edible AUSTIN

Celebrating local, fresh foods in Austin and the Texas Hill Country, season by season.

CHOCOLATE MEETS BOOZE; PALATES REJOICE

T'-.\-L'nt}r-F'i'-'-:.' years agn, Lecia Duke graduated from
architecrure school and found herself unhappily em-
ploved at a large Nashville hrm, "1 wasn'c happy, but | wasn't
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been as a kid, making all kinds of candy with my Grandma,
a real southern Southern lady, on Galveston Island.”

Duke’s memories spurred her to begin making large-
scale chocolates for corporate promotions in the shape
of whatever customers wanted: buildings, cars, once
even a chocolate LP for the famous Country-western
singing family, the Judds. When a client asked her to
make Jack Daniel-filled chocolates, Duke apprenticed
wit a Swiss master chocolatier to learn the technique.
The resulting confections, “Super-saturated with Jack,”
she remembers, were a revelation.

In the early ‘80’s, Duke founded the Quintessential
Chocolate Company and spent nearly 20 years wholesal-
ing liquid-center chocolates from her West Coast base in
Seattle. A move to Fredericksburg in the mid-"90s
prompted her to open Chocolat, a retail store in a quirky
old building on Main Street. Before long, she was part-
nering with local distilleries and vineyards to produce
exquisite, sometimes private-issue, liqueur-filled choco-
lates.

“When we began making liquid-center chocolates with
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—this killer, po-
tent, vibrant, fresh liqueur—the com-
pany went nues and so did we,” Duke says.
“Within three weeks we had the chocolares
our on the marker, packaged and ready o go”

Mext inspiration: cabernet sauvignon chocolates
using local wine from Becker Vineyards in Stonewall, Texas.

Onrders for both products followed from Whole Foods,
as well as Duke’s growing fan base, “People come in here
saying ‘| have my arange liqueur, now I need the chocolates
to go with it. That's not oo much, is 2" And T say, ‘that
sounds wonderful, May 1 join you?™

For those customers unfamiliar with [ir.|uir.| center chooo-
Lacess, Dhuke offers che following instructions: “Slow down. Put the
chocolate in your mouth, Allow the cocoa butter to release i 583
Havors. Then it will burst and fHood your mouth with liquer.”

The result? *Boyfriends can become expendable,” Duke
admits.

You've been warned.

Oreler liguid-center chacalater—fiiled with everything from
Kentucky bourbon te lexas wine to Mexican tequila—from
the Quintessential Chocoluates Company, online at liquidchoe-
afsttes.com, or buy retaid at Whale Foods, or at Chocelat, 330
W. Main St Fredericksburg, 830-99)-9382.



