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Settled within Pilsen’s art 
community, the unassuming 
exterior of Chocolat Uzma 
Sharif belies the unique 

confections held within the small 
storefront on South Halsted Street. 
Utilizing what was originally a gallery 
space, the artisan chocolate shop’s 
exposed brick walls and rich wooden 
tabletops enhance the artistic appeal 
of the chocolate. Although small, the 
space is welcoming. Chocolates are 
front and center, and buzzing around 
the back, chocolatier Uzma Sharif is 
precisely preparing each by hand. 

Sharif attended the Colorado 
Mountain Culinary Institute in Keystone 
and later studied under French 
chefs in Chicago. But confections 
run in her blood, tracing back to her 
grandfather, a pastry-chef in Pakistan. 
Her chocolates resemble French and 
Spanish styles, while infusing aspects 
of her own South Asian culture. The 
ingredients and combinations create 
a harmonious blend of cultures where 
each flavor is intact and complements 
the others, indicative almost of an 

chocolat uzma sharif
flavor fusion

artistic idealized worldview. 
But if you’re reading this, and you’re 

like me, you want to get to the good 
stuff. As the name indicates, Sharif’s 
store specializes in chocolate—both 
liquid and solid. 

When I visited, three sipping 
chocolates were available: “Original 
Sin Sipping Chocolate,” “Espresso 
Sipping Chocolate,” and “Indian Chili 
Sipping Chocolate.” I decided to 
be adventurous and tried the Indian 
Chili flavor. The first sip was startling, 
eliciting a mix of reactions. The 
chocolate was rich, almost too rich, 
but you could taste the quality of the 
ingredients used. The chili, however, 
was overwhelmingly spicy, making each 
sip more difficult despite the irresistible 
taste. Twisting together pain and 
pleasure in a PG way, the Indian Chili 
Sipping Chocolate unfortunately isn’t 
something I would purchase a second 
time around.

The chocolates on the other hand 
were a completely different story, 
offering delightful bliss in every 
bite. Although relatively pricey with 

each truffle-sized confection ranging 
from $1.25 to $2.25, the cost is 
understandable given that they are 
handmade and utilize a variety of quality 
ingredients. I purchased two such 
chocolates: Kashmiri Chai and Vanilla 
Rose. The Kashmiri Chai had subtle 
chai flavors infused in the not-too-
sweet, not-too-bitter dark chocolate, 
which produced a perfect stage on 
which the cardamom was able to shine. 
The Vanilla Rose didn’t fall short either, 
more complex than the Kashmiri Chair. 
Filled with caramel, upon first contact, 
the initial taste of vanilla and caramel 
takes a few seconds to pass before the 
palpable rose flavor finally comes forth. 
The chocolates provided an incredibly 
satisfying experience, and I can’t wait 
to go back and try more flavors like 
Mon amour, which brings together 
milk chocolate, raspberry and Spanish 
saffron, and Kala Namak, a Himalayan 
black salt caramel.

Chocolat Uzma Sharif combines 
confection and art in an appreciation 
of gastronomical culture that is truly 
delectable. By Naib Mian
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