





  [image: imge]














     crazy about




  chocolate




  More than 200 Delicious Recipes


  to Enjoy and Share




  Krystina Castella




  [image: pag]














  [image: pag]




  STERLING and the distinctive Sterling logo are registered trademarks of Sterling Publishing Co., Inc.




  © 2013 by Krystina Castella


  Photography by Teri Lyn Fisher


  Designed by Rachel Maloney




  All rights reserved. No part of this publication may be reproduced,


  stored in a retrieval system, or transmitted in any form or by any means (including electronic, mechanical,


  photocopying, recording, or otherwise) without prior written permission from the publisher.




  ISBN 978-1-4027-9887-0




         Library of Congress Cataloging-in-Publication Data




  Castella, Krystina.


     Crazy about chocolate : more than 2000 delicious recipes to enjoy and share / Krystina Castella.


    pages cm


  Includes index.


  ISBN 978-1-4027-9884-9


  1. Cooking (Chocolate) I. Title.


  TX767.C5C37 2013


  641.6’374--dc23




  2013004182




  For information about custom editions, special sales, and premium and corporate purchases, please contact Sterling Special Sales at 800-805-5489 or specialsales@sterlingpublishing.com.




  2  4  6  8  10  9  7  5  3  1




  www.sterlingpublishing.com
















  For Dawn, Vince, and Madison Fiore.


  Here’s to a sweet life.














  Acknowledgments


  Thank you to a great team:


  Jennifer Williams, editor


  Sasha Tropp, assistant editor


  Kimberly Marini, production editor


  Teri Lyn Fisher, photographer


  Jennifer Park, food stylist


  Larena Faretta, baking assistant


  Rachel Maloney, design director


  Elizabeth Mihaltse, cover art director


  Jason Chow, cover designer














  Contents




  The Most Popular Flavor on Earth




  1: Chocolate in the Know




  The Chocolate Maker’s Tool Kit




  Ingredients




  Essential Techniques




  Serving, Gifting, and Transporting




  2: Everyday Chocolate




  Candy




  Cakes and Muffins




  Cookies and Bars




  Pies, Tarts, and Pastries




  Ice Cream and Frozen Delights




  Puddings and Creamy Treats




  3: Chocolate for Special Occasions




  Birthdays




  Weddings




  Baby Celebrations




  4: Party Chocolate




  Brunches




  Barbecues




  Dinner Parties




  Cocktail Parties




  5: Holiday Chocolate




  New Year’s




  Valentine’s Day




  Easter




  Jewish Holidays




  Fourth of July




  Halloween and Day of the Dead




  Thanksgiving




  Christmas




  6: Crusts, Sauces, and Toppings




  Crusts




  Sauces




  Toppings




  Metric Equivalents














  The Most Popular Flavor on Earth




  When asked, “What do you want to be when you grow up?” kids know that some answers get a better response than others. I realized that “a doctor” or “a lawyer” received oohs and aahs, and I was a kid who liked positive feedback, so those were my standard answers even though I had my own secret ambition: to grow up and own a chocolate factory—one that boasted conveyer belts with truffles speeding by and big mixers whipping up vats of fudge, where chocolate candy bars were assembled layer by layer and packed with caramel. I would dip everything that was already great—including potato chips and fortune cookies—in chocolate, making it even better. At the chocolate factory I would toil happily all day in a chocolate-scented environment, and then, at the end of the workday, I would treat myself to a reward: a piece of free chocolate, whichever one I liked best.




  I first got this idea from my role model at the time, Lucille Ball. She was funny and everyone loved her, and when it was time for her to get a job she knew how to choose a good one—one where you work side by side with your best friend and hide chocolate under your hat! I explored life in a chocolate factory further in the book Charlie and the Chocolate Factory, where I learned that there was more to it than simply making chocolate—there were golden tickets, chocolate rivers, and gigantic machines. And spy-like secrecy was very important (after all, chocolate is a serious subject, not to be discussed lightly). The movie Willy Wonka & the Chocolate Factory, which was based on the book, was even darker and scarier than I had imagined, but that did not change my mind. I knew I could be fearless enough to take on the job and whip the place into shape. At school, when everyone in my class chose to write their history papers on the United States, I opted to study the history of chocolate: its evolution from the Mayan and Aztec food of the gods to the socially popular European beverage to its current ubiquity as mass-consumed candy bars. To me, this was so much more interesting than other topics not affecting my daily life. Chocolate was important. I soon gained popularity as the go-to person for anything chocolate.




  My sister, Dawn, and a group of girls on Genesee Avenue in Staten Island, New York, where I grew up, all agreed with everything I believed in regarding chocolate (i.e., that it was by far not only the best food but also the best thing on this planet). Being the oldest of the group, I would organize and lead our Saturday bike rides to the corner candy store, where we would buy our favorite chocolate bars and then hang out outside the store, eating and talking about whatever grade school girls talk about.




  In the summer, my family would visit the New Jersey shore. Although I loved the ocean and the beach, what I loved even more were the old-fashioned boardwalk candy shops that sold homemade fudge, chocolate-covered apples, and caramel-and-pecan-filled turtles. Visiting these mini chocolate factories, where I got to see real people making chocolate by hand and even some of the machines in action, I realized I did not need a big factory with a chocolate river. Here by the seaside, I could focus on making the best chocolate in the world and play in the sand on my days off. I looked forward to these chocolate outings, which filled up the year between the “chocolate holidays.”




  Luckily for me, there are many holidays that involve chocolate big-time. On Valentine’s Day, the first big one of the year, my sister and I would sit by the front door waiting for our dad to come home with a big box of crème- and cordial-filled chocolates for each of us. These were fancier than the candy bars we ate on Saturdays and were to be savored slowly. Easter was all about the chocolate bunnies waiting for me in my basket; Christmas had its peppermint bark. I would craft my own holiday sweets by melting chocolate in a mold, assembling the confections, and decorating with even more chocolate.




  Out of all the chocolate holidays, I anticipated Halloween the most. I had trick-or-treating down to a science. My goal each year was to collect 365 pieces of candy, crossing my fingers that most of it was chocolate, with some candy corn and lollipops thrown in. As soon as school let out on Halloween day, I started going door-to-door, my trek lasting until about nine at night—a full six hours. I collected my loot in a plastic jack-o’-lantern that fit fifty to fifty-five pieces of candy. This meant about seven rounds of trick-or-treating. Every time my container filled up and I couldn’t stuff another treat into it, I would return home, empty the contents onto my bed, and then head out in a different direction to start again. Once I finished my seven excursions, I sorted the candy by type into four large piles—pile 1: chocolate; pile 2: lollipops; pile 3: candy corn; pile 4: miscellaneous candy I considered “just okay.” I then created packages of seven pieces, taking one or two from each pile and placing them into fifty-two separate plastsic bags. I put these in a box and stored them in a cool, dark place that only I knew about. Each week I removed one plastic bag from the box, hiding it in my sock drawer, and indulged in one treat a day per week. With my system, the plastic bags lasted the entire year until next Halloween. Any extra candy over the 365 mark (or 366 if it was a leap year) went to Grandma Lucarelli, who shared my love of chocolate and always visited from Brooklyn on Halloween to join the excitement. Little did I know then that my practice of enjoying one piece of candy a day taught me something very important: Eating chocolate every day is the secret to happiness. For more than twenty years, my husband, Brian, and I have each savored a one-ounce piece of dark chocolate after every dinner as the ultimate indulgence to end the day.




