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The bunny trail: An Easter road map to chocolate Utopia;

Vancouver area is nirvana for chocophiles looking to make someone's Easter sweeter with a wrapper full of bliss from one of an increasing number of specialty shops
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All right chocophiles. It's Easter and now's your time. Play your cards right and you'll be rewarded with some of the best local treats from local shops. Be charming and let your feelings be known about your bottomless need for chocolate. Rewards will come your way if you perform random acts of kindness leading up to Easter.
Better yet, why not visit some of the ever-growing number of local chocolate shops and send out some chocolate love? How kind is that? Here are some chocolate shops in the Vancouver area that will guide you to your bliss.
CHARLIE'S CHOCOLATE FACTORY

3746 Canada Way, Burnaby and 1770 McLean Ave. Port Coquitlam www.charlieschocolatefactory.com

"I'm 80 years young," declares Charlie Sigvardsen and it's true. He's as crazy about making chocolates as he was 40 years ago. Aside from all the Easter goodies at his shop, check out the chocolate "river" at the Burnaby store and watch the chocolate-making process behind glass.

CINNAMON'S CHOCOLATES

119 East Second Ave. North Vancouver www.cinnamons.ca

Cinnamon is the family name and it was obviously meant to be paired with Chocolates. Master chocolatier Tom Cinnamon has been running this North Vancouver shop for 11 years and likes to use local organic cream for his large repertoire of bonbons and seasonal treats. At Easter, regulars put in orders to make sure they get their once-a-year favourite flavours, like black forest buttercream and butter pecan.

CHOCOLATAS

Granville Island Public Market 1689 Johnston St., and 31060 Peardonville Ave., Abbotsford, www.chocolaTas.com

Win Tas got tired of working with grumpy people in the auto parts industry in Belgium so he apprenticed as a chocolatier and life turned to one of smiles and satisfied customers. Funny. No one's grumpy around chocolates. This year, for Easter, ChocolaTas' offerings include a chocolate birdhouse with an egg inside and a bird standing guard; kids will like the chocolate eggs with cute marshmallow faces finished off with bow ties for boys and hair bows for girls.

CHOCOLATE ARTS

2037 West Fourth Ave. www.chocolatearts.com

Owner Greg Hook isn't being pretentious in naming his store Chocolate Arts. For Easter, his artful products include chocolate eggs with organic peanut butter and house-made raspberry jam and a S'mores egg with toasted housemade marshmallow, organic graham cracker, and chocolate sauce. For the really hard-to-please, how about an "electric egg" with a plug? Or coconut lime eggs made with organic coconut milk and lime reduction?

CHOCOLATERIE DE LA NOUVELLE FRANCE
198 East 21st Ave.

www.chocolaterienouvellefrance.ca

Owner Anne Genevieve Poitras prefers the old-fashioned chocolate bunnies. "You can actually see the fur detailing. You won't see bunnies on skateboards and they won't look like animé. The same with the chocolate roosters," she says. Her chocolates are handmade and she has no machinery to help her with the eggs and bunnies and lollipops made with single-origin chocolate.

COCOA NYMPH

3739 West 10th Ave. www.cocoanymph.com

Rachel Sawatzky has bunnies in dark, milk, white or "Sea Nymph" chocolate, the latter being a dark chocolate with sea salt and toffee bits. Her eggs are filled with peanut butter or caramel.

COCOA WEST

581 C Artisan Lane, Bowen Island, www.cocoawest.com

For the serious chocolate fan, the owners run a boutique bed and breakfast (in this case, called a bed and chocolate) just around a corner from the store, which features a hot chocolate bar and chocolates galore. One of the Easter creations includes a bunny with one ear flopped over and details of ornate baroque chocolate eggs.

DANIEL LE CHOCOLAT BELGE

Outlets in Langley, West Vancouver, Vancouver and Richmond. 

www.danielchocolates.com

Daniel Poncelet arrived in Vancouver on April Fool's Day, 1981, and opened his first shop. No fool, he's now operating seven stores. He's got a variety of Easter Bunnies and eggs (some filled with organic peanut butter, a bestseller filled with roasted hazelnuts) but this year, he asked staff to make some extra large eggs. They made two, about 25 pounds each, and lo and behold. They both quickly sold. "My staff didn't like me. It was difficult to make," he laughs. "Next year, we make 20. But the problem is, it has to be broken. That's heartbreaking."

GEM CHOCOLATES

Giovane Cafe at Fairmont Pacific Rim

1038 Canada Place

www.gemchocolates.ca

"Three years into the program I knew I'd found the 'it' that was missing from my life," says Glenn Knowles, who previously worked in the securities industry. Now, he makes chocolates which have earned him praise in New York's The Nibble: Great Food Finds, an online magazine. It noted his "fine eye, a deft hand and an excellent palate." His excellent bonbons come packaged in robin's egg blue boxes, something like a Birk's box.

MINK

863 West Hastings St. and 15775 Croydon Dr., South Surrey

www.minkchocolates.com

Mink owner Marc Lieberman takes a tongue-in-cheek kick at the Cadbury Cream Egg with his "Flat Pack Easter Eggs." The hollows inside the squares are filled with fresh mango purée instead of "yellow dye No. 6," he says. He also created an eight-pack of Art deco eggs with a variety of fillings.

"Very ornate," he says. He makes about nine packages of eight of the fancy eggs every year and they sell out quickly. Reserve for next year.

PURDY'S

59 locations in B.C., Alberta and Ontario

www.purdys.com

Who doesn't know Purdy's? They're dependable and they're at a store near you, offering traditional interpretations of Easter chocolates. Easter baskets, chocolates in tins, bunnies and eggs.

ROGERS CHOCOLATES

389 Water St.

and 1571 Johnston St.

www.rogerschocolates.com

Don't give the centrepiece of the Easter collection at Rogers Chocolates to a chocoholic or there will be serious repercussions. It is a 25-pound semi-solid chocolate bunny -the "Charlie Bunny." However, do consider it for a raffle or a large family Easter gathering. Rogers, of course, has a terrific array of other Easter goodies.

SCHOKOLADE

2263 East Hastings St. www.schokolade cafe.com

Not only does this East End store make artisanal chocolates, it gives classes on how to make them yourself.

THOMAS HAAS CHOCOLATIER

998 Harbourside Drive,

North Vancouver and 2539 West Broadway

www.thomashaas.com

From $2.75 Easter lollipops to $38 flower pots filled with treats, these are top-of-the-line chocolates, a thrill to give and get. Visiting the shop and ogling is half the fun.

XOXALAT

2391 Burrard St.,

www.xoxolat.com

Easter eggs and bunnies from $10 to $150. And never mind Easter hats; for someone who's hooked on shoes, a line of chocolate shoes. The toothsome Zotter line of chocolate bars includes an Easter line: Advocaat and apple brandy in a yellow chocolate with chili.
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