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Some things are destined to happen. At least that explains how this book seems to have hatched. The mysterious hand of fate brought together Dennis Hayes of Ten Speed Press and Maricel Presilla, culinary anthropologist/restaurateur, over enchanting after-dinner cups of hot chocolate at Zafra in Hoboken, New Jersey. The consequence of that evening is in your hands. I am grateful both to Dennis, for handing me an assignment any food writer would give his eyeteeth to land, and to Maricel, for encouraging and supporting my effort.

At the heart of this book are, of course, the inventive recipes, nearly every one developed by pastry chefs and chocolatiers specifically for this project. Thanks to every one of you for sharing a bit of your genius with the rest of us. My appreciation also goes to John Scharffenberger for helping me put the topic into proper perspective, and to Patricia Rain, David Lebovitz, Joe Calderone, Wendy Reisman, Stacy Cooper Dent, Leigh Merrigan, Martine Leventer, Philip Ruskin, Barbara Lang, and Jeffrey Turback, and to all the friends with whom I have so happily shared a cup. Here’s mud in your eye! I am also deeply indebted to Lily Binns, my editor, and to Philip Aubrey Bobbs, my research assistant. Finally, I want to acknowledge the most important people in the life of this book—the readers. Thank you!
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The history books aren’t certain about who first wrested nourishment from the cacao trees in the wilderness. Pods of the cacao tree, indigenous to the tropical Amazon rainforests, may have been harvested by the Olmecs, mother culture to the Maya, as early as 1000 B.C. But it was the remarkable Mayans themselves, rulers of what is now the Yucatan Peninsula in Mexico and Guatemala, who domesticated cacao, roasted and pounded its beans into a grainy, bitter paste, and placed the liquid at the center of their fantastic civilization.

While Europe slumbered in the Dark Ages, brilliant Mayan architects built elaborate temple-pyramids and ceremonial palaces, mathematicians mastered modular arithmetic, astronomers recorded the movements of the sun and moon to create the ancient world’s most accurate calendar, and skilled farmers cleared large sections of the jungle for plantations of cacao trees without the advantage of metal tools or beasts of burden.

Eventually, Mayans shared their bounty with others living in cooler, drier highland regions unsuited to growing tropical cacao, and neighboring Aztecs depended on carriers who filled woven backpacks with beans to haul the precious cargo hundreds of miles on foot to their northern cities. Cacao was revered by the Aztecs, who combined it with spices to create a drink that was reserved for noblemen and warriors, and who exchanged the beans as currency. When Spanish conquistadors arrived to plunder the New World early in the sixteenth century, they discovered Aztec treasuries stockpiled not with silver or gold, but with cacao beans.

The curious notion of “money” growing on trees prompted the conquerors to enslave the so-called “Indians” and put them to work planting more cacao across South America and in Central America and islands in the Caribbean. But the new commodity and the bitter, spicy beverage that was made with it were not readily embraced back home in Spain, at least not until the more pungent spices in the drink were replaced with cane sugar and the drink was served hot instead of cold. With these refinements, and after nearly a century of exclusivity, Madrid became the center from which the liquid luxury spread across the entire continent.

Cacao became the jewel of European commerce, while chocolate beverages became fashionable among lords and ladies, poets and prelates. The upper classes sipped their steaming hot chocolate heavily sweetened and served in deep, straight-sided cups, while royalty flaunted their wealth by drinking from golden chalices. By the time the beverage made its way to the British Isles, milk had been added to the mixture, and although chocolate houses flourished in major cities, the price of drinking chocolate was out reach for the bourgeoisie.

In 1828, everything changed when a Dutch chemist developed a new way of pressing the fat from cacao beans. His method for creating cocoa powder made the drink more affordable and available to the masses, although the new drink paled in comparison to the original.

