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			Introduction

			“I’m a chocoholic.”

			You might think that term would apply to me, but I’ve never liked it. “Chocoholic” implies that enjoying chocolate is a problem. But I love chocolate and don’t consider that a problem at all. It’s quite the opposite: Chocolate makes me happy, and I know from baking in restaurants, and for friends and family at home, that I’m not the only one who feels this way. When I eat out, I’m always up for whatever chocolate dessert is on the menu. When I visit a bakery, it’s the pastries with chocolate that get my attention. And when I’m baking for guests in my apartment in Paris, the one thing that never fails to get an Ooh la la when brought to the table is something made with chocolate.

			I’ve craved chocolate ever since I was a kid and snuck bites from the squares that came individually wrapped in waxed paper that my mother kept in the pantry for baking. That’s also when I learned—the hard way—the difference between semisweet chocolate and unsweetened chocolate, which was called baking chocolate back then. After I discerned which chocolate in the pantry was for eating, and which was for baking, I was off and running.

			Nowadays, I enjoy every kind of chocolate I can get my hands on: bittersweet, semisweet, milk, white, and, yes, even unsweetened (though preferably in something baked). I love chopping and melting chocolate. And I love stirring chocolate chips and chunks into cookie doughs, folding chocolate into cake batters, melting it into hot chocolate, and helping a few chunks dissolve in a big pot of chili. After all these years of cooking, baking, and eating chocolate, I still love the taste and sensation that I get from it, even if it’s just one exquisite bonbon from a box of chocolates.

			

			—

			My baking career began at Chez Panisse, where the style of cooking was cuisine du marché, and the focus was on locally produced foods. There, I was introduced to Guittard chocolate, made just south of San Francisco. The family-owned company was founded in 1868 by Etienne Guittard, a French immigrant who came to the San Francisco Bay Area to cash in on the Gold Rush, but instead found success making and selling chocolate to those who struck gold. In the pastry department at Chez Panisse, we bought their chocolate in ten-pound blocks as thick as dictionaries, which we broke into more manageable chunks to make everything from dark chocolate ice cream to French-style chocolate cakes. Years later, people would ask me why I moved to France, and perhaps the seeds had been planted in me then and there.

			Meanwhile, back in Berkeley, just down the street was Cocolat, Alice Medrich’s groundbreaking pastry shop devoted exclusively to chocolate. I’d stop in before work for a chocolate-covered truffle the size of a golf ball and devour it before my shift. I’d discovered good chocolate and was hooked; I wanted to learn more.

			So I sought out a formal education in chocolate, first going to chocolate school in Belgium. There, I learned how to dip and enrobe chocolates under the tutelage of Jean-Pierre Wybauw, a Belgian chocolatier so renowned he was nicknamed “Monsieur Chocolate.” A few years later, I found myself in France, taking classes in candy-making and classic desserts at the famed École Lenôtre, and eventually at L’École du Grand Chocolat Valrhona, a chocolate school that’s attached to the Valrhona chocolate factory, which was about as close to chocolate heaven as you could get.

			After learning so much about chocolate, I wanted to share my passion and began leading chocolate tours in France after moving here. What started off as day tours in Paris, taking guests to my favorite chocolate shops, turned into in-depth excursions that lasted an entire week, giving me more time to share the wider world of chocolate with visitors from around the world. I’d become friendly with some of the top chocolatiers in the city, and they invited us into their kitchens and workshops for exclusive, behind-the-scenes visits, not only to watch them work but also to sample their chocolates right as they came off the moving belts of the enrobing machines. By the time I stopped doing the tours ten years later, the waiting list had grown to a few hundred people. Evidently, I’m not the only one who likes chocolate.

			

			—

			Shortly after I began writing cookbooks, an editor at Ten Speed Press asked me to write a chocolate guidebook with recipes as part of the company’s Great Book series, which offered deep dives into singular ingredients, such as chiles, as well as quintessential libations, such as the margarita. I was thrilled to take on the project. At the time, America was on the cusp of a chocolate revolution led by winemaker John Scharffenberger and Robert Steinberg, a doctor. Together they turned their obsession into the bean-to-bar Scharffen Berger chocolate company, which was such a success that it was eventually acquired for close to $50 million (according to The New York Times)…and, yes, I’m still asking myself: Why didn’t I buy any shares?

			As the world of bean-to-bar chocolate grew, I connected with chocolate makers across the country, including Shawn Askinosie, who quit his job as a lawyer to make chocolate; Todd Masonis, who, along with his business partner, sold their tech company and redirected that money into building a chocolate factory in San Francisco’s Mission District called Dandelion Chocolate; and Pam Williams, who founded Ecole Chocolat, teaching people online how to start their own chocolate-making businesses at home.

			That era feels like a long time ago, because nowadays there are so many types of chocolates to choose from: imported and domestic chocolates, artisan chocolates, mass-produced chocolates, single-origin chocolates, and even chocolates spiked with cannabis and magic mushrooms. There are organic, fair-trade, and direct-trade chocolates, as well as high-percentage chocolates with at least 70 percent cacao solids, but often more, “dark milk” chocolates, ruby chocolate, and chocolates filled with everything from lusciously smooth ganache to crunchy, nutty nougat. You’ll find chocolates made in Belgium, Mexico, Spain, France, America, Switzerland, and Italy, as well as Vietnam, Canada, India, Australia, South Africa, and Japan. If I were writing this online, surely a number of people would jump in to comment that I missed a few countries, but the world of chocolate has become so vast that it can’t be contained in one sentence. Happily, chocolate doesn’t limit itself to any particular continent or culture.

			When it comes to chocolate, everyone has their own preferences. You might be one of those people who seeks out the darkest, most bittersweet chocolate you can find, or you may be someone who craves the sweetness and silky texture of milk chocolate. New York baker Melissa Weller told me she likes desserts made with milk chocolate because the flavor reminds her of childhood. After years of turning up my nose at milk chocolate, with all the good-quality milk chocolates being made these days, I find myself using (and eating) it, too.

			And can we talk about white chocolate? People seem to love it or hate it. (Or just feel the need to hate it, so they can proclaim, “Because it’s not chocolate.”) For the record, I love it. Its rich cocoa butter flavor provides a pleasing contrast to bittersweet chocolate, especially when it’s served with the Chocolate soufflé tart (this page) or melted into a White chocolate custard (this page), topped with fresh raspberries or shards of dark chocolate.

			Motivated by an increasingly interested and educated public, the world of chocolate continues to evolve. We now have everything from mass-market brands to “tree-to-bar” chocolates, which implies that the chocolate maker is producing chocolate from their own cacao-bearing trees. But that’s not a new concept; people who live near cacao trees have been using the fruits of their labor for centuries, originally as drinks. But making solid bars of chocolate in cacao-growing areas presents a few challenges, namely, that it’s too hot to store and ship chocolate bars from there, and the technology and infrastructure to make them, and store them in a cool place, may not exist. This is why cacao beans are usually shipped elsewhere to be turned into chocolate bars. We can and should appreciate the efforts of the workers who bring chocolate to us, from the folks who harvest the beans to the artisans who create fine chocolates from them. People are taking an even closer look at chocolate these days, and I’m interested in seeing where it’s going.

			For this all-new version of the book, I looked at the recipes in the original edition of The Great Book of Chocolate with fresh eyes and a more evolved palate, updating and revising most of them, and adding new ones. There are classics such as Melting chocolate cakes (this page), Double chocolate soufflés (this page), and caffeine-fueled Chocolate espresso cookies (this page), as well as savory recipes, such as Turkey mole (this page) and Chili con chocolate (this page). I even have a chocolate cake with choucroute (Chocolate sauerkraut cake, this page). I don’t always mention the secret ingredient when I serve the cake, and no one seems to mind eating it.

			With the help of Kate Leahy, a food writer and cookbook author who lives in San Francisco, I took a fresh look at the world of chocolate, and this book. We had lots of conversations about how the chocolate world has changed, and how it continues to evolve. We discussed what people wanted to know about chocolate these days, which meant I got to revise my list of favorite chocolate shops in Paris, and she tested my recipes in her California kitchen, so we knew they’d work here and there.

			I’ve written a number of baking books, and when I am developing a recipe, a good sign is when I keep the cookies and cakes I’ve tested for myself rather than handing them off to a neighbor. I like to share, but the ones that were just too good to give away (with apologies to my neighbors, including the local butchers, who have an insatiable appetite for desserts) I kept in my kitchen. But I’m happy to share those recipes with you in this new edition of The Great Book of Chocolate. I hope you enjoy baking them in your kitchen as well. And feel free to share!
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				Basics
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			What Is Chocolate?

			Chocolate comes from the fruit of the cacao tree; it’s a knobbly, sometimes colorful pod that resembles a small, deflated football. Before chocolate is made, the seeds within—cacao beans—are removed from the cacao pod. Those beans are fermented, dried, and roasted; and then ground and formed into chocolate.

			The majority of cacao trees grow in rainforests located roughly twenty degrees north and south of the equator, where the climate is hot and humid. While most of the world’s beans are grown and harvested in Africa, South America, and Central America, the fermented but unroasted beans are selected and sourced by brokers and chocolate makers from around the world, then shipped to other continents or countries where they’ll be made into chocolate as we know it.

			But cacao is a fragile crop. The tiny pink flowers that cover the branches of the cacao tree need to be pollinated. In a balanced rainforest ecosystem, this happens naturally with insects, but deforestation has disrupted this balance, requiring some farms to pollinate flowers by hand, making the process more labor intensive. In addition, cacao trees are subject to a variety of plant diseases, which can destroy an entire harvest.

			Due to deforestation and climate challenges, organizations such as the World Cocoa Foundation (see Resources, this page) are working to find solutions to achieve a mutually beneficial balance for growers and manufacturers, including making cacao harvesting more sustainable and improving conditions for growers.

			It used to be thought that there were three main varieties of cacao, but cacao genetics have become more nuanced in the past twenty years, partially due to cross-pollination, and our understanding of cacao genetics has also evolved. Chocolate educator and founder of Ecole Chocolat (see Resources, this page) Pam Williams describes it as such: “Previously cacao beans were classified in three varieties: Criollo, Forastero, and Trinitario. However recent research [has] determined that there are at least eleven varieties: Marañón, Curaray, Criollo, Iquitos, Nanay, Contamana, Amelonado, Purús, Nacional, Boliviano, and Guiana, which reflect the genetic and flavor diversity of cacao beans available to cacao farmers and chocolate makers. Chocolate lovers can [now] experience and enjoy an even wider range of flavors in chocolate.” So, while some bars may still be labeled by one of the three formerly prominent varieties, they are no longer absolute terms when determining the origin and variety of cacao.

		

	
		
			How Chocolate Is Made

			From harvesting to grinding, cacao beans are transformed into chocolate via a series of steps that involve careful cultivation and proper preparation of the beans, roasting and conching them to a smooth paste, and, in most cases, molding the liquefied chocolate into bars.

			Harvesting, Fermenting, and Drying

			The making of chocolate begins with skilled pickers, who use knives, machetes, and pruning rods (to reach the higher pods) to remove the cacao pods from the trees. Experienced pickers can visually tell which pods are ripe and which aren’t. They want to avoid harvesting unripe pods or damaging the bark of the tree when removing the pods, which will hinder the tree’s ability to produce more cacao pods in the future. Unlike other fruit trees, cacao trees produce fruit on the main trunk.

			Once harvested, the pods are sliced open, revealing cacao beans surrounded by a creamy white or softly colored pulp called mucilage. Each pod contains twenty to fifty beans.

			The cacao beans and the pulp are extracted, a step called de-seeding, and then the pulp and seeds are fermented. Fermentation is the first step of the chocolate-making process, and chocolate makers consider it one of the most important. (More than one maker has told me it is the most important step.) The fermentation takes place in pits dug in the earth or in wooden crates. After the beans and pulp are heaped into the pits or crates, they are covered with banana leaves and generally left to ferment between five and ten days, although some manufacturers shortcut the process by adding enzymes to speed things up. Fermentation heats the beans, changes their color to a rich brown, and mellows their astringency.

			Once fermented, the beans are laid out to dry in the sun, or with heaters in damp climates, to prevent mold. Some are dried over fire, which can lend what is considered an undesirable smoky flavor to the beans. Sun-drying takes about a week.

			When dry, the beans are packed in large burlap bags that allow them to breathe and not get moldy. Most bags hold close to 60 kilos (132 pounds) of beans, and those are either sold to chocolate makers via cacao bean brokers and importers or, in some cases, sold directly to chocolate makers.

			Roasting and Processing

			Once the cacao beans arrive at their final destination, where they’ll be made into chocolate, the beans are roasted to a temperature between 210° and 290°F (100° and 145°C), then cooled and passed through a winnower, which cracks the papery outer hulls from the beans and blows them away. The meaty inner bean is then crushed into smaller pieces to make nibs, which will be turned into chocolate. (The hulls are excellent for compost, and gardening shops sell them as “cocoa bean mulch.” In Paris, I stop by one of the bean-to-bar chocolate shops with a bag and they fill it up for me, which I add to my compost. If you live near a bean-to-bar chocolate maker, and compost, it can be doubly fruitful striking up a friendship with them.)

			
				Cacao or Cocoa?

				 

				A bit of nomenclature: The word “cacao” is used to refer to cacao pods. The beans inside the pod are cacao beans, and the pure paste made from the beans is sometimes called cacao (or cocoa) mass or chocolate “liquor,” even though it doesn’t have any alcohol or liquor in it. The ground beans, which are used in baking, are called cacao nibs, but you’ll sometimes find them labeled as cocoa nibs. Chocolate with no sugar added is called unsweetened chocolate in the United States, but occasionally you’ll find it called 100 percent cacao outside the US.

				Cocoa powder is made from cacao beans that have been pressed to extract the cocoa butter, leaving behind a hard mass that’s pulverized into cocoa powder. It’s believed the word “cocoa” came from English-speaking traders misspelling “cacao.” Another theory is that the word “cacao” was uncomfortably close to “caca,” so it was changed to “cocoa.”

				In the world of chocolate, you’ll find the terms used interchangeably. In this book, I use “cacao” when talking about the beans and nibs as well as the percentages of cacao mass (pure chocolate liqueur, or cacao mass) that you’ll see on chocolate labels, such as a bittersweet chocolate that’s 60 percent cacao or a dark milk chocolate that’s 35 percent cacao. I use “cocoa” when talking about the different types of cocoa powders.
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			Crushing and Conching

			For making bittersweet or semisweet chocolate, the roasted cacao nibs are kneaded by machine with coarse sugar or another sweetener to refine the size of the cocoa nibs and liquefy them. Cocoa beans naturally contain up to 50 percent fat, but additional cocoa butter may be added to give the chocolate a smoother mouthfeel. Vanilla beans are sometimes added for flavor, and a small amount of lecithin—usually around 0.1 percent, which Chocolate Alchemy (see Resources, this page) says is about 1 teaspoon per 6 pounds (2.75kg)—may be added for fluidity to help the chocolate pass more easily through the tubes of the machinery. Cheaper chocolates tend to use more lecithin so they can use less cocoa butter, but it can give chocolate a waxy mouthfeel, and because it is a highly processed ingredient, some small-scale chocolate makers don’t use it.

			The liquefied chocolate is then mixed in a machine called a concher that kneads it using granite rollers. Like the fermentation step, conching is a crucial part of the chocolate-making process. Some chocolates are conched for just a few hours, and others may be conched for several days. In addition to refining the particle size to improve its texture, the conching generates heat, which removes some of the acidity and astringency and helps the chocolate develop its flavor.

			For making unsweetened chocolate, the process is similar, but no sugar or additional cocoa butter is added. When unsweetened chocolate is melted, it won’t be as fluid as bittersweet or semisweet chocolate.

			
				Is Provenance Important?

				 

				Every step—from growing and harvesting, fermenting and drying, to blending, roasting, and conching—affects the flavor of chocolate. Most beans are processed far from their place of origin. With that in mind, resist the urge to assume that, say, Belgian or French or Swiss chocolates are better than chocolates made elsewhere. While those countries have well-known traditions of producing excellent chocolate, it’s better to look beyond the country of manufacture as a barometer of quality. Much depends on the quality of the beans, how they are treated, and how the chocolate is made, rather than the country where the chocolate-making facility is located.

			

			Tempering

			Before chocolate is shaped into bars, it needs to be tempered. (So when you buy chocolate, it has already been tempered.) Technically speaking, tempering is the creation and stabilization of crystals in chocolate. It’s done by lowering, then raising, the temperature of melted chocolate to precise temperatures to stabilize the cocoa butter so that when you unwrap a bar for baking or eating, it is smooth and shiny, and snaps cleanly when you break into it. Tempering chocolate also raises the temperature at which chocolate melts, so it doesn’t soften when your fingers touch it. In addition, tempered chocolate contracts a bit as it cools, called retraction, which allows chocolatiers to easily remove filled chocolates from metal or polycarbonate chocolate molds, and it also allows the chocolate to cool more quickly.

			If chocolate is not tempered, the cocoa butter in it can rise to the surface and form gray streaks. Sugar bloom is a similar phenomenon that can leave a granular pattern on chocolate. Both sugar and fat bloom can occur if chocolate is not stored correctly (see this page for chocolate storage tips). Though it looks unattractive, chocolate with gray streaks or bloom marks is safe to eat and use for baking. Sugar and fat bloom are not to be confused with scratches, which can give chocolate a dull gray appearance (especially on chocolate wafers, which are packed together in boxes or sacks for baking), but those are also perfectly safe to eat and use for baking.

			
				Why Temper Chocolate?

				 

				Chocolate is tempered to:

				
						
						avoid fat and sugar bloom, characterized by unappealing gray streaks, crystals, or blotches on the surface, which also allows it to be stored longer.

					

						
						raise the melting temperature of hardened chocolate, so it does not melt when touched by hand.

					

						
						help chocolate cool quickly.

					

						
						allow melted chocolate to contract slightly when it’s cooling for easy release when using it for molding chocolate bars and filled chocolates.

					

						
						give chocolate a glossy, shiny appearance and a crisp, clean breaking quality.

					

				

				I’ve given instructions on how to temper chocolate, see the Homemade rocky road recipe (this page), although you can also find machines for tempering chocolate at home. I’ve tried the ChocoVision Revolation 2 (See Resources, this page), which tempers a small amount of chocolate at a time, but it does the trick.

			

		

	
		
			A Brief History of Chocolate

			Consuming chocolate is a tradition previously thought to date back to sometime between 1900 and 2000 BCE in ancient Mesoamerica, although recent research and archaeological findings, namely traces of cacao in ancient vessels, show that chocolate was consumed in South America 5,300 years ago, well before its use in Mexico and Central America.

			Cacao beans were possibly consumed by pulverizing the beans with water into a beverage that was later called xocolatl, and this is what Spanish conquistadors tasted in the sixteenth century, inspiring them to bring cacao back to Spain. There, instead of mixing it with Mesoamerican ingredients, such as chiles, achiote (a plant whose seeds colored the chocolate red), and cornmeal, the Spanish began adding spices and sugar, making it more appealing to European palates. This new drink became all the rage among the Spanish elite and was a tasty impetus for the rich to show off their wealth, which helped spread the popularity of chocolate across Europe.

			In her book Crafting the Culture and History of French Chocolate, author and anthropology professor Susan J. Terrio notes there are many ways that chocolate could have been introduced to France. Some say chocolate was introduced by Spanish princesses marrying French kings, and others believe chocolate came to the country through the clergy. Probably the most accurate hypothesis focuses on Iberian Jewish chocolatiers escaping the Inquisition in the late sixteenth and early seventeenth centuries. They sought refuge in southwest France, just across the Spanish border, with many settling in Bayonne and continuing their craft. By the eighteenth century, Bayonne had a reputation for chocolate, and today, the Basque city is considered to be the French cradle of chocolate. Chocolat Cazenave in Bayonne, founded in 1854, still honors that tradition with its famous chocolat mousseux, hand-whipped hot chocolate (made from cacao beans they roast themselves), whose foamy top rises high over the rim of the cup like a soufflé.

			Regardless of how it was introduced, chocolate became part of refined European society. Paintings from this period depict women reclining with porcelain cups of steaming chocolate, and such ceremony was reflected by the chocolate pots created during that era. These pots are unmistakable; their carved wooden sticks inserted through a hole in the lid are reminiscent of the molinillos used by earlier chocolate lovers to blend hot chocolate.

			Back then, chocolate was even thought to have medicinal properties. In Paris, it was dispensed to people showing symptoms of fatigue and malaise. Scented and flavored with vanilla or orange flowers, small disks of “medicinal” chocolate were said to aid health and digestion. Classifying chocolate as a drug also helped people avoid paying taxes on it; even today, dark chocolate is taxed at only 5.5 percent in France, rather than the typical tax rate of 20 percent.

			As the popularity of chocolate in Europe continued to grow, more cacao (and chocolate) was needed to keep up with the demand. In 1761 the first full-scale chocolate factory was set up in Britain by Joseph Fry, a pharmacist and doctor who believed in the health-giving properties of chocolate (including as a substitute for alcohol), soon followed by other entrepreneurs across Europe.

			The problem remained that cacao needed a hot, humid climate to grow, something that wasn’t possible on European soil. In the 1820s, cacao trees were shipped from Brazil to the island of São Tomé in Africa, which expanded where chocolate was grown in the world, and was closer to Europe. But even still, harvesting and processing cacao took a lot of work. Back then, cacao needed to be ground the laborious way, by hand. In Mexico, this meant using a metate, a slablike mortar and pestle, to smooth and grind the beans into a rough paste. The process made chocolate expensive and exclusive, and only a small volume could be produced at a time.

			This changed when enterprising Europeans invented machines that left the tasks of crushing and grinding chocolate to mechanical grinders and heavy stone conchers, innovations that brought the world closer to what we consider the smoother “chocolate” we know today. Another breakthrough occurred in 1828, when Coenraad Johannes Van Houten in Holland used a hydraulic press to separate the cacao mass from the cocoa butter, resulting in the creation of cocoa powder. To remove the bitterness, he treated it with alkaline salts, creating what’s now called Dutch-process cocoa powder.

			
				
					Artisanal Chocolate in Lyon

					 

					The elegant Bernachon Chocolatier in Lyon, France, draws locals and visitors into their sleek salon de thé (tea room) with the flakiest pains au chocolat, which can be enjoyed with a steaming pot of hot chocolate or a petit Choc’Express if you’re in a hurry. Other pastries include chocolate brioche and macarons au chocolat sandwiched with chocolate ganache, as well as their signature cake, the Président, which is topped with an extravagant cluster of showy chocolate ruffles, tripling the height of the cake.

					But the most compelling aspect about Bernachon is the bean-to-bar chocolates they make in their workshop, located just behind the pastry shop and tea salon. Back there, it’s a very different world: Burlap bags of cacao beans are ripped open, and the beans are roasted and ground to a smooth paste, which is then conched for several days before it’s used by the chefs and bakers to create an impressive array of cakes and pastries, as well as a selection of chocolate bonbons and bars that are available in the shop.

					I’ve been lucky enough to visit the workshop, which feels like a throwback to another era. Employees go about dipping chocolates, decorating cakes, stirring batters, and spreading chocolate on just about everything you can imagine. Orange peels were being candied in enormous copper vessels the day I was there, soon to be dipped in bittersweet chocolate, and a team was pouring chocolate into rectangular molds until they overflowed, scraping off the excess to leave a smooth surface on the bottom. Another rack of molds had already cooled, and those chocolate tablets were being unmolded and individually wrapped to be sold in the boutique.

					Someone handed me a creamy chocolate mousse topped with a walnut half; it was so perfect I didn’t want to ruin it by eating it—but I had to do what I had to do. Here I was, eating a pristine chocolate at ground zero, where the chocolate was made—it could not have been any fresher. Lyon is a lovely city, and I wish I could visit more often. But Bernachon now has a shop in Paris (see this page), and while they don’t make the chocolate, and chocolates, there, it’s a little quicker to get there than to Lyon, a two-hour train ride from Paris.

				
			

			
				
					Hershey, the Great American Chocolate Bar

					 

					When I was growing up, Hershey’s advertised itself as producing “the Great American Chocolate Bar.” Today, despite the explosion of bean-to-bar chocolates in the US, Hershey’s remains an American icon, and the company churns out nearly 373 million bars a year (along with 80 million foil-wrapped Hershey’s Kisses). The Hershey factory in Pennsylvania is the largest chocolate manufacturing facility in North America.

					While his name is synonymous with chocolate today, in the nineteenth century, Milton Hershey was best known for selling caramels. At the turn of the twentieth century, he sold the caramel company for $1 million, an unheard-of amount at the time. His reason for selling was that he’d set his sights on what he thought would be the next big thing: chocolate, and he wasn’t wrong. As much as I like caramels, most of us might have to think for a moment to name a company that makes caramels.

					Milton Hershey visited Switzerland to experience the silky-smooth milk chocolates Europeans were crazy for. And after selling the caramel company, not only did he build a factory for making chocolate, but surrounding the factory, he built the town of Hershey, Pennsylvania, modeled after the utopian vision created by Cadbury Chocolate in Bournville, England.

					Today, the town lamps are in the shape of Hershey’s Kisses. Hershey (the town) still has the schools Milton Hershey built, as well as housing, recreational facilities, and other services for employees of Hershey’s. The Hershey Trust, which began as a bank where employees could keep their savings and get a mortgage, now funds schools in the township, specifically to meet the needs of lower-income families as well as orphans. When he died, Hershey left his entire fortune to the private school, which is still operating today and tuition-free, with the goal of helping underprivileged children get a quality education and learn life skills for future success.

				
			

			The new machines brought on the rise of modern chocolate bars. For centuries, Aztecs created bars by spreading cacao paste onto banana leaves and letting the paste dry in the sun. But once cocoa butter and cacao could be separated and blended, new textures were possible. Joseph Fry’s company, eventually renamed J. S. Fry & Sons, was able to ramp up production of chocolate bars incorporating the new techniques and technology. (The company was taken over by Cadbury in the early twentieth century, and eventually by Kraft, which closed its factory in 2010.) In 1876, Swiss entrepreneur Daniel Peter found a way to incorporate dry milk powder into chocolate to enhance its nutritional profile, leading to the first milk chocolate. Another Swiss, Rodolphe Lindt, refined the conching technique, which made possible what we now think of as smooth, silky chocolate.

			Then came one of the greatest chocolate innovations of the twentieth century: In 1912, Belgian manufacturer Jean Neuhaus developed techniques for making pralines (dipped or filled chocolates), and chocolatiers have been innovating on Neuhaus’s discovery ever since.

			Decades later, Robert Linxe (who was born in Bayonne) opened the first La Maison du Chocolat shop in Paris in 1977, selling ganache-filled chocolates made by blending chocolate with fresh cream. This was now possible thanks to widespread refrigeration, and even after his passing in 2014, Monsieur Linxe is still considered the ne plus ultra of chocolatiers in the world.

			

			—

			In the United States, the earliest chocolate bars were created around the turn of the twentieth century. In 1893, Milton Hershey ordered a chocolate-making machine after seeing a European one at the Chicago World’s Fair. Soon others caught on and began producing chocolate-enrobed candy bars in America.

			One was Minnesotan Frank Mars, who learned to dip chocolates when he couldn’t work on the family farm after contracting polio. Inspired by the malted milk shakes he enjoyed at soda fountains, he came up with the Milky Way bar in 1923. Other popular chocolate-enrobed bars developed during that time were Oh Henry! (1920), which was filled with peanuts and caramel, and 3 Musketeers (1932). Each packet contained three separate bars: chocolate, vanilla, and strawberry, hence the name, which was also made by Mars. Mars went on to make M&M’s (1941), which now are flavored with everything from pretzels to cold brew coffee (although my allegiance will always be to the peanut ones).

			For the next several decades, America was best known for mass-market chocolate, though that began to change by the late twentieth century. In 1995, on an uncharacteristically warm day in San Francisco, a man came up to me at a meeting of professional bakers. He held a small packet of foil and peeled back the crinkly layers, revealing a melting nub of chocolate. Then he offered me a taste. I managed to get the chocolate puddle in my mouth with no expectations that the little brown blob would be any good. But as soon as I tasted it, something about it struck me. It was earthy and bittersweet, and so fresh and different from any chocolate I’d ever tasted. I was intrigued and I wanted to eat more…and know more about it.

			The man was the aforementioned Dr. Robert Steinberg, who went on to found Scharffen Berger the following year with John Scharffenberger. This was my introduction to bean-to-bar chocolate, and it opened my eyes to what chocolate could be and where it was going.

			At that point, I had worked as a baker for years, yet I had never considered the origins of the cacao or even the percentage of cacao in the blocks of chocolate I was chopping and melting. I hadn’t thought much about what went into crafting something I baked with, and ate, on a daily basis. Until meeting Robert and John, I had also never realized that chocolate could be made with such passion and on such a personal level. Robert traveled to South America to absorb as much as he could about the cultivation and fermentation of cacao beans, and John, who previously owned a vineyard, learned about blending cacao beans, as he did with grapes for wine, to bring out their best qualities.

			Robert was passionate about his chocolate: He’d call pastry chefs and bakers in the middle of their shift asking them why they weren’t using his chocolate. He simply couldn’t understand why people would use a chocolate that was inferior to his. (His calls weren’t always appreciated, as most pastry chefs barely have time to exhale when service is in full swing.) As I got to know Robert personally, I learned he was a lovely man who, true, had very strong opinions about chocolate, but also never held back his knowledge. He shared it with anyone who asked. And yes, even those who didn’t.

			When they were starting out, Scharffen Berger made chocolate in small batches in a bunker-like warehouse south of San Francisco outfitted with vintage machinery they’d shipped from Germany, since the equipment wasn’t available in the United States. There, they were roasting, grinding, and molding their artisan chocolate, wrapping each bar by hand because they could not find a machine that would wrap such a small production run. It was a lot of work, and despite my enthusiasm for the chocolate, I didn’t think “artisan” chocolate would ever be a commercial success.

			I’m happy to admit I was wrong. Scharffen Berger redefined what chocolate was to a lot of Americans, and the interest and publicity Robert and John brought to bean-to-bar chocolate was immediate. Perhaps it’s because people in the United States were becoming more educated about where their foods were from and who was making them, as well as shopping locally. It turned out that chocolate was ready for its artisan moment.

			Following the success of Scharffen Berger, more people followed in its footsteps, and today there are more than two hundred bean-to-bar chocolate companies in the United States. There’s Art Pollard, who began making chocolate in the Rocky Mountains of Utah; Denise Castronovo, who launched her bean-to-bar chocolate company in Florida; as well as Charley and Jessica Wheelock of Woodblock Chocolate in Oregon, who thank Portland’s “love for creative expression” for being able to funnel their passion for restoring vintage furniture into transforming another raw product, cacao beans, into single-origin chocolate.

			And, in San Francisco, Dandelion Chocolate was founded by two friends whose interest shifted from technology to chocolate. After selling their tech business, while he considered launching a chain of bean-to-bar hot chocolate bars, Todd Masonis spent time in Paris with me exploring chocolate shops and instead decided to open a full-on chocolate-making facility. What began as a humble storefront in the Mission District now spans a full city block. He was thankful for my encouragement and advice, and even gave me a few shares in the company. (Disclosure: They also sometimes comp me a s’more when I stop in their café.)

			It’s thrilling to see the bean-to-bar revolution continuing elsewhere around the world, including Australia and New Zealand, England and Ireland, Madagascar and South Africa, Vietnam, Japan, Canada, and Sweden, as well as in France. Paris now has three bean-to-bar chocolate makers, with probably even more on the way.

			The movement hasn’t been without setbacks. A scandal erupted in 2015 when the much-hyped chocolate made by Mast Brothers in Brooklyn was accused by a blogger of using remelted French chocolate in some of their early bars, which they eventually admitted was true, telling The New York Times that they were transparent “to anyone that asked.”

			The incident put more scrutiny on the bean-to-bar industry and prompted other companies to be as transparent as possible with their sourcing and production. As a result, “ethical” and “responsible” have become keywords in the bean-to-bar chocolate movement. When I visited Honest Chocolate in Cape Town, South Africa, I learned that their ethos is to create a “Chain of Positivity,” which is, indeed, a positive direction, and one that I hope more companies follow.

