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Ferrara’s Ricotta 
Cannoli

Since my first visit to an Italian 
bakery as a child, one of my favorite 
desserts has been ricotta cannoli. I’m 
old school when it comes to pastry, so 
no vanilla or chocolate custard filling 
for me. I like the texture of the choco-
late chips blended into the sweet 
ricotta cream. While a trip to New 
York’s Little Italy would be a treat, 
you can’t beat the convenience of 
ordering Ferrara’s delicacies online. A 
family business dating back to 1892, 
Ferrara’s cannoli allow for maximum 
crunch by packaging the shells and 
cream separately. Just before serv-
ing, pipe the cream into the shells 
using the pastry bag provided. A 
soggy cannoli shell should never put 
a damper on a dinner party.2 
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Berkshire Mountain 
Bakery’s Bread and 
Chocolate

In Housatonic, Massachusetts, nes-
tled in the Berkshires, you will find a 
bread bakery that equals any boulangerie 
in France. The founder, Richard Bourdon, 
was featured in a Netflix documentary 
called "Cooked" and distinguishes his 
breads by employing “the ancient art of 
natural sourdough baking.” In the bak-
ery’s online shop, you can fill your basket 
with baguettes, ciabattas, and pizza 
crusts. While you won’t find a chocolate 
croissant, you’ll encounter the “Bread 
and Chocolate,” a boule studded with 
Callebaut chocolate chunks. I enjoy it 
for breakfast, a snack, or dessert, lightly 
toasted and smeared with salted butter.3

Russ & Daughters’ Chocolate 
Rugelach

Another New York icon, Russ & 
Daughters is famous for its bagels and 
lox along with its sweet baked goods. 
When stocking up on whitefish salad and 
pastrami cured salmon, I can’t pass up a 
box of their homemade rugelach. In my 
opinion, the chocolate flavor is second 
only to the traditional raspberry. Like Fer-
rara’s, Russ & Daughters has been a family 
business for generations – 107 years to be 
exact. For those of you who like trivia: The 
Russ family business was the first in the 
U.S. to have “& Daughters” in its name.4

34º Chocolate Crisps

Perhaps you have purchased the 
sesame or cracked pepper flavor of these 
gourmet snack crackers in your local 
grocery store. The company founder, 
Craig Lieberman, coined the name for 
the latitude in Sydney, Australia, where 
he encountered a very thin and crispy 
cracker. While you may not find the 
chocolate variety in markets, they are 
available online. I use a few to garnish a 
scoop of ice cream or a dollop of ricotta. 
They are equally delicious alongside an 
espresso or a spicy chai tea.5

Chocolate…
Always  
a Treat

C hocolate is 

synonymous 

with Octo-

ber and Halloween. After 

all, 90 million pounds of 

chocolate candy is sold in 

connection with Halloween 

versus 48 million pounds 

for Valentine’s Day.1 In this 

month’s article, I suggest 

looking beyond the trick-

or-treat bag for this some-

times sweet, sometimes 

bitter, treat.
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Susan E. Poppiti is As-
sociate Faculty in Math-
ematics at Immaculata 
University and an AP Cal-
culus instructor at Johns 

Hopkins Center for Talented Youth. To 
further her commitment to mathemat-
ics education, she also serves as a math 
content expert for UPchieve, an ed-tech 
nonprofit providing free, online STEM 
tutoring to high school students. Susan 
can be reached at spoppiti@hotmail.com.

