


Vosges Haut-Chocolat
Travel the World through Chocolate
Founded 1998

Vosges Haut-Chocolat’s intriguing chocolate creations are made with the finest ingredients
from around the world, sourced by Owner and Chocolatier Katrina Markoff. Three days following
her graduation from Vanderbilt University, Katrina headed off to Paris to pursue her dream of
studying the culinary arts at Le Cordon Bleu. Then using her palate as her guide, she embarked
on a world tour that commenced with an apprenticeship in Spain under the direction of Ferrdn
Adrid and continued eastbound throughout Southeast Asia and Australia. The purple house of
Vosges Haut-Chocolat and the concept of Travel the World through Chocolate were inspired

by her journeys to create a luxury chocolate experience while bringing about awareness of the
world’s cultures by fusing a gamut of indigenous spices, flowers, roots, herbs and liqueurs with
premium chocolate.

Katrina is the recipient of numerous accolades including the Bon Appétit Food Artisan of the
Year Award. She was also selected as the innovator in chocolate to lead the US through the next
30 years by Food & Wine Magazine (September 2008) for her innovative creations. Concepts
such as: Fermentation + Chocolate (2008), Chocolate and the Nose (2007), Bacon + Chocolate
(2006), Wine + Chocolate (2005), Yoga + Chocolate (2004), and Cheese + Chocolate (2003).
Katrina was honored as the 2008 Woman Entrepreneur of the Year by OPEN American Express
and Entrepreneur Magazine claiming her not only as an avant garde creative thinker, but also

a savvy businesswoman. Vosges Haut-Chocolat is a certified organic manufacturing facility, <
operating their business on renewable energy. Markoff’s latest endeavor is the construction of a
Platinum LEED-certified green manufacturing and chocolate lifestyle house in her sweet home
Chicago, just the first step in improving and expanding her mission of bringing peace to the

world through chocolate.
Vosges Haut Chocolat is a certified organic manufacturer and operates on 100% Renewable Energy. S

Member of the WBENC
The Women’s Business Enterprise National Council is the nation’s largest third party certifier

of businesses owned and operated by women in the United States. WBENC is a resource for the
more than 700 US companies and government agencies that rely on WBENC's certification as an
integral part of their supplier diversity programs.
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Katrina Markoff
Owner | Founder | Chocolatier
Vosges Haut-Chocolat

Katrina Markoff is a daring soul. An Indiana native with Macedonian roots, she’s that rare
combination of artist and entrepreneur. The story began inside a small ranch house beside the
main highway in Ft. Wayne, Indiana. Raised with modest means by a single entrepreneur mother,
who always told her if you can dream it, you can live it.

Markoff, went on to study chemistry and psychology at Vanderbilt University, and just days
following her graduation realized her true passion was cooking and committed to following her
heart wherever it led her. She boarded the next plane for Paris to pursue her dream of culinary
arts at Le Cordon Bleu (L’Ecole de Cuisine et Patisserie). She garnered Le Grande Diplédme in
Cuisine and Patisserie as well as degrees in Oeneology. From Paris she moved to Spain and
apprenticed alongside Ferran and Albert Adria at the famed, El Bulli. Continuing her travels she
began a 9-month sojourn around the world studying food. Using her palate as her guide, Markoff
perused the local “street food” hopping from stand to market exploring everything from the
open-air spice stalls of Vietnam to the floating markets of Bangkok. Working in kitchens as she
traveled, she was most intrigued with studying the indigenous cuisines in every land she walked:
France, Spain, Italy, Thailand, Korea, Vietnam, Singapore, China, Australia and more.

Upon her return to the States in 1998, she founded Vosges Haut-Chocolat with the concept of
Travel the World through Chocolate. Using chocolate as a medium to tell stories of her travels,
local people, artists, movements, religions, ingredients, music, culture and beyond. To aid in the
telling of these stories Markoff has brought indigenous spices, scents, roots, flowers and lovelies
to her chocolate collections to experience the story through chocolate and all the senses. Markoff
believes by using the medium of chocolate to explore the many incredible cultures and artists of
the world it will ultimately beget people to open their minds to new ideas.

Markoff’s innovation doesn’t stop at the chocolate. The corporate culture of Vosges Haut-Chocolat
is a house of cultural innovation. Markoff constantly strives to balance the mind, efficiency and
spirit within the workplace. Visit the yoga room in Vosges Haut Chocolat’s Chicago headquarters
and join a lunchtime class where you will understand what makes this company not your average
box of chocolates. In tune with Markoff’s green mission, Vosges utilizes 100% recycled materials
for their packaging, powers their facility with 100% renewable energy and recently achieved
organic certification. Markoff’s latest undertaking is the construction of a certified LEED
sustainable chocolate manufacturing facility and lifestyle center.

Accolades:
Greek America’s 40 under 40 recipient, 2010

Honored as “THE innovator in chocolate to lead the US through the next 30 years.”
- Food & Wine Magazine 2008

Entrepreneur magazine and OPEN American Express Woman of the Year 2008

Certified WBE (Women’s Business Enterprise) & DBE (Disadvantaged Business Enterprise)
Inc Magazine 500 Fastest Growing Companies list: #497(2006), #340 (2005), #374 (2004)
Bon Appetit Magazine’s Food Artisan of the Year 2004

Food & Wine’s Top 35 Culinary Artists of the Year 2004

Crain’s Business Journal’s Top 40 Under 40, 2002
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Famous Lips have encountered Vosges Haut-Chocolat...

