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Tempest 
Brewing Sleight 
of Hand Sour 
Pale Ale
Scotland
$5 (440mL) 
CSPC 856671 
  

Big Drop Galactic 
Dark Noir
Gluten Free
United Kingdom
$4-5 (355mL) CSPC 
849152  

CRFT 
Non-Alcoholic 
Velvety Stout
Canada
$13-14 
(4-pack cans) 
CSPC 852407 

WellBeing 
Brewing 
Hellraiser 
Amber Ale
United States
$15-16 
(4-pack cans) 
CSPC 856717  

Sober 
Carpenter 
Organic 
Session IPA - 
Non-Alcoholic 
Craft Beer
Canada
$12-13 
(4-pack cans)  

Biscotti & Spice

Shop in person at 5 locations | Easy curbside pickup: Cococo Chocolate Factory in Mayland Heights 
Shop online: www.CococoChocolatiers.com  Recipes: www.CococoChocolatiers.com/blogs/recipes

chocolate
together

chocolate
together

our couverture chocolate 
makes everything nice

•  2 1/2 cups flour or Cut Cooking  
 Gluten free flour blend*
•  1 tsp. baking soda
•  1 tsp salt
•  2 tbsp pumpkin pie spice
•  1/3 cup butter
•  1 cup brown sugar
•  2 large eggs
•  2 tsp vanilla
•  2 tbsp molasses
•  2 tbsp icing sugar for “dusting”
•  6oz Cococo semisweet couverture 
 chocolate, chopped into pieces
•  Pistachios, chopped into pieces

*Cut Cooking Gluten free  
flour blend is available at  
www.CococoChocolatiers.com

Gingerbread Biscotti / thanks to www.CutCooking.com

1. Preheat oven to 350°F.
2. Combine all ingredients except icing sugar and chocolate into electric mixer and stir well.
3. Divide dough into 2 halves. Using your hands, form each dough half as a “loaf” on a  
 parchment lined baking sheet. Dust icing sugar over each loaf using a sieve.
6. Bake for 30 minutes.
7. Remove from oven and let cool for 5-7 minutes.
8. Slice loaves into pieces approximately 3/4”– 1” thick.
9. Flip each slice on its flat side and place on a parchment lined baking sheet.  
 Bake again at 350°F for 10 min.
10. Let biscotti fully cool. While biscotti is cooling, finely chop the pistachios.
12. Temper the semisweet chocolate using the microwave. Tempering instructions are  
  available at www.cococochocolatiers.com/blogs/recipes/how-to-temper-chocolate
13. Working quickly, dip biscotti in tempered chocolate and then roll in pistachios.
14. Place dipped biscotti back on the parchment to let chocolate and pistachios set.

NON-ALCOHOLIC 
BEER 

Beer with an ABV (Alcohol By Volume) of less than 0.05 percent is what we see here. Their 
existence dates back to medieval times and became prominent during the Prohibition period 
of the 1920s – being referred to as ‘Near Beer’ or ‘Small Beer’. Once the beer is made, it is 
de-alcoholised through a heating or reverse osmosis process. Alcohol creates the body of beer, 
enhancing flavour, texture and mouth feel, while it is important to have a balance of flavour 
from malt and hops. My favourites are the darker stout and porter styles in this category. 
Andrew Paulsen

2021

BEST IN 
CLASS

CRFT 
NON-ALCOHOLIC 
PALE ALE
Canada
$13-14 (4-PACK CANS) 
CSPC 852409

JUDGES 
SELECTION

ANDREW PAULSEN
Originally from Australia, Andrew 
studied wine from a marketing 
perspective, and over the last 
30 years living in Canada, he has 
been involved in food and beverage 
at restaurant and retail levels, 
becoming a certified ISG sommelier, 
level 3 WSET, and instructing for 
both. Andrew is also a Certified 
Cicerone – the beer sommelier 
equivalent. A student of history and 
a penchant for travelling has made a 
career in wine and beer a natural fit 
for Andrew, now in his 9th year as a 
sommelier with Co-op Wine Spirits 
Beer in Calgary.


