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Chocolate—elixir made from the fruit of the cacao tree (pronounced ka-KOW) known by its scientific name Theobroma cacao or “food of the gods.”
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introduction
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I am a pastry chef, chocolatier, culinary school teacher, and Snickers Bar sneaker. My never-ending adoration of chocolate leads me to many cultures and to many fellow enthusiasts. I offer this book in celebration of all the ways chocolate—part health food, part soul food—brings us bliss.

Chocolate is more than a fruit, more than a candy, more than a drink, more than a sweet dessert. It is the third largest commodity on the global exchange after sugar and coffee, commanding over $40 billion in annual trading revenues. Fifty million people worldwide work hard to bring cacao plants to fruition and the fruit to our hands. Chocolate generates an estimated $80 billion per year for international companies such as Cargill, Nestlé, Hershey’s, Cadbury, and Mars. Its production has sustained the economies of Indonesia, Brazil, Venezuela, and numerous African nations. In addition to its commercial strength, chocolate’s history is full of drama. It nourished Mayan warriors, enriched Aztec kings, infuriated Spanish priests, enslaved the downtrodden, puzzled doctors, scandalized ladies, delighted soldiers, charmed children, and spawned huge corporate empires. Its power is miraculous; it is truly the food of the gods.

The recipes in this book celebrate chocolate’s flavors, history, and global appeal. They include traditional desserts, cakes, and candies, a few savory dishes, and some ideal approaches for the health-conscious chocolate lover. We’ll explore chocolate’s potential in the fight against deforestation and global warming and the many traditions for giving chocolate as a gift. We’ll see why giving the dark food of the gods brings such brightness to the world.

a word about techniques and tools

If you can make a batch of chocolate chip cookies, you can make any recipe in this book. Baking and working with chocolate are not hard, just specific. Like most pastry chefs, my background comes from the French pâtisserie tradition, which involves formal procedures, formulas, and many French terms. The recipes here are designed to bring some classic French techniques and a little fun to the home baker. Here are a few terms, tricks, and tools I’ll be using.

Bonbons. Candy has many names: confections, pralines, sweets, chocolates, and, my favorite, bonbons. Translated from the French, it means “good goods,” which always strikes me as the perfect name for chocolate candy.

Butter. European-style butter (such as Plugra) has a higher fat content than America’s standard. Fat conducts flavor over the palate, so in this case, fat is good. Although the recipes in this book will work with American-style butter, I recommend using unsalted, European style, preferably from a dairy in your state.

Chocolate Choices. In many recipes, I’ve included “Chocolate Choices”—tips on which brands to consider for those particular recipes. These are just suggestions—the important thing is to have fun choosing chocolate.

Creaming Method for Cakes. Whipping butter and sugar together in a mixer (or by hand with a whisk), then adding eggs, then dry ingredients is a technique called “the creaming method,” widely used in cake production. It makes for an airy, rich cake and is the basic technique for most of the cakes and cookies in this book. It’s easy, just like making chocolate chip cookies. I don’t mention it in the directions, but you’ll notice its frequent use.

Fresh, Local Dairy Products. The best pastry chefs in the world insist on fresh ingredients for quality results, and you can insist on the same. Become a locavore—buy local milk, cream, butter, and eggs whenever possible. Unless you live near the equator, your chocolate never will be considered a local product because of its tropical origins. But the milk, cream, and eggs you need to make great desserts are easy to find at farmers’ markets or health food shops. Also, organic dairy products are a good choice—they won’t contain residue of pesticides, hormones, or additives.

Mise en Place. The French term for things “put in place” is a good one for the dessert baker to know. In some ways, it means read through your recipe, gather all your ingredients, measure them all out, then start mixing and baking. This saves you tons of trouble—you won’t be halfway through a cake batter only to discover that you don’t have any eggs. Mise en place is a philosophy of careful prep work.

Offset Spatula. The “L” shape of this long spatula allows flexibility for scraping chocolate and smoothing icings on cakes. I have twelve of these, but never feel like I have enough. Need a few? See Shopping Sources Guide.
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Salt. I use a lot of salt in my recipes because it enhances the flavor of chocolate. My measurements are based on coarse salts (like kosher and sea salt). If you are using table salt (like Morton’s Table Salt in the round paper container), use half of what is called for in my recipes. But I urge bakers to experiment with the different kinds of salt available in gourmet food stores because of the amazing range of subtle flavors. If you don’t have time for such things, just grab a big box of kosher salt (Morton’s also makes a good one) from the grocery store. If you have health issues like hypertension and have been advised to skip the salt, by all means do. The recipes will still hold up.