  Around the age of eight I began experimenting in the kitchen and quickly realized that chocolate was not just a candy, but also an ingredient that could make just about anything fabulous—sweet or savory. At that point in my life every meal, from breakfast to lunch to dinner, had a bit of chocolate in it. No matter what I created— waffles, cupcakes, cookies, ice pops, pudding—everything always tasted its best with chocolate. Sometimes the more I added the better it was, and at other times just a few chips were enough to bring out delightful flavors. I loved candy crafting and the simplicity of melting and tempering chocolate, then forming it into the best shape for the occasion. I melted chocolate into lollipops to fill Easter baskets, decorated solid chocolate cakes for birthdays, and created chocolate skulls for Halloween. I feel the same way today about chocolate as I did back then. Nothing has changed one bit.




  So what happened to my dream of a chocolate factory? I’m working on it. I continue to play and create in the kitchen, and chocolate is my favorite ingredient. Recently I’ve been focusing my effort on developing these recipes to share with you. My lifetime of learning was brought into a tighter focus as I experimented with some of my favorite chocolate recipes, sweet and savory, perfecting them for this book. I used multiple processes—baking, freezing, melting, you name it—and thought long and hard about what to include in this collection. As part of my creative process, I observed the evolving chocolate trends, new flavor combinations, and modern lifestyles.




  In the past, the word “chocolate” simply said it all. Today, we’re aware that chocolate is not just a single ingredient but is made with various percentages of cacao to create different types of chocolate. The many varieties are commonly combined with new flavors, such as chili and salt, that ten years ago would have seemed exotic but have now become commonplace for snacking in homes and offices. In addition, chocolate is added to savory dishes more than ever before, and the newly discovered health benefits of dark chocolate make it the perfect indulgence for an after-workout treat. I used three criteria to help determine what to include in this collection of more than 200 delicious treats that capture what chocolate is about today: the search for the ultimate taste; crafting chocolate as an art form; and cultural and flavor trends.




  SEARCHING FOR THE ULTIMATE TASTE




  If you’re a chocolate lover, you know the flavor of quality chocolate cannot be matched. Chocolate can be an affordable luxury, so cost is often not an issue. With quality ingredients, the simplicity of these recipes shines. When unpretentious bold flavors, such as in the Caramel Mocha Ice Cream Cake or Pumpkin Tart, meld with high-grade chocolate, the recipes become an approachable celebration of life’s basic delights. Try to select cocoa bars and powder by aroma and texture—they should be smooth and crisp with a strong aroma—and buy the best you can afford. When purchasing chocolate, honor its cultural roots by keeping in mind the agricultural practices, business ethics, and sustainability policies of the company that makes it. As far as variety goes, healthy dark chocolate is well liked and currently all the rage, but milk chocolate is making a comeback. Combining dark and semisweet chocolate with fruits, as in the recipes for Chocolate-Dipped Dried and Candied Fruit, Chocolate Yogurt and Fruit Parfaits with Granola Topping, and Chewy Chocolate Fruit Bars, is a good way to promote wellness without sacrificing enjoyment.




  WORKING WITH CHOCOLATE AS AN ART FORM




  A strong foundation in art and design has led me to approach food as a material to craft. Chocolate, especially, gives us permission to have fun—and I am not alone in this sentiment. There is a growing artisanal scene of confectioners and bakers who share my love of working with chocolate. Once you’ve learned a few simple techniques, including melting and tempering, making truffles, baking the perfect layer cake and preparing the best homemade piecrust, chocolate holds no boundaries. Its ability to be molded (see Solid Chocolate Wedding Cakes), combined with other ingredients (see Florentines), and filled (see Filled Molded Chocolates) creates a seemingly endless variety of ways to have fun with chocolate. You’re the artist—keep chocolate in your imagination.




  CULTURAL AND FLAVOR TRENDS




  With my preference for the classic I don’t typically pay attention to trends, but when it comes to food I follow what is new and hot because it’s often experimental, and anything experimental is worth a try at least once. The proof is in the pudding, as they say (and there are several in this book), so a trend lasts with me only if it has some legs. I’ve listed some of the most recent food and chocolate movements that I believe are here to stay for a while, and which inspired many of the recipes for this book. Some I noticed evolving by myself; others I saw highlighted at chocolate festivals throughout the world.




  UPDATES ON RETRO FOODS: Made simply, these recipes feature new, better ingredients and subtle flavor additions. Desserts inspired by the twentieth century, such as Bundt cakes, nougat, tapioca pudding, and fondue are very popular, but these are not your grandma’s recipes.




  ANYTHING SWEET AND FRIED IS GOOD: We just can’t give up splurging on something a little bad for us if it’s hot and delicious. Doughnuts, fried sesame balls, and sweet potato fries with chocolate sauce are all a must every now and then.




  STATE FAIR FARE AND SEASIDE TREATS: Location, location, location inspired these recipes. Chocolate is no longer just a snack to munch on while meandering around booths, as state-fair-favorite chocolate-covered bacon makes the move to the breakfast plate when served alongside French Toast. Sweets typically found in seaside shops, such as turtles, fudge, and caramel apples, have been simplified for you to make at home for special occasions or everyday treats.




  SAVORY CHOCOLATE: Chocolate can spice up brunch, dinner, cocktail parties, and barbecues. Although savory chocolate may be a new approach for some, have no fear—chocolate has been added to savory recipes for centuries.




  MINI AND INDIVIDUAL DESSERTS: This trend, which seems to have no end in sight, started with the cupcake and continues in éclairs, cream puffs, brownie bites, and even burgers, all small enough to customize one (or more) of your very own.




  A FLAVOR TWIST ON THE FAMILIAR: Old standbys find new life when updated with modern trends. No more plain hot chocolate when you have Spicy Hot Chocolate. Chocolate-coated caramel becomes salted chocolate and buttery caramel. Homemade frozen wonders, including ice cream, sorbet, ice cream cake, and ice cream pops, all add a refreshing chill to chocolate.




