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L. A. Burdick HANDMADE Chocolates

52 Brattle Street

Cambridge, MA  02138 
617-491-4340   
47 Main Street,

Walpole, NH 03608 
603-756-2882   
800-229-2419   
www.burdickchocolate.com

When you walk into Burdick’s, a warm, earthy aroma surrounds you.  Is it the roasted cacao beans flown in from Granada by way of Switzerland?  Is it the steaming espresso mixed with sweet milk?  Is it some intoxicating combination of the two that could actually be served in a cup or blended into a pastry?  The good news is…yes to all of the above. 

This chocolate shop is known for its tiny chocolate mice.  They are adorable, but what keeps New Hampshire-based chocolatier Larry Burdick atop the food critics’ lists of best of the best are his especially complex flavors, his masterful creativity and his attention to detail.  He is proud of the courverture he uses – a Grenadian blend carefully developed over years of plantation visits in search of sustainable beans with the right complexity.  His artisan chocolates are all hand-cut – no molds – so a minimalist simplicity dominates the array of handsome wooden boxes in which they are sold.  Both locations (Harvard Square in Boston and Walpole, New Hampshire) serve hot cocoa, coffees and teas in an intimate, casual European atmosphere.  The flagship New Hampshire location has a restaurant, too. They sell chocolate gift boxes full of, you guessed it, tiny chocolate mice.

Garrison Confections
815 Hope Street

Providence, RI 02906

401-490-2740

www.garrisonconfections.com

Andrew Schott is a leader in the American artisan chocolate movement.  His experience in New York City’s well known restaurants (Le Cote Basque & Russian Tea Room) and his work as corporate pastry chef for E. Guittard (Guittard Chocolate Company’s outstanding brand of artisan chocolate in San Francisco) make for great technique and great taste.  Most of Garrison's signature handmade chocolates contain two flavor or textural combinations within each piece. Following the change of seasons and the lunar calendar, some of these chocolates are available only during particular seasons (Summer Solstice, Autumnal Equinox, Winter Solstice and Vernal Equinox). Those flavors are then retired and a new chocolate collection is introduced.  Professional, refined, a little new age, and very delicious.
Lake Champlain Chocolates

750 Pine Street
Burlington, Vermont 05401
(see website for other locations & retail outlets)

802-864-1808

800-490-2740  
www.lakechamplainchocolates.com
When you see the pastel box in gourmet shops someplace far from the Green Mountains of Vermont, you think you know what you are getting:  another generic chocolate line shipped from miles away with the inevitable taste of preservatives that make its journey possible.  Fortunately, these chocolates are different.  They offer all the comforts of a traditional candy line (plenty of milk chocolates, toffees, sweet cream centers) but they don’t have the plastic aftertaste you find in most chocolates with a wide distribution, and they don’t have the scary, hot-pink cherry creams or the super-boozy centers you find with lesser brands.  Even better, daring flavors like peppercorns and pear team up with dark and lighter chocolates.  The best of the bunch pay tribute to the special products of Vermont (the truffles made with cream and butter from nearby dairy cows, the maple centers made with local sap, the honey caramel made from resident bees).  This is Vermont and American chocolate at their traditional best. 

Chocolate Haven/Jacques Torres Chocolates
350 Hudson Street

New York, NY  10014 

212-414-2462
66 Water Street 

Brooklyn, NY  11201

718-875-9772  
www.mrchocolate.com
Jacques Torres does what few chocolatiers in the world can do:  he turns chocolate from bean to bar while entertaining an audience.  His chocolate factories in Brooklyn and Manhattan are attractions and production facilities.  “I have no secrets,” he says, waving his arms around his whimsical green and orange shop/café.  “Here, I open up the windows so everyone can see.”  Indeed, large machines and people tending them surrounded the café on 3 sides.  They are roasting and blending cacao beans into the smooth, dark liquid paste and then turning it into crisp, shiny chocolate bars and candies.  This takes a lot of equipment and a lot of labor.  Most chocolatiers rely on established European chocolate makers (such as Valrhona or Cacao Barry) to do this work for them, buying their courverture in bulk.  But not Jacques Torres.  He is known for his work as the former pastry chef of New York’s Le Cirque and Le Bernadin and also for his playful, awe-inspiring sculptures assembled on Food Network’s CHOCOLATE WITH JACQUES TORRES.  “I like a challenge, and making chocolate like this is very hard.  But I am passionate about my craft.  I roast each batch of beans myself because it is the most important part.  Each flavor we design here has meaning to me.”    His chocolates (nuts and ganache in molded shapes; chocolate squares including lemon, cinnamon, pineapple and cappuccino) are served in earthy orange boxes; the color palate of his shop and packaging is the palate found on cacao plantations.  He is an artist, showman and a passionate chocolatier.