While most countries in Europe remained faithful to the more luxurious recipe, convenient cocoa powder prevailed in Britain and elsewhere. As those in the United States adopted the British fondness for cocoa, the drink seemed to lose its appeal among adults. Cocoa was relegated to adolescence and derided in literature as bedtime nourishment for schoolgirls. To make matters worse, Americans began using the terms “hot chocolate” and “hot cocoa” interchangeably, obscuring the considerable difference between the two.

True hot chocolate has maintained its exotic, romantic image in much of Europe, yet it has never been widely embraced on this side of the Atlantic. And while it’s obvious that American temperaments are suited to the stimulation of coffee, a growing number of us long for a time when life was simpler and food was slower.

So, why on earth can’t we make as decent a cup of hot chocolate as they do in Europe? How in heaven’s name have so many of us missed out on experiencing the intense flavors, the rich and satisfying texture, and the unhurried ritual of melting fine chocolate and stirring it into warm milk? Restoring the seductive liquid to its rightful place in our culture is long overdue.

Hot chocolate is at once extravagant and familiar, provoking and comforting. It demands to be sipped slowly, savored as a treat that kindles feelings of safety and innocence while it gently lifts the spirits. Each cup offers refuge from the stresses of modern life, a change of pace from jam-packed schedules.

Between these covers is the fruit of my efforts to connect readers to a tradition that is several thousand years old. Here you will find recipes inspired by ancient ritual, traditional European classics, grandmotherly concoctions, and the imaginative inventions of preeminent pastry chefs and chocolatiers. It is my hope that no worthy hot chocolate has gone unstirred.

Michael Turback
Ithaca, New York
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Just as American consumers have begun to enjoy more extravagant wines, beers, and coffees, so, too, are we beginning to appreciate the pleasures of real hot chocolate. This book is intended not only to demystify the process of preparing sophisticated drinking chocolates but also to advance the state of the chocolate arts with contributions from our most accomplished culinary virtuosos.

Before we begin talking about specific recipes and procedures, it’s worth discussing what you’ll need to have on hand. Although many ingredients on the following pages will be available at your local supermarket or gourmet food shop, consider stocking your cupboard with supplies that may be more difficult to find. As for equipment, hot chocolate requires few items other than what you probably already have in your kitchen.

INGREDIENTS

Master chocolatiers and pastry chefs take the same care in selecting chocolates as vintners do when choosing varieties to produce fine wines. Like the expression of terroir in wine grapes, it is interesting to see how cacao beans develop different characteristics when grown in different regions. Each high-quality chocolate contributes a distinctive aroma, personality, and complexity to the end result’s final character. The most important principle when choosing chocolate for your drink, however, is to trust your own taste.

Chocolate

A package of fine chocolate will list the percent of cocoa butter and/or cacao solids it contains. High-quality chocolate contains more fat, which results in more flavor and a luxurious feeling on the tongue, or mouthfeel. The higher the number, the better the chocolate. Superior chocolates, the “couvertures” used by professional chefs, consist of 56 to 70 percent cacao solids and include 31 percent cocoa butter.

Unsweetened chocolate is pure chocolate liquor and about 50 percent cocoa butter. Bittersweet chocolate blends at least 35 percent liquor with as much as 50 percent cocoa butter, sugar, and vanilla. Semisweet chocolate has the same ingredients as bittersweet with the addition of more sugar. Milk chocolate, which contains about 10 percent chocolate liquor, takes the process a step further by adding about 12 percent milk solids. (Milk chocolate bars manufactured by Hershey’s or Nestle’s are eating chocolates, not cooking chocolates, and are not appropriate for these recipes.) Most of the recommended chocolates come in blocks and must be chopped or shaved so that they can be melted into hot chocolate.

Most of the recipes in this book call for dark, semisweet, or bittersweet chocolate, while a few use high-quality milk chocolate or white chocolate (since it does not contain cacao solids, white chocolate is technically not a chocolate). Where it makes a difference, the exact percentage of cacao or specific chocolate manufacturer is indicated.

See here for top sources for chocolate.


