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nly the most supreme ingredients are used
when producing that indulgent taste, borrowing
flavours from the freshest and finest ingredients
in the world. There are vanilla pods from Tahiti,
coffee from the Blue Mountains of Jamaica and fresh
passion fruit purée from South America. Indulgence
really is everything as their slogan so rightly states.

Many of us associate chocolate with commercial
brands: a simple bar, plain, milk or white, accompanied
by notes of flavours and fillings. However, Gregory
doesn't fit neatly into that “commercial” mould; he is so
much more. He is an artist, a sculptor, a highly unique
visionary. Suffering from dyslexia, Gregory had to find
11T » alternative
ways A 8 of learning due
to the Q1 N Mé challenges
he e e faced. He soon
realised } ‘ he was good
with his : hands and had
i creativity at his
fingertips.

“It takes 1111 a strong man to
remain : on a path which
no one else is taking,” says Gregory, and rightly so.
Trained in Paris, and a former pastry chef, Gregory is
without doubt a “strong man”!

Studying at Westminster College, with over 20 years
experience in the catering industry, Gregory has

been nurturing his passion for chocolate for over

two decades. He trained in a number of high class
establishments, including working for Monsieur Jean
Valentine, in Paris. His work in Paris could have led
Gregory onto a completely different path — no business
in London, no sought-after products. Thankfully, he
decided to return to London after his time in the capital
of France. “l needed to find myself again,” he says. This
was obviously the best step he could have made!
Although of Jamaican heritage, Gregory receives
inspiration from throughout the Caribbean. With a wife of
Bajan decent, his main influences are drawn from family
culture, and his eclectic tastes, loves and passions.
Take, for instance, his first flavour ever used: passion
fruit, which also won him his first award.
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The source of inspiration should not be confined or
restricted. Chefs should not just get inspired by food.
We are wrong to think like that. It's the colours, the
smells, the presentation and in Gregory's case, Bob
Marley. He likes the fact that Bob believed in what he
was doing and followed his dream, regardless of what
others around him were up to.

Following the dream and setting up his own business
was one true test — Gregory had to make significant
sacrifices in his life.

"People don't realise how hard it is, because you have
to commit everything, including time and family (whom
you have to rely on for support)! The journey has been
hard but to be able to say that you have done it, is

something special,” states Gregory. “| want to be the
best | can be.”

Yet, what is classed as being the best you can be?

Is it becoming the first person of African/Caribbean
decent to be made an Ambassador for Cacao Barry

— (awarded 2009)? Is it aiming to bring out only award
winning chocolate and nothing less? Is it to have proud
parents who look at their son in amazement? Could it
be to be so strong willed, that no chocolate made by a
competitor touches your lips, just to remain focused on
that vision and ultimate taste you want to achieve?
Gregory has so many layers, just as his chocolate
creations have so many levels of enjoyment: “The
concept of our style starts with the look of the chocolate
and ends in that after taste of rich smooth chocolate in
the back of the mouth. This is to create an experience
of indulgence, which created the company’s mission
statement of, ‘Indulgence is everything'.”
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