Marie Belle 
484 Broome Street

New York, NY  10013  

212-925-6999

800-925-8800

www.mariebelle.com
“How did you do that?” is the question fashion designer-turned chocolatier Marie Belle Lieberman hears most often when people see her bright, jewelry-like chocolate boxes.  Each of her chocolates sports stylish neon paintings – handbags, cameos, flowers, martini glasses, hearts and fashionista ladies.  “I think the love of chocolate starts visually, then goes to flavor,” she says in explanation of her approach.  Her signature look, achieved by use of cocoa butter “transfer sheets” (see sidebar), has captured the attention of style watchers around the world.  She has been profiled in 52 magazines to date and made numerous television appearances, explaining the feminine appeal of her chocolates.  Her artist husband designs most of the artwork, which it is silk-screened in France and turned into cocoa butter transfer sheets, then shipped back to her New York shop.  The designs are applied one at a time to fresh chocolate squares as they come out of the enrobing machine.  Her flavored ganaches – passionfruit, earl grey tea, lavender – reflect her commitment to originality and personal creative expression.  She also owns The Cocoa Bar, a small café serving dark, Aztec-inspired hot chocolate day and night.  Because of her nurturing style and substantial talent, Marie’s shop is truly one of the best in New York.
CHRISTOPHER NORMAN CHOCOLATES 
60 New Street

New York, NY  10004  
212-402-1243
www.ChirstopherNormanChocolates.com
Another artist-turned-chocolatier is John Down of Christopher Norman Chocolates.  The storefront shop is considered a gallery, where you shop for your chocolate artwork or watch the operation of the small factory in the back.  The flavor offerings lean toward the traditional – lots of boozy truffles and caramels – but this shop produces a lot of hand-painted chocolates in color-coordinated boxes.  One of the early entrants into the New York artisan chocolate business, this shop has a loyal following as a neighborhood attraction – a gift shop/gallery for chocolate.

KEE’S CHOCOLATES 

80 Thompson Street

New York, NY 10012

212-334-3284   




      

www.keeschocolates.com.
Wall Street whiz turned chocolatier Kee Ling Tong is a French Culinary Institute graduate. When a new chocolate shop opens in New York, food writers flock in like hungry seagulls, then usually move on down the beach.  But they keep coming back to Kee’s SoHo boutique, as do her devoted customers.  Her chocolates are strictly fresh – the crème brulee in a dark chocolate shell must be eaten in 48 hours.   Truffles like Strawberry-Champagne or Lemongrass are made the day they are served.  “I eat out a lot, and I like to bring new flavor combinations into my chocolates.”  The pairings are consistently innovative and surprising, like black sesame truffles.  Originality, warmth and love of food emanate from this chocolatier and her storefront.
Chocolate Bar
48 8th Street

New York, NY  10014  

212-367-7181 

www.chocolatebarnyc.com  
Enough with old world ways!  As owners of the West Village Chocolate Bar Matt Lewis and Alison Nelson say, “no gold, no lace, no frilly froufrou.  Shake your bon bon; this is a candy store for grown-ups.”  Let’s call these products “rustic” or even “unrefined” from a pastry chef’s point of view.  But I can’t argue with the “all chocolate is good chocolate” attitude, and I applaud a counterpoint to the preciousness that can dominate the chocolate business.  The Chocolate Bar is a good spot for cupcakes, brownies or straight forward hot chocolate.

CHOCOLATE MODERNE
27 W. 20th Street

Suite 904 (9th Floor)

New York, NY  10011

212-229-4797

www.chocolatemoderne.com

This is the type of shop you want to discover when you’re walking alone in  New York, when you’re in the mood to marvel over neat, inventive chocolate boxes (like Bistro Bars in see-through plastic bricks) and to take your time and savor the tasty products (like Mon Petit Kumquat).  It will remind you that really cool, really creative people live in New York – like chocolatiers who think up such flavors as Sesame Samba, Havana Heat and La Dolce Grapefruit, then make them taste really good.  Joan Coukos, Chocolatier & CEO of Chocolate Moderne, is one such person.  After a career as a banker in New York and Russia, she fell under the spell of hand-made Belgian chocolate.  The consistent cleverness of her flavor pairings, packaging and the atmosphere of her shop tell the tale of a New York chocolatier who loves what she does.

Martine’s Chocolates 

1000 3rd Avenue @ Bloomingdales

New York, NY 10022

212- 705-2347
400 E. 82nd Street
New York, NY  10028
212- 744-6289









www.martineschocolates.com

Truffles are the main attraction at Martine’s, and you will see many traditional Belgian touches:  dipped truffles on doilies; dusted truffles on tall stands; chocolatiers working in the kitchen in tall chef’s toques.  You’ll enjoy your pastries and chocolate truffles as you might in the old world – at small tables, with a hot drink, with a friend or comfortably on your own.  Truffles with caramel, truffles with raspberry, truffles with Grand Marnier – it’s hard to argue with this traditional, delightful fare.
PAYARD PATISSERIE AND BISTRO

1032 Lexington Avenue

New York, NY  10021 

212-717-5252

www.payard.com
Its Upper East Side location and gold-trimmed décor give off a formal vibe, but Payard Patisserie puts desserts first.  Because Chef Francois Payard is a 3rd generation European pastry chef, the techniques are meticulous – crunchy stacks of Napoleons filled with chocolate cream, mousse cakes with sugar cookies inside; tarts with elegant decorations, a full array of artisan bon bons.  But perhaps the best thing is the sense of possibility Payard creates - he does not seem stuck in the past.  You feel you should stop in regularly, lest you miss something fabulous, like Upside-Down Bittersweet Dark Chocolate Souffle with Pistachio Ice Cream or Chocolate Charlotte with Soft Caramel Vanilla-Orange Zest Ice Cream.  Old meets new, and then some.


