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ABOUT GEM

GEM is a pastry and chocolate shop

located in Trinidad. We use |local
oroducts to create pastries, chocolates
and desserts with interesting anad
oright flavours inspired by the

Caribbean.




OUl—\) H‘STORY 2019 - GEM launcheo

Started making chocolate

2020 - Relationship with Golden Bean Estate

Began market popups

2021 - Increased chocolate production

Began collaboration with Ahh-Venue Events

2022 - Intfroduced bonbons to seasonal menus

Began working on chocolate bar line







GEM CHOCOLATE

WE PRODUCE SINGLE ORIGIN b
COUVETURE THAT CAN BE
“ASILY USED IN MULTIPLE
PRODUCTS SUCH AS
CHOCOLATE BARS,
DESSERTS,BAKED GOODS AND
BONBONS




GEM CHOCOLATE
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Large portion of chocolate products found

N the current market is imported

Customers want more transparency in the
food and agriculture industry without

compromising on creativity and taste



SOLUTIONS

The solution is to not only increase local chocolate's share in the

market but turn customers towards pbean to bar products.




COMPETITIVE
ADVAN T AGE

We infroduced our customers
to our local chocolate in
multiple items. This approach
makes them more familiar with
the versatility of our chocolate .
We use modern ftechnigues fo

expand our customer range to

those with dietary concerns.



FUTURE ROADMAR

2022 - Creating a separate chocolate

oroduction space

' 2023 - Launch of new brand

Increase chocolate production capabilities

BN 2024 - Enter the international craft chocolate

&% Mmarket
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WE ARE LOOKING FOR

Access to personnel with in-depth
knowledge for marketing and

market expansion

Funding for capacity building and

acquiring larger scale eguipment




MEET OUR TEAM
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CHEF OWNER

Giselle Mills EsiherMN‘cCarihy ~enwick Mills
IS




CONTACT US

+1-868-764-1571
Patisseriegem@gmail.com




