Cocoa-lossal!

Who needs--'to travel to Belgium when some of the
world’s greatest chocolate experiences are right b
Chris Sheedy brings you our top 10 chockie choic

Lindt Chocolat Cafe

53 Martin Place and 104 Cockle Bay Wharf, 8257
1600 s

For those who love to be surrounded by quality
thocolate in all its forms, and to be faced by way too
many choices for one sitting, this is your dream come

true. The two Lindt Chocolat Cafes which, perhaps not

surprisingly, are constantly packed with chocolate
addicts, serve hot chocolates and chocolate
milkshakes that will make you go weak at the knees
(perhaps because of your expanding girth?) as well as
dreamy cakes, ice creams, sundaes, coffees, pralines
and truffies. But why stop there? There's also a
maonthly Chocolate Appreciation Course on the
second Tuesday evening of each month = don't miss

Redoak Boutigue Beer Cafe
201 Clarence Street Sydney, 92623303
- What's a beer cafe got 1o do with chocolate? Well, the
amazing range of stunning beers from the Redoak
microbrewery includes a “Selgium Chocolate Stout”
and a "Belgium Choc-Cherry Stout”. Far from being
gimmick beers, these smooth, rich and velvety
oatmeal stouts are infused with high-guality Belgian
chocolate, adding an unforgettable full-bodied
intensity to the stout-experisnce. Wiite you'ré there,
don't miss the beer chocolate truffles, including the
Wee Heavy Ale & Dark Chocolate Truffle and the
Framhoise & White Chocolate Truffle With Hazelnuts,

Chocolate Espresso Tours
Weh: www.chocolateespresso.com.au

If there's one thing better than a chocolate feast it's
the chance towalk off the extra kilojoules, which
means you can eat more at the next stop. Hence this
brilliant idea - a variety of coffee and chocolate
walking tours that guide your to Sydney's many hidden
specialist stores offering exquisite chocolate
experiences. Each tour costs 549 and lasts about two-
and-a-half hours, starting from Martin Place or the
Museum of Sydney. Covering various regions of the
CBD and the retail district, you'll also gain some
fascinating historical knowledge about the
intraduction of coffee and chocolate into Australia.

Haigh's Chocolates
Shop 1, The Strand Arcade, 9221 6999
Founded in MEGambier in 1905 and soon after that in

Adelaide, Haigh's Chocolates expanded to Melbaurne
befare finally arriving in Sydney. The company's long
history, and the fact that its chocolate wizards mix
Swiss chocolate making skills with Australian know-
how, means Haigh's is pretty much the closest thing
we Australians have to chocolate royalty. From
presentation hoxes to single chocolates, from hard

- centres to dark truffies, from fruit liqueurs to

hazelnut praline wafer bars, if you can’t find
something you like here then yob just don’t like
chocolate.

Mondo Chocolate Fountain
Web: www.mondochocfountain.com.au

It could be the ultimate chocolate indulgence. Who

- needs a chocolate bar when you can have an entire

fountainof warm, molten chocolate? Try this on your
own-and, well, yvou're probably going to make
yourself ill. but they're perfect for a party. Rental
prices start at $599 for the fountain, the chocolate
and a kilogram of marshmallows. The chocolate is a
rich, gourmet Belgian chocolate, and it poes perfectly
with marshmallows, fruit, biscuits, breads and even
some vegies: In fact, it could be the perfect way to
make the kids eat their greens.

| Max Brenner

Webh: m.maxhrennﬂ.ml_'n.au
Max Brenner stores are popping up all over Sydney,
luring passers-by into their molten, sticky webs with

purely evil chocolate temptations. From disgracefully

rich hot chocolates and shakes to truffles, pralines,
chocolate-covered nits. caramelised pistachios,
Belalan waffles, cakes and even chocolate pizza,
these altars to chocolate have attracted a devout
hand of followers, and it's easy to see why. The choice
of chocolate is stunning, and you can even order your
hot chocolate in a particular regional style, such as
Italy’s typically thick, sludgy version, or a Mexican hot
choc with chilli and cinnamon.

Colefax Chocolates .

Web: www.colefanchocolates.com.au

With outlets in Haberfield and Waveriey, Colefax
Chocolates is serving the food-mad eastern suburbs
and inner west with some of the highest-guality
handiade chocolate in Australia. tsing only the
finest Belgian coverture chocolate, which hasa
minimiim of 32 per cent cocoa butter, the artisans at
Colefax have a serfous obsesslon with high-guality

‘sweets. Perhaps this is why
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Vanderwee Choco
Web: www.yanderwee.con
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Belle Fleur

658 Darling Street 70411
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Kimberley Chocol:
209 Lilyfield Road, Leichh:
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