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A flowing chocolate fountain
greets you, begging you to come
and play. For a mere $2.00, you
get to pick your skewered treat
of choice, strawberry, can-
taloupe, pear, marshmallow,
cookies to whatever is the special
of the day, and you can dip, dip,
dip away, trying to capture as
much of the chocolate onto your
treat.

Then let your eyes wander a
few inches to the right of the
fountain, and the showcase filled
with chocolate treats calls your
name ... actually, it screams your
name, but you just have to pay
the chocolate fountain a little
attention first. Then it's on to the
serious business of trying the
Tamarind-filled truffles, Cayenne
Truffles, Ginger Truffles, choco-
late dipped pretzels and cookies
to name a few of the delicious
treats on offer.

The Chocol-Art Shoppe is the
brainchild of Pierre and Galanis,
who worked for a bank and an
off-shore company respectively.
The friends began talks about
opening a business together, and
looked at the possibility of own-
ing a clothing store, but as they
looked around, they noticed
clothing stores on every street
corner, and decided to do some-
thing else.

“We wanted something
unique, that you didn’t see
everywhere,” said Pierre, “so we
started thinking cooking wise,
because both she and I like to
cook. I like to bake, and she likes
to cook, so we started searching
online for some unique ideas.
Somehow she stumbled on
another type of business, which
wasn’t so much chocolate, but it
gave us the idea of specializing
in just chocolate.”

The determined duo then set
about researching and doing the
necessary training in the techni-
cal side art of chocolate making,
and picking the brains of choco-
latiers. The end result, the
Chocol-Art Shoppe which has
been open to the public for
approximately two-and-half
weeks.

Flavored chocolates, chocolate
lollipops, dipped chocolate, filled
chocolate, fudge, brownies and
cupcakes, solid chocolate, truf-
fles, and wedding and special
events favors can be found at
this delicious store.

Knowing that delicious treats
can be had at any good choco-
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late shop, Pierre and Galanis are
doing their best to make their
chocolates more Bahamians fla-
vored, and have introduced fla-
vors like tamarind, guava,
coconut, lime, mango, pineapple,
sour sop, sugar apple, sugar
banana, and they are currently
working on a seagrape flavored
truffle to tempt your palate. If
there’s a flavor which you think
would tickle your fancy, you can
make a suggestion to them, and
they will do their best to develop
it for you. “I want people to
know that we're not just any old
chocolate shop, and that we're
open to suggestions, and that’s
how we'll introduce new fla-
vors,” said Pierre.

They use Guittard, one of the
finest quality chocolates in their
creations.

Besides the regular melting
and molding at home, and a fon-
due or two, as many a home-
cook has done from time to time,
Pierre herself, did not have
much experience in chocolate-
making before now. She had
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M Mrs. Annette
Carey can’t
resist the choco-
late fountain on
her first visit to
the Chocol-Art
"™ Shoppe.

never even made a truffle.
Recently she succesfully com-
pleted imprinting a totally edible
photo onto a bar of white choco-
late to the delight of both she
and Galanis.

The duo are hoping to one day
move beyond retail to the point
where they can market their
product to other stores, and sou-
venir shops, so that people visit-
ing the country can purchase
something that is truly made in
The Bahamas to take home with
them. With that they’ve got
chocolate planks in the country’s
national colors of aquamarine,
gold and black, printed with the
words “Proud to be Bahamian”
among a few of the items on
offer.

“When I travel, I like to pur-
chase things that are made in the
place that I visit, so that’s the
theme that we went for and are
still doing,” she said.

Pierre says they are not just
making chocolate in their shop,
they like to think they're making
art. “It’s not like we're just pour-
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ing chocolate on everything and
we're a chocolate shop. We do
some hand painting, we do all
kinds of artistic things with
chocolate.” And that’s how they
came up with their name. After
the duo kept saying the name
had to encompass chocolate and
art, Galanis” husband came up
with the Chocol-Art Shoppe
which carries over into their logo
which is a little painter’s palatte
with a strawberry at the end of a
paintbrush dipped in chocolate.

Pierre and Galanis have high
expecations for their fledgling
business. “People are going to be
saying I want something from
Chocol-art, because they know
the name, they know the type
work we do, and it’s sold at
many locations throughout The
Bahamas, and that we're known
for quality work, says Pierre, a
dark chocolate kind of girl.

The delicious chocolate cre-
ations are made at intervals
throughout the day, so anytime
you step through the doors of
the light-filled, airy shop in the
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H Jaditte Pierre,
who has visited
the Chocol-Art
Shoppe at least
once a day since
they opened, still
has a tough time
deciding what to
get, because he
says it’s all so
good. But he
admits that his
favorite so far is
the ginger bites.
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B The Chocol-Art Shoppe proprietors, Janis
Galanis, left, and Jenny Pierre, right, with goodies
that have your name written all over them.

Mount Royal Plaza, the aromas
of chocolate is certain to tempt
your taste buds.

As they grow, Galanis says they
are looking forward to adding a
new flavor to their repetoire at
least every other day, if not every
day. “People can make sugges-
tions, and we will try and do
whatever they’'d like.”

They are actually in the process
of making hummingbird molds
for a friend to give away at her
wedding in honor of her mom,
who had cancer and is deceased.
“Her mom was an artist, and she
loved hummingpbirds, and she
wants us to do hummingbirds
molded chocolate so that she
could give as gifts to remember
her mom. So anything like that,
you can come in, and if we don’t
have it, we will go and get it,”
she said.

Priced by the piece, the choco-
late at the Chocol-Art Shoppe is
affordable, and you can go in
and say I want one of this, that
and the other, and for $5.00, you
can get a lot of stuff, just like the

Chocolate plus
art equals the
Chocol-Art

Shoppe

candy stores of yesteryear. They
also do chocolate gift baskets.
You can even give a bouquet of
chocolate roses.

