In need of a chocolate fix?  Feeling a touch peckish?  Or turning your mind to Christmas treats and presents?
Whatever has you thinking about chocolate, Cocoa Kiss has great new products in stock - along with your trusty favourites - to satisfy all your chocolate needs.
yOur Xmas Gift!
And before you learn about our great new products, don’t forget that we have a Christmas gift to you!  All orders received by 24th December 2011 over $130 qualify for free shipping.
Willies Delectable Cacao
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Willie Harcourt-Cooze is the slightly eccentric but incredibly passionate chocolate maker we've been watching on Willie's Wonky Chocolate Factory, aired on the ABC (see link below).

He set about buying a cacao farm in Venezuela, establishing a factory in England all with a view to produce amazing quality chocolate and educate the public on the joy of great chocolate.  His chocolate is now sold in high-class food retailers such as Selfridges and Harvey Nicks...oh, and of course Cocoa Kiss.

And the verdict?

The man has come up with the goods. Using phenomenal beans and the smallest possible number of ingredients he has created some delectably good chocolate, appropriately named Willies Delectable Cacao. And if you're quick, you can have some too.
Each bar has been made with a fastidious attention to detail, sourcing top quality beans from ethical and often family based producers, artisan production, great packaging and clearly displayed providence.  This is true bean to bar stuff.  
The eating blocks come rather sensibly packaged as two separate bars—one for now, and one for later...or if you prefer, both now!
But don't wait too long, our first shipment sold out quickly and more stock is arriving this week - first in first served.
Buy now: http://www.cocoakiss.com/buy-willies-delectable-cacao/
http://www.abc.net.au/tv/guide/abc2/200912/programs/ZY9802A002D2009-12-16T203000.htm 

Willies Supreme Cacao
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But wait, there's more…and this one’s a ripper of a Christmas present for the foodies in your life.

It goes without saying chocolate is a wonder as a sweet food but it delivers just as much bang for buck as a savoury ingredient.
If you saw the TV show you will remember Willie’s passion for chocolate as a savoury cooking ingredient, he wants you cooking with chocolate and I have to agree.  The Mexicans still do this referencing their Aztec roots and I’ve been lucky enough to enjoy some pretty incredible chocolate degustation dinners.

So where I am I going with this?  In addition to his eating chocolate, we have a range of his Supreme Cacao intended for cooking.  This format comes in a very tactile round block of 180g and is best grated and can be used in savoury or sweet dishes.
Play it safe with a Venezuelan 72% from Willie's own farm or be brave and dive in at 100% for a true delight.

Buy now: http://www.cocoakiss.com/buy-willies-delectable-cacao/
Michel Cluizel—New Lines
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Michel Cluizel continues as our best seller and last year was no exception with the introduction of the hugely popular salted caramel and rather unctuous ivorie (white chocolate).  We've been doing constant trade keeping our customers well supplied. 
Given this success we are delighted to let you know we have new lines from the French master, Michel Cluizel:

· Noir au café (Brazilian Arabic coffee – 60%)
· Noir aux Ecorces d'Orange (Sicilian orange peel – 60%)
· And for those who like the single origin chocolates, from the island of San Tome we have Villa Gracinda 67% - incredibly popular – we sold out and new stock this week 
· And for you folk who like to live life on the darker side, we again have Michel Cluizel Noir Infini - yep, that's chocolate at 99% purity.  An intense experience.
Buy now http://www.cocoakiss.com/buy-michel-cluizel-chocolate/?SSScrollPosition=0 

Caffarel Piemonte - a happy return
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We are at the tail end of the year and that means Caffarel Piemonte is available again. Highly decadent, wonderfully delicious and naughtily addictive - this has a firm following each year, from myself no less.
Haven't yet indulged? Caffarel Piemonte is a luscious bar of gianduja (a northern Italian speciality of ground chocolate and hazelnut) with fresh, roasted hazelnuts embedded throughout.  And it just melts in your mouth - luscious flavour, luscious texture. 
We have the well loved 75g bars of milk Caffarel Piemonte but this year we also have 200g Cafferel Piemonte Fondente (dark) bars available. Individually wrapped in two 100g bars for a little forced self-control (although said forced control doesn't work for me, did I mention this stuff is highly addictive?).  
But don't wait too long, Caffarel Piemonte is only available at Christmas and is hugely popular.  Stocks are currently good we cannot be guarantee how long they are going to stick around, and once they're gone, they're gone...

Buy now http://www.cocoakiss.com/buy-caffarel/?SSScrollPosition= 
Valrhona update
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As 2011 is drawing to a close so is availability of the 2010 vintage estate varieties. Word on the street is Palmira will no longer be with us, but the exciting news is there’s a new chocolate on the block. 

Valrhona Porcelena ‘El Pedregal’ is made from the much sought after, incredibly rare, white Porcelena beans.  It hasn’t hit Australian shores yet, but I managed to get hold of a bar and can highly recommend the Porcelena, it is full bodied with distinct coffee tones.
As for the Amapanakia and Gran Couva, these old favourites will return with some revamped packaging.  Cocoa Kiss is currently awaiting delivery details of the 2011 vintages.
And for those who enjoy their milk chocolate and nuts, don't forget the Jivara Pecan which is proving popular.  Classic Valrhona Jivara 40% milk chocolate with delectable pieces of pecan throughout to make a good thing even better.
We also have bulk Valrhona Guanaja 70% available in case you need to get baking for Christmas (or just need something to nibble on).  Personally I'm making my famous rocky road and will dabble in some Christmas profiteroles.
And if you're baking, get your hands on a box of Valrhona cocoa powder.  Forget the insipid supermarket stuff, this is the real deal.  Truly fine, intense in colour and flavour and what can I say - so very chocolatey.  Does amazing things to your baking, and often with less required.  One of my favorite uses - it makes outstanding chocolate banana smoothies!
