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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:

Barbara Hall:

The book Chocolate Master Class: Essential Recipes and Techniques will bring you to the new experience of
reading the book. The author style to describe the idea is very unique. In case you try to find new book to
read, this book very appropriate to you. The book Chocolate Master Class: Essential Recipes and Techniques
is much recommended to you you just read. You can also get the e-book from your official web site, so you
can quicker to read the book.

Laurence Asher:

Do you have something that you like such as book? The e-book lovers usually prefer to choose book like
comic, quick story and the biggest one is novel. Now, why not trying Chocolate Master Class: Essential
Recipes and Techniques that give your pleasure preference will be satisfied by reading this book. Reading
practice all over the world can be said as the means for people to know world much better then how they
react when it comes to the world. It can't be explained constantly that reading addiction only for the geeky
person but for all of you who wants to end up being success person. So , for every you who want to start
looking at as your good habit, you may pick Chocolate Master Class: Essential Recipes and Techniques
become your own personal starter.

Nancy Maxfield:

It is possible to spend your free time to see this book this guide. This Chocolate Master Class: Essential
Recipes and Techniques is simple to develop you can read it in the playground, in the beach, train along with
soon. If you did not get much space to bring the actual printed book, you can buy the particular e-book. It is
make you simpler to read it. You can save often the book in your smart phone. So there are a lot of benefits
that you will get when you buy this book.



Kathleen Sinclair:

In this particular era which is the greater person or who has ability to do something more are more important
than other. Do you want to become certainly one of it? It is just simple strategy to have that. What you are
related is just spending your time little but quite enough to enjoy a look at some books. One of several books
in the top record in your reading list is actually Chocolate Master Class: Essential Recipes and Techniques.
This book that is qualified as The Hungry Hillsides can get you closer in turning out to be precious person.
By looking upwards and review this guide you can get many advantages.
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