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Foreword:

“It’s almost Orgasmic!!!”

That’s what one young woman said to me after
tasting my delicious truffles!

“The way they feel on your tongue…the velvety
texture…the oh…so…rich…mind numbing taste…the pure
satisfaction…”

Imagine how I felt creating the confection
that put her into this state! Now imagine it many times over!
Chocolate does something to people that is inexplicable! Something
that they will PAY for!

How would you like to be the envy of your
friends and relatives by making the best excruciatingly decadent
chocolate desserts? Imagine the reaction to the desserts you
created!

One restaurant I used to bake for called me
the “amazing miracle man!”

My own daughter after tasting my Chocolate
Mousse for the first time said, “ My taste buds died and went to
heaven!”

That’s the kind of reaction I get all of the
time after I serve my delectable chocolate creations!

I have made a very nice extra income making
desserts for restaurants in my area…part time…right out of my home!
Then, it got so popular, it turned to full time work! I made
deserts for cruise ships, restaurants, I even supplied airlines
with desserts!

You can turn your own kitchen into a profit
center making desserts for restaurants and making some pretty good
money.

You might even turn the information in this
book into your own restaurant.

You can be the amazing miracle man (or
woman!) Yes, you can!

I’ll show you how to make the desserts that
people adore right here.

What’s the value of this? The recipes in this
book might cost you hundreds. I have bought many recipe’s in my
life. (that’s single recipes…not recipe books!) Why would I do
that? It’s done all the time in the restaurant business. You have
to have something really special or people won’t come to your
establishment after the first time, or won’t reorder after the
first one.

But this is as valuable as YOU want to make
it. It is up to you to take the information in this book and do
something with it. Your only limit is between your ears.

It is my sincere hope that you can take the
information in this book, and earn the respect of your family and
friends, and if you choose too, make a good living that is a lot of
fun!


















Introduction:

I have been a huge fan of chocolate since I
can remember. No, that’s not strong enough…I’ve been PASSIONATE for
chocolate since I can remember. OK, now that’s STILL not strong
enough! I’m an absolute chocolate FREAK!!!! Yeah, that’s it! (As
I’m sitting here writing this, I have a very dark, very smooth and
wonderfully decadent piece of chocolate melting on my tongue.)

When I was a kid my Grandpa would take me to
the pancake house. He’d order Pigs in a Blanket and I’d order
Chocolate Chip Pancakes. Those are some of my earliest memories. My
candy of choice as a kid was ALWAYS some kind of chocolate. I
started cooking as a kid also…I loved pancakes and my Mom got tired
of making them for me, so she taught me how to cook. I’ve been
cooking ever since.

When most kids were enjoying summer vacation,
I’d take summer school just so I could take a class called “Boy’s
Chef.” How Mr. Plummer put up with all of us burning pasta and
omelets I’ll never know, but I’ll always be grateful!

When I was 14, my Dad uprooted our family and
we moved to the mountains to run a campground. We lived just across
from the little camp store and office. During the summers I was
responsible for helping customers at the store before we’d open,
when they’d ring the bell for service. Well, the bell rang and I
had to go help a camper at the store. I had just made pancakes for
my younger brother and I.

(By the way, the secret to fluffy, restaurant
style pancakes is to separate the eggs, and whip the egg whites
into a meringue-like consistency and fold them into the batter
last… Wow, are they good! But anyway, back to the story.)

I helped the customer, and when I got back to
the table, there was a big pile of crumbs where my pancakes had
been. My brother continued eating his pancakes with no expression
at all on his face. “What happened to my pancakes?!!” I exclaimed.
Without changing his expression a bit, he calmly and
matter-of-factly said, “ The cats got them.” And he continued
eating. (of course they didn’t really, he just mashed the pancakes
up with my fork!)

The next time I made him pancakes, I put
green food coloring in them.

He wouldn’t touch them.

Heh, Heh, Heh….

The best part about working for my Dad in the
store he owned was we could get candy bars and ice cream for free.
(Most of the time with his permission!)

Years later, I worked in a little chocolate
shop. I was in heaven! When I first started, I was told I HAD to
sample the different chocolates in order to make sure the quality
was good, and so I knew what each kind tasted like. What a HORRIBLE
job THAT was!!! I had to actually put that stuff in my MOUTH! Can
you believe it? (I can be so sarcastic some times!)

It was here where I learned the differences
in chocolate. It was also here where I learned what kind of
responses that chocolate could get from people.

A few years later, my wife and I started
baking cheesecakes and selling them to cruise ships. We had
purchased a recipe and had been trained from a couple who had a
very successful home bakery.

Some of what you will learn in this book is a
direct result of this business. This eventually led to running a
restaurant and bakery. Many of the recipes in this book I developed
while running that restaurant. Some of the recipes are old family
recipes, others, well, I don’t know where they came from
originally. But I have tweaked all of them to make sure they are
great!

Life is Unpredictable, eat your dessert
first!
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Holy Cow! Look At All This Neat
Chocolate Stuff!

Chocolate might be considered a HEALTH
food!

Some studies show that chocolate can actually
help lower your cholesterol.

Chocolates’ melting point is just below your
body temperature, so it melts immediately when you put it in your
mouth (that makes it a perfect sensual experience!)

At certain times in a woman's monthly cycle
her body craves magnesium - chocolate has lots of magnesium.

Most physicians now believe that chocolate
does not cause acne.

