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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:

Lorraine Prinz:

Nowadays reading books become more and more than want or need but also become a life style. This
reading addiction give you lot of advantages. Associate programs you got of course the knowledge the actual
information inside the book that will improve your knowledge and information. The info you get based on
what kind of e-book you read, if you want get more knowledge just go with schooling books but if you want
truly feel happy read one along with theme for entertaining for instance comic or novel. The Chocolates and
Confections: Formula, Theory, and Technique for the Artisan Confectioner is kind of book which is giving
the reader capricious experience.

Nellie Ferguson:

Do you have something that you want such as book? The publication lovers usually prefer to pick book like
comic, limited story and the biggest one is novel. Now, why not attempting Chocolates and Confections:
Formula, Theory, and Technique for the Artisan Confectioner that give your entertainment preference will be
satisfied simply by reading this book. Reading practice all over the world can be said as the way for people
to know world a great deal better then how they react in the direction of the world. It can't be mentioned
constantly that reading habit only for the geeky man or woman but for all of you who wants to always be
success person. So , for all you who want to start studying as your good habit, you can pick Chocolates and
Confections: Formula, Theory, and Technique for the Artisan Confectioner become your current starter.

Cecil Atkins:

In this age globalization it is important to someone to get information. The information will make anyone to
understand the condition of the world. The healthiness of the world makes the information simpler to share.
You can find a lot of referrals to get information example: internet, magazine, book, and soon. You will see
that now, a lot of publisher in which print many kinds of book. Often the book that recommended to your
account is Chocolates and Confections: Formula, Theory, and Technique for the Artisan Confectioner this
book consist a lot of the information of the condition of this world now. This particular book was represented
so why is the world has grown up. The words styles that writer value to explain it is easy to understand. The
actual writer made some investigation when he makes this book. That is why this book suited all of you.

Wilma Richards:

Some people said that they feel bored stiff when they reading a guide. They are directly felt this when they
get a half regions of the book. You can choose the actual book Chocolates and Confections: Formula,
Theory, and Technique for the Artisan Confectioner to make your personal reading is interesting. Your skill
of reading expertise is developing when you similar to reading. Try to choose very simple book to make you
enjoy to see it and mingle the feeling about book and examining especially. It is to be initial opinion for you
to like to wide open a book and study it. Beside that the e-book Chocolates and Confections: Formula,



Theory, and Technique for the Artisan Confectioner can to be your brand new friend when you're feel alone
and confuse in what must you're doing of the time.
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