  INTERNATIONAL INFLUENCES: Experiment with world cuisines; for example, swap out the traditional fillings in Asian desserts with chocolate. Inspirations include mochi, caramel sesame candy, bubble tea, pineapple moon cakes, and sesame balls. Italian recipes, such as the panforte, cranberry crostata, and torrone candy bars, reflect my heritage. French macarons are an all-time favorite of mine for baby celebrations. Jewish traditions also receive an update with the addition of Chocolate Chip Challah.




  ABOUT THIS BOOK




  I organized the recipes in this book into five chapters covering an array of chocolate recipes in all textures and flavors. In “Everyday Chocolate” you will find basic recipes for almost anything you can imagine— candy, cakes, cookies, breads, pies, ice creams, puddings … and the list goes on. These simple-to-make confections are perfect for spur-of-the-moment kitchen fun. “Chocolate for Special Occasions” contains treats to help us celebrate three of the most important occasions in our lives—birthdays, weddings, and baby celebrations. The “Party Chocolate” section chapter includes recipe suggestions for everything from a casual weekend brunch to a formal dinner. “Holiday Chocolate” offers chocolate recipes that have become synonymous with seasonal holidays, as well as new ideas that present a twist on tradition. Finally, the “Sauces, Crusts, and Toppings” chapter provides accompaniments to be used with recipes throughout the book, as well as supplemental flavorings that you can try mixing and matching to suit your own tastes.




  If you want to learn more about the tools, techniques, ingredients, and how-to’s of working with chocolate—including tips on choosing the right equipment, setting up your kitchen, and expanding your technical skills—take a look at the first chapter, “Chocolate in the Know,” and sidebars throughout the book. I also offer troubleshooting solutions for the most common questions. The step-by-step techniques, recipes, and design ideas in this book are here for you to re-create in your kitchen or to use as a springboard for concepts of your own. Make your recipes as simple or complex as you like; follow the recipes exactly or experiment with them at will. Whatever approach you choose, I hope you have fun exploring all the possibilities that chocolate provides.




  Now, let the chocolate loving begin. Enjoy!
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  Chapter 1




  Chocolate in the


  Know




  THE CHOCOLATE MAKER’S TOOL KIT




  Many of the recipes in this book can be made with common kitchen equipment and tools. Standard-size baking pans, pie and tart tins, baking sheets, muffin tins, and other kitchen tools are used throughout the recipes. In some cases specialized pans or tools are suggested to create unique designs or special presentations, such as an oval cake instead of the traditional round style or hexagonal mousse cakes. Those who have not experimented with candy making before may need to stock up on a few candy molds, a dipping tool, a candy thermometer, and accessories such as paper or foil liners and lollipop sticks.




  Basic Kitchen Setup




  ENVIRONMENT




  When you’re making candy with chocolate, controlling the air temperature and humidity is more important than any piece of equipment in your kitchen. Humidity should be low so the chocolate doesn’t sweat, and the ideal temperature is between 68°F and 70°F so the chocolate doesn’t melt when you don’t want it to. A cold environment works best for making pies and tarts, as the biggest challenge is keeping the crust cold while you’re working with it. The same is true for rolled cookie dough. For cakes, puddings, and ice cream, maintaining a cold room temperature is most important when softening ingredients or decorating with whipped cream.




  MICROWAVE




  A microwave oven can be used to quickly melt chocolate or butter or to thin honey. However, I am not a big fan of melting chocolate in the microwave—it’s hard to keep a watchful eye on it. For information on how to melt chocolate in the microwave, see Essential Techniques.




  OVEN




  Not all ovens actually maintain the temperature displayed on the controls, so be sure to use an oven thermometer before baking. Place the thermometer in the center of the oven, double-check the temperature for accuracy, and make adjustments as needed. The weather, time of day, and altitude can also affect oven temperature. Know your oven’s hot and cool spots and always provide adequate circulation around the item you are cooking by using the center rack and leaving several inches of space around the pan.




  REFRIGERATOR AND FREEZER




  Confectioners have mixed opinions on refrigerating chocolate to set it, although most people agree that when chocolate is allowed to set naturally, the time it takes for the cocoa butter to return to solid form is not forced, giving the chocolate a smoother mouthfeel and more consistent results. Refrigerating poorly tempered chocolate makes it more likely to bloom (see sidebar in “ Tempering and Finishing” for more on this), yet sometimes I think it’s okay to refrigerate chocolate. If the chocolate is tempered properly, refrigerating sets it more quickly and allows molded chocolate to get harder than it would if it set at room temperature; harder chocolate is also somewhat easier to remove from the molds. In general, I leave this decision up to you, but in some recipes I specifically tell you to return the chocolate to room temperature by setting it out, and in others I suggest refrigerating it.




  The refrigerator is also used to chill dough for cookies and piecrusts, set puddings quickly, and keep items cold while you’re working with other recipe ingredients. The freezer can be used to make many frozen delights, from ice cream to ice pops to snow cones. It can also be used to chill cookie dough and piecrusts more quickly than the refrigerator. Keep in mind that you cannot set specific temperatures in the freezer, and the compressor continually turns on and off to maintain temperature. Allow plenty of time—patience is key—and keep the door closed as much as you can to retain temperature.




  STOVE TOP




  When working with chocolate, you will be using your stove top continually, employing a double boiler to melt and temper the chocolate and a saucepan or double boiler to blend ingredients. A standard kitchen stove top works fine. In a pinch I have worked with chocolate on location with a hot plate. Choose a gas stove if you have the choice; it’s easier to adjust for more precise temperatures.




  WORK SURFACE




  You will need a smooth work surface for chopping and scoring chocolate, rolling out your cookie dough and piecrusts, and arranging decorations before placing them on your final masterpiece. A plastic or wood cutting board, marble or granite countertop, or really any flat, cool, clean kitchen surface will do. Professional shops use a stone countertop when working with chocolate to keep the environment cold. When dough needs to be chilled after being rolled out, it is best to work on a cutting board that can be easily wrapped and transferred from work surface to refrigerator.




  Equipment




  BOWLS




  Start with three bowls: a 3-quart, a 2-quart, and a 1.5-quart bowl. You will use the larger bowls for whipping, creaming, and mixing ingredients and the smaller bowl for melting chocolate in the microwave and combining mix-ins such as chips, nuts, and dried fruits. An array of 1-cup bowls to hold chopped ingredients and other small mixtures is also handy. Plastic bowls are light, durable, nonreactive (some metal bowls react to some acidic ingredients, such as citrus fruits and tomato, and can impart a metallic taste), and relatively quiet when using a hand mixer. If you plan to microwave chocolate or butter, use a microwave-safe glass bowl such as Pyrex. Buy bowls with a spout for pouring.