			
				
					The World Loves Nutella

					 

					After I graduated from college, my grandmother encouraged me to travel while I was still young. So there I was, in my early twenties, backpacking my way across Europe, serendipitously hitchhiking and hopping on trains, staying at youth hostels to save my meager funds for splurging on the irresistible pastries and boxes of French chocolates I found along the way. It was one morning at a youth hostel in Italy, sitting around a table with other young travelers, with jars of jams and jellies on the table, that I found myself diving into my first jar of Nutella. “Wait…what?” I remember thinking when I saw the dark chocolate spread. “Chocolate…for breakfast?”

					I ate my way through half of the jar right then and there, which may have been the moment I decided that one day I would move to Europe. At the end of the trip, I carried a precious jar of Nutella home to the States to prolong the pleasure of enjoying the chocolate-hazelnut spread.

					Nutella originated in Alba, Italy, during World War II, when chocolate was scarce. Pastry maker Pietro Ferrero extended cocoa powder with locally grown hazelnuts and sugar, creating a delicious spread. Schoolchildren lined up at local shops with slices of bread from home to be smeared with “Supercrema Gianduja.” By the 1960s, the popularity of the chocolate-hazelnut spread, renamed Nutella, had increased throughout Europe, with France becoming its largest market and now consuming 25 percent of the global production. It is so beloved that a French family even tried to name their daughter Nutella, but was blocked by the courts on the basis that it could affect the child’s future.

					Nutella eventually made it to America, so there’s no need to smuggle jars back in your suitcase anymore. Despite its availability and upscale renditions of other hazelnut-chocolate spreads, I fondly remember that morning at the youth hostel, sitting side-by-side with fellow travelers, sticking our knives into the jar, and swiping generous swirls of the indulgent chocolate spread on our baguettes. It still puts a smile on my face when I see it on a breakfast table, and I’ll admit that I occasionally dive back into a jar now and then—for a taste that brings me back to Italy, whether I’m in France or somewhere else in the world.

				
				
					
					[image: A plate with a sliced baguette spread with chocolate hazelnut spread, a jar of the spread, a moka pot, and a cup of coffee on a wooden table.]
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			Types of Chocolate

			Chocolate and cacao/cocoa products come in many forms and flavors. The following are the most common.

			Semisweet and Bittersweet Chocolate

			“Semisweet” and “bittersweet” are interchangeable terms when it comes to chocolate: Both types are considered dark chocolates, and in the United States, they must contain a minimum of 35 percent cacao solids. In addition, both have sugar added for sweetness and sometimes additional cocoa butter for fluidity and mouthfeel. Vanilla may be added for flavor, and lecithin, an emulsifying agent, is sometimes added in very small quantities (usually below 0.1 percent) for viscosity, which helps the chocolate pass more freely through the machines at factories, and also makes the chocolate more fluid for chocolatiers to work with.

			The different labels on chocolate can be confusing, and much depends on the manufacturer and their decision on how to label their chocolates. When I asked Amy Guittard, a fifth-generation member of the well-known chocolate family, about this issue, she replied:

			In the US, there is no official standard between “bittersweet” and “semisweet.” While the amounts of cocoa solids and added cocoa butter can vary, sweetness is the underlying contributor when deciphering between bittersweet and semisweet. At Guittard, we generally define bittersweet chocolate as containing above 60 percent cacao, though sometimes we take creative license and call a chocolate with a higher cacao percentage “semisweet” if it contains more cocoa butter, which gives it a more delicate flavor. Other chocolate makers may use different cacao cutoff points to delineate between semisweet and bittersweet, or they eliminate the terminology altogether and use the term “dark chocolate,” with the percentage of cacao added as a level of detail. Since it often contains less sugar, bittersweet chocolate tends to have a more intense flavor. In the kitchen, I find semisweet and bittersweet are generally interchangeable, leaving it up to the baker, or confectioner, and their desired sweetness level.

			Because the terminology is determined by the manufacturer, you can use one in place of the other.

			Milk Chocolate

			For chocolate to be classified as milk chocolate in the United States, it must contain a minimum of 10 percent cacao solids. In Europe it’s higher, at 30 percent. Milk chocolate is made by mixing milk solids or powdered milk with the cacao mass, along with cocoa butter, sugar, and sometimes vanilla and lecithin.

			In recent years, niche chocolate makers have been using goat’s or sheep’s milk, as well as coconut and oat milk, to make milk chocolate. But milk or any plant-based alternative that’s added needs to be dried; you can’t add liquid to chocolate and expect it to harden into bars. I was surprised when I visited Honest Chocolate in Cape Town, South Africa, to see them adding dried oatmeal flakes to their “mylk” chocolate while it was conching, which, in addition to solving the issue of drying the milk, also keeps it vegan.

			More and more, chocolate makers are making what I call “dark milk chocolate,” some containing 65 percent or more cacao solids. While he originally started out making only single-origin dark chocolates, Bryan Graham of Fruition Chocolate Works in New York wanted to explore other flavor profiles, so he developed a line of dark milk chocolates, including one with 68 percent cacao solids, and another flavored with brown butter. When I asked him why he became so intrigued by milk chocolate, he told me, “The presence of milk fat lowers the melting point of the chocolate, so when you place a piece of it on your tongue, it just explodes with flavor.” Not to mention, who can resist anything with brown butter in it?

			If you think you don’t like milk chocolate, tasting good-quality dark milk chocolate can change your mind, as it changed mine.

			
				
					Chocolate for Your Health? Myth and Fact

					 

					Is chocolate bad for you? Good for you? Over the years, a lot has been written about the health benefits of chocolate, including cacao nibs (crushed and dried cacao beans, sometimes called cocoa nibs), as cacao is high in antioxidants, so much so that it is considered a superfood. It is also high in fiber and magnesium (which some studies claim may help you get a better night’s sleep), and contains tryptophan, a natural relaxant. If you’ve ever wondered why hotels put a square of chocolate on your pillow, it’s to help you doze off. In the early 1900s, milk chocolate was marketed as healthy; Cadbury’s proudly boasted “1½ glasses of English full cream milk in every half pound.” But I doubt any nutritionist today would say that you’d be better off eating milk chocolate than drinking a glass of milk.

					Nutrient-enriched chocolate drinks, such as Ovaltine and Banania, a European beverage made with banana flour, were marketed to parents to tempt their children to drink milk. Chocolate has also been associated with medicine; there was chocolate-flavored Ex-Lax to alleviate constipation, mint-chocolate Mylanta to soothe heartburn, and an unfortunately named chocolate candy called AYDS, sold as an appetite suppressant; when the autoimmune deficiency disease with a similar-sounding name spread around the world, the candy disappeared from store shelves.

					In 2007, Hershey’s introduced “goodness chocolate” with the words “natural flavanol antioxidant” featured prominently on the boxes. Dom Ramsey of Chocablog tried them and declared them “pretty much inedible,” adding, “I found it so unpleasant that I had to go and rinse my mouth out.” Two years prior, Mars came out with chocolate bars called CocoaVia, touting their heart-healthy benefits. A dietitian, replying to a CBS News report, pointed out that you had to eat two chocolate bars a day to get the benefits, adding “Calories are calories.”

					Still, chocolate companies remained eager to push the idea that chocolate is good for you. A 2018 Vox.com article, titled “Dark Chocolate Is Now a Health Food,” examined one hundred studies and research grants funded by Mars, whose positive results about the benefits of chocolate had been covered extensively by the media. Even though much of it was a stretch….

					But there’s good news: Chocolate doesn’t cause acne. And a stimulant found in chocolate, theobromine, may give you an energy boost and put you in a good mood. Studies also show that dark chocolate can boost the level of endorphins in your brain, which are also released by exercise, although no matter how many studies one might read, a bar of chocolate is no substitute for going for a walk or hitting the gym.

				
			

			Gianduja

			Popular in Europe, gianduja refers to chocolate blended with hazelnuts until it’s completely smooth, with no trace of any bits of hazelnut in the texture; it’s as smooth as standard chocolate. During a period in the nineteenth century when chocolate was scarce in Italy, enterprising chocolatiers in the Piedmont region began blending locally grown hazelnuts (which are still highly prized by pastry chefs) with chocolate, creating gianduja, named after a theatrical character popular with locals.

			Gianduja is composed of 30 percent hazelnuts melded with dark or milk chocolate and is sold in individually wrapped candies as well as in larger blocks for professional bakers.

			Chocolate Coating

			While it may look like chocolate, chocolate coating is a blend of vegetable fat and cocoa powder, specifically formulated for enrobing chocolate. (Some brands call them “melts” or “melting wafers.”) Because it contains vegetable fat, it doesn’t need to be tempered (see this page), so won’t develop white streaks (fat bloom) after it’s melted and hardened, unlike dark chocolate, which will if it’s not properly tempered. Chocolate coatings don’t have the same luscious flavor that real chocolate has and shouldn’t be used for baking.

			Single-Origin and Cru Chocolates

			Made from the cacao beans from one particular place, single-origin chocolates are named after the regions in which the cacao was grown, such as Belize, Ecuador, Côte d’Ivoire, Java, and Venezuela. An even more specialized category are cru chocolates (also called estate chocolates), which are made from cacao beans grown on one particular farm or estate. Keep in mind that one estate may grow several different varieties of cacao, so don’t expect a tablet of estate chocolate to be made from just one type of bean.

			
				What Is Cocoa Butter?

				 

				When ground-up cacao beans are pressed, the dark cacao mass becomes cocoa powder, and the expelled ivory-colored cocoa butter is either saved to be used for making white chocolate or added to dark or milk chocolate. But cocoa butter is also highly valued by the cosmetic and pharmaceutical industries, and it is used for lipsticks, body creams, and even suppositories. Because of its low melting point, about 97°F (36°C), which is close to body temperature, it’s ideal for smooth application in a variety of uses.

			

			
				
				[image: Various types of chocolate and cocoa products arranged on a light surface, including white chocolate chips in a measuring cup, dark chocolate chunks in a bowl, milk chocolate chips in a cup, and cocoa powder in a sieve and bowl.]
			

			White Chocolate

			Not officially (or in some cases, legally) chocolate because it contains no cacao solids, real white chocolate is made from cocoa butter and sugar, with dairy solids added and usually vanilla, a complementary flavor. In baking, it’s important to use white chocolate that’s labeled “white chocolate,” since the flavor of true white chocolate is almost entirely dependent on the quality of the rich, ivory-colored cocoa butter. This means avoiding products labeled “white bar” or “white coating,” which contain little, if any, cocoa butter. You can tell the difference visually because they’re pure white instead of ivory, since they’re made with other fats. To make sure you’re getting real white chocolate, read the ingredient list and make sure cocoa butter is the only fat used.

			Chocolate Chips and Chunks

			Chocolate chips, and some of the bags of chocolate chunks now in grocery stores, are considered “baking-resistant” chocolate because they retain their shape during baking due to a reduced amount of cocoa butter in them. This makes them ideal in certain recipes, such as Blue Chip chocolate chip cookies (this page), and those where you want the chips (or chunks) to remain distinct. Baking-resistant chocolate should not be melted and used in place of bittersweet or semisweet chocolate in recipes, since the lower amount of cocoa butter can result in a very thick, sludgy mass.

			Fortunately, there are high-quality options in the baking aisle, including chocolate chips and chunks from Ghirardelli and Guittard, which are great for stirring into doughs and batters, but it’s hard to say which of them are fine for melting. So I recommend using them only when chocolate chips or chunks are called for. (See Resources, this page.)

			Unsweetened Chocolate

			Sometimes referred to as bitter chocolate, unsweetened chocolate is simply cacao beans ground to a smooth paste, with no added sugar or fat. If you see a bar labeled 100 percent, or 99 percent in some cases when trace amounts of other ingredients are added, that’s unsweetened chocolate and means it’s 100 percent cacao solids, or close to it. Unsweetened chocolate is sometimes called cacao mass, or pâte de cacao (cacao paste) in French.

			
				Think Pink! A Fourth Chocolate?

				 

				One of the newest developments in the realm of chocolate is ruby chocolate. No coloring is added to this colorful chocolate, which has become the latest curiosity in the chocolate world. It comes from Belgian chocolate maker Callebaut, who developed a proprietary process for making it from cacao beans that aren’t pink, yet are still dubbed “ruby cacao beans.” How it’s made is a closely guarded trade secret, but speculation is that the beans used to make the chocolate are either unfermented or fermented for a short time, probably with the addition of citric acid. The company has declared ruby chocolate to be the “fourth chocolate.”

				The flavor teeters between the creamy mildness of white chocolate and a slightly tangy, cranberry-like taste. A few companies have featured it in products, such as Häagen-Dazs and Magnum ice cream bars dipped in ruby chocolate, Starbucks’s Ruby Flamingo Hot Chocolate, and Van Houten Ruby Chocolate Drink Powder, but I’m not sure ruby chocolate for baking will wind up in the pantries of home bakers—although some pastry chefs are having fun showing off their creations online, which tend to provoke plenty of comments about the rosy hue. For the moment, it seems to be more of a curiosity than a revolutionary new chocolate, but time will tell.

				
					[image: A block of ruby chocolate with several broken shards scattered on a wooden surface.]
				

			

			
				Caramelized White Chocolate

				 

				I was fortunate enough to attend the École du Grand Chocolat, a chocolate school for professionals at the Valrhona chocolate factory in France. There, I saw something I’d never seen before: caramelized white chocolate. Our chef instructor said it was originally a mistake made by their pastry chef Frédéric Bau. He was melting some white chocolate, forgot about it, and when he remembered it later, he found that it had transformed into a creamy, golden-brown, caramelized paste.

				When I got home, I began making it in my home oven, and not by accident. I took 12 ounces (340g) of Valrhona’s Ivoire white chocolate fèves (their proprietary terms for flat disks they’ve created, each with a gulley in the middle, which helps them melt more evenly with cream when making ganache) and placed the fèves on a rimmed baking sheet in a 250°F (120°C) oven until they melted. I wasn’t encouraged on my first try, as the white chocolate initially looked rather rough and grainy, but it eventually smoothed out beautifully and caramelized into a rich, toasty-brown paste. The process took about 40 minutes, stirring the white chocolate at 10-minute intervals. I added a pinch of flaky sea salt when it was done, and voilà…I had caramelized white chocolate.

				I shared the recipe on my website, and it caused a bit of a sensation, with other bakers making it, adding their own tips, as well as sharing recipes for using it. I did learn from readers that other types of white chocolate yielded mixed results, which I assume had to do with the amount of cocoa butter in the white chocolate, which helps with the fluidity. If you try it at home with another brand, you could add a bit of additional cocoa butter or even another solid fat, such as vegetable shortening or refined coconut oil, if it needs smoothing out.

				Or, to save you the trouble, Valrhona has introduced Dulcey chocolate (which they refer to as “blond” chocolate) in their signature fèves for bakers to use, and in bars, for people to snack on. (See Resources, this page.) Other companies have hopped on this trend, calling their caramelized white chocolate different names, but I have a soft spot for the original…unless I’m making it myself.

				
					
					[image: A bowl of caramelized white chocolate with drips on a marble surface, next to a bar of Valrhona white chocolate and several broken pieces scattered nearby.]
				

			

			Unsweetened Cocoa Powder

			Unsweetened cocoa powder is made by passing chocolate liquor (cacao mass or paste) through a powerful hydraulic press, which separates the cocoa solids from the cocoa butter. What remains is a hard, compressed disk of cocoa, which gets pulverized into cocoa powder.

			There are two main kinds of cocoa powder: natural and Dutch-process. A general rule for baking is that Dutch-process cocoa is used in recipes that also call for baking powder, and natural cocoa powder is used in recipes that rely on baking soda. However, an esteemed food science writer once explained to me that eggs neutralize the pH in batters, so if eggs are also included, either type of cocoa powder may be used. (He actually said, “All bets are off.”)

			That said, I always recommend using what the recipe indicates. If you’re still confused, King Arthur Baking makes a Triple Cocoa Blend (see Resources, this page), composed of three different types of cocoa powder: natural (sometimes called cacao powder), Dutch-process, and black. It’s formulated to be used in any recipe that calls for natural or Dutch-process cocoa powder.

			When cocoa powder has been “Dutched,” it means that the cacao beans have been treated with an alkalizing agent, usually potassium carbonate or sodium hydroxide, to neutralize the acidity, which also darkens the color of the cocoa powder. Cakes and cookies made with Dutch-process cocoa powder will be darker, often with deeper chocolate aroma and flavor.

			Many traditional American recipes were developed with natural (non-Dutched) cocoa powder, and use baking soda as a leavening agent. When you make devil’s food cake, it gets its devilish red tinge, and rise, from the reaction caused by the baking soda being activated by the acidity of natural cocoa powder. Another example of this is in my Black-bottom cupcakes (this page). (See my book Ready for Dessert, Revised, for my devil’s food cake recipe.) Natural cocoa powder can have a more intense flavor than Dutch-process cocoa powder.

			Black cocoa powder is the highly alkalized cocoa powder that gives Oreo cookies their signature chocolate flavor and dusky, pitch-black color. Although lacking a rich chocolate aroma, black cocoa is sometimes added along with regular cocoa powder (as in the Triple-…or quadruple-chocolate cookies, this page) to intensify the darkness and give desserts an additional dimension of cocoa flavor. Black cocoa powder can be found at online retailers and from specialty baking companies, such as King Arthur Baking.

			
				
					Chocolate? Or Not Chocolate?

					 

					“Welcome to the future of chocolate!” said the note that came with samples of Win-Win Dark Chocolate Alternative. This substitute for chocolate, made with carob and barley, had arrived via a friend from London. (Otherwise, I’m not sure Paris would ever be a destination for carob “chocolates.”)

					The future, though, actually looks back to the ’70s and ’80s, when carob was touted by natural food folks as an alternative for people who didn’t want to eat chocolate. Made from carob pods, carob “chocolate” never garnered enough fans to stick around in a big way. A 2018 New Yorker article titled, “How Carob Traumatized a Generation,” hit the nail on the head: Carob just didn’t provide the same visceral pleasure as chocolate, and left us wanting more. I worked in a vegetarian restaurant back in those days, and we didn’t use anything that had white sugar in it. But we made one exception, and that was for real chocolate.

					The carob-based chocolate alternative from England sounded and looked—and even smelled—promising. It had a rich, fruity, and a bit of an, um…beany aroma. The first bite was a little disappointing and I missed that rush you get from actual chocolate. It did have some warm dark cherry notes, but it made me wistful for the real deal. With chocolate facing some sociopolitical and environmental issues, I applaud people looking for solutions, but this one’s peculiar aftertaste made me think it might not replace chocolate after all.

					Still, I gave it a try with the Melting chocolate cakes (this page). The “dark chocolate alternative,” which was how the “choc” was labeled (since they can’t use the word “chocolate”), melted as smoothly as chocolate, and the batter looked just like one made with real dark chocolate. When I turned them out after baking, I waited a minute, then plunged my spoon into one of the soft-centered cakes. To be honest, I was prepared not to like the cake, but I found myself pleasantly surprised. The aftertaste of the chocolate alternative faded away, tempered by the butter and sugar. I found myself digging my spoon back in again and again.

					There are more and more noncocoa alternatives on the horizon. Fueled by rising cacao prices, manufacturers are experimenting with everything from sunflower seeds and pea protein to mesquite and pomegranate extract. A few brands are ChoViva, Foreverland, Mez, Nukoko, and Voyage Foods. Chocolat Stella in Switzerland sent me a sample of a new bar they are making from ChoViva “chocolate alternative” that had crispy bits of cookies in it. It also had a lengthy list of ingredients, including chickpea flour, milk powder, and coconut fat. I tentatively broke off a corner to try, and I caught myself going back to it again and again, finding it close in flavor to milk chocolate, with a gently nutty aftertaste.

					Will cocoa-free chocolate alternatives replace chocolate? I’m not entirely sure, but I’m certainly intrigued by them.

				
			

			Ground Chocolate

			Ground chocolate resembles cocoa powder but isn’t the same thing. It’s pulverized bittersweet or semisweet chocolate and contains sugar and sometimes other ingredients. It’s mostly used to make chocolate drinks and shouldn’t be used in place of unsweetened cocoa powder in recipes.
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			How to Store Chocolate

			All chocolate—dark, milk, and white—keeps best when stored between 61° and 68°F (16° and 20°C) with a maximum of 55 percent humidity. Exposure to air, light, and excessive humidity should be avoided. White and milk chocolates will keep for 12 months and 18 months, respectively, while dark chocolate lasts at least 2 years, although I’ve kept it longer.

			Unsweetened chocolate, which is very high in antioxidants, will keep even longer. Avoid storing chocolate in the refrigerator, where moisture levels are high and the humidity can cause sugar bloom, a mottled, dusty layer on the surface. However, if you live somewhere that’s very hot and humid, you can store chocolate in the refrigerator, but keep it well wrapped and preferably in a low-humidity part of the refrigerator, if possible. Try to purchase and use the chocolate as soon as you can, and don’t store it near anything with a strong smell since chocolate absorbs surrounding odors.

			Most filled chocolates have a shelf life of 2 to 3 weeks, especially ganache-filled chocolates made with fresh cream. So don’t feel guilty indulging in a box of premium-quality chocolates soon after you’ve purchased or received them! Chocolate makers often mark on the box the date the chocolates should be eaten by.

			If you’re not going to enjoy filled chocolates before their expiration date, you can freeze or refrigerate them. To freeze a box of chocolates, wrap the box securely in plastic wrap so it doesn’t absorb any odors, then place the wrapped box in a heavy-duty zip-top freezer bag. The chocolates can be frozen for up to a year. When you want to eat them, move them to the refrigerator one day in advance (keeping the box well wrapped), so they can acclimate slowly, then take them out of the refrigerator and let them come to room temperature before eating.

			To refrigerate a box of chocolates, seal the box in a zip-top freezer bag and refrigerate it for up to 2 months, storing it away from anything smelly, such as cheese. When you want to eat the chocolates, take them out of the refrigerator and let them come to room temperature before eating.

			If traveling by airplane with chocolates, during colder months, I put them in my checked baggage since there’s less chance of them being scrutinized (and confiscated) by airport security, depending on where you’re traveling from. In warmer weather, I put them in my carry-on. For US travelers, I did have an online chat with someone named Ben at the Transportation Security Administration social media page, asking, “Does the TSA allow filled chocolates to be taken through security in a carry-on bag?” He replied, “Filled chocolates are good to go through security.” So if anyone gives you any difficulty about bringing them on board, ask to speak to Ben.

			At Charles de Gaulle airport in Paris, several of the more prominent chocolate makers, including La Maison du Chocolat, Le Chocolat de Alain Ducasse, and Pierre Hermé, have kiosks located after the security gates. Check their websites for gates and locations if you want to be absolutely sure that you can bring some chocolates home on the plane with you.

		

	
		
			How to Buy Chocolate

			The most frequently asked question I get about chocolate is, “What’s the best chocolate?” People are often dismayed when I answer, “It’s the one you like best.” In this world of “Best of” and “Top Ten” lists, it’s intriguing to read about brands that other people like, but I want you to like what you like.

			The joy of chocolate is that there are so many types and brands to consider and sample, and much depends on where you live, what you like, and what your budget is. My general rule for buying chocolate is that I keep on hand at least one dark chocolate for baking, one that’s not too expensive (the nuances of finer chocolates will get lost in a cake or batch of brownies), and an upper-end chocolate for dipping, enrobing, chocolate drinks, and ganaches, where it’ll make a difference. I buy white and milk chocolate in small quantities to use as needed, and always keep natural cocoa powder and Dutch-process cocoa powders on hand for baking.

			I’ve listed some of my favorite brands in the Resources (this page). Give some of those a try, or taste different chocolates for yourself to find your favorites. As someone who’s been doing that for years, that’s my best advice.

			My Week Working in a Belgian Chocolate Shop

			Few countries in the world are as associated with chocolate as Belgium. In Brussels, there are chocolate shops on nearly every block of the charming Belgian capital. Normally, that would make finding the best shop a grueling task. However, I lucked out on my very first try.

			I was in Wieze, near Brussels, attending chocolate school at what was then called Callebaut College. On a day off from classes, I set out to explore Brussels on foot, knowing nothing about the special chocolate shop I was about to encounter. In the stately Place Sablon, I came upon a pretty shop with gleaming rows of chocolates in the window and stepped inside. Because the shop was so resplendent, I wasn’t sure what to order—there were many options! Fortunately, the helpful woman behind the counter inquired whether I’d like her to assemble and arrange a box of chocolates for me. What happened next would become a pivotal moment in my life. As I stood there in my state of indecision, she asked, “Avec de la crème fraîche, monsieur?”

			I thought, “Why not?” and let her include a few of whatever chocolates she was talking about in my assortment. As soon as I walked out of the shop, I opened the box and bit into the first chocolate, a cream-filled bonbon called a bouchon (mouthful). It resembled a small plug, with a rounded top and sloped sides, coated entirely with the thinnest chocolate imaginable, which broke into wispy shards when I bit into it. Then it gave way to a remarkably airy filling that somehow also managed to be rich, thanks to the crème fraîche.

			I stopped, stunned at what was going on in my mouth. I’d never experienced anything like that when eating a chocolate. How could something be so rich yet so intriguingly light at the same time? I took another bite, and the second bite was even better than the first. The next chocolate I tried was a square called Carioca, filled with coffee-infused whipped crème fraîche. That one had me swooning as well.

			I later learned that, since 1910, the Wittamer family had been making chocolates in that very same spot, on the Place du Grand Sablon, which was now the most fashionable square in Belgium.

			I was already living my fantasy—attending chocolate school in Belgium—but thanks to meeting their pastry chef on a subsequent visit, another dream was about to come true: Wittamer gave me the opportunity to spend time in their chocolate workshop during the hectic week before Christmas.

			It was an experience I’ll never forget, and by the end of the week, I was sad to bid farewell to the fine chocolates and lovely team of people who craft them.

			Here’s how I spent those days:

			Day 1: Tuesday

			I enter the workshop at 8 a.m. and Wittamer is already a frenzy of activity as bakers pipe chocolate mousse into cake molds and women in starched white blouses fill pink Wittamer boxes with chocolates behind the scenes, getting ready for the customers who will soon walk through the doors, which open in thirty minutes. Chef-owner Paul Wittamer is suited up in his starched white chef’s jacket, pacing around and overseeing the workers in the kitchen, clipboard in hand, monitoring everything that’s being made.

			His sister, Myriam, breezes past, impeccably dressed; her job is to oversee the jewel-like boutique and make sure each box is perfect; she definitely looks the part. As for me, it’s time to get started. I’m led to the chocolate workshop, where I will be working during the most stressful time of the year. Among all the commotion and activity, the room is alive with the sounds of polycarbonate molds clacking as chocolate is poured into them, then tipped out and firmly rapped on the counters to remove every single chocolate ready for filling with everything from roasted almond praline paste to raspberry ganache.

			Along the wall, the humming enrobing machine carries chocolates down the conveyor belt through a glossy cascade of chocolate. My eyes home in on a lone cream-filled chocolate next to the machine; it’s cracked open and spilling its creamy center onto the counter. Obviously, it’s a mistake. I resist the urge to pop it into my mouth.

			My first task is to coat slabs of hazelnut praline with a layer of chocolate using a paint gun, Wittamer’s special method for achieving their distinctly thin chocolate coating. Within moments of being sprayed, the chocolate cools and I cut the slabs into rectangles, all exactly the same size.

			Off to the side, there’s an errant bowl of chocolate-covered praline slab end pieces that were trimmed off to make the corners and angles sharp and uniform. I assume those are there for me to try. There’s always going to be a certain amount of waste, and I am more than willing to take care of it for them, so I slip a piece in my mouth.

			The hazelnut praline pieces I’ve trimmed are soon cut into bite-size pieces and placed on the conveyor belt to glide under the always flowing curtain of chocolate. As they come out on the other side, someone scribbles each piece with an elegant cursive of milk chocolate. The moment they’re firm, the rectangles are arranged on trays and rushed to the shop to be sold.

			That afternoon, I’m put to work arranging chocolates in boxes, wearing soft cotton gloves to avoid fingerprints. It takes hours to fill boxes by hand, since each piece is handled delicately to ensure that it’s in perfect condition when someone opens the box. Chocolates with cracks, chips, scratches, or any other flaws are put into a box marked “pas jolie” (not pretty). This will become another source of my snacking for the week. No one seems to mind. In fact, a few of the workers are doing the same.

			Day 2: Wednesday

			I arrive shortly before 9 a.m. I got a little lost on the way to the shop, but everyone is so busy that week that they have their minds on things other than my less-than-ideal navigational skills. (I’m relieved because as a baker, I’m a stickler for being on time.) Touy, a veteran chocolatier at the shop who’s been teaching me about the chocolates, is enrobing domed mounds of white chocolate ganache studded with roasted almonds and crisp pistachios. I’m offered a taste. It’s the best white chocolate confection I’ve ever eaten.

			My first task of the day, though, is to scrape excess chocolate from stacks of polycarbonate molds, preparing them to be filled with dark chocolate, then ganache. I’ve learned that no one who works with chocolate wastes anything. Any and all excess chocolate is returned to the tempering kettle and starts to melt as soon as it’s added; it will be used to coat and enrobe the next batch of chocolates. Not only do I want an enrobing machine, but I also wonder how I can convince my boss back in the States to get a tempering kettle.

			By afternoon, I’m summoned to the packaging room to wrap more chocolates. The boutique is running dangerously low as crowds scoop up as many boxes as they can for the holidays. I time myself. Filling forty boxes, each with thirty-five chocolates inside, takes almost two and a half hours. As I fill boxes, the jovial pastry chef, Michael Lewis-Anderson, offers me a chocolate. I tell him I’ve already had eight that day. “Is that all?” he laughs. “That’s nothing!”

			Day 3: Thursday

			Today is a big day for me. I go a full hour without eating any chocolate. After that, I can no longer resist. I extract a chocolate from the pas jolie box and gingerly bite into it; an Earl Grey–infused ganache fills my mouth with an intoxicating blend of citrusy bergamot and dark chocolate. I follow it with Feuillantine Noir, a wafer-thin square of buttery, crisp, caramelized nut paste coated with just the right amount of dark chocolate.

			In the boutique, there’s a solid line of customers. Myriam Wittamer alerts us that they’re once again low on prepackaged boxes of chocolate. I spend the rest of the day packing sturdy pink mini hat boxes and larger, grander ballotins (rectangular boxes) with chocolates, all of them neatly tied up with extravagantly silky ribbons by the women who work in the boutique. It would take me more than a week to learn how to tie a bow with the same panache.

			While I work, Chef Michael joins me, and I learn that Paul Wittamer also eats several chocolates each day. His favorite is Tarragone, two interlocking milk chocolate hearts filled with a smooth Italian hazelnut paste. So I try one of those, too, for research.

			I am amazed at the freshness of the chocolates. Saleswomen hurry between the boutique and the workshop to snatch chocolates, barely cooled, right off the conveyor belt, and bring them into the shop, where they’re quickly sold.

			By the end of the day, I am weary from the combination of standing and not eating enough chocolate. My aching body is relieved by dinner at my favorite local restaurant, Aux Vieux Bruxelles, where some Wittamer staff and I unwind over moules-frites and quite a few goblets of excellent Belgian beer before hobbling home to bed.

			Day 4: Friday

			Today I eat only three chocolates.

			I was so tired last night that I slept in my work clothes and woke up smelling faintly of chocolate and beer. I had a dream that a giant jar of Nutella was chasing after me.

			Back in the shop, I’m recruited to spoon liquid chocolate from the tempering machine into molds that resemble corncobs to make a praline called Maize.

			Once the chocolate is firm, we fill them with a runny nut paste with teeny bits of chocolate in it. The filling is so soft it comes out of the pastry tip faster than I can move. I fill each chocolate-lined corn-shaped mold over the rim, then scrape away the excess and slap the two molds together quickly to enclose the filling. The chocolates are unmolded once they’re set, and they’re very pretty. (And delicious.)

			Working as a team, we fill hundreds and hundreds of these molds. Then we fill several hundred milk chocolate–lined heart-shaped molds with another nutty paste. My arms are splattered with chocolate above my elbows, and my hair and face are coated with a thin layer of cocoa butter. It must be good for my skin, I hope.