The divine drink, which builds up resistance and fights fatigue. A cup of this precious drink permits a man to walk for a whole day without food.

EMPEROR MONTEZUMA OF THE AZTECS



Mexican Chocolate

Auténtico Mexican hot chocolate is made from a hockey puck–shaped tablet of bitter chocolate laced with cinnamon and covered in coarse sugar. Each tablet is divided into eight wedge-shaped segments that you can break off as needed. These rustic chocolates are available in Mexican markets, at some supermarkets, and from online merchants.

Shaved Chocolate/Hot Chocolate Mixes

Look upon the wide range of preshaved chocolates and prepared mixes as an invitation to experiment. Each version has its own individual aroma, personality, complexity, and composition. Not all drinking chocolate products are created equal, and they range from pure, 100 percent chocolate to mixes that include ingredients such as cocoa powder, cocoa butter, sugar, powdered milk, cornstarch, vanilla, and cayenne or other spices in addition to finely chopped bits of chocolate.

Cocoa Powder

Cocoa powder is made by extracting most of the rich cocoa butter from chocolate liquor (ground roasted cocoa beans) and pulverizing the dry residue. There are two types of cocoa powder: natural (nonalkalinized) and Dutch process (alkalinized). Natural cocoa powder (also called unsweetened) is simply untreated cocoa powder. Dutch process cocoa has been treated with an alkali to make the powder more soluble. Along the way, the “dutching” process gives the cocoa a deep mahogany color and a flavor reminiscent of Oreo cookies. The most popular American brands of cocoa powder contain about 7 percent cocoa butter, while specialty and European cocoa powders contain 12 to 24 percent cocoa butter. Some products contain cocoa powder alone, while others include artificial flavors, nonfat dry milk, preservatives, soy lecithin, vanilla, and sugar.

NOTE: In English-speaking countries, the word cacao came to be pronounced “cocoa,” and cocoa powder is usually simply called “cocoa.” As a result, most people assume that cocoa powder is just the ground beans themselves and that chocolate is made from cocoa powder instead of the other way around.


Cocoa is a cad and coward; cocoa is a vulgar beast.

G. K. CHESTERTON



Spices

Spices, the dried roots, barks, berries, and other fruits of tropical seeds, were the earliest commodities to have driven global trade. These powerful, sensual aromatics have been used to impart their complex flavor to chocolates for thousands of years.

For the best results, buy small quantities of ground spices and store them in tightly closed containers in a cool, dark, dry place for no longer than a year. Before using spices, sniff them. If their fragrance has diminished, toss them out. Chances are, the flavor has weakened as well and the spices will do nothing to improve your drink. If you’re using nonsoluble spices in your hot chocolate, place them in a tea ball or wrap them in cheesecloth before dropping them into the liquid, so you can easily fish them out later.

Store vanilla beans completely submerged in granulated sugar. This method not only preserves the moisture and freshness of the beans but also creates an aromatic vanilla sugar that can be used for making cookies and other baked treats.


So noble a confection, more than nectar & ambrosia, the true food of the gods.

DR. JOSEPH BACHOT, 1662



Sweeteners

Sugar is valuable not only for sweetening drinking chocolates but also for adding volume and tenderness and improving the drink’s texture. Granulated white sugar, also known as table sugar, has medium-sized granules and is the sugar most often called for in recipes. When heated, granulated sugar takes on the color of toffee and a caramel flavor.

Confectioners’ or powdered sugar, which has been crushed mechanically (and usually mixed with a little starch to keep it from clumping), is preferred in some recipes, especially iced chocolate drinks, because it dissolves more easily than granulated sugar.

Brown sugar is simply granulated white sugar with a bit of molasses to give it additional texture and color. Its color depends on the amount of molasses added during processing: the darker the color, the stronger the taste. Substituting brown sugar for white sugar in a hot chocolate recipe will add notes of butterscotch and molasses.

