1. Delicate layers of peanut-butter brittle and a rich chocolate coating make these candies from Bruttles Candy Shoppe
(previous page) irresistible. ($8.25 for 12 pieces; bruttles.com) 2. Moon in the Pond liverwurst, produced in small quantities
from humanely raised pigs, is a flavorful—and affordable—alternative to paté. ($7.50 for a half-pound piece; 413-528-
0488) 2. Lightly spiced, these jewellike damson plums from Hawkshead Relish Company make an ideal accompaniment to
holiday meats. ($10.49 for a 7.7-ounce jar; chefshop.com) 4. Our food editors declared Caffé Sicilia's torrone the best they'd
ever tried. The reason? Light-as-air nougat and fresh pistachios from Sicily. ($32.50 per bar; gustiamo.com) 5. Wonderfully
fragrant and reminiscent of the small Swiss farm where it's made, Formaggio Kitchen's Bergkase Berghof Appenzeller Bio
raises the profile of any cheese plate. ($20.95 per pound; formaggiokitchen.com) 5. Jennifer's Homemade rosemary bread-
sticks are so delicious they're downright dangerous—plus, a-portion of their proceeds goes to a local food bank. ($7 for a
6-ounce bag; jennifershomemade.com) 7. Beautiful to look at and endless fun in the kitchen, this collection of 12 unusual pep-
pers includes Indonesian long pepper and fragrant pink peppercorns. ($79.95 for 14 ounces; 800-601-4781) —Emma Jacob
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