Rachel McAdams
Dita Von Teese
Brooke Shields
Chris Rock
Susan Sarandon
Uma Thurman
Kelly Ripa

Eve

Steven Tyler
Lenny Kravitz
Bruce Springsteen

where you can buy it,
Vosges Haut-Chocolat
520 N Michigan Ave
Chicago, IL 60611
312.644.9450

Vosges Haut-Chocolat
951 West Armitage
Chicago, IL 60614
773.296.9866

vosgeschocolate.com
888-301-9866

Ryan Gossling
Jennifer Beals
Jennifer Garner
Sharon Stone
Claire Danes
John Lithgow
Mary Louise Parker
Jeffrey Tambor
Robin Williams
Dave Matthews
Jessica Biel

Vosges Haut-Chocolat
132 Spring Street

New York, NY 10012
212.625.2929

Vosges Haut-Chocolat
100 Madison Avenue
New York, NY 10028
212.717.2929

Mariska Hartigay
Cameron Diaz

Isabella Rosselini

Jason Bateman

Benicio del Toro

David Schwimmer

Bobbi Brown

Lisa Edelstein

Keith Richards |
Goldie Hawn

Vosges Haut-Chocolat

Forum Shops Caesar’s Palace

Las Vegas, NV

702.836.9866

Vosges Haut Chocolat

O’ Hare International Airport
United Terminal 1
773.894.4612

Bergdorf Goodman, New York
Neiman Marcus, Nationally
Selfridges, United Kingdom
Candyliscious, Dubai

Where we put our hearts and our money...

V-Day - Vosges Haut-Chocolat donates a percentage of their sales to V-Day to support their
incredible global movement to stop violence against women and girls. To date Vosges Haut-
Chocolat has given over $150,000.

Little Kids Rock - Vosges Haut-Chocolat’s Groove Collection, celebrates the influence of African-
Americans on America’s most notable musical music dating back from field songs to today’s hip
hop. Proceeds from this music-chocolate-sensory experience is donated to Little Kids Rock.
The Little Kids Rock organization believes that all children in public schools deserve music
education. To date Vosges Haut-Chocolat has given over $10,000.

Wholesale Contact

Joyce Polise

Vosges Haut Chocolat
773.435.0080
joyce@vosgeschocolate.com

Press Contact

Natalie Markoff

The Markoff Group
646.688.5254
Natalie@themarkoffgroup.com
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FOOD & WINE'S 30TH-ANNIVERSARY PARTY AT

EDITOR IN CHIEF DANA COWIN INVITED NINE
VISIONARIES TO AN ANNIVERSARY DINNER
PREPARED BY CHEF PETER HOFFMAN IN ARCHITECT

PHILIP JOHNSON S ICONIC GLASS

PHOTOGRAPHS BY ZUBIN SHROFF

“CREATE BEAUTIFUL THINGS. THAT 15 ALL," THE RENOWNED MODERN
architect Philip Johnson once said. At F&W's 30th-anniversary dinner in John-
son’s extraordinary 1949 Glass House, on 47 acres in New Canaan, Connecticut,

we celebrated this credo. The meal was prepared by chef Peter Hoffman of

New York City’s Savoy and Back Forty, who has created menus for many Glass
House private events. (Donors who support the Glass House site by contribut-
ing 50,000 or more to the National Trust for Historic Preservation may host
a lunch or dinner in the iconic building.) Hoffman paid homage to seasonal
ingredients the way the Glass House pays homage to the landscape: simply and
powerfully. The chicken-liver crostini with sautéed apples, the spice-rubbed
pork shoulder with lemon-parsley gremolata and the plum cake topped with
honey-spiked mascarpone cream were all deeply satisfving, with a marvelous
clarity of flavor, The guests were chosen to represent important innovators in
the epicurean world. Just as Johnson was at the midpoint of his career when
he built the Glass House, we believe the men and women in this esteemed
group will continue to astonish and inspire us in the years to come. Said John-
son, "All great architecture is the design of space that contains, cuddles, exalts
or simulates the person in that space.” And for one night, we lucky few were
stimulated by not only one of the world’s great spaces, but by the opportunity
to imagine the next 30 years in wine and food. —Dana Cowin
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THE 10 INNOVATORS AT THE TABLE

WE BELIEVE THAT THESE TASTEMAKERS WILL CONTINUE

CONSCIOQUSNESS

DANA JASON
COWIN POMERANC
editor in -.ilu'.,*_ nr.llj'."h.'!.".rrrr

fiovod B wine
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Sincea [}-!Th't ':f‘.l'.'.'ll'l t S D
became Food & Wine's

editor In 1995_the Jason F
magazine has featured 0 upos
many of the most hospitality

talented peaple in the
flelds of food, wine and

design. The guests irid
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patential to do
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amazing to be with

these terrifically Pormaeral
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1o participate in a MNew York |
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OF OUR COUNTRY FOR THE MEXT 30 YE

