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Crumbling. All Accumptions About Caramels
What's New? Adk Nancy. f

Full-cream milk is just one of the lush European ingre-

She’s got the scoop dients that make Caramoo Caramel Crumbles different
on the latest in specialty food. than any caramel candy you may have tasted. Caramoo
is rich like caramel, but also light and airy with a crumbly
texture, which some liken to a praline. Available in Original
and Honey varieties, Caramoo candies are individually
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sauce can be used as a marinade, and for basting or
dipping seafood. Mixed with equal parts of mayon-
naise, the Seafood Grill sauce also makes a umique
tartar-style dipping sauce. From Tortuga Rum
Company, 877/486-T884; www. tortugarums.com
or Circle No. 206
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Seafood swims with sophisticated

The skipjack tuna and wild-caught Alaskan
salmon come packed with all-natural fla-
vors, including Chili, Lemon Pepper, Mild
Indian Curry, Tomato Basil, Tomato
Onion and Tomate Salsa. Salmon
varieties are Chili, Lemon Pepper and
Smoked. Packed in South Awustralia,
the products are made from fish
that are naturally low in mercury.
From G'Day Gourmet, 904/543-

1945;  www,g-daygourmet.com

or Circle No. 207

Thinking. Gveen Makes
For Gwveat Chocolate

It's easy to love pure Belgian-made choc-
olate created from organcally grown
and processed cocoa beans from the
Carbbean that provide big, fruity cocoa
flavor. Chocolove (888/CHOCOLOVE
or www.chocolove.com) brings this pre-
mium chocolate to consumers i limit-
ed-edition bars that are certified USDA
organic. Available in dark chocolate vari-

eties of 6| percent cocoa and 73 percent
cocoa, Circle No. 208
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A taste of the Caribbean spices up seafood in the new wrapped with a nostalgic wrapper design. They come in
Tortuga Spicy Seafood Grill Sauce, which recently won |0.6-0z retail bags or |0-pound boxes for sale as traditional
a 2006 Scovie Award. Made with a blend of tamarinds, counter candies. From Caramoo, 206/938-1876; www,

spices, sugar and Caribbean scotch bonnet peppers, the caramoo.com or Circle No. 209

G'DAY GOURMET Create Tempting. Truffles AT Home
£l I

For the home chef who wants to impress guests
with the perfect recipe for delicious chocolate
flavors in the new G'Day Gourmet truffles, The Truffle Kit takes the guesswork out of
line of savory canned salmon and tuna, making sure they turn out just right. The kit comes —
with the high-quality ingredients to make e
two-dozen truffles, including Callebaut

chocolate. All that'’s needed 15 to add
fresh cream. A how-to video can

be viewed on the website to answer any questions the truffle maker
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Whether you have yours piping hot or perfectly chilled,
Shock Coffee packs a punch of caffeine that's 50 per-
cent greater than most gourmet coffees. Shock is made
of all-natural beans selected for taste and caffeine con-
tent. It is available in ground or whole bean packages, in
ready-to-drink coffee beverapes like Shock Triple Latte and
Triple Mocha, and chocolate-covered coffee beans called
Shock-a-Lots, From Shock Coffee, 888/33-SHOCK;
www.shockcoffee.com or Circle No. 210

might have. The kits are available in Peppermint Dark, Cappuccino, and
Orange Dark. From Just Specialties Fine Food, 952/457-0040;
www. thetrufflekit.com or Cirecle No. 211

Frech-Saveeczed Flavor i
For Chocolate 4

A little bite of a bright sunny day can
be found in this new Orange Blossom
chocolate truffle, which bursts with | SaHEES

] Maasoni
fresh fruit flavor from a ganache of ol
real blood orange purée. The truffle’s JE,_'f....J;..
blood orange center is surrounded by
two layers of dark chocolate in a hand-
decorated flower shape. From B.T.
McElrath Chocolatier, 612/331-
8300; www.btmecelrath.com or
Cirele No. 212

A Chilled-Out Way To Enoy Wine

Allyouneedisablender, ice and your favorite wine
to create a fruity frozen beverage called Wine
Glacé. The drink resembles a margarita, but is
made with wine instead of tequila. The drink mix
is great for wine drinkers looking for a sweeter,
chillier beverage. The mix can be blended with
white or red wine and may also be mixed with
fruit wines or non-alcoholic fruit juice. One
bag makes nine 8-oz. servings. From Wine
Glacé, 903/332-7309; www.wineglace.com

-"'--\___.--""' or Circle No. 213