			At lunchtime, I peek into the boutique, where patrons are waiting in line to pick up Christmas orders. The saleswomen are doing their best to keep up, patiently listening to customers, filling boxes of chocolate, and tying them up with bows embossed with the Wittamer logo. The packing room adjacent to the boutique is a riot of ribbon snippets, boxes, wrapping paper, decorative paper, and chocolate.

			In the workshop, the chocolatiers unpack big, thick ten-pound (4.5kg) blocks of Callebaut single-origin chocolate. I snatch a taste as it is melted into a ganache with cream, destined to enrobe various fillings the following day.

			Before we leave, every countertop in the vast kitchen is scrubbed and thoroughly cleaned so it’s spotless. The warm chocolate ganache paste gets spread thickly over the countertops, surrounded by long metal bars to keep the mass of chocolate from running over the sides. Ganache benefits from sitting overnight to firm up and build structure, so it’s time for a rest. We’ve done our part for the day.

			As I pack my bag, I sneak a taste from a corner where a bit of the ganache is spilling out. Excellent! The one I taste combines intense bittersweet dark chocolate with the bright flavor of fresh ginger. Not a bad way to end a day’s work.

			Outside, wispy snowflakes are falling and the sky is dark. I pass a sidewalk vendor grilling thick Belgian waffles coated with a smear of chocolate and have one. It’s so good and I realize there is nothing more perfect at this exact moment than a warm waffle with Belgian chocolate.

			Day 5: Saturday

			I arrive late (again, oops) and the staff is in full swing. The airy, rich filling for their crème fraîche chocolates has been whipped already, and chocolatiers are piping it into thin chocolate shells.

			In the midst of the filling frenzy, a woman from the boutique comes running through the kitchen, speaking excitedly. The entire workshop comes to a screeching halt, and we scramble to pack a few boxes of just-made chocolates for a customer who requested something we hadn’t had time to put in the showcase yet. She comes back a few minutes later. She needs more!

			Next, I work alongside another chocolatier, spraying thin layers of chocolate onto slabs of ganache, then cutting the slabs into squares using a “guitar,” a manually operated machine with a series of parallel wires that cut the ganache into long, even strips. Once cut lengthwise, the whole slab is rotated a quarter turn and cut again, creating perfect squares, which get fed right into the enrobing machine. When they emerge, a design-embossed sheet is pressed into the warm chocolate. An older, diminutive woman works alongside me on another guitar as we both cut slabs of ganache. I notice that she’s slicing twice as many as I am. I’m impressed, and humbled.

			As we near the end of the day, we again scrape excess chocolate from the molds. These molds have had a workout this week. We wrap up this very long day by scrubbing every surface of the workshop clean with very hot water, wiping away chocolate that’s been flung and sprayed, dripped and dipped.

			Day 6: Sunday

			The home stretch. Only two days before Christmas. Although we’ve worked hard the entire week, today we’re especially exhausted and punchy. Calls of “Je suis fatigué!” (“I am tired!”) are heard throughout the kitchens. In fact, many times we catch ourselves doing something loopy: sealing a mold of dark chocolates with milk chocolate or trying to cut through a slab of ganache that’s still attached to the hard plastic underneath. (That would be my bad.) In the adjacent bakery, where the pastries are made, most of the staff arrived at 2 a.m. to finish the orders for that day’s chocolate-glazed bûches du Nöel, which will be gone by early afternoon.

			I spend most of the day filling molds with dark chocolate, standing over the tempering kettle, with chocolate molds stacked precariously high to my side. I quickly overload each mold with chocolate, scrape the excess away, and overturn each over a metal grate set over a large machine holding a kettle of melted chocolate, which shakes loose any extra chocolate. I do this for nearly two hours, nonstop, but halfway through my hands get tired and begin cramping. And why is it that every time my hands are immersed in chocolate, I get a persistent itch on my face that won’t go away?

			My mind wanders, and I begin to debate which are my favorite chocolates at Wittamer. The cream-filled, buttery chocolates flavored with strong coffee? The dark chocolate rectangles of ganache with the contrasting tang of passion fruit? The Irish Coffee, a cube of dark chocolate with a sip of whiskey and candied coffee bean? Or the Poivre, a ganache with spicy black pepper, giving the chocolate a nice kick. I decide I like that one best. At least for today.

			Day 7: Monday, Christmas Eve

			My final day begins with hand-dipping a tray of Bouchées Pralinées, mini milk chocolate cylinders filled with vanilla-scented whipped crème fraîche and a single candied almond. Dipping this delicate confection properly takes me a few tries to get right. I surprise myself when I do, so I keep going.

			I also make an entire batch of chocolates myself: Têtes de Cheval, specialty chocolates in the shape of a traditional Belgian horse head filled with a dark chocolate and hazelnut paste. They look good, I say to myself, as I pack them snugly into boxes for the boutique.

			Indeed, in such a short time, I’ve learned an incredible amount making so many chocolates. (They do change the chocolates based on the season and availability of ingredients.) We finish the day making Cœurs Framboise, raspberry-flavored (and colored) white chocolates with a creamy dark chocolate center. It is a fitting way to end the week, as a team of us works together coating, filling, and sealing the signature chocolate praline inside the shiny, red-hued chocolate shells.

			My week at Wittamer gave me a wondrous opportunity to see firsthand the care and attention that this esteemed Belgian chocolate shop puts into making their chocolates. After 110 years of family ownership, Myriam and Paul Wittamer sold the shop in 2021 to a trio of French Belgian owners, with Monsieur Wittamer continuing to oversee things, along with his niece. Yet I still get a thrill wandering into their boutique when I’m in the city, peering into showcases filled with neat rows of divine chocolate bonbons, knowing how much care goes into them and awed by the skill of the talented artisans who continue to carry on the Belgian tradition of producing their renowned chocolates in the heart of Brussels.

			
				[image: A box of assorted Belgian chocolates from Wittamer, featuring neatly arranged bonbons in various shapes, colors, and designs, including heart-shaped and striped pieces, with a branded white ribbon and packaging.]
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				[image: A table setting at Carette in Paris featuring a chocolate éclair on a plate, a cup of coffee with a biscuit, a cup of hot chocolate, and a bowl of whipped cream, surrounded by silverware and napkins.]
			

		

	
		
			A Chocolate Destination

			Paris has a special place in the hearts, and palates, of chocolate lovers because of the exceptional chocolate shops on seemingly every street corner. Many attribute this reputation to Robert Linxe, who founded La Maison du Chocolat in 1977. He insisted that bonbons filled with ganache, and made with French cream, were the most sumptuous way to enjoy chocolate. And soon, Paris became a world-renowned destination for chocolate lovers.

			The first time I visited the city, I arrived with a list of chocolate shops I absolutely had to go to. I still keep a list today, which I’m constantly adding to. And I’m happy to share that list with you here.

			Note that many shops change their selections of chocolates, often according to the season or holidays. Other times, offerings may change due to the whims of the chocolatiers. This is especially true during Christmas and Easter, when chocolatiers go to great lengths to create special boxes and assortments for gift-giving. To be honest, though, no one in France waits for a holiday to buy chocolate. In winter, many shops serve chocolat chaud (hot chocolate) to warm you up, and during summer months, quite a few offer ice creams and specialty bâtonnets (ice cream pops) to cool things down.

			In the past few years, legacy shops such as À la Mère de Famille, Debauve & Gallais, and Louis Fouquet have refreshed their shops and offerings thanks to a younger generation of chocolatiers and shop owners who have new ideas and are continuously changing their selections in ways that I’m always excited to discover.

			So while I mention some favorite items in these shops, be prepared for selections to change, which is an opportunity for you to discover your own favorites.

		

	
		
			Shopping Terms and Tips

			Most chocolatiers in Paris are fondeurs, people who buy chocolate and melt (fondre) it to make their confections. Torréfacteurs are bean-to-bar chocolate makers who roast (torréfier) cacao beans, then grind them to make chocolate in their shops.

			There’s no shame in not making your own chocolate; Jacques Genin (see this page) proudly displays on the door of his shop that he’s a fondeur of chocolate. Most chocolatiers don’t have the space or specialized equipment for making their own chocolate. They also know that making chocolate requires savoir-faire (know-how), which is a separate skill from what they do. So they leave it up to the professionals and source their chocolate from them.

			Filled chocolates are called bonbons in French; they’re filled with ganache (chocolate and cream) or another type of filling. Chocolates filled with crushed caramelized nuts are called pralinés. Feuilletine, sometimes spelled “feuillantine,” refers to ground-up cookies that provide a crunchy texture to chocolates, and nougatine refers to nuts that have been cooked with caramelized sugar. Rochers are nut-filled chocolates topped with extra-coarsely chopped nuts, which are visible just under the top layer of chocolate. They get their name due to their resemblance to rocks (rochers).

			A box of chocolates is called a coffret (pronounced “koff-fray”), ballotin, or boîte, and chocolate shops in Paris will have a lineup of various boxes on display. You choose which size box you’d like, and the clerk will fill it with whichever chocolates you pick from their selection. You’ll find milk and dark chocolates, as well as other treats like candied orange peels, chocolate-dipped coffee beans, and whole roasted (or candied) nuts, enrobed in chocolate.

			It’s a skill to place chocolates correctly in the box; learning to pack chocolates in a box was part of our coursework when I went to chocolate school. Clerks in the shop may guide you toward shapes and flavors of bonbons that will fit neatly together in the box and complement each other flavorwise, and to make a bonne présentation. They’re not trying to foist off chocolates you don’t want. The smallest boxes will hold six to twelve chocolates. If you want any fewer, tell them before you order, and they’ll put them in a small cellophane sac.

			When shops sell already filled boxes, don’t worry; those aren’t old chocolates they’re trying to get rid of. It takes time for the staff to fill a box for each customer, so to get ahead of the game, they’ll have boxes made up in advance. In Paris, where everyone’s always in a hurry, it’s helpful to have some prepared boxes ready to go. Prefilled boxes are generally offered with all dark (chocolat noir), all milk (chocolat au lait), or a mix (mélange) of chocolates. If you want one type in particular, just let them know your preference.

			When you buy a box of chocolates, they’ll slip a guide into the box or bag so you remember what you bought, although some shops are turning to QR codes to supply that information now.

			Ganache-filled chocolates have a shelf life of two to three weeks, whereas praline-filled chocolates last longer since they don’t contain dairy. Ask at the shop where you buy your chocolate for the date by which they recommend consuming their chocolates; sometimes they’ll stamp it on the bottom of the box. (See my tips on traveling with chocolate, this page.)

			A few shops make chocolates suitable for people with dietary restrictions. Things can change, however, so if you have allergies or aversions, be sure to confirm with the clerks what’s in the chocolates before consuming.

			Many chocolate shops in Paris have several addresses. I’ve listed the websites here so you can find the ones closest to you. Note that some close in August, when temperatures rise…and chocolates melt. And smaller shops may close the week after Christmas so the staff can take a break—and give the shop a chance to restock.

			
				
				[image: A collage of three photos showing a Parisian chocolate shop. The first image depicts the shop's exterior with signage reading 'Maison Fondée en 1761' and 'À la Mère de Famille.' The second image shows a wooden display counter with chocolates and dried fruits labeled 'Prunes Françaises Nouvelles.' The third image captures the shop's interior, featuring glass cases filled with assorted chocolates and colorful confections.]
			

		

	
		
			Paris Chocolate Shops

			À la Mère de Famille

			The oldest chocolate shop in Paris, founded in 1761, this famille-owned establishment remains one of the most beautiful confectionery shops in the city. Its original location on the rue du Faubourg Montmartre is like stepping back in time, with ancient wooden shelves and showcases featuring chocolates and old-fashioned candies from across France. Highlights include Orangettes, brightly flavored candied orange peels dipped in dark chocolate; Bûchettes, logs of chocolate-covered pralines; and Grignotines, crunchy mounds of roasted almonds and candied citrus enrobed in chocolate. Specialty tins travel well for gift-giving.

			www.lameredefamille.com

			Ara Chocolat

			This compact bean-to-bar chocolate shop is owned and operated by Andrés Zakhour and Sabrina Trillos, a Venezuelan couple who source their beans directly from Latin American producers. Their house-made bonbons and chocolates are dairy-free (and gluten-free) and made with 70 percent chocolate, which they make in their workshop. This harmonizes well with their tropically inspired fillings, which use cashews and sesame seeds, as well as tonka beans and turmeric. In addition to making their own bean-to-bar chocolate, they are also known for their flavorful vegan chocolat chaud, which they whip up in the winter.

			www.arachocolat.com

			Bernachon

			Known across France since 1953 (and now, around the world), the Bernachon family at long last opened a boutique in Paris, allowing Parisians to buy bonbons made from bean-to-bar chocolate from their shop in Lyon (see this page). Their generously sized chocolate bars are the best way to experience their chocolate. Some are pure chocolate, ranging from 55 percent cacao solids to the Super Amer (very bitter) bar that contains 75 percent cacao mass. You’ll also find bars filled with caramel or feuilletine, while others are studded with candied fruit or crisp almond praline. The undecided can go with the Jour et Nuit tablet, which is half dark chocolate, half milk, or Noir Café bars, which are made by grinding Colombian coffee beans and cacao beans together.

			The gold leaf–flecked Palets d’Or at Bernachon are legendary, made by sandwiching bittersweet chocolate ganache between a special blend of chocolate. Other bonbons are filled with nougat, almond paste, and candied orange.

			www.bernachon.com

			Charles Chocolatier

			This understated chocolate shop eschews cream, butter, and milk in its chocolates, preferring to let the dynamic taste of the cacao come through and keeping the focus on dark chocolate. High-percentage chocolates dominate the collection, which includes squares filled with hazelnut praline and crushed pistachios. Two favorites are the Pavé de Feuilletine filled with crushed caramelized nuts and the Bûches of chocolate, bite-size batons filled with crunchy hazelnuts and pistachios. When the cold weather hits, a copper urn is filled with hot chocolate. Summer means chocolate ice cream, which you can enjoy while window-shopping along the hip rue Montorgueil.

			charles-chocolatier.com

			
				
				[image: An assortment of artisanal chocolates and spreads, including decorated chocolate squares, bear-shaped chocolates, embossed chocolate medallions, and a jar of praline spread labeled 'Le Grain Noir' with a spoon inside.]
			

			Chocolaterie Cyril Lignac

			After opening several highly acclaimed pastry shops, popular French television chef Cyril Lignac launched a line of chocolate bars, spreads, and pastries, which are sold in his flagship shop across the street from a branch of his La Pâtisserie bakery on the rue Chanzy in the 11th arrondissement. (Close by is Chocolaterie Julien Dechenaud on rue Paul Bert, another notable chocolate shop to visit if you’re in the neighborhood.) At Cyril Lignac, you’ll find jars of silky chocolate-hazelnut pâte à tartiner, meant to be spread on toast for breakfast (or an afternoon goûter, or snack) as well as decadent candy bars filled with caramel, peanut nougat, coconut, and raspberries. Locals are fond of meeting up in the café to sip hot chocolate along with a fresh pain au chocolat made right across the street.

			For me, though, the stars of the show are grown-up versions of Oursons Guimauve, chocolate-dipped marshmallows in the shape of teddy bears, an artisanal rendition of a popular kid’s candy in France, available enrobed in dark chocolate or milk chocolate, one with a layer of praline, and another dipped in Dulcey caramelized white chocolate. (Note: The boxed chocolates labeled mini-oursons pralinés are filled with hazelnut praline and feuilletine, not marshmallows.) Packed in sturdy tins, the marshmallow-filled bears make great gifts for someone back home. Or yourself.

			lapatisseriecyrillignac.com

			Chocolatier Servant

			This chocolate shop in the stately 16th arrondissement recently celebrated its hundredth birthday. It carries a wide selection of candies from across France, including Bergamotes, citrus hard-candies from Nancy, La Violette candies from Toulouse, perfumed with violets, and Anis de Flavigny (candied anise seeds), which are beautifully presented in vintage-style jars on the wooden shelves. The chocolates are all made with grand cru chocolates, filled with everything from rum-soaked raisins and nougat to coffee ganache, green tea, and black currants. Most are available in milk or dark chocolate, so you can mix and match, customizing your own personalized box (or boxes!).

			chocolaterie-servant.com

			Debauve & Gallais

			Once a Parisian pharmacy, created in 1800 by Sulpice Debauve, the pharmacist to Louis XVI, Debauve & Gallais now dispenses chocolate for pleasure. The historic boutique on the rue des Saints-Pères is like stepping back in time, with neoclassical architecture and gorgeous wooden shelves framing the majestic selection of chocolates. They’re famous for their disks of chocolate formulated by Monsieur Debauve for Marie Antoinette, which she nicknamed pistoles, designed to give the queen relief from headaches; she claimed regular medicine was “too bitter” for her and requested that chocolate be added. Croquamandes are full-flavored clusters of caramelized almonds dipped in dark chocolate, and Fleurs de Lys are shaped like the emblematic symbol in chocolate, filled with caramel ganache. This is one of the pricier chocolate shops in Paris, but you can ask for a small selection of chocolates packed in a neat little sack if you just want to taste a few.

			debauve-et-gallais.com

			Edwart

			It’s not unusual to walk into this shop in the Marais and find friendly chocolatier Edwin Yansané presiding over his selection of chocolates on display. They include ganache-filled chocolates infused with roasted Japanese buckwheat, chocolate-covered squares stuffed with crunchy hazelnut praline, and others that allow you to explore various types of whiskeys and rums, which are spirited passions of Chef Yansané. There’s also a selection of bonbons and spreads that are exclusively vegan, including Le Grain Noir, an unctuous pâte à tartiner (spread) made with grand cru chocolate, and another, Le Grain Vert, which is extra-rich in pistachio flavor courtesy of choice Iranian pistachios; after one taste, you’ll agree it’s one of the best spreads in the city. In addition, the shop offers hands-on classes that you can sign up for on their website if you want to learn how to make your own chocolates with one of the instructors in his Paris atelier.

			edwart.fr

			Franck Kestener

			I can’t resist Chef Kestener’s tablettes fourrées, chocolate bars filled with everything from a blend of almond and hazelnut praline (appropriately called Addiction) to Ethiopian coffee (called Corolle). But my favorite, and one of my favorite things in Paris, is Atlantique, a bar with salted butter caramel atop a wispy brown sugar cookie surrounded by bittersweet chocolate. Yes, it’s as good as it sounds. (Perhaps even better.) In his shop, just steps from the Luxembourg Gardens, you’ll also find bonbons filled with rum-soaked raisins, and others with spices that evoke pain d’épices (French spice bread), as well as Mirabelle jelly–filled chocolates called Perles de Lorraine, made from sweet, yellow Mirabelle plums paired with crunchy praline.

			franck-kestener.com

			G. Detou

			A haven for professionals and home bakers, G. Detou carries an extensive variety of French chocolates lined up on its wooden shelves, including chocolates from Cacao Barry, Cluizel, Weiss, Voisin, and Valrhona, with a large selection sold in bulk for bakers, as well as in smaller tablets for snacking.

			I buy Valrhona and Cacao Barry Extra Brute (very strong) cocoa powders here, and you can also find regional specialties such as Crème de Salidou, salted butter caramel sold in a squeeze bottle; calissons d’Aix, the classic Provençal candies made with almond paste; the famed prunes from Agen (who knew prunes could be so good?); vibrant-green Iranian pistachios; and a lineup of French honeys. The owner, Benoît Bourloton, is a vanilla expert, and if you want to stock up on high-quality vanilla beans, which are sold at close to wholesale prices, G. Detou is the best place to do it.

			gdetou.com

			Jacques Genin

			Jacques Genin is a true perfectionist, and after one bite of his buttery caramels, you’ll realize his exactitude pays off. Each one tastes like pure French butter, caramelized, if you can imagine that. Be sure to try my other favorite, too: the slender caramels flavored with mango–passion fruit.

			Genin’s sleek selection of chocolates includes a mint-infused ganache, another with bitter chestnut honey blended into the filling, and chocolates with rosemary and coffee. Individual pastries are made to order in the kitchen upstairs and are available for takeaway. (When the shop first opened, there was a tea salon, where you could also sip hot chocolate with the desserts…but the lines became too long because no one ever wanted to leave!) His Paris-Brest, a ring of choux pastry filled with rich, caramelized hazelnut cream, is truly the best of the genre, as are his elegant chocolate éclairs.

			jacquesgenin.fr

			Jade Genin

			Jade Genin, Jacques’s daughter who was “raised on chocolate,” quit practicing law to follow her father’s path, opening her own minimalist boutique, which stands in contrast to the ornate Opéra Garnier at the end of the street. Small but mighty (in flavor), her bite-size Pyramidions sing with intriguing flavors, which include zippy fresh ginger, Sicilian pistachios, and orange-tamarind, all made without refined sugar, butter, eggs, or dairy.

			Genin’s motivation for making tiny, intensely flavor-focused chocolates is so you can eat many of them in one sitting…and it’s hard not to!

			jadegenin.fr

			Jean-Charles Rochoux

			Monsieur Rochoux is the master of chocolate sculpting, as evidenced by his intricate creations, which include wild animals, sports cars, and a host of quirky characters—like the fellow with an impressive set of abs—which are known as “tablettes of chocolate” in French. (No matter how much chocolate I eat, my torso never looks like that.) But it’s Rochoux’s contemporary creations that tempt me and other customers into his shop. I’m intrigued, and delighted, by his liqueur-filled chocolates, which need to be eaten in one boozy bite. The Chartreuse-filled ones are what I choose. When selecting bonbons, I’m enamored with his Dalao Noir chocolates filled with caramelized pistachios, Coro with Italian hazelnuts, and Medan with raisins flambéed in aged rum.

			The gianduja-dipped Marcona almonds are sensational, and the tiny truffles, teeny squares of pure, buttery chocolate ganache, make excellent gifts—for yourself!—since they don’t travel well. Be sure to also treat yourself to a tablet of dark chocolate studded with individual caramelized hazelnuts, which is one of the best things I’ve ever eaten. But Monsieur Rochoux’s hazelnut praline spread is a close contender for that spot. Why not get both?

			www.jcrochoux.com

			Jean-Paul Hévin

			Known for making some of the more audacious chocolates in Paris (not everyone was a fan of his apéritif chocolates, made with cheese, but I was), most of the time, Monsieur Hévin hews closer to the classics, with chocolate bonbons that incorporate jasmine tea, chestnut paste, pistachio paste, and raspberries into their ganache centers. For snacking, there are almonds enrobed in caramelized milk chocolate and flecked with flaky sea salt, and batons of chocolate larded with gianduja (milk chocolate–hazelnut) praline. His chocolate macarons are made with single-origin chocolate, using grand crus from Cameroon, Madagascar, and Peru. In the summer, his chocolate-dipped ice pops are a great way to beat the heat.

			www.jeanpaulhevin.com

			La Maison du Chocolat

			The legendary Robert Linxe created a universe of perfect chocolates using silky ganache as a base, in what are now perhaps the most famous chocolate shops in the world. Some of La Maison du Chocolat shops in Paris have chocolate salons that feature hot chocolate in the winter and iced frappés and ice cream to cool you down in the sweltering summer. But all year round you’ll find chocolate truffles, chocolate-filled macarons, and bonbons made with their famous ganache.

			Be on the lookout for Zagora infused with fresh mint, Abyssinie with cold-brewed Ethiopian coffee, and my favorite, Rigoletto, filled with caramelized butter mousse. For the holidays, head chocolatier Nicolas Cloiseau goes to extraordinary lengths to create chocolate showpieces, including praline-filled eggs for Easter, and for Christmas, advent calendars with chocolate bonbons hidden within.

			www.lamaisonduchocolat.com

			La Manufacture de Chocolat Alain Ducasse

			Michelin-starred chef Alain Ducasse opened his opulent shop and working chocolate factory in 2013—several years in the making—in the heart of the Bastille district of Paris, which kicked off the bean-to-bar chocolate movement in Paris.

			It has since expanded to several other addresses in the city, which include ice cream shops (called La Manufacture de Glace Alain Ducasse, which uses its bean-to-bar chocolate in the chocolate scoops) and upscale cookie shops helmed by pastry chef Flora Davies (called La Manufacture de Biscuit Alain Ducasse); Davies’s chocolate-covered palets (biscuits) with crackly ground cacao nibs are the perfect extra-bittersweet bite.

			In the chocolate boutique, you can choose from tablets of various crus from countries such as Peru, Ecuador, and Madagascar. But to me, the standouts are the bars filled with nougatine and flaky sea salt, pistachio praline, and…the one I never ever leave without, Caramel Onctueux, with handcrafted dark chocolate on the outside and the smoothest, creamiest caramel inside.

			lechocolat-alainducasse.com

			
				
					Dark Versus Milk

					 

					La Maison du Chocolat is one of the few French chocolate companies that has shops in the United States, with several boutiques in New York City. Since La Maison du Chocolat makes dark and milk chocolates, and straddles both countries as I do, I was curious about the difference between American and French palates in terms of light and dark. While Americans have a reputation for having a sweet tooth, I learned that chocolate sales at La Maison du Chocolat, in the United States as well as in France, are exactly the same, with 70 percent of customers choosing dark chocolate over milk chocolate, which account for the remaining 30 percent. The numbers don’t lie: We’re more alike than we thought!

				
				
					
					[image: A box of assorted macarons from La Maison du Chocolat, Paris, displayed in a bright yellow box with the lid partially open, revealing rows of colorful macarons in shades of brown, green, orange, and beige. Three macarons are placed outside the box on a light surface.]
				

			

			L’Instant Cacao

			Chocolatier and torréfacteur Marc Chinchole runs his highly personal shop in a slip of a space adjacent to the majestic Place des Victoires. When he’s not in his workshop, which is separated from the retail shop by a large open window (so you can watch him work and see the chocolate being made), he’s traveling around the world, sourcing cacao beans to bring back to roast and grind into fine chocolate.

			Working independently, Chef Chinchole lets his creativity run free, making white chocolate bars with sheep’s milk, which gives them a bit of lactic tang, or experimenting with flavors such as Madras curry and sucré-salé (sweet-salty) praline. He has also collaborated with Edwin Yansané of Edwart chocolate (see this page), molding chocolate bars made from cacao beans stored in Armagnac aging barrels, where they absorb the flavors and aromas of the renowned Gascon brandy. There’s also an impressive selection of ganache-filled bonbons and pralines to satisfy every taste.

			www.linstantcacao.com

			Louis Fouquet

			Originally founded as an épicerie, where one could buy everything from homemade vinegar fermented in the basement to fruit-infused rums, the shop is now squarely focused on sweets, which include some of the best pâtes de fruits (fruit gels) in Paris. Caramels are still hand-poured into vintage molds, and fruits are candied individually and laid out like precious jewels.

			The shop is known for its very dark chocolates, and nowhere does it shine more than in the Croustillants, whisper-thin almond biscuits enrobed in 72 percent chocolate from Ecuador. There are handcrafted chocolate tablets, chocolate bars stuffed with caramel and nut pralines, and Bouchées (bites), small candy bars with caramel, pistachio, and hazelnut praline meant to be eaten on the go. The chocolates and candies are made in the workshop behind the shop, and you can taste the freshness in every delectable bite.

			www.louisfouquet.fr
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			Maison Le Roux

			Henri Le Roux gets credit for introducing salted butter caramel via his delicious CBS (caramel au beurre salé) caramels made in Brittany, which are so special, they’re trademarked. He’s since retired, but the company carries on his traditions, with four boutiques in Paris that carry his legendary caramels (the caramel-apple Tatin caramels are especially delicious). You’ll find Breton and even Japanese influences in his chocolate bonbons, which delight Parisians with fillings that include sesame praline, caramel and lambig (Breton apple brandy), roasted buckwheat, and flecks of crackly crêpe dentelle cookies.

			www.chocolatleroux.com

			Patrick Roger

			One of the first of the new generation of maverick chocolatiers in Paris to break away from the classics, Patrick Roger wowed customers—myself included—when he opened his shop on the boulevard Saint-Germain. His chocolates incorporated flavors like oatmeal, lemon-basil, jasmine tea, and wild plums. The shop was an instant hit and prompted him to open others around the city.

			His vibrantly colored domes with oozing caramel centers are particularly inventive. The caramel-filled Mistral demi-spheres include a honey ganache, using honey from the hives behind his workshop. Another favorite is Amazone, filled with a zingy lime caramel. His squares of almond and hazelnut with nougatine (called Instincts) are little bites of heaven. Roger is also known for his chocolate sculptures on display in his shops, which range from classic to audacious, as is his extra-long box of chocolates, which stretches to several feet, and contains dozens of chocolates.

			www.patrickroger.com

			Pierre Marcolini

			This Belgian chocolatier who once worked at Wittamer (see this page) impresses Parisians with single-origin chocolates. I make a beeline for his chocolate-covered vanilla marshmallows as well as boxes of the addictively crisp Croustillants: thin, caramelized almonds swathed in chocolate. Les Cœurs Framboises, heart-shaped chocolates flavored with raspberry ganache, make good gifts for that special someone, and those chocolate-enrobed marshmallows are one of my favorite ways to treat myself.

			www.marcolini.com

			Plaq

			This stylish boutique is part of a lineup of vibrant artisan food shops on the rue du Nil, home to Terroirs d’Avenir, which features specialty produce, cheese, and wonderful breads, as well as the famed restaurant and wine bar Frenchie. Recently, Plaq opened its second workshop on the other side of the Seine, a block from the food-filled department store La Grande Épicerie.

			Step into the shop and follow your nose to a mélangeur whirling away, grinding just-roasted cacao beans into a paste to make the chocolate bars on display. Each bar is labeled with where the chocolate comes from, the proportion of chocolate to sugar, and the natural flavors in the beans, such as épices douces (soft spices) and fruité, that characterize each bar. Especially notable are the tablets of Chuao chocolate crafted from rare Venezuelan cacao beans, as well as snack-size bars with inventive fillings such as black sesame seeds, buckwheat, peanuts, and caramelized pistachios.

			You can take a seat at one of the low stools outside and treat yourself to a slab of the sublime Fondant, a neat rectangle of the darkest chocolate cake imaginable, a pecan-studded chocolate chip cookie that rivals any chocolate chip cookies made in America, or a scoop of intense chocolate sorbet, made from 84 percent chocolate and topped with cacao nibs roasted just a few feet away.

			plaqchocolat.com
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			Chocolate Baking Rules

			Here are some useful tips for making the recipes in this book.

			Selecting Chocolate

			I use the terms bittersweet and semisweet to refer to dark chocolate that contains ground cocoa beans, cocoa butter, and sugar. The percentage refers to the quantity of cocoa solids in the chocolate (see this page). In the US, there aren’t specific designations to differentiate between semisweet and bittersweet chocolate; both must contain a minimum of 35 percent cocoa solids, but many chocolates labeled as bittersweet tend to lean toward the bitter side, while semisweet chocolates can be sweeter. In these recipes, you can use either one.

			Unsweetened chocolate, sometimes called bitter chocolate or cacao mass, is made from 100 percent cacao beans with no sugar added. It’s not very fluid when melted and should not be substituted for bittersweet or semisweet chocolate in recipes.

			Chocolate chips and chunks are staples of baking, and in addition to the classic chocolate chips (which Nestlé calls morsels), some companies make chocolate “chunks,” irregular pieces of chocolate sold in bags like standard chocolate chips, which are also made for mixing in doughs for cookies. Like chocolate chips, some chunks are made of baking-resistant chocolate (see this page)—which is why I like to use them in the Blue Chip chocolate chip cookies (this page)—and others are not. It’s hard to discern what’s what from the packaging, but I go by the assumption that they all are baking-resistant chocolate, which doesn’t melt as smoothly as chocolate bars and wafers that are sold for baking and melting. If chocolate chips or chunks are all that’s available to you, higher-quality brands will likely melt more smoothly than mass-produced chips.

			Unsweetened cocoa powder comes in two main types: Dutch-process and natural (see this page). If a recipe specifies a specific cocoa powder, it’s best to use that type, since “natural” means it hasn’t been Dutched to reduce its acidity, which can affect how it behaves in a recipe. In this book, when I list both types of cocoa powder in the ingredients list, they are interchangeable. In a few recipes, such as the Chocolate yogurt snack cakes (this page), however, I use the word “preferably” to note which cocoa powder will yield the best results.

