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As implied by her shop name, Cocoa Nymph, there’s a bit 
of enchantment in everything Rachel Sawatzky does. From 
each individual chocolate truffle to being the first in Van-

couver to create a dress made entirely of chocolate, the end product 
is both captivating, delicious and a complete sensory experience. 
She expands her repertoire even further by collaborating with CoCo 
& Rico this issue for an editorial spread featuring her chocolate ap-
parel and accessories.

Becoming a chocolatier was never the original plan for Sawatz-
ky, who holds a bachelor of science degree. But what first started 
out as a fun hobby has now bloomed into Cocoa Nymph Choco-
lates and Confections, a vibrantly artsy chocolate shop and neigh-
bourhood darling located where Kitsilano and West Point Grey 
meet. Sawatzky’s foray into chocolate making began with a copy 

of Bon Appetit. She found a truffle recipe in the 
issue and decided to make them as Christmas gifts 
for friends. The chocolates were such a success 
that her friends suggested Sawatzky make more 
and sell them the following holiday. She hesitated 
at first, but the reality of school tuition and rent 
ultimately steered her into business.

“I bought a bag of chocolate and I wanted 
to make and sell 300 chocolates,” said Sawatzky. 
“I made and sold 3,000 that Christmas. And so I 
was like, ‘This is cool. I’m going to try and keep 
doing this.’ But they were really ugly and I didn’t 
know how to make them prettier, so I started to 
take courses and to travel to learn.”

Sawatzky started her preparation at Ecole 
Chocolat, a school she’s still involved with by 
tutoring students in their online courses and by 
offering Cocoa Nymph for internship opportu-
nities. In addition to Vancouver, she’s trained in 
New York, Minneapolis, her hometown of Win-
nipeg and most recently, Tuscany.

“Mine’s kind of cobbled together, my train-
ing, but also my first degree is in microbiology 
and biochemistry so that is really applicable to 
what I do here,” she said. “I understand how 
things work. Instead of just having to read the 
recipes, I can make my own recipes.”

Her recipes aren’t limited to just chocolate 
bars and bite-size pieces, but extend to life-size 
chocolate dresses as well. Sawatzky believes fash-
ion and chocolate go well together because they’re 
all about creating an experience — an idea already 
exemplified annually with the Chocolate Show in 
New York hosted by the Salon du Chocolat.

“Some of my most favourite fashion things 
have been real celebrations of texture and I love 
textiles and looking at really beautifully made 
things,” said Sawatzky. “I think chocolate is the 
same way. It’s a totally different way to experience 
texture when you taste it than it is when you see 
it on a dress or in a jewelry piece or something 
like that. But I think that’s definitely one of the 
parallels.” 

You can visit Sawatzky in her Cocoa Nymph 
shop at 3739 W. 10th Ave.