Stainless Steel Bowls. These rugged essentials are available at many large grocery stores and kitchen supply stores. You don’t need fancy or heavy bowls, just several medium ones that you can plop over a pan of simmering water to melt your chocolate, then rinse and toss unceremoniously in the dishwasher.

Sugar and Alternative Sweeteners. Most of my recipes call for old-fashioned, granulated white sugar or brown sugar, sometimes quite a lot of both. You can explore the sweet treasures of health food stores, such as agave and malt syrups, forest honeys, and raw sugar if you prefer less processed sugar when I call for a cup of white.

Water Method. This technique for melting chocolate is based on the French technique bain marie, or water bath, which uses simmering water to heat a bowl of ingredients gently. Chefs often use the term to refer to all water-heating methods. For chocolate-melting purposes, place a heatproof bowl (a simple stainless steel one works best) of chocolate over a saucepan filled with about 3 inches of water. You want to keep the chocolate suspended above the water and keep the heat medium to low. The water becomes a gentle heat source. A double boiler will work for this job, too, but you don’t need to make a special purchase. Once the water simmers (about 5 minutes), turn off the heat because the chocolate can overheat if left over a boiling pan. Then stir the chocolate occasionally until it is melted. (See more on melting chocolate.) Another common water-heating method, used to make custard desserts such as cheesecake, involves a cake pan with batter placed in a larger pan. Water is added to the larger pan so that it reaches about halfway up the cake pan. This traditional water bath keeps the cake or custard baking slowly, moistly, and evenly.

Whipping Egg Whites. This is a love-hate challenge all bakers must tackle. How do you know if the eggs whites are whipped enough? Do they hold a soft peak? Medium peak? Stiff peak? What’s a peak? Peaks indicate the structure achieved by whipping air into the protein molecules of egg whites at room temperature. If the whites are too cold or the mixer introduces foreign particles such as fats, the whites may not whip up at all (use a clean bowl and clean whisk). Soft peaks happen when you notice the egg whites transforming from yellow, stringy liquid to white foam. If you lift up your whisk from the bowl, you’ll see the foamy egg whites droop off the whisk in a mound. That mound is called a soft peak. Keep going another minute or two, lift up your whisk, and you’ll notice the egg whites form more of a defined, pointy peak and the whole batch looks thick and white. That’s a medium peak. In just another minute or two of whipping, you’ll reach stiff peaks, when the egg whites are at full volume, shiny, and decidedly hold a firm peak. If you beat them further, the protein that is holding the air breaks down and the egg whites become a puddle of lifeless goop. I like to take my egg whites off the mixer after they hit medium peak and beat them the rest of the way by hand. That prevents the danger of overbeating them. Always bake with extra eggs in the refrigerator so if you overbeat your egg whites, you can start over. Also, a dash of sugar at the beginning helps stabilize the egg whites. We use egg whites for meringues, icings, and cake batters.

 



bliss byte: chef’s quote

Chocolate is a medium through which I narrate ideas. By exploring new cultures, movements, artists, religions, origins, and indigenous ingredients, a multi-sensory taste experience is created. Chocolate is a very powerful fruit.

—Chocolatier Katrina Markoff, Vosges, Illinois






[image: ]

1 good taste
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EXPLORING YOUR FAVORITE CHOCOLATES

The beauty of chocolate involves all of our senses. As we isolate and appreciate chocolate’s effect on each of the five senses, we gain insight into its mysterious power.

your taste

You have good taste! Your chocolate preferences and pleasures are all your own, formed in childhood and developed over a lifetime. Like wine, chocolate is made from a fruit that has undergone fermentation, and its growing conditions affect its flavor. But unlike wine, you fall in love with chocolate when you are a baby, or as soon as some generous grown-up introduces you to the wonders of an overflowing candy bucket on Halloween. Maybe your first experience of chocolate was a birthday cake or a chocolate coin swap with other kids during the holidays. Maybe you were rewarded with chocolate for being a very good child instead of a bratty little monster! A growing stack of research suggests that these bright moments of childhood propel our positive associations with chocolate. So when we taste chocolate thoughtfully, we remember the chocolate we loved as children. Memory is a gateway into the arena of familiar chocolate flavors and the many more to be discovered.

