
BUCKS Magazine l  January/February, 2004

LOVE’S
THE (SECOND)
SWEETEST THING
By Samantha Melamed

For up-and-coming Bucks County chocolatier
Tom Sciascia, giving rich, creamy confections to
loved ones just seems natural. “I grew up in
an Italian family, and my mother and my
grandparents were all amazing cooks.
We were surrounded by food and we
were an incredibly close-knit family,”
Sciascia explains. “So food, to me,
meant love and family.”

In the past year, this passion for food
translated into a burgeoning business for
Sciascia, a graphic designer and painter who
has now turned his creativity toward the artisan
candies he crafts for his nascent company, The
Painted Truffle. With no professional culinary
training — “when I first started making truffles,
they were like asteroids,” he admits — Sciascia
began experimenting with cookbooks and fam-
ily recipes. “The Painted Truffle was an idea
born out of my desire to go back home, back to
the days of my youth,” he says. “And now
chocolate has become my new canvas.”

What started as dabbling began to look like
a legitimate business in June, when his favors
for a few wedding and fundraisers drew notice
from the likes of Coté & Co.’s Brian McCabe,
who now carries the truffles in his store, and
Four Seasons Philadelphia, which also offers
the chocolates. Now Sciascia can roll about 700

truffles in an hour. “This past weekend I did 
a wedding, a bat mitzvah, a baby shower and a

birthday party for triplets,” he explains, 
“I made 2000 truffles, one by one.”

Machines can do all this, but it’s not
the same,” says Sciascia, whose only
special equipment is a ChocoVision
tempering machine that heats and stirs
chocolate. It’s a three-day process, plus

the occasional all-nighter, to put togeth-
er large batches, which is why he insists,

“You have to have a passion for it.” And to do it
right he says, you need the best chocolate,
organic ingredients, fresh cream, fine
liqueurs and no preservatives.
“They’re like little sculptures to me,”
Sciascia says. “Each one is piece of
art, so we make sure each one has
a distinct look and a very distinct
flavor.” He concocted 13 flavors so
far, from “Banana-Bo-Banna” a vari-
ation on bananas foster enrobed in
white chocolate, to the “Model ‘T’” a 
traditional cognac-infused truffle. Sciascia and
his wife Loren — who also has a marketing back-
ground — create custom cards and package
their truffles by hand. Now the Sciascias are
looking for a retail and confectionary space of
their own.