The Chocol-Art Shoppe is open
Tuesday through Thurdays, 9:30
a.m- 5:00 p.m,, Friday, 9: 30 a.m-
5:30 p.m., and on Saturdays 10
am.-5pm.

TRUFFLES

This recipe is simple but
impressive

1 (8 ounce) package cream
cheese, softened
3 cups confectioners’ sugar, sift-
ed

3 cups semisweet chocolate
chips, melted

1 1/2 teaspoons vanilla

cocoa powder

In a large bowl, beat the cream
cheese until smooth. Gradually
beat in powdered sugar until
well blended. Stir in melted
chocolate and vanilla until no
streaks remain. Refrigerate for
about 1 hour. Shapeinto 1 inch
balls. Garnish with cocoa pow-
der or drizzled chocolate.

If you want to make a flavored
truffle, omit the vanilla and add
one tablespoo of the desired fla-
voring.

CHOCOLATE DIPPED
STRAWBERRIES

2 pint baskets strawberries

1/2 cup each semisweet, milk
and white chocolate chips

Finely chopped toasted almonds

Line large baking sheet with
waxed paper.

Rinse strawberries and pat dry
with paper towels.

In separate small, microwave-
safe bowls melt chocolates, one
at a time, in microwave at (medi-
um) power, allowing 11/2 to 2
minutes each. Stir until smooth.
(If not completely melted,
microwave a few seconds
longer.) Or, melt chocolate as
package directs.

Holding strawberry by stem
end, dip into chocolate to cover
about three-fourths of strawber-
ry; dip into nuts, if desired, and
lay on baking sheet. Repeat with
remaining strawberries, choco-
late and nuts. Refrigerate until
chocolate is set.

Makes about 8 servings (3
strawberries per serving).

You can be creative with the
toppings and dipping patterns.

As I have written about before on

There are, I believe, far too many
people spread throughout this
great big world of ours, who mis-
take sex for love. But I contend,
that sex without love is a meaning-
less, soul destroying act to engage
in for anyone. So many people are
today engaging in, what is most
glibly referred to as ‘Recreational
Sex’. Now this, I believe, reduces
human beings to the level of ani-
mals.

I overheard someone say to a
friend of his the other day, that he
was not looking for someone to
simply have sex with, but much
more importantly, he was looking
for someone to love, someone with
whom he could develop a mean-
ingful relationship that would
hopefully last a lifetime. I thought

to myself at the time, he really
knows what he’s talking about.

I honestly believe, that when we
engage in a sexual act with some-
one whom we don’t love, and
indeed respect, the sexual act
alone becomes emotionally empty.
However, on the other hand, when
a person partakes of sexual inter-
course with someone whom that
person really and truly loves, the
experience can indeed be mind
blowing, as the two souls unite in
a most beautiful God-ordained act
of becoming one.

Yes indeed, I would urge every-
one in my reading audience, and
in particular the younger people, to
treat sex at all times in a most rev-
erent manner. I don't believe, that
God created sex as a recreational

sport; but he created it for procre-
ation in order to keep the human
race alive, and as a most beautiful
act, to unite two people in love.

In talking about ‘Sex’ Wilhelm
Reich said “The sexual drive is
nothing but the motor memory of
previously experienced pleasure”,
and on the subject of ‘L.ove’ Anais
Nin said “The only abnormality is
the incapacity to love”. Oh how
absolutely right he obviously was.

I honestly believe, that there are
far too many people who are pur-
suing members of the opposite sex,
whose sole intention is to partake
in intercourse, and yet many of
these people are actually incapable
of loving, really loving others. The
underlying reason for this abnor-
mality is of course low self-esteem.

many occasions in these articles,
before I can start to love another, 1
must FIRST love myself.

So, you will find, that those who
don’t love and respect themselves,
and who are thus incapable of
really loving another, are those
who for the most part, just spend
their time in pursuit of engaging in
sexual relations, without any love
or real intimacy. This is why so
many young ladies with low self-
esteem become prostitutes. How
very sad and indeed soul destroy-
ing!

THINK ABOUT IT!

Email: dpr@humanri.com
B Listen to ‘Time To Think’ the
radio program on Star 106.5 FM at
855 AM & 6:20PM




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB Profile)
  /CalCMYKProfile (U.S. Sheetfed Uncoated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends false
  /DetectCurves 0.1000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage false
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
    /Arial-Black
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /Cerigo-Bold
    /Cerigo-Book
    /Cerigo-MediumItalic
    /Charcoal
    /CopperplateGothic-Bold
    /CopperplateGothic-Light
    /EdwardianScriptITC
    /Impact
    /ScriptMT-Bold
    /Slimbach-Black
    /Slimbach-BlackItalic
    /Slimbach-Bold
    /Slimbach-BoldItalic
    /Slimbach-Book
    /Slimbach-BookItalic
    /Slimbach-Medium
    /Slimbach-MediumItalic
    /Subway
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /VAGRounded-Black
    /VAGRounded-Bold
    /VAGRounded-Light
    /VAGRounded-Thin
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
    /Wingdings
  ]
  /NeverEmbed [ true
    /Arial-BlackItalic
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArialUnicodeMS
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /LucidaConsole
    /Tahoma
    /Tahoma-Bold
    /TimesNewRomanMT-ExtraBold
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 200
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 200
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 2.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1800
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f300130d330b830cd30b9658766f8306e8868793a304a3088307353705237306b90693057305f00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /FRA <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU (Use these settings to create PDF documents suitable for reliable viewing and printing of business documents. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [1800 1800]
  /PageSize [837.000 1548.000]
>> setpagedevice