Tasting chocolate as a connoisseur is simply learning how to appreciate and describe the depth of the flavors and feelings chocolate brings you. What you learn about great chocolate (also known as “couverture,” “fine,” or “premium” chocolate) will help you evaluate the difference between the best and the worst. (The worst is what the French call “junk chocolate


 



bliss byte: storing chocolate

Store chocolate in a dry spot at about 65°F. Keep it away from bright light, humidity, heat, and strong flavors, such as garlic, because it absorbs them.





what is artisan chocolate?


 




shopping! 10 great websites

Online shopping brings the world of chocolate to you. You can have the finest chocolates in the world delivered to your door. Avoid hot-weather delivery because chocolate melts so easily. Below are a few of my favorite shopping spots for everything from bonbons to bulk to bakeware.

Baker’s Cash and Carry, www.bakerscandc.com.

Belgian Chocolate Online, www.chocolat.com.

Chef Shop, www.chefshop.com.

Chocolate Chocolate Chocolate Company, www.chocolate.com.

Chocolate Source, www.chocolatesource.com.

Chocosphere, www.chocosphere.com.

Gourmail, www.gourmail.com.

Surfas, www.surfasonline.com.

Whole Foods, www.wholefoods.com.

Worldwide Chocolate, www.worldwidechocolate.com.









have a chocolate tasting





defining flavors



 




techniques for tasting

















 



bliss byte: mesoamerica

The ancient cultural world of what is now southern Mexico and Central America before the Spanish conquistadores arrived in 1508 is Mesoamerica, where cacao trees and chocolate were first cultivated. The traditions of four main tribes—the Olmec, the Maya, the Toltec, and the Aztec (about 1500 B.C.E. to 1508 C.E.)—include chocolate as a spicy drink, a form of currency, and/or a religious sacrament. We won’t get to explore all the glorious representations of chocolate in Mesoamerican mythologies, art, ceramics, trading patterns, and religions because if we did, there would be no room in this book for cake and cookie recipes! For fascinating reading on the use of chocolate in these cultures, see “Great Books on Chocolate History.”





fragrance and flavor





 




label language 101

Fine chocolate is labeled with information about its origin and content. Here are some common phrases and translations.

Baking Chocolate. American term for unsweetened chocolate, usually the Baker’s brand.

Bean to Bar. Refers to chocolate makers who include the process of roasting, grinding, and seasoning chocolate, as opposed to working with couverture made by specialists such as Barry Callebaut or Valrhona.

Cacao. Refers to ground beans from cacao trees, also known as “cocoa liquor” or “cocoa mass.” “Cacao” generally refers to the trees and their products; “cocoa” refers to those products as they move through the chocolate-making process. On a label, “72% cacao” indicates a high percentage of cocoa mass as opposed to additives.

Cocoa Nibs. Pure cocoa beans that have been fermented, hulled, roasted, and cracked but not ground into a paste. They have a nutlike crunch.

Cocoa Powder or Cocoa. Pure cocoa solids pressed from cacao beans with cocoa butter removed. It may or may not have been treated with alkali to improve balance. Cocoa without alkali is generally healthier (depending on the roasting temperatures) and reddish in color; cocoa with alkali is smoother and darker.

Country of Origin. Refers to the specific country in the growing region.

Grand Cru. Indicates that beans were derived from one select cacao plantation.

72% Cacao. A dark bittersweet chocolate, 72 percent of which is crushed cacao beans (cocoa mass), the other 18 percent mostly sugar. These percentages range from the 60s to the 80s for dark chocolate. High percentages suggest quality but do not guarantee it since the quality of the beans matters most.

Single Estate. Beans were derived from one select cacao plantation.

62% Cacao. A semisweet dark chocolate with more sugar and other ingredients. Quality milk chocolate or sweet dark chocolates fall in the range of 40 to 50 percent cacao.

Soy Lecithin. An emulsifier made from soy beans.







touching chocolate


listening to chocolate



behold, great chocolate!



