








Beautiful Chocolates in Hellertown

Posted by Watercress on www.chowhound.com on June 7, 2008

In a strip shopping center (The Shoppes At Hellertown) on the south end of town on 412, there's 
a tiny place that's passionate about chocolate. It's called Dolce Patisserie (someone I work with told 
me about it, and it was a little hard to �nd the phone number, because when I called 411, they had 
nothing by that name--- turns out they had it misspelled as "dolca"), and the owner makes 
high-quality chocolates and tarts with all-natural �avors, and he airbrushes them somehow in 
the most beautiful patterns. The tarts (aside from tasting wonderful) have almost unworldly, 
sculptural cocoa butter garnishes rising out of them and you just have to see them- I'm not doing it 
justice. I always am rooting for little guys who care about what they make-- hope he does well. 

Meanwhile, I went there two days ago, and I'm still thinking fondly of those wonderful sweets. 
It's near the McDonalds and the big thrift shop and Tru Value hardware and the saucon valley diner, 
if that helps.



Chocolates, Confections, and Pastries - made daily on-site.

Posted by RJones on www.menuism.com on May 23, 2008

Dolce Patisserie is almost too good to be the small town of Hellertown, it’s de�nately more upscale 
than the average shop around here. They opened in May 2008, and I had a chance to stop in recently. 
They were giving away chocolate samples, but I assume this is just for around the grand opening time.

The Pastry Chef greeted us when we walked in on a Saturday afternoon and took plenty of time to 
explain all the o�erings.

The house specialty is chocolates, made from all natural ingrediants daily. They are very pretty, 
we tried a sampling of Milk Chocolate, Dark Chocolate, Peanut Brittle, and Macadamia Chocolates. 
The Milk wasn’t too exciting – it was good but not to die for. The Dark Chocolate was better, very rich. 
The Peanut Brittle was fantastic. I don’t really remember the Macadamia, so it was probably just okay. 
Each chocolate costs $1.40 if you buy individualy.

The pastries were very pretty, and range in price from $6 & up depending on size – both individual 
and family are avalable. We selected a small chocolate mousse which was delectable. We were very 
impressed with the texture and �avors, including unexpected layers of �avor with a chocolate dab 
in the middle and a delicate almond cookie on the bottom.Our item was very small for the price, 
but we felt the quality was worth it (and not too much indulgence guilt). We did however think the
 pastry display must be a magnifying glass, as it looked much smaller once taken out of the display.

The shop opens early and serves co�es and a few breakfast baked goods such as mu�ns. 
Grab-and-go confections such as peanut brittle and to�e are avalable. There are a few tables and 
chairs if you can’t wait to get home before trying out your dessert. 



New Chocolatier                                          May 6, 2008
(Radio Interview)

Courtesy of  B104 Radio

Just in time for Mother's Day, a chance to get your mother or wife, a gift that not only looks amazing, 
but taste just as good. 

There's a new chocolatier in the Valley. After training for years under some of the best pastry chefs 
in the world, last week, Alan Pitotti opened Dolce Patisserie in the Shoppes at Hellertown. And his 
gourmet chocolates are not only delicious. "But they're all made from scratch, there's nothing arti�cial, 
so when you have a raspberry chocolate it's made from fresh raspberries." 

But beautiful too. "Americans always eat with their eyes �rst. If you don't deliver the �avor after that, 
it's for naught." Chef Pitotti actually airbrushes the inside of his candy molds with colored cocoa 
butter to give them a unique look. "Once you see the candies you're kind of in awe, or shock because, 
like you said, you are used to brown." 

And once you taste them. "That is really good! The co�ee �avor really comes out, it's creamy and rich. 
That is really good!"

 There are currently 18 �avors at Dolce Patisserie and Chef Pitotti put a lot of thought into them as 
well. "A lot of chocolate artisans are creating crazy �avors. Pepper corn infused this and paprika and 
chocolate that, but nobody knows what that tastes like." So Pitotti went with more recognizable �avors. "
Most everyone has had a peanut butter and banana sandwich. If they like it, they really like it. 

“They're familiar with raspberry and caramel." Which happens to be Becka Regiero of Bangor's favorite. 
"It's wonderful. Once the word gets out and the people start to �ow in. Alan is so talented and all his 
treats are delicious." 

And your mom will really like them too.  



Warmth and color from the past shape this business

Alan and Erica Pitotti, both Pen Argyl natives, have signed a lease in the Shoppes at Hellertown 
along Route 412, for Dolce Patisserie which they plan to open in March. 

The translation of the French word has a few meanings, the most common of which is bakery, 
but in this case it takes on the confectionery or sweet shop meaning of the word.

The young husband-and-wife team intends to express themselves mainly in chocolate. 
We frankly can't think of a better medium.

"It won't be all light or dark, either," Alan says, "There will be lots of di�erent colors."

There will be some individual pastries, some peanut brittle, nougats and chocolate bark, too, 
which will be available by the piece or in gift boxes.

"We also want to have some seats out front with some really great co�ee," he says.

Alan, 31, started cooking with his mom years ago, then graduated from the Northampton 
Community College's culinary arts program and later the Culinary Institute, specializing in 
baking and pastry.

He was the assistant pastry chef at the Hotel Hershey and then at Le Bec Fin in Philadelphia before 
moving to Florida to work for Norman Love Confections in Fort Myers.

But they wanted to come home.

Erica, 29, was an information technology auditor before leaving the corporate world to work 
with her husband.

There could be some really great wedding cakes in the making, too, 
he says, since he made plenty of them while in Hershey.
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Dolce Patisserie participates in Cabaret & Cuisine 2008    April 18, 2008

Dig out your �ip-�ops, tropical shirts and sundresses because we're heading to the boardwalk for Beach Bash & Splash at 
Cabaret & Cuisine 2008! Enjoy all the music, food, sights and sounds of the beach (without the messy sand!)

Sip on complimentary strawberry daiquiris, frozen margaritas, beer, wine or soda as you stroll along the boardwalk picking 
out your favorite foods from more than a dozen local caterers and restaurants.

DJ Freddie Frederick Jr. will keep you jumping and jiving with beach tunes that'll make you believe you're truly in 
Margarita Ville.

Wear your wildest shades for our Craziest Sunglasses Contest! Start now to loosen up for the Hula, Hula-Hoop and Limbo 
contests (how low can you go?)

Check out the awesome live and silent auction items.
Ticket price is $100 per person.

For sponsorship information, download the attached form. For an invitation or more information, contact Sandy Gaspar, 
director of development and community a�airs, at 610-865-4400, ext. 258, or gaspars@usa.redcross.org.

Hope to see you at the beach!

FOOD VENDORS (as of April 3, 2008)

Carrabba's Italian Grill - Easton
Catering by Karen Hunter
Cathy's Creative Catering
Cosmic Cup
Dolce Patisserie
Granny Schmidt's Bake Shop & Cafe
Ki�e Kitchen
Looper's Grille & Bar
Marblehead Grille and Chowder House
Meals on Wheels - Northampton County
My Boy's Baking
Northampton Community College Culinary Arts students
Royal Gourmet Foods
Sagra Cooking School/Catering
STARTERS Riverport
Wegman's

http://www.redcrosslv.org




