Chocomania

By Susan Edmiston
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Sinca the first cacao plant arosa on the eastem slkepes of the Andas around 1000 BC, choceolate has besn ona of the world's most
seduchve plessures—aven sodetons—as the word chocaholie e, as the French say, choco-dépendant imgles. Today, chocobelism is
spreading more rapidly than ewar but is taking a new tum, back to its darker rpots Afer decades of gorging on overy swsatenad,
addifve-laden, processed chacolats, paople are rediscovering the deaper, darker flavor and richness of pure chooolate. The confection af
the gods s evalving into something even mare divine. Chocolete = becoming mone Intenss end robust, end also far more subtie and
varmed |t has gone gourmat, takng the path of cther Bay Ares intoxicants—coffes and wine—avidenced by tha search mio orgins. the
exploration of different varaties, and the passian for local, orgame, and exobic ingredients The sling vocabulary and concepts sweh as
terroir that go aleng with the connpisseurshio of wne have moved with lite altarabon ino the weorld of chocolate Much of the chocolaim
replution has ocourred right here in the East Bay, dating back several decades And today that revolulion isin full bloom, transforming
the way the enfire industry thinks about chocolate, and nudgng even beharmaths like Hershey's and Mars to creste extra dark bars and
dark chacolate MAMs From Berkalay to San Raman, a new generation of East Bay artisans is carying on tha quest for tha ulimate
checolats bar and the masat wondious chocolate delicacies

So what makes the East Bay such a fertile ground far creativily in making chacolate ¥

Hisipncally, the copol manne climaie and the presanca of Cakland's internatonal port have played a reda. The pimary catelysts, however,
have besn our fRlentad chocolata arisans. In tha baginning therme was Alica. Mot that Alice, but Alice Mednch, another denizen of
Berkalay's Gourmel Gheatlo, Varkously descnibed as the “lirst @dy of chocotale™ or the “guean of chocalate,” Mednch started making
Franch-inspirad fruffies when still 3 mastwer's student st LG Barkaley In 1978 while Alice ‘Waters was launching har ravslution in
American cuisine, Medrich opened a shop down the sireet from Chaz Panisse callsd Cocolat, where she sald her own creations. She
Ao began filkng orders from all over the country. In Many Ways, &N 5 responsible for aps rEing IEay & NEW Wave of chocolate

‘Tha Wast Coasst influgnces food teste m every singla area ” says Madnch, sitting at the marhle-topped island in her Barkaley kitchen
"Out here there's sweh an abundance of exguisile experiences. We're ha ‘toast ol drearms, the sdpe of the Armencan universe ITs an
inspratenal part of the country  Lots of people fesl ampoesred o follow thair passion, whethar thayve frairad far it or not "



Madnch lsamead har art not in oulinary school but by constant axpanmentation. In 1980, sha sold har share in what had bacome an all-
devouring business and began publishing avward-winning cookbaoks—bwe have won James Beard Awards, In 2003, with Bilersweei, she
created and modified recipes to suit the new dark chocolates which include the designetions “semiswest” and the more cacac-nch
‘pitterswant.” Medrch's books helped kick-start tha interast in dark chocolates “John [Scharffanberger] and Robert [Stainberg] started
thiz whole new wave” Medrich saye “lt may have happened anyway, bul they aspseded [ up. Everybody loaked and saw what they wersa
daing. They mised tha bar on prce and quality.” Scharffenkarger, ll, thin, and casual in & dark blua pole shirt, eats & ham and cheesa
sandwich in Scharffen Berger's an-sile Café Cacac as he tels his part of the story. “1'd bean in food, I'd seen the sarme thing happen fo
baer, cheesa, butter, bread, vegetabias. It was chocolate's tum.”

Seharflenberpers caraer i the Bay Area food scene goes back ba the sarly 19708 when be was studyng agrouiiure) geagraphy at LG
Barkalay, Later, in 1981, he starmd a3 successful winery in Mandacing County's Andarson Vallay that mada sparkling wines using Franch
methods. He liked applying his knowledge of geography and climale, and explerng bhow they affect the Maver and characteristics of foods
grown in B regon. He also iked the challenge of perfecting his technigues to create B delicious product After he sald Scharffanbergsr
Callars to Franch conglomerate Most Hannessy Louis Vuithon in 1295 ha looked for his next challange