Sucanat is organically grown, freshly squeezed sugar cane juice that has been clarified, filtered, and evaporated. The syrup is then crystallized and granulated into sugar. Sucanat adds an extraordinary layer of caramel flavor to hot chocolate. It can be found in health food stores and some grocery stores.

In Latin America, deeply flavored muscovado sugar (from the Spanish mascabado, meaning unrefined) is known as rapadura, piloncillo, or chancaca. The darkest of the raw dark brown sugars, muscovado has a fine-grained texture. Its natural molasses content results in a strong, lingering flavor that can’t be matched by ordinary brown sugar. It marries well with the rich flavor of chocolate.


The superiority of chocolate, both for health and nourishment, will soon give it the same preference over tea and coffee in America which it has in Spain.

THOMAS JEFFERSON



Conversions and Equivalents


FLUID MEASURES

10 ml = 2 teaspoons (t)

50 ml = 3 tablespoons (T)

100 ml = 3½ ounces

250 ml = 1 cup + 1 T

500 ml = 1 pint + 2 T

1 liter = 1 quart + 3 T

1 t = 5 ml

1 T = 15 ml

1 ounce = 30 ml

1 cup = 235 ml

1 quart = 950 ml

1 gallon = 3¾ liters




DRY MEASURES

10 grams = 1⁄3 ounce

50 grams = 1¾ ounce

100 grams = 3½ ounces

250 grams = 8¾ ounces

500 grams = 1 lb + 1½ ounces

½ ounce = 14 grams

1 ounce = 28 grams

¼ lb = 110 grams

½ lb = 230 grams

1 lb = 450 grams



TOOLS

For Measuring

Solid chocolate is measured by weight (by the ounce) rather than by volume. Professional chocolatiers and pastry chefs use a scale to measure chocolate and other dry ingredients fast and accurately.

Digital and balance scales, which can be recalibrated to maintain their accuracy, are preferable to spring-loaded scales, which are not as precise and do not hold up as well over time. Home cooks can purchase inexpensive digital scales that hold up to six or seven pounds and are accurate to within 1⁄8 ounce; these scales also usually convert between grams and ounces.

To properly measure chocolate on most scales, first weigh the container that you are placing it in. Set the “zero” indicator at the container’s weight. Then add the ingredients. In effect, you have ignored the weight of the container and only weighed the chocolate.

Chopping/Shaving

Most superior chocolate comes in blocks and must be either shaved using the large holes on a box grater or chopped into small pieces (about 1⁄8 inch) with a knife before using. (Some manufacturers, however, are now making their chocolate available in small wafers or disks called pistoles, whose uniform size eliminates the need for chopping.)

Blocks of chocolate are easiest to work with at room temperature, when they can be chopped into pieces without splintering. To cut from the block the amount of chocolate you need, use a long serrated knife and score the block to a depth of about 1⁄8 inch at the point you want to break it. Press the knife into the chocolate with firm, steady pressure at several spots along the scored line, advancing the knife a little deeper into the bar at each spot. Then, holding both the handle of the knife and the dull side of the blade, chop the block into small pieces that are as uniformly sized as possible, so that they will melt evenly. If the pieces are very different sizes, the chocolate won’t melt evenly, and you run the risk of scorching the smaller pieces while you wait for the larger pieces to melt. To use a food processor instead of knife, chill the chocolate, bowl, and blade before pulsing the chocolate until chopped.


The damnable agent of necromancers and sorcerers. It is well to abstain from chocolate in order to avoid the familiarity and company of a nation [Spain] so suspected of sorcery.

FRENCH CLERIC, 1620



Melting/Cooking

One of the most popular methods for making hot chocolate is simply to stir small pieces of chocolate into hot milk in a nonreactive pan. (Substituting some of the milk with heavy cream results in a richer drink, while using some low-fat milk or adding some water allows more of the chocolate’s subtle notes to come through.) Heat the milk over medium-low heat, removing the pan from the heat just before it reaches the boiling point. Overheating milk will destroy its flavor and mar its texture.