MARICEL
PRESILLA

larin america
ambparador

Marical Presiila has
dona mare than almost

atyone ta introduce the

LS. to Latin American
flavors. In addition to
her restaurants—Zafra
and Cucharamama in
Hoboken, Naw Jersey—
she has a websita,
ultramarinos.biz, which
saills equipment and
food. and her soon-to
apan Liltra Marinos
store will offer cooking
clasces. Presilia Is
writing a giant book
on Latin American
guisine; It follows her
2001 The New Taste
of Chocolate. which
focused, presciently
on single-origin beans.
maricalpresiiia.com

) SHAPE THE

RS BY KATE |

PHILPOTT

tiber eco-biomeer

s Al Maver

KATRINA
MARKOFF

chocolate
vislonary

By creating candies
with ingenious flavors—
her truffles might be
spiked with curry
powder or bes pollen—
and packing them in
boldly designed boxes,
ratrina Markoll has
brought high-end
chocolate to a new
generation. Her Vosges
Haut-Chocolat started
as a tiny Chicago
atore 10 years ago; now
there are boutigues
nationwide, with mora
coming to Europe,
Australia and lapan
Markott's dream
Viosges-owned eco-
cocoa plantations in
South America
vosgeschocolale.com



ROBERT
BOHR

burgundy

musslonary

FOODANDWINE.COM

SUZANNE
GOIN

californfa new

ruar

Har ability to opan
wlcoming restaurants
in the middle of flashy
Los Angeles and har
rcradit sritimeant
to farmars have mades
Suzanne Goln (an FAW
Best New Chel 1999)
the next Alice Waters
Betweean her Cal

Med Lucques {which
inspired one of the top
cookbooks Of recant
years, Sunday Suppers
at Lucgues) and het
wine bar, A.D.C., Goin
Nas given .ﬁ.ngn!er::'-;'. mp
places to eat amazing,
eco-friendly meals

In garly 2009, she plans
to tackle broakiast,
lunch, dinner and

take-out at a new place

on LA S wast sida

lucques.com

DAVID
CHANG

FEnego chel

JULIE
REINER

bar-gleur

extraordinaire

Making cocktails with
fresh Iruitl and juce was
practically unheard of
In Mesw York City In the
‘Als, when Julle Relner
i:li_1§.:.'1r' I1'.II'II1}‘_' a_|r|r|F.'\
there. Her glamorous
Flatiron Lounge
launched in 2003
became ané of the first
places in town to focus
only on handcratted

cockiails. At her ne

Clover Club in Brooklyn
Rainar has taken a
huge step In showing
that mixclogists, like
restaurateurs. can
preside over multiple
venues: in fact, Reiner
describes hersalf as

a "bar-ateur " and has
plans to open avwen
more cocktall spols

flatironlounge.com

FOOD & WINE

WELLS
GUTHRIE

windmaking

marerick

» SEPTEMBER 2008
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Katrina Markaoff,
photogrophed at her
bouligue in Lincoln
Park, Chicage.
Inset, the Vosges
Exotic Trutfle
Collection

THE SWEET LIFE
A MINI-MOGUL SAVORS SUCCESS

atrina Markoff, the C.E.0. of the eco-friendly. organic-luxury-chocoluie house Vosges
Haut-Chocolat, likes to tell stories of her global wanderings through truffles favored
with evervthing from wasabi and wild fennel pollen to Himalayan goji berries and
Japanese goat cheese. In just 10 years. the Chicago native. who has five Vosges boutiques. in
Chicago, New York, and Las Vegas (with plans for Japan), and a Web site, has built a sweet
empire that grossed $12 million in sales in 2007 and will ngar S20 million in 2008,
After apprenticing under chel Ferran Adria at Spain’s renowned elBulli in 1996,
Markofl spent nine months trekking east, seeking culinary inspiration. The idea of
exotic trutfles came to her after she found a liger-tooth necklace from the Indian
Naga tribe. She paid homage to it by infusing chocolate with curry and coconut.
At that moment a company was born. This month, Vosges introduces its Curious
Contemplation of Fermentation Through the Rational Study of Cheese
WangerNpB Halhe & Chocolate line. OF this experiential eollection. a $300 bamboo cof:
withsweel Indian curry | [ret complete with cheeses, chocolates, black fermented garlic, and
"“:ﬁ:’r;"m’l"’" o rye berries, Markofl explains, “I'm sort of an alchemisl on a quest
chocolate
for the next new lavor fusion.” —OLIVIA STRAND

L2 VANITY FAIR  wwwvanilylalncom
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The Exotic-Candy Maker

Katrina Markoff, 35, owner of Vosges Haut-Chocolat, Chicago

MY INSPIRATION: One night | was playing around in my kitchen
and made this milk-chocolate truffle with coconut and curry,
Then | got into a zone and made about 20 different kinds of
truffies, using Hungarian paprika, lapanese wasabi, black
sesame seeds—all flavors from places I'd traveled, like Eastern
Europe, Southeast Asia, Korea. Later | brought a few truffles into
my office—a mail-order company in Dallas—or my coworkers.
They thought | was nuts, but when they tried the candy, they
loved it. | knew | was on to something. | thought, Maybe | can
tell stories of where I've traveled through chocolate.