Roxana C. Arsht Fellowship

The Roxana C. Arsht Fellowship  Is  Soliciting Eligible 
Candidates for Three-Year Financial Stipend
The Women and the Law Section and the Delaware State Bar Association founded 
the Roxana C. Arsht Fellowship in November 1998 to encourage law students, 
recent law school graduates and attorneys newly admitted to the Delaware Bar 
WR�SXUVXH�FDUHHUV�LQ�WKH�QRQ�SUR¿W�VHFWRU�LQ�'HODZDUH��,Q�DQ�HIIRUW�WR�HQFRXUDJH�
DWWRUQH\V�WR�ZRUN�LQ�QRQ�SUR¿W�SRVLWLRQV��UHJDUGOHVV�RI�¿QDQFLDO�FRQVLGHUDWLRQV��WKH�
)HOORZVKLS�RIIHUV�¿QDQFLDO�DVVLVWDQFH�IRU�WKUHH�\HDUV�WR�HDFK�UHFLSLHQW�VHOHFWHG��
Applicants must be within three years of law school graduation and working with 
D�QRQ�SUR¿W� RUJDQL]DWLRQ� WKDW� SURYLGHV� OHJDO� VHUYLFHV� WKDW� EHQH¿W� WKH�'HODZDUH�
community, underrepresented groups, or indigent persons in Delaware. An 
applicant’s annual salary may not exceed $63,000 to be eligible for the Fellowship. 

Application Process
For the year 2021, the Fellowship Committee 
will accept applications from August 16 through 
October 15, 2021. Applications are available at  
https://media1.dsba.org/public/Website/Documents/ 
2021ArshtFellowshipApplication.pdf

A decision will be announced by December 15, 2021 
with one award being approved.   

,I�\RX�KDYH�DQ\�TXHV-
tions regarding the Fel-
lowship, please contact 
Jessica Zeldin at (302) 
���������RU�M]HOGLQ#
andrewsspringer.com.  

Questions?

Those wishing to make donations to the Roxana C. Arsht Fellowship Fund may do so by sending a check payable to the 
Delaware Community Foundation, 100 W. 10th Street, Suite 115, Wilmington, DE 19899 and noting “Roxana C. Arsht  
Fellowship Fund” in the memo line or by donating to the Roxana C. Arsht Fellowship Fund online at www.delcf.org.

,I�\RX�KDYH�DQ\�TXHVWLRQV�UHJDUGLQJ�GRQDWLQJ�WR�RU�IXQGUDLVLQJ�IRU�WKH�)HOORZVKLS��SOHDVH�FRQWDFW�6DUDK�0��(QQLV at 
���������������RU�VHQQLV#PRUULVMDPHV�FRP�

Important Dates:

Application
Start Date:

August 16, 2021

Application 
Deadline:

October 15, 2021

Decision  
Announced By:

December 15, 2021

Bittermens Xocolatl MoleTM 
Bitters 

We’ve talked a lot about chocolate 
chips and chunks, but what about choco-
late in liquid form? I’m thinking more 
cocktail than hot cocoa. Bittermens Xo-
colatl MoleTM Bitters showcase the flavors 
of cacao, cinnamon, and spice. Founded 
in 2007 by the Glassers, a husband-and-
wife duo, Bittermens is now part of the 
Sazerac Company, headquartered in New 
Orleans. I find the mole bitters ideal for 
enriching a Taco Tuesday cocktail. One of 
my favorite creations consists of 1 jigger 
Bombay gin, ½ jigger white Vermouth, ½ 
jigger Mezcal, 1 jigger Campari, 1 dash 
Bittermens Xocolatl MoleTM Bitters, and 
the juice of ½ Meyer lemon. Shake, strain, 
and pour atop a large ice cube. The rich 
mole spices complement the smoky Mez-
cal and the sweet lemon quite nicely. You 
can find the small jar of bitters in a local 
liquor store or online.6

As Counselor Deanna Troi said: “I 
never met a chocolate I didn’t like.” (Star 
Trek: The Next Generation).  

Notes: 
1. “Candy Fun Facts: Mobile Cuisine.” Mobile Cui-

sine | Food Truck, Pop Up &amp; Street Food Cov-
erage, November 4, 2020. https://mobile-cuisine.
com/did-you-know/candy-fun-facts/. 

2. https://ferrara.goldbelly.com/20478-large-cannoli 
-12-pack?ref=collection.

3. https://berkshiremountainbakery.com/shop/
bread-chocolate/).

4. https://russanddaughters.goldbelly.com/chocolate-
rugelach?ref=search.

5. https://34-degrees.com/products/chocolate-sweet-
crisps.

6. http://bittermens.com/products/xocolatl-mole-bitters/.
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