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For nearly one hundred years, FERRANDI Paris has 

taught all of the culinary disciplines to students from 

around the world. Following the success of our previ-

ous work published by Flammarion—a comprehensive, 

didactic, and delicious compendium of French pâtisserie 

recipes—we are now turning our focus to other culinary 

subjects that also require highly speciﬁc expertise.

And what subject could be more fascinating than choc-

olate, the unique ingredient that has long made pas-

try chefs dream and gourmets swoon? Whether dark, 

white, milk, or blended with praline, chocolate comes 

in many delectable forms: in bars, bonbons, ganaches, 

creams, cakes, macarons, and entremets, to name a few. 

Chocolate oﬀers limitless possibilities and is a constant 

source of inspiration for culinary professionals—and 

amateurs—worldwide. 

At FERRANDIParis, we not only teach traditional skills 

but also emphasize creative innovation; both are cen-

tral to the school’s teaching philosophy. We maintain 

a balance between the two through strong ties to the 

professional world, making our school a leading insti-

tution in the ﬁeld. In addition to providing readers with 

delicious recipes in this book, we also explain many 

fundamental techniques and give expert tips. Anyone 

who wishes to explore this inspiring topic at home or in 

a professional setting will ﬁnd this volume invaluable.

I extend my warmest thanks to those members of 

FERRANDI Paris who have made this book a reality, 

particularly Audrey Janet, who coordinated the project, 

and Stévy Antoine and Carlos Cerqueira, pastry chefs 

at the school who have devoted themselves to sharing 

their expertise and passion for chocolate, much to the 

delight of chocolate lovers everywhere! 

Bruno de Monte

Director of FERRANDI Paris

PREFACE
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INTRODUCTION

A Portrait of  

FERRANDIParis

partner schools include the ESCP Europe business 

school, AgroParisTech, and the Institut Français de la 

Mode; abroad, the school collaborates with the Johnson 

and Wales University in the United States, the ITHQ 

tourism and hotel management school in Canada, the 

Hong Kong Polytechnic University, and the Institute for 

Tourism Studies in China, among others. Since theory and 

practice go hand in hand, and because FERRANDIParis 

strives for excellence in its teaching, students also 

have the chance to participate in a number of oﬃcial 

events through partnerships with several major culinary 

associations in France, including Maîtres Cuisiniers 

de France, Société des Meilleurs Ouvriers de France, 

Euro-Toques, and more. In addition, the school oﬀers 

numerous prestigious professional competitions and 

prizes at the school, giving students many opportunities 

to demonstrate their skills and knowledge.

From Pâtisserie to Chocolate

FERRANDIParis has already shared its expertise, which 

combines practice and close collaboration with culinary 

professionals, in its previous volume devoted to French 

pâtisserie, intended for professionals and home chefs 

alike. This best-selling work has received a Gourmand 

World Cookbook Award and its success has inspired 

FERRANDIParis to open up the doors of its school once 

again—this time to impart its knowledge in the highly 

specialized ﬁeld of chocolaterie, or the art of chocolate 

making, with this comprehensive tome entirely dedicated 

to the subject.

Chocolate for All!

Chocolate holds a fascination for millions around the 

world and occupies a unique place among sweet ﬂa-

vors. The product of a time-honored, complex fabrica-

tion process, this raw material requires highly speciﬁc 

techniques and lends itself to innumerable creations. 

Pastry chefs and chocolatiers transform it into irresist-

ible confections—from bonbons to the most exquisite 

pastries—whether reinterpreting the classics or pushing 

the boundaries of creativity. In this book, all facets of 

dark, milk, and white chocolate are explored, so that you 

can perfect your chocolate working skills, either at home 

or in a professional setting. Since no one can resist a 

chocolate cake, FERRANDIParis has yielded, too; aer 

all, the utmost rigor can go hand in hand with the most 

decadent indulgence.

A Culinary Hub in Paris

Much more than just a school, 

FERRANDIParis is a voca-

tional training center, restaurant, and research laboratory. 

The campus—some , square feet (,m



) of 

teaching space in the historic Saint-Germain-des-Prés 

neighborhood—is a true epicenter for gastronomy and 

hotel management in the city. For nearly one hundred 

years, 

FERRANDIParis has been a focal point for French 

culinary arts and a center of innovation and exchange in 

France and around the world. Generations of renowned 

chefs and culinary and hospitality professionals have 

been inﬂuenced by the school’s innovative approach to 

teaching, which is based on close ties with the industry.

FERRANDIParis, hailed “the Harvard of gastronomy” 

by the press, is among a select group of schools aﬃli-

ated with the Paris Île-de-France Regional Chamber of 

Commerce and Industry. It is the only school in France to 

oﬀer the full range of degree and certiﬁcation programs 

in the culinary and hospitality arts, from vocational train-

ing to master’s degree level, in addition to international 

programs. The school takes pride in its  percent exam 

pass rate, which is the highest in France for degrees and 

certiﬁcations in the sector.

Strong Ties to the Professional World

FERRANDIParis trains , apprentices and students 

each year, in addition to three hundred international 

students of over thirtynationalities and two thousand 

adults who come to the school to perfect their skills or 

change careers. The hundred instructors at the school 

are all highly qualiﬁed: several have received prominent 

culinary awards and distinctions, such as the Meilleurs 

Ouvriers de France title (Best Crasmen in France), 

and all have at least ten years of work experience in the 

culinary ﬁeld at prestigious establishments in France and 

abroad. To give students maximum opportunities and 

the chance to connect with other ﬁelds and the greater 

global community, the school has formed collaborative 

partnerships with several other institutions. In France, 
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UTENSILS
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1.  Chef’s knife

2.  Serrated knife

3.   Long, thin-bladed knife (ﬁlleting 

or boning knife)

4.  Paring knife

5.   Palette knives or straight icing 

spatulas

6.  Oﬀset spatulas or angled  

  palette knives

7.  Ice cream scoop

8.  Microplane zester or grater

9.  Chocolate dipping fork

10.  Zester with a channel knife

11.  Melon baller

12.  Peeler

13.   Assorted dipping forks (zig-zag, 

triangle, two tines, three tines, 

droplet, square, circle, one tine)

14.  Bowl scraper

15.   Exoglass or heatproof spatula

16.   Flexible  spatulas

17.   French or elongated whisk

18.   Stainless steel guitar cutter

19.   Disposable  polyethylene   

or acetate pastry bags (more 

hygienic than reusable bags)

20.   Pastry tips (preferably 

polycarbonate)

21.  Plastic wrap

22.   Food-grade or food-safe 

acetate roll

23.   Food-grade or food-safe 

acetate sheets

24.  Parchment paper






















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UTENSILS (continued)

1.  Rolling pin

2.  Large drum sieve or sier

3.  Dough docker (for pricking dough)

4.  Pastry scaper

5.   Pastry pincher (for decorating  

the edges of tarts and pies)

6.   Small ﬁne-mesh sieves or strainers

7.  Fine-mesh strainer

8.  China cap strainer

9.   Candy  thermometer 

(F–F/C–C)

10.   Glass milk thermometer  

for custards (F–F/ 

-C–C)

11.   Infrared  thermometer 

(-F–F/-C–C) or 

digital instant-read thermometer

12.   Stainless steel ﬂat-bottomed 

mixing bowls

 



 









 




