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SWEET Sll l:l:ESS Katrina Markoff wants to bring peace to the world—one chocolate af a time

As the owner and founder of Vosges Haut-Chocolat, 32-year-old Katrina
Markoff has one of the sweetest gigs in town. Best known for her exotic
truffles—which mix typical candy ingredients like caramel and chocolate
with hard-to-fathom flavors like curry and wasabi—Markoff has
transformed Vosges from a one-room operation (she started the company
in her Logan Square kitchen) to a national success story. Not only are her
signature purple boxes sold in Bergdorf Goodman and Neiman Marcus,
she also has five stand-alone "Purple Houses" (as she calls her chocolate
boutiques) scattered throughout New York, Las Vegas and Chicago.
Her newest store in Lincoln Park is undoubtedly unlike any candy
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store you've ever seen. Inspired by Markoff's numerous jaunts around the
globe—she studied at Paris' famed Le Cordon Bleu culinary school and
apprenticed at restaurants in Spain and Thailand—the primarily purple
space boasts quirky items such as Tibetan prayer wheels, Indonesian
puppets and Mexican “Day of the Dead” mementos. Along with a bar that
serves hot chocolate, espresso and ice cream, there's also a yoga/lifestyle
room filled with Japanese lilac trees upon which patrons can hang a wish.
"l designed the store to harmonize with the idea of traveling the world
through chocolate,” she explains. “Chocolate becomes the medium for
exploring diversity.” Now that's a sweet idea. www.vosgeschocolate.com w



	CS Nov - 2.jpg