 




great websites for info, recipes, and blogs

www.barry-callebaut.com. Descriptions of the growing regions, product lines, culinary applications, and professional education.

www.carolebloom.com. A site from a chocolate cookbook author with European techniques and American know-how.

www.chocomap.com. A Canadian chocolatier and educator connects chocolate enthusiasts with quality shops in far-flung areas.

www.epicurious.com. A recipe site run by the good people of Bon Appétit magazine.

www.fieldmuseum.org/chocolate. The Field Museum in Chicago sponsored an exhibit chronicling chocolate’s history, including paintings of the chocolate-drinking aristocracy.

www.foodnetwork.com. Search for recipes and TV shows featuring chocolate.

www.70percent.com. An informational site and blog; those with serious questions and big opinions should spend some time here.

www.thechocolatelife.com. A social networking group featuring discussions between fellow enthusiasts, bloggers, and experts, plus announcements about culinary events.

www.valrhona.com. A site that will explain to you what makes great chocolate great.

www.worldcocoafoundation.com. This site focuses on the growing regions, offering news, conferences, and initiatives to help those involved with cacao farming around the world.







 




great books of chocolate recipes

All About Chocolate by Carole Bloom. Classic recipes for desserts like brownies and German chocolate cake and also resources for equipment and chocolate travel.

Cocolat: Extraordinary Chocolate Desserts by Alice Medrich. Medrich delights her readers with wisdom and clarity, just as she delighted the loyal customers of her San Francisco dessert shops, Cocolat.

The Chocolate Bible: The Definitive Sourcebook by Christian Tuebner et al. This book inspires on all levels. It is big; its pictures are beautiful; its classic cakes are moist and rich; its confections are wildly pretty; its recipes are professional but approachable.

Chocolate and Confections: Formula, Theory, and Technique for the Artisan Confectioner by Peter Greweling. A professor of baking and pastry at the Culinary Institute of America gives specific techniques for mastering confections.

Chocolate Passion: Recipes and Inspiration from the Kitchens of Chocolatier Magazine by Tish Boyle and Tim Moriarty. This book offers the delicious quality you’d expect from the editors of the magazine now called Dessert Professional.

Dessert Circus by Jacques Torres. Torres speaks to the home craftsperson in a way that informs and encourages mastery over the sometimes difficult skills of chocolate work.

The Essence of Chocolate: Recipes for Baking and Cooking with Fine Chocolate by John Scharffenberger and Robert Steinberg. This dramatic story of how Dr. Robert Steinberg moved from a cancer diagnosis to establishing the premier chocolate-making company in the country is great reading, plus the book contains dessert recipe treasures.

Fine Chocolate, Great Experiences by Jean-Pierre Wybauw. A revered chocolate professional delights in the chemistry of chocolate, and his recipes provide great attention to detail.

The Great Book of Chocolate by David Lebovitz. This informative book by Lebovitz, who conducts culinary tours of Parisian chocolate shops, is jaunty and fun to read.

Maida Heatter’s Book of Great Chocolate Desserts by Maida Heatter. Most bakers have had someone they love teach them how. Because of this chocolate cookbook and many others, Maida Heatter is America’s most beloved baking teacher.







the chocolate-tasting finale


 



bliss byte: chocolate and wine pairings

Dark Chocolate and Red Wine.

Contrast and compare the red fruit notes found in dark chocolate and fruity reds such as pinot noir, syrah, and zinfandel.

Milk Chocolate and Champagne.

Dry white wines like brut Champagne, chardonnay, and Chablis balance the sweetness of milk chocolate. Celebrate!





sensuous recipes: from bonbons to fondue
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artisan caramel bonbons

Handmade caramel is sophisticated and soothingly sweet, especially when combined with the bold flavors of artisan chocolate. You can also dip these bonbons in tempered chocolate before you dust them to create chocolate caramel truffles. Makes about 30 truffles


Chocolate Choices

Green & Black’s or Michel Cluizel dark chocolate, Scharffen Berger milk chocolate

2 cups sugar

¼ cup water

¼ cup light corn syrup

6 tablespoons (¾ stick) unsalted butter

½ cup heavy cream

1 teaspoon vanilla extract

2 teaspoons kosher salt

8 ounces dark chocolate (70% cacao or higher), finely chopped

4 ounces milk chocolate, finely chopped

2 ounces unsweetened cocoa powder, for dusting



Prepare a bowl of ice water and set aside. Combine the sugar, water, and corn syrup in a heavy pan. Stir gently until all the sugar is wet, and make sure no sugar crystals are on the sides of the pan. Place over medium heat—no stirring—and allow the mixture to boil for about 10 minutes. You can cover the pan for a few minutes as it boils, which will wash away any unwanted sugar crystals on the sides. You’ll start to see a light amber color form around the edges of the sugar. Continue boiling until the mixture is the color of honey or maple syrup. This is now caramel, so be careful because it is very hot!

