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This is a collection of 125 chocolate recipes from around the world. All of the recipes included in this

volume have been selected and tested; recipes are highlighted with introductory background

information, personal recollections and timesaving tips. The first chapter provides an armchair tour

of Europe's chocolate manufacturers and delves into chocolate history and lore.
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Nothing is as wonderful as a cookbook full of chocolate recipes. Although there are a great many of

them available, truly good ones are not that common. Unfortunately, this book cannot be numbered

among the good ones. While it is a pretty decent collection of chocolate recipes, this cookbook has

a few problems with it.This cookbook is not for the average person trying to do some baking in his or

her kitchen on a Sunday afternoon. The majority of recipes require a fair amount of culinary skill to

successfully execute. Some of the recipes are fairly easy and can be done by anyone.

Unfortunately, the book does not warn the reader as to which ones are easy and which are more

difficult. Some of the recipes, especially the ones involving chocolate sculpture, are very advanced

and require some near-professional skills in order to successfully finish.Another problem is that of

equipment. You will need a kitchen well stocked with a wide variety of baking tools and equipment.

The book does not have a list of the things you will need. It seems to assume that you already have

the proper equipment. Also note that you must have a large, professional food processor and a

stand mixer in order to complete most of the recipes.On the other hand, there are several positive

factors. All of the recipes have been thoroughly tested. The instructions are unusually complete and



correct, making for some recipes that are very long in length. The description of the various types of

chocolate in the introductory chapter is one of the better and more reliable ones. It is also a great

source of the elegant patisserie recipes that make dramatic statements; such recipes are not easy

to find among standard chocolate cookbooks.In summary, this is a pretty good collection of

chocolate recipes.

Chocolate, Chocolate, Chocolate Guittard Chocolate Cookbook: Decadent Recipes from San

Francisco's Premium Bean-to-Bar Chocolate Company The Ghirardelli Chocolate Cookbook:

Recipes and History from America's Premier Chocolate Maker Chocolate Wars: The 150-Year

Rivalry Between the World's Greatest Chocolate Makers The Little Books of Champagne,

Chocolate, and Roses: The Little Book of Champagne/The Little Book of Chocolate/The Little Book

of Roses Chocolate Modeling Cake Toppers: 101 Tasty Ideas for Candy Clay, Modeling Chocolate,

and Other Fondant Alternatives The Chocolate Connoisseur: For Everyone With a Passion for

Chocolate Couture Chocolate: A Masterclass in Chocolate Essence of Chocolate: Recipes for

Baking and Cooking with Fine Chocolate Theo Chocolate: Recipes & Sweet Secrets from Seattle's

Favorite Chocolate Maker Featuring 75 Recipes Both Sweet & Savory Raw Chocolate Treats:

Healthy Recipes for the Chocolate Lover Chocolate Fit for a Queen: Delectable Chocolate Recipes

from the Royal Courts to the Present Day There's Always Room for Chocolate: Recipes from

Brooklyn's The Chocolate Room The Chocolate Therapist: A User's Guide to the Extraordinary

Health Benefits of Chocolate The International Chocolate Cookbook 2012 International Plumbing

Code (Includes International Private Sewage Disposal Code) (International Code Council Series)

The Everything Kids' Cookbook: From mac 'n cheese to double chocolate chip cookies - 90 recipes

to have some finger-lickin' fun Mast Brothers Chocolate: A Family Cookbook Hershey, Pennsylvania

Cookbook: Fun Treats And Trivia From The Chocolate Capital Of The World Marshall Field's

Frango Chocolate Cookbook 

http://ebookslight.com/en-us/read-book/l8aYD/the-international-chocolate-cookbook.pdf?r=ZLjF9sUevs7kzgGZhOm%2Bsm6X0%2FliFpOQMJkVqxVBhOihu%2BAk%2BgyO%2BuUAoal990Uh
http://ebookslight.com/en-us/dmca

