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chocolate

Miss Chocolat’s goodies, cloecomie
from ane o'clock: Camea with
Riopelie cheese; wath basil,
sundried tomatoes and pine nut;
Aziecwith pepper, ginger and
cardamaonm; black Quebec beer;
chocodate nougat with pestachio,
almond and orange peel; fasmane
tea; and raspberry-chocolate ey
Inihe centre; praline, ginger, maple
sugar; and cookie crumbde,
wrapped in sushi non



The Outaouais is

a burgeoning chocolate haven
with chocolatiers bending the
boundaries of chocolate
flavour pairings — just in
time tor Easter

= hien he was a little bow, Boch Foumler
¥ BEVET JLLEL Ale hisg chooolate r'.'u'.:r1
bhunnies |I|'.!l:'.'\.||_ e melted them
down and used the chocolate in recipes
“1 weas thie keiind of kiel o wonild take apare bis
remote-coniral cars o understand how they
wiol ke, BaVE Fournder, "1 ended up dinng the
arme Kinad ol thing wath bl
Todday, Fournier, who runs a Gatineau-hased
company called Rochef, is one af a new breed of
chocolatiers who are putting the Outaouais on
thie rmag as a chooodate capital
From Clocomotive, a brand new chocolate
Frevinariiras aricl Erparium in Montebellin, to Ollvia
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Lo wvith ummsnall flevour combl natsons, there’s an
exphoshon of chocolate entrepreneurs all over the
region
Which means theres some :.|-.".'r"-.|:|!|-|.l:|4 B
b dhanrves
Fournier's specialy is matching chocolate w
wine, beer and cheese, Yeu, cheese. He makes
ioo-gram chocolaze bars from different arigins
and of different intemities. On the back of each
bar ix a chart showing supgested food painngs
For exarmple, he suggests his fg-per-cent cocoa
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Albert Extra Old. IHs 66-per-cent Mexican choc-
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ish bl clisese,
choodate and cheese#
"Why not?” asks Fournder, Cheesecake i3 a

Wit a minute

Ihllll|1.I! desgerr, The clscolase and cheewe bt
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chooulate to the next level,” he s,
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She is the creative foroe belind Miss Chocolas
i small abop on Promenade du Portage in down
oo 1 aa b neeans

IV we sell blscoiid, ity clogolabe biscogtl Il we
muke loe cream, if% chooolate we cream., [Fwedo
fudge, it's chocolate fudpe” she says. Even the
artwork on the walls is made from cliocolabe

Baarme says her clients — most of them govern
ment workers from nearby afhce hrlllu:ll-:_l; Are
becoming increasingly sophisticated and choco
E.l:r"'ﬁ_r.'-':"

“It's like with wine and cheese, We've devel
opetd our palates over the Last tew years, | sel
miare dark chatnlate than milk chocolate or whice
chocolate. People are more open, more daring,”

How daring? The hand -crafted chocolates {0
rl-\. '|||-.'\-\. |||1J|!.I;!, case alher sore Y ry |.|I||-1|.l|'-\. il
Leste connb atsons

In addition 1o the standards like caramel, ar
ange of mint, there are chocolates made with
basil and sundried tomatoes, chooolates made
with -|I||1I.=||| miasa !,I \.|'||| =L b o ATES '|'|.'||_|lr 'l.'.'|;|l
Hlnp-“q- cheese, and chocodates made with jas
mine. Perbaps the mos unusaal s the sushi-style
clineal L, A pad ad with somander, eandied
ghrer agnid ||.:||h' SANEAT, WTag jl'll TIETR i'-\.||': gl
of mori .:.I.:_'l.irlr'u' seawel |
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Whether its an intimate party of two or a
1 1l
large cclebrafion R4T] up o 0 puesis, vour

dining cxperience ot Mamimas Tere will b

oine youn and your socsis won § soon oot
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A Classic Italian Dining
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Dave MacDonald, owner of Olivia Chocolat
ers in Cantley, takes a different approach. [He
makes igh-gquality chocolate directly from co
oo bearns, which be then selk to resaurants and
chocolaters,

“We're the anly artisan chocolate-maker in
Eastern Canada poing from beans to bar” says
MacDanald, an engineer who tumed to choco-
lave after he losz his job with a pharmaceutical
Company a by ywi s agn,

MacDonald sources chocolaze heans from a
single plantation in the Caribbean — he won't say
wihiere because he doesnt wasnt competitons by
ing fram the same place — and brings them up
o Camtley), whene be cleans, masts, mills, grinds,
temipers and moulds the chocolate. Single smirc
ing gives (livia chocolates a unique favour, he
LT

Mt of his production goes to restaurateurs,
st hve hax a line of certibed OTgaAnC chocolate
bars that are sold at retail outlets

Far him, a5 for all chocolatiers, its all about
passion. And rarely dos passion tase so good
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Chocolate in the Outacuais

Miss Chocolat: 173 Promenacde du Pormage in
downiown Catineaw. wwembsehoon/aroom
Rechef: Unit 2, 15 Valeowrt St Ganneau.
Rochef produects alse sold in retail outlets on
bath li£ﬂ of the Ottawa River. See rochefion
bt a lise.
Olivia Chocolatiers: Chocolate bars avail-
ahle i retall outhets in Ovawa and Gatineas.
Fuar a list, visit wwateliviachocok fbere com
Chocomotive: Located in the old train sta-
thon in Montebello at go3 rue Kotre - Dume
{on Highway 148} In addition to making or-
ganic fair-trade chocolates, Chocomotive s
part of Quebec’s Econmmisaim network, See
warconouseescom chorolatenie_chocomo-
tve_en.cim

For mare {though not all) chocolase outlets
in the Outaouais, visit Savourez NOutacuais
at WL -antroums. comhamesinder_ephp
and search the Bread, Pastry, Candy Choco
late caregory of the directory,
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MORE THAN JUSE

rRESC DINNER SERVED YERY NICHT FROM SPM

0.3/ frescoguestioom.cé

frescobis
819.235.1541