Maanwhile, his futura business partnar, Robaert Sieinbarg, & ratired doctor and another oft-descnbad pardeclionist had becamas fascinated
by fine chocolate while traveling around Europe, Steinterg returned home with the idea of making chacolate in the same way that the
famed Barnachons in Lyon produced it in their smell thaeusand-equare-foot factory. He renswed anoold frandship with Scharffanbengsr
and sald him on the idea of creating what they ervisioned could ba the checolate -making equivalant of & garaga winary
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After much expanmeantation in Steinberg's kitchan, the twa neophyta chocolate-makers imported a8 shipping container of beans from
‘anezumla, which they'd agmed would ba the basis of their blend In 1557, thay mircduced thair first bars at the San Francisco farmars
rhiarket—ealing eul in dwo hours Soon, their Scharfen Berger company was recognized a8 having crealed a wiguely pure chocolate

That same year, across the Bay in San Francisoo, a pastry chef from Philadeiphia ramed Michaesl Recchiuli founded a company with his
wife, Jacky, that pushad the chocolats business into mew terrtory. Through his imnovations, Recchiut transforread chocolate confections
frem cvarly sweat bonbons imto intansa tmste expariences. He s 8 mastar at creating chocolates with sumptuous flavor and techurs,
samebmes in ariking combinalions—aragon-infused ganache opped with a shiver of candied grapefruit, Tor instance—but his signature
flavor s 8 deep, valuptmus bumt caramal

Recchiut Confectons shares the second figor of & warehouse in SoMa with the studios of the San Francsco Art Insttute. On s recent
afternoon, tha hall smellesd of apples, which Recchuti was mannating m key lme juica before coating them with exira-bitierswaat
chocolate, A drum kit st next o a small leather couch. "My inkerest in musie developed alongede my inlerest in cooking,” he says. First
insprad by his grandmother's haking, Recchirti ascanded thmugh the mnks of pastry chefs in Philedelphia's finest restaurants while
mmming in area @z spats and for a period attending the Curtis School of Musio °1 have a remendous olerance for repetition,” Recchuti
says, 4 qQuality that eervas him well in the unending refinamant of his chocolate technigues and recipes. "1 try o call out & cartain flayor or
flavor combination—custardy, fruit, molten chooolate cake ”

Admittedly, Recchat brought new, exquisite, and often exabc flavars o the Bay Area's confechionars’ scene, yat the visual appeal of his
confectons was mvel as well Joseph Schmidt had become famous a generation earlier Tor creating amazingly karge, inficate sculptures
in chocolate, some of which are exhibited in the American Crafts Museum in New York City, If Schrnidt is the Roedin of chocolate making,



Recchiul's cantemporary desigrne make him the Piocassa.

These days, a new genemtion of East Bay chocoolate masiers is helping fo change how chocolate is made and retailed. At har Cosmic
Chocolate company in Dakland's Termsscal neighborhaod, Walnut Craek resident Carly Bawnenn airbrushas har tredemeark chocolats
bamizs, @ach flaverad with a differant liqueur or spirit, with hot pink and metallic-tinted sugars. Ovar on Grand Avenue, Michaal Mischer, a
Swisa-rained pastry chel from nartharm Germany, has opened Michael Mischer Chocolates, which sells his exquisite filled chocolate
confectons made in a classic vein, using high-guality chocolata from Venezeula and Ecuador, and exobic ingredants like tamarind and
Ausiralian rver sall Mischer is known for his love of sculplural shapes He does his chocolate molding, enraking, and panning in the
raorn behing hie shap, whers 8l racks hold trays wupon trays of malds. His innovatve "chocolate barks” load dark and milk chacelats bars
with novel combinagans of fruits and nuts, inchading one paiing almands and sun-dned omatoes.

Panalopa Finnin, 3 former chiaf crestiva officar at the Internet saarch engine Ask Jarvas, wanted to take the idea of boutique chacolates
ane sep furfher. °l thought, what if you created something ke a wine store but for chooolate 7 ° she says, siting at one of e rustic tables
at Bitargewest, the Rockridgs café she opansd in January 2004 with three partnars, including residant chocalate-maker Sanaca Klassen.