			Well-known brands of Dutch-process cocoa powder include Droste, Guittard, and Van Houten, which are generally easy to find. Hershey’s Special Dark cocoa is another Dutch-process cocoa that I’ve used with good results (and can fill in for black cocoa powder in a pinch), and King Arthur Baking makes Double Dark Cocoa Blend. Valrhona and Guittard Cocoa Rouge Dutch-process cocoa powders are favorites of mine that are darker and more flavorful than other brands. I find they yield the best results, although they’re admittedly more expensive than other cocoa powders. Cacao Barry Extra Brute cocoa powder is another favorite but available only in 1-kilo (2.2-pound) bags, since it’s marketed to professionals. You can find it online and in restaurant supply shops, and if you have a friend who bakes, you can share the bag.

			Baker’s, Ghirardelli, Hershey’s, and Nestlé cocoa powders sold in US stores are natural cocoa powders. (Nestlé cocoa powder sold elsewhere is usually Dutch-process, and as mentioned, Hershey’s Special Dark is Dutched.) Other brands of natural cocoa powder in America are produced by Askinosie, Guittard, and Scharffen Berger.

			I’ve not seen natural cocoa powder outside North America, so if you live elsewhere, Dutch-process can be used in its place. The results will be somewhat different but still delicious. If you’re completely flummoxed by all the cocoa powder choices and types, King Arthur Baking makes Triple Cocoa Blend, a mix of natural, Dutch-process, and black cocoa powder (see this page) that is suitable for all applications and recipes.

			When using cocoa in a recipe, I occasionally sift it before adding it to get rid of lumps. The easiest way to do this is to put a fine-mesh strainer over a bowl, add the cocoa to the strainer, and then tap the side of the strainer. Sometimes, though, I find whisking the cocoa in a bowl is enough to break up any lumps. Do not use hot cocoa, hot chocolate mix, or powdered chocolate in place of unsweetened cocoa powder because they contain sugar and other ingredients.

			Chopping Chocolate

			The best tool for chopping chocolate from a tablet or block is a serrated bread knife. If the block or tablet you’re using is thick, start at a corner (where the chocolate is less thick) and begin chopping from there, then rotate the block and continue. Make sure to keep your fingers away from the blade, since chocolate is harder than a loaf of bread and you want to avoid the knife slipping toward your fingers. In some recipes, I call for coarsely chopped chocolate, which means the pieces are roughly ½ inch (1.5cm) in size. Finely chopped chocolate means the pieces are smaller than that, about the size of peas.

			More and more manufacturers are selling chocolate in wafer form, coin-sized disks that are easy to weigh and measure and don’t require chopping. However, if a recipe calls for chopped chocolate to be used like chocolate chips, such as in the Bouchons (this page), give the disks a quick once-over with a chef’s knife to cut them roughly in half, although I don’t mind leaving a few whole here and there. When cutting wafers into “chips,” I add all the tiny bits and “dust” to the dough or batter as well as the larger pieces, except in the Blue Chip chocolate chip cookies (this page) because I like to see discernible chunks of classic chocolate chips in those, for nostalgia’s sake.
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			Melting Chocolate

			In most recipes, chocolate is melted in a heatproof bowl set over a saucepan of barely simmering water. When chocolate is melted on its own (without cream or butter, for example), any trace of moisture—even one drop—can cause the chocolate to seize into a dry, grainy, unmanageable mass. Make sure the bowl you’re using is absolutely dry before adding the chocolate and ensure it will fit over a saucepan of water that is simmering, not boiling. When you remove the bowl from the pan of simmering water, wipe the bottom dry with a kitchen towel to ensure no water drips into any of the other ingredients.

			If a small amount of liquid does get into the chocolate and it seizes, you can add heavy cream or another liquid to it, in an amount that’s at least equal to or greater than 25 percent of the chocolate, to smooth it out, but it’s best to use the melted chocolate mixture for something else, such as a batch of hot chocolate or chocolate sauce, because the extra liquid will alter a cake or cookie recipe.

			Although recipe-writing guidelines dictate listing ingredients in order of use and by highest quantity first, when melting chocolate and butter together, I like to put the butter in the bowl first so it’s at the bottom, then add the chocolate. Butter melts at a lower temperature than chocolate, so as it melts first, it’ll help the chocolate melt more smoothly and evenly.

			I don’t prefer to melt chocolate in the microwave for a number of reasons. One is that every microwave is different and it’s hard to tell someone to “microwave the chocolate on high for 30 seconds” because “high” can mean different things in different microwave ovens. For that reason, it’s difficult to give an exact time that it will take to melt the chocolate, and at what intervals it should be stopped and stirred. The other disadvantage of using the microwave is that it’s difficult to monitor the chocolate as it’s melting, and it’s easy to overdo it if you’re not careful. If you do want to use the microwave for melting chocolate, use your best judgment when doing so and start on 50 percent power, checking it frequently and stirring it at regular intervals.

			Choosing and Preparing Baking Pans

			Unlike standard cake pans, which in the US are measured by inches, springform pans vary in size, depending on the brand. I’ve seen them sold in 22cm, 23cm, 24cm, and 26cm sizes, which correspond to 8½, 9, 9½, and 10 inches—that’s quite a range!

			While cake recipes in this book call for a 9-inch (23cm) springform pan, your cake pan may not be exactly the same size, which is fine. If yours is slightly larger or smaller, the cake may bake for a little more or a little less time. Rely on the visual or tactile clues in the recipes to test for doneness and use the baking times as guidelines.

			No matter what size pan you’re using, springform pans can make it challenging to transfer cakes from the metal bottoms to more elegant serving platters. One of my favorite baking pans is a glass-bottom springform pan. The smooth, flat bottom makes it easy to remove slices from it, and the clear glass is more attractive to serve directly from, especially if the cake is too fragile to transfer the cake from the pan to a serving plate.

			Muffin tins also vary in size and capacity. Larger ones hold ¾ cup (180ml) batter in each cup, while smaller tins may hold only ⅓ cup (80ml) per cup. The ones I use hold about ½ cup (125ml), which are considered standard-sized. If using a different size, the cakes may be smaller, or larger, and the baking time will vary, so be sure to keep an eye on them in the oven.

			Some of the more casual cakes in this book, such as the Chocolate-chocolate pound cake (this page) and the Cocoa marzipan tea cake (this page), are baked in loaf pans, which make them easier to cut into slices. In the US, a typical loaf pan measures approximately 8½ or 9 inches (21cm or 23cm) by 4 or 5 inches (10cm or 13cm), with minor size variations among them. (As with springform pans, we need to find a way to get manufacturers to make a standardized loaf pan.) Those differences are marginal and may affect baking times slightly, so use the visual and tactile clues given to test for doneness, rather than adhering strictly to the timing. No matter what you’re baking, it’s also always a good idea to begin checking for doneness before the recommended baking time.

			Since moving to Europe, I’ve adopted what I’ve dubbed “European” loaf pans, which are longer and narrower than the typical loaf pans used elsewhere. European loaf pans are approximately 10 to 11 inches (25cm to 28cm) long and 3 to 4 inches (8cm to 10cm) wide. What I like about European loaf pans for chocolate cakes is that they tend to bake the cakes more evenly due to their long, slender shape. In some cases, the cakes baked in narrower pans may take less time to bake, so check them for doneness before the baking time listed.

			You might have to do some scouting around to find a European loaf pan. The most common European brands are Dr. Oetker, Gobel, Matfer, and T-Fal. King Arthur Baking in the US offers a Tea Loaf Pan that has a similar shape as my European pans, which the company notes has the same capacity as a 9-inch (23cm) loaf pan. You can sometimes find Pullman pans, made for baking loaves of bread, with similar measurements.

			If you’re traveling to Europe, they’re easy to find in kitchenware shops, grocery stores, and supermarkets. In Paris, there’s often someone selling them along with other kitchenware at some of the outdoor markets.

			When preparing cake pans for baking, recipes sometimes call for buttering the pan and dusting it with flour. Instead of using flour, I often dust with cocoa powder when baking chocolate cakes, which gives the cakes an extra “edge” of chocolate. For dusting, use either natural or Dutch-process cocoa. Recipe instructions will tell you to tap out excess flour, but when using cocoa powder, you can save it for another baking project. If there are bits of butter in it, store it in the refrigerator or freezer.

			Arranging Oven Racks

			Before baking, arrange the racks in the oven to best fit the project. If you’re baking two sheets of cookies at the same time, have one rack in the upper third of the oven and the second rack in the bottom third. For cakes, aim for the center of the oven. No matter what you’re baking, check on progress at least 5 minutes earlier than the baking time given in a recipe because everyone’s oven and baking pans are different. With chocolate desserts, I prefer to err on the side of underbaked rather than overbaked.

			Toasting Nuts

			Spread raw nuts on a baking sheet and toast in a preheated 350°F (175°C) oven for about 10 minutes, stirring the nuts once or twice while they’re in the oven so they brown evenly. To test doneness, snap open a nut: The inside should be lightly browned throughout. Nuts contain natural oils, so make sure the ones you are using are fresh. It’s best to buy nuts from a source that sells a lot of them so they’re restocked often. If you don’t use them frequently, store nuts in the refrigerator or freezer, well sealed.

			Selecting Baking Powder

			I like to use aluminum-free baking powder (a leavener) when I bake. Baking powders that contain aluminum can leave a tinny taste in finished desserts and pastries, especially in recipes like Chocolate-cherry buttermilk scones (this page), where it’s used in a larger quantity to give the scones more oomph in the oven. You can find aluminum-free baking powder at well-stocked supermarkets and natural food stores. The best known brand is Rumford, and stores such as Trader Joe’s and Whole Foods have their own branded versions, too.

			Baking powder tends to lose its strength over time, so it’s best to buy it in small tins rather than in bulk, and store it in a cool, dry place. If you’re unsure whether your baking powder is still active, put a quarter teaspoon in a bowl and add a little boiling water to it. If it bubbles up, it’s fine. If not, it’s time to replace it.

			Salt Preferences

			Remarkably, and perhaps surprisingly, chocolate and salt go well together. Salt brings out chocolate’s savory side and tempers its occasional sweetness. In some of my recipes that call for a small amount of butter, you can use either unsalted or salted butter according to what you have on hand.

			Most recipes call for salt. At home I use gray sea salt that I grind myself so it’s the size of kosher salt crystals, about the size of sand. If using kosher salt, I recommend Diamond Crystal. If using Morton kosher salt or fine table salt, decrease the amount by half.

			When I call for flaky sea salt, that means to use a finishing salt, which is a salt you’d add at the end of cooking, sprinkled on top of food, not dissolved into the batter or dough. (It’s too expensive to use for that and that’s not where it shines.) Where it does shine is flecked on top of treats, such as in the Candied cacao nibs (this page) and the Chocolate olive oil spread (this page). I like to use fleur de sel de Guérande from France, but Maldon salt from England and Jacobsen pure flake sea salt from the US are other finishing salts in my collection.

		

	
		
			Chocolate-cherry buttermilk scones
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				Makes 8 scones

			

			Full of flavor courtesy of big chocolate chunks and tangy dried sour cherries, these generously sized vanilla-glazed scones make mornings a whole lot better. Feel free to customize them with dark, milk, or white chocolate chunks, or even a mix! I have to admit that I like a lot of chocolate in my scones; if you’re more reasonable than I am, use the smaller amount of chocolate chips or chunks listed in the ingredients list. While you can skip the glossy vanilla glaze, I think chocolate’s natural partner, vanilla, shines here, literally and figuratively.

			The dry ingredients, with the butter mixed in, will hold in an airtight container in the refrigerator for a few days, and you can prepare the cherry and chocolate mix in advance as well. This makes it easy to bake off the scones in the morning while you’re waiting for the coffee to brew.

			
				Scones

				2 cups plus 1 tablespoon (290g) all-purpose flour, plus more if necessary

				7 tablespoons (90g) granulated sugar

				2 teaspoons baking powder, preferably aluminum-free

				½ teaspoon baking soda

				¾ teaspoon salt

				½ cup (125ml) buttermilk

				1 large egg, at room temperature

				Zest of 1 orange, preferably unsprayed

				1 teaspoon pure vanilla extract

				8 tablespoons (4 ounces/115g) unsalted butter, cubed and chilled

				¾ cup (90g) plump dried cherries, sour or sweet

				½ to ¾ cup (80g to 120g) chocolate chips or coarsely chopped bittersweet, milk, or white chocolate, or a mix

				Cinnamon Sugar Topping

				2 tablespoons granulated or coarse-crystal sugar

				¼ teaspoon ground cinnamon

				Vanilla Glaze

				1¼ cups (150g) powdered sugar

				2 tablespoons whole or low-fat milk

				Scant ½ teaspoon vanilla bean paste (or pure vanilla extract)

			

			Preheat the oven to 375°F (190°C). Line a baking sheet with parchment paper or a silicone baking mat.

			In a stand mixer fitted with the paddle attachment (or by hand), stir together the flour, granulated sugar, baking powder, baking soda, and salt.

			Meanwhile, in a small bowl, whisk together the buttermilk, egg, orange zest, and vanilla.

			Add the butter to the flour mixture and stir on medium-low speed until the pieces of butter are the size of chickpeas.

			Stir in the buttermilk mixture and mix on low speed until the dough begins to go from shaggy to starting to form a solidified mass. Add the cherries and chocolate chips and mix just until the dough comes together.

			Turn the dough out onto a countertop dusted with flour and knead it very gently two or three times to bring it together. If the dough is too sticky, add another tablespoon of flour, although scones turn out better when the dough is on the humid side, so add it only if it feels really wet.

			Use your hands to pat the dough into an 8-inch (20cm) circle. Cut the circle into eight equal-size wedges with a chef’s knife or pastry scraper.

			To make the topping, mix the granulated sugar and cinnamon together on a small plate. Press the top of each wedge heavily into the sugar mixture and set the scones, sugared side up, on the prepared baking sheet as you go, spacing them ½ inch (1.5cm) apart—because scones like to be baked close together.

			Bake until the scones feel firm to the touch on top and lightly golden brown up the sides, about 15 minutes. Let cool completely.

			To glaze the scones, mix together the powdered sugar, milk, and vanilla paste in a small bowl until smooth and creamy. Spread or drizzle the glaze over the scones.

			Storage: The scones are best the day they’re made, but they keep in an airtight container at room temperature for up to 3 days.

			Note: If you can’t get buttermilk, you can approximate it by pouring 2 teaspoons of lemon juice, or apple cider vinegar or white vinegar, in a measuring cup, then add enough whole milk so that it comes up to the ½ cup (125ml) mark. Stir it together and let it stand for at least 10 minutes at room temperature before using.

		

	
		
			Dark milk chocolate and date bread pudding

			
				Makes 10 servings

			

			This is one of the best bread puddings you’ll ever eat. This version takes me back to my childhood, with chunks of meltingly rich milk chocolate and flavorful dates, which my mother frequently baked with.

			Milk chocolate has grown up and so have my tastes; I enjoy the new darker milk chocolates that are available, which boast around 30 percent cacao solids, as opposed to typical milk chocolate bars that have only a meager 10 percent cacao solids. If you can’t find high-percentage milk chocolate, you can break up a few bars of standard milk chocolate or switch it up and use dark chocolate.

			
				8 cups (about 12 ounces/340g) firm-textured white bread, such as pain de mie, cut into 1-inch (2.5cm) cubes

				10 ounces (285g) dark milk chocolate, very coarsely chopped into ¾- to 1-inch (2 to 2.5cm) chunks

				1½ cups (200g) snipped, pitted date pieces, tossed in 1 tablespoon unsweetened cocoa powder or flour to separate them

				2 cups (500ml) half-and-half, or a mix of half heavy cream, half whole milk

				2 cups (500ml) whole milk

				Zest of 1 orange, preferably unsprayed

				½ teaspoon ground cinnamon

				1 cup (200g) sugar, plus 1 tablespoon for sprinkling over the top

				4 large eggs, at room temperature

				1 teaspoon pure vanilla extract

			

			Preheat the oven to 325°F (160°C). Butter a 9 by 13-inch (23cm by 33cm) or 2½ quart (2.5L) baking dish with sides that are at least 2 inches (5cm) high. Line a baking sheet with aluminum foil, shiny side down, and set the baking dish on top.

			Spread the pieces of bread in the baking dish and gently toss in the chocolate chunks and date pieces, leaving quite a few on top.

			In a medium saucepan, warm the half-and-half, milk, orange zest, cinnamon, and 1 cup (200g) sugar, stirring occasionally until the sugar is dissolved. Remove from the heat.

			In a medium bowl, mix the eggs with the vanilla. Gradually whisk the warm milk mixture into the eggs. Pour the custard over the bread and press down to soak the bread with the liquid. Sprinkle the remaining 1 tablespoon sugar over the top.

			Bake until the center of the bread pudding feels set, about 45 minutes. Serve warm on its own, or with a scoop of vanilla ice cream or a pour of heavy cream.

			Storage: The bread pudding is best eaten the day it’s made, preferably still warm. Leftovers can be refrigerated and served the next day, either at room temperature or rewarmed in the oven.

		

	
		
			Bouchons

			
				
				[image: A close-up photo of a chocolate bouchon, broken open to reveal melted chocolate inside, with crumbs scattered on a pink surface. A glass of espresso and another intact bouchon are visible in the background.]
			

			
				Makes 6 individual cakes

			

			In France, a bouchon is a “mouthful,” and while admittedly these are more than a mouthful, they’re a great chocolate snack to pack for picnics and in lunch boxes. Or enjoy them as an afternoon treat, which the French call a goûter. Despite what many Americans believe, French people do eat between meals, and not always in modération, as evident by the ample amount of chocolate in these bouchons.

			This recipe can easily be doubled. I’ve baked these in buttered muffin tins, but I find they’re easier to remove if baked in a muffin tin lined with cupcake papers. You can also bake them in freestanding baking cups with a capacity of ⅓ to ½ cup (80ml to 125ml).

			
				4 tablespoons (2 ounces/55g) salted or unsalted butter, cubed, at room temperature

				6 ounces (170g) bittersweet or semisweet chocolate, coarsely chopped

				½ cup (100g) granulated sugar

				2 large eggs, at room temperature

				¾ cup (105g) all-purpose flour

				2 tablespoons unsweetened cocoa powder, natural or Dutch-process

				¼ teaspoon salt

				½ cup (80g) bittersweet or semisweet chocolate chips, or coarsely chopped bittersweet or semisweet chocolate

			

			Preheat the oven to 350°F (175°C). Line 6 cups of a standard-size muffin tin with paper cupcake liners.

			In a medium heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat. Stir in the granulated sugar, then the eggs one at a time.

			In a medium bowl, whisk together the flour, cocoa powder, and salt. Stir the dry ingredients into the chocolate mixture until incorporated. If the batter looks a bit separated, you can beat it for a couple of seconds to smooth it out but don’t overbeat. Mix in the chocolate chips.

			Divide the batter among the prepared muffin cups. (I like to use a large spring-loaded ice cream scoop, but you can use two soupspoons.) Bake until barely cooked in the center, about 15 minutes. They should still feel quite soft and even a bit liquidy in the middle. Better to err on the side of underbaking; they’ll continue to set up as they cool, and you want them to remain soft in the center. Let cool in the muffin tin on a wire rack until set. Dust with a bit of powdered sugar, if desired, and enjoy while slightly warm or at room temperature.

			Storage: Bouchons keep in an airtight container at room temperature for up to 2 days.

		

	
		
			
				Blue Chip chocolate chip cookies

				
					
					[image: A tray of freshly baked chocolate chip cookies with visible chunks of chocolate and almonds, placed on a tiled surface featuring blue star patterns. Several cookies are scattered outside the tray, including one broken in half.]
				

				
					Makes 18 to 20 cookies

				

				The recipe for these cookies is one of the most elusive I’ve ever scored. It was a closely guarded secret from Blue Chip, a famous San Francisco cookie shop, that was passed on to me by Jon Carroll, a friend from the Bay Area baking community who swore to me twenty years ago that it was the original.

				Much has changed in the chocolate chip cookie world since then, and we’ve seen everything from oversized and overfilled versions to cookies that rely on special techniques, like banging sheet pans of baked cookies on the counter or “curing” the dough overnight or longer. This recipe uses none of those tricks, and when I remade these San Francisco favorites, the cookies looked rather modest. But when I bit into one, I even surprised myself when I said “Oh…wow!” out loud. That’s how good these cookies are.

				I made a few tweaks to the recipe, replacing standard chocolate chips with store-bought chocolate chunks. (Although you can stick with chocolate chips if you want.) If chopping your own chocolate (see this page), avoid adding the fine chocolate dust to the dough because the cookies are best with visible chocolate chunks. And I do tap each cookie lightly with a spatula when they come out of the oven—a tip that makes the finished cookies chewy.

				
					8 tablespoons (4 ounces/115g) unsalted butter, cubed, cold

					½ cup (100g) granulated sugar

					½ cup (90g) packed light brown sugar

					1 large egg, at room temperature

					1 teaspoon pure vanilla extract

					½ teaspoon baking soda

					1¼ cups (175g) all-purpose flour

					¼ teaspoon salt

					1½ cups (200g) bittersweet or semisweet chocolate chunks (see Note, this page)

					1 cup (135g) walnuts, almonds, or pecans, toasted and coarsely chopped

				

				Preheat the oven to 350°F (175°C). Line two baking sheets with parchment paper or silicone baking mats.

				In a stand mixer fitted with the paddle attachment (or by hand), beat the butter and sugars together on medium speed until well incorporated, about 1 minute. Add the egg, vanilla, and baking soda and continue to beat on medium speed, stopping the mixer if needed to scrape down the sides of the bowl with a flexible spatula to make sure the egg is mixed in.

				In a small bowl, stir together the flour and salt. With the mixer on the lowest speed, add the dry ingredients into the batter and stir in the chocolate chunks and nuts.

				Scoop the cookie dough into generous 2-tablespoon (5cm or 40g) rounds and place them on the prepared baking sheets, spaced 2 inches (5cm) apart.

				Bake, rotating the baking sheets midway during baking, until the tops of the cookies are pale golden brown, 12 to 13 minutes.

				Remove the cookies from the oven and tap the tops gently with a flat spatula or pancake turner to flatten them slightly. Let cool completely on the baking sheets.

				Storage: Store the cookies in an airtight container at room temperature for up to 3 days.

				Note: I like to use store-bought chocolate chunks (or large chips) here, but you can use hand-chopped chocolate, cut into ½-inch (1.5cm) chunks. If you do, sift the chunks a bit and just use the large chocolate pieces; save the small, dusty pieces (which will change the appearance of the cookies) for another baking project.

				
					[image: A bag of 67% cacao chocolate chunks spilling onto a marble surface, with visible labels indicating non-GMO and fair trade certifications.]
				

			

		

	
		
			Triple-…or quadruple-chocolate cookies

			
				
				[image: Close-up photo of four triple- or quadruple-chocolate cookies on parchment paper, featuring a rich, dark cocoa base with visible chunks of melted dark chocolate, white chocolate, and macadamia nuts.]
			

			
				Makes about 28 cookies

			

			These cookies are for chocolate lovers, and chocolate lovers only. They’re so packed with chocolate flavor, thanks to three, or four, different kinds of chocolate, I’m always inclined to keep them all for myself.

			The dough is made with a mix of natural and black cocoa powder (see Resources, this page), which gives the cookies an intensely chocolate flavor, and a double whammy of dark chocolate and white chocolate chips provides a contrast with luxurious macadamia nuts. If those aren’t in your budget, use another nut, such as almonds, walnuts, or hazelnuts. If black cocoa powder isn’t available, you can just add more natural cocoa powder. And you’re welcome to mix up the chocolate chunks or chips, using milk chocolate in place of the dark or white chocolate, or all dark chocolate, or all milk chocolate, or all white chocolate. It’s up to you!

			But I do advise you to chop whatever nuts or chocolate you use in relatively large pieces, about ½ inch (1.5cm) each. The cookies are a lot more fun to eat loaded with big chunks of chocolate and nuts.

			
				16 tablespoons (8 ounces/230g) unsalted butter, cubed, at room temperature

				1 cup (200g) granulated sugar

				¾ cup (135g) packed light brown sugar

				2 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				2 cups (280g) all-purpose flour

				6 tablespoons (50g) unsweetened natural cocoa powder (not Dutch-process)

				¼ cup (25g) black cocoa powder

				1 teaspoon baking soda

				1 teaspoon salt

				1½ cups (195g) macadamia nuts, toasted and very coarsely chopped

				6 ounces (170g) bittersweet or semisweet chocolate, very coarsely chopped, or 1 cup (170g) extra-large or jumbo bittersweet or semisweet chocolate chips

				3 ounces (85g) white chocolate, very coarsely chopped, or ½ cup (85g) white chocolate chips

			

			Preheat the oven to 325°F (160°C). Line two baking sheets with parchment paper or silicone baking mats.

			In a stand mixer fitted with the paddle attachment (or by hand), beat the butter and sugars together on medium-high speed until well incorporated, about 1 minute.

			Add the eggs and vanilla and beat on medium speed, stopping the mixer midway to scrape down the sides of the bowl with a flexible spatula to make sure the eggs are mixed in.

			In a medium bowl, whisk together the flour, cocoa powders, baking soda, and salt. With the mixer on the lowest speed, add the dry ingredient mixture gradually, in batches; if you add it all at once, some of it will fly out of the bowl. Once the dry ingredients are incorporated, stop the mixer and scrape down the sides of the bowl with the spatula to make sure everything at the bottom of the bowl is mixed in. Stir in the macadamia nuts and the bittersweet and white chocolate chunks.

			Scoop the cookie dough into ¼-cup (60g) rounds and arrange the rounds about 2½ inches (6cm) apart on the prepared baking sheets, about 8 cookies per sheet.

			Bake, rotating the baking sheets midway during baking, until the centers feel just barely set, 11 to 12 minutes. The cookies will still be domed when done, but it’s best to go by feel. Err on the side of underbaked rather than overbaked.

			Remove the cookies from the oven and use a flat spatula or pancake turner to assertively tap the top of each cookie once or twice, so the cookies are no longer domed and they are half the height they were when you took them out of the oven. After tapping, the cookies should be around ½ inch (1.5cm) high. Let cool completely on the baking sheets.

			Storage: The cookies will keep in an airtight container at room temperature for up to 3 days.

		

	
		
			Chocolate espresso cookies

			
				Makes 20 cookies

			

			There’s nothing better than a chocolate cookie with a cup of coffee or, even better, an espresso. So one day I thought: “Why not mix them together?” And after several caffeine-fueled experiments, I landed on the perfect union in these extra-dark chocolate cookies.

			
				16 tablespoons (8 ounces/230g) unsalted butter, cubed, at room temperature

				1 cup (200g) granulated sugar

				¾ cup (135g) packed light brown sugar

				2 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				2 cups (280g) all-purpose flour

				⅔ cup (65g) unsweetened Dutch-process cocoa powder

				¼ cup (16g) instant espresso powder

				1½ teaspoons baking powder, preferably aluminum-free

				1 teaspoon salt

				1 cup (100g) cashews, or walnuts or hazelnuts, toasted and coarsely chopped

				1 cup (160g) bittersweet or semisweet chocolate chips

			

			Preheat the oven to 325°F (160°C). Line two baking sheets with parchment paper or silicone baking mats.

			In a stand mixer fitted with the paddle attachment (or by hand), beat the butter and sugars together on medium speed until smooth. Stop the mixer, scrape down the sides with a flexible spatula, then add the eggs one at a time, then the vanilla, mixing until well combined.

			In a medium bowl, whisk together the flour, cocoa powder, espresso powder, baking powder, and salt. Stir the dry ingredients into the butter mixture, then mix in the cashews and chocolate chips. Stop the mixer and scrape the bottom of the bowl with the spatula to make sure there are no unincorporated nuts and chips lurking down there.

			Scoop the dough into ¼-cup (60g) rounds and place them 2 inches (5cm) apart on the prepared baking sheets. Bake, rotating the baking sheets midway during baking, until the cookies are slightly domed but still feel quite soft in the center, 10 to 11 minutes. They may feel underbaked, but they’ll firm up when completely cool.

			Remove from the oven and, using a flat spatula or pancake turner, very gently tap on the top of each cookie, just enough to slightly flatten the domed tops. Let cool completely on the baking sheets.

			Storage: The cooled cookies will keep in an airtight container at room temperature for 2 to 3 days.

			Note: The cookies will be quite soft until they’re fully cooled, so it’s best to let them cool completely before serving.

		

	
		
			Chocolate shortbread hearts

			
				Makes 22 to 24 cookies

			

			Baker and food writer Fran Gage was a neighbor of mine in San Francisco. Although I never had to borrow a cup of sugar (or, say…a pound of chocolate), it was comforting to know that she was right there in case the need arose. And I certainly wouldn’t have minded if she came by my place anytime, even unannounced, had she brought a platter of these chocolate shortbread hearts (see photo on this page), a treat she created for her bakery, Pâtisserie Française, which brought a taste of Paris to appreciative San Franciscans, like me.

			
				1¾ cups (245g) all-purpose flour

				½ cup (50g) unsweetened Dutch-process cocoa powder

				½ teaspoon salt

				16 tablespoons (8 ounces/230g) unsalted butter, cubed, at room temperature

				1¼ cups (150g) powdered sugar

			

			In a medium bowl, whisk together the flour, cocoa powder, and salt.

			In a stand mixer fitted with the paddle attachment (or by hand), beat together the butter and powdered sugar on medium speed just until mixed. Do not overbeat. With the mixer on low speed, gradually add the flour mixture just until combined, stopping the mixer to scrape down the sides of the bowl with a flexible spatula to make sure everything at the bottom of the bowl is mixed in.

			Shape and flatten the dough into a 1-inch (2.5cm) thick rectangle and cover it tightly with plastic wrap. Refrigerate for at least 1 hour or overnight.

			Preheat the oven to 325°F (160°C). Line two baking sheets with parchment paper or silicone baking mats.

			On a lightly floured surface, using a rolling pin, roll the dough until it’s about ¼ inch (6mm) thick. Avoid using too much flour while rolling, which can affect the appearance and texture. (Use a dry pastry brush to dust off any excess.)

			Use a 3-inch (7cm to 8cm) heart-shaped cookie cutter to cut individual cookies out of the dough. Arrange the cookies on the prepared baking sheets. Dough scraps can be rerolled and cut into additional hearts.

			Bake, rotating the baking sheets midway during baking, until the cookies feel just set but not too firm, 12 to 15 minutes. Let cool for a few minutes on the baking sheets, then transfer the cookies to a wire rack to cool completely.

			Storage: Although best when eaten the same day, these cookies can be stored in an airtight container at room temperature for up to 5 days.

		

	
		
			Downtown Bakery brownies

			
				
				[image: A photo of rich, glossy chocolate brownies cut into squares, with a smooth, swirled chocolate topping and visible chunks of nuts in the interior.]
			

			
				Makes 16 brownies

			

			I was lucky to work with Kathleen Stewart of Downtown Bakery and Creamery when she waited tables at Chez Panisse before opening her quintessential country bakery in Healdsburg, California. I know that she will kill me for revealing her lesser-known past here in print, but in addition to being a great baker, Kathleen was rumored to be one of Dean Martin’s ultra-glamorous and glittery Golddiggers, a group of dancers who wore slinky dresses, miniskirts, and bell-bottoms to perform. After a lot of digging, I failed to find any photo evidence. However, if you ever had a chance to step into her bakery, it was easy to taste what a gold star baker she was. After thirty-five years, Kathleen passed the torch to a new generation at the bakery. And whenever I bake a batch of these, I remember her, not for her shimmering past, but for these shiny, ganache-topped brownies.

			
				8 tablespoons (4 ounces/115g) unsalted butter, cubed, at room temperature

				4 ounces (115g) unsweetened chocolate, chopped

				1 cup (200g) sugar

				2 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				¾ cup (105g) all-purpose flour

				¼ teaspoon salt

				½ cup (65g) walnuts or pecans, toasted and chopped (optional)

				Ganache Frosting

				2 ounces (60g) bittersweet or semisweet chocolate, chopped

				¼ cup (60ml) heavy cream

			

			Preheat the oven to 325°F (160°C). Line an 8-inch (20cm) square pan with a large sheet of aluminum foil, shiny side down, making sure it reaches up and over the sides of the pan, so you can use the edges as handles for lifting out the finished, cooled brownies. Lightly brush the foil with melted butter or coat with nonstick spray.