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ELECTRICALAPPLIANCES

1.   Stand mixer with 

dough hook (A), 

whisk (B), and 

paddle beater (C) 

attachments

2.   Food  processor 

with a chopper 

blade, also called  

an S-blade  

or blade knife

3.   Immersion  blender

4.   Chocolate  melter, 

for melting 

chocolate and 

maintaining 

the desired 

temperature

5.  Digital kitchen scale

 A B C 






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MOLDSANDBAKINGACCESSORIES

1.   Stainless steel or 

nonstick loaf pan

2.   Brioche  molds

3.   Copper canelé molds

4.   Nonstick round cake 

pans

5.   Nonstick ﬂuted tart pan

6.   Stainless steel or 

nonstick charlotte mold 

7.   Stainless  steel 

madeleine mold

8.   Assorted  ﬂexible 

silicone molds

9.   Molds for small molded 

chocolates, chocolate 

shells, and bars

10.   Dessert or cake rings

11.   Tart  ring

12.   Square pastry, cake, 

orconfectionery frame

13.   Rectangular  pastry, 

cake, or confectionery 

frame

14.   Silicone baking mats

15.   Stainless  steel 

rectangular cooling 

rack

16.   Stainless steel round 

cooling rack

17.   Stainless steel baking 

sheet

18.   Stainless  steel 

perforated baking 

sheet

19.   Stainless steel candy 

cooling grid, with 

atightly-spaced grid







 

 

 

N.B. When using a new 

piece of kitchen equipment, 

especially one that needs to 

be assembled, it is important 

to read the manufacturer’s 

instructions carefully to 

ensure the equipment works 

eﬃciently and to avoid 

potential injuries.
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According to artist and chocolate lover John Q. Tullius, 

“nine out of ten people like chocolate; the tenth person 

always lies!” No ingredient tempts our taste buds and 

inspires creativity quite like chocolate. The fascinating 

array of textures and ﬂavors makes it delectable in its 

countless forms—cakes, bars, bonbons, to name but a 

few—and it is the result of a complex combination of ter-

roir, millennia of knowledge, and specialized technology. 

Here is an essential guide to this singular product, from 

the cacao tree to the tempering process.

Food of the Gods

Theobroma cacao L.—the scientiﬁc name for the cacao tree—

means “food of the gods” in Greek, a reference to the early 

uses of the plant in what is today Mexico. For the Mayas and 

Aztecs, cacao was sacred. Domesticated around ,

 years 

ago, the cacao tree was highly prized by Mesoamerican 

civilizations, and its fruit played an essential economic and 

religious role. For the Aztecs, chocolate, or xocolatl, was 

a ceremonial drink reserved exclusively for dignitaries 

and warriors. The taste of xocolatl was nothing like that of 

chocolate today: it was bitter and ﬂavored with ingredients 

like cornmeal, pepper, ﬂowers, and chiles, in addition to 

the more familiar vanilla and honey. Legend holds that the 

Aztec Emperor Montezuma served xocolatl in a goblet to 

the Spanish conquistador Hernán Cortés in , and if this 

is true, it would not have been love at ﬁrst sip. Nevertheless, 

Cortés is thought to have taken some back to the Spanish 

king Charles V in . No matter how exactly the beans 

reached Spain, the Spanish court quickly became infatuated 

with hot drinking chocolate, attributing medicinal properties 

to this beverage that would gradually conquer all of Europe. 

In seventeenth-century England, many “chocolate houses” 

were established to serve hot chocolate to the well-to-do. 

By the eighteenth century, drinking chocolate was preva-

lent in Colonial America, too, where, unlike in Europe, it was 

aﬀordable to all classes.

Up until the nineteenth century, chocolate was only avail-

able in liquid form, and enjoying it was largely a privilege of 

the elite. But this all changed in  when the Dutch chemist 

Coenraad Johannes Van Houten developed a process for 

extracting cocoa butter from chocolate liquor and making 

cocoa powder using a hydraulic press. This discovery made it 

possible to transform chocolate into something to eat rather 

than sip. In , the English chocolate maker Joseph Fry pro-

duced the ﬁrst solid chocolate bar. The conching process, 

invented by Swiss chocolatier Rodolphe Lindt in , made 

chocolate smooth and creamy. Milk chocolate ﬁrst made an 

appearance in Switzerland in , and across the Atlantic, 

Milton S. Hershey developed his own formula for milk choc-

olate, ﬁguring out how to mass-produce his eponymous bar. 

These nineteenth-century inventions transformed chocolate 

from a luxury for the few into a treat for many, and the twen-

tieth century saw its widespread consumption.

Cacao versus cocoa

Oen used interchangeably in English, these two terms can 

be a source of confusion. Within the chocolate industry, 

“cacao” tends to refer to the tree, Theobroma cacao L., and 

the raw materials that come from it—the pod and bean, before 

fermentation and drying. Aer this point, “cocoa” is typically 

used for the bean and elements made from it, such as cocoa 

powder and cocoa butter. 

CHOCOLATE 

THEESSENTIALS
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Diﬀerent varieties of cacao trees 

Indigenous to the Amazon region, cacao trees require heat 

and humidity and only thrive in Equatorial climates. Today, 

cacao is mainly grown in West Africa, Central and Latin 

America, and Asia. The Ivory Coast accounts for more 

than 

 percent of the world’s production, while Brazil and 

Indonesia account for over  percent each. As with wine, 

there are not only several diﬀerent varieties of fruit that go 

into making chocolate, but the terroirs themselves also impart 

a wide range of ﬂavors and aromas to the ﬁnal product. The 

transformation process of the beans (including fermentation, 

drying, and roasting) further enhances the diﬀerences. This 

helps to explain the seemingly inﬁnite aromas and ﬂavors of 

chocolate and its never-ending capacity to surprise us.

The Main Cacao Varieties

Forastero

Accounting for  percent of the world’s cocoa supply, 

Forastero is primarily grown in Africa, in Brazil, and in the 

narrow belt between the Equator and Guyana. This hardy 

and productive variety is particularly tannic and has a more 

astringent and bitter taste than other varieties.

Criollo

Representing just  percent of global cocoa production, 

Criollo is less productive and more susceptible to disease 

than other varieties. It is mainly grown in Central America 

and Asia. Criollo beans are low in tannins and exceptionally 

aromatic and ﬂavorful with lovely red berry and nut-like notes. 

This is the most prized—and most expensive—variety.

Trinitario

Accounting for  percent of the world’s production, Trinitario 

is a cross between Criollo and Forastero. It is hardy but less 

productive than Forastero, and it is particularly aromatic and 

ﬂavorful.

From Bean to Bar

The cacao tree reaches a height of between thirteen and  

thirty-three feet (– m) and ﬂowers year-round, so fruit 

production is not strictly seasonal. The fruit, or pod, can be 

yellow, red, orange, or blueish in hue and can range in length 

from six to twelve inches (– cm). Each pod contains 

between thirty and forty beans.

It all starts with the pod

Cacao pods are picked when ripe and are split open to 

remove the seeds, or beans, and the whitish pulp that sur-

rounds them, called mucilage. The seeds are then fermented 

in wooden boxes, where the pulp melts away, the beans 

darken, and their ﬂavors develop. Next, the beans are dried 

to stop the fermentation process. Now ready for commercial 

use, the beans are packaged and shipped to manufacturers 

around the world to be transformed into chocolate. 

Roasting and grinding

Once at the factory, the beans are sorted and cleaned to 

remove impurities. Some chocolate makers then pretreat the 

beans with infrared radiation to kill any bacteria and make the 

outer shells easier to remove. Next, the beans are roasted in 

rotating ovens at F–F (C–C), which further 

enhances their inherent ﬂavors. Aer roasting, the beans are 

cracked and winnowed to remove the outer shell; the remain-

ing bits of cocoa bean—the nibs—are then ground into a thick 

paste called chocolate (or cocoa) liquor. At this stage, the 

liquor is either pressed in order to separate the cocoa butter 

and cocoa powder or mixed directly with other ingredients 

to make chocolate.

