Markt 1

2800 Mechelen

+32 (0)495 57 06 06

BARRAMUNDO LOUNGE KAFFEE-INE HUIS WINDELS BREWERY AND
Steenweg 2 Onze-Lieve-Vrouwestraat 6 Iizerenleen 46-48 DISTILLERY TOUR
2800 Mechelen 2800 Mechelen 2800 Mechelen Bruul 79

+32 (0)494 30 09 91

www.barramundo-lounge.be

BAR POPULAR
Vismarkt 1

2800 Mechelen

+32 (0)486 13 91 65

lwww.barpopular.be

BEANS

|Jzerenleen 37
2800 Mechelen
+32 (0)15 63 91 57

www.beansbar.bel

BORREL BABBEL
Nieuwwerk 7/201

2800 Mechelen

+32 (0)15 27 36 89

lwww.deborrelbabbel.be]

D’AFSPRAAK
Keizerstraat 23

2800 Mechelen

+32 (015 3317 34

www.dafspraak.be

DE GOUDEN VIS

Nauwstraat 7
2800 Mechelen
+32 (0)15 20 72 06

DE HANEKEEF

Keizerstraat 8
2800 Mechelen
+32 (0115 20 78 46

lwww.facebook.com/cafedehanekee

DE KUUB
Minderbroedersgang 3
2800 Mechelen

+32 (0)472 60 00 81

www.dekuub.be]

DE PEKTON

Van Beethovenstraat 4
2800 Mechelen

+32 (0)475 48 58 14

MLKSHK

Bruul 133
2800 Mechelen

O’FIACH IRISH PUB
Grote Markt 24

2800 Mechelen

+32 (0)15 65 01 21

PELOTON DE PARIS
Hoogstraat 49

2800 Mechelen

+32 (0)15 64 48 26

www.pelotondeparis.cc

PILCHARD
Nauwstraat 5
2800 Mechelen
+32 (0)15 20 72 06

SISTER BEAN
Vismarkt 26

2800 Mechelen

+32 (015 65 86 65

www sisterbean.be

UNWINED
Steenweg 22
2800 Mechelen
+32 (0)15 41 81 85

www.unwined.be|

+321528 70 93

lwww.huiswindels.be

KABAS

Keizerstraat 17
2800 Mechelen

www.dekabas.be|

MARCEAU
Brusselsepoortstraat 24
2800 Mechelen

+32 (0015 41 53 09

www.delicatessenmarceau.be|

PRO-POLIS
CITY BEEKEEPER

Mechelsbroekstraat 21
2800 Mechelen
+32 (0)486 68 82 97

www.pro-polis.be

SCHOCKAERT
CHEESE SHOP

|Jzerenleen 28
2800 Mechelen
+32 (0)15 20 25 21

lwww.schockaert-kaas.be|

THE CACAO PROJECT

Bruul 89
2800 Mechelen

www.thecacaoproject.bej

VANDERBEEK BAKERY

Steenweg 36

ZAPO' 2800 Mechelen

Onze-Lieve-Vrouwestraat 115 +32 (0)15 20 32 66

2800 Mechelen lwww.vanderbeek.bel
ZOET

Food Shops

BELARTISAN
Graaf van Egmontstraat 16
2800 Mechelen

+32 (0)15 63 36 35

www.belartisan.be

Onze-Lieve-Vrouwestraat 143
2800 Mechelen
+32 490 45 07 04

www.snoepzoet.be|

2800 Mechelen
+32 (0)470 07 36 96

www.ontpop.be

BREWERY HET ANKER

Guido Gezellelaan 49
2800 Mechelen
+32 (015 28 71 41

www.hetanker.be]

CAROLUS WALK
Hallestraat 2-4-6

2800 Mechelen

+32 70 22 00 08

www.visitmechelen.be

CHOCOLATOA

Nonnenstraat 11
2800 Mechelen
+32 (0)494 61 06 1

www.chocolatoa.com|

COOKERY AND WINE
WORKSHOP

Korenmarkt 23
2800 Mechelen
+32 (0)497 36 78 16

www.denbreckpot.bej

CULINARY WALK
Onze Lieve Vrouwestraat 81
2800 Mechelen

+32 (0)497 54 95 69

www.culinairewandelingenmechelen.be

SJOLAA

Geerdegemvaart 137
2800 Mechelen
+32 (0)15 34 74 04

www.sjolaa.be

INSIDER TIPS MECHELEN & region
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From
Flanders
with Food
Ambassadors

PETER GOOSSENS
HOF VAN CLEVE
Riemegemstraat 1

9770 Kruishoutem

+32 (0)9 383 58 48

www.hofvancleve.com

ROSA MERCKX
BREWERY LIEFMANS
Aalststraat 200

9700 Oudenaarde

+32 (0)3 860 94 00

www.liefmans.be|

GERT DE MANGELEER
HERTOG JAN
Loppemsestraat 52

8210 Zedelgem (Bruges)

+32 (0)50 67 34 46

L.ES.S.

Torhoutse Steenweg 479
8200 Bruges
+32 (0)50 69 93 69

www.|-e-s-5.be]

DENNIS BROECKX
L'EPICERIE DU CIRQUE
Volkstraat 23

2000 Antwerp

+32(0)3 238 05 71

COMPTOIR

Volkstraat 27
2000 Antwerp

www.lepicerieducirque.bej

WIM BALLIEU
BALLS & GLORY

Antwerp, Ghent, Brussels (KVS and Beurs)
and Leuven

www.ballsnglory.be]

HERMAN VAN DENDER
ATELIER

Robert Dansaertlaan 171

1702 Groot-Bijgaarden

+32 (00273418 67

SHOP

Leuvensesteenweg 416
1030 Brussels

lwww.vandender.eu
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Over the course of time, some information could
change. For this reason, we request that before you
visit a restaurant, brewery, museum or event, you
kindly check the company’s website. VisitFlanders
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