			To make the brownies, in a medium saucepan over low heat, melt the butter and unsweetened chocolate together, stirring occasionally, until smooth. Remove from the heat and mix in the sugar, then the eggs and vanilla.

			Mix in the flour, salt, and nuts (if using) and stir well until the batter is smooth. Scrape the batter into the prepared pan, smooth the top, and bake until the center feels just set, about 25 minutes.

			Set the pan on a wire rack and let the brownies cool completely. Once cool, run a knife around the outside of the brownies, then use the foil to lift the brownies out of the pan. Peel off the foil and transfer the brownies to a cutting board. (The brownies aren’t the tallest brownies out there, but the ganache frosting added in the next step takes them to new heights.)

			To make the ganache frosting, put the bittersweet chocolate in a heatproof bowl. In a small saucepan, bring the cream to a simmer, then pour it over the chocolate. Let stand for 30 seconds, then stir gently until smooth. Cool until spreadable, then spread over the top of the brownies. Cut the brownies into squares.

			Storage: The brownies keep, well wrapped, at room temperature for up to 3 days.

		

	
		
			Congo bars

			
				Makes 24 bars

			

			When legendary cookbook author Flo Braker gave me this recipe, she told me these Congo bars were her most requested recipe of all time. Once you taste them, you’ll understand why; they’re moist and rich, and they taste like everything we love about chocolate chip cookies packed into each bite. Flo was a spectacular baker and a lovely woman, whose well-coiffed, manicured, and stylish appearance belied her uproarious (and occasionally bawdy) sense of humor. Even though she described herself as looking “like a doctor’s wife,” she was revered as an authority on baking.

			Flo recommended slicing Congo bars while warm and keeping them for 1 or 2 days before eating them. She’s right about that, of course, but I find it hard to wait that long.

			
				11 tablespoons (5½ ounces/ 150g) unsalted butter, melted and cooled to room temperature

				2½ cups (450g) packed light brown sugar

				3 large eggs, at room temperature

				2¾ cups (385g) all-purpose flour

				2½ teaspoons baking powder, preferably aluminum-free

				½ teaspoon salt

				2 cups (320g) bittersweet or semisweet chocolate chips

				1 cup (135g) walnuts or pecans, toasted and coarsely chopped

			

			Preheat the oven to 325°F (160°C). Line a 9 by 13-inch (23cm by 33cm) pan with aluminum foil, shiny side down, leaving enough overhang on both of the shorter ends to use as handles to lift out the finished bars after they’re baked. Lightly brush the foil with melted butter or coat with nonstick spray.

			In a large bowl, mix the butter, sugar, and eggs, making sure to break up any lumps of sugar.

			In a separate bowl, whisk together the flour, baking powder, and salt. Mix the dry ingredients into the egg mixture with a flexible spatula, then stir in the chocolate chips and nuts. Spread the batter into the prepared pan as evenly as possible. The batter is a bit thick and is easiest to spread with a clean hand that’s been dampened with water.

			Bake until deep golden brown all the way across the top, 30 to 35 minutes. Remove the pan from the oven and let cool for 15 minutes. Using the foil, lift the bars out of the pan and set on a cutting board. Slide a large metal spatula or pancake turner between the foil and the bars, then slip out the foil to remove. While still warm (but not hot), cut into 24 bars with a chef’s knife, then let cool completely before serving.

			Storage: The bars will keep in an airtight container at room temperature for up to 5 days.

		

	
		
			Dave and Kate’s remarkable brownies

			
				Makes 16 brownies

			

			One of my brushes with fame was growing up down the street from the Hepburn family in Connecticut. They were very nice people, but unfortunately, I don’t recall Dr. Hepburn’s famous sister, Katharine, coming to visit. She lived down by the shore, and I heard she was a force to be reckoned with at the neighborhood association meetings.

			This recipe for Katharine Hepburn’s brownies popped up in my files when I was selecting recipes for this book, and I was happy to be reminded that she and I shared a love of good brownies. I’m not sure where the recipe originally came from, but a woman named Heather Henderson sent a letter to The New York Times in 2003, shortly after Katharine Hepburn passed away, that included the recipe. Heather’s father lived around the corner from Kate, and while she was recovering from a car accident, he brought her some brownies, which she felt well enough to critique, remarking that they had too much flour in them. She then in turn dictated her brownie recipe to him, adding at the end, “…and don’t overbake them! They should be moist, not cakey!”

			The original recipe was fine, but I tweaked it a bit, replacing the cocoa powder with unsweetened chocolate and adding chocolate chips. Like Kate herself, the spirit of these brownies is indomitable, and I think she’d agree that Dave and Kate’s brownies are the result of a perfect partnership.

			
				8 tablespoons (4 ounces/115g) unsalted butter, cubed, at room temperature

				4 ounces (115g) unsweetened chocolate, chopped

				1 cup (200g) sugar

				2 large eggs, at room temperature

				½ teaspoon pure vanilla extract

				6 tablespoons (50g) all-purpose flour

				¼ teaspoon salt

				¾ cup (75g) walnuts or pecans, toasted and chopped

				½ cup (80g) bittersweet or semisweet chocolate chips

			

			Preheat the oven to 325°F (160°C). Butter an 8-inch (20cm) square pan and lightly dust with flour, tapping out any excess.

			In a medium saucepan over low heat, melt the butter. Add the unsweetened chocolate and stir until melted. Remove from the heat and mix in the sugar, then the eggs and vanilla.

			Stir in the flour and salt, then the nuts and chocolate chips. Scrape the brownie mixture into the prepared pan and bake until the center feels just set, about 30 minutes.

			Set the pan on a wire rack and let the brownies cool completely. Cut the brownies into neat squares to be eaten right out of the pan.

			Storage: The brownies keep, well wrapped, at room temperature for up to 3 days.

			Note: While Katharine’s no-nonsense original recipe said to cut the brownies in the pan, if you do want to lift them out, you can line the pan with a large sheet of aluminum foil, shiny side down, before baking them. Make sure it reaches up and over the sides of the pan so you can use the edges as handles for lifting the finished, cooled brownies out. Be sure to butter the foil after lining the pan so the brownies don’t stick, or use the newfangled nonstick aluminum foil, which Kate just might have approved of, if it had been around in her time.

		

	
		
			Black-bottom cupcakes

			
				
				[image: A tray of black-bottom cupcakes with dark chocolate bases and creamy cheesecake tops, some with visible chocolate chips. One cupcake is halved, showing its moist interior.]
			

			
				Makes 12 cupcakes

			

			Trends come and go, and while cupcakes had their moment a few years ago, there was a bit of a backlash when things got out of control; I saw cupcakes flavored with everything from chicken and waffles to Flamin’ Hot Cheetos. No thank you!

			But traditional cupcakes remain popular, and it’s hard to resist this classic dark chocolate version with a creamy cheesecake filling. Natural cocoa powder gives these muffin-like cakes a slightly rosy hue, while the cream cheese offers a comforting counterpart.

			
				Filling

				8 ounces (230g) cream cheese, at room temperature

				⅓ cup (65g) granulated sugar

				1 large egg, at room temperature

				2 ounces (60g) bittersweet or semisweet chocolate, coarsely chopped

				Cupcakes

				1½ cups (210g) all-purpose flour

				5 tablespoons (30g) unsweetened natural cocoa powder (not Dutch-process)

				1 teaspoon baking soda

				¼ teaspoon salt

				1 cup (180g) packed light brown sugar

				1 cup (250ml) water

				⅓ cup (80ml) neutral-tasting vegetable oil

				1 tablespoon white or apple cider vinegar

				1 teaspoon pure vanilla extract

			

			Preheat the oven to 350°F (175°C). Line a 12-cup muffin tin with paper cupcake liners.

			To make the filling, in a medium bowl, beat together the cream cheese, granulated sugar, and egg until smooth. Stir in the chocolate. Set aside.

			To make the cupcake batter, in a medium bowl, whisk together the flour, cocoa powder, baking soda, and salt. In a separate bowl, whisk together the brown sugar, water, oil, vinegar, and vanilla.

			Make a well in the center of the dry ingredients and stir in the wet ingredients, stirring until just smooth. (Avoid overmixing the batter, which can result in less-than-tender cupcakes.)

			Divide the batter among the prepared muffin cups. Spoon about 2 tablespoons of the filling into the center of each cupcake, dividing the filling evenly. This will fill the cups almost completely.

			Bake until the tops are slightly golden brown and the cupcakes feel springy when gently pressed, 25 to 30 minutes. Transfer the muffin tin to a wire rack and let cool completely.

			Storage: It’s best to eat these cupcakes the day they are made. The cupcakes will keep overnight at room temperature.

		

	
		
			Chocolate mug cake

			
				
				[image: A close-up photo of a hand holding a white mug filled with dark chocolate cake and topped with a scoop of ice cream, with a spoon scooping into the dessert. The mug rests on a folded blue cloth.]
			

			
				Makes 1 serving

			

			What’s not to like about a warm, cozy, dark chocolate cake that you can make in a minute? One that you can eat all by yourself and not have to share.

			Use the best cocoa powder you can get your hands on for this. I’ve made it with natural cocoa powder, and it didn’t quite hit the spot like good-quality Dutch-processed cocoa powder. (You could, however, use plant-based milk in place of the milk.) Who better to splurge on than yourself?

			
				2 tablespoons all-purpose flour

				3 tablespoons unsweetened Dutch-process cocoa powder

				3 tablespoons sugar

				¼ teaspoon baking powder, preferably aluminum-free

				Pinch of salt

				¼ cup (60ml) whole or low-fat milk

				2 tablespoons neutral-tasting vegetable oil

				¼ teaspoon pure vanilla extract

				2 tablespoons bittersweet or semisweet chocolate chips

			

			In a large, microwave-safe coffee mug (one that holds at least 12 ounces/350ml), stir together the flour, cocoa powder, sugar, baking powder, and salt. Add the milk, oil, and vanilla, stirring with a fork and pressing any lumps of cocoa against the sides of the cup to break them up. Stir in the chocolate chips.

			Microwave on high (about 900W) for 1 minute. Check the cake; if it’s not done, microwave it in 10- to 15-second intervals, checking it until it’s just barely set. (Microwaves, and mugs, can vary the cooking time.) Enjoy the cake while it’s warm. Feel free to top it with a scoop of a favorite flavor of ice cream, such as coffee, vanilla, or cinnamon.

		

	
		
			Melting chocolate cakes (Fondants au chocolat)

			
				
				[image: A photo of a molten chocolate cake on a plate, with rich chocolate filling oozing out. The cake is surrounded by a creamy sauce, and a spoon with a piece of the cake rests beside it. A glass of water is visible in the background.]
			

			
				Makes 4 individual cakes

			

			I was once asked to compete against Bobby Flay on the popular television show Beat Bobby Flay, where chefs and bakers face off against the star. But first, contenders must go head-to-head with another competitor to determine who will move to the final round to compete against the celebrity chef.

			Even though I’m probably the least competitive person in the world, I thought it would be fun to give it a go. Still bleary from arriving at the studio at 5 a.m., during the first round, with the television camera rolling, I whipped up a batch of candied nuts to go along with a cocktail that I stirred up on the fly.

			Due to a glitch (er…my not keeping an eye on the clock), the timer went off one second before I could plate the beautiful candied nuts I’d made, so they couldn’t be served with the cocktail. My challenger somehow managed in twenty minutes to make a sophisticated lamb dish with what looked like two different sauces, roasted vegetables, and an elaborate garnish—and there I was, handing Valerie Bertinelli and Alton Brown a cocktail with a bit of clear liquid sloshing around in it.

			I was sure I’d lost, but somehow, I won. They loved the cocktail (if only I could remember what was in it!) and let me go on to the next round, where Chef Flay and I competed to see who could make the best warm melting chocolate cakes. This time, I had everything ready well before the clock ran out and even had time to do shots with Alton Brown. But when the time came to blind judge the two desserts backstage, Bobby beat me.

			I was disappointed that I’d come all the way from Paris to make an iconic French dessert and didn’t win. A few readers speculated that the judges were biased, but since I was friends with two of them, if that had been the case, I should have won. (At least I know my friends are honest, if not loyal.) And I vowed to come up with an even better Fondant aux chocolat. If I were given another chance, this revised version would surely put me right back on top.

			
				7 tablespoons (3½ ounces/ 100g) unsalted butter, cubed, at room temperature

				5 ounces (140g) bittersweet or semisweet chocolate (preferably 70% cacao solids), chopped

				2 large eggs, at room temperature

				2 large egg yolks

				5 tablespoons (75g) sugar

				1 teaspoon pure vanilla extract

				Pinch of salt

				2½ tablespoons all-purpose flour

			

			Preheat the oven to 400°F (200°C). Lightly butter four 4-ounce (125ml) ramekins or custard cups. Dust the insides with cocoa powder and tap out the excess. Set the prepared ramekins on a small baking sheet.

			In a medium heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat and set aside for a few minutes, until the mixture is close to room temperature.

			In a separate medium bowl, briskly whisk together the eggs, yolks, sugar, vanilla, and salt for 30 seconds. With a flexible spatula, stir in the melted chocolate and butter, and then sift in the flour, stirring while you sift.

			Divide the mixture among the prepared ramekins and bake until the cakes feel barely set but still quite soft when you touch the center, 9 to 10 minutes. Err on the side of underbaking rather than overbaking.

			Let stand for 30 seconds, then run a knife around each of the cakes to help them release from the ramekins. Overturn a dessert plate over one of the cakes, then, holding on to both the plate and ramekin with a thin oven mitt or a kitchen towel to protect your hands, simultaneously flip over both the ramekin and the plate. Carefully lift off the ramekin, holding it a bit at an angle as you do to help it release cleanly. Repeat to release the rest of the cakes.

			Serve the cakes with a scoop of vanilla ice cream, Whipped cream (this page), or a pool of Fresh mint and white chocolate crème anglaise (this page), as shown.

			Note: You can prepare the cakes in advance. After dividing the batter into the ramekins, either leave them at room temperature (they’ll hold for up to 4 hours) or chill them until ready to bake. If chilled, bake for 11 to 12 minutes.

		

	
		
			Chocolate salted butter caramel lava cakes

			
				
				[image: Two chocolate lava cakes served in white ramekins on yellow plates, topped with melting vanilla ice cream and caramel sauce, with a silver spoon resting on one plate.]
			

			
				Makes 4 individual cakes

			

			I can’t think of two flavors I like better together than chocolate and caramel, and they mingle here in a lava-like flow in this variation on the classic Fondants au chocolat (this page).

			I bury a generous spoonful of the salted butter caramel sauce in the center of each lava cake during baking, which creates a warm, creamy center.

			These cakes are very tasty on their own but especially shine when served warm with a scoop of vanilla, coffee, or another favorite flavor of ice cream alongside or on top.

			You can put the cakes together before dinner and hold them at room temperature until you’re ready to bake. But best to make the caramel sauce a day or two before, to give it time to cool and thicken. I prefer to use a dark chocolate in the range of 70 percent cacao, which contrasts nicely with the salty-sweet caramel. Be sure to let the cakes sit a few minutes after you take them out of the oven before serving, as the molten “lava” center can be quite hot.

			
				¼ cup (60g) Salted butter caramel sauce (recipe follows)

				4 tablespoons (2 ounces/55g) unsalted butter, cubed, at room temperature

				5 ounces (140g) bittersweet or semisweet chocolate, chopped

				4 large eggs, at room temperature

				¼ cup (45g) packed light brown sugar

				¾ teaspoon pure vanilla extract

				Big pinch of salt

				¼ cup (35g) all-purpose flour

			

			Spoon the caramel into four separate mounds (1 tablespoon each) on a small plate lined with parchment paper or plastic wrap. Freeze for at least 1 hour.

			Preheat the oven to 400°F (200°C). Line a small baking sheet with parchment paper or aluminum foil, shiny side down. Lightly butter four 4-ounce (125ml) ramekins or custard cups and place them on the lined baking sheet.

			In a medium heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat and set aside.

			In a medium bowl, whisk together the eggs, brown sugar, vanilla, and salt until thoroughly combined. Whisk in the flour until there are no lumps, then whisk in the melted chocolate and butter.

			Divide the batter among the prepared ramekins. (Using a liquid measuring cup will make it easier to portion the batter.) Bake for 8 minutes.

			Remove the mounds of caramel from the freezer, loosen them from the plate with an offset spatula or butter knife, and place one in the center of each partially baked cake, pressing it down into the cake so it’s about three-quarters submerged.

			Bake for another 5 minutes, until the cakes feel almost set, but still jiggly, when you touch them. Let the cakes rest for 2 to 3 minutes before serving on their own or with a scoop of your favorite ice cream on top.

			
				Salted butter caramel sauce

				Makes about 2 cups (400ml)

				In a medium to large high-sided saucepan over medium-high heat, melt the butter and sugar, stirring until smooth. Continue to cook, stirring often, until the mixture is a dark amber color, like an old penny, but not burnt. Remove the pan from the heat and gradually stir in the cream, vanilla, and salt. Be careful as the mixture can bubble up aggressively and steam when you add the cream. Pour the sauce into a pint jar or small bowl and refrigerate until thick, about 8 hours or overnight. The sauce will keep for at least a month in the refrigerator.

				
					6 tablespoons (3 ounces/85g) salted butter

					¾ cup (150g) sugar

					1 cup (250ml) heavy cream, warmed

					½ teaspoon pure vanilla extract

					1 teaspoon flaky sea salt or kosher salt

				

				Note: The sauce can also be warmed and spooned over ice cream or drizzled over another chocolate cake, such as Gâteau au chocolat (this page) or Flourless chocolate cake (this page).

			

		

	
		
			Double chocolate soufflés

			
				
				[image: Three individual double chocolate soufflés in white ramekins, resting on a round metal tray with two silver spoons nearby. The soufflés are golden brown with visible chocolate pieces and a slightly cracked surface.]
			

			
				Makes 5 individual soufflés

			

			The very first dessert I ever made was a chocolate soufflé. I was just old enough to stay home on my own without a babysitter, and for whatever reason, I picked up my mother’s well-used copy of The Settlement Cook Book, opened it up, and landed on the page for something that sounded good: chocolate soufflé. Thankfully we had everything on hand: milk, eggs, sugar, and chocolate. The only thing missing was a soufflé mold. So I used the only tall, heatproof vessel I could find: a Pyrex measuring cup. The soufflé rose like magic in the oven, which started my lifelong love of baking.

			This recipe makes five soufflés, so if you’re serving only four, save the extra one to enjoy the next day as a “sunken” (and delicious) chocolate cake. Unless, of course, someone wants seconds. If you don’t have ramekins, use similar-size custard cups and fill them almost to the top. The soufflés can be assembled in advance and left at room temperature for a few hours, then baked when ready to serve.

			
				5 ounces (140g) bittersweet or semisweet chocolate, chopped

				¼ cup (60ml) whole milk

				6 tablespoons (90g) sugar

				1 teaspoon pure vanilla extract

				4 large egg whites, at room temperature

				1½ ounces (45g) bittersweet or semisweet chocolate, very coarsely chopped, or ⅓ cup (45g) bittersweet or semisweet chocolate chips

				Powdered sugar or cocoa powder for finishing

			

			Preheat the oven to 400°F (200°C). Butter five 4-ounce (125ml) ramekins and place on a small baking sheet.

			In a large heatproof bowl set over a pan of barely simmering water, melt the 5 ounces (140g) chocolate with the milk, stirring occasionally, until smooth. Remove the bowl from the heat and whisk in 3 tablespoons of the sugar and the vanilla. Let cool to room temperature.

			In the clean, dry bowl of a stand mixer fitted with the whip attachment (or by hand), whip the egg whites on medium speed until foamy and just beginning to hold their shape when the whisk is lifted. Increase the speed to medium-high and continue to whip, adding the remaining 3 tablespoons sugar, 1 tablespoon at a time, until the whites hold soft, droopy peaks.

			Fold a generous spatula-full of the egg whites into the chocolate mixture, then fold in the rest of the egg whites, just until no streaks of whites are visible. Fold in the 1½ ounces (45g) chocolate.

			Divide the mixture among the prepared ramekins, filling them almost all the way to the top. Bake until the tops feel barely firm in the center but the soufflés are puffed above the rims of the ramekins, still a bit jiggly when nudged, 11 to 14 minutes. Serve immediately, dusted with a bit of powdered sugar or cocoa powder.

		

	
		
			Cocoa marzipan tea cake

			
				Makes 1 loaf cake; 10 to 12 servings

			

			Although this is a tea cake, you don’t need to serve it with tea. It’s perfectly acceptable to serve it with hot chocolate, too. The name is a bit of a misnomer since “marzipan” alludes to the almond flavor of the cake, not the ingredients. Hence, you’ll want to use almond paste, which is intended for baking, rather than marzipan, which is sweeter and meant to be used for candy-making.

			
				4 ounces (115g) almond paste

				½ cup (100g) sugar

				1 teaspoon pure almond extract

				¾ cup (105g) all-purpose flour

				¼ cup (25g) unsweetened Dutch-process cocoa powder

				½ teaspoon baking powder, preferably aluminum-free

				¼ teaspoon salt

				8 tablespoons (4 ounces/115g) unsalted butter, cubed, at room temperature

				2 large eggs, at room temperature

				¼ cup (60ml) whole milk

				⅓ cup (50g) sliced almonds (optional)

			

			Preheat the oven to 325°F (160°C). Butter a 12 by 4-inch (30cm by 10cm) tea loaf pan or 8½ by 4½-inch (22cm by 11cm) loaf pan. Dust with flour or cocoa powder, tapping out any excess.

			To make the cake, crumble the almond paste into little pieces in the bowl of a stand mixer fitted with the paddle attachment, then add the sugar and almond extract. Beat, starting at low speed to disperse the almond paste, then gradually increasing the speed to medium-high until the almond paste is broken up into very fine pieces, similar to coarse sand. (You can drape a tea towel over the mixer or use the pouring shield, if your mixer came with one, to keep the almond paste and sugar from flying out of the bowl at the beginning.)

			In a separate small bowl, whisk together the flour, cocoa powder, baking powder, and salt.

			Add the butter to the almond paste mixture and beat on high speed until it’s lighter and fluffier, 2 to 3 minutes. Lower the speed to medium and add the eggs one at a time, stopping the mixer after each addition to scrape down the sides of the bowl with a flexible spatula and beating well after adding each egg.

			Remove the bowl from the stand mixer and gently stir in half the dry ingredients, then the milk, then the remaining dry ingredients. Scrape the batter into the prepared loaf pan and smooth the top of the cake.

			Evenly sprinkle the top with sliced almonds, if desired. Bake the cake until it feels just set in the center and a toothpick inserted into the center comes out clean, 45 minutes if using a tea loaf pan, or 50 minutes in a standard loaf pan. Transfer the pan to a wire rack and let cool for at least 20 minutes. To serve, turn out the cake onto a cutting board or slice directly in the pan.

			Storage: The cake will keep, well wrapped, at room temperature for up to 3 days.

		

	
		
			Chocolate prune cake

			
				Makes one 9-inch (23cm) cake; 8 servings

			

			Prunes can be a tough sell. In America, the wrinkly, dried fruits were unsuccessfully rebranded as “dried plums” in an attempt to change their stodgy reputation. But in France, prunes are considered delicacies, and no one snickers when you mention them. The best are pruneaux d’Agen, which have a rich flavor that borders on chocolatey and were my inspiration for this flour-free cake. I call for dark rum here, but you could also use strong black tea, which pairs well with prunes.

			
				Prunes

				6 ounces (170g) pitted prunes, diced into bite-size pieces

				⅓ cup (80ml) dark rum (or port, whiskey, or brandy)

				1 tablespoon sugar

				Cake

				12 tablespoons (6 ounces/ 170g) unsalted butter, cubed, at room temperature

				12 ounces (340g) bittersweet or semisweet chocolate, chopped

				6 large eggs, separated (let the egg whites come to room temperature)

				Large pinch of salt

				3 tablespoons sugar

			

			To poach the prunes, in a small saucepan, simmer the prunes with the rum and 1 tablespoon of sugar for a few minutes until most of the liquor is absorbed. Remove from the heat, cover, and let cool.

			Preheat the oven to 325°F (160°C). Butter a 9-inch (23cm) springform pan. Dust with flour or cocoa powder, then tap out any excess.

			To make the cake, in a large heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate, stirring occasionally, until smooth. Remove the bowl from the heat. Stir in the prunes and any liquor left in the pan. Whisk in the egg yolks.

			In the clean, dry bowl of a stand mixer fitted with the whip attachment (or by hand), whip the egg whites with the salt on medium-high speed until they begin to hold their shape. Add the 3 tablespoons of sugar, 1 tablespoon at a time. Continue whipping until the egg whites form soft peaks when you lift the whip. Fold one-third of the egg whites into the chocolate mixture, then fold in the remaining egg whites just until no streaks are visible.

			Scrape the mixture into the prepared cake pan, smooth the top, and bake until the cake feels set around the edges but still slightly soft in the center, about 45 minutes. Remove from the oven, transfer to a wire rack, and let cool for 10 minutes.

			Run a knife around the edge of the cake to release it from the sides of the springform pan, then remove the sides of the pan. Let cool completely before serving.

			Serve with Whipped cream (this page), crème fraîche, or a scoop of ice cream. Garnish with Chocolate shards (this page), if desired.

			Storage: This cake is best served the same day but will keep at room temperature for up to 3 days.

		

	
		
			Gâteau au chocolat

			
				
				[image: A slice of rich chocolate cake topped with a scoop of pale yellow ice cream and orange zest, served on a turquoise plate with a fork and scattered crumbs.]
			

			
				Makes one 9-inch (23cm) cake; 8 to 10 servings

			

			Everyone in France seems to have a favorite chocolate cake recipe up their sleeve, although if I attempted to translate that phrase into French, I’d get odd looks from locals. I know that some Frenchwomen carry chocolate bars in their purses for when the chocolate urge hits. But with pastry shops on every corner in Paris, no one needs to tuck slices of cake under their clothes.

			While it’s true that my original contention stands—that French folks have a reliable chocolate cake recipe they make—many rely on the recipe that’s printed on the baking chocolate bars sold at the supermarché. Now that I’m also a Frenchman, I’ll admit to having a few chocolate cakes in my poche arrière—my back pocket—and this is one I’ve been making reliably for years. It’s easy to put together, has only four ingredients, and is very, very chocolatey.

			This cake can be served with Whipped cream (this page), your favorite ice cream, or a pool of Fresh mint and white chocolate crème anglaise (this page). The cake also pairs well with raspberry or tangerine sorbet and some zest for a refreshing contrast.

			
				14 tablespoons (7 ounces/ 210g) unsalted butter, cubed, at room temperature

				15 ounces (425g) bittersweet or semisweet chocolate, chopped

				5 large eggs, at room temperature

				½ cup (100g) sugar

			

			Preheat the oven to 375°F (190°C). Butter a 9-inch (23cm) springform cake pan.

			In a medium heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat and set aside.

			In a stand mixer fitted with the whip attachment, whip the eggs and sugar on high speed until the mixture is very thick and holds its shape when you lift the whip, about 5 minutes. Fold one-third of the egg mixture into the chocolate mixture to lighten it a bit, then fold in the remaining egg mixture just until no streaks remain. Scrape the batter into the prepared cake pan and smooth the top.

			Bake until the cake is still jiggly but feels almost set in the center, 25 to 30 minutes. Transfer to a wire rack and let cool completely in the pan. Run a knife around the edge of the cake to release it from the sides of the springform pan. Remove the sides of the pan, then slice and serve.

			Storage: This cake is best served the same day but will keep at room temperature for up to 3 days.

		

	
		
			Chocolate yogurt snack cakes

			
				
				[image: Chocolate yogurt snack cakes baked in individual paper and metal muffin cups, arranged on a rustic surface. One wrapper is empty, its cake already eaten.]
			

			
				Makes 12 individual cakes

			

			French children learn to bake in nursery school, a fact that makes me upset I didn’t grow up in France. How fun would that be?! The project they start with is yogurt cake, a recipe that doesn’t rely on complicated scales or measuring cups but instead uses an empty yogurt cup to dose (measure out) the ingredients.

			While I didn’t grow up in Paris, I found myself here later in life, retooling the classic yogurt cake to make it chocolate. I like to bake it in muffin tins, so each person gets their own little cake for their afternoon goûter, snack time. Le goûter is meant to be for kids, but like other grown-ups in France, I indulge in it, too.

			
				8 ounces (230g) bittersweet or semisweet chocolate, chopped

				½ cup (125ml) neutral-tasting vegetable oil

				1¼ cups (250g) sugar

				3 large eggs, at room temperature

				½ cup (125ml) plain whole-milk yogurt

				1 teaspoon pure vanilla extract

				½ teaspoon pure almond extract

				¾ cup plus 2 tablespoons (125g) all-purpose flour

				⅓ cup (35g) unsweetened cocoa powder, preferably Dutch-process

				1½ teaspoons baking powder, preferably aluminum-free

				¾ teaspoon salt

			

			Preheat the oven to 350°F (175°C). Line a 12-cup muffin tin with paper cupcake liners.

			In a medium heatproof bowl set over a pan of barely simmering water, melt the chocolate with ¼ cup (60ml) of the oil, stirring occasionally, until smooth. Remove the bowl from the heat and stir in the sugar, then the eggs, yogurt, the remaining ¼ cup (60ml) oil, and the vanilla and almond extracts.

			In a large bowl, whisk together the flour, cocoa powder, baking powder, and salt.

			Make a well in the center of the dry ingredients and add the melted chocolate mixture. Stir until the chocolate mixture is well incorporated, but don’t overmix.

			Divide the batter among the prepared muffin cups, filling them almost to the tops of the paper liners. Bake until the cakes feel not quite set in the center, and even underbaked, about 17 minutes. Transfer the muffin tin to a wire rack and let cool completely; the cakes will firm up as they cool.

			Storage: The cakes can be stored in an airtight container at room temperature for up to 3 days.

		

	
		
			Chocolate sauerkraut cake with chocolate glaze

			
				
				[image: A Bundt cake shaped chocolate sauerkraut cake with a glossy chocolate glaze, served on a green plate and sliced to reveal its moist interior. Two slices are plated separately, one partially eaten, alongside a cup of coffee.]
			

			
				Makes 1 Bundt cake; 12 servings

			

			Today’s generation might not be familiar with Maida Heatter, but for many of us, she’s one of the saints of the baking world. Known for her distinctive style of writing recipes, she had a fondness for over-the-top descriptions and superlatives, such as “glorious,” “fabulous,” “towering,” “stunning,” and “mile-high,” which made you want to run to the kitchen and bake.

			I was intrigued by her chocolate sauerkraut cake, which was her version of the “Don’t Ask Cake,” dubbed as such because sauerkraut is an unexpected ingredient in a chocolate cake, so it’s best not to ask what’s in it. One theory about how sauerkraut became an ingredient in chocolate cake was that it was the work of a school lunch lady in the 1960s, who, when faced with a surplus of sauerkraut, found a way to use it.

			Of course, whatever Maida made turned out spectacularly. I’ve adapted this recipe from hers, and once you bake it, you’ll be using superlatives, too.

			
				Cake

				⅔ cup (160g) sauerkraut

				½ cup (50g) unsweetened Dutch-process cocoa powder

				2 cups (280g) all-purpose flour

				1 teaspoon baking powder, preferably aluminum-free

				1 teaspoon baking soda

				¼ teaspoon salt

				10 tablespoons (5 ounces/ 140g) unsalted butter, cubed, at room temperature

				1½ cups (300g) sugar

				3 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				1 cup (250ml) whole or low-fat milk, cold

				Glaze

				4 tablespoons (2 ounces/55g) unsalted butter, cubed

				4 ounces (115g) bittersweet or semisweet chocolate, chopped

				1 teaspoon light corn syrup

			

			To make the cake, put the sauerkraut in a bowl and cover with cold water. Using your hands, squeeze it a few times to get rid of the excess brine, then drain off the water. Squeeze the sauerkraut again to remove most of the water, then chop very finely with a knife or mini-chopper.