Mixing, conching, and tempering

At this stage, ingredients such as sugar, extra cocoa butter, 

and milk get added to the chocolate liquor. Aer being thor-

oughly mixed and ﬁnely ground, the chocolate is then placed 

in a conche, a machine that mixes, blends, and aerates, and 

heats the chocolate for an extended period of time. This key 

step fully develops the aromas and ﬂavors of the chocolate 

and makes it smoother in texture and taste. Some chocolate 
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makers add emulsiﬁers (like soy or sunﬂower lecithin) and/

or ﬂavorings (most oen vanilla or vanillin) at this stage. The 

chocolate is then tempered to make it shelf-stable and give it 

a nice snap. Finally, it is molded into a variety of shapes, such 

as the classic chocolate bar.

The Diﬀerent Types of Chocolate

The cacao percentage tells us how much of a given chocolate 

comes from cocoa beans. This includes the chocolate liquor 

and any added cocoa butter. This percentage does not deter-

mine the ﬂavor or quality of a chocolate any more than the 

amount of alcohol in a wine can tell us about its taste. Rather, 

the taste depends on many factors: the origins of the beans 

and the fermentation, roasting, and conching processes all 

help to determine the ﬂavor proﬁle (woodsy, ﬂoral, fruity, etc.). 

Learning to taste chocolate so that you understand the dif-

ferent terroirs and harvests will help you ﬁnd the chocolate 

that best suits your fancy and your recipes. Given these dif-

ferences, if a recipe calls for a particular type of chocolate, 

any substitutions can have signiﬁcant eﬀects on the results.

Dark chocolate

In its most basic form, dark chocolate consists of chocolate 

liquor and sugar; most makers add extra cocoa butter, too. 

There is no legal deﬁnition for dark chocolate in the United 

States, where both bittersweet and semisweet chocolate ﬁt 

into this category. In Europe, dark chocolate must contain a 

minimum of 

 percent chocolate liquor, including at least 

 percent cocoa butter, although the cacao percentage can 

be much higher. Some chocolate makers add lecithin (soy or 

sunﬂower), a natural emulsiﬁer.

Milk chocolate 

Milk chocolate is made of chocolate liquor, cocoa butter, 

sugar, milk solids, and oen lecithin and vanilla. In the United 

States, milk chocolate must contain at least 

 percent choc-

olate liquor, whereas European regulations stipulate a mini-

mum of 

 percent. In the UK, Ireland, and Malta,  percent 

is accepted. 

White chocolate

White chocolate, made with cocoa butter, sugar, and milk 

powder, is the only chocolate that does not contain cocoa 

solids (the nonfat solids remaining in chocolate liquor aer 

the cocoa butter has been extracted). Vanilla is the most typ-

ical ﬂavoring. In both Europe and the United States, white 

chocolate must contain at least 

 percent cocoa butter and 

 percent milk solids. Colored white chocolate for decorat-

ing purposes is also available.

Couverture chocolate

Couverture chocolate is particularly rich in cocoa butter, 

so it melts more readily than other chocolates and is more 

ﬂuid. When it cools, it has a smoother, creamier mouthfeel. 

Chocolate makers and chocolatiers use tempered couver-

ture chocolate to produce a range of confections, like molded 

chocolates and bars, and for coating bonbons. 

Cacao paste

Known as pâte de cacao in French, cacao paste is chocolate 

in its purest form—ground up cocoa nibs with nothing added, 

usually referred to as chocolate liquor in the manufacturing 

process. It comes in diﬀerent forms, including blocks, wafers, 

chips, and bars for baking. In the English-speaking world, 

you will also ﬁnd pâte de cacao sold as unsweetened choc-

olate, cocoa paste, cocoa (or chocolate) liquor, and cocoa (or 

chocolate) mass, among other names. Despite this plethora 

of terms, the essential remains the same: no matter which 

you buy, be sure you are getting  cacao, with no added 

sugars, fats, emulsiﬁers, or ﬂavorings. 

Other chocolates 

In recent years, there has been a great deal of innovation 

and creativity in the world of chocolate. With options like 

single-origin chocolates and cra confections from bean-

to-bar makers, we can enjoy an increasingly wider range of 

chocolate tasting experiences. 
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What about other vegetable fats?

Since , the European Union has allowed other types of 

vegetable fats to be used in chocolate in lieu of cocoa butter, 

including shea, mango, and illipe butters, at no more than 



 percent of the total weight. Be sure to read the labels when 

you purchase chocolate and try to select products containing 



 percent pure cocoa butter.

Storing Chocolate

To preserve maximum quality, chocolate should be stored 

in a cool, dry place in an opaque, airtight container. Since it 

contains cocoa butter, chocolate can absorb odors, so it must 

be properly sealed. It is also sensitive to humidity (refriger-

ator storage is therefore not recommended, although choc-

olate should ideally be stored at a constant temperature 

of F/C) and light, which both have an eﬀect on shelf 

life and texture, causing chocolate to lose its snap over time.

Tempering: A Key Step

In order to achieve perfect results, working with chocolate 

requires precision and a clear understanding of the crystal-

lization process of cocoa butter. Tempering is an important 

step in working with chocolate as it stabilizes the cocoa but-

ter in the chocolate. This helps ensure the set chocolate has 

a glossy ﬁnish and a ﬁrm snap when broken. Untempered 

chocolate can look dull, or an unattractive cloudy-white; it 

has a dense, crumbly texture and does not keep well. To make 

chocolate bonbons or molded chocolates, it is essential to 

master the tempering technique. With a thermometer, a bit 

of practice, and the method that works best for you, this book 

will help you temper like a pro!

The key steps in tempering chocolate

There are diﬀerent ways to temper chocolate but they all fol-

low the same basic steps. First, the chocolate must be melted 

and then cooled to a given temperature, when the cocoa 

butter will begin to crystallize. The chocolate must then be 

reheated gently until it reaches the temperature at which the 

cocoa butter becomes ﬂuid again and easy to work with. As 

it hardens, tempered chocolate will maintain its sheen and 

snap because the cocoa butter will have crystallized in its 

most stable form. The ﬁve diﬀerent types of fat molecules that 

compose cocoa butter melt at diﬀerent temperatures, so tem-

pering is the only way to ensure that all of the crystals are the 

same size, known in chemistry as Form V. This is the most sta-

ble form, resulting in shelf-stable chocolate with a nice sheen 

and snap and a smooth, creamy texture. This is why it is crucial 

to know the correct temperatures for working with diﬀerent 

chocolates, bearing in mind the tempering curves are diﬀer-

ent for dark, milk, and white chocolates. Try out the diﬀerent 

tempering methods to determine which works best for you: 

the water bath (or bain-marie) method (pp. −), the tabling 

method (pp. −), or the seeding method (pp. −).

What about proportions?

It is diﬃcult to melt and temper small quantities of chocolate, 

as the total mass is important in regulating the temperature. 

For this reason, it is best not to reduce the quantities of ingre-

dients given in the recipes in this book—the end results could 

be disappointing. If any tempered chocolate is le over, it can 

be cooled and kept for future use without harm to its quality 

or texture.
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Working temperatures for diﬀerent chocolates

TYPEOFCHOCOLATE MELTINGTEMPERATURE

PRECRYSTALLIZATION

TEMPERATURE

WORKINGTEMPERATURE

Dark chocolate FFCC FFCC FFCC

Milk chocolate FFCC FFCC FFCC

White or colored chocolate FC FFCC FFCC

Tempering curves

Dark chocolate

Milk chocolate

White or colored 

chocolate

How to tell if your chocolate is correctly tempered?

CORRECTLYTEMPEREDCHOCOLATE INADEQUATELYTEMPEREDCHOCOLATE

Glossy Lacks sheen

Crisp, hard texture Quickly melts when touched

Shrinks slightly as it cools so is easier to unmold Diﬃcult to unmold

Well-deﬁned ﬂavors Dull gray or whitish discoloration

Smooth, pleasant mouthfeel Grainy texture

Keeps well Does not keep well

Snaps cleanly when broken Fat bloom occurs quickly with its characteristic white blotches

FF

CC

FF

CC

F 

C

FF

CC

FF 

CC

FF 

CC

FF

CC

FF

CC

FF

CC
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Troubleshooting guide: common problems with molded chocolates

The couverture chocolate thickens while you are working with it.

