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With the holidays fast approaching, at least
one thing is on all our minds –– what to give
for gifts? Be it a client gift, one for the hostess
with the mostess or just a small gesture of
kindness for a friend, we search for the perfect
one. We caught up with two Dames who own
gourmet food shops for their ideas for those
last-minute, seasonal giveaways.
Dame Kim Hack
Cocoa + Co.
1651 N. Wells. St.
Just six months ago, Dame Kim Hack took a
leap and opened the brick and mortar shop,
Cocoa + Co. in the heart of Old Town, years
after launching the website-only shop in 2003.
Prior to that, Hack had spent years as an
advertising creative, marketing executive, and
strategic consultant, including for the wine
industry. It was while working with
winemakers that she began to see the
correlation of varietal, place and
craftsmanship –– popular wine terms ––
with chocolate.
In the shop, nothing represents this quite like
the “bar wall,” an entire wall devoted to rows
of artisan chocolate bars from small-batch and
micro-batch “bean to bar” chocolatiers. “ ‘Bean
to bar’ means the chocolatiers are literally
making the chocolate from scratch, harvesting
the beans, roasting and grinding them, all the
way through the chocolate-making process,”
said Hack, who was inducted into LDEI in

2014. “In the past, many chocolatiers simply
bought pre-made chocolate couverture, often
from Valrhona, and then melted that down
and added things to it.” chocolatiers simply
bought pre-made chocolate couverture, often
from Valrhona, and then melted that down
and added things to it.”
For a special holiday gift, chocolate bars ($8
to $18) can be stacked together and tied with
decorative string, or placed in a bar box with
room for 5 selections. Some of the exclusive
chocolatiers featured include Middlebury
Chocolates (Middlebury, Vt.), Potomac
Chocolate (Potomac, Md.), Amano
Chocolate (Orem, Utah), Ritual Chocolate
(Park City, Utah), and Rococo Chocolates (London, founded by Chantal Coady, a
fellow Dame).
Round the corner from the marble-topped
bar where Cocoa + Co. staff members prepare
La Colombe coffee beverages and a variety of
drinking chocolates, glass display cases hold
a variety of chocolate truffles and bonbons,
many made locally by Heather Johnston of
Veruca Chocolates. Best sellers are the peanut
butter bombes (milk- or dark-chocolatecovered crunchy peanut butter centers),
chocolate s’mores bites, and the gooey, chewy
dark chocolate turtles.
Off to the side, Hack has selected her favorite
chocolate truffles, from fruity ones such as
the raspberry rendezvous and tarragon

grapefruit by Chocolat Modern to prettily
painted chocolate squares (whiskey, spice,
mojito, etc.) by MarieBelle in New York. Other
chocolates come from Recchiuti in San
Francisco and John & Kira’s in Philadelphia.
For client, host and other small gifts, she
suggests picking out a variety of these
chocolate truffles and bonbons in boxes of
4, 6, 9 and 14 for $10, $15, $22.50 and
$35, respectively.
Or, select a few chocolate baked goods made by
Hack’s resident pastry chef and CIA-grad,
Valerie Pradhan, including super-rich
chocolate ganache brownies, as well as salted
big chip cookies, and salted caramel brownies
made using Dame Gale Gand’s recipes.
The shop also has white-wire gift boxes that
can be stuffed with chocolate candies and
other pre-packaged goodies from the retail
selection at the front of the store, including
toffees and tins of drinking cocoa. Or choose
among the pre-selected gift boxes, such as
the Chocolate Cheer ($56) with cookies,
drinking chocolate, two types of chocolate
bars, a 4-piece bonbon box, and Amedei
chocolate hazelnut spread.
Dame Debbie Sharpe
Goddess and the Grocer
Goddess and the Grocer has become a Chicago
gourmet grocery institution, with four
locations, Bucktown, River North, Gold Coast
(Continued on next page)
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| Dame Debbie Sharpe and one of her
Goddess And The Grocer shops
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It’s easy to hear owner Dame Debbie Sharpe from a
distance, with her noticeable Australian accent and
bubbly personality. Born and raised in the land of Down
Under, Sharpe began cooking at an early age, though she
started off as a music and entertainment writer. Years
after moving to London in 1978, she started her first
catering company, Eat Your Hearts Out!, which was
sought out by the likes of Paul and Linda McCartney
and other celebrities.

“A great gift basket is something that won’t sit on
someone’s desk or shelf forever,” Sharpe said. For a
personalized gift basket, Goddess offers a selection of
rice krispie treats, brownies, bars and special holiday
decorated cookies.
For potlucks, if others are bringing pies, Sharpe will
bring artisan ice creams to round out the feast. “I love
Jeni’s salty caramel or brown butter almond brittle ice
creams, which we carry,” she said.

By Julie Ratowitz
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Whether we dine in an elegant upscale restaurant, a school cafeteria, or are handed food by a passerby on the street, the emotional
experience of food is the sum of our senses.
So what better theme for our spring Les Dames fundraiser? To be called the Carnival of the Senses, it will take our guests on an
interactive exploration of combining sight, scent, sound, taste, and touch for an exciting culinary experience. Scheduled for Monday,
May 16, 2016, at Venue One on Randolph Street in Chicago, the event will benefit our culinary scholarship program and Green
Tables initiatives.
As co-chairs, Melissa Graham and I met with a number of members in early November to begin creating the event’s recipe. Many
creative ideas were tossed around, including making use of Venue One’s great audio-visual choices for a circus/carnival atmosphere,
offering games of skill focused on the senses, and finding a celebrity to be the Carnival’s barker/ringleader. Games might include
identifying spices by smell or sight, or unusual beer ingredients by taste. The menu, created by Les Dames members and previous
scholarship winners, could include well-known carnival treats, but made with a surprise twist. Attendees also might find themselves
in the hands of a fortuneteller. One goal is to promote the event beyond members to the foodie community at large. More ideas are
needed for that, and more.
Now we are looking for members to participate in one of the following tentative committees:

Prep: 20 minutes Cook: 12 minutes Makes: 18 cookies
Adapted from a recipe by Debbie Sharpe.

