
Epiqueerean
BY JENNY NGUYEN

Chocolate Renaissance

T
hanks to local farmers markets, open-minded 
chocoholics and those fed up with the 
Nestles, Hersheys and Cadhurys of today’s 
mini-mart tastes, a chocolate renaissance of 
sorts is taking place in our fair city. Below you 
will find shops with handfuls of potentially mind­

blowing melt-in-your-mouth cacao masterpieces. Each 
choc-shop is distinctively unique, from location to 
persuasion to inventive infusions. The common thread 
is the rendezvous of you and your chocolate euphoria.

Verdun • 421 N.W. 10th Ave.
This swanky chocolate boutique in the Pearl has 

been called the Tiffany’s, of chocolates. Shipped from 
Lebanon, these ultra-fine chocolates are wrapped 
individually in distinctive shapes and colored foil. 
Though gorgeous and the choices plentiful, no truffles 
can be found here. These chocolates are strictly solid, 
with nuts and/or fruit. The couture is shiny and dark, 
but the mouthfeel is consistently waxy and lacks 
flavor. For gift baskets, aesthetic value and palates that 
prefer a thicker, snappier chocolate, Verdun is your 
bag. Don’t fret the flow: Of the three chocolatiers, 
Verdun hosts the cheapest price per piece.

Alma Chocolates • 140 N.E. 28th Ave.
Touted as “almost sin-free” chocolates, Alma 

delivers fresh, fair trade and organic ingredients in all 
its confections. The tiny shop explodes with choco­
late spirituality: From the gorgeous owner, Sarah Hart, 
to the dark chocolate Virgin statues, Alma makes 
even the most pessimistic sugar-wary visitors instant 
bean believers. Kneel down to killer cocoa combos 
like lavender and Portuguese sea salt or star anise and 
rosemary. Even seemingly ordinary infusions of bour­
bon and candied ginger become dark divinity. The 
Holy Grail lies in the white chocolate brittle; paired 
with lime zest and pine nuts, skeptics will repent. The 
creamy, rich ganache that melts on contact is truly 
euphoric. Hints of acidity are welcoming in these 
potent chocolates, as is the intensity of the infusions. 
The secret is out—head here, all you sinners.

Sahagun *10 N.W. 16th Ave.
The tiniest, most conspicuously located blisserie is 

also one of Portland’s most well-publicized little busi­
nesses. Written up in the Merc, Willy Week and even 
The New York Times, Sahagun is, in one word, out­
standing. Delicate truffles twinkle with pearlescent 
confectioner’s dust, as the magnificent Elizabeth 
Montes barely outshines her masterful handiwork. 
Dollops of dark chocolate from Ecuador and 
Venezuela are saturated with sumptuous flavors from 
floral rose/geranium to tantalizing jalapeno/pumpkin 
seed. Each handmade chocolate begs to be devoured 
but must be savored slowly, appropriately, to release all 
its subtle intricacies. Perhaps the city’s best hot choco­
late resides here, boasting 75 percent cocoa content 
melted with free-range half-and-half; this is as close to 
drinking nirvana as humanly possible. As you wait 
with chocolate on your tongue, close your eyes and 
remember that the Latin term for chocolate, theobro' 
ma, translates to “food of the Gods.” Sahagun is a 
sacred, sweet sanctuary to part your lips and pray. ©

JENNY Nguyen is a Portland native who cooks, eats 
and writes. Give her advice on all these and more by 
contacting her at epiqueerean@comcast.net.
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^ClVSUMMER MEHyàl SAVOY
TAVERN + BISTRO

NOW OPEN MONDAYS

serving dinner nightly («’ 5pm
in northwest Portland, we don't do reservations

simple Italian cooking 
simple Italian food

MiNGO
serving lunch mon-fri. dinner 7 nights 
happy hour in between

Comfort food + Classic Cocktails 
2500 SE Clinton 503.8Oa.9999

Special Omelettes Gf X ill fl
Gourmet Salidj • Esprmo
Homemade Soaps G More Uniqut Uptown Village

C A f F E

in Beaverton, we do reservations 
full bar. big bottles of wine 

great.... if you can find it
503 646 6464
(directions at mingowest.com)

1708 Main St., Vancouver, WA • 380-737-9907 
Hours; Mon-Sat 7am-3pm I Sun 9am-2pm

SIMPLE CLASSIC PORTLAND

MORNING II NOON // NIGHT

2 301 NW Savier St.
503.228.2619 // www.besaws.com

Alberta Street Oyster Bar & Grill 
....A place for meeting friends, 
for slurping oysters, for a bite and a 
nightcap, for scallops, sweetbreads, 
for a decent burger...

ßeaaiaä. 
opiókÌI

Open every night but Tuesday, 
4:30 - 11:00 pm

2926 NE Alberta Street 
reservations: 503.284-9600
Owner/proprietor: Peter Hochman 
Chef. Eric Bechard 
albertaoyster.com
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