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Bethany
Thouin

The Cocoa Tree

IF YOU FREQUENT DOWNTOWN
Franklin, you're probably missing the
excellent Cocoa Tree, once a favorite spot
on Third Avenue North for artisan truffles,
hot chocolate and luscious chocolate fondue,
Fortunately for all of us, The Cocoa Tree is
back and better than ever after a years
absence, with founder and chocolatier
Bethany Thouins new location next to
Germantown Cafe on Fifth Avenue Morth
in Germantown.

Why the relocation to the far end of
MNashville? The gified songwriter-murned-
chocolatier had taken a year off Lo write
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her new book, Chocolate Covered Friendship,
and in anticipation of the birth of her
daughter. With both of those projects well
in hand, she went looking for her dream
shop, discovering it the minute she found
the new space. Fans of the old store will
recognize the trquoise and pale brown
color choices and the hardwood floors, but
the configuration is new, including comfy
couches, a private room perfect for brides-
maids and baby shower guests sampling
chocolate fondue and a spacious area for
product display.

Thouin taught herself the intricacies of
artisan chocolate. She came to Nashville to be
a songwriter, then married and had children.
“Life was changing around me—1 didn't
want to be out late performing, 1 needed to
be home with my kids,” she says.

When her husband admitted he'd love
to have a shop in downtown Franklin, she
decided to learn the chocolatier's art and
bring fine chocolate to the area, She's never
looked baclk.

“As a songwriter, | was so focused on
what Nashville wanted 1 never took into
account what 1 wanted,” says Thouin. 1
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think I really found a voice, and what 1
wanted to say, with chocolate, Art can be
anything. When the thing you create speaks
to people, that’s art.”

Her chocolate creations stretch ‘from
her already famous truffles to hot chocolate
and fondue to her new drinking chocolate
(is like drinking a chocolate bar),
Historically speaking, chocolate fired the
public imagination and palate centuries
before coffee as the comfort drink of
choice, and Thouin hopes to bring a love of
rich, liquid chocolate full circle to the
furure.

*I've always wanted to truly be in
Mashville, to have my chocolate be part of
the Nashville scene,” says Thouin. “Now 1
look forward to seeing the faces of the city
in my shop, and watching them when they
taste the chocolate, Hot chocolate, especially,
is so comforting, and now you'll have
some place to go, drink it, and feel thar
comfordng hug from the inside that is
artisan chocolate.”

—Stephanie Stewart
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