Chocolate
tO Warm
the Winter

CREATE MAGIC IN
YOURKITCHEN

Liz Tarditi

EBRUARY ASKS FOR CHOCOLATE NOT AS

novelty but as nourishment with intention. This is the

month when cold lingers, daylight is stingy, and pleasure
earns its keep.

In this month’s Brandywine Table, chocolate answers that call:
melted slowly, served deliberately and allowed to be exactly what it
is — dark, warming and deeply satistying. This is not about excess
or spectacle, but about choosing richness with restraint and savoring
it fully, whether alone at the kitchen counter or shared across a small
table for two in the soft glow of a winter evening.

In Paris, a cup of drinking chocolate arrives in dainty porcelain,
with whipped cream offered separately so each person may decide
how indulgent the moment should be. The ritual matters as much
as the recipe. Heat blooms cocoa solids. Salt sharpens sweetness.
Vanilla waits until the end so its perfume stays intact. The result
is not something to gulp, but to linger over, cup warmed in both
hands, the outside world held briefly at bay.

Chocolate has long carried this kind of quiet authority in our
cultural imagination, valued not just for sweetness but for its ability
to restore equilibrium. In one beloved modern fantasy, it’s offered as
an antidote after an encounter with a joy-draining force — a small,
grounding pleasure meant to bring warmth and steadiness back into
the body. February can feel like its own brush with the joyless, and
chocolate, properly made, offers the same reassurance.

Here in the Brandywine Valley that understanding runs quietly
beneath the surface. At Eclat Chocolate, a modern minimal-
ist shop, clean-lined, spare and cool, with Devo playing softly in
the background, cacao is treated with the same seriousness usually
reserved for wine, speaking fluently about origin, aroma, texture
and finish. That sensibility offers a useful reminder for home cooks:
chocolate rewards attention, not only professional credentials. You
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don't need to be a master pastry chef to make something divine —
only good ingredients, patience and a willingness to slow down.

From there, the progression feels natural. Individual chocolate
soufflés move chocolate from cup to oven, from immediate grati-
fication to gentle technique. Buttered ramekins, sugared walls, egg
whites folded with attention — these are not fussy gestures, but pur-
poseful ones. And Boca Negra — velvety, dense and nearly flourless
— finishes the journey with authority. This is a dessert that rewards
patience, improves with time and delivers a sultry, truffle-like inten-
sity without heaviness.

Together, these recipes form a February chocolate feast that’s
sensual without being showy and indulgent without apology. They
invite you to slow down, trust your hands and let chocolate do what
it has always done best — warm the body, steady the spirit and
make winter feel not merely survivable, but genuinely delicious.

Ultra-Rich French Drinking Chocolate
Tik Tok-famous for a reason, this is not hot cocoa as Americans know it.
French drinking chocolate — chocolat chaud — is intensely satisfying on
the palate, showcasing the rich chocolate with a grown-up sophistication.
The typical Parisian serving size is small, sipped from a demitasse or tiny
teacup, with plentiful fresh, unsweetened whipped cream to stir in as a
condiment and served in individual portions, so no need to share!

Serves 6, 4-0z. servings

For the whipped cream:

2 C.heavy cream

1-2 tsp. confectioners’ sugar (optional)
Y4 tsp. vanilla extract (optional)

For the drinking chocolate:

1% C. whole milk

1% C. heavy cream

1-2 T. brown sugar (optional, to taste)

12 oz. high-quality dark chocolate (60-75% cacao),

such as Valrhona Guanaja 70%, finely chopped
Generous pinch of sea salt
1 tsp. vanilla bean paste

In a chilled bowl, whip the cream with the confectioners’ sugar
and vanilla, if using, just until soft peaks form (the cream should be
spoonable, not stff). Cover and refrigerate until ready to serve.

In a heavy-bottomed medium saucepan, combine milk, cream
and brown sugar, then heat over medium heat until steaming but
not boiling. (Don't scorch the milk, as that ruins the delicate floral
notes of the chocolate.)

Remove the saucepan from the heat. Add the chopped chocolate
and sea salt and allow to sit for 2 minutes undisturbed to allow the
chocolate to melt evenly. Then whisk gently in small circles, moving
from the center to the outside of the pot, until the mixture is com-
pletely melted and smooth.

Reduce heat to low and return the pot to the heat, whisking
constantly for 3 to 5 minutes. (The gentle heat “blooms” the cocoa
solids, thickening the liquid to a velvety, spoon-coating consistency.)

Remove the pan from the heat. Whisk in the vanilla bean paste.
This ensures the delicate vanillin aromatics remain vibrant rather

than cooking off.

Serve immediately in small cups, with the chilled whipped cream
for guests to add as desired.