Turn off the heat and plunge the saucepan into the ice water to “shock” the sugar and stop it from cooking. Place the pot on a heatproof surface, add the butter, then the cream, vanilla, and salt. It will steam and bubble up. Stir it together, and once the mixture has cooled off (about 10 minutes), add the dark and milk chocolates and stir until mixed. If the caramel sticks to the bottom of the pan, return the pot to the burner and stir over very low heat.

Transfer this mixture to a bowl and allow it to cool and firm up in the refrigerator for about 30 minutes. With a melon baller or sturdy spoon, scoop out as many balls as you need (any unused portion can be reheated and used as a sauce over ice cream). Roll them between your palms to achieve a round shape. Refrigerate them for about 30 minutes, then dust them with cocoa powder and serve.

 




chopping and melting chocolate

Why do so many recipes call for chocolate to be “finely chopped”? Chocolate melts more uniformly when it is chopped into very small pieces. Thin bars or disks of couverture (also known as “callets”) are easy to chop up. Chocolate in bulk, however, is usually a giant, rock-hard, and impossibly thick block. This big block melts in your hands when you pick it up. If you wrestle it down into a bowl to melt, you’ll probably wind up with the edges completely melted and the center completely solid. Instead, while it is still in its original wrapper, hold one end of the package firmly and give it a couple of whacks with a hammer to break it into manageable pieces to chop. From there, a few more tricks:








Two words when it comes to chocolate melting: low and slow. Chocolate melts easily, which is great, but it also burns easily, so you have to melt it carefully—over low heat and slowly. Here are the three best ways:
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breakfast-in-bed pound cake

A slice of this chocolate-ribboned cake served on a tray with a cup of hot cocoa, a glass of chilled juice, and a boiled egg, accompanied by a newspaper and a little flower in a vase, will please the soul of any chocolate lover lying in bed. Not so sure? Add a chocolate glaze (see Glaze of the Gods) and you’ll be guaranteed entry into the boudoir of chocolate heaven. Makes 1 (9-inch) cake


2 cups cake flour

1 teaspoon baking powder

1½ teaspoons kosher salt

½ cup sour cream

½ cup whole or 2% milk

1 tablespoon vanilla extract

1 cup (2 sticks) cold unsalted butter, cut into small pieces

1¼ cups sugar

4 large eggs, at room temperature

3 ounces dark chocolate (preferably semisweet), melted

2 tablespoons light corn syrup

1 tablespoon water



Preheat the oven to 350°F. Generously grease a Bundt or loaf pan (about 4 inches tall and 9 inches in diameter).

Sift together the cake flour, baking powder, and salt and set aside. In a different bowl, combine the sour cream, milk, and vanilla extract and set aside.

In the bowl of an electric mixer fitted with the paddle attachment, cream the butter on low speed for several minutes. Change to the whisk attachment, slowly add the sugar, then mix at medium-high speed for a few more minutes, until this mixture is light and fluffy. Turn the mixer to low and add the eggs, one at a time, beating after each one until incorporated. Stop the mixer and add half of the flour mixture, then mix slowly. Next, add half of the sour cream mixture and mix slowly. Repeat this process so that all the flour and sour cream mixtures are incorporated. You’ll now have a bowl of vanilla batter.

Pour one-third of the vanilla batter into a small bowl. Add the melted chocolate, corn syrup, and water and stir until smooth. This becomes your “chocolate batter.”

Pour the vanilla batter into the prepared pan. Pour the chocolate batter over the vanilla batter. Use the tip of a spatula to swirl the chocolate batter lightly through the vanilla batter. Another way to achieve the marble effect is to put both batters in pastry bags and squeeze them into the pan in a random marbled pattern.

Bake for 40 minutes, or until the top of the cake is springy and a toothpick inserted in the center comes out clean. When the cake is done, remove it from the oven and allow it to cool completely in the pan on a rack. Once it is cool, invert the pan and allow the cake to gently fall onto a cake plate.

 




great books on chocolate history

Chocolate: An Illustrated History by Marcia and Frederic Morton. Charming prose and solid scholarship.

Chocolate: History, Culture, and Heritage by Louis E. Grivetti. An in-depth chocolate history project from the University of California, Davis, and Mars, Inc.