HOW | GOT STARTED: | sold a few batches of truffles from my
apartment, then met with a buyer from Neiman Marcus, who
basically sald. “Don't call me: 'l call you" Amazingly, he did

i :;';" call—the very next day, Turns out, he'd put my chocolates In
-.jl;]nmta:;'-l the break room, and they'd disappeared immediately, Pretty
" reaven soon, | was selling candy at Neimans in Dallas, Los Angeles,

in €hicago and Chicago. After a few months, | took out a small-business

112 MARIE CLAIRE / DCTOBER 2008
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Think of this page as an invitation: “The writers of Inc. |:1knn1f|nr_ cordially invite you
to meet 26* of the world’s most fascinating entrepreneurs....” We believe you will love
them (as we do) for their inspiring stories, their clever ideas, and their respectful treat-

ment of customers and employees. Join us in celebrating these remarkable individuals.

* W 10wl v 26 Brireprenelr 1k Baciuad wilh 1ha A

Warran Brown | Diane von Furstenberg | Michael Dell | Frank Rebinson | Julle Azuma | Michelle Cardinal & Tim O'Leary
Cralg Newmark | Ray Kurzweil | Katrine Markoff | Barry Steinberg & Craig Sumerel | Chuck Porter | Victoriza Parham

Trip Hawkins | Jim Sinega! | Tom LaTour | Martha Stewart | Fritz Maytag | Mitchell Gold & Bob Williams | 1zzy & Coco
Tihanyi | Jack Mitchell | Tony Lee | Mark Meiton | Ruebsn Martinez | Mike Lazaridis | Murie! Siebert | Richard Branson
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Edison’s rightful heir
RAY KURZWEIL

conmiposed entirely by o
computer he invented. That early acclaim
only hinted at the remarkable body of ini-
vention that Eucoweil would establish over
the next four decades.” Tm excited by thi

Imk between dry formulas on a blackboard

I'-’|'|l'i SUCCCSN0N A device that recopnazed
printed textz the fathed scanner; and then
AV 10T acines W oanneact (exl
recorded vorce. Combong all three tech
nologes, he develope the Furawel Read-
ing Machine to assist the blind. His first
ustomer was Stevie Wonider, wno callid
the readi 18 Tra hine"a breakdhn g that
hanged v lifi

Eurmwetl .--||| Elnat business 1o Xerox in
1980, and then he and Wonder callaborat-

ed on o music synthesizer (the pariners and

the product are shown, above, in 1986 tha
i the rich tonahty ol RLUETT
sano and other orchestral instruments. H
s 1990, Now Kurewel,
7. 15 working on technology (o help hedg
funds execute trades basad onanstanta
neons readings of the mrket

[hough they may seem wildly eclects
Kurswell s businesses rely 0n one Dask
LheTne; patlern recognition. | gather as
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KATRINA MARKOFF

BRINGING PRACE TO THE wortD through chocolate is a pretty big
mantra, admits Katrina Markoff, the tounder of Vosges Haut
Chocolat, a Clucago business with 54.5 milhon m annuoal salés. "But
it can do that by introducing different cultures and points of view!
[o that end, the typical box of Vosges truftles mixes exontic tlavors
trom all over the globe, including

APANESE '~'.'.'I\'..r\|. ... '||:.'|| tal

cheese, and Mexican ancho chili In Markoff™s mind, vou can't help but think ab:
tribal lands in northeast India as vou saver her currv-coconut Naga trufil:
Markoff, 32, developed her “We are the World" philosophy of chocolate while
2 al the Cordon Bleu in France and later, when she appren-
d for taking culinary risks. She

¢ the world and tasting all manner of foods, fron

studving classical cookn

ticed under Spanish chel Ferran Adrna, who s celebrat

then spent nine manths tray

worms ta kaffir limes to white poppy seed. Retuming to the ULS, she toak a job ather
uncle’s home-furnishings catalog business to learn about vendor-buyer relationships,

|.‘f ot sty

g, and copywniting. She opened her first retail shop in Chicago in 1998

with a loan backed by the Small Business Administration, and started selling choco-
lates at specialty food stores and Neiman Mancus a vear later
Today there are Vosges stores in New York Cityand Las Veras { Japan s next

ind 30 employees on the payroll. And Markoff still maintains that her chocolare

the world, she credits her mother, who runs a hazardous waste remova
ompany and who taught her 10 add receipts at an early age, tor encouraging he
tor set audacions soals: “She alwavs sud; “You st hoave to doot. There are no

limitations. Stepdictnie Chifford

For showing the power of the peer group

BEARRY STEINEBERG & CRAIG SUMEREL
o
FIVE YEARS AGO Barry Stemberg, 59, and
Craig Sumerel, 38, bath successiul tire retail
ers, ran into each other in the lobby at Pirelli
ey traded wai '.!-lr:-.'.w.1.',:'|'.1:'1| a'it, anG e
alized 1that they had so much in commuon that
thev ought 1o talk more regularly. Tha:
: chance encounter has grown mto the Mation
i al Retail Tire Network, a 12-member peer
TR thar meets for two davs three times a vear. We have 27
locations, sell 3 million tires a vear, employ 5,000 people, and
have revenue of $3500 million,” says Steinberg (above right).
Some manufacturers have offered the Broupa bulk discount
and the Tire Industry Association’s PAC coordinator spoke at a

recent meeting after a presentation on a new trend: flling tires

with nitrogen instead of air. Group members, who hatl from

far-flung markets, could never command as much attention on their own. Besides

the recognition, members gladly pay $1,200 in annual dues to be less isolated. "l can




/TH ANNUAL AMERICAN FOOD & ENTERTAINING AWARDS

ROASTED BOSC PEAR WITH
POMEGRANATE GLAZE



Tlx By CHARLSYTE BUNZIN AN MINA ELDER
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THE 7TH ANNUAL BON APPETIT

AMERICAN
FOOD &

ENTERTAINING

AWARDS

2 0 0 4

It’s time to celebrate.

