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SWEETS for your
Go beyond the chocolate sampler with
these creative Valentine’s Day treats
BY JILLIAN JORGENSEN

PADOCA BAKERY
VICTORIA MORRIS

spoonbread

Among Padoca Bakery’s offerings, find this heart-shaped red velvet brownie.

Miss Mamie’s

“Best Fried Chicken in NYC”…NY Post
“#1 Peach Cobbler in NYC”…NY Daily News
“A Genuine Soul Food Experience!”…ZAGAT

Bring this original ad for a

HALF PRICE
DINNER!
(Any Entrée with
2 Sides & Cornbread)

EAT IN ONLY. Monday-Saturday 3pm-8pm.
Tax & gratuity not included. 1 offer per person.
Cannot be combined with other promotions. Exp. 2/28/17.

Miss Mamie’s
366 West 110th St. • 212.865.0700
(btw. Columbus and Manhattan Aves.)

YOUR NYC “HEADQUARTERS” FOR
AUTHENTIC SOUTHERN CUISINE SINCE 1997!
2124796401

William Greenberg Desserts
The Upper East Side bakery
institution is well-known for its
black-and-white cookies, which will
get a little Valentine’s Day
makeover as pink-and-white
cookies for the holiday. From
$1.50/each, $45/dozen, available
now through Feb. 14; 1100 Madison
Ave., 212-861-1340,
wmgreenbergdesserts. com
Maman
French cafe and bakery Maman
will be making Valentine’s-themed
cookie boxes this month, with three
options to choose from: a dozen
nutty chocolate chip, a dozen

white-chocolate cherry cranberry,
or a box with a half-dozen of each.
$45/box, available through Feb. 28;
various locations, mamannyc.com
Dana Confection
Roses are better when they’re
edible. Dana Confection in
Brooklyn is using sugared rose
petals to top calissons, a French
treat made with candied fruit and
almonds. Flavors include juneberry
rose, cherry rose, rhubarb rose and
black currant rose. The treats will
be sold at select retailers or you can
order them online. From $8;
danaconfections.com

MORE Where to have Valentine’s Day dinner at amNY.com/eat

CARMEN LADIPO

amNewYork, Friday - Sunday, February 10 - 12, 2017

amny.com

Black History
Month Special!

Dominique Ansel Bakery/Kitchen
Show your BAE, BFF or BRO
some love this Valentine’s Day with
these fudgy chocolate brownies,
coated in rich dark chocolate.
$10/each, available now through
Feb. 14; Dominique Ansel Bakery,
189 Spring St., 212-219-2773,
dominiqueansel.com, Dominique
Ansel Kitchen, 137 Seventh Ave. S.,
212-242-5111, dominiqueansel
kitchen.com/shop

WILLIAM GREENBERG DESSERTS

T

his Valentine’s Day, remember:
Flowers are nice, but sweets are
better.
Candy and other desserts are a
hallmark of the romantic holiday, and
there’s no shortage of bakeries and
shops in the city looking to cater to
your Valentine’s Day needs.
Leave the chocolate sampler on the
grocery store shelf and check out
these more creative options.

DOMINIQUE ANSEL

jillian.jorgensen@amny.com
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LADUREEZ

sweet

Ladurée
These macarons talk — well, kind of.
Ladurée is offering a pink box of eight
macarons that allows you to record a
voice message, which will play when the
box is opened. $28; 864 Madison Ave.,
646-558-3157, 398 W. Broadway,
646-392-7868, laduree.com

Live or
Steamed
1 & 1/4’s

3 for 39

2124934401

BAKED BY MELISSA

Here’s to liking us, kid.

Baked by Melissa
Can’t choose between cupcakes or
macarons? You don’t have to if you pick
up The Perfect Pair gift box from Baked
by Melissa — which includes 25 tiny
Valentine’s Day cupcakes and six little
macarons. $44, available now through Feb.
14; multiple locations, bakedbymelissa.com

Like us
on Facebook
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3X3
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amny.com

Padoca Bakery
Head to Padoca for some romantic
classics, like mini chocolate cupcakes
($20/box of 12), decorated sugar cookies
($6/bag of three) and the more decadent
heart-shaped red velvet brownies
($26/platter of nine). Order 48 hours in
advance for boxed orders, available
through Feb. 14; 359 E. 68th St.,
212-300-4543, padocabakery.com

JORDAN BKLYN @ 2771 KNAPP ST
SHEEPSHEAD BAY | 718 934 630

Friday - Sunday, February 10 - 12, 2017

Zac Young’s PieCupen
Fresh off his PieCaken, Craveable
Hospitality Group Pastry Director Zac
Young has dreamed up a PieCupen — a
chocolate cream pie inside a red velvet
cupcake with cinnamon cream cheese
frosting and a champagne truffle on top.
The decadent bite will be available at
David Burke at Bloomingdale’s until Feb.
14, or for shipping via FoodyDirect until
Feb. 13. $7.95/each; $44.95/box of six; 1000
Third Ave., foodydirect.com

Black Tap
Cupcake meets shake this Valentine’s
Day at Black Tap, with the limited Red
Velvet Cake Shake, made in collaboration
with Magnolia Bakery. The red velvet
cake batter shake has a vanilla frosted rim
with sprinkle hearts and is topped with a
slice of red velvet cake from Magnolia,
garnished with whipped cream and
chocolate drizzle. $19, available Feb. 14;
529 Broome St., 917-639-3089,
blacktapnyc.com

LOBSTERS
amNewYork,

CRAVEABLE HOSPITALITY GROUP

BLACK TAP

2124787801

