THE DARK SIDE OF NORMAN LOVE

Chocolatier Norman Love believes dark chocolate is the next red wine, an indulgence whose
varied flavors and beneficial health effects are exciting taste buds and sparking growing de-
mand for high-quality confections. So now, along with his handcrafted white, milk and dark
chocolates, he introduces BLACK, an ultra-premium line of intensely dark chocolates featur-
ing rich origin chocolates from some of the finest growing regions in the world.“Consumers’
palates have been changing over the past few years,” says Love. “We decided to create
BLACK because of the rising consumption of dark chocolate by American consumers. Each
box of BLACK includes pieces made with: 74 percent Hacienda Elvesia, an elegant, robust
chocolate with notes of black tea and a hint of tobacco made with beans from the Domini-
can Republic; 72 percent Arriba, made with cocoa beans of the prized Nacional from Arriba
Mocache, Los Rios, Ecuador; 68 percent Cru Sauvage, the world’s first chocolate made from
beans harvested from wild cacao trees growing in the Beni region of north-eastern Bolivia;
65 percent Maracaibo Clasificado, made with noble criollo cocoa from the vicinity of Lake
Maracaibo in Venezuela; and 64 percent Madagascar, made with cocoa beans of the trini-
tario variety from Sambirano, Madagascar, an island off the southeast coast of Africa. For
more info or to place an order, call 1-239-561-7215 or visit

www.normanloveconfections.com.

Chocolate AYERRIN CHOCOLATE

A Year in Chocolate (Stewart, Tabori

& Chang, 2008), is clearly geared to the

N eWS & home cook, it’s also a book that would
be at home in any pastry chef or choc-

olatier’s library. With 80 recipes that

Y range from a classic chocolate cake to

‘ ; confections such as European Peanut
l eWS Butter Chocolates and Torres’s square
Mendiants, there is something here

for any chocolate or baking enthusi-

ast. Also included are anecdotes about

Torres’s chocolate outlets and factory

and lots of lush photos of the desserts.

Fou NTAI N Fu N Available at bookstores and through

WwWw.amazon.com.
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of chocolate. PR enjoy the recently unwrapped an interesting located in three different provinces, produce distinct tasting
e faste and grouping of truffles. Their Wine and chocolate: El Oro (“a delicate mix of scented flowers and fruits”)
made using both variation that Cheese Box is an intimate collection of Manabi [“.s icy”) and Los Rios (“delicate blossom notes”). The ba’rs
French and raw cook- dairy-froe products 8 pieces and includes the following in- are made iIFl) EZuador and come in the following sizes: mi.ni bites

ing techniques. The provide. (703-754-8510; novative truffle flavors: Goat Cheese, 105 b 3.05 dbakerv b 1705 8 F .d tail il

chocolate’s flavors and www.eatpastry.com) Blue Cheese, Port Wine Truffle and (10.5 oz), bars (3.05 o0z), and bakery bars (17.05 oz). For details, ca
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Red Wine. All chocolates are made

by hand and customers can choose

11 wine, all ch )
HOUSE CHOCOLATE of oach Navor, The choese chocolates
e

Gilles Marchal, chocolate genius late art, using different materials. are very perishable, so the compan

and Creative Director of La Mai- Camille Lescure, a jewelry and fash- recomrgeﬁds eating them within 5 daz DAGO BA DEB“T 5978
son du Chocolat, has just released ) ion accessories designer, contribut- of purchase. To order, visit www.chris- Long known for being a trailblazer in the |8

a stylishly indulgent book: La Mai- ed an elaborate necklace made from tophernormanchocolates.com production of high quality organic choco- [ DAGOBA

son du Chocolat; Timeless Clas- La Maison mendiants and other late, Dagoba has now introduced a new B R N S

sics with a Twist (Aubanel Edi- confections. Mona Oren, a Lebanese line of organic baking bars in 59 and 100 [§€

tions,2008). The book includes 36 artist who specializes in ephemeral percent cacao. The 59 percent baking bar

recipes for pastries and chocolate LA M /DAU\ ISON work, created a chic bouquet of an- balances cacao with subtle undertones of

desserts. Some are classics, such @~ [0)ef0]W i thurium flowers which she coated raisin and fig, while the unsweetened bar

as Enlightening Chocolate Eclairs, , DLl ith tempered chocolate. All of the provides a complex flavor and a smooth finish that

while others are more innova-
tive, such as the Warm Chistera
Ganache with Roasted Banana
Peppers. As a creative bonus, six
young artists were invited to con-
tribute to this project. Each was
asked to create a piece of choco-

chocolate works of art, as well as the makes it palatable enough to eat straight from the
recipes, were photographed lushly wrapper. The bars are packaged as 6-ounce bricks
by Veronique Duffy, who worked scored into 1-ounce pieces. They are available
exclusively in natural light. The at specialty retailers for $5.99 for the 59 percent
book is available in all La Maison bar and $6.99 for the 100 percent bar. Dagoba’s
du Chocolat boutiques and online at complete line of chocolate products is available

www.lamaisonduchocolat.com. directly from www.dagobachocolate.com. 69