Individual Chocolate Soufflés
The ultimate test of a pastry chef is the souffflé, yet this version is surprisingly
approachable for the home cook. The secret lies in preparing the ramekins
and carefully folding the egz whites. For a dramatic presentation, serve
these immediately, because they begin to deflate the moment they leave the
ovens heat. Use a spoon to crack the top and pour in a little extra French
drinking chocolate for a truly decadent experience.

Serves 6

For the 6 ramekins:
2 T. unsalted butter, softened
2 T. granulated sugar

For the soufflés:

7 oz. high-quality dark chocolate (70% cacao), finely chopped
4 T. unsalted butter, cut into cubes

6 large eggs, separated, at room temperature

1 tsp. vanilla bean paste

Y4 tsp. cream of tartar

% C. granulated sugar, divided

Generous pinch of sea salt

Confectioners’ sugar, for dusting

Generously coat six 6-ounce ramekins with softened butter, using
upward strokes from the bottom to the rim. Sprinkle in granulated
sugar, rotating to coat the sides completely, then tap out the excess.
Place the prepared ramekins on a baking sheet and chill until ready
to fill.

Preheat the oven to 375°, with a rack in the lower-middle position.

In a double boiler or a heatproof bowl set over a pan of simmering
water, melt the chopped chocolate and butter together untl com-
pletely smooth. Remove from the heat and whisk in the egg yolks,
vanilla bean paste and sea salt. Set aside to cool slightly.

In a large, clean bowl, beat the egg whites and cream of tartar
on medium speed untl frothy. Gradually add the %2 cup sugar, one
tablespoon at a time, increasing the speed to high until stff; glossy
peaks form.



Mastering the Bain-
Marde Techuique Sagely

Baking in a water bath, or bain-marie, is the secret to
the Boca Negra's creamy texture, but it requires careful
handling.

Start by placing a small, folded kitchen towel at the bottom
of your roasting pan to act as a stabilizer to prevent the
cake pan from sliding. To avoid sloshing, place the roasting
pan on the pulled-out oven rack first, then set the filled cake
pan inside. Using a long-spouted tea kettle, carefully pour
the boiling water into the roasting pan until it reaches the
correct height — halfway up the side of the cake pan. Close
the oven and bake.

Once the cake is finished, remove only the cake pan with
sturdy mitts, leaving the roasting pan in the oven. Allow the
water to cool completely before remove the roasting pan,
ensuring a spill-free and safe kitchen experience.

Stir roughly a third of the whipped egg whites into the chocolate
mixture to lighten the base. Carefully fold in the remaining whites
using a large spatula undl just incorporated, being careful not to
deflate the air bubbles.

Spoon the mixture into the prepared ramekins, filling them to the
rim. Level the tops with an offset spatula. Run your thumb around
the inside edge of each rim to create a small channel (this ensures the
soufflé rises straight up).

Immediately place the baking sheet in the oven. Bake for 12 to
15 minutes, until well-risen and set on top, but with a slight jiggle in
the center. Do not open the oven door during the first 10 minutes
of baking!

Dust with confectioners’ sugar and serve immediately.

Boca Negra Cake
Spanish for “black mouth,” given its deep intensity, the Boca Negra is a
magnificent baked truffle rather than a traditional cake. This nearly flour-
less dessert is celebrated for its silley, dense texture that melts on the tongue.
Unlike a typical torte, its gently steamed in a water bath™* to maintain
its fudge-like core. Serve with raspberry coulis or créme fraiche. Excellent
Jfor company, see Serving Notes.

Serves 610 8

% C. granulated sugar, divided

Y3 C. bourbon

8 0z. high-quality bittersweet chocolate (70% cacao), finely chopped
1% sticks (6 0z.) unsalted butter, room temperature, cut into cubes

3 large eggs, room temperature

1 T. all-purpose flour

Pinch of sea salt

Raspberry coulis or créme fraiche, for serving

Preheat the oven to 350°. Butter a 6- or 7-inch round cake pan
and line the bottom with a circle of parchment paper. Then butter
the paper.

In a small saucepan over medium heat, combine %2 cup of the
sugar with the bourbon. Bring to a full boll, stirring until the sugar
is completely dissolved. Immediately pour the hot syrup over the
chopped chocolate in a medium bowl and stir gently with a spatula
until the chocolate is melted and the mixture is glossy. Add the butter
cube by cube, stirring until each piece is fully incorporated before
adding the next.

In a separate bowl, whisk the eggs with the remaining % cup sugar
and a pinch of salt until frothy and slightly thickened. Gently fold
the egg mixture into the chocolate base. Then stir in the flour just
until combined.

Follow the steps in the sidebar for the bain-marie technique.*

Bake for 25 to 30 minutes. The edges will be set, but the center
should be quite jiggly. Using sturdy oven mitts, carefully lift only the
cake pan out of the water bath and move it to a wire rack. Leave the
roasting pan in the oven to cool.