  COOLING RACKS




  Cooling racks are gridded metal racks that can be used for setting dipped chocolate out to harden. Cakes, pies, and cookies are often partially cooled in the pan and then transferred to a cooling rack, allowing the air to circulate around the baked good for even cooling. If you have a small kitchen, look for stackable cooling racks, since it is helpful to have more than one.




  ELECTRIC MIXERS




  An electric mixer can be used to whip air into marshmallows and nougat, beat eggs to various stages of consistency, cream ingredients, and knead dough. Buy a handheld mixer that has a good range of power and speeds and both whisk-style and standard beater attachments. If you already own or are in the market for a stand mixer, you know that its main advantage is that you don’t need to hold the mixer or the bowl, which locks in place. Stand mixers also come with many different attachments for everything from whisking to kneading dough to making ice cream. A 5-quart mixer with paddle, whip, and dough attachments is useful.




  FOOD PROCESSOR AND BLENDER




  Food processors and blenders are great for chopping ingredients, grinding nuts, pureeing fruit, forming dough, and blending small amounts of sauces. A blender can sometimes be used as a food processor to whip or puree ingredients.




  SIFTER




  Sifting gets rid of lumps in dry ingredients such as cocoa powder, flour, and confectioners’ sugar that can cause clumps in your final product. When directed to, sift before measuring. If you don’t have a sifter, you can use a handheld sieve. Small sifters also are good for dusting cakes with confectioners’ sugar or cocoa powder.




  

    STORAGE CONTAINERS




    

      	For storing cookies and bars, I recommend using tall, airtight glass or plastic containers (cookies and bars break less when stacked vertically). Store the treats with waxed or parchment paper between layers to prevent sticking.




      	Use short, wide containers for storing candy since it keeps better when the pieces are stored side by side rather than stacked.




      	If you plan on purchasing a new pie pan, buy one with a lid, which makes storing and transporting the pie easy. Cream and custard pies should always be stored in the refrigerator; nut and fruit pies can stay out on a counter for a day or two and then be transferred to the refrigerator to stay fresh longer.




      	Cakes containing perishable ingredients, such as cream cheese, custard, or whipped cream, and cakes topped with frosting that contains raw eggs or milk should be refrigerated. Pound cakes, fruitcakes, scones, and muffins will stay fresh at room temperature in a cake keeper or covered with plastic wrap for two to three days. Fruitcakes soaked in alcohol last for several weeks. Cakes with moist ingredients and fresh fruits can lose their freshness quickly and should be placed in a cake keeper or covered in plastic wrap and stored in the refrigerator.




      	Ice creams and sorbets should always be tightly packed in a container and stored in the freezer. Ice cream cakes should be covered in plastic wrap; ice pops should be stored in the molds that they were prepared in until ready to eat.




      	Puddings should be covered and stored in the refrigerator.


    


  




  Cookware




  BAKING PANS




  Numerous types of baking pans are used throughout the book. Candy can be a pretty sticky business, so make sure all the pans you use for candy are nonstick. The height of the sides should be 1½–2 inches. Bars and bread pudding are made in rectangular or square baking pans, and round, square, and oval baking pans can be used for cakes. You’ll need a springform pan with a removable bottom for cheesecakes, a pie pan for pies, and tart pans with removable bottoms for tarts. Use muffin tins, commonly available in mini, medium, and large sizes, to make cupcakes. Although you can bake directly in the tin—and some recipes specify doing this—most people prefer to use paper, foil, or silicone liners so that the cupcakes are easy to remove and hold. Silicone pans work well to form mousse into shapes. If you will be storing a baked good, pans with lids are good choices.




  BAKING SHEETS




  Baking sheets have multiple uses. They can be used for baking cookies, of course, but you can also place them under pie and cake pans in the oven to evenly distribute heat or put them under a cooling rack to gather drizzles of chocolate being used as coating. The best sheets are made from shiny aluminum; darker sheets absorb heat and may make baked goods too brown on the bottom. There are two types of baking sheets, flat and rimmed. Flat sheets have no lip on three sides and a raised, angled lip on the fourth side to make it easy to remove from the oven. Rimmed baking sheets, which have an edge all the way around the pan, can be set under a cooling rack and used to collect poured chocolate coatings. This chocolate can then be gathered and reused for additional coatings. Purchase baking sheets about 4 inches smaller than your oven, so heat can circulate around them—12 × 15½ inches is a good size. Line baking sheets with parchment paper to diffuse the heat and prevent sticking.




  CANDY MOLDS




  You can find a full selection of plastic molds at every cake and candy supply store. These inexpensive, thin, rigid molds, which contain a few concave decorative shapes, are made to be used a few times and then tossed out. They crack easily and the plastic becomes brittle over time. Because of their low cost, they’re a good choice for beginners. They also work well when you need to make candy for a specific event or occasion. Don’t use them for hard candy lollipops, though, since the candy tends to stick to the molds. Silicone baking molds or heatproof ice cube trays are another good choice for forming chocolate. If you decide you like working with chocolate, you should invest in professional candy molds created for long-term use. Made of metal, polycarbonate, plastic, or silicone, they are higher quality and have more cavities per mold than lower-quality versions.




  DOUBLE BOILER




  A double boiler is the most important piece of cookware for working with chocolate. You’ll need it for melting and tempering chocolate, blending delicate sauces, and preparing other ingredients that must be heated very slowly or gently over low heat. Look for a double boiler with a shallow top saucepan (about 3 inches high for a 2-quart saucepan). To use a double boiler, fill the bottom pan with water almost to the top, but do not let it touch the top pan; then put ingredients in the top pan as directed in the recipe. The steam from the hot water heats the top pan at a low temperature, which gives you good control over cooking or melting the ingredients. You can also fashion a double boiler by placing a large heatproof bowl over a slightly smaller saucepan filled with simmering water. Choose a glass bowl so you can monitor the water temperature and levels. Although you can also melt chocolate in the microwave, I prefer the double boiler method since it heats the chocolate more evenly. Actively stirring while melting ensures smooth results.




  SAUCEPANS




  Saucepans are used often in these recipes to combine ingredients. You should have good-quality, nonreactive, heavy-bottomed, stainless steel 2-quart and 4-quart saucepans that distribute heat evenly.




  TEMPERING MACHINE




  Tempering machines are specialized machines used to temper chocolate and keep it at the correct temperature for the recipe. If you find yourself addicted to making chocolate and not just eating it, and have a kitchen with enough storage space, a tempering machine is worth the investment.




  Measuring Tools




  MEASURING CUPS AND SPOONS




  To achieve the most accurate measurements, use 2-cup glass measuring cups with spouts for liquids, and 2-quart measuring cups for dividing batter between pans. You’ll need a measuring cup set that comes in graduated sizes—typically ¼, ⅓, ½, and 1 cup—for dry ingredients. Spoon the dry ingredients into the cups (do not scoop from the container) and remove any excess ingredients by running a knife over the top of the cup to level it. Household teaspoons and tablespoons usually are designed for aesthetics and are not accurate for cooking or baking. To be sure you have the correct volume, use a set of measuring spoons in graduated sizes.




