[bookmark: _GoBack][image: https://encrypted-tbn3.gstatic.com/images?q=tbn:ANd9GcTXVEYr4NZuSxs8By2sHobkPyq6O0qWJM2wXAeCtqhJsVXLEKjo]Name______________________________________________   period______
[image: http://www.candyindustry.com/ext/resources/KISS-L.jpg]Chocolate Notes

Chocolate comes from the cocoa tree.  Cacao trees grow in rain forests. The tree produces the pod which contains many cocoa beans.
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3 main types of chocolate:
1. __________________________________________- has no sugar. 
2. __________________________________________- has little sugar added.
3. __________________________________________-milk solids are added.

3 forms of chocolate:
1. ________________________- examples: chocolate bars & chocolate chips
2. ________________________- found in cocoa or drink mixes
3. ________________________- commonly in syrups used for milk or ice cream

Storage of Chocolate:
Chocolate should be stored in a ______________ & _________ area to prevent
__________________________________________.  Chocolate bloom is a whitish, grey coloring on the outside of the chocolate when the fat comes to the surface.  This doesn’t appear to look good, but you can still eat the chocolate.

Melting of chocolate:
To melt chocolate the best thing to use is a _____________ boiler.  When you use a double boiler the chocolate is not directly on the burner.  Instead the chocolate is melted by the heat of steam.  This prevents_____________________, this is when the chocolate burns. It is very important not to get any ________________________________ in the chocolate from __________________ or steam while melting.  If you get moisture in the chocolate while melting it will harden the chocolate.  






image4.jpeg




image5.jpeg




image1.jpeg




image2.jpeg




image3.jpeg




