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TOOLS & TREATS

VING THE GIFT
- CHOCOLATE
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Chocolate Tasting Kit for Twe, $28, thetastyshow.com
The perfect gift for that friend who's always hosting wine rastings.
Each kit contains a pair of 15 different chocolares (including dark,
milk and flavored varieties) for you 1o sniff, rasve and savor, along
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Bellagie Sipping Chocelate, $8.75 lor 9-ounce tin,
caffedamere.com Does your best friend dream of drinking
chocolate? The velvety-rich Bellagio Sipping Chocolate is the
gift for her. Made with 100% pure cocoa powder and chocolate
liqueur; simply add hot water or milk for a oruly dehicious drinking
experience.

Choceolate Grilling Rubs, $2195 fler 4-tin
diva-chocolates.com Some cultures add a bir of chocolare o savory
foods to add a little nuance (think Mexican mole). With grilling
rubs from Diva Chocolates, you can do that any night. Our fa-
vorite—Orange Chocolate Chicken Rub—is flavored with cocoa
nibs and orange in a classically delicions combination.
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Marman Lave Confections, for 'Ecl-plm:e box,

ns.com Our art director couldn’t wait to
photograph these chocolates when they arrived; he even bought his
wife a box for their anniversary. Select special heart-shaped choco-
lates or any of the other handmade selections ina 10-, 15-, 18-, 30-
or 36-piece box in flavors like Tahitan Caramel, Dark Chocolate
Raspberry and Five Spice. —Carolyn Malcoun
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AIN'T IT GRATE

Originally designed to funcrion as a woodworking tool, a
Microplane Grater-Zester (surlatable.com, trom $9.95) is a kirchen
gadget that seems to be rilor-made for grating citrus zest.
Although it may seem fussy to zest an orange, lemon or lime, this

tool makes it a breeze, We love how its razor-sharp edges shave

off the zest effortlessly—more-traditional kitchen graters have :
a tendency to rip and shred it. “To use the Grater-Zester, :
first wash and dry the fruit. Then, working over a picce

of wax paper, rub the fruit over the grating holes

with quick downward strokes. Avoid applying =IIT
too much pressure: the white pith below the S=IDss
zest is bitter. When a recipe calls for ::5:: =
both zest and juice, it is easiest to e
grate the zest before you squeeze
the fruit. And when you're e T
done zesting, try the
Crrater-Zester for grat-
ing hard cheeses or
whole spices like L
nutmeg. —5.E ¢ iz

[T
LT
pTipgargg!
r”l.”',lllllur
PETREREed by

I

—

freid
[t
I

TIPS

Page 64 To make fresh breaderumbs, trim crusts from firm sandwich
bread. Tear bread into pieces and process in a feod processor until coarse
crumbs torm. One slice of bread makes about V3 cup crumbs.

Fage 65 To toast sliced almends, cook in a small dry skillet over medium-low
heat, stirring constantly, until fragrant and lightly browned, 2 to 4 minutes.

SOURCES

Pages 1, b8: Perrywinkle's Fine lewelry, Burlington, VT, perrywinkles.com,
page 1:"X" bracelet, 18-karat white gold, 2.92-karat diamond weight.
page bB: Diamond necklace, 14-karat yellow gold, .25-karat diamond
weight, Tom Kruskal Designs; pink sapphire ring, 18-karat white gold,
1.80-karat pink sapphire, 26-karat diamond weight, 2.06 total weight;
garnet bangle, 14-karat yellow gold, 2-karat traditional garnet, Tom
Kruskal Designs.

Pages 52-57: Kumquats from Kumquat Growers, kumquatgrowers.com.
Meyer lemons from Reinhald Ranch, reinhaldranch.com.

Page 84:5Sausage links: alfrescoalinatural com, applegatefarms.com,
bilinski.stores.yahoo.net, cgfoods.com, colemannatural.com.

Page BB: Chiles from Melissa’s World Variety Produce, melissas.com.