			Preheat the oven to 325°F (160°C). Butter a 12-cup (3L) Bundt or tube cake pan with softened butter and dust with cocoa powder, tapping out the excess.

			In a medium bowl, whisk together the cocoa powder, flour, baking powder, baking soda, and salt.

			In a stand mixer fitted with the paddle attachment (or by hand), beat the 10 tablespoons (140g) butter and the sugar on medium-high speed until light and creamy, 3 to 5 minutes.

			In a separate bowl, beat the eggs and vanilla together with a whisk or fork.

			With the mixer on low speed, gradually add the eggs. Stop the mixer and scrape down the sides of the bowl with a flexible spatula, then continue mixing on low speed until incorporated.

			Stir in one-third of the dry ingredients, then half of the milk, stopping to scrape the sides of the bowl down with the spatula. Stir in another third of the dry ingredients, then the remaining milk, then the remaining dry ingredients. Mix in the sauerkraut until evenly blended into the batter but don’t overmix.

			Transfer the batter to the prepared Bundt pan, smooth the top, and bake until a toothpick inserted into the center comes out clean, about 45 minutes. Transfer the pan to a wire rack and let the cake cool for 20 minutes in the pan. Invert the cake onto a serving plate and remove the pan, then let the cake cool completely before glazing.

			To make the glaze, heat the 4 tablespoons (55g) butter, the chocolate, and corn syrup together until melted and smooth. Remove from the heat and let stand at room temperature for at least 5 minutes, then spoon over the cooled cake, allowing it to run down the sides.

			Storage: The cake will keep, under a cake dome or well wrapped, at room temperature for up to 3 days.

		

	
		
			Flourless chocolate cake

			
				Makes one 9-inch (23cm) cake; 8 to 10 servings

			

			It’s hard to overestimate the fanfare for the “flourless chocolate cake” that took America by storm in the 1970s and ’80s. Chocolate maven Alice Medrich declared it to be the only dessert famous for what it didn’t contain.

			This version is adapted from a recipe in the much-missed Gourmet magazine. I’ve had people tell me, “I can’t bake!” If you’re that person, this cake is for you. There are no fancy techniques, no separating or whipping of eggs, no mixer or water bath is needed, and, best of all, it tastes great with any type of cocoa powder. The only challenge is adding the cocoa; due to its free-spirited nature, it tends to fly around a bit. So when adding the cocoa powder, set the bowl on a damp tea towel, twisted and formed into a circle to hold the bowl in place (or ask someone to help), and wear an apron.

			
				16 tablespoons (8 ounces/230g) unsalted butter, cubed, at room temperature

				8 ounces (230g) bittersweet or semisweet chocolate, chopped

				1 teaspoon instant espresso powder, or 2 teaspoons pure vanilla extract

				1¼ cups (250g) granulated sugar

				6 large eggs, at room temperature

				1 cup (100g) unsweetened cocoa powder, natural or Dutch-process

				Powdered sugar for finishing

			

			Preheat the oven to 350°F (175°C). Spray a 9-inch (23cm) cake pan with nonstick spray, line it with parchment paper, then spray the paper.

			In a large heatproof bowl set over a pan of barely simmering water, melt the butter and chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat, stir in the espresso powder, and let the mixture cool for a few minutes.

			Whisk in the granulated sugar, then add the eggs, one at a time, until they’re all incorporated. Sift in the cocoa powder while simultaneously folding it in with a flexible spatula.

			Scrape the batter into the prepared pan and bake until a toothpick inserted into the center comes out mostly clean (it’s okay if there are some moist crumbs attached), 30 to 35 minutes.

			Transfer the pan to a wire rack and let cool for 10 minutes, then run a knife around the outside of the cake to loosen it from the pan. Place the rack, top side down, on top of the cake in the pan, and flip them both over. Peel off the parchment paper from the cake, then place a serving plate upside down over the cake. Flip it back over so the cake is upright. Let cool completely. Sprinkle with powdered sugar before serving.

			Storage: The cake will keep, under a cake dome or well wrapped, at room temperature for up to 3 days.

		

	
		
			German chocolate cake

			
				
				[image: A German chocolate cake with a slice partially removed, showing layers of chocolate cake, coconut-pecan frosting, and chocolate icing. A second slice is placed on a white plate with a fork, while the rest of the cake sits on a marble surface.]
			

			
				Makes one 9-inch (23cm) layer cake; 12 servings

			

			Even though Germany is known for its cakes and tortes, some with very long names, such as Prinzregententorte and Zwetschgendatschi, there’s nothing German about this cake, which makes pronouncing the name easier on us non-German speakers. Its name comes from a miller named Sam German, who developed a chocolate specially designed for baking in 1853, which Walter Baker & Co. (now known as Baker’s Chocolate) dubbed German Sweet Chocolate.

			Nearly a century later, a Mrs. George Clay from Dallas came up with this cake made with Sam German’s baking chocolate, and sent the recipe to the local newspaper, launching its popularity. The recipe was such a sensation that it caused sales of German’s Sweet Chocolate to rise 73 percent.

			I’ve adapted my version from a recipe by Mary Jo Thoresen, who I worked with for many years in the pastry department at Chez Panisse, and it never fails to (still) cause a sensation.

			
				Cake

				2 ounces (55g) bittersweet or semisweet chocolate, chopped

				2 ounces (55g) unsweetened chocolate, chopped

				6 tablespoons (90ml) water

				16 tablespoons (8 ounces/230g)unsalted butter, cubed, at room temperature

				1½ cups (300g) sugar

				4 large eggs, at room temperature

				2 cups (280g) all-purpose flour

				1 teaspoon baking powder, preferably aluminum-free

				1 teaspoon baking soda

				½ teaspoon salt

				1 cup (250ml) buttermilk, at room temperature

				1 teaspoon pure vanilla extract

				Filling

				1⅓ cups (120g) dried unsweetened shredded coconut

				1 cup (100g) pecans, toasted and chopped into small, but discernable pieces

				6 tablespoons (3 ounces/85g) unsalted butter, cubed, at room temperature

				½ teaspoon salt

				1 cup (250ml) heavy cream

				1 cup (200g) sugar

				3 large egg yolks

				Syrup

				½ cup (125ml) water

				6 tablespoons (90g) sugar

				1 tablespoon dark rum

				Frosting

				8 ounces (230g) bittersweet or semisweet chocolate, finely chopped

				2 tablespoons light corn syrup

				3 tablespoons (1½ ounces/45g) unsalted butter, cubed, at room temperature

				1 cup (250ml) heavy cream

			

			Preheat the oven to 350°F (175°C). Butter two 9-inch (23cm) round cake pans and line the bottoms with rounds of parchment paper.

			To make the cakes, in a small heatproof bowl set over a pan of barely simmering water, combine the 2 ounces (55g) bittersweet chocolate, 2 ounces (55g) unsweetened chocolate, and 6 tablespoons (90ml) water. Stir until the chocolate has melted and the mixture is smooth, then remove the bowl from the heat and let cool to room temperature.

			In a stand mixer fitted with the paddle attachment (or by hand), beat the 16 tablespoons (230g) butter and 1½ cups (300g) sugar on high speed until light and fluffy, about 3 minutes. Lower the speed to low and mix in the melted chocolate, then the eggs, one at a time, stopping the mixer after each addition to scrape down the sides of the bowl with a flexible spatula.

			In a small bowl, whisk together the flour, baking powder, baking soda, and ½ teaspoon salt.

			Remove the bowl from the mixer and use the spatula to stir half of the flour mixture into the butter and chocolate mixture. Mix in the buttermilk and vanilla, then add the rest of the dry ingredients, making sure everything at the bottom of the bowl is mixed in.

			Divide the batter between the prepared cake pans, smooth the tops, and bake until a toothpick inserted into the center comes out clean, about 30 minutes. Transfer the pans to a wire rack to cool.

			While the cakes are cooling, spread the coconut on a baking sheet and toast, stirring occasionally, until lightly browned, 6 to 8 minutes. Let cool.

			To make the filling, in a medium heatproof bowl, combine the toasted coconut, pecans, the 6 tablespoons (3 ounces/85g) butter, and the ½ teaspoon salt and set aside.

			In a medium saucepan, whisk together 1 cup (250ml) cream, the 1 cup (200g) sugar, and the egg yolks. Cook over medium-high heat, stirring continuously, with a flexible heatproof spatula and scraping the bottom as you stir, until the mixture begins to thicken and coat the spatula. If using an instant-read thermometer, it will read 170°F (77°C). Immediately pour the hot custard into the pecan-coconut mixture and stir until the butter is melted. Let cool until the filling is thick and at room temperature.

			To make the syrup, in a small saucepan, heat the ½ cup (125ml) water and the 6 tablespoons (90g) sugar, stirring occasionally until the sugar has melted. Remove from the heat and stir in the rum.

			To make the frosting, put the 8 ounces (230g) bittersweet chocolate in a medium heatproof bowl with the corn syrup and the 3 tablespoons (45g) butter.

			In a small saucepan, heat the 1 cup (250ml) cream until it begins to boil. Remove from the heat and pour over the chocolate. Let stand 1 minute, then stir until smooth. Let cool until the frosting is thick and at room temperature.

			To assemble the cake, run a knife around the outside of each cake layer to loosen it from the pan. Tip each cake out of the pan and peel off the parchment paper. Cut both cake layers in half horizontally with a serrated bread knife.

			Set the first cake layer on a cake plate. Brush the top with rum syrup. Spread ¾ cup (185ml) of the coconut filling over the cake layer, making sure to reach to the edges. Set another cake layer on top and brush with syrup, then spread ¾ cup (185ml) of the coconut filling. Repeat with the next two layers of cake and the syrup and filling and, when you get to the top and final layer, don’t spread the coconut filling all the way to the edges. Instead, leave a ¾-inch (2cm) space around the perimeter to pipe a decorative border with the frosting.

			Once you’ve finished assembling the cake layers, spread the chocolate frosting over the sides of the cake, then put the rest of the frosting in a pastry bag fitted with a star tip and pipe a decorative border of chocolate frosting around the top, encircling the coconut topping.

			Storage: The cake will keep, under a cake dome or well wrapped, at room temperature for up to 3 days.

		

	
		
			Mocha pudding cake

			
				
				[image: Mocha pudding cake in a white baking dish with a spoon revealing its gooey chocolate center. A piece of the cake is served in a bowl with whipped cream on the side.]
			

			
				Makes one 8-inch (20cm) cake; 6 servings

			

			Several attempts to come up with the perfect chocolate pudding cake made me realize that the key to success and the right texture is to bake it less than you think you should. You want to take it out of the oven when it’s still quite jiggly in the center, which is a leap of faith, but the cake will firm up as it cools. The result is a top layer of slick dark chocolate sauce married to a layer of extra-moist dark chocolate cake. It’s fun to make and unlike any other dessert I know.

			I like this best on its own, served warm, but you may want to add a scoop of vanilla or coffee ice cream, or a dollop of Whipped cream (this page), to finish it off.

			
				Cake

				1 cup (140g) all-purpose flour

				1 cup (200g) sugar

				6 tablespoons (40g) unsweetened cocoa powder, natural or Dutch-process

				1 teaspoon baking powder, preferably aluminum-free

				½ teaspoon salt

				½ cup (125ml) whole or low-fat milk

				2 large eggs, at room temperature

				2 tablespoons (1 ounce/30g) unsalted butter, melted and cooled to room temperature

				1 teaspoon pure vanilla extract

				Topping

				½ cup (100g) sugar

				¼ cup (25g) unsweetened cocoa powder, natural or Dutch-process

				1 cup (250ml) hot, very strong coffee (you can use regular or decaf)

			

			Preheat the oven to 350°F (175°C). Butter an 8-inch (20cm) square cake pan or a similar-size baking dish with sides that are at least 2 inches (5cm) high.

			To make the cake, in a medium bowl, whisk together the flour, the 1 cup (200g) sugar, the 6 tablespoons (40g) cocoa powder, the baking powder, and salt.

			In a separate bowl, mix together the milk, eggs, butter, and vanilla.

			Make a well in the center of the dry ingredients and pour in the egg and milk mixture, stirring until well combined. Spread the batter evenly in the prepared pan.

			To make the topping, whisk together the ½ cup (100g) sugar and the ¼ cup (25g) cocoa powder and sprinkle it evenly over the top of the batter.

			Pour the hot coffee over the batter in the pan, then bake until the pudding is just set around the edges yet still very jiggly and shiny-wet in the center, about 22 minutes. Err on the side of underbaking rather than overbaking. Transfer to a wire rack and let cool for 10 minutes before serving. Serve warm.

			Storage: The cake should be eaten the day it’s made.

		

	
		
			Torta divina

			
				Makes one 8-inch (20cm) cake; 10 to 12 servings

			

			One of my longtime friends in the baking world is Nick Malgieri. A sought-after baking teacher, Nick has authored several cookbooks, and one of my favorites is Chocolate: From Simple Cookies to Extravagant Showstoppers. He’s especially adept at making Italian and Italian American desserts, and this Torta divina is truly one of his most divine creations. It’s very easy to make, and the result is a flourless cake with a silky-smooth texture and intense chocolate flavor. It also keeps beautifully, so it can be made in advance.

			One ingredient called for is a sweet liqueur. Nick suggests orange-flavored Cointreau, or Chambord, made with blackberries, but you can use another favorite liqueur, such as crème de cacao or Grand Marnier, or even port wine. Strong dark coffee could also be used in place of the liqueur, or for those avoiding alcohol and coffee, orange juice works just as well.

			The torta is best served with whipped cream. To dress up the cake with an Italian flourish, pipe the cream in rosettes on top of the cake and crown each with a plump Amarena cherry.

			
				½ cup (100g) sugar

				½ cup (125ml) water

				½ teaspoon salt

				8 tablespoons (4 ounces/115g) unsalted butter, cubed, at room temperature

				12 ounces (340g) bittersweet or semisweet chocolate (preferably 60–70% cacao solids), coarsely chopped

				6 large eggs, at room temperature

				⅓ cup (80ml) sweet liqueur, such as Cointreau

				1½ teaspoons pure vanilla extract

			

			Preheat the oven to 325°F (160°C). Butter an 8-inch (20cm) round cake pan and line the bottom with a circle of parchment paper.

			In a medium saucepan over medium-high heat, heat the sugar, water, and salt, stirring occasionally with a flexible heatproof spatula until the sugar is dissolved and the mixture begins to simmer. Turn off the heat, add the butter and chocolate, and press down on them with the spatula so they’re submerged in the liquid. Let stand for 2 minutes, then stir with a whisk until the chocolate and butter are melted and the mixture is smooth.

			In a medium bowl, whisk the eggs together with the liqueur and vanilla. Whisk in the chocolate mixture, stirring briskly to make sure all the ingredients are fully blended.

			Scrape the batter into the prepared cake pan. Set the pan in a larger pan (I use a 9 by 13-inch/22cm by 33cm baking pan) and add warm water to the larger pan so the water reaches halfway up the outside of the round cake pan, creating a water bath.

			Bake until the batter has risen slightly, the top is slightly dry, and the cake feels just barely set in the center, 40 to 45 minutes.

			Carefully remove the cake from the water bath and transfer to a wire rack to cool. Once it’s completely cool, run a knife around the outside of the cake to loosen it from the pan. Place a dinner plate upside down over the cake pan. Holding both the pan and the plate, turn them both over simultaneously.

			Remove the pan and peel off the parchment paper. Place a serving plate upside down over the cake and, holding both plates, turn them both over simultaneously so the cake is right side up.

			Serve the cake at room temperature with Whipped cream (this page). If you want to pipe rosettes on top, whip the cream so it’s fairly stiff, transfer it to a pastry bag fitted with a star tip, and pipe ten to twelve rosettes (one per serving) around the top of the cake, placing an Amarena cherry (see Note) or a fresh berry in the center of each rosette.

			Storage: This cake can be made ahead and refrigerated, well wrapped, for up to 3 days. Allow it to return to room temperature before serving.

			Note: Amarena cherries are candied Italian cherries, sold in jars (see Resources, this page). Popular brands are Luxardo and Fabbri. They can be found in specialty food stores, especially ones that feature Italian foods, and online.

		

	
		
			Chocolate-chocolate pound cake

			
				
				[image: A chocolate pound cake topped with glossy, swirled chocolate ganache frosting, with two slices cut to reveal its rich, moist interior.]
			

			
				Makes 1 loaf cake; 12 servings

			

			Pound cake can be a somewhat plain affair. Don’t get me wrong, it has its merits, but I always feel the need to dress up a pound cake by soaking it with syrup, glazing it with icing, or doing some other sort of lily-gilding. This pound cake is anything but ordinary. It gets its flavor and colorful character from both chocolate and cocoa powder. It proudly rises in the oven and, once cool, gets slathered with a chocolate ganache frosting that takes it to the next level.

			A chocolatier once told me to bake any chocolate dessert five minutes less than the recipe indicates, and I tend to take this cake out of the oven just before it’s completely done. Because it has so much chocolate in it (sorry…but not sorry), it will have a moist, slightly underbaked center, which I don’t mind.

			
				Cake

				4 ounces (115g) bittersweet or semisweet chocolate (preferably 50–60% cacao solids; higher percentages can dry out the cake), finely chopped

				6 tablespoons (40g) unsweetened Dutch-process cocoa powder

				¾ cup (180ml) heavy cream

				2 teaspoons pure vanilla extract

				1½ cups (210g) all-purpose flour

				1½ teaspoons baking powder, preferably aluminum-free

				½ teaspoon salt

				11 tablespoons (5½ ounces/ 150g) unsalted butter, cubed, at room temperature

				1¼ cups (250g) sugar

				3 large eggs, at room temperature

				Frosting

				4 ounces (115g) bittersweet or semisweet chocolate, chopped

				2 tablespoons water

				2 tablespoons heavy cream

				4 tablespoons (2 ounces/55g) unsalted butter, cubed, at room temperature

			

			Preheat the oven to 325°F (160°C). Butter a 12 by 4-inch (30cm by 10cm) tea loaf pan or a 9-inch (23cm) loaf pan. Dust with cocoa powder, tapping out any excess. Line the bottom of the pan with a rectangle of parchment paper.

			To make the cake, put the 4 ounces (115g) chocolate and the cocoa powder in a medium heatproof bowl and set aside. In a small saucepan, heat the ¾ cup (180ml) cream until it starts to boil. Pour the hot cream over the chocolate and cocoa powder. Let stand for 2 minutes, then stir with a whisk until completely smooth. Stir in the vanilla.

			In a medium bowl, whisk together the flour, baking powder, and salt.

			In a stand mixer fitted with the paddle attachment (or by hand), beat the 11 tablespoons (150g) butter and the sugar together on medium-high speed until light and fluffy, about 3 minutes. Add the eggs one at a time, stopping the mixer between the addition of each egg to scrape down the sides of the bowl with a flexible spatula.

			Remove the bowl from the mixer and use the spatula to stir in half of the dry ingredients. Stir in the melted chocolate, then the remaining dry ingredients, stirring all the way down to the bottom of the bowl to make sure all the dry ingredients get incorporated.

			Scrape the batter into the prepared loaf pan and smooth the top. Bake the cake until the center feels almost set, but not quite, 50 to 55 minutes. A toothpick inserted into the center will come out with some moist crumbs still attached.

			Transfer the pan to a wire rack and let cool for 20 minutes. Run a knife around the cake to loosen it from the pan, then tip the cake out of the pan, remove the parchment paper, and set it upright on the rack. Let cool completely.

			While the cake cools, make the frosting. In a medium heatproof bowl set over a pan of barely simmering water, melt the 4 ounces (115g) chocolate with the water and 2 tablespoons cream, stirring until the mixture is smooth. Remove the bowl from the heat and gradually add the 4 tablespoons (55g) butter, using your fingers to pinch the cubes as you drop them in (which’ll help warm them up so they incorporate better), stirring until smooth. If necessary, use a whisk to very gently stir the mixture until there are no visible pieces of butter, but do not whisk it briskly or aerate it, which will cause it to lose its glossy sheen.

			Let the glaze sit a few minutes until it’s about the consistency of runny mayonnaise and thick enough to spread. When the cake has cooled and the frosting is ready, use a metal offset spatula to spread the frosting thickly over the top of the cake (about ½ inch/1.5cm thick) and let any excess run down the sides.

			Storage: This cake will keep, well wrapped, at room temperature for up to 3 days.

		

	
		
			Chocolate, cherry, and vanilla cake with chocolate truffle frosting

			
				
				[image: A chocolate layer cake with rich truffle frosting, topped with fresh cherries and displayed on a white pedestal stand. A slice is cut to reveal a cherry filling between the layers.]
			

			
				Makes one 9-inch (23cm) layer cake; 12 servings

			

			When I baked at Chez Panisse, we bought our vanilla from Patricia Rain, who sourced the best we’d ever tasted. We used it by the gallon, literally. Thanks to her enthusiasm, and knowledge, I learned a lot about vanilla, but one thing I didn’t need anyone to tell me was how well it paired with chocolate. Before she retired (yes, I stockpiled vanilla before she did…), Patricia gave me this recipe. I didn’t realize what a winning combination chocolate, vanilla, and cherries could be until I tasted my first forkful.

			I have tweaked her recipe a bit, adding a generous amount of crème de cacao, which enhances the vanilla-chocolate-cherry combination and keeps the cake moist and fresh for days. Another plus is that you don’t have to share this with your kids. (You could make the cake without the liqueur, but it’s really better with it.)

			I prefer natural cocoa powder in this cake, but you can also use Dutch-process. Use a good-quality cherry jam; both sweet and sour cherry will work here. My favorite store-bought jams are made by Bonne Maman.

			
				Truffle Frosting

				¾ cup (150g) sugar

				¾ cup (180ml) heavy cream

				3 ounces (85g) unsweetened chocolate, chopped

				6 tablespoons (3 ounces/85g) unsalted butter, cubed, at room temperature

				1 tablespoon pure vanilla extract (yes, one tablespoon)

				Cake

				2 cups (280g) all-purpose flour

				½ cup (45g) natural cocoa powder (not Dutch-process)

				1½ teaspoons baking soda

				½ teaspoon salt

				1½ cups (375ml) sour cream

				1½ cups (300g) sugar

				4 large eggs, at room temperature

				2 tablespoons neutral-tasting vegetable oil

				4 teaspoons pure vanilla extract

				
					Filling

					¾ cup (180g) good-quality cherry jam

					2 teaspoons pure vanilla extract

					¾ cup (180ml) crème de cacao (preferably dark) or chocolate liqueur (see this page), or coffee liqueur

					Fresh cherries for garnish (optional)

				

			

			To make the truffle frosting, in a medium saucepan, heat the ¾ cup (150g) sugar and ¾ cup (180ml) cream until it begins to boil. Lower the heat and simmer gently for 8 minutes.

			Remove from the heat and add the chocolate and butter, stirring until the chocolate is melted and smooth. Chill the frosting in the refrigerator, stirring a few times while it cools, until it’s firm enough to spread, 2 to 2½ hours. Once thickened, remove from the refrigerator and stir in the 1 tablespoon vanilla.

			Preheat the oven to 350°F (175°C). Butter two 9-inch (23cm) round cake pans and line the bottoms with rounds of parchment paper.

			To make the cakes, in a large bowl, whisk together the flour, cocoa powder, baking soda, and salt.

			In a medium bowl, whisk together the sour cream, the 1½ cups (300g) sugar, the eggs, oil, and 4 teaspoons vanilla. Make a well in the center of the dry ingredients. Pour the wet ingredients into the center of the flour mixture and stir just until everything is combined.

			Divide the batter between the prepared cake pans and smooth the top. Bake the cakes until the centers feel just set and a toothpick inserted into the centers comes out almost clean, about 18 minutes. Transfer the pans to a wire rack and let cool completely.

			To make the filling, stir together the cherry jam with 2 teaspoons vanilla in a small bowl.

			To assemble the cake, run a knife around the outside of each cake layer to loosen them from the pan. Tip the first cake out of the pan, peel off the parchment paper and place the cake layer on a serving plate. Use a serrated bread knife to horizontally slice the rounded dome off the top of the cake so it’s relatively flat. (The dome can be enjoyed as a snack.)

			Brush the top of the cake layer with half the crème de cacao. Spread the cherry filling over the cake layer, leaving a ½-inch (1.5cm) border, which will allow the filling room to spread when you top it with the second layer of cake.

			Remove the second cake layer from the pan and peel off the parchment paper. Place the second layer, domed side up, on top of the cherry filling. Use the bread knife to slice the dome off the top, as you did with the previous layer. (This will also allow the cake to better absorb the crème de cacao.) Brush the remaining crème de cacao over the top of the cake. Let the cake stand for 15 minutes to allow the liqueur to be absorbed.

			Spread the frosting over the top and sides of the cake in an even layer to finish. Garnish with a few fresh cherries, if desired.

			Storage: The cake will keep, under a cake dome or well wrapped, at room temperature for up to 3 days.

		

	
		
			
				Chocolate soufflé tart

				with white chocolate and grand marnier cream

			
			
				
				[image: A chocolate soufflé tart topped with fresh raspberries and crumbled chocolate pieces, served on a white plate with a blue rim. Surrounding items include a bowl of whipped cream, a glass of water, forks on a white plate, and a tart server, all placed on a patterned tile surface.]
			

			
				Makes one 9-inch (23cm) tart; 8 servings

			

			When I was a pastry chef, I wanted to offer a full-on, over-the-top (in terms of flavor…and height) chocolate tart, and this one fit that bill. I would change the accompaniment often—sometimes a scoop of refreshing tangerine sorbet in the winter with a few swipes of fresh tangerine zest over it, or a compote of cherries in the summer. But one particular favorite was a white chocolate cream spiked with orange-flavored Grand Marnier. At home, feel free to serve this with a handful of raspberries, slices of poached pear, or a sprinkle of Candied cacao nibs (this page) along with the cream.

			
				Chocolate Soufflé Tart

				8 tablespoons (4 ounces/115g) unsalted butter, cubed, at room temperature

				9 ounces (255g) bittersweet or semisweet chocolate, chopped

				3 large eggs, at room temperature

				¼ cup (50g) sugar

				One 9-inch (23cm) Baked tart shell (recipe follows)

				White Chocolate and Grand Marnier Cream

				2 ounces (60g) white chocolate, chopped

				1 cup (250ml) heavy cream, chilled

				1½ tablespoons Grand Marnier, or more to taste

			

			Preheat the oven to 375°F (190°C).

			To make the tart, in a medium heatproof bowl set over a pan of barely simmering water, melt the butter and bittersweet chocolate together, stirring occasionally, until smooth. Remove the bowl from the heat and set aside.

			In a stand mixer fitted with the whip attachment, beat the eggs and sugar on high speed until the mixture is very thick and holds its shape when you lift the whip and it falls back on the batter in the bowl, 3 to 4 minutes.

			Fold the egg mixture into the chocolate mixture just until there are no streaks remaining. Scrape the filling into the baked tart shell, spread in an even layer, and bake until the filling feels just set, 20 to 22 minutes.

			Transfer to a wire rack and let cool for 10 minutes. Set the tart pan on top of a large tomato can (the 28-ounce/794g size, or something similar) and slip off the sides. Carefully slide a wide spatula under the bottom of the tart pan and return it to the wire rack to cool completely.

			Once cool, use a chef’s knife to help ease the tart off the bottom of the tart pan and onto a serving plate.

			To make the white chocolate cream, in a medium heatproof bowl set over a pan of barely simmering water, melt the white chocolate with 2 tablespoons of the cream and the Grand Marnier. Remove from the heat, stir until smooth, and let stand until room temperature.

			In the stand mixer fitted with the whip attachment (or by hand), whip the remaining cream until it forms stiff peaks. Fold the white chocolate mixture into the cream in two additions, adding additional Grand Marnier to taste, if desired.

			Serve slices of the tart with a spoonful of the cream on the side or on top.

			Storage: The tart will keep, well wrapped, at room temperature for up to 2 days.

			Baked tart shell

			In a stand mixer fitted with the paddle attachment (or by hand), beat together the butter and sugar on medium-low speed just until smooth, about 1 minute. Stop the mixer halfway through to scrape down the sides of the bowl with a flexible spatula. Add the egg yolk and mix for 30 seconds. Stop the mixer again and scrape down the sides of the bowl. With the mixer on low speed, add the flour and salt.

			
				Makes one 9-inch (23cm) baked tart shell

				6 tablespoons (3 ounces/85g) unsalted butter, at room temperature

				¼ cup (50g) sugar

				1 large egg yolk

				1 cup (140g) all-purpose flour

				⅛ teaspoon salt

			

			Increase the speed to medium and mix until the dough clumps together, resembling moist gravel. Remove the bowl from the mixer and use your hands to shape and lightly knead the dough into a smooth, flat disk. (The dough can be wrapped tightly and refrigerated for up to 3 days.)

			Place the disk of dough in the center of a 9-inch (23cm) tart pan with a removable bottom. Use the heel of your hand to press and spread the dough evenly across the bottom of the pan and up the sides.

			Use your fingers to go around the sides, pushing the dough up and around the sides of the pan so it’s a little over the top rim. Then use your thumb to lop off the excess dough above the rim. With the heel of your hand, even out the dough in the bottom of the pan. Reserve a small piece of dough, about the size of an olive, to patch any cracks in the dough after baking. Any excess dough can be pressed into the dough covering the bottom of the tart pan.

			Freeze the dough in the tart pan for 30 minutes.

			To bake the tart shell, preheat the oven to 375°F (190°C).

			Place the frozen tart shell in the oven and bake until it’s golden brown across the bottom, 18 to 20 minutes. Check the tart shell midway during baking and if it’s puffing up, poke the dough with a paring knife to release the steam and deflate it. Transfer the tart pan to a wire rack to cool completely, or to a warm room temperature if using immediately.

			If there are any cracks or fissures, while the tart shell is still very warm, pinch off tiny pieces of the reserved unbaked dough, and use your finger to gently smooth them into the cracks, until all cracks are filled and sealed.

		

	
		
			Chocolate tart (rue) Tatin

			
				Makes one 9-inch (23cm) tart; 8 servings

			

			My friend Susan Loomis lived in a village in Normandy, on a street called rue Tatin, where she taught cooking classes. Because the region is known for its apples, she included a classic tarte Tatin, the famed upside-down caramelized apple tart, in the curriculum. Considering the name of her street, how could she not?

			I taught a few classes with Susan, and one day, we took a break from peeling apples and turned our attention to chocolate. She made this tart, which was so good that I couldn’t resist adapting it back in Paris, where she now lives (and teaches classes), too. While my Chocolate soufflé tart (this page) is showier, this simple tart brings back fond memories of sitting by the fire in Susan’s kitchen, eating slices of it accompanied by cups of strong French coffee, although it holds its own with an after-dinner digestif, such as Cognac or Chartreuse. If you want to keep it in the spirit of Normandy, Calvados, made from local apples, is the regional favorite.

			
				2 tablespoons (1 ounce/30g) salted or unsalted butter, cubed, at room temperature

				12 ounces (340g) bittersweet or semisweet chocolate, finely chopped

				6 tablespoons (90ml) heavy cream

				3 large eggs, at room temperature

				1 teaspoon pure chocolate extract (see this page) or pure vanilla extract

				One 9-inch (23cm) Baked tart shell (this page)

			

			Preheat the oven to 350°F (175°C).

			In a medium heatproof bowl set over a saucepan of barely simmering water, heat the butter, chocolate, and cream together, stirring gently until the chocolate is melted and the mixture is smooth. Remove the bowl from the heat. Stir in the eggs one at a time with a whisk until they’re incorporated and the mixture is smooth and shiny. (Don’t vigorously whisk the mixture, as that will introduce air into it, which can affect the texture.)

			Scrape the filling into the baked tart shell, smooth the top, and bake until the filling feels barely set in the center, 11 to 12 minutes. Err on the side of underbaking. The tart will firm up as it cools.

			Transfer to a wire rack and let cool for 10 minutes. Set the tart pan on top of a large tomato can (the 28-ounce/794g size, or something similar) and slip off the sides. Carefully slide a wide spatula under the bottom of the tart pan and return it to the wire rack to cool completely.