Ladle out a portion of the milk over the grated or shaved chocolate and stir with a wooden spoon until the mixture is well combined and forms a smooth paste. This base for the drink is called a ganache. Continue adding milk and gently stir until all the milk has been incorporated.

Let the chocolate “cook” in the milk while continuously stirring for a minute or two, then remove the mixture from the heat and allow the blended liquid to steep for ten minutes so its flavor fully develops. Return the hot chocolate to the heat and gently return it to a simmer before serving.

To retain the chocolate’s full aroma, it should always be kept under a boil, and ideally its temperature should never exceed 180°F. An instant-read thermometer comes in handy for accurately gauging the temperature.

Always treat chocolate with respect in order to ensure the best result.


Chocolate’s properties are such that they stimulate love’s ardour.

LOUIS LEMERY,
Treatise on Foods, 1702



Mixing/Frothing

The more air you can get into the hot chocolate mixture, the frothier it will be. To impart a smooth, creamy texture to the drink, when the mixture begins to simmer, beat it vigorously with a wire whisk or fully submerge an immersion blender and whip until the surface of the drink is covered with foam. The best froth of all is made with the steamer of a cappuccino machine.

Purists, however, will argue that there is only one acceptable method for making frothy hot drinking chocolate. The molinillo, a carved wooden swizzle stick dating to seventeenth-century Spain, is the traditional tool of choice for whipping the liquid to form a frothy surface. As you twirl the stick between your hands, the round, flexible wooden base churns the chocolate. Molinillos can be found in Mexican grocery stores or purchased online.

Serving

The ancients drank chocolate from large bowls so they could take in all of its aromas. A deep bowl or mug continues to be the preferred method of serving lighter versions of the drink, while thicker, more concentrated hot chocolates are more sensibly served in demitasse or espresso cups. Warming the mug or cup before serving will slow the cooling of the drink.

Hot chocolate should be served with a spoon, which can be used for taking the first few sips of the piping hot beverage. If you’re serving it to children, be sure it’s not too hot for their palates, which are more tender than those of adults.

DARK SECRETS

Storing

To store chocolate, wrap it well, first in foil and then in plastic, and keep it cool and dry at temperatures between 60 and 65°F. Be sure to store it away from herbs, spices, and other aromatic foods, as it picks up other flavors relatively easily.

If stored under perfect conditions, dark chocolate actually improves with age, like a fine wine. Milk and white chocolate, on the other hand, should be stored for no longer than six to eight months. It is best not to refrigerate chocolate, and it should never be frozen.

The whitish color that can rise to the surface on chocolate is called fat bloom. It is caused by the cocoa butter separating due to fluctuations in the temperature. While it’s not a pretty sight, bloom doesn’t affect the chocolate’s taste, and the cocoa butter will be redistributed throughout the chocolate when it is melted.

Resting

If you are patient, your hot chocolate will acquire wisdom and grace. Ideally, you should never drink hot chocolate immediately after making it, but rather you should let it rest and cool uncovered, then reheat it while stirring. When the mixture cools down, the chocolate crystallizes and the ingredients are bound together in a way that improves the drink’s creamy, velvety texture.

As far back as the eighteenth century, Madame d’Arestrel, superior of the Convent of the Visitation in Belley, France, instructed the epicure Jean-Anthelme Brillat-Savarin on the importance of letting hot chocolate rest: “When you would like to have some good chocolate, have it made the night before in a coffee pot and leave it. Resting overnight will concentrate it and give it a velvetiness that makes it even better. The good Lord cannot object to this little refinement, since He Himself is all excellence.”


Note that most drinking chocolates can be made in advance and refrigerated for up to three days. To reheat, zap the liquid in a microwavable mug in short intervals, stirring well after each, until the mixture is hot.

    
    
        Hot chocolate must always be made from bars of chocolate, never from powder. Then it really becomes a noble product.

