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_—.L, w7 A pistachio-fudge combina"tion was one ;)f tho‘?; surprise

7777 washouts. “Its my favorite flop, Redekerdedeal:ll; tlfslszcm?
pairs so well with a lot of things, but we decided tha ge is not
g OOftg:;Trial tastes become favorites. Cappucci"n‘o crun.ch,
which Redekar describes as “a hit from the get-g9 is now in
regular production. Another new chocolate that is a?out to debut
from the 2021 taste tests is a chocolate truffle featuring beer
infusions from Walnut River Brewing Company of El Dorado.
And then there are new chocolates that reflect changing
tastes since the chocolatier first opened.

“One that is doing really well is our vegan truffle; it’s a
dramatically dark, dairy-free truffle;” Redeker says. “Consumer
choices have changed, and there is a heightened awareness of
allergy concerns and dietary choices since we first began. We
are very mindful of how we prepare chocolates and how we
work in the back of our shop.”

Visitors to Sweet Granada can watch the preparation through
storefront windows that open into the kitchen. Since 2013, the
shop has been located one door south from its original location—
now next door to the Granada rather than inside of it—and its
staff has grown to include 18 people, including 2-3 full-time

candy makers, a baker, interns, and part-time student staffers. In
addition, several additional family members have helped with store
design, bookkeeping, retail sales and more.

Maxwell Wildlife Refuge

LOCATED IN THE HEART OF THE SMOKY HILLS . Visit a Kansas
: W= ¥ bed and breakfast this
~» winterand enjoya
cozy and relaxing

Make yo
s ‘z‘eulrwr::s'evva_uons today for an up close personal experience of one tzf&m
#t remaining Bison herds roaming our Kansas native prairie.
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VISIT OUR WEBSHE o cred throughout the year, BED & BREAKFAST

ITE FOR AVAILABLE DATES AND TIMES,
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" Redeker says owning her storefront in downtown Emporia

part of her commitment to the community, and it's part of the

penefit she receives from a revitalized shopping and arts district.

I remember in 2013 or 2014, standing outside my shop with

1 out-of-town guest and looking around at all the renovation

around us. Just rattling it off from just what was in my line of

'.'sisht'l came up with 7 million dollars reinvested in our

‘ community, Redeker says.

?’ qh “That’s a huge commitment and

| investment, both private and
SWéet public, that really had an impact

for our downtown revitalization,

| Graga'aa and [ am really proud to be a

part of that,” Redeker says. “The

£ 803 Commercial St. stronger we are as a business
Emporia district with unique
’ (620) 342-9600 destinations, the more impact

we have in providing visitors
and tourism dollars to our
community. This benefits not

ghipping for orders over only business owners, but helps
$8100; orders should be improve the city in general, the
placed by December 10 lifestyle and services we are able
B t0 help ensure domestic to provide for the people who
deliveries by December 25. live here; it’s a true win-win.” KM

P sweetgranada.com

b

Online orders include free

N

Toni Bowling (left) and Kim Redeker began The Sweet Granada as a
mother-daughter business.

favenworthKS.com

Explore our history at the Carroll

Mansion, the Buffalo Soldier
Monument on Fort

| eavenworth, the C.W. Parker
Carousel Museum, our
28-block historic downtown
shopping district and

so much more...




Opened in 2005, and acquired by the Voegeli family
of Wichita in 2015, Cocoa Dolce now operates three
Wichita chocolate lounges. Their main lounge on St.
Francis Street includes their pr duction line, which can
be viewed through large glass windows.

Each week, 13 chocolate makers and pastry chefs
produce 5,000-10,000 chocolate pieces (and three times
that t during holiday ). Belgian chocolate
and ganache are the foundations of Cocoa Dolce

Y oolates) Thel e
include a range of products
such as a rum and Coke cordial,
g ed bonb and
an Earl Grey tea confection
with vanilla and white ganache.

For the holidays, Cocoa Dolce

will roll out products featuring

caramel apple cider, pumpkin
spice and mint.

Amber Travis, director of
operations, says that Cocoa
Dolce will be offering more
themed gift boxes for the
coming year.

“We have noticed a lot of
people like these themed gift
sets. So, while we allow people
to customize their own gift
boxes, we are also looking to
create more confection boxes
with themes such as ‘coffee and
chocolate,” ‘nutty,’ or ‘pairs well
with red wine.”

Travis says their chocolates
are best consumed no more than
five weeks after production, so
she advises ordering gifts with
the expiration date in mind: by
the first week of December for

Christmas deliveries and not

~ too long after February 1 for
- Valentine’s Day arrivals.
~ cocoadolce.com

- (316) 315-0508
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Panache
Chocolatier
Leawood

ecades from the Country Club
Kan gasmﬂnfyfmsouﬂ. Panache Chocolatier
ted to Leawwci‘s Park Place in Novembear 2019, with a
B to! post-lookdown reopening in July 2021.
oelem that first in Kansas, Panache brought home
host of awards
;alon, i.nalud.:x:ig th;l;lf(m oft:x;‘.loyrzogr chocolatiers in the
latier designa :
m States to achieve this ranking)- Panache’s Caramel
Macchiato Hazelnut Bar received silver as Best Flavored
Chocolate Bar, and Bronze, as Best Chocolate Bar. Honorable
mentions recognized its t combination, taste, and
texture. In addition, the Sweet Spiced Nut Bar won gold for
I fasto and texture among Top Spicy Chocolate
Awards 2021, plus silver for Best Dark Chocolate

and Most Unique.

“We keep our pulse on what is going on in
the food trends, but some of the things we do
are inspired by favorite childhood recipes and
experiences,” says owner and lead chocolatier
Julie House. “I did a honeysuckle entry for
the white chocolate competition because
honeysuckle is something I remember as a
child, running through the fields and stopping
at the honeysuckle bush and taking out the
nectar. That is what I wanted to recreate with
that truffle.”

Sweet ideas also spring from local
inspiration and collaboration. A recent
lavender-bourbon truffle was inspired by a
candle scent being sold by a vendor at the Park
Place Farmers’ Market. Panache also partners
with local businesses to create customized
truffles, such as a classic cocktail flavor with
infusions from Union Horse Distilling Co.
out of Lenexa. For the 2021 holiday season,
Panache is partnering with Kansas City Ballet
to create a Nutcracke emed holiday gift box

inspired by The Ql\»s\» s the

ballet’s second aot
Other favorites, such 'z
line of truffles, caramels s

House advises that Christmas ort )
Placed by the first Week
Day orders should alse