Each year for the past seven years, the editors of Bon Appétit have honored
the best and brightest members of the culinary community. [t's eur chance to pay
tribute to the chefs, restaurateurs, sommeliers, designers, writers, and others who
make the world of food so rich and rewarding. -

With all the talented people we have to choose from, it's never easy to pare
down our list to just a few names. But there’s no guestion that this vear’s tecipients
have made a lasting mark. We are commemorating their achievements at a gala
dinner September 20 at the restaurant Daniel in New York. Celebrate along with us

in the pages that follow and meet some of the food world's brightest stars.

—The Edjtors >>

DCTOBER 2004 | BOW RPPETIT

29
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FOOD ARTISAN

Katrina Markoff

s eame of the flavors Katrina Marko uses in her exguisite

B17), but the

Crkcan

chocolates are a little, wall, unusual (Talaggio cheesa? Was

oroof is in the eating. They taste amazing and create a le rew way
to appreclate everyone's favarite sweet, A childhood gbsessior with her
larkoff to study with hypar-experimental chei

Ferran Adria in Spain. “He encouraged me o travel the waorlg and use

[ e i 71 P

My palate as a guide,” she says. Ingredients from those adventuras—

Astralian fruits, Rastatarian spices—now infuse her revolutionary
chocolatas avallabie 2t retall stores in New York and Chicago-and

through her website, vosgeschocolate.com.

PASTRY CHEF { '

Michael Laiskonis >>

How can a dessert maker improve
nis craft? Lay off the sweets for a
while: Laiskonis owes much of his
priginality to stints as a line cook

and sous-chef—jobs that required

him to sauté fast on his feet, not
bakealt a leisUrely pace. Now that
he's back in the sweat realm Chis
first job was in a bakery, where he
"caught the bug™), he's putting his
savary skills to good use. At the
renowned Detroit-area restaurant
Tribute, where ha workad for five
years, Laiskonis made a name far

himsalf creating Aslan-tinged

treats like crisp strudel stuffed

with ginger-lemiongrass rice
pudding. Now pastry hef at the
noted Le Bernardin in New York
Laiskons continues ta push the
sugarcoated envelope. *FPeople
narmally associate spontanaity
with savory cooking, nol pastry
he says, "But | do as much last

>

minute work as possible ®
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Tastemaker
Awards

PRODUCED BY RATHA TEP, ROB WILLEY AND ¥XATE KRADER

=

KATRINA MARKOFF P. 117 ADAM LOWRY (LEFT) AND ERIC RYAN P 124 ALPANA SINGH P. 122

F&W names the 35 most fearsome talents in wine and
food, all 35 years old or under: maverick artisans,
renegade importers, ingenious activists, visionary
entrepreneurs and one brilliant guy who knows more
than anyone about Chinese restaurants in L.A.



Amy
Evans

BEQ BIOGRAPHER
With a mini-disc recorder, a ready
appetite and a 1978 Ford pickup, Amy
Evans is compiling a culinary history
of the American South, one interview
at a time. As associate director of the
Southern Foodways Alliance’s Oral
History Initiative, Evans, 33, travels
through the South finding subjects—
waitresses, pit masters, tamale
makers—whose memaries chronicle
disappearing Southern life. She’s
building an archive of materials from
photos to audio recordings and
making them available on the Web.
"Amy is creating a record of a ime; a
place and a people.” says her bass,
food historian John T. Edge. "And in
40 years we'll want to know about it”
(southernfocdways.com).
—Elizabeth Alsop

David
Katz

SPIRIT SEER
After five years of working in finance
in Moscow, and then returning to search
out the best vodka, David Katz, 31. had a
brainstorm: He decided to develop a
vodka with the full flavor of Russian
vodkas and the smoothness American
drinkers prefer. His recipe uses a blend of
wheat and rye spirils distilled five times
and water softened by five types of
purification, from sand filtration to ulira-
violet light. His ZYR vodka, which is made
outside Moscow, has a lemon-zest aroma
and a sweet aftertaste; it's so smooth it
can be sipped neat—the way Katz
prefers—and it's served al places like New
York's Jean Georges and Brasserie Perrier
in Philadelphia (zyrvodka.com). —R.T.