CAUSES

Considerable cooling (crystallization) of the chocolate.

Air has been incorporated into the fat, adding volume.

SOLUTIONS

Add a small amount of hot, melted couverture chocolate or place under a heat source, such as a heat gun. 

When stirring, take care not to overmix or incorporate air into the chocolate.

The ﬁnished chocolates are not glossy.

CAUSES

Inadequately tempered chocolate.  

Room and/or refrigerator temperature too cold.  

Molds or acetate sheets not clean.

SOLUTIONS

The room temperature should be F–F (C– C) and the refrigerator F–F (C–C). 

Molds and acetate sheets must be perfectly clean: wipe with so, absorbent cotton.

The chocolates do not release consistently from the molds and break easily.

CAUSES

Cold couverture chocolate poured into warmer (room temperature) molds.

SOLUTIONS

Respect the tempering curves. The molds must be perfectly clean: wipe with cotton balls. 

The molds should be at room temperature, F (C).

The chocolates release from the molds but turn white (dull ﬁnish and poor contraction).

CAUSES

Cold couverture chocolate poured into a cold mold.

SOLUTIONS

Respect the tempering curves and monitor the temperature. 

The molds should be at room temperature, F (C).

The chocolates stick to the molds and have a streaked appearance.

CAUSES

Cold couverture chocolate poured into a warm or hot mold.

SOLUTIONS

Respect the tempering curves and monitor the temperature. 

The molds should be at room temperature, F (C).

The chocolates crack and split.

CAUSES

Chocolate cooled too quickly aer molding.

SOLUTIONS

Let the chocolate set on a worktop before placing it in the refrigerator at F–F (C–C).

The chocolates turn gray or white (bloom).

CAUSES

Warm chocolate placed in a refrigerator that is too cold. 

Too much humidity, resulting in condensation.

SOLUTIONS

Respect the tempering curves and monitor the temperature. 

The refrigerator should be set at F–F (C–C).

The chocolates have marks on the surface.

CAUSES

Dirty, inadequately wiped molds that are dull rather than shiny.

SOLUTIONS

Remove grease from your molds with cotton balls moistened with  alcohol. 

Dry and polish your molds with fresh cotton balls.
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WORKINGWITHCHOCOLATE

Active time

 minutes

Equipment

Instant-read thermometer

Ingredients

Dark, milk, or white couverture chocolate

Tempering Chocolate,  

Water Bath Method

Mise au Point du Chocolat au Bain-Marie

Chop the chocolate and place in a heatproof bowl 

over a saucepan of barely simmering water (bain- 

marie). Stir until melted, F (C) for dark choc-

olate, and F (C) for milk and white.

When the chocolate has melted, stand the bowl in 

a larger bowl ﬁlled with ice cubes and water. Stir to 

lower the temperature of the chocolate.

Cool dark chocolate to FF (CC), milk 

to FF (CC), and white to FF 

(CC). Put the bowl back over the pan and 

raise the temperature to FF (CC) 

for dark, FF (CC) for milk, and 

FF (CC) for white.
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WORKINGWITHCHOCOLATE

Active time

 minutes

Equipment

Instant-read thermometer

Marble slab

Oﬀset spatula

Scraper

Ingredients

Dark, milk, or white  

couverture chocolate

Tempering Chocolate,  

Tabling Method

Mise au Point du Chocolat par Tablage

Chop the chocolate and place in a heatproof bowl over a saucepan of 

barely simmering water (bain-marie). Stir until melted, F (C) for 

dark chocolate and F (C) for milk and white chocolate. Once 

melted, pour two-thirds onto a clean, dry marble slab to cool.
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Using the oﬀset spatula and scraper, work the 

chocolate from the outside toward the center.

When the temperature reaches FF 

(CC) for dark chocolate, FF 

(CC) for milk, and FF (CC) 

for white, it needs to be raised again.

Spread out the chocolate again and repeat the 

process to cool it down.

Gradually stir the melted chocolate back into the 

bowl containing the remaining warm chocolate until 

the temperature reaches FF (CC) 

for dark, FF (CC) for milk, and 

FF (CC) for white.
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WORKINGWITHCHOCOLATE

Active time

 minutes

Equipment

Instant-read thermometer

Ingredients

Dark, milk, or white couverture chocolate, 

roughly chopped

Tempering Chocolate,  

Seeding Method

Mise au Point du Chocolat par Ensemencement

Place two-thirds of the chocolate in a heatproof bowl 

over a saucepan of barely simmering water (bain- 

marie). Using a heatproof spatula, stir until evenly 

melted and the temperature reaches F (C)  

for dark chocolate and F (C) for milk and white.

Remove the bowl from the saucepan. Finely chop 

the remaining chocolate and add it to the melted 

chocolate.

Stir with a spatula until smooth and well blended. 

Cool dark chocolate to F (C), milk to F–F 

(C–C), and white to F (C).
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Place the bowl back over the saucepan of barely 

simmering water and leave until the temperature 

reaches F–F (C–C) for dark chocolate, 

F–F (C–C) for milk, and F–F 

(C–C) for white.
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WORKINGWITHCHOCOLATE

Active time

 minutes

Cooking time

 minutes (for the nuts) 

Setting time

 minutes

Storage

Up to  months, well wrapped 

and protected from light, heat, 

and strong smells

Equipment

Instant-read thermometer

Disposable pastry bag 

Chocolate bar mold

Ingredients

Tempered dark, milk,  

or white couverture chocolate 

(see techniques pp. 28–33)

Nuts (hazelnuts, almonds, etc.)

Chocolate Bars

Moulage de Tablettes au Chocolat

Preheat the oven to F (C/Gas mark ). 

Spread out the nuts on a baking sheet lined with 

parchment paper and toast for about  minutes. Pour 

the tempered chocolate into the pastry bag, snip oﬀ 

the tip, and pipe into the mold, ﬁlling it to the top.

Tap the mold against a work surface to burst any 

air bubbles.

Arrange the cooled, toasted nuts evenly over the 

still liquid chocolate.
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Allow the chocolate to set and contract from the 

edges of the mold. Turn the mold over to release 

the chocolate bars.

CHEFS’ NOTES

Before using the molds, it is important to check their condition, as a scratched  

or dirty mold will prevent the set chocolate from pulling away properly. Use soft cotton balls  

and a toothpick to clean them thoroughly, especially if they have an intricate pattern.

CHEFS’ NOTES

Ensure the molds are at room temperature  

before turning the chocolate bars out.
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WORKINGWITHCHOCOLATE

Makes  × .-oz. (-g) bars

Active time

 hour

Infusing time

 minutes

Setting time

About  minutes

Chilling time

 minutes

Storage

Up to  days, well wrapped,  

in an airtight container in a cool place

Equipment

Disposable pastry bags

Chocolate bar molds

Instant-read thermometer

Immersion blender 

Ingredients

Chocolate bar

. lb. ( kg) dark couverture chocolate, 

tempered (see techniques pp. 28–33)

Pear ﬁlling

. oz. ( g) Williams (Bartlett)  

pear purée

D ⁄e  tsp ( g) Sancho peppercorns

 tsp ( ml) lemon juice

. oz. ( g) yellow pectin

D ⁄e  cup ( oz./ g) superﬁne sugar, 

divided

.

 oz. ( g) isomalt

. oz. ( g) glucose syrup

 tbsp ( ml) pear brandy

Center-Filled Molded Chocolate Bars

Moulage de Tablettes Fourrées

Using a pastry bag, pipe the chocolate into the molds, ﬁlling them com-

pletely. Invert the molds over a bowl to allow excess chocolate to drain 

out. Scrape the tops of the molds clean and let set for at least  minutes.