Chocolate in Mesoamerica edited by Cameron L. McNeil. A thorough analysis of artifacts and culture.

The New Taste of Chocolate by Maricel E. Presilla. Chef, author, and historian, Presilla explains how to taste chocolate in thoughtful, commonsense language. The book conveys her deep knowledge of Venezuelan cacao farming and chocolate making.

The Temptation of Chocolate by Jacques Mercer. A journey through the world of chocolate from Neuhaus, inventors of the praline.

The True History of Chocolate by Sophie D. Coe and Michael D. Coe. You’ll find this book referenced more than any contemporary book on chocolate history. Both scholarly and entertaining, it covers everything from trees to Mesoamericans to European royal courts.
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heart and soul hot cocoa

This rich cocoa warms the heart and soul like no other. After you’ve served the cocoa, the leftover amount makes a good base for chilly chocolate milk the next day. Store it in the refrigerator and just splash in cold, fresh milk to lighten it up. Makes 6 to 8 servings


Chocolate Choices

Cocoa powders to consider are E. Guittard, Droste, Hershey’s, Scharffen Berger, or—by far my favorite—Valrhona.

¾ cup sugar, or more

½ cup unsweetened alkalized or dutched cocoa powder, or more to taste

4 cups whole milk

½ cup heavy cream

2 tablespoons malt syrup (optional)

1 tablespoon vanilla extract

½ teaspoon kosher salt

Artisan marshmallows or whipped cream (optional)



Mix the sugar and cocoa together in a small bowl and set aside. Combine the milk, cream, and malt syrup in a big saucepan over medium heat. As the milk starts to warm up, scoop up about a cup of it and slowly whisk it into the sugar and cocoa mixture to form a paste. Add the paste to the saucepan and whisk until incorporated. Add the vanilla and salt. Adjust the flavors to taste. Continue heating until it is hot but not boiling. Use a ladle to scoop out servings into a mug. Serve with artisan marshmallows or a dollop of whipped cream.

chocolate chip custard tart

This tart combines the pleasures of a rich chocolate custard with the crunchy appeal of a chocolate chip cookie. As with most pies and tarts, you have two steps: the crust and the filling. Collect the ingredients for both the crust dough and the filling, but make the dough first. As it chills, prepare the filling. Makes 1 (9 or 10-inch) tart


Chocolate Choices

For the crust: E. Guittard or Nestlé Chocolatier chocolate chips For the custard: Felchlin Cru Sauvage or Scharffen Berger dark chocolate and Cadbury milk chocolate

Crust

¾ cup (1½ sticks) unsalted cold butter

½ cup sugar

¾ cup firmly packed light brown sugar

2 large eggs

1½ cups all-purpose flour

1 tablespoon vanilla extract

1 teaspoon kosher salt

12 ounces chocolate chips or dark chocolate, chopped into bite-size chunks

½ cup broken pecans (optional)

Filling

3 ounces dark chocolate, finely chopped

2 ounces milk chocolate, finely chopped

¼ cup (½ stick) unsalted butter

2 large eggs at room temperature

2 heaping tablespoons light brown sugar

1 teaspoon kosher or coarse salt

1 teaspoon vanilla extract

½ cup milk at room temperature

½ cup heavy cream at room temperature

1 cup cream, whipped (optional)



To make the crust dough, cream the butter in the bowl of an electric mixer fitted with the paddle attachment at medium speed for a minute or two. Stop the mixer and switch to the whisk attachment. Slowly add the sugars and mix at medium speed until light and fluffy, then add the eggs, one at a time, mixing until incorporated after each addition. Add the flour slowly, then the vanilla, salt, chocolate chips, and nuts, mixing until blended. Cover and chill for at least 20 minutes.

Lightly flour a cool rolling surface such as a marble tabletop. No marble tabletop? Just flip over a baking sheet, and flour it generously or lightly flour a big piece of parchment paper or silicone baking mat. Place the dough on the floured surface, lightly flour the top, and roll it with a rolling pin until just under ½ inch thick. No rolling pin? Flatten the dough as thinly as you can with your hands. Maneuver the flattened dough into a 9 or 10-inch tart or pie pan. One way to do this is to lift under the dough with a big spatula and slip the pan under the dough. Don’t worry if the dough breaks—you can pinch it back together. Once the dough is in the pan, smooth it out and flatten it with your hands and press it against the edges of the tart pan. Use scissors to trim any excess pieces that hang over the sides (you can save these scraps and bake them as cookies later). Cover the dough with plastic wrap or aluminum foil and return it to the refrigerator.

