“SUGAR AND SPICE AND ALL THINGS NICE” AT THE MILSOM PLACE CHOCOLATE FESTIVAL ON 6th DECEMBER 2008

Christmas is all about indulgence so come and indulge yourself at the Milsom Place Chocolate Festival on December 6th 2008.  Tasty gifts and tantalizing samples will be served up with steaming hot chocolate and expert chocolate makers will be on hand to offer advice.  The Festival takes place in the Milsom Place courtyard from 10.00 am to 5.00 pm.  Locals and visitors to Bath are discovering that Milsom Place, Bath’s wonderful new shopping and dining area between Milsom Street and Broad Street, is the ideal place for Christmas shopping and meeting friends for some festive fare.  Chocolate experts lined up for the Milsom Place Chocolate Festival are detailed below:

WILLIE HARCOURT-COOZE TO MILSOM PLACE

Famous from the Channel Four series “Willie’s Wonky Chocolate Factory”, Willie Harcourt-Cooze is one of a kind.  His mission is to grow, import and produce his own chocolate; a modern day Mr Cadbury. Stocked by Waitrose, the Venezuelan Black label is made from 100 per cent cacao, he captures the unique flavour of the world’s best criollo beans. The distinctive flavour comes from the beans themselves, no flavouring or additives are used in the Devon factory where the chocolate is made.  Willie will be introducing his own hot chocolate at the Milsom Place Festival. This is pure chocolate heaven!  
SPICING UP THE CHOCOLATE STORY

The South Devon Chilli Farm grows no less than 10 000 chilli plants every year.  Steve Waters of South Devon Chilli Farm explains “the Mayans first hit on the idea of combining chilli with chocolate.  We have 100 different varieties of chilli and when dried they yield all kinds of unexpected flavours”.  He continued “we now have five different chilli chocolates which make an unusual and interesting gift “.  So come along and sample this year’s invention,” coffee-bean”, a winning combination of chilli chocolate with freshly roasted coffee, or fruit and spice chilli chocolate which tastes a bit like a Christmas pudding.

MICHELIN STARRED INSPIRATION

Damian Allsop, a former pastry chef at top Michelin starred restaurants , has re-invented chocolate by creating a water based ganache.  His “gastronomic revolution” has a purer, more intense flavour with a lighter fresher sensation than traditional chocolate.  He has been described as “the Heston Blumethal of the world of chocolate” and is constantly pushing the boundaries and creating new gastronomic adventures for the palate. Specialities include semi-liquid chocolates which are truffles that change flavour as you eat them with exciting fillings such as rhubarb, muscavado and Somerset cider brandy.  If you want a talking point after dinner be sure to serve Damian Allsop Chocolates with your coffee.

STOCKING FILLERS AND SENSUAL TREATS

Top London department stores like Fortnum & Mason and Harrods sell James’ Chocolates but they also can be found at Me Me Chocolat  in Bristol’s Clifton Village. Managing Director, James Hutchins says that they specialise in “original, quirky, visually attractive chocolate made with the highest quality ingredients”.  Recent innovations include raspberry and balsamic vinegar and salted caramel truffles and, for a spicy treat sweet, Chilli Pecan Praline and black peppercorn.  Hot and spicy ginger chocolates in a handmade box or edible chocolate boxes filled with figgy pudding truffles make perfect presents, as do their very festive Christmas pudding truffles and port & cranberry truffles. For the children, there are spotty frogs and bunnies or festive chocolate spruce trees.
THE CHOCOLATE MASTERS OF BATH 

Bath’s own Minerva Chocolate sells handmade chocolates, crafted by Belgain chocolatiers Thierry Spiekel and Philippe Wall. Their best seller is a praline made in honour of the goddess Minerva and Bath’s Roman past. The House of Minerva doles out the same kind of love and affection for which the goddess was reverred, “it’s an emotional business seeing someone try real chocolate for the first time” according to Philippe Wall. He says “chocolate making is a serious business, it is a very exact science”.  He also has some serious concerns about Fair Trade and the theat to sustainability posed by farmers who  farm intensively, high yield low quality cacao instead of the “traditional approach of cultivating cacao under the rain forest canopy”.

BESPOKE ORGANIC CHOCOLATE CAKES

The UK’s first Organic Chocolate Cake Company, is based in Bristol and creates “the most fantastic chocolate cakes you’ve ever seen” according to owner Dominic Vyvyan-Jones.  Putting their cakes into the oven hot ensures they are perfectly moist, and then when cool they are soaked overnight with vintage port, layered with buttercream and plum jam and coated with layers of softened organic chocolate before being decorated. A 20% discount is available on their bespoke Christmas cakes exclusively at the Milsom Place Chocolate Festival for orders placed on 6th December. 

A brand new product, Organic Coffee Crunch, is a delicious treat, perfect as a stocking filler or Christmas tree decoration and doubles as a great post party pick-me-up because of its crunchy coffee bean content. Coffee Crunch combines delicious hand-made organic white or dark chocolate with wild-picked coffee beans, sourced from independent Ethiopian coffee plantations. 

IRRESISTABLE GIFTS

Rococo Chocolates special round gift boxes of four “Rococo Irresistable”; Chicchi di Cafe; Cinnamon Gianduja Almonds, Glazed Scorched Hazelnuts and Scorched Almonds , are recommended for sharing round the dinner table.  For 2008 the Rococo chocolatiers have developed popping champagne truffles with Valrhona Jivara milk chocolate and fine champagne brandy, coated with captive bubbles that will literally burst in your mouth. Their Christmas Artisan Bars are available in a special selection: Gold, Frankincense and Myrrh, Christmas Pudding, and Cranberry & Nutmeg. If the opportunity to taste this superb range is not tempting enough, Rococo will be serving their own hot chocolate at the Festival which has won Gold Medals for the past two years at the Academy of Chocolate.
SOMERSET BASED CHOCOLATIER

The Chocolate Workshop from Holcombe in Somerset is the inspiration of skilled patissier-chocolatier Dominique Bon.  His delightful handmade creations range from the finest French Patisserie to handmade chocolate and biscuits.  The range of handmade chocolates includes hazelnut pralines, florentines and dark chocolate truffles.

SIMPLY NUTS ABOUT CHOCOLATE

Nutcombe Chocolates is a family business based on the edge of Exmoor using the finest Belgian chocolate.  Their chocolate Florentines are their biggest selling products with ingredients like cherries, dried apricots, crystallised ginger, hazelnuts and chopped almonds.  Fresh cream truffles make the perfect gift or Lorna Robbins suggest  “our Christmas figures and Christmas trees make great table decorations especially appealling to younger members of the family”. 
For further information, please contact Nicky Hancock, Hancock Communications on Tel: 01225 332299 or e-mail:nicky@hancockcomm.com. 

Date:  14th November 2008