			Serve this tart on its own or with Whipped cream (this page).

			Storage: This tart is best the same day it’s made but will keep at room temperature for up to 2 days if well wrapped. The texture will get denser the longer it sits.

			
				
					Chocolate Extract

					 

					It’s common knowledge that vanilla goes well with chocolate. But nothing goes better with chocolate…than more chocolate! I learned about pure chocolate extract when I got an email out of the blue one day from someone who went to the same college as me. Ben Katzenstein wrote that his family’s company, Star Kay White, had been making chocolate extract for years. I’d been baking for a long time and was surprised to learn about it. It was mostly for the food industry, he told me, used to replace some of the flavor notes from cacao beans that get lost when they’re turned into chocolate. (Although recently a friend with a bakery confided that some bakeries use chocolate extract to get more chocolate flavor into pastries and baked goods, as it’s more economical to use than chocolate.)

					Ben sent me a bottle, and when I took a sniff, the essence of pure chocolate came wafting out. I found myself using it to add a little je ne sais quoi to chocolate desserts. Since it’s not something people have in their pantries, I didn’t include it in the recipes I shared. It was almost like my little secret, even though I wasn’t the only one using it.

					Star Kay White no longer sells extracts to the public (unless you want a few gallons), but pure chocolate extracts are available from flavoring brands such as Cook’s, Frontier, Nielsen-Massey, and Rodelle.

					To make your own chocolate extract, slightly crush ½ cup (60g) cacao nibs in a mortar and pestle or zip-top freezer bag with a rolling pin. Put them in a small jar with 1 cup (250ml) of vodka, light rum, or grain alcohol, if available. Store the jar in a cool dark place, shaking it every few days. After 3 months, strain the mixture, then bottle it and store it in your cupboard alongside the vanilla extract. Add a dash to chocolate recipes in place of the vanilla extract, or along with it, as I do.

				
			

		

	
		
			Chocolate chip pecan pie

			
				Makes one 9-inch (23cm) pie; serves 8

			

			Pecan pie is one of the most beloved American desserts, and it’s hard to improve on it, but adding chocolate to the mix makes this holiday classic even better. I’ve always been adamant that people make their own pie dough. That is, until I saw Ina Garten use store-bought dough in her pecan pie. Because it wasn’t as rich as homemade dough, it kept the pie from being over the top.

			French supermarkets stock a wide selection of premade doughs, from puff pastry to quiche crusts, that are sold in rolls like aluminum foil; you simply unroll, and you’re ready to bake. If anyone gives you a hard time about using store-bought dough, just say, “It’s very French,” and leave it at that. (But with respect to my French compatriots, and the national treasure known as Ina Garten, I’m still a fan of homemade pie dough, so I provided my recipe here, but feel free to use whatever you like.)

			I often add a splash of amaro, an Italian bitter spirit, to this pie filling to help balance the sweetness. There are many different kinds, but the ones that lean more heavily into their bitter side, such as Fernet-Branca and Ramazzotti (or Braulio, for more adventurous palates), work best in this pie. You could also use bourbon or leave it out and double the vanilla extract.

			
				Pie Crust

				1¼ cups (175g) all-purpose flour

				1 teaspoon granulated sugar

				¼ teaspoon salt

				8 tablespoons (4 ounces/115g) unsalted butter, cut into 1-inch (2.5cm) cubes and chilled

				3 to 4 tablespoons ice water

				Filling

				3 large eggs, at room temperature

				¾ cup (135g) packed dark brown sugar

				½ cup (125ml) maple, golden, or light corn syrup

				2 tablespoons (1 ounce/30g) salted or unsalted butter, melted and cooled to room temperature

				1 teaspoon pure vanilla extract

				½ teaspoon salt

				3 tablespoons amaro, or 2 tablespoons bourbon

				1¾ cups (195g) pecans, toasted and very coarsely chopped (leaving about one-third of them whole)

				¾ cup (120g) bittersweet or semisweet chocolate chips or chunks

			

			To make the pie crust, in a large bowl using a pastry blender, in a stand mixer fitted with the paddle attachment, or in a food processor fitted with the metal blade, mix together the flour, granulated sugar, and ¼ teaspoon salt. Add the chilled butter cubes and mix just until the butter is broken up into rough ¼-inch (6mm) pieces.

			Add 3 tablespoons of the ice water all at once and continue mixing just until the dough begins to hold together. If necessary, mix in the additional 1 tablespoon water.

			Turn the dough out onto a countertop and shape into a disk about 1 inch (2.5cm) thick. Wrap it in plastic wrap and refrigerate until chilled and firm, at least 1 hour or up to 2 days. If the dough is chilled for more than 1 hour, before you roll it out, let it stand at room temperature for about 5 minutes, or until it becomes slightly malleable again.

			Preheat the oven to 375°F (190°C). Lightly flour the countertop and roll the dough into a 14-inch (36cm) circle. Fold the dough in half and place with the centerline of the dough in the center of a 9-inch (23cm) pie plate. Unfold the dough and gently press into the pie plate with your fingers. Tuck the excess dough overhanging the sides of the pie plate underneath itself for a generous amount of pastry around the rim. Use your fingers or a fork to decoratively crimp the edges. Refrigerate while the oven heats and you make the filling.

			To make the filling, in a medium bowl, whisk together the eggs, brown sugar, syrup, melted butter, vanilla, ½ teaspoon salt, and liquor. Stir in the pecans and chocolate chips.

			Pour the mixture into the chilled pie shell and bake until the filling is slightly puffed up, golden brown across the top, and feels just set in the center, about 35 minutes.

			Remove from the oven and let cool before slicing and serving.

			Storage: The pie can be kept, well wrapped, at room temperature for up to 3 days.

		

	
		
			
				Chocolate pudding

				
					
					[image: Three ceramic cups filled with rich chocolate pudding, each topped with whipped cream and chocolate shavings. One cup has a spoon inserted, and another is partially eaten, with a spoon resting nearby on a beige plate. A blue-striped cloth is visible in the background.]
				

				
					Makes 4 servings

				

				For many of us, chocolate pudding was our gateway to the world of chocolate. I remember standing in line in my elementary school cafeteria, sliding my tray toward the desserts, arranged in rows in a stainless-steel refrigerated counter. Whenever it was an option, I reached for the heavy sundae glass filled with dark chocolate pudding topped with a rosette of whipped cream from a can. Working my spoon through the cream, then breaking through the chewy skin (which is still my favorite part) and digging out that spoonful of ultra-dark chocolate pudding was the height of indulgence to me. I don’t think school lunches are what they used to be, but I still remember how much I loved that chocolate pudding.

				Nowadays I make extra-dark chocolate pudding (thanks to high-quality chocolate) at home, and I top it with freshly whipped cream; although, to be honest, I sometimes miss the whipped cream from a can, which you can use if you want to feel like a kid again.

				
					3 tablespoons cornstarch

					2 tablespoons unsweetened cocoa powder, preferably Dutch-process

					6 tablespoons (90g) sugar

					¼ teaspoon salt

					2 cups (500ml) whole milk, cold

					2 large egg yolks

					5 ounces (140g) bittersweet or semisweet chocolate, chopped

					½ teaspoon pure vanilla extract

					Whipped cream (this page) and grated chocolate or Chocolate shards (this page) for serving

				

				In a medium saucepan, whisk together the cornstarch, cocoa powder, sugar, and salt. Whisk in ¼ cup (60ml) of the milk until smooth. Whisk in another ¼ cup (60ml) of the milk along with the egg yolks, then whisk in the remaining milk.

				Heat the mixture over medium-high heat, whisking continuously, until it starts to steam. Lower the heat so the pudding mixture is barely simmering, with little bubbles breaking the surface if you stop whisking for a moment.

				Continue to cook, stirring with the whisk, until the mixture thickens and holds its shape for a few moments on the surface when you lift the whisk and let some of the mixture fall back into the pudding, 5 to 6 minutes. Remove from the heat and stir in the chopped chocolate until it’s melted and smooth, then stir in the vanilla.

				Divide the pudding into four custard cups or serving glasses. Chill, uncovered, for 2 to 3 hours.

				Serve the puddings topped with a dollop of whipped cream, along with grated chocolate or chocolate shards.

				Storage: The pudding can be stored in the refrigerator for up to 3 days.

			

			


			


			


		

	
		
			Classic chocolate mousse

			
				Makes 4 servings

			

			
				
				[image: A bowl of chocolate mousse with a spoon resting inside, surrounded by three glass cups of mousse topped with whipped cream and chocolate shavings, set on a patterned tile surface with silver spoons nearby.]
			

			The best part of dining in a Paris bistro happens at the end of the meal, the moment you’re presented with a bowl of mousse au chocolat, and the anticipation builds. I guide my spoon through the smooth top to the airy mousse below. When I lift it out and have that first taste, even though I’ve had many chocolate mousses in my life, I’m still amazed at how something could be so light and airy yet, at the same time, so rich and chocolatey. It never disappoints.

			I don’t know anyone who doesn’t love the combination of bittersweet chocolate and an ethereally textured mousse. There’s a reason this is an enduring bistro classic, even today.

			I recommend using a bittersweet chocolate that hovers around 70 percent cacao for the most intense chocolate flavor. But you can also use one with 55 to 60 percent cacao, which will result in a lighter mousse, if that’s your preference.

			In French cafés, chocolate mousse is often served without any adornment, but at home, you’re welcome to top it off with a little whipped cream and some chocolate shavings. A quick and easy way to make chocolate shavings is simply to run a sharp vegetable peeler down the side of a chocolate bar. Milk chocolate will produce more uniform shavings than dark chocolate.

			
				7 ounces (200g) bittersweet or semisweet chocolate, chopped

				⅔ cup (160ml) half-and-half, or a mix of half heavy cream, half whole milk

				2 teaspoons dark rum, or ½ teaspoon pure vanilla extract

				2 large egg yolks (see Note, this page)

				4 large egg whites

				Pinch of salt

				1½ tablespoons sugar

				Whipped cream (this page) and milk or dark chocolate shavings, or Chocolate shards (this page) for serving (optional)

			

			In a medium heatproof bowl set over a pan of barely simmering water, melt the chocolate with the half-and-half, stirring gently, until smooth. Remove the bowl from the heat and stir in the rum, then briskly stir in the 2 yolks. Let cool to room temperature.

			In the clean, dry bowl of a stand mixer fitted with the whip attachment, or in a medium bowl with a whisk, whip the 4 egg whites on medium-high speed with the salt until the whites are foamy and starting to hold their shape. Continue to whip, sprinkling in the sugar while whipping, until the whites form soft peaks.

			Fold one-quarter of the whipped whites into the chocolate mixture, then fold in the remaining whites, using gentle motions to keep the mixture lofty. Mix in the whites just until there are no visible streaks. Don’t overfold.

			Divide the mousse into four individual serving cups or glasses, or in a larger bowl. Chill for at least 3 hours before serving. Serve with a dollop of whipped cream and chocolate shavings, if desired.

			Storage: The chocolate mousse can be stored in the refrigerator for up to 3 days.

			Note: Eggs are easier to separate when cold. Once you’ve separated the 2 eggs and used the yolks, add the 2 egg whites to the other 2 egg whites (for a total of 4 egg whites), and let them come to room temperature while the chocolate mixture is cooling.

			
				Whipped cream

				 

				Making your own whipped cream at home is almost as easy as buying it. You just need heavy or whipping cream, sugar, and vanilla extract. If you want to be a little fancier, you can use vanilla bean paste instead of extract, which’ll add little specks of vanilla to the whipped cream. Chilling the bowl and the whisk in advance will help the cream whip faster. You can also whip the cream using a handheld or stand mixer with the whip attachment.

				Pour 1 cup (250ml) of heavy cream into a large bowl and start whipping it vigorously with a whisk. It’ll take a few minutes, so feel free to change arms if you need to. When the cream is thick and gently mounding, whip in 1 tablespoon of sugar and ½ teaspoon of pure vanilla extract or 1 teaspoon vanilla bean paste. Keep whipping until the cream reaches your desired thickness. Makes about 2 cups (500ml).

			

		

	
		
			White chocolate custard with raspberries

			
				
				[image: Four glass ramekins filled with creamy white chocolate custard, each topped with fresh raspberries and dark chocolate shards. One ramekin has a spoon inside, revealing the custard's smooth texture.]
			

			
				Makes 4 servings

			

			White chocolate deserves more time in the spotlight, and these dreamy custards are the perfect place to showcase its luscious cocoa butter flavor and velvety texture. Everyone loves these custards, even those who insist that they don’t like white chocolate. At Chez Panisse, we served a fixed menu in the restaurant every night, which was a perfect opportunity to convert people who normally wouldn’t have tried it to white chocolate.

			These individual custards are best served slightly warm, which gently softens the texture of the berries and helps them meld with the luxurious white chocolate custard underneath. They can also be served at room temperature, and blackberries, sweetened strawberry slices, or dark chocolate shards can be used in place of the raspberries.

			
				1½ cups (375ml) half-and-half, or a mix of half heavy cream, half whole milk

				4 ounces (115g) white chocolate, finely chopped

				¼ cup (50g) sugar

				4 large egg yolks

				2 teaspoons kirsch, or ¼ teaspoon pure vanilla extract

				1½ cups (200g) fresh raspberries

				Chocolate shards (recipe follows)

			

			Preheat the oven to 350°F (175°C). Set four 4-ounce (125ml) ramekins or custard cups in a high-sided pan that fits them comfortably; an 8-inch (20cm) square cake pan works perfectly.

			In a small saucepan over low heat, warm the half-and-half with the white chocolate and sugar. Stir gently with a whisk until the white chocolate is melted. Remove from the heat.

			In a medium bowl, whisk the egg yolks. Gradually add the warm white chocolate mixture, stirring gently with the whisk. Stir in the kirsch, then transfer the mixture to a large liquid measuring cup.

			Pour the custard evenly into the four ramekins. Pour warm water into the baking pan until it reaches halfway up the outside of the custard cups, creating a water bath. Cover the pan snugly with aluminum foil and bake until the custards jiggle slightly when nudged, 35 to 40 minutes. They should still look a bit soft in the center but firmer around the edges. Check at the 30-minute mark, and if they’re close to being done, take them out of the oven and leave them covered for 5 minutes to continue setting up without overcooking.

			Remove the custards from the water bath and let cool on a wire rack. Serve slightly warm, or at room temperature, topped with the fresh raspberries and/or chocolate shards.

			Storage: The custards are best when baked and served the same day, either slightly warm or at room temperature with raspberries. They can be stored in the refrigerator for up to 2 days. Let come to room temperature before serving.

			Variation: Replace the kirsch with 2 teaspoons Chartreuse liqueur.

			
				Chocolate shards

				 

				Here’s an easy way to make elegant chocolate shards. Melt 4 ounces (115g) chopped bittersweet or semisweet chocolate in a clean, dry heatproof bowl set over a saucepan of barely simmering water, stirring until smooth. Next, place a large rectangle of parchment paper, roughly 12 by 16 inches (30cm by 40cm), on the counter.

				Remove the bowl of melted chocolate from the pan and wipe the bottom dry with a kitchen towel (this prevents water from getting on the parchment paper). Scrape the chocolate onto the parchment paper. With an offset metal spatula, spread the chocolate into an even, very thin layer, leaving a 1-inch (2.5cm) border between the edges of the parchment paper and the chocolate.

				Starting at one of the shorter ends, carefully roll up the parchment paper into a cylinder and place it on a flat surface in the freezer until it’s very firm, at least 30 minutes.

				Once firm, unroll the paper over a baking sheet to catch the chocolate shards. The shards can be made in advance and kept in the refrigerator for a few days until ready to use. Use them to garnish chocolate desserts or drinks, such as the Mocha martini (this page) and the Moms milkshake (this page), to add some dramatic flair.

			

		

	
		
			San Francisco hot chocolate

			
				
				[image: Two mugs of hot chocolate on a wooden table, one topped with a large toasted marshmallow and dusted with cocoa powder. A partially unwrapped chocolate bar lies nearby, along with a silver spoon.]
			

			
				Makes 2 servings

			

			Everyone knows about Parisian hot chocolate, and there’s also Mexican hot chocolate, Spanish hot chocolate, and Belgian hot chocolate. But this hot chocolate, from Dandelion Chocolate in San Francisco, may be the one to beat.

			I met Dandelion cofounder Todd Masonis when he came to Paris and was curious about launching a bean-to-bar hot chocolate shop. This ended up becoming Dandelion Chocolate in San Francisco, and their factory in the Mission District is open to all. Not only can you watch chocolate being made and take a class in making chocolate, but you can also sit in their chocolate salon, sip chocolate-based drinks, and nibble on freshly baked pastries. (Pro tip: Be sure to have a s’more.)

			This hot chocolate was created by Lisa Vega, Dandelion’s talented in-house pastry chef (a position I’m ready to apply for in case she ever retires). It’s simple to make but packed with a complex, bittersweet chocolate flavor. Lisa uses their 70 percent Ecuadorian chocolate, which lends a rich flavor and deeply satisfying texture to each cup. The chocolate is roasted and ground just steps away from where they serve the hot chocolate, so it’s one of the freshest cups you’ll get anywhere in the world. The Dandelion team recommends a few marshmallows on top, but a dollop of whipped cream finishes it off nicely, too.

			
				2 cups (500ml) whole or low-fat milk

				1 tablespoon light brown sugar, or more for a sweeter cup (see Note)

				8 ounces (230g) bittersweet chocolate (70% cacao solids), chopped

				Marshmallows or Whipped cream (this page) for serving

			

			In a medium saucepan, heat the milk and sugar over medium-high heat, stirring once or twice to help dissolve the sugar, until the mixture begins to steam. Lower the heat to medium and add the chocolate. Stir with a whisk until the chocolate is melted. Adjust the heat so the mixture stays just below the simmering point and continue to cook, stirring continuously with the whisk, until thick, 3 minutes. Remove from the heat and divide into two cups.

			Top with marshmallows or whipped cream, and dust gently with cocoa powder, if desired.

			Note: If you prefer your hot chocolate on the less bittersweet side, use 2 tablespoons of brown sugar. Taste and add more if desired.

			
				[image: A person wearing a green apron uses tongs to place a marshmallow into a cup of hot chocolate on a wooden table. The cup sits on a blue plate with a small cookie beside it.]
			

		

	
		
			
				Moms milkshake

				
					Makes 2 medium milkshakes

				

				For a few years, I had a pied-à-terre in New York City. One of the reasons was because when I’d visit the city for a week, I never had enough time to see all my friends, and I always left disappointed. With the apartment, not only did I have time to spend with my old friends, but I made quite a few new ones, too.

				Bakers are a tight-knit group, and we’re always happy to meet each other. But I was especially happy when I got to meet Allison Kave of Butter & Scotch, a bakery and cocktail bar that combines two of my favorite things. One of the most intriguing things on Allison’s menu was the liquor-spiked milkshake, which she told me was especially popular in the afternoon, when local moms gathered outside the bakery and sipped these milkshakes while their kids snoozed in strollers. I never had kids, but I imagine having a liquor-spiked milkshake every now and then is a pleasant break. (Speaking of moms, Allison’s mother, Rhonda, is the owner of Roni-Sue’s Chocolates and cofounder of Moho chocolate company, so chocolate runs in the family.)

				Whether you’ve got kids or not, the pairing of smoky rye whiskey and malt powder, along with chocolate and coffee ice creams, makes this an especially easy-to-enjoy treat. For those who want a milkshake that doesn’t include alcohol, substitute milk for the whiskey.

				
					3 ounces (90ml) rye whiskey

					2 tablespoons malted milk powder

					4 scoops (240g) coffee ice cream

					2 scoops (120g) chocolate ice cream

					Whipped cream (this page) and Chocolate shards (this page) for garnish

				

				Measure the whiskey into a blender. Add the malted milk powder and blend on low speed to dissolve. Add both flavors of ice cream and blend until smooth. Pour into two large glasses and top each with whipped cream and chocolate shards.

			

			
				
					The Spirited Side of Chocolate

					 

					Originally chocolate was a drink, and lately it has gone back to its roots—or, rather, its beans—finding its way into liqueurs and crèmes de cacao. When used to describe spirits, “crème” does not mean the beverage contains cream; it’s a term used to define the level of sweetness, which is technically higher than in a liqueur, but that can vary by manufacturer.

					I prefer using dark-colored chocolate liqueurs and crèmes de cacao. They’re made by infusing cacao beans in alcohol, which gives them a rich amber color and deeper flavor than clear crèmes de cacao. Brands can vary in quality, but if clear is all you can find, go ahead and use it in the Mocha martini (this page) as well as the Chocolate, cherry, and vanilla cake (this page).

					Mozart dark chocolate liqueur is made in Austria and sold in a bottle that resembles a chocolate bonbon. (Don’t confuse it with their chocolate cream liqueur, which has cream in it.) Giffard crème de cacao is another good-quality dark chocolate liqueur.

					To add more complexity to your Mocha martini, you’re welcome to add a few dashes of one of the many chocolate cocktail bitters available. Usually made by infusing cocoa beans in strong alcohol, they’re accented with everything from baking spices and citrus peel to vanilla and chiles. If you get a bottle, you’ll find yourself adding a dash to Manhattans, Old Fashioneds, Negronis, Sazeracs, and other favorite cocktails. Chocolate bitters are sold in liquor stores and well-stocked supermarkets. Good brands include Angostura, Bitter End, Bitter Truth, Bob’s Bitters, Fee Brothers, Hella Cocktail Co., and Workhorse Rye.

				
				
					[image: Three bottles of liqueur on a wooden surface: Mozart Chocolate Dark Liqueur wrapped in brown foil, Giffard Crème de Cacao with embossed glass and orange label, and Forthave Spirits Coffee Liqueur with a cream-colored label.]
				

			

		

	
		
			Mocha martini

			
				
				[image: Two cocktails: a mocha martini in a stemmed glass with a cocoa-dusted truffle skewered on top placed on a decorative metal tray, and a chocolate negroni in a faceted glass on a dark surface, garnished with chocolate shards and an orange peel.]
			

			
				Makes 1 cocktail

			

			Mocha is often used to describe a blend of coffee and chocolate, although the word “mocha” comes from Al Mokha, the port in Yemen where coffee beans were shipped from. The Yemeni beans can have a chocolate-like aroma and taste, so perhaps people started using “mocha” to refer to a mix of those two flavors. Or possibly the term is used because much of the coffee that came to Europe passed through Italy, where coffee was sometimes mixed with chocolate, as in the bicerin, a warm beverage made with coffee and chocolate and topped with a layer of frothy cream.

			Regardless of the word’s origin, the two ingredients go so well together and are the basis of this mocha-fueled martini; it doesn’t pull any punches. Served in a well-chilled coupe glass, this cocktail does double-duty as a predinner drink or a late-evening libation.

			
				1½ ounces vodka

				¾ ounce coffee liqueur (see Notes)

				¾ ounce dark chocolate liqueur or crème de cacao (see this page)

			

			Pour the vodka, coffee liqueur, and chocolate liqueur into a cocktail mixing glass. (You can also use a large glass measuring cup.) Fill the mixing glass three-quarters full with ice and stir briskly until well chilled, 10 to 15 seconds. Strain into a chilled coupe glass.

			Notes: My favorite coffee liqueurs are made by St. George and Forthave Spirits, although I usually keep a bottle of Kahlúa on hand as well.

			To make a snazzy presentation, grind a small amount dark chocolate or roasted cacao nibs in a mini-chopper until they’re the texture of coarse sand. Place the small bits in a mesh strainer and sift over a small plate, so the very fine dust is on the plate. Dampen the rim of the coupe glass with a little coffee or chocolate liqueur then overturn the glass on the plate of chocolate or cacao bean dust, pressing down to coat the rim of the glass with the dust. For extra credit, serve with a chocolate truffle (this page).

		

	
		
			Chocolate Negroni

			
				Makes 1 cocktail

			

			One of my favorite places to have a drink in New York City is Dante in the West Village. And I’m not the only one; it is consistently voted one of the best cocktail bars in the world. In a nod to the owners’ Italian heritage, they have an extensive menu of Negronis, each one expertly made. While the classic Negroni is a three-equal-parts affair (gin, sweet vermouth, and Campari), there are many variations on it, and one of my favorites is the Chocolate Negroni.

			It’s not a sweet drink, and at Dante, the drink gets its bitter edge from the herbaceous Italian red vermouth Punt e Mes. My home bar tends to lean toward the Gallic side, so I use Dolin sweet vermouth, made in the French Alps, which is more herbaceous than other red vermouths. But if you have a favorite sweet (red) vermouth, feel free to use it. I also toggled up the crème de cacao from their original recipe to give this version a more chocolatey finish. For a photo, see the bottom right of this page.

			
				1 ounce gin

				¾ ounce sweet (red) vermouth

				¾ ounce Campari

				½ ounce crème de cacao (see this page)

				3 dashes chocolate bitters (see this page)

				Orange twist and shaved dark chocolate or Chocolate shards (this page) for garnish

			

			Stir together the gin, sweet vermouth, Campari, crème de cacao, and chocolate bitters in a rocks glass or short, wide tumbler. Add one large ice cube, stir a few more times, then garnish the drink with an orange twist and just a few shavings of chocolate.

		

	
		
			
				Chocolate salami

				
					
					[image: Sliced chocolate salami dusted with powdered sugar, revealing a rich chocolate interior with visible nuts and cookie pieces, arranged on a wooden board beside a knife and glasses of dark liquid.]
				

				
					Makes about 16 servings

				

				The first time I saw chocolate salami was in Italy. I was perplexed seeing a cioccolateria (chocolate shop) selling cold cuts. But on closer inspection, I noticed the salami, called salame dolce, or sweet salami, was actually made of chocolate and didn’t have any meat in it.

				Since then, it’s become one of my favorite ways to eat chocolate, and salami. Stored in the freezer, it’s great to have on hand to slice and serve when you crave a chocolate snack. But it’s also ready and able to fill in for dessert, perhaps with a favorite digestif when you’re wondering what to serve after dinner (see Chocolate and Digestifs, this page, for options).

				The cookies I use are called Petit Beurre, a firm shortbread-style cookie that crumbles nicely into large chunks. It’s a staple in France, but also available globally. In the US, Lorna Doone cookies, animal crackers, and Leibnez biscuits are good substitutes, and in the UK, digestive biscuits work well. This recipe is flexible, and I sometimes add chopped pistachios or toasted hazelnuts in addition to the crumbled cookies. Other options include coarsely chopped dried cherries or cranberries, or a little diced candied orange peel—or a mix!

				
					½ cup (100g) granulated sugar

					4 ounces (115g) bittersweet or semisweet chocolate, chopped

					2 tablespoons unsweetened cocoa powder, preferably Dutch-process

					¾ cup (180ml) half-and-half, or a mix of half heavy cream, half whole milk

					4 tablespoons (2 ounces/55g) salted or unsalted butter, cubed, at room temperature

					8 ounces (230g) cookies, such as animal crackers

					1 teaspoon pure vanilla extract

					¾ cup (120g) shelled unsalted pistachios or toasted hazelnuts, coarsely chopped (optional)

					Powdered sugar for coating

				

				In a medium saucepan over medium heat, warm the granulated sugar, chocolate, cocoa powder, half-and-half, and butter, stirring frequently, until the chocolate is melted and the mixture is smooth.

				While the chocolate is melting, place the cookies in a sturdy, zip-top freezer bag and crush them with a rolling pin until they’re in rough ½-inch (1.5cm) pieces.

				Remove the chocolate mixture from the heat and stir in the vanilla, cookie pieces and any crumbs, and pistachios, or other ingredients, if using.

				Let cool to room temperature, stirring occasionally.

				Tear off a sheet of plastic wrap 16 inches (40cm) long. Scrape half of the dough in the center of the plastic wrap. Then shape it horizontally across the plastic into a rough log 12 inches (30cm) long. The dough may be somewhat runny, like cake batter, which is normal. (If it’s too soft to shape, chill it in the refrigerator until it’s firm enough to be workable.)

				Lift and pull the bottom edge of the plastic wrap over the dough and tuck it tightly under the bottom of the upper side of the dough. Shape the dough into a cylinder, rolling it lightly with the heels of your hands. Tighten the plastic wrap around it, then twist the two ends closed. Place it on a flat surface in the freezer. Repeat with the second half of the dough.

				Freeze the dough until firm, 3 to 4 hours. Remove one cylinder from the freezer, unwrap it, and place it on a countertop dusted heavily with powdered sugar. Use your hands to roll the sugar into the log, adding more powdered sugar as needed, until the log is very smooth and well coated with the powdered sugar. (The log will absorb quite a bit of the powdered sugar as you roll so don’t be shy about adding more as you go.) Wrap the cylinder in a sheet of fresh plastic wrap, twist the ends closed, and return it to the freezer. Repeat the process with the other cylinder.

				Store the cylinders in the freezer until ready to serve. To serve, slice the frozen “salami” into thick slices.

				Storage: The chocolate salamis will keep well wrapped in the freezer for up to 6 months.

			

			
				Chocolate and Digestifs

				The best things are often the simplest, and one of the best desserts is a tablet of your favorite chocolate along with a digestif (or you might see “digestivo” in Italian), an after-dinner drink that is meant to help you digest dinner but also end the evening on a sweet note.

				My favorite liqueurs and digestifs can be an integral part of an impromptu dessert. I serve the spirits in little glasses to accompany slices of Chocolate salami (this page), a plate of chocolate cookies, such as the Chocolate shortbread hearts (this page), or filled chocolates from a favorite chocolate shop.

				While red wine with chocolate has long been considered a classic combination, I find the tannins in stronger red wines clash a little too abruptly with dark chocolate, at least for my taste. It’s a different story with dessert wines, though, whose natural sweetness works especially well with bittersweet dark chocolate. A glass of velvety port makes for an especially smooth pairing, but lesser-known dessert wines, such as Maury, a vin doux (soft wine) made in France and fortified with a bit of brandy, and Banyuls, another fortified French wine made near the Spanish border, have a very appealing natural sweetness that pairs well with chocolate. Madeira from Portugal is also easy to enjoy with chocolate, thanks to its robust brown sugar notes.

				Other sweet wines to try with chocolate are passito, a naturally sweet wine from Italy made by drying white or red grapes in the sun, which concentrates their juices and amplifies their flavor, and vin de paille, a specialty wine from the Jura region in France made from grapes that are dried on straw (paille) mats. Its cousin, the lesser-known Macvin du Jura, has rich amber notes, but may require a bit of hunting to find a bottle. In addition to being a lovely after-dinner drink with chocolate, it’s also one of my favorite apéritifs. Another is Pineau des Charentes, made in the Cognac region, a combination of fresh grape juice and brandy that works as a before- or after-dinner drink. Sweet wines and apéritifs are best served chilled.

				I may be biased, as you might have imagined, but France has a well-deserved reputation for producing the world’s best distillations, and my favorite digestifs to pair with chocolate just happen to be made in France. Calvados, distilled from tart, flavorful apples (with a few pears added for their autumnal aroma), adds a bit of fruity character to the table when you nibble on chocolate while sipping it, as do Cognac and Armagnac, two other French distillations made from grapes harvested in their respective regions. Cognac tends to be more refined, while Armagnac is more rugged; both stand up remarkably well when paired with chocolate.

				Orange-based liqueurs, such as Grand Marnier and Cointreau, are also natural partners with chocolate, but I find that Grand Marnier, made with a base of Cognac, matches better due to its richer body than transparent triple secs. Not from France (but certainly popular in the country) is rum from Caribbean countries and islands. There are quite a few different styles of rum, but I find full-bodied dark rums, with their burnt-sugar, caramel notes, are better complements to chocolate than light rums.

				Chartreuse, particularly the green variety, is the ne plus ultra pairing with dark chocolate. The liqueur, made by monks in the French Alps, is a complex blend of herbs and spices, with a slightly sweet side, which makes it just the right thing to accompany very dark chocolate—but it’s no slouch with its creamier counterparts, milk and white chocolate. (French cookbook author Madeleine Kamman introduced me to the combination of Chartreuse and white chocolate, and I didn’t realize what a striking combination it was until I made her recipe for white chocolate Bavarian with Chartreuse, which is on my website.) Other herbal liqueurs, such as Bénédictine and Izarra, as well as centerbe from Italy (Faccia Brutto in Brooklyn also makes a version), are also worth exploring. The botanical profile of each adds unique nuance when paired with chocolate.

