hen Valentine’s Day rolls arcund, swortnea
W.and indulgende top the maon. You may nol be
able to wvobd the caborbes, but you can sllevi-
ate som of your gailt — and even do a bit of good — by

savoring natural, sastainable and bocally sowroed desserts

Sweet
Spots

Five ways to celebrate
with your sweet thang
this Valentine's Day

BY JEANNE STORCK

@ Dynamo Donuts

Bite through the faini
cranch of granalsted cin-
MM MEgar inlG denwe
chocodate cake then wall
for the dash of chipotle
o leave a tingle on your
Eps. Plenty of ke — and
organic ingredeents — go
into  pastry chel Sara
S-Fu,-um'\ donuts. Choose
frowem bwenity adventaross
flavors sech as Banana de
Leche, Bacon Maple Ap-
Fk.:nd Lemon Thyme,
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& Cald Gratitude

This raw, vegan infcrpee-
tathon of the clasibc Flor-
ida keys dinh beaves your
moath sweetly puckered
as you marvel that this
scrumplious reat didnt
R .mg.ﬂ‘h-rtr Ear  an
oven, Lime avocado ous
Eard h:lppucd with & CO00
nut-based maTingue nes
thes im @ crumdly pecan
muacadamia date crust. All
Calé Gratitude’s dedaerts
are sugar bree. natarally
wwertened, and 100 per
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@ Humphry Slocombe

This tangy blend of ar-
tizanal olive odl with or-
ange and lime et
o of 50 flavors on chel
lake (odby's e Cream
men Setthe In atop a
feiro rod diner chair and
sample scoops of Andante
ChaesreStrwwheerry Jamor
Vicinamese Blue Botile.
Godby uscs Strams and
Clover organic millk and

serves up his frozen treats

mrmpml.l.blrcupt
3 Ha et St

Sl P AT

] & & 50 e T

P Ty L e ST

B Candybar

Milky bor manrkes chooo
late cream in this melt
ingly rich confection. Tan
Te ong and Derek Chan's
sheek red, white and black
lsunge features farmer’s
market: iapired  desaerts
scoompanied by sweel
wines  and  after-dinner
drinks. Look for wegan
dishes on the menu woon
v rrark thee calersdar for
a Vilentines Dy choce
late tasting menu with
e pairEngy.
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B Migtte Pitisdare

Theee bite cire buttons of
abry cooa walker hlked with
citrus  ganasche crumble
then melt in your moath.
Mictte chefs Meg Rayv and
Calitlin Williems hive ap
dasted the classic Fremch
macaron Oung OfENhE
flowr, butter, almonds and
Fu st Pﬂhdi."l’. haiosinse
from year-roand classics
like vanills chocolate o
try ihis season’s winiry
Fmpr.ﬁ'l.l.ll and
Fodd Eeranaum
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