
SHOE-A-HOLIC 
Buy 1, Get 2 

FREE Sale! 
# 7 * * On selected shoes 

pit nnr nntlpf ctorp 

957 Willamette St. 
687-0898 

LAZAR’S BAZAR 
Closeout Sale 

(including store fixtures) 

*50-66% 
OFF (Reg. Price) 

57 W. Broadway • 687-0139 
Downtown 

'select items only 
www.lazars.com 

jEv ♦ 
$49 two-day 

lift ticket 
$69 rooms 

A 
THE INN OF THE 

SEVENTH 
MOUNTAIN 

mtbachelor.com/college 
800-829-2442 

Students only, 18-23, restrictions apply. 0206141 

* 
l*u*l 

* 

POOL EVERYDAY 

S/'ss yt/k&a ft'yu/i/ 
Monday 6pm 12am 

Large PBR pitchers $5.00 Everyday 
2841 Wilamette • 484-1727 

020779 

HELP SET THE TABLE THIS 

Eugene's Flower Home can send a 

welcoming centerpiece of red, orange and 
yellow fall flowers to family and friends. Or take 
a handful of colorful flowers to say “thank you.” 
Ask for the FTD 
Autumn Splendor Bouquet 
November 22-24 

www.eugenesflowerhome.com 
485-3655 • 610 E. 13th 

Nicole Barker | Photographer 

The Buzz Coffeehouse uses Torani chocolate syrup in its hot cocoa. 

Sweet warmth 
BY ALLISON PARKER | DAILY EMERALD FREELANCER REPORTER 

Campus-area baristas and local coffee shops share 
their favorite hot chocolate recipes — with a twist 

Hot 
cocoa is a favorite for chil- 

dren, but adults are crazy 
about it too. As the weather 

turns colder, many college students 
turn to Eugene’s baristas for solace 
and a twist on this classic winter drink. 

Any customer can customize their 
hot coco, but its knowing how to 
make it that turns a simple drink into 
an addictive creation. 

At Dutch Bros., barista Kellie Gal- 
lagher said she and her fellow em- 

ployees will accommodate any re- 

quest for hot chocolate variations. 
Mexican hot chocolate is a popular 
pick at the shop, but Gallagher has 
her own favorite. 

“I like extra-hot, mint hot choco- 
late — with lots of whip cream,” 
Gallagher said. 

The baristas at the 11th Avenue 
and High Street Dutch Bros, use the 
company’s brand of chocolate milk. 
The baristas said the “Children’s 
Not So Hot” hot chocolate, is a top 
seller this time of year. 

Starbucks, which has multiple lo- 

cations in Eugene including their 
shop on East 13th Avenue makes its 
hot cocoa with vanilla creme or 

caramel. 
New Odyssey Juice and Java, 

located on 10th Avenue and 
Willamette Street, uses Ghirardelli 
chocolate. Barista Walt Hunts 
was quick to share his knowledge of 
hot cocoa. 

“The quality of chocolate and the 
quality of the milk” are what mat- 
ters most in hot cocoa, he said. He 
added that powders are better to use 

because they are more stable than 
syrup. 

The most requested hot cocoa 

drink at New Odyssey is the regular 
hot chocolate with whip, but the 
chocolate can be white, cherry or 

raspberry. It also carries variations 
of the drink, such as Mexican or 

creme of coconut. 
Mexican hot cocoa with a bit of 

cinnamon is a favorite of Espresso 
Roma barista Salvador Delatorre. 

COCOA, page 7B 

no* iDTAn UbUKIUIl 
1 SMMNNHMNHNHMHNnI 

SNOWBOARDS 

Mounting & Free Hot Wax 

SmimiUmJ- $hf- 
13th & Lawrence * Eugene • 683-1300 


