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The ultimate cookbook from the Valrhona school for chocolate makers, featuring
a dozen essential techniques and seventy easy-to-follow recipes. From the precise
method for tempering chocolate, to the creation of a divine chocolate mousse or
soufflé, this book offers the home cook an authoritative master class in working
with chocolate. A dozen essential step-by-step techniques for mastering the
artisanal skills of a chocolatier, such as ganache for hand-dipped candy, classic
molds, and chocolate pastry cream. Seventy recipes are arranged by
texture—moist, velvety, unctuous, crunchy, creamy—and make it easy to perfect
the ideal chocolate delicacy for every occasion. The recipes range from mendiant
candies to truffle hearts, from bittersweet panna cotta to warm chocolate tart,
from coconut bars to fondue, and from classic pastries such as madeleines,
brownies, and cupcakes, to more exotic delights like Klemanga, Pineapple-
Mango-Coriander tart, or chocolate tea. Chocolate Master Class is an essential
reference for chocolate lovers.
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Editorial Review

About the Author
Frédéric Bau, founder, creative director, and executive chef of l’École du Grand Chocolat Valrhona, is
widely regarded as one of the best chocolatiers in the world. He previously worked with Pierre Hermé at
Fauchon. Julie Haubourdin is a professional pâtissière and former member of L’École du Grand Chocolat
Valrhona. Clay McLachlan’s photographs have been featured in Food & Wine, Condé Nast Traveler,
Gourmet, and Wine Spectator, as well as in Beyond the Bread Basket, French Cooking: Essential Recipes
and Techniques, Fine French Desserts: Essential Recipes and Techniques, and Cooking with Chocolate:
Essential Recipes and Techniques. L’École du Grand Chocolat Valrhona is a world renowned training center
for the art of patisserie and chocolate.

Users Review

From reader reviews:

Louetta Cantrell:

Why don't make it to become your habit? Right now, try to ready your time to do the important action, like
looking for your favorite e-book and reading a book. Beside you can solve your trouble; you can add your
knowledge by the guide entitled Chocolate Master Class: Essential Recipes and Techniques. Try to make
book Chocolate Master Class: Essential Recipes and Techniques as your good friend. It means that it can to
get your friend when you sense alone and beside those of course make you smarter than previously. Yeah, it
is very fortuned for you. The book makes you considerably more confidence because you can know
everything by the book. So , let me make new experience along with knowledge with this book.

Richard Byrnes:

The reserve with title Chocolate Master Class: Essential Recipes and Techniques contains a lot of
information that you can study it. You can get a lot of advantage after read this book. This particular book
exist new understanding the information that exist in this guide represented the condition of the world today.
That is important to yo7u to be aware of how the improvement of the world. This specific book will bring
you inside new era of the the positive effect. You can read the e-book on the smart phone, so you can read
the item anywhere you want.

Jonathan Carney:

People live in this new day time of lifestyle always make an effort to and must have the extra time or they
will get lots of stress from both everyday life and work. So , when we ask do people have free time, we will
say absolutely sure. People is human not just a robot. Then we inquire again, what kind of activity are there
when the spare time coming to anyone of course your answer can unlimited right. Then do you ever try this
one, reading books. It can be your alternative throughout spending your spare time, the particular book you
have read is actually Chocolate Master Class: Essential Recipes and Techniques.



Cara Shaver:

The book untitled Chocolate Master Class: Essential Recipes and Techniques contain a lot of information on
the item. The writer explains the girl idea with easy way. The language is very clear to see all the people, so
do certainly not worry, you can easy to read this. The book was published by famous author. The author will
bring you in the new era of literary works. You can read this book because you can keep reading your smart
phone, or product, so you can read the book in anywhere and anytime. If you want to buy the e-book, you
can open their official web-site and also order it. Have a nice study.
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