  RULER




  A clean ruler is good to have on hand for measuring chocolate pieces, marking a cake before cutting it into layers, and ensuring that decorations are evenly spaced.




  KITCHEN SCALE




  Although culinary professionals in the United States measure ingredients by weight, home chefs tend to measure by volume. Therefore, the ingredients listed in this book are measured by volume, except solid chocolate, which is measured in ounces, making a digital household kitchen scale very helpful. Since most bars of chocolate come molded in 1-ounce squares or rectangles, they’re easy to measure and break.




  THERMOMETERS




  You’ll need a thermometer to measure the temperature for both sugar and chocolate, so buy the best one you can find; it should very dependable, accurate, and easy to read. Test the thermometer by placing it in boiling water. It should read around 212°F (note that it will be lower at high altitudes). When measuring temperatures, never let the thermometer touch the pan or your results will be inaccurate. Below is a list of the different thermometers that you might encounter when working with chocolate. For the recipes in this book, the candy thermometer is the most important one to own.




  

    Candy Thermometer: Available in glass tube, dial, or digital probe styles and designed for high temperatures, a candy thermometer is used to measure sugar mixtures, sauces, and frostings at various stages of cooking.




    Chocolate Thermometer: Perfect for tempering chocolate, a chocolate thermometer reads much lower temperatures than a candy thermometer, ranging from 40°F to 130°F.




    Deep-Fry Thermometer: A deep-fry thermometer measures the temperature of oil for frying doughnuts and French fries. Some thermometers can be used for both candy making and deep-frying. Purchase one that clips onto the side of the saucepan.




    Oven Thermometer: Although your oven has a temperature gauge, rarely is it right on target. Place a portable oven thermometer in the center of the oven, double-check it for accuracy, and make adjustments as needed. The weather, time of day, and altitude can all affect oven temperature. Know your oven’s hot and cool spots and always provide adequate circulation around baking pans.


  




  TIMER




  Baking time is always going to be inexact, since it depends on the amount of moisture in the ingredients, the number of pans in the oven (and thus how much room there is for air to circulate), and the accuracy of your oven’s temperature. Buy a kitchen timer and carry it with you while baking. You don’t want the timer on your stove or oven to beep when you’re too far away to hear it!




  

    CANDY STAGE CHART




    

      

        

        

        

        

      



      

        

          	

            Stage


          



          	

            Temperature


          



          	

            Description


          



          	

            Usage


          

        




        

          	

        




        

          	

            Thread


          



          	

            223–235°F


          



          	

            The sugar syrup drips from a spoon and forms thin threads when drizzled in water or over a plate.


          



          	

            Candied fruits


          

        




        

          	

        




        

          	

            Soft ball


          



          	

            235–240°F


          



          	

            The syrup easily forms a ball when dropped in cold water but flattens once removed or pressed lightly with your fingers.


          



          	

            Fudge


          

        




        

          	

        




        

          	

            Firm Ball


          



          	

            245–250°F


          



          	

            The syrup forms into a stable ball but loses its round shape once pressed with your fingers.


          



          	

            Caramel candies


          

        




        

          	

        




        

          	

            Hard ball


          



          	

            250–266°F


          



          	

            The syrup holds its ball shape but remains sticky and pliable.


          



          	

            Marsh-mallows


          

        




        

          	

        




        

          	

            Soft crack


          



          	

            270–290°F


          



          	

            The syrup forms firm but pliable (not brittle) threads when dropped in water.


          



          	

            Nougat


          

        




        

          	

        




        

          	

            Hard crack


          



          	

            300–310°F


          



          	

            The syrup solidifies when dropped in water and cracks if you try to mold it.


          



          	

            Lollipops and brittle


          

        




        

          	

        




        

          	

            Caramel


          



          	

            320–350°F


          



          	

            The sugar syrup turns golden or dark reddish amber.


          



          	

            Caramel


          

        


      

    


  




  Hand Tools




  COOKIE CUTTERS




  If you are just starting a collection of cookie cutters, invest in good stainless steel sets of round ones and square ones with plain and fluted edges. You’ll use these frequently to cut baked goods into shapes after baking, cut dough to make decorative crusts, and cut doughnuts into playful shapes. Once you have the standard cutters in your cabinet, then you can start splurging on common shapes such as gingerbread men, leaves, flowers, and an alphabet set, all of which I use very often. After that you can branch out and build your collection with butterflies or pumpkins or whatever you choose. Metal cutters are usually the sharpest, although if you’re looking for a specific shape, plastic cookie cutters will also do if that’s all you can find. Metal cutters rust if not dried properly, so be sure to place them in an oven on low heat (200°F) for 10 minutes to dry out after washing.




  DIPPING TOOLS




  There are two types of tools designed for dipping fruit and centers into chocolate: rounded and forked. A rounded dipping tool holds fragile creamy centers or soft fruit in a basket-shaped spiral, while the prongs of the fork tool are pierced into more rigid centers. These tools make it easy to suspend the dipped piece in the chocolate and allow the chocolate to flow off. A standard fork is too big for most candy, but you can make your own dipping tool by using pliers to bend two prongs of an inexpensive fork about 45 degrees upward.




  DISPOSABLE GLOVES




  Chocolate picks up imprints from the oils in our fingers. Since nobody likes to see fingerprints or smudges on their beautiful piece of chocolate, wear disposable gloves in the final stages of making truffles, molded chocolates, and other chocolate candies. You should also put on gloves when placing goodies in a box for gifting.




  DOUGH CUTTERS




  Pizza or pastry cutters can be used after cookie or pie dough is rolled to create straight lines and free-form cuts.




  KITCHEN SHEARS




  These specialized scissors are used to cut dough or trim the excess overhanging dough from the bottom and top crusts of pies. Paring knives also can be used.




  KNIVES




  To chop chocolate into chunks, choose a large chef’s knife with a long, broad blade and sharp edge. When you need a specific size or shape of chocolate, it should be scored first with a small paring knife and then broken along the score. For dividing and cutting cake layers, use a long serrated knife. A utility knife can cut straight edges with a ruler as a guide or can be used to make free-form shapes.




  LADLE




  A ladle is the easiest tool to use when pouring chocolate into molds. Choose one with a spout to give you the best control over the pour.




  LONG-HANDLED TWEEZERS




  Excellent for moving delicate chocolate to a cooling rack or into a box without fingerprint smudges, long-handled tweezers are also handy for precise placement of tiny toppings when decorating candy, cakes, and cookies.




