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becoming a successful chocolatier requires artistry and an eye for design as well

as a strong foundation in the practical skills of the pastry kitchen in the art of the

chocolatier expert pastry chef ewald notter shares the wisdom gained from more
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than 35 years in the pastry kitchen and combines lessons on artistry and technique

into the ultimate guide to chocolate work the book begins with a basic overview of

chocolate  including  information  on  the  equipment  ingredients  and  basic

techniques needed to work with this much loved ingredient part two covers basic

recipes and decorating techniques for small chocolate candies with information

on  everything  from  making  ganache  and  gianduja  to  decorating  molds  and

creating transfer sheets in part three notter teaches all the essential techniques for

creating beautiful large scale chocolate pieces including making support bases

and tubes working with modeling chocolate painting piping creating chocolate

flowers and more and the final chapter explains how readers can draw on all the

skills learned throughout the book to successfully create award winning chocolate

showpieces from working with shapes and color  to choosing a focus point  to

developing a sculpture based on a particular theme notter provides insights into

all  the  tricks  of  the  trade  and  expert  advice  on  preparing  for  competitions

throughout techniques are explained with simple step by step instructions and

illustrated with  clear  how to photos while  stunning beauty shots  of  chocolate

showpieces and candies that are truly works of art provide inspiration for pastry

students aspiring chocolatiers and professional pastry chefs looking to improve

their skills for restaurant work or competition the art of the chocolatier is a must

have guide from one of the field s most well known experts

whether classics like hershey s mars and m ms or trend setters like pez and atomic

fireballs candy has a special place in the hearts and memories of most americans

who to this day consume more than 600 billion pounds of it  each year in this

colorful illustrated guide darlene lacey looks at candy in america from a variety of

angles examining everything from chocolate to fruity sweets and from the simply

packaged basics to gaudy product tie ins she examines the classic brands of the

late twentieth century and what they mean guiding us on a mouth watering sugar

fueled trip down a memory lane filled with signposts like bazooka clark necco and

tootsie roll

whether you re an aspiring baker a pastry enthusiast or a professional looking to

refine your skills bakery and confectionery workshop handbook is your ultimate
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guide to creating delicious baked goods and confections this book provides a step

by step approach to mastering essential techniques recipes and expert tips that

will help you perfect your craft what s inside essential baking techniques learn the

fundamentals of dough preparation proofing mixing and baking hands on recipes

explore a curated collection of recipes including cookies bread cakes muffins and

handmade  chocolates  professional  tips  tricks  get  expert  guidance  on

troubleshooting common baking issues and enhancing flavor and texture cake

decorating skills discover techniques for icing piping and creating visually stunning

cakes chocolate tempering molding master the art of working with chocolate for

confections and dessert garnishes this book is perfect for beginners home bakers

and professionals looking to elevate their baking skills

chocolate  peanut  butter  cups  and  candy  bars  are  transformed  into  elegant

sophisticated sweets using the finest chocolate and freshest ingredients the san

diego union tribune the beloved candy bars of childhood have grown up but there

is no need to go to the french laundry to get your fix candy bar devotees susie

norris and susan heeger show how to reinvent candy bars as they should be thick

and layered with nougat crisp with toffee and coated with fine chocolate familiar

candy store bars and other nostalgic favorites are re created using the freshest

ingredients  right  down to the peanut  laden caramel  and chocolate drenched

cookie crunch a mix and match flavor chart inspires anyone with a sweet tooth to

dream up custom treats of their own such as covering marshmallows with molten

chocolate from the basics of candy making to tips on dressing up these luscious

indulgences  as  elegant  desserts  hand  crafted  candy  bars  evokes  the  sweet

memory of youth with simple scrumptious sophistication recipes for everything

from molten chocolate peanut bars a snickers taste alike to candied mint and

citrus bark those sugar crisped mint leaves look particularly halloweenish peeking

from  the  surface  the  times  herald  incorporates  their  love  of  candy  natural

ingredients and other confections with terrific recipes for the home cook you can

even create your own signature candy bar look for their suggestions in the mix and

match flavor chart to get started dying for chocolate their book is filled with recipes

for making grown up confections from home using high quality fresh ingredients

far but not too far cries from the dollar bars at the corner store relish
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even though they re often lumped together the twin cities are two distinct cities

with very different histories minneapolis is the mill city the city of lakes composed

mostly of flat prairies st paul is the capital city built on rolling hills and high river

bluffs whether you re interested in art culture history or nature there s a walk in this

book designed for your interests we hope that it serves not only as a guidebook for

re  discovering the twin cities  but  as a springboard for  additional  explorations

walking twin cities contains 35 walks of varying levels of difficulty built around the

natural  architectural  and historical  attractions of  minneapolis  and st  paul  the

downtown areas of  both cities  are explored in  depth as well  as  many of  the

neighborhoods scenic parks and lakes that are scattered through the area

join  award  winning  patissier  and  chocolatier  william  curley  as  he  recreates

childhood memories and times gone by taking classic recipes and modernizing

them with his own unique creations bursting with a diverse range of delicious

mouthwatering recipes from the hazelnut rocher to the bakewell tart the black

forest gateau to the jammy dodger the blackcurrant cheesecake to the arctic roll

this nostalgic desserts book evokes the decadence of the 70s and 80s whilst also

touching on the comfort food that most of us grew up with with his easy to follow

instructions  and  accessible  approach  william  will  have  aspiring  pastry  chefs

whipping up nostalgic timeless treats in no time

sugar rush nation is a journey through the history of humanity s obsession with

candy  the  book  explores  the  topic  from  multiple  angles  starting  with  the

evolutionary and biological reasons our brains are hardwired to love sweets it

traces the history of sugar from its use as sweet medicine in ancient apothecaries

to a status symbol for the wealthy and finally to a mass market product that

exploded with the rise of the candy bar after world war i the author also delves into

the  psychology  of  marketing  the  cultural  role  of  candy in  holidays  and as  a

comfort in a crisis and the bitter truth of candy s hidden ethical and environmental

costs ultimately the book serves as a roadmap to a more mindful and appreciative

relationship with candy

chocolate  and  candy  making  today  is  undergoing  a  renaissance  in  public

awareness and status this comprehensive book combines artisan confectionery
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techniques with accessible  explanations of  the theory and science as well  as

formulas  for  use  in  production  fundamental  information  for  the  confectioner

includes ingredient function and use chocolate processing and artisan production

techniques the book contains 140 formulas and variations for beautiful confections

including dairy based centers crystalline and noncrystalline sugar confectionery

jellies and nut center and aerated confections

a guide to trade names brand names product names coined names model names

and design names with addresses of their manufacturers importers marketers or

distributors

companies  brand  name  products  key  executives  mail  order  food  catalogs

associations publications

managing and marketing through motivation
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