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Recently, we came across the thoughts and opinions of a couple of our costumers in
Suzanne’s Tilton Blog “Educating Suzanne”, and we couldn’t be happier at reading her
thoughts and that of her husband while visiting Ecuador; their choosing our Chocolate 3
Boutique as her favorite place for an evening treat and a cup, of what was described as, ':
“the most delicious Hot Chocolate”. =

5

Quito, Ecuador
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e every night...
Suzanne Tllton.

We’d love to hear from you too. Visit www.republicadelcacao.com and drop us a
line, learn more about “Arriba” Cacao, get exclusive deals or send us a link to your
personal websites, facebook or twitter pages and we will surely let our costumers know
about it. Find out about Suzanne’s Ecuador experience at
http:/ /educatingsuzanne.com

The weasther is fall-lik maegs and eeeings & b5 about 5 Jvical, -
The dowds dear in the lahe moming and it wanms up ko about 689 to 70° degrees.

Mast lste sfiernoand it reing, 5o Quito i in whst 5 called thie winksr seassn, The

apartrent does not have central healing, In fact, [ do not think central heating eists

amfwhene. | iwold have o buy & space heater iF 1 lved hens.

Tha food here is ncredible. Cur first dining experiencs was in a little satery e N
wehene we had a typical Ecuadorian lunch, which induded biead, soup, mask, iy
poknines, rice s vegetables for only 52,30 a plate. We have fallen in love with

A salsa called aji_. which iz made of a small hot pepper, lomatoes, onscns and "

clantro., Last might we discovenad & stone, Repdblica del Cacao, tomnlly dedicated

o Ecuadorian cacao (odoa), We sipped the most delidous kot chomlats whilo we

=3t on the plazs and walched the mghtife. | decded that we are going back there

every night this week!
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