2016 Carnival of the Senses Committees (currently in formation):

1 1/2 cups plus 2 tablespoons granulated sugar
1/2 cup unsalted butter
2 eggs
3/4 cup molasses
3/4 cup dried cranberries
Zest from 1/2 lemon
1 1/3 cups all-purpose flour, sifted
3/4 tablespoons baking soda
1/2 teaspoon each: ground ginger, ground cloves, ground cardamom

Décor: TBD
Design: Susan Parenti and Flora Caputo
Dessert Dash: Anne Kauffmann
Menu and Chefs: Polly Peters and Cindi Webber

Heat oven to 350 degrees. Place sugar and butter in bowl of electric mixer; cream at medium speed
until fluffy, about 2-3 minutes. Reduce mixing speed; add eggs, molasses, cranberries, and lemon
zest. Mix until incorporated.
Combine flour, baking soda and spices in a separate bowl. Fold dry ingredients into the wet
ingredients with spatula or wooden spoon; mix until just combined. Portion cookie dough into
2-ounce scoops, about 2 inches apart, on a greased baking sheet. Bake in batches until golden, about
12 minutes. Cool on wire rack.

PR/Marketing: Janet Helm
Beverages: Veronica Hastings
Silent Auction: TBD
Sponsorship: Julie Chernoff
For those Dames interested in joining the team please reach out to either
Melissa Graham at Melissa@purpleasparagus.com or
Julie Ratowitz at jratowitz@helskitchen.com

Dried cherry and dark chocolate scones

x

Sharpe also likes to swap the sweet for the savory for gifts
around the holiday. “A great client or host gift might be
a savory basket with salami, crackers, cheese, olives and
maybe a bottle of wine,” said Sharpe, who favors salumi
from Olympia Provisions in Portland, Ore., Spanish
manchego cheese, and SarVecchio, a nutty, Wisconsinmade parmesan. Pair that with some chutney relish, and
you have an easy appetizer presentation.

Cranberry gingersnap cookies

x

After landing in Chicago following a tour with the
McCartneys, Sharpe morphed her catering company
into The Goddess Rocks!, focusing on local concert tours
and festivals with clients such as Justin Timberlake, Paul
Simon, Sting, and others. But her business has gone far
beyond catering for the celebs. Goddess and the Grocer
is a go-to place for a quick lunch, take-home meal, quick
treat and edible gifts, especially during the holidays.

It makes ‘Sense’: Plans for spring fundraiser are underway

Prep: 20 minutes Cool: 30 minutes Cook: 20 minutes Makes: about 10 scones
Adapted from a recipe by pastry chef Valerie Pradhan of Cocoa + Co.

| Dame Kim Hack and her shop, Cocoa + Co

2 1/4 cups pastry flour
1 1/2 tablespoons baking powder
1/2 tablespoon salt
1/4 cup sugar
3/4 cup plus 2 tablespoons cold butter, cut into cubes
1 egg
1/4 cup egg yolks (about 3 to 4 yolks)
1 1/3 cup whipping cream
1/2 cup each: dried cherries, dark chocolate chips
1 egg, beaten, for the egg wash
1. Heat oven to 400 degrees. Sift flour, salt, baking powder and sugar into a large bowl. Add butter;
rub butter in with fingertips until mixture resembles coarse meal.
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Five ways the five senses
play together when
we eat
n
By Julie Ratowitz

Although we each experience our meals, snacks,
and beverages in part based on our backgrounds,
experiences and learned associations, it is the
combination of our basic five senses that make or
break our culinary experience. Research has shown
how our senses affect eating in the following ways.
1. Taste:
It is an accumulation of our other senses.
2. Sight:
Popcorn tastes saltier when eaten out of blue bowls
than red, yellow or clear.
3. Sound:
When enjoying shellfish dining alfresco near the
seashore, the sound of the water crashing on the beach
can make the oysters, clams and crabs taste better.
4. Smell:
In the U.S. and Europe, the scent of vanilla can make a
dish seems sweeter, while in Japan the dish will seem
saltier. In the U.S. and Europe, vanilla is used more
often in baking; in Japan, it is used in savory cuisine.
5. Touch:
When we bite into a soft piece of fruit, we are judging
if it is unripe, ripe or overripe.

2. Whisk together egg, egg yolks and cream in separate bowl. Gradually add wet ingredients to the
dry ingredients, mixing with a spatula or fork until just absorbed. Fold iin cherries and chocolate.
Lightly knead dough; shape into a ball. Wrap with plastic wrap; chill for at least 30 minutes.

1

3. Roll out dough into a rectangle ¾-inch thick on a lightly floured surface. Cut into 4-inch squares;
cut squares in half on a diagonal. Transfer wedges to greased baking sheet, spacing 2 inches apart.
Brush wedges with the egg wash. Bake until golden brown, about 20 minutes. Serve scones warm or
at room temperature.