Tres Fromme

GARDENING GURU

When $8-year-cid Longwood Gardens began showingsigns of waar, Tres Fromme

decided lo do more thanjust repair the canservatories’ leaky roofs. Instead. he

incorporated brilliant new designsinto the 1,050-acre property in Chester County,
Pennsylvamia. While preserving the classicalaestheticof the gardens’ foundes
Pierre du Pont, former chalrman of both DuPont and General Motors, Fromme,
33, drew inspiration from modernistand postmodernistdesignersand architects
like Mles van der Rohe. For the East Conservatory redesign, for instance, Fromme
Is bringing hedges Indoors and adding a small canal with black-dyed water that
reflects the colorful plants (610-388-1000 orlongwondgardens.org). —R.T

Ryan Black

RAIN FOREST FRIEND

Make smoothies, help save the Brazilian rain
forest? Ryan Black, 29, and his company,
Sambazan, are doing just that with their
nutty acai-berry purees. By paying South
American farmers to put aside two acres of
land for each acre of berries they harvest,
Sambazon has helped preserve 50,000
acres, Fans like Andre Agassi also love the
purees’ superhigh antioxidant levels, which
top even bluebernes’ (877-726-2296). —R.T.

Carl Chu

CHINESE FOOD SCHOLAR
Los Angeles has some of the world’s best
and most diverse Chinese food outside
China, but it's spread out over 4,000 square
miles. With his 2003 sleeper hit, Finding
Chinese Food in Las Angeles, Carl Chu, 31,
has proved to be one of the country’s most
avid food anthropologists, combining
culinary studies and restaurant criticism. In
exploring everything from the best places
for Shandong hand-pulled noodies to the
rofe of lamb in Islamic-Chinese cooking, the
Talwanese-born Chu bridges what he calls
"American’s perception of ‘Chinese food'
and what the Chinese actually eat” Chu
recently released Chinese Food Finder, a
revised edition of the LA, guide, and is
working on New York City and San
Francisco versions, He's also planning a
book on how Chinese recipes have been
adapted in places like Trinidad (lots of rum)
and Mexico (lots of lime), —R.W

Katrina
Markoff

CHIC CHOCOLATIER
In 1998, Katrina Markolf sold her wasabl
spiked trufiles and other strange, beautiful
confections from a 225-square-foot store
in Chicago. Now, Markoff, 31, has added a
Vosges Haut-Chocolat boutique in New York
City, with others opening in Los Angeles, Las
Vegas and London, and a catalog that sells
such things as chocolate-brown-leather
jackets (vosgeschocolate.com), —R.T.
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Lal‘dCl‘ Chocolate Heaven e S SS L

CHOCOLATE EMPORIUMS MAY BE POPPING UP LIKE COFFEE SHOPS ON
EVERY CORNER ACROSS THE COUNTRY, BUT ONLY THE WORK OF A FEW CREATIVE
CHOCOLATIERS HAS CROSSED THE BOUNDARY INTO ART By Lora Zarusin

Katrina Markotf,
surrounded by Chinese
takeout bins Hilled

] scalate at Hhe

Wit
Vosges Haut-Chacolat
boutigue in SoHo

MNYC. For other
boutigue locations: visit

vOERESCHO colate.com

Vosges Haut-Chocolat
Katrina Markoff, owner and founder of Vosges Haut-Chocolat, and her
sister, Natalie, who does PR for Vosges, are innovators in the world of
chocolate, If this sounds like hyperbole to you, try a bite ot their Mo's
Bacon Bar (87 for a 3-0z. bar), which is made with crunchy bits of
apple wood-smoked bacon, alder-smoked salt, and deep milk chocolate.
(The combinarion was inspired by Katrina Markoft's favorite childhood
dish: chocolate chip pancakes, bacon, and maple syrup.) Vosges's Collezione
Italigno (537 for a box of 9 picces) features the carthy, tannic flavors
of ingredients from the Mediterranean, such as balsamic vinegar, olive
oil, and Tuscan fennel pollen. My favorite chocolare, the Rooster
truffle; shaped like the craggy peaks of northern [taly, 1s made with
[aleggio cheese and has a shelblite of only seven days For a more clas

sie flavor combination, trv the OCEANIC Peanut hutter bonbons. Himalayan
salt and Fleur de Sel add subrle erunch and balance to these creamy sweet

10 1
treats {827 for a box of g pieces), [ 888-301-90866. vosgeschocolate.com |

O
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Our ham-handed look back at 12 months of hot porcine pleasure can serve as your greasy guide to 2009

FEBRUARY 2009
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Mo's Bacon Bar blessed deep milk chocolate with apple-

smoked goodness. Tastes like a unicorn’s tears.
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Life, etc.

NEW
FLAVORS
WE LOVE

n Fig
Ik ice cream,

S8fpint; silvermoon
dasserts.com

A Trio of Ice Cream

MINI BRIOCHE +
CHOCOLATE
Order mini puffs from your
local bakery (also find them at
dreamersgourmet.com), or usea
sharp knife to cut the middle out
ofa tagger brioche. (“Save the
discarded pieces for breakfast
toast,” says Atlas,) Use a scoop to
make uniform balls.

Sandwiches

GRAHAM CRACKERS +

KEY LIME
It's a match made in heaven:
crisp and citrusy. Cut J4-inch
slices of key lime gelato with a
warm knife {run it under hot
water) and trim to fit the crack-
ers. You can also buy sandwiches
premade from Ciao Bella, $8/4:
icecreamsource.com.

