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The comprehensive guide to chocolate and candy making for professionals and serious home cooks

Chocolate and candy making is more popular and accessible than it has ever been. This book combines
artisan confectionery techniques with straightforward explanations of the theory, science, and formulas at
work. Fundamental information includes ingredient function and use, chocolate processing, and artisan
production techniques. Professionals and home enthusiasts will find formulas and variations for gorgeous
and delectable confections including dairy-based centers, crystalline and non-crystalline sugar confectionery,
jellies, nut centers, and aerated confections.

Expanding on the award-winning first edition, this new revision provides the same comprehensive content,
foolproof formulas, and step-by-step instructions readers expect, along with the very latest information and
guidelines.

Revised to include 30 percent new recipes and formulas, more than 250 photos, and 27 illustrations●

Features new sections on opening a professional bakeshop, packaging and marketing, and American-style●

layered candy bars
Written by Certified Master Baker Peter Greweling, one of the world's top names in confections, and●

author of Chocolates and Confections at Home with The Culinary Institute of America, from Wiley
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From reader reviews:

Jeff Williams:

The book Chocolates and Confections: Formula, Theory, and Technique for the Artisan Confectioner can
give more knowledge and information about everything you want. Why then must we leave a very important
thing like a book Chocolates and Confections: Formula, Theory, and Technique for the Artisan
Confectioner? Some of you have a different opinion about publication. But one aim in which book can give
many information for us. It is absolutely appropriate. Right now, try to closer using your book. Knowledge
or information that you take for that, you can give for each other; it is possible to share all of these. Book
Chocolates and Confections: Formula, Theory, and Technique for the Artisan Confectioner has simple shape
nevertheless, you know: it has great and large function for you. You can appear the enormous world by open
up and read a e-book. So it is very wonderful.

Travis Pope:

The book untitled Chocolates and Confections: Formula, Theory, and Technique for the Artisan
Confectioner contain a lot of information on the item. The writer explains the girl idea with easy approach.
The language is very clear and understandable all the people, so do not really worry, you can easy to read
this. The book was written by famous author. The author brings you in the new era of literary works. You
can read this book because you can please read on your smart phone, or program, so you can read the book
inside anywhere and anytime. In a situation you wish to purchase the e-book, you can available their official
web-site in addition to order it. Have a nice study.

Margaret Padua:

As a pupil exactly feel bored for you to reading. If their teacher asked them to go to the library or make
summary for some book, they are complained. Just tiny students that has reading's heart or real their passion.
They just do what the professor want, like asked to go to the library. They go to generally there but nothing
reading significantly. Any students feel that reading through is not important, boring and can't see colorful
images on there. Yeah, it is to be complicated. Book is very important to suit your needs. As we know that
on this era, many ways to get whatever we want. Likewise word says, many ways to reach Chinese's country.
So , this Chocolates and Confections: Formula, Theory, and Technique for the Artisan Confectioner can
make you experience more interested to read.

Nancy Stever:

Some people said that they feel uninterested when they reading a book. They are directly felt it when they
get a half areas of the book. You can choose typically the book Chocolates and Confections: Formula,
Theory, and Technique for the Artisan Confectioner to make your own personal reading is interesting. Your
current skill of reading expertise is developing when you similar to reading. Try to choose basic book to
make you enjoy you just read it and mingle the opinion about book and reading especially. It is to be very



first opinion for you to like to available a book and learn it. Beside that the e-book Chocolates and
Confections: Formula, Theory, and Technique for the Artisan Confectioner can to be a newly purchased
friend when you're experience alone and confuse with the information must you're doing of the time.
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