  PASTRY BAGS AND TIPS




  Pastry bags are cone-shaped bags used to extrude (“pipe”) chocolate, whipped cream, and meringue through a plain circular tip. A device called a coupler holds the tip to the bag. When you want to drizzle chocolate or create small lines, you can cut off the tip of the bag to leave a hole in the desired size without adding a plastic or metal tip. Pastry bags are made out of either reusable or disposable materials, such as plastic, canvas, parchment paper, or nylon. For chocolate, smaller bags are better (about 6 inches); for whipped cream and frostings, bigger bags are better (10 inches and 12 inches are the most common sizes). It’s convenient to have several pastry bags at your disposal so you can use several different colors or fillings on a single project without stopping to clean and refill.




  Many stores carry disposable, ready-made tubes of icing and frosting with the piping tip built into the end. You can cut the tip to vary the line thickness and throw the tube away when finished. You can also use homemade tools, such as recycled squirt bottles and airtight plastic bags with a corner cut off, to pipe frosting (the latter is excellent for drizzling chocolate).




  Large tips are good for thick mixtures like meringue and buttercream, small tips work well for chocolate and delicate writing, and medium-size tips are best for borders. Serrated tips extrude textured lines and are used to create stars, zigzags, textured borders, shells, ropes, and rosettes. To get started, you need just a few round and star-shaped tips in large, medium, and small sizes.




  PASTRY BRUSHES




  Pastry brushes are used to paint chocolate into molds, distribute sauces and syrups evenly, and brush egg washes and glazes on top of crusts. Invest in tightly woven, natural boar-bristle or high-quality silicone brushes in small, medium, and large sizes. Both types of brushes are designed to hold liquids for easy coating. Boar-bristle brushes will give you more control when detail is required. Silicone brushes are odor resistant and easy to clean.




  ZESTERS, PEELERS, AND GRATERS




  Used to remove the zest from citrus fruits, a zester or microplane grater allows you to remove just the thin outer layer of peel and not the bitter white pith. A box grater works for large ingredients like carrots, and many have a side with small holes for zesting as well. You can use the small side of the grater for shredding small chocolate pieces and the large side for creating curls. A vegetable peeler can also be used to make curls.




  ROLLING PIN




  A rolling pin is the most important tool for flattening pie and cookie dough into an even thickness. My favorite is a heavy two-handled marble rolling pin. The weight makes it easy to roll out a very thin crust. The roller also stays cool, which is crucial when working with dough. A rolling pin can also be used as a form to shape chocolate into curls or cylindrical shapes before it sets. Wrap the rolling pin in parchment, and either pipe the chocolate using a pastry bag or spread it with an offset spatula to create curls and let set.




  SKEWERS AND TOOTHPICKS




  Bamboo skewers can be used to poke holes for venting and to draw textures, indentations, and details (such as the veins of a leaf) on pie or cookie dough. Toothpicks serve the same purpose, but skewers are easier to work with because they’re longer and therefore easier to hold.




  SPATULAS AND WOODEN SPOONS




  Stock your tool kit with wooden spoons and spatulas of various sizes. Use whisks for mixing liquid ingredients, wooden spoons for combining mixtures and stirring hot ingredients, and rubber or silicone spatulas for scraping the bowl, folding ingredients, and blending frosting. There are three kinds of metal spatulas: straight, offset, and triangular. Use whichever type you find easiest to maneuver. I prefer the offset ones, as they are very helpful for lifting candy from a cooling rack and spreading smooth surfaces on the tops of filling. These stainless steel spatulas come in many sizes, but it’s most important to have a small (4½-inch) one and a large (8–10-inch) one for icing cakes.




  WIRE WHISKS




  Used to combine dry and liquid ingredients and to stir custards while thickening, whisks can also be used to whip heavy cream, although an electric mixer is usually quicker. If you hate to sift, wire whisks are the next best way to smooth out lumps while mixing dry ingredients. A large (12-inch) whisk (measured from top to bottom, including the handle), 2½ inches in diameter at its widest part, works very well.




  Wraps, Papers, and Silicone Mats




  ACETATE SHEETS




  Shape or pipe chocolate designs onto clear sheets of acetate. The smooth surface of the plastic allows the chocolate to glide off easily.




  PLASTIC WRAP AND WAXED PAPER




  Use plastic wrap whenever you want to retain moisture, for example, when chilling dough or setting pudding in the refrigerator. Waxed paper is used to keep pieces of stored chocolate from sticking to one another and to cover surfaces when rolling out dough. Don’t place anything wrapped in plastic wrap or waxed paper in the oven.




  PARCHMENT PAPER




  Since parchment paper is an insulator, line your pans with it to avoid sticking, encourage even baking, and prevent the bottoms of your baked goods from burning by absorbing and distributing the heat. Some people like to butter the paper before filling the pan with batter to further prevent sticking when using mixtures that are low in fat, but it’s not necessary unless the recipe calls for it. You can also roll out dough between two pieces of floured parchment paper. Silicone-coated parchment paper allows you to pipe chocolate or decorations directly onto the parchment paper to let them harden before transferring to your final arrangement. Design templates can be drawn on parchment paper using a pencil. Parchment paper is available in both rolls and sheets. Large sheets can be folded into a double layer and then flipped over and repurposed for a new batch, and small sheets can be cut to the size of the baking sheet.




  SILICONE MATS




  These reusable mats can be used almost anywhere parchment paper is called for. They are excellent for baking cookies or as a surface for piping chocolate. However, their rigidity makes them harder to conform to a pan’s shape when blind baking a piecrust, although they can be used for that purpose if necessary.




  

    SPECIALIZED CAKE-MAKING EQUIPMENT




    ICING SPATULA: A flexible metal icing spatula with a thin, straight edge makes frostings and fillings so much easier to apply and helps to achieve a smooth finish. Choose a stainless steel spatula with a 6-8-inch blade with a rounded tip. For spreading icing with a more detailed pattern, such as swoops and waves, use an offset spatula.




    CARDBOARD “PLATTERS”: To make cleanup and presentation easier, instead of decorating a cake on the serving plate, decorate it on a very stiff piece of corrugated cardboard the same size as or slightly larger than the cake. Then carefully transfer the cake to a serving plate using a large spatula.




    CAKE LEVELER: This adjustable tool cuts a cake horizontally into equal thicknesses. A sharp, long, serrated knife can also be used for creating layers.




    TURNTABLE: Useful for rotating the cake while filling or topping it, a cake-decorating turntable elevates the cake, although a lazy Susan will work just fine.