B 1T FE

i e —

GINGER COOKIES +

VANILLA
Thin ginger cookies are delicious
with sugary flavors. Atlas suggests
softening the ice cream before
assemnbling the sandwiches and using
a small spatula with a bent handle
{called an offset spatula, $4; surla
table.com) to smoath and contour
the edges.

MAKE YOUR

OWN This oasy
to-use maching
alows you to
explriment
with Flavors
Culsinart Classic
frozen yopurt,
jee cream,

and sorbet
makar, $50;
surlatable.com.

SCOOP LIKE A PRO You
can't go wrong with this
stieamilnied design that haa
heeen aroond Since 1937
ZLaroll Qriginal
Jce cream scoop, $1g)
AT on,Com.

SERVE WITH STYLE Cine
prush dnd this genius tool
forms efegant cylindrical ice
cream towers for another
frash presentation
Culsipro Scoop & Stack,
515; amazon.com.
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ANALL-STAR

HOT CHOCOLATES
Kelly Ripa is big

on Vosges Haut
Chocolates, which
created this
Enchanted
Mushroom, $75,

' A and Exotic
' . “Barcelona”
. 4 : .. N e - Rt Bunny, $12;

Give your holiday a Hollywood twist with
these sweet and festive celebrity favorites

CONTRIBUTORS Antoinette Y, Coulton, Liza Hamm and Suzanne Zuckerman,
104 with Reagan Alexander, Pear| Barraclough and Mary Park

vosgeschocolate
.com

Photograph by ANTHONY VERDE
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EVERY DAY

witr — 2 ACHAEL RAY
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ISSUE! &8

recipes,tipsi:tricks * YOU E@JEV;"I'{
+ The 9 Secrets of _, V. “STILL LOS

e ' cheese fries, pi
Rach’s All-New " and pancak
30-MINUTE MEALS!

NOW MORE MAJOR

IR ERE SUPERCHARGE
SOUPS 154 | YOUR SAVINGS
family dinners as low as $6.50

I i e treat yourself on the cheap ™
mwl U " W incredible freebies (claim them now!)

ey ~_and lots more!
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A Budget Cuts
Plggy Bank has
gresl suggesions
for zpanding your
kot Ike tokpme BT
or soratch-off

lottery tickets

$24 frecdNate oM

faves giveaway: Ten readers
will win a set of cute crutch

covers, Enter to win at
rachaelraymag.com/april

Wren | reod & tasio of my
homedoan, Laks Geope
e York, | grab a parl of
Adirendack Croamery ke
Cream. The favors am made
‘with natural ingredients from the
Hudson Vialiay, and they tasie
delzh| $5 ackhorcackcrmaameny
oo for siores
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pup & thinking? Tha boak
I Has & Holdag hidped
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around when | was
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COOK LIKE A STAR!

ATHOME WITH COCKTAILS WITH GAME DAY WITH
Bobby Flay Sandra Lee  Guy Fieri

galthy meals from . _
yur favorite chefs sl

----------------

AVE 4
ASH \_ &
eap &easy . - .
reeknight
inners

=

Anne Buvvells

L ® 2 ’ .
Jgar Cream Ple b Ll%hfg’ﬂg'd"mlo 1 rmmm 2009 $3.99 |

12 must-try desserts, RERCE ‘

T4B51708181

uiz: Your cooking personality—revealed!




MARED METIINERSTUDIOD

o Food News

ou Need to Know

THIS MONTH

Spiced chocolates are hot stuff.

Lemon-pepper Salt-ana-peppey Chile-cinnamaon
Pink peppercorns, lemon Your everyday seasonings An infusion of natural
rest and deep-dark chocolate make a great couple, even aphrodisiacs—ancho and
give these Butterfly Bars in chocolate, Thedalerie chipotle chiles—and a dusting
an edge over the usual Confection Tower includes of cinnamon make buttery
candy bar. #6 each; truffles infused with ground Red Fire Toffee axtra
woodhousechocolate.com black pepper, and others seductive. $20 for 8 ounces;
finished with sea salt. vosgeschocolote.com

£59; willioms-sonoma.com

FEE/MAR 2009 » FOOD NETWORK MAGAZINE 23
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Bridal Buzz | TRENDS

LONDON CALLING
Travel in style with this
sumptuously textured

|eather passport case
from Bond Street’s
finest. Smythson, $130
smythson.com. §

© TWINKLE
TOES

The perfect
shimmery shade
fl for your feet

il Nicole by OPIIn

Megan Fox
atthe
Transformers:

Play Fair, $8; Revengeof the
nicolebyopi.com Falfen premiare
for stores. in Tokya

LAVENDER LABEL

Stock your bar with personalized J

bottles of wine from Northwast ()H’ ."H.\‘])f}‘{a'/fﬂ}!.’ ® L

Cellars’ collection. Marry Mono-
grams, wine (from $14/bottle)
design ($75), and fabel (5o each),
Mmarrymonograms.com.

olor of
the Season
Purple

Fromviolet to plum,starscan’t
get enough of this regal hue—

and neither canwe. Check out

our favorite ways towork it for
your wedding

\ o

HEAD GAMES
Do Gossip Girl's
Blair Waldorf
proud in this
fashionable flaral
headband. Perch,
$150; perch
collection,com.