OEBPS/images/bg9.png
166
178
238
252
276
286

RECIPES

Molded and Hand-Dipped Bonbons
Chocolate Bars
Chocolate-Flavored Beverages
The Classics

Individual Cakes and Desserts
Géteaux and Celebration Cakes
Plated Desserts

Frozen Desserts

298 APPENDIXES

300 General Advice
301 Index





OEBPS/images/bge.png
SSSSSSSS








OEBPS/images/bg1b.png
TECHNIQUES





OEBPS/images/bg24.png
WORKING WITH CHOCOLATE

Chocolate Bars
Moulage de Tablettes au Chocolat

Active time Ingredients
15 minutes Tempered dark, milk,

or white couverture chocolate
Cooking time (see techniques pp. 28-33)

15 minutes (for the nuts) Nuts (hazelnuts, almonds, etc.)

Setting time
50 minutes

Storage
Up to 2 months, well wrapped
and protected from light, heat,
and strong smells

Equipment
Instant-read thermometer
Disposable pastry bag
Chocolate bar mold

WY
m\\

Tap the mold against a work surface to burst any
air bubbles.

34

Preheat the oven to 300°F (150°C/Gas mark 2).
Spread out the nuts on a baking sheet lined with
parchment paper and toast for about 15 minutes. Pour
the tempered chocolate into the pastry bag, snip off
the tip, and pipe into the mold, filling it to the top.

Arrange the cooled, toasted nuts evenly over the
still liquid chocolate.
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Small fine-mesh sieves or strainers
Fine-mesh strainer

China cap strainer

10.

12.

Candy thermometer
(176°F-428°F/80°C-220°C)
Glass milk thermometer

for custards (14°F-248°F/
-10°C-120°C)

Infrared thermometer
(-58°F-536°F/-50°C-280°C) or
digital instant-read thermometer

Stainless steel flat-bottomed
mixing bowls
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Before using the molds, it is important to check their condition, as a scratched
or dirty mold will prevent the set chocolate from pulling away properly. Use soft cotton balls
and a toothpick to clean them thoroughly, especially if they have an intricate pattern.

r

Allow the chocolate to set and contract from the
edges of the mold. Turn the mold over to release CHEFS NOTES

the chocolate bars.

Ensure the molds are at room temperature
before turning the chocolate bars out.
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2. Food processor
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1.

Chef's knife
Serrated knife

Long, thin-bladed knife (flleting
or boning knife)

Paring knife

Palette knives or straight icing
spatulas

Offset spatulas or angled
palette knives

Ice cream scoop
Microplane zester or grater
Chocolate dipping fork
Zester with a channel knife
Melon baller

Peeler

. Assorted dipping forks (zig-zag,

triangle, two tines, three tines,
droplet, square, circle, one tine)

Bowl scraper

Exoglass or heatproof spatula

20.

21.
22.

8

Flexible spatulas
French or elongated whisk
Stainless steel guitar cutter

Disposable polyethylene
or acetate pastry bags (more
hygienic than reusable bags)

Pastry tips (preferably
polycarbonate)

Plastic wrap

Food-grade or food-safe
acetate roll

Food-grade or food-safe
acetate sheets

. Parchment paper
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WORKING WITH CHOCOLATE

Center-Filled Molded Chocolate Bars

Moulage de Tablettes Fourrées

Makes 5 x 10.5-0z. (300-g) bars

Active time
1 hour

Infusing time
30 minutes

Setting time
About 35 minutes

15 minutes

Storage
Up to 20 days, well wrapped,
in an airtight container in a cool place

Equipment
Disposable pastry bags
Chocolate bar molds
Instant-read thermometer

Immersion blender

Ingredients

Chocolate bar
2.25 Ib. (1 kg) dark couverture chocolate,
tempered (see techniques pp. 28-33)

Pear filling Using a pastry bag, pipe the chocolate into the molds, filling them com-
5.25 0z (150 g) Williams (Bartlett) pletely. Invert the molds over a bowl to allow excess chocolate to drain
pear purée

out. Scrape the tops of the molds clean and let set for at least 20 minutes.
¥atsp (2 g) Sancho peppercorns

1tsp (5 ml) lemon juice
0.35 0z.(9 g) yellow pectin

% cup (5 02./140 g) superfine sugar,
divided

225 oz. (65 g) isomalt

225 oz. (65 ) glucose syrup
2 thsp (30 ml) pear brandy
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PREFACE

For nearly one hundred years, FERRANDI Paris has
taught all of the culinary disciplines to students from
sround tne world, Following he surezss of our prov-
015 work pualsned oy Flammarion o compranpnsie,
ddgels, and deTous comoandum of Taeen adlssere
recipes—we are now turning our focus to other culinary
subjects that also require highly specific expertise.

And what subject could be more fascinating than choc-
olate, the unique ingredient that has long made pas-
Uy enefs nrmam gne gourmels swoen? Woalher dare,
white, milk, or blended with praline, chocolate comes
o miny poletal o forms: T ars, bonkans, ganaches,
creams, cakes, macarons, and entremets, to name a few.
Chocolate offers limitless possibilities and is a constant
source of Tnsoirelion far eulinary profssongls and
amateurs—worldwide.

At FERRANDI Paris, we not only teach traditional skills
but also emphasize creative innovation; both are cen-
tral to the school’s teaching philosophy. We maintain
a balance between the two through strong ties to the
srofassions) word, maxng aur serool o lantng sk
tution in the field. In addition to providing readers with
dolTious raalnes T NS poo<, we olse axnla’n many
fundamental techniques and give expert tips. Anyone
who wishes to explore this inspiring topic at home or in
5 orofessions spliing w | fne £7's volume e Lk o,

| extend my warmest thanks to those members of
FERRANDI Paris who have made this book a reality,
particularly Audrey Janet, who coordinated the project,
and Stévy Antoine and Carlos Cerqueira, pastry chefs
at the school who have devoted themselves to sharing
their expertise and passion for chocolate, much to the
delgnt af erocolste overs pyaryw eral

Bruno de Monte
Director of FERRANDI Paris
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MOLDS AND BAKING ACCESSORIES

1. Stainless steel or
nonstick loaf pan

2. Brioche molds
3. Copper canelé molds

4. Nonstick round cake
pans

5. Nonstick fluted tart pan

6. Stainless steel or
nonstick charlotte mold

7. Stainless steel
madeleine mold

8. Assorted flexible
silicone molds

9. Molds for small molded
chocolates, chocolate
shells, and bars

10. Dessert or cake rings
M. Tartring

12. Square pastry, cake,
or confectionery frame

13. Rectangular pastry,
cake, or confectionery
frame

14. Silicone baking mats

15. Stainless steel
rectangular cooling
rack

16. Stainless steel round
cooling rack

17. Stainless steel baking
sheet

18. Stainless steel
perforated baking
sheet

19. Stainless steel candy
cooling grid, with
atightly-spaced grid

N.B. When using a new
piece of kitchen equipment,
especially one that needs to
be assembled, it is important
to read the manufacturer’s
instructions carefully to
ensure the equipment works
efficiently and to avoid
potential injuries.
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INTRODUCTION

A Portrait of
FERRANDI Paris

A Culinary Hub in Paris

Much more than just a school, FERRANDI Paris is a voca-
tional training center, restaurant, and research laboratory.
The campus—some 270,000 square feet (25000 m?) of
teaching space in the historic Saint-Germain-des-Prés
neighborhood—is a true epicenter for gastronomy and
hotel management in the city. For nearly one hundred
years, FERRANDI Paris has been a focal point for French
culinary arts and a center of innovation and exchange in
France and around the world. Generations of renowned
crofs ane cuinary anc nospitaliy prolossonas naves
pecn influanced by the scrools hrovative apnroacn Lo
teaching, which is based on close ties with the industry.

