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Is life all about achievement? If you ask Lecia Duke, she
would probably say: no. | believe her heart would say:...
Life is about ...love: pure and simple...love.

But, what |13 love? Love could possibly be the most
illusive emotion known to man. We would be lying if we
said we didn’t think about it all the time-that love didn't
matter-that we didn’t need love. In Lecia's case, | have
a sneaking suspicion that her ability to GIVE love is the
most important desire in her life

You may be asking yourselves, how does love translate
into CHOCOLATE? How did chocolate Diva, Lecia
Duke, build an International chocolate empire that
spans over a quarter of a century? Money, you say?
Investors? A benefactor? | don't think so. In fact, | would
say that the power of love and a servants' heart, built
Lecia’'s ministry of Chocolate-yes, ministry. Lecia's
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only “benefactor” is her God given, creative gift that
translates into everything she touches.

This is a woman who LOVES to see people enjoy a
loving, sensual, breathtaking, one of a kind experience,
when they taste her chocolates. Her Quintessential
chocolates are simply the best of the best. | can assure
you; Lecia Duke has definitely earned the crown of
Chocolate Diva. But how did all this evolve? Is there

a correlation between chocolate, creative energy,
craftsmanship and love? Is there really a difference
between chocolates? Oh; dear ones, | assure you...
there is!

To understand this phenomenon, we must take a look
at how this all began. Lecia Duke started her journey
in life, surrounded by creativity, intelligence, and love.
Her father was an engineer and her mother an artist,
so it made logical sense that Lecia would combine the
best of both worlds, and become an architect. She
graduated from the University of Houston, Magna Cum
Laude, first in her class, with a bachelor degree in
architecture.

Her talent propelled her into the first female position

in the design department of Morris Aubrey Architects,
where she worked after graduating. But “logic” was
not enough to keep this amazing talent in architecture.
Being an Architect never fed her soul. Lecia states: ©
As a child, | would go to my Mothers art studio where |
would paint, do leather tooling, or make fire pottery.

My father taught me the mechanical, logistical, and
analytical side of life. He taught me sheet metal
drawing at eight years old so | could make pots and
pans out of construction paper for my doll house. | had
the best of both worlds. But it was in my mothers’ art
studio, that | learned to express the language of the
soul.”

Through art, Lecia assimilated a consciousness of
creativity that became an expression of her true self.
She grew to believe, that art is a gift, and should be
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used to express your love,

Lecia states: "We are all powerful
creatures-each an individual, creative
expression of The Creator. We don't
realize that we have been given
everything we need to succeed in life.
Through honoring life, | found out who |
was. In a perfect world, what makes me
truly happy, is to make others happy. |
believe in the intuition of the heart. Love is
my life.”

So how did this free spirit, type A
personality, manage to create a
successful International business that
continually grew over a span of twenty-
five years? Well, first of all, she never
gives up. She has weathered many
threatening storms that could have easily
ended her business. But she stood

tall, continued believing, and the rest is
history. Lecia is now the only chocolate
maker in America, who has taken the
liguor filled chocolates to market, on

an International scale. Quintessential
Chocolates Co, Inc. is the original, oldest
American company that creates and
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distributes hand-crafted liquid center chocolates. Lecia uses her
own variation of the Swiss technique to handcraft each batch of her
chocolates.

She has learned to harness creative energy and balance it with an
intellectual, practical, prudent application of business principles.
She considers her employees her extended family and knows full
well she could not have done this alone without their support. So,
Lecia continues to work tirelessly along side her employees in her
charming old world shop, Chocolat, in Fredericksburg, Texas.
Lecia’s "ministry” of chocolate will become clear to you, as you
experience the elegant fragrance that envelopes you as you enter
Chocolat on West Main Street.

Most likely, you will see Lecia serving her clients as she assists in
making her fine chocolate throughout the day; and the taste? \Well,
all | can tell you, is every part of her body, mind, and spirit is living
in her chocolates. She is famous for her custom designed liquor-
filled chocolates. She studied with Swiss master chocolatier, Art
Oberholzer, and began producing a line of Jack Daniels, whiskey
filled chocolates in 1987. She went on to license with Whidbey's
Longanberry Liquor, Macallan Single Malt Scotch, Cutty Sark Scots
Whiskey, and more recently, Sam Houston Bourbon and Paula’s
Texas Orange.

If | were to use three words to describe Lecia, they would have

to be: honor, love, and passion. She is most definitely spirit
driven. Honor is paramount in her life, and she honors everything
and everyone. There is a saying above Lecias' desk that reads:
“attitude of gratitude...act as if...believe.” Lecia has made a habit
of living by that saying. After 25 years of being in business (Happy
Anniversary!) she has seen it all, Totally self-made, Lecia has
experienced, the good, the bad, and the ugly. But no matter what
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