Cocoa contains over 500 distinct flavor
components which make for an very complicated fusion of aromas and
flavor.

Chocolate contains phenylethylamine, an amino
acid which may have aphrodisiac properties (!) and is also
reportedly good for helping to ease a hangover!

Chocolate also contains Phenylethylamin which
is an anti-depressive and anti-stress agent. (but then again, we
already knew that!)

Chocolate can also stimulate the production
of serotonin that acts as an anti-depressant.

Chocolate stimulates the release of
endorphins. That’s why it produces such a pleasurable
sensation.

Chocolate is rich in antioxidants which help
block the damaging effects of oxidation that go on in the body.
Dark Chocolate has five times the amount of phenols as red
wine.

Chocolate contains a chemical that affects
the brain in much the same way as THC, the active ingredient in
marijuana. (But chocolate is OK in moderation!)

Chocolate does not cause dental decay. Did
you know that chocolate even has properties that work against
sugar's normal inclination to feed the bacteria that leads to
decay.

Chocolate only has 6 mg of caffeine per
ounce. (Coffee has 130-150 mg)

Chocolate can boost metabolism.

Chocolate is high in potassium and is loaded
with vitamins B1, B2, D, E, and essential fatty acid.

Don't cry over spilled milk…Unless it's
chocolate milk!

















The Story of
Chocolate

 What chocolate book would be
complete without a semi-boring trip describing the origins of
chocolate? THIS ONE! I’ll fill you in on the basics, but I PROMISE
not to be boring! (Well, at least I hope not!)

You can trace the origins of chocolate back
to the ancient Maya and Aztec civilizations in Central America.
They were the first to enjoy a prized spicy drink, made from
roasted cocoa beans called 'chocolatl', which is the sound they’d
make if they tried to talk with their mouths full of it!

The Aztecs called chocolate "food of the
gods." I happen to think that they got it right! Chocolate is one
of God’s finest gifts to His kids!

The Mayan and Aztec cultures even used cocoa
beans as currency for hundreds of years before cocoa was introduced
to Europe. (How did they give change?)

The first cocoa beans were supposedly brought
to Europe between 1502 and 1504 by Christopher Columbus, after his
fourth visit to the New World. But there were many other, seemingly
more exciting treasures brought back with them so the beans were
largely ignored. Can you believe that guy? If he had only
known!

But it was another explorer, (and lets all
say his name with honor and reverence) Don Hernan Cortes, who was
the first to realize the true value of the beans. He was a very
smart man! I will be eternally grateful to him! He brought cocoa
beans back to Spain in 1528.

Slowly but surely drinking chocolate spread
across Europe, and reached England in the 1650s.

What a dull and boring place this world would
be if ole’ Cortes hadn’t brought the sacred bean to the rest of the
world! The Aztecs and Mayas are for the most part, gone, and I’m
not too sure that 'chocolatl' would have caught on if we had to
depend on Columbus! I’m glad he discovered the New World, but I
have to question his judgment when it comes to chocolate!

Cocoa trees grow wild in the tropical areas
in Central and South America. Cocoa trees need those special
climatic conditions to flourish. Thankfully, as the popularity of
chocolate grew, more countries “saw the light” and started growing
cocoa!

The only way to enjoy chocolate was to drink
it until the early Victorian era. That is when a method for making
solid chocolate was first invented.

The first U.S. chocolate bar was introduced
in 1894. And the world was changed forever! Hallelujah! There was
reason to rejoice!

The 12-step chocoholics program:NEVER BE
MORE THAN 12 STEPS AWAY FROM CHOCOLATE!!!

















Types of
Chocolate

 Like coffee, different countries
produce different tasting chocolate. Mexican chocolate has cinnamon
added. European milk chocolate is vastly different from that
produced in the US. Even English chocolate versus that produced in
Belgium are quite different. Flavors also differ from company to
company. It depends on their super-secret recipes, ya know! That’s
why you have to sample different kinds of chocolate from different
companies. (Ooh, I know, it’s a hard job, but somebody’s got to do
it!)

Chocolate Liquor, Unsweetened, or Baking
Chocolate

Also known as Chocolate Liquor. Yes, it looks
like chocolate and smells like chocolate…and it is…but don’t try to
eat it! (OK, go ahead…I dare ya!) Take a bite out of this and you
may as well take a bite out of a bar of soap -which can actually
turn into a kind of fun practical joke! There’s no sugar in this
and it is quite bitter.

There is also no alcohol in this even though
it is called Chocolate Liquor. This is the product made from the
paste of the cocoa bean after it has been processed, and is the
liquid that has been pressed from the cocoa bean (If you want the
alcoholic chocolate drink for adults only, you want Chocolate
Liqueur.)

Unsweetened or Baking Chocolate is Chocolate
Liquor that has been cooled and hardened. It is chocolate in its
most basic form.

Dark or Bittersweet

This is the darkest of the chocolates.
Bittersweet chocolate must contain a minimum of 34 percent cacao
solids, (the higher the percentage, the deeper the flavor)

Semi-sweet

This is the next-darkest of the chocolates
(and my very favorite!) It is very rich and bold. This is most
often used in Toll House or Chocolate Chip Cookies. Semi-sweet
chocolate has extra cocoa butter and sugar added.

German Chocolate

German Sweet chocolate was formulated in the
mid 1800's by S. German. This form of chocolate is sweeter and
richer than semi-sweet chocolate, and is a special blend of
chocolate, sugar and cocoa butter.
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