        MICHEL CLUIZEL,
French Chocolate Maker

    

    Tasting

To maximize the pleasure of drinking chocolate, sip it slowly and allow the warm liquid to remain in your mouth for a few seconds to release its flavors and aromas. Nuances of high-quality dark chocolates are often compared to flower blossoms, smoke, earth scents, or teas. Take in the fragrance, crispness, intensity, concentration, and persistence of flavor. Enjoy the lingering taste in your mouth.

Taste preferences change with the seasons, not only because we mentally associate hot chocolate with cold weather but also because our bodies need to generate more heat in colder conditions. Hot chocolate also provides the increased calories that our bodies need for energy to combat the elements.


We shall advise our fair readers to be in a particular manner careful how they meddle with romances, chocolates, novels, and the like inflamers, which look upon as very dangerous to be made use of.

BRITISH SPECTATOR, 1905



The Pleasure Principle

Drinking chocolate’s reputation for stirring the senses has been a subject of discussion for centuries, from the Emperor Montezuma, who fortified himself with chocolate before entering his harem, to Madame de Pompadour, who relied on hot chocolate to warm her passion for Louis XV. Chocolate, it seems, releases phenylethylamine—the same chemical released by the body during moments of love and arousal—into the system, causing a rise in blood pressure, increasing the heart rate, and inducing feelings of well-being that borders on euphoria. This once-mysterious phenomenon explains chocolate’s mood-elevating and libido-enhancing effect.

Health Benefits

In 1662, renowned English physician Dr. Henry Stubbe recorded that one cup of chocolate contained more fat and nourishment than a pound of meat, and he began writing medical prescriptions for chocolate. He insisted that chocolate could restore energy after a day of hard labor, alleviate lung inflammation, and strengthen the heart.

Dr. Stubbe may have been on to something. In 1998, Dr. Chang Yong Lee and colleagues at Cornell’s Department of Food Science and Technology in Geneva, New York, carried out tests to compare antioxidant levels in red wine and hot chocolate. The study found that a cup of hot chocolate was twice as rich in antioxidants as a glass of red wine, which these days is touted by many as beneficial to the heart. Antioxidants—which include vitamins C and E and beta carotene—are widely believed to fight cancer, heart disease, and aging. Part of the secret to the antioxidant magic is the “hot” in hot chocolate. Apparently, heat releases more of the antioxidants into the beverage.


T’will make old women young and fresh, create new motions of the flesh and cause them long for you know what. If they but taste of chocolate.

JAMES WADWORTH,
A History of the Nature and Quality of Chocolate






End of sample
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Bay Leaf-Infused Hot Chocolate

Sisha Ortuzar, ‘wichcraft, New York, New York
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La Bonne Table Hot Chocolate

Victor Béguin, La Bonne Table, Peterborough, New Hampshire
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Scharffen Berger Hot Chocolate

John Scharffenberger, Scharffen Berger Chocolate, Berkeley California
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Peppermint Hot Chocolate

Ethan Howard, Martini House, St. Helena, California
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Lavender-Pistachio Hot Chocolate

Robert Kingsbury, Kingsbury Chocolates, Alexandia, Virginia






OEBPS/images/Turb_9781607743798_epub_031_r1.jpg





OEBPS/images/Turb_9781607743798_epub_030_r1.jpg
Café-Style Hot Chocolate

Jacqui Pressinger, Patisserie Bleu, Nashua, New Hampshire
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Matcha Hot Chocolate

Greg Hook, Chocolate Arts, Vancouver, British Columbia, Canada
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Double Chocolate Hot Chocolate

Emily Luchetti, Farallon, San Francisco, California
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Chinese Five-Spice Hot Chocolate

Christopher Elbow, Christopher Elbow Artisanal Chocolate, Kansas City, Missouri
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Tarragon and Black Pepper Hot Chocolate

Jenn Stone, JS Bonbons, Toronto, Canada
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Le Chocolat PAfricain angeiina, paris, France
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Heisse Schokolade mit Mélange