Preheat oven to 300°F. To make the filling, melt the dark and milk chocolates and butter together in a stainless steel bowl over a saucepan of simmering water.

In a medium bowl, whisk together the eggs, brown sugar, salt, and vanilla extract and set aside. In a small saucepan, heat the milk and cream to a scald. Slowly add the milk mixture into the egg mixture while stirring briskly. Once the mixture is smooth, stir in the chocolate mixture and let cool to close to room temperature. This is your custard.

Remove the tart pan from the refrigerator, unwrap it, and put it on a baking sheet. Carefully pour the custard into the tart shell. Place the full tart pan into the hot oven. Take a standard cake pan and fill it halfway up with room temperature water. Place that pan next to the sheet pan in the oven to provide extra moisture for the tart while it bakes. Bake about 40 minutes. You’ll see the cookie shell firm up and turn golden brown, and if you shake the pan a little you’ll notice the custard moves as a solid, not a liquid. If it still wiggles like a liquid, give it another 5 minutes and try again. When the cookie is golden brown and the center is solid, remove the pan from the oven. Allow to cool to room temperature, then chill in the refrigerator for at least an hour. Serve cold or at room temperature. Slice with a big knife or pie cutter, and top each slice with a small scoop of whipped cream.

deepest, darkest fudge brownies

No apologies here. These are dense and decadent. You’ll want to use a strong dark chocolate—something that stands up to the richness of great butter, fresh eggs, and a lot of sugar. Makes about 20 (2-inch square) brownies


Chocolate Choices

Scharffen Berger, Domori, Lindt, or Trader Joe’s Pound Plus 72% dark chocolate

1½ cups all-purpose flour

2 tablespoons unsweetened cocoa powder

1 teaspoon kosher salt

8 ounces dark chocolate, finely chopped

1 cup (2 sticks) butter (preferably unsalted European style, such as Plugra)

5 large eggs

1 tablespoon vanilla extract

1 tablespoon strong brewed coffee or espresso

2½ cups sugar

1 cup broken walnuts or pecans

Sifted confectioners’ sugar, to dust



Preheat the oven to 350°F. Prepare a standard (13 by 9-inch) brownie pan by lining it with a sheet of parchment paper or lightly spraying the pan with cooking spray.

Sift together the flour, cocoa powder, and salt in a bowl, stir, then set aside.

Place the chocolate and butter together in a stainless steel bowl over a saucepan of simmering water and allow them to melt together.

In the bowl of an electric mixer fitted with the wire whip attachment, combine the eggs, vanilla, and coffee and mix on low speed until blended. Add half of the sugar, then mix on high. As the mixture becomes lighter, stop the mixer and add the remaining sugar. Whip until the mixture is smooth. Remove the bowl from the mixer and stir in the melted chocolate and butter. Add half the flour, fold in by hand, then add the rest of the flour and continue folding. Finally, fold in the nuts. Fold until the batter is smooth. Pour the batter into the prepared pan.

Bake for about 30 minutes. The cake will still be gooey in the center; the top and sides should be crispy. Allow the brownies to cool on a rack in the pan for about 30 minutes. Place the pan in the refrigerator for about an hour if possible to condense the moisture inside. Remove the pan from the refrigerator. Take a paring knife and run it around the sides of the pan, loosening the cake from the pan. Cover it with a sheet pan or large cutting board covered with parchment paper and flip it, allowing the brownie cake to gently fall onto the parchment paper. The cake will be upside down. Remove the baking pan, remove the parchment paper it baked on, then place a large cutting board over the cake, and flip it back over. Your cake is now right side up. You can slice the brownies into square or triangle shapes and dust with confectioners’ sugar.

