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Arlington, Mass. —
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Column: Mocha Madness
By Robin Cohen
GateHouse News Service
Posted Jul 30, 2009 @ 06:30 AM

The rich warm flavors of chocolate and coffee live
happily in the dessert realm but they should also be welcomed into the
society of ingredients you use to make appetizers, main courses, and side
dishes. A few years ago, after studying mocha recipes from many parts of
the world, I experimented with some wonderful matches such as coffee and
cocoa dusted scallops.
 
Then there were the awful pairings. I thought the recipe for meatballs
swimming in coffee, Hershey’s syrup, and chili sauce was suspect but
perhaps it would be a surprise hit. It was even worse than it sounds, and we
speak of this no more in my family.
Strolling through the Arlington Farmers’ Market last week, I had a small
sample of perfectly roasted coffee, and a moment later, a tidbit of Taza
chocolate. I was struck by mocha madness once again.
 
I bought a bag of cocoa nibs from Taza and some coffee beans and then took
off across the market to Chestnut Farms. I scanned their list of offerings and

moments later nestled three-pounds of baby back ribs in my shopping basket.
 
Next, I ran to the ladies at Globe Fish and shared with them the ingredients I had in mind. I was tempted to repeat the scallop
success, but on their advice, snatched up some wild salmon instead.
 
My final two market stops were to pick up first-of-the-season ears of corn and chicken. Then I went home and started playing with
my food.
 
The results of this fun were a great mocha spice mix that worked well with the pork, chicken, fish, was made into barbecue sauce,
and was even sprinkled on buttered corn. Interestingly, we and the friends we had over for supper each tasted something different
from our spice rubbed mixed grill.
 
The coffee was strongest at first for one person, while the smoked heat of chipotle came through in the next bite. The mocha flavor
dominated for someone else but a moment later the mustard stepped up for him. Even the youngest member of our table, a rather
fussy eater, insisted on trying some of this weird stuff the adults were having. Pushing aside his hot dog, he munched happily on
“chocolaty corn.”
 
The spice rub and the barbecue sauce recipes are below so you can shop the market and then invent your own combinations at
home. And if that is not enough mocha madness for you, then check out the Mocha Cake with Fresh Berries you can make for
dessert on the Recipes Page at www.farmersmarketarlington.org.
 
Mocha Madness Spice Rub
4 Tablespoons Plain Cocoa Nibs (not chocolate coated)
3 Tablespoons Coffee Beans
3 Tablespoons Brown Sugar
1 1/2 Tablespoons Kosher Salt
1 1/2 teaspoons Ground Coriander
1 1/2 teaspoons Ground Mustard Seed
1 teaspoon Allspice
1 teaspoon Cinnamon
1/2 teaspoon to 1 teaspoon Chipotle Powder (adjust if you want a spicier mix)
Grind the coffee beans and the cocoa nibs to a fine power. A coffee grinder works well for this. Place in a small bowl and add all of
the other spices. Mix well to combine. Store covered tightly in the refrigerator. Use as a pre-cooking rub for grilled meats or fish or
sprinkle on cooked foods.
 
Pantry Spice BBQ Sauce
1 cup Catsup
2 Tablespoons Cider Vinegar
2 Tablespoons Honey
1 Tablespoons Soy Sauce (low salt)
2 teaspoons Mocha Madness spice mix (above)
Mix together all ingredients and brush on grilled meats, veggies, or fish.
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Every other week, Arlington resident Robin Cohen writes about the bounty of food available at the Arlington Farmers’ Market and
provides recipes to go along with some of the markets’ finds.
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