  




  Accessories




  STICKS




  Paper lollipop sticks and basswood craft sticks make playful holders for lollipops, ice pops, and cake pops. These sticks come in many sizes, so be sure the ones you choose fit your lollipop molds (they should extend at least halfway into the lollipop treat’s center). Wooden sticks work best for ice pops since the wood absorbs the liquid as the ice freezes, causing it to expand and securing the pop around it.




  PACKAGING MATERIALS




  Candy labels, foil wrappers, ribbon, cellophane bags, tins, boxes, rice paper, and gold leaf can all be used to wrap candy for gifting or favors, as well as for personalization. They also prevent individual pieces from sticking to one another. Both rice paper and gold leaf are edible.




  INGREDIENTS




  One does not need to do anything but sample a few bites to appreciate the differences between the quality of good chocolate and that of not-so-good chocolate. The methods, standards, and attention to detail in the growing and processing practices are the reasons why even the same type of chocolate (dark, for example) tastes different from brand to brand. Think of your part in these recipes as the final step in the processing—mixing the chocolate with other quality ingredients that complement the flavor to create a final masterpiece. Here I explain how various types of chocolate affect flavor. In most recipes I choose one type of chocolate or a combination of a cocoa powder and a solid chocolate. It is generally okay to customize the recipes and blend two types of chocolate together; keep in mind, however, that substituting 50 percent dark and 50 percent milk chocolate in a recipe that calls for dark chocolate, for example, will yield a different flavor than if you used just the dark the recipe calls for. I also discuss the type of ingredients used throughout the book and how they will affect the caliber and flavor of whatever you choose to make.




  




  [image: pag]




  




  Types of Chocolate




  DEFINITIONS




  COCOA BEANS: Cocoa beans are the seeds from the fruit pod of the cacao tree. All chocolate comes from the cocoa bean, except for white chocolate. Different methods of processing produce different types of chocolate.




  COCOA SOLIDS: Cocoa solids, such as cocoa powder, are the low-fat components extracted from the cocoa bean.




  COCOA BUTTER: The melt-in-your-mouth quality of chocolate comes from cocoa butter, which is the vegetable fat of the cocoa bean and contains no dairy. Although stable at room temperature, it melts at body temperature.




  CHOCOLATE LIQUOR: The name is misleading; there is no alcohol in this ingredient. It’s actually ground cocoa beans, with almost equal amounts of cocoa butter and dry cocoa solids.




  COCOA CONTENT: This is the percentage of ingredients used from the cocoa bean.




  CHOCOLATE POWDERS




  

    Natural Unsweetened Cocoa Powder and Chocolate Liquor: Although they are two very different forms, these are actually similar ingredients, as cocoa powder is just chocolate liquor that has most of the cocoa butter pressed out. Some varieties of powder contain more than 22 percent fat, while others contain less than 10 percent. Chocolate liquor, made from ground cocoa beans, is usually labeled as unsweetened chocolate. It can contain milk solids, has a cocoa butter content of 50–60 percent, and is added to recipes that require a deep chocolate taste without a lot of sweetness. Cocoa powder can be sifted or combined with a small amount of boiled water before it is added to a mixture.




    Dutch-Process Cocoa Powder: This unsweetened cocoa has been treated with an alkali to neutralize its acids and minimize sour flavors. Because it is neutral and does not react with baking soda, it should only be used when recipes call for baking powder, unless large quantities of other acidic ingredients are present. Recipes requiring a more delicate flavor often specify Dutch-process cocoa powder. As it is dark in color (sometimes reddish in hue), foods made with Dutch-process cocoa have a blackish-brown color.


  




  SOLIDS




  

    Semisweet or Bittersweet (Dark) Chocolate: Bittersweet, or dark, chocolate has a strong, sharp chocolate taste, while semisweet chocolate generally contains more sugar. I use these chocolates most often in my recipes since they bring out a sweet, robust chocolate taste. The best dark chocolate contains at least 65 percent chocolate liquor; the higher the percentage, the more flavorful the chocolate. In the United States these chocolates may contain up to 12 percent milk solids and butterfat, although higher-quality chocolates don’t include these ingredients. The most popular chocolate chips are made from semisweet chocolate and usually contain a low amount of cocoa butter so they retain their shape in baking. Use semisweet chocolate chips when a recipe calls for them, and try not to substitute chocolate chips for other types of chocolate since the viscosity will affect the results.




    Sweet Chocolate: Sweet chocolate is, as expected, sweeter than semisweet chocolate and contains 15–34 percent cacao. It’s typically comprised of milk solids and butterfat blended with chocolate liquor, sugar, cocoa, flavorings, and lecithin.




    Milk Chocolate: This creamy chocolate, when made in the United States, may contain as little as 10 percent cacao and 90 percent sugar and milk solids. Ingredients include milk and sugar, usually either condensed milk or a milk and sugar mixture. Milk chocolate contains less chocolate liquor than bittersweet and semisweet chocolate. The better brands have more than 30 percent cacao, and dark milk chocolate usually contains between 40 and 65 percent cacao. The lower-percentage varieties have more of a milky taste, while the higher-percentage varieties are similar to dark chocolate with a slightly milky taste.




    White Chocolate: Although it has been called chocolate for a very long time, only recently has white chocolate legally been identified and labeled as chocolate. Since it technically does not contain chocolate liquor, purists still say it is not true chocolate. White chocolate must contain at least 20 percent cocoa butter, 14 percent milk solids, 3.5 percent butterfat, and no more than 55 percent sugar. High-quality brands contain many of the ingredients found in chocolate, such as cocoa butter, sugar, milk solids, vanilla, and lecithin. As it is very delicate, always melt white chocolate over very low heat.




    Baking or Unsweetened Solid Chocolate: This is 100 percent cocoa in its rawest form with no added sugar. It has a strong bitter taste that is sweetened by the sugar in baked goods.




    Couverture Chocolate: A high-quality chocolate found in specialty stores, couverture chocolate adheres to European legal standards and is typically used for coating. It must include 35 percent cacao and 31 percent fat. When tempered, the chocolate develops a smooth finish and sheen.




    Compound Coating or Confectionery Coating: A chocolate substitute that uses vegetable fat instead of cocoa butter and contains little or no cocoa butter, this ingredient was created for those who do not want to fuss with tempering chocolate for dipping and molding. Although it does not taste as good as real chocolate, it is an okay substitute. Some brands are better than others. You can find it in dozens of colors when using small amounts, which I find to be a real plus.




    Mexican Chocolate: Sweet chocolate with a blend of spices (typically cinnamon, nutmeg, and allspice), Mexican chocolate is used mostly for making hot cocoa and mole sauce.