Allow the cake to cool completely on the wire rack. To unmold,
run a thin knife around the edge and briefly warm the bottom of
the pan over a low stovetop flame for a few seconds to release the
butter. Invert onto a serving plate, remove the parchment and serve
at room temperature.

Serving Notes: This cake is excellent for entertaining, as it's even
better made at least one day in advance, allowing the complex choc-
olate and bourbon flavors to fully mature. Once cooled, wrap the
cake pan tightly in plastic wrap and store it in the refrigerator for up
to five days. Because the high butter content causes the cake to firm
when cold, remove it from the fridge at least two hours before serving
to regain its signature truffle-like consistency. For Instagram-worthy
wedges, dip a thin-bladed knife into a tall glass of hot water and wipe
it clean between every slice, ensuring each portion has a perfectly
smooth and precise edge. Top with raspberry coulis or créme fraiche.

Chocolate-Covered Strawberries or Pretzels
Chocolate-covered strawberries are simple in concept yet exacting in exe-
cution. When made with properly tempered chocolate and perfectly dry
Jruit, they become something far more elegant — glossy crisp and deeply
satisfying. A treat that rewards patience and restraint, allowing the choc-
olate to do the work.

Why Chocolote
Feels So Good

Chocolate’s allure isn't accidental. High-quality cacao
contains compounds that encourage blood flow and stim-
ulate serotonin and endorphins, the body’s own pleasure
chemistry. That's why chocolate feels most luxurious when
you slow down and let it melt, warming on the tongue and
releasing aroma before sweetness ever arrives.

Well-made chocolate is designed to unfold. Bitterness
softens into creaminess. Texture shifts from snap to silk.
Flavors linger, inviting another bite not out of hunger, but
desire. Lower sugar allows those sensations to stretch,
creating satisfaction without heaviness.

On Valentine's Day especially, chocolate chosen with care
does more than finish a meal. It heightens awareness,
sharpens the senses and encourages lingering at the table
— areminder that the most memorable pleasures are the
ones you don't rush.

Serves 6, 2 per person

12 large strawberries, stems on, or

12 regular, crisp pretzels (rods or twists)

6-8 0z. high-quality dark chocolate (60-70% cacao),
finely chopped, divided

Reserve 2-3 oz. of the chopped chocolate for seeding

Wash strawberries in advance and dry thoroughly. Arrange in a
single layer on a clean kitchen towel and allow to sit uncovered at
room temperature for at least 30 to 60 minutes. Strawberries must be
completely dry and at room temperature before dipping.

To temper the chocolate, place about two-thirds of the chopped
chocolate in a heatproof bowl set over a saucepan of gently simmering
water. Don't allow any water or steam to come in contact with the
chocolate, as even a small amount will cause it to seize and turn grainy.

Stir slowly unil fully melted and smooth, bringing the temperature
to 115°. Remove from heat and add the remaining chopped choco-
late, stirring gently until melted and the temperature drops to about
82°. Briefly return the bowl to gentle heat, stirring constantly, until

the chocolate reaches 88-90°. Remove from heat immediately. The
chocolate should be glossy and fluid.

Dip strawberries by the stem (or pretzels by fork or dipping tool),
allowing excess chocolate to drip back into the bowl. Lift and twist
slightly to remove excess chocolate, allowing it to drip back into the
bowl for a moment before placing pieces on parchment paper to set,
spaced so they don't touch.

Allow strawberries to set at cool room temperature until the choc-
olate is firm and glossy. Avoid refrigeration if possible, since conden-
sation can dull the finish. Chocolate-covered strawberries are best
enjoyed the same day; ideally within 4 to 6 hours of dipping.

Spanish-Style Chocolate Toast with
Olive Oil & Sea Salt
This simple, elegant recipe is adapted from a popular Spanish snack and
relies on just a few good ingredients. Warm bread, dark chocolate and olive
0il come together in a way that feels indulgent without excess, making it

ideal for a slow Valentines morning or an unburried weekend breakfast.
Serves 2

2 slices rustic or sourdough bread, about ¥-inch thick

Extra-virgin olive oil, for drizzling

2-3 oz. bittersweet or dark chocolate (60-70% cacao),
coarsely chopped

Flaky sea salt, such as Maldon or fleur de sel

Arrange bread slices on a baking sheet and toast until golden brown
and crisp on both sides.
Remove from the oven and immediately drizzle the top side of each
slice generously with olive oil. Scatter the chopped chocolate evenly
over the warm toast.

Turn off the broiler and
return the baking sheet
to the still-warm oven for
about one minute, unil
the chocolate softens and
turns glossy. It should melt
slightly but not collapse
into a puddle.

Remove from the oven and smooth the chocolate gently with a
knife. Finish with a light sprinkle of flaky sea salt. Serve immediately

while warm. ¢
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