 




chocolate in the arts: poetry













—Henry Stubbes, England, 1662
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melting moment chocolate fondue

At the moment chocolate melts together with cream, butter, and vanilla, the senses awaken. Taste and texture are the stars of this warm, drippy dessert. For a gourmet add-on, make your own cookies to dip in the fondue. Makes about 2 cups fondue


Chocolate Choices

Endangered Species or Cacao Barry Origins dark chocolate, such as Tanzanie, and Valrhona milk chocolate

8 ounces dark chocolate, finely chopped

2 ounces milk chocolate

1 cup heavy cream

¼ cup (½ stick) unsalted butter

1 tablespoon light corn syrup

2 tablespoons cognac (optional; if you use less cognac, use a little more cream)

1 tablespoon vanilla extract

Pinch of kosher salt



Combine all the ingredients in a stainless steel bowl over a saucepan of simmering water. Keep the heat low and stir occasionally until the chocolate melts and the mixture is smooth and shiny. Then transfer to a fondue pot or serving bowl that can be suspended over heat (think ovenproof ceramic suspended over a candle). Serve with sliced seasonal fruit.

fudgey hearts of darkness

This is a classic fudge with the full flavors of fine chocolate and cooked cream. You’ll need a small, heart-shaped cookie cutter. Otherwise, you can cut it into simple squares or triangle shapes. Makes about 20 (1-inch) squares


Chocolate Choices

Theo Chocolate, Newman’s Own, Climate Change, E. Guittard, or Lindt dark chocolate

1½ cups Milk Chocolate Dulce de Leche or 1 (14-ounce) can sweetened condensed milk

1 cup sugar

2 tablespoons unsalted butter

8 ounces dark chocolate, finely chopped

1 tablespoon vanilla extract

1 teaspoon salt

½ cup roasted walnuts, broken



Grease a 9-inch pan (square or round).

Combine the dulce de leche, sugar, and butter in a heavy saucepan over medium heat. Bring to a boil and continue cooking for about 5 minutes, or until you hit 235°F on a digital or candy thermometer. Take the pan off the heat and fold in the chocolate, vanilla, salt, and walnuts. Stir vigorously for several minutes, until the mixture is very smooth, then pour into the prepared pan.

Allow the mixture to set, about 30 minutes. Slice with a small heart-shaped cookie cutter. This fudge is very rich, so if you can’t find a small heart-shaped cookie cutter, use a paring knife to cut out small, uniform heart shapes. Keep a bowl of hot water and a damp cloth nearby to clean the cutter or knife after each cut. If the fudge is too soft to cut easily, chill it for another 30 minutes in the refrigerator.

 




techniques for tempering

Chocolate tempering or “pre-crystallizing” can be tricky. It is necessary only for dipped or molded candy, so you don’t have to worry about it if you’re making most of the recipes in this book: cakes, cookies, tarts, brownies, icing, and fudge. But for bonbons, tempering creates the shine and glossy hard surface you’ve come to expect from great chocolate. Here’s the science: Naturally fatty foods like cocoa beans or nuts separate and resist integration. The tempering process manipulates the cocoa butter molecules so that the fats and solids stay together. By putting melted chocolate through a series of temperatures (high to melt all the fats, then low to integrate and solidify the most stable fat crystals with the solids, then medium-high to create enough viscosity for handling), the chocolate stays integrated. This process is always performed at the factory, but you must perform it again if you want to reshape your chocolate, then have it set with a shiny new coat. Go with the specific temperatures given below because that’s when the chemical reactions occur.

Chop. Chop 1 or 2 pounds of chocolate into very small pieces for easy melting. Place most of the chocolate in the bowl, reserving a small pile (about ¼ of it) to cool it off later. Use a digital thermometer to test the chocolate and room temperatures throughout.

 Melt. Melt the chocolate gently in a stainless steel bowl set over simmering water, or dry in a baking dish in a very low oven (ideally 115°F or the “warm” setting). Confirm the chocolate temperature reaches 115°F while stirring occasionally.

Stir, Cool, and Wait. Cool the bowl of melted chocolate by placing it in a cool spot in the kitchen (not in the refrigerator) and stirring in the remaining solid chocolate you held aside. If your room temperature is 80°F, the chocolate will eventually come down to 80°F. Ideal room temperature is about 60° to 65°F. Just stir occasionally and wait. You’ll notice a slight thickening in the texture of the chocolate when it cools below 82°F. That’s your cue to change directions and heat it up a little.

Heat. Heat the chocolate slightly so it becomes fluid again. The best way to do this is to put the bowl over hot water in a saucepan very briefly until it starts to warm up. You want it to be about 90°F, and stay at 90°F, so you have to “flash” the bowl on and off the hot water to keep the temperature steady. Careful, it heats up quickly!

Your chocolate is tempered, so line your molds or dip your fruit as you like. Just be aware of keeping the chocolate at 90°F—as you dip items in the chocolate, it cools.
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