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Eat Out

The city's best restaurants and bars Time Out New York / Issue 536: January 5-11, 2006

Critics' pick

Prime nib Chocoholics, meet your new addiction:
Sweetriot's chocolate-covered cacao beans. Company
founder Sarah Endline has partnered with a cacao
purveyor in Latin America to produce the treats: They
harvest the beans from football-size pods, leave them to
dry in the sun, lightly roast them, and then shell and
shake 'em—at which time small pieces of bean fall out of
the shells. Finally, these bits (called nibs) are dipped in
dark chocolate. The result: Nerd-size morsels of
chocolate with crunch, packaged in small, brightly
colored metal canisters that are attractive and portable.
You can choose from three flavors—50, 65 and 70
percent dark chocolate. The higher the percentage, the more bitter the bite. —Leslie Price
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Available at gourmet food stores and at www.sweetriot.com.
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