An evening full of magical textures and explosions of exotic tastes, a culinary
experience that you will never forget! Having sent off 15 tasting angels into
chocolate heaven at our ValentineOs dinner last weekend (read up details on

this in my latest  blogpost ), Gourmet Vegan Raw Food Chef and Culinary

Artist, b.alive, aka Boris Lauser has the pleasure to invite you to an exclusive

culinary journey of 5 select courses evolving around magical raw chocolate
and an abundance of other exotic spices

¥ Red Hibiscus Wine (non alcoholic)

¥ Tantalizing Walnut Saffron PatZ on Chocolate Nachos

¥ Heart Be(a/e)t Rawvioli and Marinated Green Asparagus

¥ Angel Hair with Fruity Truffle Chocolate Pesto

¥ Assorted Greens with Almond Ricotta, Pear and Balsam Infused Figs
¥ Venus Mousse au Chocolat with Mayan Chocolate Hearts

(all menu items  are tentative and subject to change based on availability of the
best ingredients on  day of shopping)

|

This time hosted by his lovely friends Gwendolyn Lynch and Paul Jackson in
their beautiful house in Gex , just 20 minutes outside Geneva, you will be
dining at candlelight intheir cozy atelier  with views to the nearby
mountains and lake Geneva. Expect an unforgettable evening with 5 sensual
gourmet courses and friendly people in a most lovely home setting


http://docs.google.com/Doc?docid=0ARuBsS1UE226ZGZ4NHQ2bXNfNTdka2Z3a3BnNA&hl=en#_msocom_2
http://baliveblog.blogspot.com/2010/02/aphrawdisiac-valentines.html
http://docs.google.com/Doc?docid=0ARuBsS1UE226ZGZ4NHQ2bXNfNTdka2Z3a3BnNA&hl=en#_msocom_3

Saturday, March 13th at 19:00 hours

178 Rue du Commerce, 01170 Gex, France

Set menu price:  CHF 80,- (incl.welcome drink and water)
Payments: Cash only, payable at the night of the dinner

RSVP: by March 10th to
reservation@balive.org or by SMS to 076-284-0482.

Directions
If you are traveling by car: _Directions from Genevato Gex

Or take Bus F from Geneva main train station (Gare Cornavin) and get off on stop
Gex-Poste. The journey on bus is around 40 minutes.

Information Online
http://www.balive.org

Raw chocolate is the highest source of
magnesium on the planet and has 6 times more antioxidants than berries. Its
phsychoactive properties stimulate your neurotransmitters and the production

of serotonin, which accounts for increased feelings of bliss and happiness. Due
to itOs aphrodisiac qualities, chocolate has been used extensively during sacred
rituals of the ancient Mayans and Aztecs. [tOs medical properties are invaluable,
but be aware, you might get choc-addicted and in danger of not wanting to
leave chocolate heaven :-)

Charity : 3 CHF of each menu will be directly donated to CISP, an Italian
NGO implementing school projects in Kenya to improve the education of the
rural population so

that one day these kids can also learn about raw food and sustainability. For
info: http://www.cisp-kenya.org


http://maps.google.fr/maps?f=d&source=s_d&saddr=Gare+Cornavin,+Geneve&daddr=178+Rue+du+Commerce,+01170+Gex,+France&hl=fr&geocode=&mra=ls&sll=46.33641,6.057501&sspn=0.011852,0.032101&g=178+Rue+du+Commerce,+01170+Gex,+France&ie=UTF8&z=11
http://maps.google.fr/maps?f=q&source=s_q&hl=fr&geocode=&q=178+Rue+du+Commerce,+01170+Gex,+France&sll=46.75984,1.738281&sspn=6.021923,16.435547&ie=UTF8&hq=&hnear=178+Rue+du+Commerce,+01170+Gex,+Ain,+Rh%C3%B4ne-Alpes&ll=46.33641,6.057501&spn=0.011852,0.032101&z=15&iwloc=A
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