16
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T;-I'.. “m‘" by il Jup, 24U Gel guests excited

for your festivities
by sending out this

o AND BANCH® all-in-one response WHAT A WELCOME
aypin, DESLT i < ;
e o et of A4, 2010 a#.sgtei;irm\:d\fork t'!_lpgraclie rﬁhe bagbtea
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four-page invitation ro:fe;-;g,;r b; ﬂl:rp_arnt
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g s W afnd escort Cﬁ“_jb container stylesin mare )
Salumy. Mo S (from $5 ?ai ): than 250 designs, which
CRCINEWYOrKLom, you can fill with

3
FRINGE BENEFITS goodies for your guests
Pair lavender napkins Gift bucket, from $12; )

with plurn tassels for themacberh
B I S P rallartinn Fom

Ll WALANE WERE
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trupples

J - exotic tfies $2. ,
| nouvelle truffies $2.25 - §7 4 ] drinks
caramels $2.25 :

{ per plece }

truffles that were so delicious she decided to launch  Katrina

a business, Vosges-Haut Chocolat. It's that kind of crea-  Markoff's 700

{ivity, along with solid business acumen and a passion  ultraluxe

for her comimunity, that led Markolf 1o win the 2007 approach

OPEN from American Express and Entreprenenrmaga-  chocolate

zine Woman of the Year contest. means
Markoff launched her specialty gourmelt choco-  sweet

late company from her Chicago apartmentin 1998,  success

but her journey started long before. With a zeal for  for her

cooking, she attended Le Cordon Blew in Paris. Markoff  business.

found her passion was actually in trying new blends,

A cooking mentor advised her to take time to travel

the world so she could learn and expand her flavor



By experi-
menting
fearlessly,
Katrina
Markoff has
made her
products
unique.

imagination. “1 traveled for the next nine
maonths, studying street food in Southeast
Asia and Australia,” says Markoff, 34,
“There is a much closer connection [be-
tween] food and people and land in Third
World countries than there isin the 11,5,

That connection to people and com-
munity is at the heart of Vosges-Haut
Chocolat, By using exotic ingredients—
from wasabi to anise to ancho chili pow-
der—in her specialty chocolate truffles
and other desserts, MarkofT enables her
customers to taste and experience differ-
ent parts of the world. “It got to be about
much more than just doing interesting fla-
vors with chocolate,” she says, “It's about
telling a story of a different culture, artist,
movement or religion through the me-
dium of chocolare.”

When Markolf launched, she pitched
her choeolate to a buyer at Neiman Mar-
cus. Diespite a lukewarm response, she left
some samples with him. The next day, he
called and asked for more. He put them
in the break room and they were de-
voured—colleagues excitedly asked where
he got them and pressed to have them sold

36 @ ENTREPRENEUR JARUARY 2008

in the store, “That was our first wholesale
account out of my apartment,” recalls
Markoff. Two months later, she opened
her first retail store in Chicago's Buck-
town neighborhood. Soon after that, she
launched a mail order catalog and a web-
site (vosgeschocolate.com), and the brand
really took off,

In 2007, company sales hit almost
512 million. Now Markoff says her chal-
lenge is taking the company 1o the next
level. With chocolate boutiques in Chicagn,

certification, which means we'll basically
have no waste and be almost 70 percent
off the grid,” explains Markoff. She's even
building a chocolate “temple”—a manu-
facturing facility that will offer tours and
feature an exhibition space for art, an or-
ganic rooftop garden and a yoga studio,

All those special touches are de rigueur
for the approximately 50 emplovees of
Vosges, who already enjoy a weekly voga
class at the office."It's really important to
have that in a company,” says Markoff of
those benefits designed to foster an atmos-
phere of creativity and innovation as well
as calm and relaxation. "It says this isn't
all abour money; there's a lifestyle com-
ponent to this business,”

Making life better is central to Markof's
mission, A passionate traveler, she was
moved by stories she read of the unjust
treatment of women in Afghanistan. In
2001, she partnered with V-Day, a move-
ment to stop violence against women,
since sponsoring V-Day, Vosges has cre-
ated special truffle collections and do-
nates 25 percent of their sales to improv-
ing conditions for women in Afghanistan,
Mexico and even New Orleans.

Honored by being named Woman of
the Year, Markoff hopes her company will
be a role model 10 others for sustainabil-
ity. At the end of the day, though, she
credits her team with her company's stic-
cess. T have a very strong management
team that embraces the need for change,”
she says. | Staving| innovative and cut
ting edge is definitely challenging, but it's
exciting at the same time. That's why a
et of people want to work here—hecause
it's a very exciting place, and every in-
dividual here has the ability to make

L2 Vegas and New York, she recently went  change.” —NIGHOLE L TORRES

global by launching in

lapan and is consider-

ing opening locations  WAY TO GROW

in London., Back by popular demand, OPEN from American Express
Lacally, however,

Markoff is thinking 2nd Enirepreneur's "Women in Charge: Winning Strate-

green and focuses on gies for Worren Business Cwners” conferance wil arve voL

creating a sustainable tie talast (8615 50 FEts 10 Slow ioie Bidinese 1

luxury brand, She al- T e i

ready runs her head- edlucational and networking forum will be hald in Miami

quarters with 100 per- - 3050 Firida. on January 29, 2008  and will offer the cres

cent renewable energes, .
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