
Chocolate Tips from Great Chefs 
 
You might expect all the recipes to be also sugary sweet, but the surprising 
thing we found was that some of the best chefs are adding darker, less 
sweet chocolate to appetizers, entrees, and salads. 
 
As we grow as a global nation, we realize that many cuisines use chocolate 
as a savory staple.  Chef Meghan Young said that In Mexican cuisine, a 
mole poblano sauce, containing chilies, tomatoes, and onion, is finished 
with chocolate.  We often find this sauce served with chicken; even the 
wings would taste delicious with it, 
 
Another suggestion is a mixed green salad with cocoa nibs and fresh 
strawberries, served with a balsamic cherry vinaigrette. Imagine that over 
panko-encrusted fried cheese! 
 
A delicious entrée might be a duck breast, rolled in salt and cocoa powder 
before being pan-seared or a pecan, cocoa powder encrusted salmon. 
  
Chef Ken Gladysz, executive chef at the Hotel Hershey, is no stranger to 
using chocolate in savory dishes, sauces and salads. He shared that It 
works best with rubs and marinades and does well in sauces like barbecue 
sauce. 
 
Chocolate can enhance the flavor of shrimp, scallops, beef, chicken, duck, 
and lamb, he added. One of the most delicious recipes is chocolate-braised 
beef short ribs, cooked with caramelized carrots, onions, celery, tomato 
paste and Burgundy red wine. We have this recipe featured on our website. 
 
 Even an appetizer like a duck pate can be served with a chocolate red-
wine mustard, made with cocoa powder or chocolate syrup.  
 
Vegetables, like roasted baby carrots, cippolini onions, or mushrooms are 
especially delicious with an earthy dark chocolate glaze or an orange-
chocolate vinaigrette using either cocoa powder or syrup. It can even go 
with potatoes. How about a potato puree, prepared with cream, butter, and 
white chocolate? 
 
 
 



 
As I spoke to Chef Ken Gladysz, he shared the tip that chocolate may taste 
a little weak in a dish at first but if you give it time to rest, the flavor really 
opens and develops. He also suggested to add a little chocolate at a time 
to enhance a recipe’s flavor. As he left, he smiled and told me to watch for 
his next creation for a Sloppy Joe Sandwich with chocolate, of course. 
Lucky us to have such a great chef working at The Hotel Hershey – a place 
full of happiness! 
For More Information See: 
http://lancasteronline.com/features/food/for-chefs-chocolate-not-just-for-
dessert-especially-near-valentine/article_81336098-efb6-11e6-810a-
1794b5932abb.html 
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