  




  

    CHOCOLATE SUBSTITUTIONS




    

      

        

        

        

      



      

        

          	

            Type


          



          	

            Original Amount


          



          	

            Substitution


          

        




        

          	

        




        

          	

            Bittersweet Chocolate


          



          	

            1 ounce


          



          	

            1 ounce semisweet chocolate*


          

        




        

          	



          	

              ½ ounce


          



          	

            ½ ounce unsweetened baking chocolate plus


            1 tablespoon granulated sugar


          

        




        

          	

        




        

          	

            Semisweet Chocolate


          



          	

            1 ounce


          



          	

            1 ounce unsweetened baking chocolate plus 1 tablespoon granulated sugar


          

        




        

          	



          	

            1 ounce


          



          	

            3 tablespoons cocoa powder, 3 tablespoons sugar, and 1 tablespoon butter


          

        




        

          	

        




        

          	

            Sweet Baking Chocolate


          



          	

            1 ounce


          



          	

            3 tablespoons cocoa powder, 4 tablespoons sugar, and 1 tablespoon butter


          

        




        

          	

        




        

          	

            Unsweetened Chocolate


          



          	

            1 ounce


          



          	

            3 tablespoons cocoa powder plus 1 tablespoon butter


          

        




        

          	



          	

            1 ounce


          



          	

            1 ounce bittersweet or semisweet chocolate plus ½ tablespoon granulated sugar


          

        




        

          	



          	

            1 ounce


          



          	

            1 ounce milk chocolate


          

        




        

          	

        




        

          	

            Dutch-Process Cocoa Powder


          



          	

            1 ounce


          



          	

            3 tablespoons natural unsweetened cocoa powder plus ⅛ teaspoon baking soda


          

        




        

          	



          	

            1 ounce


          



          	

            1 ounce unsweetened chocolate plus ⅛ teaspoon baking soda; reduce fat in recipe by 1 tablespoon


          

        




        

          	

        




        

          	

            Natural Unsweetened Cocoa Powder


          



          	

            3 tablespoons


          



          	

            3 tablespoons Dutch-process cocoa powder plus ⅛ teaspoon cream of tartar, freshly squeezed lemon juice, or white vinegar


          

        




        

          	

        




        

          	

            Mexican Chocolate


          



          	

            1 ounce


          



          	

            1 ounce semisweet chocolate plus ½ teaspoon ground cinnamon


          

        




        

          	

        




        

          	

            Milk Chocolate


          



          	

            1 ounce


          



          	

            1 ounce bittersweet or semisweet chocolate, 1 tablespoon granulated sugar, and 1 tablespoon butter


          

        




        

          	



          	

            1 ounce


          



          	

            1 ounce white chocolate


          

        




        

          	

        


      

    




    *Although bittersweet and semisweet chocolates may be used interchangeably at a 1:1 ratio, there may be slight differences in flavor and texture.




    • Do not substitute chocolate syrup for melted chocolate.




    • Do not substitute cocoa powder for flour in a recipe without adding sugar and fat.


  




  

    LABELING




    The FDA has developed legal standards for chocolate labels so that consumers know what is in the chocolate they purchase. Here is a list of the information you’ll find on the packaging.




    

      PERCENTAGES: Chocolate is labeled to show its components’ percentages, including the amount of chocolate liquor and cocoa butter-in other words, anything that comes directly from the cacao tree. The percentage conveys the chocolate’s relative sweetness but does not tell you anything about the quality, how well it melts, or the viscosity of the melted chocolate.




      GEOGRAPHIC ORIGIN: Cacao originated in Mesoamerica, although it is now grown in tropical climates around the globe, between the twentieth parallels. The largest producers of cocoa beans are the Ivory Coast, Ghana, and Indonesia. Quality and flavor differ depending on where and how the beans were grown and processed. Only over the past twenty years has origin been considered in chocolate labeling. Before then chocolate was processed and blended using beans from around the world. Today there are single-origin chocolates from the same region of the world, the same farm, and even the same tree. Some say these are the finest-quality chocolates; others prefer the blend of complex flavors made by combining beans of different origins.




      VARIETY: There are three types of cocoa beans grown for chocolate: criollo (the rarest, and considered the best quality), forastero (the most common cultivar, comprising most of the world’s chocolate production), and trinitario (a natural hybrid of criollo and forastero). Manufacturers often specify the type of cocoa bean on the package label if criollo beans were used in order to promote their product as a delicacy.




      PROCESSING: Sustainability and fair-trade practices have become increasingly important in cacao farming and processing, and small-batch and artisanal roasting are growing in popularity as well. After the cacao beans are harvested, they are roasted, and then the hull is separated from the nib using air pressure and gravity. The nibs are ground into tiny particles and aerated to further develop the chocolate’s flavor profile and ensure that the chocolate flows well and has a smooth mouthfeel. Since most chocolate gets better with age, it is then properly stored and aged until the desired flavor is achieved. Some manufacturers temper their chocolate, while others don’t. It’s usually hard to tell whether chocolate is tempered, since most brands don’t state this on their labels. To be safe, temper it again.


    


  




  

    MEASURING CHOCOLATE




    Chocolate is typically measured in ounces. Here are some convenient conversions.




    Solid Chocolates




    

      

        

        

      



      

        	 

      




      

        	6 ounces



        	1 cup, chopped ½-inch pieces

      




      

        	8 ounces



        	1½ cups, chopped ½-inch pieces

      




      

        	12 ounces



        	2 cups, chopped ½-inch pieces

      




      

        	16 ounces



        	3 cups, chopped ½-inch pieces

      




      

        	6 ounces



        	⅔ cup, melted

      




      

        	8 ounces



        	¾ cup, melted

      




      

        	12 ounces



        	1 cup, melted

      




      

        	16 ounces



        	1½ cups, melted

      




      

        	6 ounces



        	1⅓ cups, grated

      




      

        	8 ounces



        	1¾ cups, grated

      




      

        	12 ounces



        	2⅔ cups, grated

      




      

        	16 ounces



        	3½ cups, grated

      


    




    Cocoa Powder




    

      

        

        

      



      

        	 

      




      

        	3 ounces



        	½ cup

      




      

        	6 ounces



        	1 cup

      




      

        	8 ounces



        	2 cups

      




      

        	12 ounces



        	3 cups

      




      

        	16 ounces



        	4 cups

      


    


  




  

    CHOCOLATE AND HEALTH




    As a chocolate lover, I’m glad to know that this addiction can actually be good for you. While working on this book I stumbled upon several new studies that said chocolate is A-OK since it strengthens heart health, improves blood pressure, and combats fatigue. So go ahead, indulge! The cacao plant is rich in the antioxidant flavonoids, so the closer the chocolate is to pure cacao, the better. For example, dark chocolates with a high cocoa percentage are better for you than milk chocolate, which has more fat and sugar. The fat in the cocoa bean—cocoa butter—is a stearic acid, which is a good monounsaturated fat. You need to be wary of chocolates with added saturated oils or, even worse, trans fats.
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