Today, the shap sells chocolats bars made by mare than 20 chocolaters lrom anund the world as well as (e own dink mbes and baked
gaods. The shap was an immediate success Just 10 months after it opened, anather Bitterswaat was starad in San Francisco's Pacific
Heights neighbarhood, In September, Klassen set up a chocafate lab in the back room of the café and began making small batches of
chocolate bars aach week frarm 10 kilos of personally selactad beans

Wilth ite broad chocolate inventory, Bittersweet is an the culling edge ol new cacan rende Armong them s the Scharflen Berger—inspired
shift to darker chocolata, "Even milk chocolate is getting darker and darkaer,” says Finme, “&nother trand is the singla-ongin chocolata,
such as Valrhora's Ampamakia fram one plantation in Madagascar and Michel Cluizel's Mamlemi from Mew Guinea,” Thee's alse the
‘rustic” trend, manifested in swch bars &s the classc Scllian Modicans chooolate made in the sarms way for 100 years by Casa Don
Puglisi {Qfhar makers recagniza tha nustic mand only in their umpled-looking, recycled packaging of & modern-day pmduct in an attempt
o link b o s agrcoiurel ongina. ) Finnie aleo leeds the craze for unusual or @estic Navars wilh the Wosges Mo Bacon bar, made with
applewand- smoked bacon in milk chocolate—ahhough the est-seller 3t Biterswaat is 8 pure chocgiaie bar from Amano,

Erparyilla 1= homa to the East Bay's nawest chocolate tactory—Charles Chocolates, opersted by Chuck Siegal After studying art history
and photography at the Rochaster Instibute of Technology, Segel moved to San Francisco in 19828 and taught himsalf candy making. In
the late 1980s at his frst chocolate company, Afive Conlections in San Franciecs, he produoced powrmnst vergloms of childhood
confectons ke s'moms and caramal apples. Ha soid that business in 1995 and took & camar datour inin the financial and technodagy
indusiries during the dot-com Baom Bui he missed making sweets and returmed to the chocolate scene in 2004 with Chades Chocolates
Hiz distinguishing contricution is the wee of fresh, pure, simpls ingredants ke butter and cream, which can't go inte chacolates intanded
i have a S0-day shelf s

Tha argma insida his factory is rich and deap. withowt cloying sweatness or chemical cdors. Patrons sip hot cocea while viewing the
chooolate -making process fhrowgh a long window that looks inta the factory. “Wée buy everything raw—all our nuts and fruits—and roast
ar cook them oursslves” said Siegel at the opering of the factorny's café viewing ares this past July. In addition to producing claseic
chocolates, Siegel has introduced edible chocolate borxas—dark chocolate for the base, white chocolate on top—and & collaction of
chocolates infused walh black and green teas.

Wiorking on a much smaller scale, Rob Smith, an Alamo resdent who retired from a 22-year carest with Nestle, kaught longstanding
chocolate company Grand Avenues Chocolates in Concord |esf July. He s rermvigerating e dasaeic Amencan confectors—eandy apples,
chocolate poprom, and pacan “chawes'—and going mare cutting-edga with such delicackes &s flaur de sl caramals

Whara will the craza for explonng chocolate's infinite taste and assthatic possibilibes end? I8 shows no signs of skewing down in the East
Bay, as cormganies expand their operaticns, mare and mone innovators get inte the act, and the area’s most creative chooolate artisans
scour the globs for new and umigus cacas beans with which to work their arbstry (80 many thet the Port of Cakland maintains a8 vest
rafrigarated chocolate storage facility)

At tha sama tmae, tha East Bay is sharing with the rest of the wordd s cuinary emphasis on cane, precision, and innovatian with
chooolate making. “We're only seaing the tip of the keberg,” says Bittersweet's Finnie. Charles Chocolates’ Siegel praclaims. “Right now,
| think we'ne really 8t the beginning of 3 great chocalats ranaissance ™

Blitersweet: the Chocolate Cafe. 5427 College Ave., Oakland, (510) 654-T158; 2123 Fillmore St, San Francisco, (415) J46-8715;
i, bittersweotcate.com,

Cosmic Chocolate, 5002-8B Telegraph Ave., Oakland, (877) 612-2638,

v cosmicchocolate . com

Grand Avenue Chocolates, 1021 Detralt Ave., Congord, (525) GA2-1900;

v grand avenuechocolates_ com,

Joseph Schmidt Confections retail siore, 34849 16th 51, San Francisco, (RD0) B51-B682, www josephschmid imonfections. com.
Michael Mischer Chocolates, 3352 Grand Ave., Oakland, (510) BBE-182Z,

waew michaslmischerchocolates.com .

Recchivt Confections retall store, 1 Farry Building, Shop 30, San Francisco, (415} 834-9494, v recchivticonfections.com,
Scharflen Berger Chocolate Maler,

814 Mainz Ave, Berkaloy, (510) 9814068,

weardr scharffenberger.com,

Charles Chocolates, 6529 Haollis Street (betwean G5th and 66th Streats), Emaryville, (510) 6524412, waew, charleschocolates.com

Clich here far more details on Chooamdna.
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