FERRANDI Paris, hailed “the Harvard of gastronomy”
by the press, is among a select group of schools affili-
ated with the Paris fle-de-France Regional Chamber of
Commerce and Industry. It is the only school in France to
offer the full range of degree and certification programs
in the culinary and hospitality arts, from vocational train-
ing to master’s degree level, in addition to international
programs. The school takes pride in its 98 percent exam
pass rate, which is the highest in France for degrees and
certifications in the sector.

Strong Ties to the Professional World

FERRANDI Paris trains 2,200 apprentices and students
each year, in addition to three hundred international
students of over thirty nationalities and two thousand
adults who come to the school to perfect their skills or
change careers. The hundred instructors at the school
arca ignly cua T sovera maves feeETvee prominant
culinary awards and distinctions, such as the Meilleurs
Ouvriers de France title (Best Craftsmen in France),
and all have at least ten years of work experience in the
culinary field at prestigious establishments in France and
abroad. To give students maximum opportunities and
the chance to connect with other fields and the greater
G obal community, ina seroe mas formec o aboralive
partnerships with several other institutions. In France,

varings scroo's Tncude the LSCP Lurenc busness
school, AgroParisTech, and the Institut Frangais de la
Mode; abroad, the school collaborates with the Johnson
and Wales University in the United States, the ITHQ
tourism and hotel management school in Canada, the
Hong Kong Polytechnic University, and the Institute for
Tourism Studies in China, among others. Since theory and
practice go hand in hand, and because FERRANDI Paris
strives for excellence in its teaching, students also
have the chance to participate in a number of official
events through partnerships with several major culinary
associations in France, including Maitres Cuisiniers
de France, Société des Meilleurs Ouvriers de France,
Euro-Toques, and more. In addition, the school offers
numerous prestigious professional competitions and
prizes at the school, giving students many opportunities
to demonstrate their skills and knowledge.

From Pitisserie to Chocolate

FERRANDI Paris has already shared its expertise, which
combines nractics and close col aberation witt el inary
professionals, in its previous volume devoted to French
oitisseric, inenced for nrofessionals and nome che’s
alike. This best-selling work has received a Gourmand
World Cookbook Award and its success has inspired
FERRANDI Paris to open up the doors of its school once
again—this time to impart its knowledge in the highly
specialized field of chocolaterie, or the art of chocolate
making, with this comprehensive tome entirely dedicated
to the subject.

Chocolate for All!

Chocolate holds a fascination for millions around the
WoTE BnC GCCLNTES @ R CuE pace aTmong swiel fa-
vors. Tre procuct of a Umenononed, comp ox fanrica-
tion process, this raw material requires highly specific
techniques and lends itself to innumerable creations.
Pastry chefs and chocolatiers transform it into irresist-
ible confections—from bonbons to the most exquisite
pastries—whether reinterpreting the classics or pushing
the boundaries of creativity. In this book, all facets of
dars, &, 870 WAk CROCo B 476 oxp e, 50 Lhal you
can perfect your chocolate working skills, either at home
or in a professional setting. Since no one can resist a
chocolate cake, FERRANDI Paris has yielded, too; after
all, the utmost rigor can go hand in hand with the most
decacent ne. gance
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Using the offset spatula and scraper, work the
chocolate from the outside toward the center.

Spread out the chocolate again and repeat the
process to cool it down.

When the temperature reaches 82°F-84°F
(28°C-29°C) for dark chocolate, 81°F-82°F
(27°C-28°C) for milk, and 79°F-81°F (26°C-27°C)
for white, it needs to be raised again.

Gradually stir the melted chocolate back into the
bowl containing the remaining warm chocolate until
the temperature reaches 88°F-90°F (31°C-32°C)
for dark, 84°F-86°F (29°C-30°C) for milk, and
82°F-84°F (28°C-29°C) for white.
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'WORKING WITH CHOCOLATE

Tempering Chocolate,
Water Bath Method

Mise au Point du Chocolat au Bain-Marie

Active time
25 minutes

Equipment
Instant-read thermometer

Ingredients
Dark, milk, or white couverture chocolate

Chop the chocolate and place in a heatproof bowl
over a saucepan of barely simmering water (bain-
marie). Stir until melted, 122°F (50°C) for dark choc-
olate, and T13°F (45°C) for milk and white.

When the chocolate has melted, stand the bowl in
alarger bowl filled with ice cubes and water. Stir to
lower the temperature of the chocolate.

28

Cool dark chocolate to 82°F-84°F (28°C-29°C), milk
to 81°F-82°F (27°C-28°C), and white to 79°F-81°F
(26°C-27°C). Put the bowl back over the pan and
raise the temperature to 88°F-90°F (31°C-32°C)
for dark, 84°F-86°F (29°C-30°C) for milk, and
82°F-84°F (28°C-29°C) for white.
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Troubleshooting guide: common problems with molded chocolates

The couverture chocolate thickens while you are working with it.

CAUSES

Considerable cooling (crystallization) of the chocolate.

Air has been incorporated into the fat, adding volume.

SOLUTIONS

Add a small amount of hot, melted couverture chocolate or place under a heat source, such as a heat gun.

When stirring, take care not to overmix or incorporate air into the chocolate.

The finished chocolates are not glossy.

Inadequately tempered chocolate.

CAUSES Room and/or refrigerator temperature too cold

Molds or acetate sheets not clean.

The room temperature should be 66°F-73°F (19°C- 23°C) and the refrigerator 46°F-54°F (8°C-12°C)
SOLUTIONS

Molds and acetate sheets must be perfectly clean: wipe with soft, absorbent cotton.

The chocolates do not release consistently from the molds and break easily.

CAUSES

Cold couverture chocolate poured into warmer (room temperature) molds.

SOLUTIONS

Respect the tempering curves. The molds must be perfectly clean: wipe with cotton balls.

The molds should be at room temperature, 72°F (22°C).

The chocolates release from the molds but turn white (dull finish and poor contraction).

CAUSES

Cold couverture chocolate poured into a cold mold.

SOLUTIONS

Respect the tempering curves and monitor the temperature.
The molds should be at room temperature, 72°F (22°C).

The chocolates stick to the molds and have a streaked appearance.

CAUSES

Cold couverture chocolate poured into a warm or hot mold.

SOLUTIONS

Respect the tempering curves and monitor the temperature.

The molds should be at room temperature, 72°F (22°C).

The chocolates crack and split.

CAUSES

Chocolate cooled too quickly after molding

SOLUTIONS

Let the chocolate set on a worktop before placing it in the refrigerator at 46°F-54°F (8°C-12°C).

The chocolates turn gray or white (bloom).

CAUSES

Warm chocolate placed in a refrigerator that is too cold

Too much humidity, resulting in condensation.

SOLUTIONS

Respect the tempering curves and monitor the temperature.

The refrigerator should be set at 46°F-54°F (8°C-12°C).

The chocolates have marks on the surface.

CAUSES

Dirty, inadequately wiped molds that are dull rather than shiny.

SOLUTIONS

Remove grease from your molds with cotton balls moistened with 90° alcohol

Dry and polish your molds with fresh cotton balls

23
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WORKING WITH CHOCOLATE

Tempering Chocolate,
Tabling Method

Mise au Point du Chocolat par Tablage

Active time
25 minutes

Equipment

Instant-read thermometer
Marble slab

Offset spatula

Scraper

Ingredients

Dark, milk, or white
couverture chocolate

Chop the chocolate and place in a hestproof bowl over & saucepan of
barely simmenring water (bain-marie). Stir uniil meltad, 122°F (50°C) for
dark chocolate and 113°F (45°C) for milk and white chocolate. Once
melted, pour two-thirds onto a clean, dry marble slab to cool.

