








Naked Chocolate Café owner Tom Block
hand-paints the shop’s edible chocolate
boxes with colored cocoa butter.

Pleasant Ridge Reserve cheese baked in
brioche or Gunthorp Farms chicken with
polenta and wild mushrooms, but dessert-
lovers go for the five hot chocolates served
with house-made marshmallows. The list
includes white chocolate infused with fresh
mint, dark chocolate (72 percent cacao),and
a “Mexican” blend made with milk and cin-
namon. Segal created all of the recipes and
uses the highest-quality French and Belgian
chocolate. 1747 N. Damen Avenue; 773/489-
1747; www.hotchocolatechicago.com

PHILADELPHIA

Naked Chocolate Café

After a vacation spent exploring chocolate
cafés in cities such as Paris and Barcelona,
Philadelphia native Tom Block and his
daughter, Sara, knew the time was right to
introduce the concept to their city. Just over
one year old, the whimsically appointed
Naked Chocolate, in the Center City area,
has become a beloved spot for sweet-seek-
ing residents, and Block says the range of
five drinking chocolates has become their
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GLOBAL GOURMET

Hot spot (this page): Chicago’s Hot Chocolate mixes savory and sweet. Portland’s Cacao
(opposite, left to right): A Horlick’s truffle with malt-infused dark chocolate ganache,
chocolate from cacao harvested by Ecuador’s Tsachila people, and co-owner Jesse Manis.

signature, with flavors ranging from “Clas-
sic,” a blend of dark and milk chocolates, to
“Aztec,” flavored with cinnamon, cloves,
cardamom, and nutmeg. Choose from four
flavorsinthree sizes: “petit,” “indulgent,” or
“we’ll never tell.” 1317 Walnut Street; 215/735-
7310; www.nakedchocolatecafe.com

NEW YORK

CocoaBar

The charming Cocoa Bar, with locations
in Brooklyn and Manhattan, opens in the
morning as a coffee bar but closes late at
night looking a bit more like a wine bar.
While the shop specializes in desserts and
custom-made cakes, Cocoa Bar also of-
fers wine and chocolate pairings and live
music a couple of times a week. Day and
night, owner Liat Cohen offers five dif-
ferent kinds of drinking chocolate, which
baristas make by dropping chunks of Bel-
gian chocolate into their metal milk pitch-
ers during steaming. Dark, milk, and white
chocolate are available, as well as blends
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flavored with mint or cinnamon. In Manhat-
tan: 21 Clinton Street; 212/677-7417. In Brook-
lyn: 228 7th Avenue; 718/499-4080. www.
cocoabarnyc.com

PORTLAND, OREGON

Cacao

Owners Aubrey Lindley and Jesse Manis
opened Cacao just one year ago in down-
town Portland. The duo offers a universe
in chocolate, including gorgeous truffles
and bars, but the drinking chocolate has
become the café’s most popular goody. Ca-
cao’s three brews are a bittersweet made
from single-origin Arriba (a variety of ca-
cao grown only in Ecuador and prized for
its complex flavor); a milder, cinnamon-
infused Venezuelan; and a sensual, tropi-
cal concoction that includes coconut milk,
smoked paprika, ginger, and cayenne. On
a damp Northwest winter’s night, it’s like
a cashmere mitten for your soul. 414 SW
13th Avenue; §03/241-0656; www.cacaodrink
chocolate.com

SANTAFE

Kakawa Chocolate House
History-minded chocolatier Mark Scis-
centi brews more than 20 different kinds
of drinking chocolate out of what look like
rough balls of dirt and serves them in blue-
and-white majolica ceramic cups. Set in a
1930s home with original wood floors and a
full complement of rain forest plants, Kaka-
wa’s goods are divided into two categories:
Mesoamerican (bittersweet and spicy)
and European/American/Oaxacan blends
(semisweet, but with unrefined sugars that
would have been used in the 1600s). Dark
chocolate lovers are in their element here,
and samples are plentiful. One of Kakawa’s
best sellers is a Mesoamerican blend aug-
mented with notes of cinnamon, almonds,
orange blossoms, and vanilla. The truly
brave can try the unsweetened Aztec War-
rior blend, flavored with a complex mix of
herbs that includes anise, rose, and black
pepper. 1050 E. Paseo de Peralta; 505/982-
0388; www.kakawachocolates.com




(CACAO) SUSAN SEUBERT

SEATTLE

Café Presse

This French-style bar and café on Capitol
Hill, open from 7 am to 2 AM, offers a menu of
casual French favorites like rillettes of pork
and nicoise salad. Coffee, croissants, a full
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bar, and newspapers from around the world
encourage guests to linger. But the best rea-
son to put off settling the bill: chocolat chaud,
made with Parisian patisserie La Notre’s not-
so-secret recipe. Cooked to order, the choco-
lat is made from half unsweetened and half

bittersweet chocolate, whisked to a boil on
the stove top with heavy cream, whole milk,
and cocoa powder. It must simmer to the
right consistency and be served immediately,
before it hardens. 1117 12th Avenue; 206/709-
7674; www.cafepresseseattle.com VL
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Beethoven's Fifth in Amsterdam. His Seventh in Lishon.
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