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The Best Craft Chocolates You've Never Heard
Of

Learn More

By Amber Gibson

Chocolate Tofino,
Vancouver Island,
Canada

Cam and Kim Shaw knew nothing
about making chocolate when they
moved to this surf town and
purchased a chocolate shop in
2010, but it seemed like more fun
than their corporate jobs in
marketing and graphic design. After
training under the shop's original
owner, Gord Austin, and taking few
courses at Vancouver's Ecole
Chocolat, their assumption proved
right. The two have been making
cacao-based sweets ever

since: tempering Colombian dark
chocolate, Belgian milk chocolate,
and French white chocolate, and
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daily. Vancouver Island's flora finds

its way into some of their creations,
including flavors like wildflower haney ganache, organic lavender, and wild blackberry buttercream. 7180
Facific Rim Hwy.; 250-725-2526; chocolatetofino.com.
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