30
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CROCOLATE:
THE ESSENTIALS

According to artist and chocolate lover John Q. Tullius,
“nine out of ten people like chocolate; the tenth person
always lies!” No ingredient tempts our taste buds and
inspires creativity quite like chocolate. The fascinating
array of textures and flavors makes it delectable in its
countless forms—cakes, bars, bonbons, to name but a
few—and it is the result of a complex combination of ter-
roir, millennia of knowledge, and specialized technology.
Here is an essential guide to this singular product, from
the cacao tree to the tempering process.

Food of the Gods

Theobroma cacao L~the scientific name for the cacao tree—
means “food of the gods” in Greek, a reference to the early
uses of the plant in what is today Mexico. For the Mayas and
Aztecs, cacao was sacred. Domesticated around 3,000 years
ago, the cacao tree was highly prized by Mesoamerican
civilizations, and its fruit played an essential economic and
religious role. For the Aztecs, chocolate, or xocolatl, was
a ceremonial drink reserved exclusively for dignitaries
and warriors. The taste of xocolat! was nothing like that of
chocolate today: it was bitter and flavored with ingredients
like cornmeal, pepper, flowers, and chiles, in addition to
the more familiar vanilla and honey. Legend holds that the
Aztec Emperor Montezuma served xocolatl in a goblet to
the Spanish conquistador Hernan Cortés in 1519, and if this
is true, it would not have been love at first sip. Nevertheless,
Cortés is thought to have taken some back to the Spanish
king Charles V in 1528. No matter how exactly the beans
reached Spain, the Spanish court quickly became infatuated
with hot drinking chocolate, attributing medicinal properties
to this beverage that would gradually conquer all of Europe.
In seventeenth-century England, many “chocolate houses”
were established to serve hot chocolate to the well-to-do.
By the eighteenth century, drinking chocolate was preva-
lent in Colonial America, too, where, unlike in Europe, it was
affordable to all classes.

Up until the nineteenth century, chocolate was only avail-
able in liquid form, and enjoying it was largely a privilege of
the elite. But this all changed in 1828 when the Dutch chemist
Coenraad Johannes Van Houten developed a process for
extracting cocoa butter from chocolate liquor and making
cocoa powder using a hydraulic press. This discovery made it
possible to transform chocolate into something to eat rather
than sip. In 1847, the English chocolate maker Joseph Fry pro-
duced the first solid chocolate bar. The conching process,
invented by Swiss chocolatier Rodolphe Lindt in 1879, made
chocolate smooth and creamy. Milk chocolate first made an
appearance in Switzerland in 1875, and across the Atlantic,

18

Milton S. Hershey developed his own formula for milk choc-
olate, figuring out how to mass-produce his eponymous bar.
These nineteenth-century inventions transformed chocolate
from a luxury for the few into a treat for many, and the twen-
tieth century saw its widespread consumption.

Cacao versus cocoa

Often used interchangeably in English, these two terms can
be a source of confusion. Within the chocolate industry,
“cacao” tends to refer to the tree, Theobroma cacao L., and
the raw materials that come from it—the pod and bean, before
fermentation and drying. After this point, “cocoa” is typically
used for the bean and elements made from it, such as cocoa
powder and cocoa butter.
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Working temperatures for different chocolates
PRE-CRYSTALLIZATION
TYPE OF CHOCOLATE MELTING TEMPERATURE WORKING TEMPERATURE
TEMPERATURE
Dark chocolate 122°F-131°F (50°C-55°C) 82°F-84°F (28°C-29°C) 88°F-90°F (31°C-32°C)
Milk chocolate N3°F-122°F (45°C-50°C) 81°F-82°F (27°C-28°C) 84°F-86°F (29°C-30°C)
White or colored chocolate | 113°F (45°C) 79°F-81°F (26°C-27°C) 82°F-84°F (28°C-29°C)

Tempering curves

122°F-131°F
(50°C-55°C)

N3°F-122°F
(45°C-50°C)

Dark chocolate

Milk chocolate

White or colored

chocolate

88°F-90°F
(31°C-32°C)

82°F-84°F
(28°C-29°C)
84°F-86°F
(29°C-30°C)

81°F-82°F
(27°C-28°C)
82°F-84°F

(28°C-29°C)

79°F-81°F
(26°C-27°C)

How to tell if your chocolate is correctly tempered?

CORRECTLY TEMPERED CHOCOLATE

INADEQUATELY TEMPERED CHOCOLATE

Glossy

Lacks sheen

Crisp, hard texture

Quickly melts when touched

Shrinks slightly as it cools so is easier to unmold

Difficult to unmold

Well-defined flavors

Dull gray or whitish discoloration

Smooth, pleasant mouthfeel

Grainy texture

Keeps well

Does not keep well

Snaps cleanly when broken

Fat bloom occurs quickly with its characteristic white blotches
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Different varieties of cacao trees

Indigenous to the Amazon region, cacao trees require heat
and humidity and only thrive in Equatorial climates. Today,
cacao is mainly grown in West Africa, Central and Latin
America, and Asia. The Ivory Coast accounts for more
than 30 percent of the world’s production, while Brazil and
Indonesia account for over 10 percent each. As with wine,
there are not only several different varieties of fruit that go
into making chocolate, but the terroirs themselves also impart
a wide range of flavors and aromas to the final product. The
transformation process of the beans (including fermentation,
drying, and roasting) further enhances the differences. This
helps to explain the seemingly infinite aromas and flavors of
chocolate and its never-ending capacity to surprise us.

The Main Cacao Varieties

Forastero

Accounting for 80 percent of the world's cocoa supply,
Forastero is primarily grown in Africa, in Brazil, and in the
narrow belt between the Equator and Guyana. This hardy

and productive variety is particularly tannic and has a more
astringent and bitter taste than other varieties.

Criollo

Representing just 5 percent of global cocoa production,
Criollo is less productive and more susceptible to disease
than other varieties. It is mainly grown in Central America
and Asia. Criollo beans are low in tannins and exceptionally
aromatic and flavorful with lovely red berry and nut-like notes.
This is the most prized—and most expensive—variety.

Trinitario

Accounting for 15 percent of the world's production, Trinitario
is a cross between Criollo and Forastero. It is hardy but less
productive than Forastero, and it is particularly aromatic and
flavorful.

From Bean to Bar

The cacao tree reaches a height of between thirteen and
thirty-three feet (4-10 m) and flowers year-round, so fruit
production is not strictly seasonal. The fruit, or pod, can be
yellow, red, orange, or blueish in hue and can range in length
from six to twelve inches (15-30 cm). Each pod contains
between thirty and forty beans.

It all starts with the pod

Cacao pods are picked when ripe and are split open to
remove the seeds, or beans, and the whitish pulp that sur-
rounds them, called mucilage. The seeds are then fermented
in wooden boxes, where the pulp melts away, the beans
darken, and their flavors develop. Next, the beans are dried
to stop the fermentation process. Now ready for commercial
use, the beans are packaged and shipped to manufacturers
around the world to be transformed into chocolate.

Roasting and grinding

Once at the factory, the beans are sorted and cleaned to
remove impurities. Some chocolate makers then pretreat the
beans with infrared radiation to kill any bacteria and make the
outer shells easier to remove. Next, the beans are roasted in
rotating ovens at 212°F-300°F (100°C-150°C), which further
enhances their inherent flavors. After roasting, the beans are
cracked and winnowed to remove the outer shell; the remain-
ing bits of cocoa bean—the nibs—are then ground into a thick
paste called chocolate (or cocoa) liquor. At this stage, the
liquor is either pressed in order to separate the cocoa butter
and cocoa powder or mixed directly with other ingredients
to make chocolate.