Grand Restaurant Schuh, Interlaken, Switzerland
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Citrus Hot Chocolate

Patrick Coston, The Art of Chocolate, New York, New York
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Hungarian Heat

Joanne Mogridge, Cocoa West Chocolatier, Bowen Island,
British Columbia, Canada
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Hot Chocolate 4 'Orange

Etienne Merle, Restaurateur Emeritus, Ithaca, New York
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Chestnut Hot Chocolate

Nick Mautone, Trina Restaurant, Fort Lauderdale, Florida
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Brown Russian
Dan Budd, Taste Budds, Red Hook, New York
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Midnight Cowboy

Ivan and Gus Macias, Tortilla Flats, Santa Fe, New Mexico
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Hot Chocolate Nightcap Tequila

Maribel Lieberman, MarieBelle, New York, New York
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Maple-Whiskey Chocolate Hot Toddy

Linda Grishman, Linda Grishman Chocolates, Burlington, Vermont
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Sake-Wasabi Hot Chocolate with Tahini Cookies

Vera Tong, Sushi Samba, New York, Miami, Chicago
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Roasted Hazelnut Hot Chocolate

Dufflet Rosenberg, Dufflet Bakery, Toronto, Canada
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Hot Chocolate Reviver
Patty Denny, Telluride Truffles, Telluride, Colorado
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Mocha Voodoo

Mary Sonnier, Gabrielle, New Orleans, Louisiana
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Hot Chocolate Buttered Rum

Michelle Gayer-Nicholson, Franklin Street Bakery, Minneapolis, Minnesota
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Samuel Adams Adult Hot Chocolate

Boston Beer Company, Boston, Massachusetts






OEBPS/images/Turb_9781607743798_epub_044_r1.jpg





OEBPS/images/Turb_9781607743798_epub_043_r1.jpg
For Adults
Only

SPIKED HOT CHOCOLATES
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Malted Hot Chocolate

Matt Lewis, Chocolate Bar, New York, New York
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Peanut Butter Hot Chocolate

Scott Campbell, @5QC Restaurant & Bar, New York, New York
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Nibby Cookies
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Iced Chocolate with Nibby Cookies

Arnon Oren, Café Cacao, Berkeley, California
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Cherry-Chocolate
Ricotta Beignet
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Hot Chocolate Dulce de Leche with
Cherry-Chocolate Ricotta Beignet

Karen Krasne, Extraordinary Desserts, San Diego, California
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Skating-on-Thin-Ice Hot Chocolate

Elizabeth Falkner, Citizen Cake, San Francisco, California
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Black Bottom Hot Chocolate
Mindy Segal, HOTCHOCOLATE, Chicago, lllinois
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Maple Milk Chocolate Pudding/Dipping Sauce
with Crispy Bacon Lardons
Katrina Markoff, Vosges Haut-Chocolat, Chicago, New York, Las Vegas
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Key Lime Pie Hot Chocolate

Hedy Goldsmith, NEMO, Prime 112, Shoji Sushi, Miami Beach, Florida
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Reception Hot Chocolate with
Coconut Marshmallow
Ann Amernick, Palena, Washington, D.C.
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Hot Chocolate Eggnog

Lee Posey, Pear Bakery, Portland, Oregon
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Ginger Whipped Cream
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Nutella Hot Chocolate

Chuck Silverston, Paris Créperie, Brookline, Massachusetts
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Bourbon Whipped Cream
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Hot Butterscotch with White Chocolate

Julie Hasson, cookbook author, Los Angeles, California
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Triple Hot Chocolate Obsession

Joanne Chang, Flour Bakery, Boston, Massachusetts
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Mexican Hot Chocolate Fondue
Gale Gand, Tru, Chicago, lllinois
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Frrrozen Hot Chocolate
Stephen Bruce, Serendipity 3, New York, New York
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Chocolate Irish Coffee

Ghirardelli Chocolate Company, San Francisco, California
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