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sources its other ingredients close to
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home, opting for organic ingredients
when possible.
“The guiding philosophy has
always been a commitment to
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quality and the feeling that if we use
the best ingredients we can ﬁnd, and
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Fran Bigelow now oversees a chocolate empire at
Fran’s Chocolates, but the Seattle native began her
career as an accountant, and admits, back then,
she didn’t know how to cook.
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up, we can continue to grow and
prosper,” Bigelow says. “So much of
our success has been word of mouth,
with customers giving gifts to other
customers. And when they try our
chocolate, they’re hooked.”

71

from the chocolatier

take great care to keep our quality

