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YOU'D THINKE & STATE THAT HAS EARNED WORLDWIDE ACTLAIM BY MOLA McKEY
for barbecue and Tex-Mex would give it a rest when it comes o racking up
culinary honors. Bur then, along comes a surprisingly large and diverse group
of Texans whio make their I"'"”i‘.'— v i"""‘-l”"”l: and \.!*|||I||.‘,, of all things, finc
chocolate. And in true Texas fashion, some of them have raised the bar, %o o
speak, to new heghts. ® The owner of a Fredericksburg chocolate shop  for
example, was the first chocolatier in the United States to use the centuries-
old confectionery art form known as  liqueur praliné In 2006, an Ausrin
critrep eneur’s whole-bean chocolates made the Saeenr 100, the |r:.!1..';.1r|:|u"ﬁ-
annual list of " fvoore restaorants, food, dnnk, people, places, and things.”
And the vear before, the editors of Taste, a popular gourmet-food show on
Britssh television, named a Plano couple’s delectable dark
chocolare as the *#1 luxury chocolate in the world,™ ® The
question for amvone in search of great Texas chocolare is not
“Where do vou find 13" bur “Where do vou srarr?”
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Chocolat 1= located at
330 West Main St
In Fredericksburg TX
Call 830-9909382
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Lecia’s specialty is—European-style
liquid-center chocolates—has—been
bringing smiles to people’s faces for
more than two decades. A former
architect and graphic designer, she
founded Quintessential Chocolates in
Nashville, Tennessee, in 1984, after
apprenticing under a Swiss master-
chocolatier to learn the almost-lost
confectionery art form known as
liqueur praliné (sugar crust). Now, at
Chocolat, you can find chocolates
with a range of liquid centers, includ-
ing premium spirits wine, and nonal-
coholic flavors like Southern pecan
coffee and black cherry nectar.
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also offers ruffles, chocolate noe cluspers,
barks, solid bars, dipped fwir, and s
trademarked “silk ﬁu‘]ﬁ" and “Caolerre™
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late-covered chermes foe 50 cenes, as el
as cherrv-brandy truffles for S1&0)
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HOCOLAT, LIEES TO BRIMNG HAFPL-

MAKES THAT HAPPEM," SHE SA%5.

After working on this story
for more than a year,
associate editor NOTA
McKEY says she iz hooked
on fine chocolate for life.

Crar portion of 8 page article on Texas Artisan Chocolatiers in Texas Highways Magazine Febmuary 2007