Mixing, conching, and tempering

At this stage, ingredients such as sugar, extra cocoa butter,
and milk get added to the chocolate liquor. After being thor-
sughly mixad and fnahy ground, the checolote s then placed
in a conche, a machine that mixes, blends, and aerates, and
heats the chocolate for an extended period of time. This key
step fully develops the aromas and flavors of the chocolate
and makes it smoother in texture and taste. Some chocolate
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What about other vegetable fats?

Since 2000, the European Union has allowed other types of
vegetable fats to be used in chocolate in lieu of cocoa butter,
including shea, mango, and illipe butters, at no more than
5 percent of the total weight. Be sure to read the labels when
you purchase chocolate and try to select products containing
100 percent pure cocoa butter.

Storing Chocolate

To preserve maximum quality, chocolate should be stored
in a cool, dry place in an opaque, airtight container. Since it
contains cocoa butter, chocolate can absorb odors, so it must
be properly sealed. It is also sensitive to humidity (refriger-
ator storage is therefore not recommended, although choc-
olate should ideally be stored at a constant temperature
of 61°F/16°C) and light, which both have an effect on shelf
life and texture, causing chocolate to lose its snap over time.

Tempering: A Key Step

In order to achieve perfect results, working with chocolate
requires precision and a clear understanding of the crystal-
lization process of cocoa butter. Tempering is an important
step in working with chocolate as it stabilizes the cocoa but-
ter in the chocolate. This helps ensure the set chocolate has
a glossy finish and a firm snap when broken. Untempered
chocolate can look dull, or an unattractive cloudy-white; it
has a dense, crumbly texture and does not keep well. To make
chocolate bonbons or molded chocolates, it is essential to
master the tempering technique. With a thermometer, a bit
of practice, and the method that works best for you, this book
will help you temper like a pro!

The key steps in tempering chocolate

There are different ways to temper chocolate but they all fol-
low the same basic steps. First, the chocolate must be melted
and then cooled to a given temperature, when the cocoa
butter will begin to crystallize. The chocolate must then be
reheated gently until it reaches the temperature at which the
cocoa butter becomes fluid again and easy to work with. As
it hardens, tempered chocolate will maintain its sheen and
snap because the cocoa butter will have crystallized in its
most stable form. The five different types of fat molecules that
compose cocoa butter melt at different temperatures, so tem-
pering is the only way to ensure that all of the crystals are the
same size, known in chemistry as Form V. This is the most sta-
ble form, resulting in shelf-stable chocolate with a nice sheen
and snap and a smooth, creamy texture. This is why it is crucial
to know the correct temperatures for working with different
chocolates, bearing in mind the tempering curves are differ-
ent for dark, milk, and white chocolates. Try out the different
tempering methods to determine which works best for you:
the water bath (or bain-marie) method (pp. 28-29), the tabling
method (pp. 30-31), or the seeding method (pp. 32-33).

What about proportions?

Itis difficult to melt and temper small quantities of chocolate,
as the total mass is important in regulating the temperature.
For this reason, it is best not to reduce the quantities of ingre-
dients given in the recipes in this book—the end results could
be disappointing. If any tempered chocolate is left over, it can
be cooled and kept for future use without harm to its quality
or texture.

2





OEBPS/images/bg1c.png





OEBPS/images/bg22.png
'WORKING WITH CHOCOLATE

Tempering Chocolate,
Seeding Method

Mise au Point du Chocolat par Ensemencement

Active time
20 minutes

Equipment
Instant-read thermometer

Ingredients
Dark, milk, or white couverture chocolate,
roughly chopped

Remave the how| from the saucepan. Finely chop
the remaining chocolate and add it to the melted
chocolate.

32

Place two-thirds of the chocolate in a heatproof bowl
over a saycepan of barely simmering water (bain-
marie). Using a heatproof spatula, stir until evenly
melted and the temperature reaches 122°F (50°C)
for dark chocolate and 113°F (45°C) for milk and white.

Stir with a spatula until smooth and well blended.
Cooldark chocolate to 82°F (28°C), milk to 81°F-82°F
(27°C-28°C), and white to 79°F (26°C).
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Place the bowl back over the saucepan of barely
simmering water and leave until the temperature
reaches 88°F-90°F (31°C-32°C) for dark chocolate,
84°F-86°F (29°C-30°C) for milk, and 82°F-84°F
(28°C-29°C) for white.

33
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makers add emulsifiers (like soy or sunflower lecithin) and/
or flavorings (most often vanilla or vanillin) at this stage. The
chocolate is then tempered to make it shelf-stable and give it
a nice snap. Finally, it is molded into a variety of shapes, such
as the classic chocolate bar.

The Different Types of Chocolate

The cacao percentage tells us how much of a given chocolate
comes from cocoa beans. This includes the chocolate liquor
and any added cocoa butter. This percentage does not deter-
mine the flavor or quality of a chocolate any more than the
amount of alcohol in a wine can tell us about its taste. Rather,
the taste depends on many factors: the origins of the beans
and the fermentation, roasting, and conching processes all
help to determine the flavor profile (woodsy, floral, fruity, etc.).
Learning to taste chocolate so that you understand the dif-
ferent terroirs and harvests will help you find the chocolate
that best suits your fancy and your recipes. Given these dif-
ferences, if a recipe calls for a particular type of chocolate,
any substitutions can have significant effects on the results.

Dark chocolate

In its most basic form, dark chocolate consists of chocolate
liquor and sugar; most makers add extra cocoa butter, too.
There is no legal definition for dark chocolate in the United
States, where both bittersweet and semisweet chocolate fit
into this category. In Europe, dark chocolate must contain a
minimum of 35 percent chocolate liquor, including at least
33 percent cocoa butter, although the cacao percentage can
be much higher. Some chocolate makers add lecithin (soy or
sunflower), a natural emulsifier.

Milk chocolate

Milk chocolate is made of chocolate liquor, cocoa butter,
sugar, milk solids, and often lecithin and vanilla. In the United
States, milk chocolate must contain at least 10 percent choc-
olate liquor, whereas European regulations stipulate a mini-
mum of 25 percent. In the UK, Ireland, and Malta, 20 percent
is accepted.

White chocolate

White chocolate, made with cocoa butter, sugar, and milk
powder, is the only chocolate that does not contain cocoa
solids (the nonfat solids remaining in chocolate liquor after
the cocoa butter has been extracted). Vanilla is the most typ-
ical flavoring. In both Europe and the United States, white
chocolate must contain at least 20 percent cocoa butter and
14 percent milk solids. Colored white chocolate for decorat-
ing purposes is also available.

Couverture chocolate

Couverture chocolate is particularly rich in cocoa butter,
s0 it melts more readily than other chocolates and is more
fluid. When it cools, it has a smoother, creamier mouthfeel.
Chocolate makers and chocolatiers use tempered couver-
ture chocolate to produce a range of confections, like molded
chocolates and bars, and for coating bonbons.
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Cacao paste

Known as péte de cacao in French, cacao paste is chocolate
inits purest form—ground up cocoa nibs with nothing added,
usually referred to as chocolate liquor in the manufacturing
process. It comes in different forms, including blocks, wafers,
chips, and bars for baking. In the English-speaking world,
you will also find péte de cacao sold as unsweetened choc-
olate, cocoa paste, cocoa (or chocolate) liquor, and cocoa (or
chocolate) mass, among other names. Despite this plethora
of terms, the essential remains the same: no matter which
you buy, be sure you are getting 100% cacao, with no added
sugars, fats, emulsifiers, or flavorings.

Other chocolates

In recent years, there has been a great deal of innovation
and creativity in the world of chocolate. With options like
single-origin chocolates and craft confections from bean-
to-bar makers, we can enjoy an increasingly wider range of
chocolate tasting experiences.