				
					[image: A glass of amber-colored liqueur sits next to a stack of heart-shaped chocolate cookies, with one cookie broken in half. A bottle of Grand Marnier is partially visible in the background.]
				

			

		

	
		
			Chili con chocolate

			
				
				[image: A bowl of chili topped with sliced avocado, sour cream, chocolate shavings, and chopped green onions, served on a red wooden surface. Nearby are bowls containing additional chocolate shavings and green onions.]
			

			
				Makes 3 quarts (3L); about 8 servings

			

			While beans may be a controversial addition to chili, chocolate isn’t. Or at least not to me. In Mexico, chocolate is used in mole (see this page), a traditional sauce that shares similar seasonings to chili. My version of chili also benefits from the rich addition of chocolate. This is a great do-ahead dish that feeds a small crowd.

			
				1½ cups (275g) dried pinto or kidney beans

				8 cups (2L) water

				2 tablespoons neutral-tasting vegetable oil

				2 medium onions, diced

				1 green bell pepper, seeded and diced

				4 garlic cloves, minced

				1 jalapeño pepper, seeded and minced

				1 tablespoon salt

				2 tablespoons chili powder

				2 teaspoons ground cumin

				2 teaspoons dried oregano

				1½ teaspoons ground chipotle, or another ground dried chile

				Freshly ground black pepper

				2 pounds (1kg) ground beef or dark turkey meat

				One 28-ounce (794g) can crushed tomatoes

				2 ounces (55g) unsweetened chocolate, chopped

				2 teaspoons red wine vinegar

				Sour cream, thinly sliced scallions, fresh chiles, lime wedges, sliced radish, grated cheddar cheese, chopped cilantro, or diced avocado for garnish

			

			Rinse and sort the beans, discarding any stones. Place the beans in a large saucepan and add the water. Bring the water to a boil, lower the heat to a simmer, and cook, partially covered, until the beans are tender, about 1½ hours. Do not drain.

			Heat the oil in a Dutch oven over medium heat. Add the onions, bell pepper, garlic, jalapeños, and salt and cook, stirring frequently, until the onions and peppers have softened, about 10 minutes. Add the chili powder, cumin, oregano, chipotle powder, and several generous turns of black pepper and cook for 30 seconds, stirring continuously. Add the ground beef, increase the heat to medium-high, and continue to cook, stirring occasionally, until the meat is cooked through, about 10 more minutes.

			Add the crushed tomatoes and the beans along with their cooking liquid. Simmer the chili over low heat, uncovered, stirring occasionally, until thick, about 1 hour. Add 1 cup (250ml) water if it gets too thick within the first 20 minutes. Stir in the chocolate and vinegar and let sit for at least 5 minutes for the flavors to meld.

			Serve with the garnishes of your choice. If you want to top it with a few shavings of chocolate, I don’t think anyone would mind.

			Storage: Chili keeps, covered, in the refrigerator for up to 4 days. Bring to a simmer to reheat, adding a splash of water if necessary, to bring it back to a spoonable consistency.

		

	
		
			Turkey mole

			
				
				[image: Two tacos on a green plate topped with turkey mole, sliced radishes, jalapeños, sesame seeds, and lime wedges, accompanied by a pot of mole sauce, a plate of garnishes, and a glass of beer.]
			

			
				Makes 6 servings

			

			Mexicans have been using chocolate as a savory ingredient for hundreds (or, some say, thousands) of years, most famously in mole. The complex sauce can contain up to thirty-five ingredients, and sometimes a small amount of chocolate is added to give it an extra depth of flavor. The chocolate doesn’t take center stage but is part of the blend, along with nuts, dried fruit, and other spices and seasoning. I like to use ancho chiles, but you could also use another mild dried chile, such as pasilla or California. When blending the mole base, you want it as smooth as possible. If you have a high-powered blender, this is a good place to use it.

			
				2 pounds (1kg) boneless turkey breast or thigh meat (see Note, this page)

				1 quart (1L) chicken stock

				1 tablespoon plus 2 teaspoons salt

				1 medium tomato, cored and cut into chunks

				⅓ cup (40g) raw almonds

				⅓ cup (40g) raisins

				2½ tablespoons sesame seeds

				3 ounces (85g) bittersweet or semisweet chocolate, chopped

				5 large dried chiles, about 1½ ounces (40g), preferably ancho

				1 teaspoon dried oregano, preferably Mexican

				½ teaspoon ground cumin

				½ teaspoon ground coriander

				¼ teaspoon ground cinnamon

				2 tablespoons neutral-tasting vegetable oil

				1 medium onion, diced

				2 garlic cloves, minced

			

			Cut the turkey into four pieces. Place the turkey in a large saucepan and pour in the stock, adding 1 tablespoon of the salt. There should be enough liquid to cover the turkey. If not, add enough water to just cover it.

			Bring the liquid to a boil, then lower the heat, cover, and gently simmer until the turkey is cooked through, about 20 minutes. Turn off the heat and set the pan aside.

			While the turkey is cooking, put the tomato, almonds, raisins, 2 tablespoons of the sesame seeds, the chocolate, and the remaining 2 teaspoons salt in a blender.

			Remove the stems from the chiles, rip them open, and remove the seeds. Tear the chiles in half and put them in a large skillet. Heat the chiles over medium heat, turning them once or twice, until they smell fragrant, which’ll take about 1 minute. (Be careful not to burn them or they’ll become bitter.) Transfer to the blender.

			In a small bowl, mix the oregano, cumin, coriander, and cinnamon together.

			Wipe the skillet clean, then warm the oil over medium heat. Add the onion and cook, stirring frequently, until they are translucent, 3 to 4 minutes. Add the garlic and cook, stirring continuously, for another minute, then add the spices. Continue to cook, stirring continuously for 30 seconds, then scrape the onion mixture into the blender.

			Add 1 cup (250ml) of the turkey poaching liquid to the blender, cover, and blend until completely smooth. This may take a few minutes in a standard blender, but you want to get it as smooth as possible.

			Place a mesh strainer or food mill fitted with the disk with the medium-size holes over a bowl and strain the mole, pressing it through the strainer with a flexible spatula or passing it through the food mill. (Tip: To get all the mole out of the blender, especially any stuck down by the blades, slosh a little more turkey poaching liquid around it, then add that to the strainer.)

			Shred the turkey into bite-size pieces and put them in a large wide skillet or saucepan. Add the mole. It should be the consistency of thick pancake batter. If it’s too thick, add a spoonful more of the turkey poaching liquid until it’s saucy. Warm over medium heat, stirring frequently, until the turkey and the sauce are heated through. Taste and add more salt if desired.

			Serve, sprinkled with the remaining ½ tablespoon sesame seeds as a garnish, along with rice and warm corn tortillas.

			Storage: Mole keeps, covered, in the refrigerator for up to 4 days. Bring to a simmer to reheat, adding additional poaching liquid or water to get it to the right consistency, as it thickens overtime.

			Note: If you have bone-in turkey, simmer it on the bone for the best flavor. You may need to increase the simmering time until the turkey is cooked through and tender; an instant-read thermometer should read 160°F (72°C). One bone-in turkey breast is approximately 3 pounds (1.4kg), a bit more than you need for this recipe, but extra can be eaten in sandwiches or soup. Some stores stock turkey only during the fall and winter months. If it’s hard to come by, substitute 4 large bone-in whole chicken legs (thighs and drumsticks attached), simmered whole and then shredded. You can also substitute pork: Cut 2 pounds (900g) of pork shoulder meat into 8 to 10 pieces and simmer them in the stock until tender, which will take 1 hour to 1 hour 15 minutes. Due to the longer cooking time, you might need to add a little more water to the pan while cooking so the pork stays submerged in liquid.

		

	
		
			Salted butter chocolate sauce

			
				Makes 2 cups (500ml)

			

			People raise an eyebrow when they learn that I sometimes bake with salted butter, which is something I picked up from visits to Brittany. Butter is used so much in the region that, historically, it was salted to help preserve it. Brittany was also exempt from one of the infamous French taxes, called the gabelle, which was imposed on salt in the 1300s, so Bretons were able to use it more liberally than those in the rest of France.

			Bretons still bake with salted butter, which shows up in everything from thick, buttery shortbreads known as palets bretons to the generously caramelized pastry known as kouign-amann, which has so much butter in it, the name translates to “butter cake.” Thanks to enjoying my share of Breton pastries, I’ve developed a taste for salt in desserts as well.

			This dark chocolate sauce, seasoned with a touch of salt, is delicious ladled over vanilla or coffee ice cream, although I’ve been known to spoon it over chocolate ice cream, too. For the most authentic flavor, use flaky sea salt, such as fleur de sel or Maldon salt, which are both milder than kosher or granulated table salts and have a tiny taste of the sea in every crystal.

			I’ve made this recipe with milk, half-and-half, and heavy cream, and it works with any of them. To give the sauce time to thicken, make it a day ahead of time. But if you can’t wait, I understand.

			
				1 cup (250ml) whole milk, half-and-half, or heavy cream

				6 tablespoons (3 ounces/85g) salted butter, cubed

				¼ cup (45g) packed light brown sugar

				8 ounces (230g) bittersweet or semisweet chocolate, chopped

				1 teaspoon pure vanilla extract

				⅛ teaspoon flaky sea salt or kosher salt

			

			In a medium saucepan over medium-high heat, warm the milk with the butter and brown sugar, stirring occasionally, until the butter has melted and the mixture starts to steam.

			Remove from the heat and add the chocolate. Let stand for 1 minute, then stir gently with a whisk until the chocolate is melted and the sauce is smooth. Stir in the vanilla and sea salt. The sauce can be used immediately, though I like to let it rest for at least 30 minutes before serving, but preferably overnight, which gives the sauce time to thicken.

			Storage: The sauce can be stored in the refrigerator for up to 10 days. Rewarm it gently before serving.

		

	
		
			Fresh mint and white chocolate crème anglaise

			
				Makes about 2½ cups (625ml)

			

			When I worked at Chez Panisse, crème anglaise was served in a glass as a drink, though classically, it’s served pooled under or around a cake. Thanks to the white chocolate, this is the perfect pairing with dark chocolate desserts, such as the Gâteau au chocolat (this page) or the Chocolate soufflé tart (this page). The cocoa-buttery white chocolate and zesty mint provide an ideal contrast to bittersweet chocolate, but it’s versatile enough to serve with bowls of sliced strawberries or a scoop of fruit sorbet.

			Take care when cooking the custard, as it can go from thin to thick rather quickly. You want to aim for about 175°F (80°C) if you’d like to use an instant-read thermometer.

			
				2 cups (500ml) whole milk

				6 tablespoons (90g) sugar

				½ cup (40g) packed fresh mint leaves

				4 ounces (115g) white chocolate, finely chopped

				6 large egg yolks

			

			Put the milk and sugar in a medium saucepan. Crush the mint leaves with your hands and add them to the saucepan. Heat the milk over medium-high heat until it starts to steam, stirring once or twice to help dissolve the sugar. Once warm, remove the saucepan from the heat, cover, and steep for 30 minutes.

			To make the crème anglaise, prepare an ice bath using two bowls, one larger than the other. Fill the larger bowl halfway with ice and some water. Put the white chocolate in the smaller bowl (it should hold at least 2 quarts/2L) and set a mesh strainer over the top.

			In a medium bowl, whisk together the egg yolks.

			Lift out the mint leaves with a small strainer. Squeeze them firmly with clean hands over the saucepan of milk to extract as much flavor as possible then discard. Rewarm the milk until it simmers, then gradually pour it into the yolks while whisking continuously. Pour the mixture back into the saucepan and cook over medium heat, stirring and scraping the bottom continuously with a flexible heatproof spatula, until the custard is thick enough to coat the spatula and leave a trail when you draw your finger through it.

			Strain the custard into the white chocolate and stir until the chocolate is melted. Set the bowl of crème anglaise into the larger bowl of ice and stir occasionally until the crème anglaise has cooled. Refrigerate until ready to serve.

			Storage: Crème anglaise keeps in the refrigerator for 2 to 3 days. Serve very cold.

		

	
		
			Chocolate olive oil spread

			
				Makes 1 cup (250ml)

			

			Chocolate spreads like Nutella have smoothed their way around the world, with many versions containing high-quality ingredients. I was happy to see that my friend Deb Perelman of the popular food blog Smitten Kitchen created a chocolate spread with olive oil as a base, which appeared in her book Smitten Kitchen Keepers. When I told her over breakfast at a diner in New York (where sadly, there was no chocolate spread on the table), she offered to share her recipe, which I’ve adapted here.

			
				½ cup (70g) powdered sugar

				¼ cup (25g) unsweetened cocoa powder, preferably Dutch-process

				4 ounces (115g) bittersweet or semisweet chocolate, chopped

				½ cup (125ml) fruity olive oil

				Flaky sea salt for serving

			

			Sift together the powdered sugar and cocoa powder into a small bowl. Set aside.

			In a medium saucepan over medium heat, warm the chocolate and olive oil, stirring with a whisk until the chocolate is completely melted, about 1 minute. Remove from the heat and whisk in the powdered sugar and cocoa mixture until smooth.

			Scrape the chocolate into a small bowl and refrigerate until it’s a spreadable consistency, 2 to 3 hours. Transfer to a jar and sprinkle with sea salt before serving.

			Storage: Store at room temperature for 2 weeks or in the refrigerator for 4 weeks. If refrigerated, let come to room temperature before serving. After storage, if it’s too firm to spread, you can microwave the spread in the jar on medium power, in 5-second intervals, checking it after each interval, until it’s spreadable.

		

	
		
			Vegan chocolate marshmallows

			
				
				[image: Several large, square vegan chocolate marshmallows coated in cocoa powder are arranged on a wire cooling rack, with additional cocoa powder scattered across the surface.]
			

			
				Makes 16 large marshmallows

			

			There’s no reason why everybody can’t enjoy marshmallows, including vegans. And even if you’re not vegan, my non-vegan French partner declared these to be his favorite guimauves ever. And if you need further proof, a friend who’s a police officer in Paris officially declared these to be the best marshmallows he’s ever had, too.

			I had my first-ever vegan marshmallow at Boneshaker Donuts in Paris…of all places. When I heard that owner Amanda Bankert was making Fluffernutter donuts at her shop, I couldn’t get over there fast enough. Lest you think French people don’t like American treats, there’s always a line snaking out the door of Parisians waiting to buy her donuts by the douzaine.

			I used the recipe from her book Voilà Vegan as a jumping-off point (and for a chance to hang out in the kitchen with Amanda) to come up with my own version of vegan marshmallows, flavoring mine, of course, with chocolate. The ingredients to make these marshmallows can be found in natural food stores, well-stocked supermarkets, and online. Once you have them on hand, you’ll be able to make these again, and again, which you’ll want to do.

			Be sure to use the liquid from canned chickpeas, which is more concentrated than the liquid that’s left over when you cook dried chickpeas at home and won’t work. This is a recipe where darker cocoa powder works best, resulting in richer-tasting marshmallows.

			
				Dusting Mix

				6 tablespoons (40g) unsweetened cocoa powder, preferably Dutch-process

				6 tablespoons (50g) cornstarch

				Marshmallows

				¾ cup (180ml) aquafaba (chickpea cooking liquid from one 15.5-ounce/425g can)

				½ teaspoon xanthan gum

				¼ teaspoon cream of tartar

				½ cup (125ml) water

				2 cups (400g) sugar

				¼ cup (60ml) light corn syrup

				2 tablespoons powdered agar-agar (not flakes)

				1½ teaspoons pure vanilla extract

				⅔ cup (70g) unsweetened cocoa powder, preferably Dutch-process

			

			Spray an 8-inch (20cm) square baking pan with nonstick spray.

			To make the dusting mix, sift the 6 tablespoons (40g) cocoa powder and the cornstarch together into a medium bowl. Sift some of the mix over the bottom and sides of the pan, making sure there are no bare spots, then tap out any excess. Set the mix aside.

			To make the marshmallows, in a stand mixer fitted with the whip attachment, mix together the aquafaba, xanthan gum, and cream of tartar. Turn the mixer to high and whip until the mixture is very fluffy and holds its shape firmly when you lift the whip, 8 to 10 minutes. (The meringue may look perfectly whipped after 3 or 4 minutes but will rise higher if you keep whipping. Unlike with egg whites, you can’t overwhip aquafaba.)

			In a medium saucepan, stir together the water, sugar, corn syrup, and agar-agar. Fit the pan with a candy thermometer, or have an instant-read thermometer nearby, and bring to a boil over medium-high heat. Cook the syrup, scraping the bottom of the pan with the flat edge of the blade of a metal spatula or pancake turner a few times while it’s cooking to incorporate the agar-agar into the syrup and prevent it from sticking to the bottom.

			When the temperature reaches 250°F (120°C), remove the pan from the heat and use the spatula to scrape the bottom once again. With the mixer on high speed, gradually, and with patience, pour the syrup in a slow, steady stream into the meringue; the stream should be about as thin as a wooden skewer. Pour the syrup directly on the meringue, not on the whip. The meringue will lose some volume once all the syrup is added, but don’t be alarmed.

			Once the syrup is added, continue to whip on high speed until the side of the mixing bowl feels tepid, not hot. Stop the mixer, add the vanilla, and mix on low speed until incorporated.

			Remove the bowl from the mixer and sift the ⅔ cup (70g) cocoa powder into the meringue while simultaneously folding it in with a flexible spatula.

			When all the cocoa powder has been added, scrape the meringue into the prepared pan, smoothing the top with a spatula (I use a small offset metal spatula), making sure the meringue reaches into all four corners of the pan. Refrigerate uncovered for 1 hour.

			Run a knife around the outside of the marshmallows to separate them from the pan. Put a cutting board on top and turn both over simultaneously. Holding the pan in place, tap the cutting board on the counter a few times to release the marshmallows. If they don’t release after a few tries, dip the bottom of the pan in a basin of very hot water for about 10 seconds, then wipe it dry and try releasing them again.

			Dip a sharp knife in very hot water, shake off the excess, and cut the square of marshmallows into 16 marshmallows, dipping the knife into the hot water and wiping the blade clean after each cut.

			Run a knife or metal spatula under a row of the marshmallows and carefully separate a few. Drop them into the reserved dusting mix, tossing them to coat them all over with your hands. Shake off any excess coating and set them on a wire rack so the edges can dry out a bit. Coat the remaining marshmallows the same way. These marshmallows are a bit stickier than traditional marshmallows made with gelatin, so don’t expect each square to be precisely neat. But don’t worry—they’ll taste just as good as the others. (According to some, they’re even better.) You can enjoy them right away or let them sit on the wire rack overnight to dry out further.

			Notes: Marshmallow-making is rewarding but requires precision (using a candy or instant-read thermometer), patience (pouring the syrup slowly into the meringue as it whips), and organization. Gather and measure out all the ingredients before starting, which is what the French call mise en place (having everything ready), then read through the recipe first so you know the order of business.

			Once you start, carefully follow each step in the method, especially getting the syrup to just the right temperature. If it goes more than a few degrees over, you can add a few tablespoons of water to lower the temperature, then heat it back up to bring it to the right temperature.

			Storage: Marshmallows can be stored in an airtight container at room temperature for up to 1 week.
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				Thinking About Thermometers

				 

				I’m not embarrassed to admit that a single-use item I had in my kitchen for a long time was a foot-long glass chocolate thermometer. You could read the exact temperature of chocolate in larger-than-usual type. It was also quite fragile; I once broke one and had to toss out the whole bowl of chocolate. Ouch.

				I’ve since switched to an instant-read probe thermometer from Thermaworks (see Resources, this page). It measures precise temperatures quickly and is made of metal…I haven’t lost any chocolate since.

			

		

	
		
			Homemade rocky road

			
				
				[image: Chunks of homemade rocky road candy featuring glossy, tempered chocolate coating marshmallows and nuts, arranged on parchment paper.]
			

			
				Makes 12 to 16 servings

			

			Tempering chocolate (see this page) is a bit tricky, but once you take a bite of this rocky road, any apprehension you have will disappear. I don’t like to brag, but this is one of the best things you’ll ever make, and the easy directions I give you for tempering the chocolate make it a snap.

			Chocolate is a suspension, and when it’s melted, the fat separates from the cacao solids and needs to be resuspended. (Similar to a re-emulsification.) Tempering does the trick. Tempered chocolate also sets up and cools fast, usually within five minutes. So before you start tempering, have everything ready to go; the snipped marshmallows, the peanuts, and cacao nibs (if using), as well as the prepared sheet pan.

			Note that this recipe uses homemade marshmallows, which are best prepared a day in advance. Yes, this recipe is a bit of a project, one that you can spread out over two days, if you wish. It’s one of my very favorite treats, and I think it’s worth it, but I’ve listed some hacks in the sidebar to make it easier in case you want to use store-bought marshmallows and even skip the tempering step.

			
				Marshmallows

				2 envelopes (14g) unflavored powdered gelatin

				½ cup (125ml) plus ⅓ cup (80ml) cold water

				4 large egg whites, at room temperature

				Pinch of salt

				1 cup (200g) granulated sugar

				⅓ cup (85ml) light corn syrup

				2 teaspoons pure vanilla extract

				1 cup (120g) cornstarch

				1 cup (140g) powdered sugar

				Rocky Road

				1¼ pounds (565g) bittersweet or semisweet chocolate, chopped

				1½ cups (200g) roasted unsalted peanuts (or toasted almonds, coarsely chopped)

				½ cup (60g) Candied cacao nibs (this page) or roasted cacao nibs (optional)

			

			To make the marshmallows, in a small bowl, sprinkle the gelatin over the ½ cup (125ml) cold water to dissolve and soften. Set aside.

			In the clean, dry bowl of a stand mixer fitted with the whip attachment, whip the egg whites on low speed so they get frothy. Add the pinch of salt and keep whipping them on medium speed.

			In a small saucepan fitted with a candy thermometer (or with an instant-read thermometer, see this page) over medium-high heat, make a syrup by heating the granulated sugar, corn syrup, and remaining ⅓ cup (80ml) water.

			When the syrup reaches between 210° and 220°F (100° and 104°C), increase the speed of the mixer to high and beat the whites until they start to get thick and fluffy. When the syrup reaches 245°F (118°C), scrape the gelatin mixture into the syrup and stir until it’s dissolved.

			While the mixer is still whipping on high speed, gradually, and with patience, pour the syrup in a slow, steady stream into the whites; the stream should be about as thin as a wooden skewer. Make sure to pour the syrup directly on the whites, not on the whip. Continue to whip the egg whites until the outside of the mixing bowl feels almost cool, about 5 minutes. Whip in the vanilla.

			In a large bowl, mix the cornstarch and powdered sugar together. Using a sifter, dust a rimmed baking sheet with some of the powdered sugar mixture in an even layer to cover the bottom of the baking sheet. Scrape the marshmallow mixture onto the baking sheet, then use a spatula to spread the mixture into an even layer about ¾- to 1-inch (2cm to 2.5cm) thick. Let dry for at least 4 hours, or overnight, uncovered.

			To finish the marshmallows, place a wire rack over a baking sheet. Working in batches, use a pizza cutter or kitchen shears to cut the marshmallows into 1- to 1½-inch (2.5cm to 4cm) pieces. When you get a few handfuls of marshmallows, toss them well in the remaining powdered sugar mixture. Put the coated marshmallows in a mesh strainer (I use one that’s not too fine) to shake off as much of the excess powdered sugar mix as possible, which can make the chocolate that you’ll be tossing them in later sludgy. Place the marshmallows on the wire rack. Continue cutting and coating the rest of the marshmallows the same way, placing them on the rack. (Leftover powdered sugar mixture can be sifted to remove any tiny bits of marshmallows, and saved for another batch.)

			To make the rocky road, cover a baking sheet with plastic wrap or parchment paper. Make sure your bowl and utensils are bone-dry; even a drop of liquid can cause the chocolate to seize.

			Place 1 pound (450g) of the chocolate in the largest heatproof bowl you have and heat it over a pan of simmering water to around 120°F (49°C), stirring frequently, until it is melted and smooth.

			Remove the bowl from the simmering water and stir in the remaining ¼ pound (115g) of chocolate until it’s melted. Let the chocolate cool, stirring occasionally and briskly (the movement promotes good tempering), until it reaches 80° to 83°F (26° to 28°C).

			To finish tempering, put the bowl of chocolate back over the simmering water for about 3 seconds, stirring continuously, then remove it and check the temperature. You’ll need to set the bowl back over the water a couple of times more (or maybe just once) at 1-second intervals, until the temperature reaches between 88° and 91°F (31° and 32°C). Don’t be tempted to speed up the warming by keeping the chocolate over the heat until it reaches the proper temperature; it will continue to rise after you remove the bowl from the heat. If the temperature rises over 91°F/32°C, you’ll need to begin the process all over again.

			Now that the chocolate is tempered, working quickly, immediately fold the marshmallows, peanuts, and cacao nibs (if using) into the tempered chocolate using a flexible spatula, stirring the chocolate up from the bottom and sides of the bowl, up and over the ingredients, to coat them with a thin layer of chocolate. Try to fold, rather than stir, since the chocolate will cool quickly and stirring will make it cool even faster.

			Heap the rocky road onto the lined baking sheet and spread it a bit so it’s somewhat even, then refrigerate until firm.

			Once the chocolate has firmed up, which will take only a few minutes, cut the rocky road with a chef’s knife into irregular 2-inch (5cm) pieces and serve.

			Storage: Keep the rocky road in an airtight container at room temperature for up to 10 days.

			
				Two Less Rocky Roads to Success

				 

				If this project seems a bit too daunting, here are two of my favorite hacks:

				
						
						In place of homemade marshmallows, measure out 8 cups (12 ounces/ 340g) store-bought marshmallows and then use kitchen shears to snip them into irregular chunks.

					

						
						Skip the tempering step and enrobe the marshmallows and peanuts in melted chocolate, then place the baking sheet of rocky road in the refrigerator. Untempered chocolate won’t bloom if it’s refrigerated. Once the rocky road has firmed up, cut it into generous chunks, about 2 inches (5cm), then store them in an airtight container in the refrigerator. Remove chunks of the rocky road from the refrigerator at least 5 minutes before you plan to serve them.

					

				

			

		

	
		
			Deep dark chocolate truffles

			
				
				[image: A tray of classic French chocolate truffles coated in cocoa powder, with additional truffles resting on parchment paper nearby.]
			

			
				Makes about 30 truffles

			

			In contrast to the sleeker-looking chocolate bonbons that come in tidy squares, rounds, or other shapes, classic French truffles are knobbly in shape and rolled in cocoa powder to resemble freshly dug-up truffles. So don’t feel compelled to get them perfectly round. The fun of making them is rolling them in chocolate, letting them tumble around in cocoa powder, and serving the hand-dipped chocolates you made yourself to guests. You can also roll the undipped truffles in cocoa powder and serve them in a more natural state.

			I prefer to use chocolate that’s no more than 60 to 65 percent cacao for these truffles because it melts well and has enough viscosity to make a smooth ganache mixture (the filling). Higher-percentage chocolate may be more stubborn to melt.

			These are great to serve after dinner with a digestif, small cup of coffee, or tisane (an herbal tea made by steeping fresh herbs, such as mint or lemon verbena, in hot water), which is how we end many dinners at home.

			
				Chocolate Ganache Filling

				¾ cup (185ml) heavy cream

				2 tablespoons (1 ounce/30g) unsalted butter, cubed, at room temperature

				9 ounces (255g) bittersweet or semisweet chocolate, finely chopped

				1 to 3 teaspoons Cognac or rum, to taste (or another favorite liquor)

				Coating

				4 ounces (115g) bittersweet or semisweet chocolate, finely chopped

				½ cup (50g) unsweetened Dutch-process cocoa powder

			

			To make the filling, in a medium saucepan, heat the cream and butter over medium heat until it just starts to boil. Remove from the heat and add the 9 ounces (255g) chocolate. Let stand for 2 minutes, then stir gently until the chocolate is melted. If there are any stubborn pieces of chocolate that haven’t melted, rewarm the ganache over the very lowest heat possible on the stovetop, stirring gently with a flexible spatula, until they’re melted. Be careful not to heat up the ganache any more than necessary. You don’t want to burn it.

			Stir in the liquor and scrape the ganache into a small bowl. Cover and refrigerate until firm enough to scoop, about 1½ hours.

			To shape the truffles, add some very hot water to a small bowl or heatproof measuring cup. Dip a small, spring-loaded ice cream scoop (one that holds 2 teaspoons), a melon baller, or a teaspoon in the hot water, tap off excess water on the rim of the bowl, and scoop out a truffle into a ¾-inch (2cm) ball; set it on a dinner plate. (If you’re using a teaspoon, you can use another teaspoon or mini spatula to scrape the truffle off the spoon.) Dip the scooper or melon baller back into the hot water, tap off the excess, and continue the process until you’ve scooped all the truffles. You may need to refresh the hot water halfway through. After all the truffles are scooped, roll each one with your hands, just enough to round off any rough edges or pieces. Cover and chill the truffles until they’re firm.

			To make the coating, melt the 4 ounces (115g) chocolate in a clean, dry bowl set over a pan of barely simmering water until smooth. Remove the bowl from the pan and place it on a folded kitchen towel. Spread the cocoa powder in a pie plate or similar-size dish. Line a small baking sheet with parchment paper to set the finished truffles on. Or you can arrange 35 small paper candy cups on a baking sheet and set the finished truffles in them. Have a mesh strainer handy.

			Coat the truffles by spreading a spoonful of the melted chocolate in the palm of your dominant hand. (In my case, my right hand.) With your other (clean) hand, place a truffle into your chocolate-covered palm. Smear and roll the truffle around, coating it with chocolate, then drop the truffle into the cocoa powder. Repeat until you’ve got eight to ten truffles in the cocoa powder. Shake the plate with the truffles back and forth in the cocoa powder until they’re well coated, then place them, a few at a time, in the mesh strainer, shaking off the excess cocoa powder. Place the finished truffles on the lined baking sheet.

			Repeat the process until all the truffles are enrobed and dusted with cocoa powder.

			Once dusted, the truffles can be served immediately or can be refrigerated, well covered, for up to 3 days. Remove from the refrigerator at least 1 hour before serving.

		

	
		
			Candied cacao nibs

			
				Makes 1 generous cup (about 120g)

			

			I remember when cacao nibs first became available to home bakers. Being a direct hit of pure chocolate, without any added sugar but plenty of chocolatey crunch, I instantly fell in love with them and began adding them to everything, from cookie doughs and cakes to ice creams and candies.

			They weren’t well known at the time, so I’d invite people to taste them at baking classes I was teaching. I assumed my students would like them as much as I did, but lesson learned: Few people can handle unsweetened cacao. After people cautiously put a few of the nibs in their mouth, invariably they would screw up their faces and spit them out.

			Since then, tastes have changed, and cacao nibs are not only widely available but have also gained acceptance since my initial assault on people’s palates. But I’ve learned that when they’re candied, they’re so delicious that people—myself included—can’t stop eating them.

			Candied cacao nibs (sometimes called cocoa nibs) are delicious sprinkled on ice cream or desserts like Chocolate pudding (this page) and Classic chocolate mousse (this page). You can also top off your morning oatmeal or porridge with a spoonful or just eat them out of hand as a superfood snack.

			
				1 cup (110g) roasted cacao nibs

				½ cup (100g) sugar

				3 tablespoons water

				¼ teaspoon kosher salt or flaky sea salt

			

			Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

			In a wide skillet over medium-high heat, stir together the cacao nibs, sugar, and water. When the mixture begins to boil, stir continuously until the liquid has reduced to the consistency of maple syrup and coats the nibs, about 2 minutes.

			Spread the cacao nibs on the prepared baking sheet as evenly and as flat as possible. Sprinkle with the salt. (The mass should be approximately 12 by 8 inches/30cm by 20cm.)

			Bake until the cacao nibs are crystallized and dry, stirring with a flexible heatproof spatula at the 5-minute mark, then again at the 10-minute mark, and distributing the nibs (they’ll start off syrupy but will become chunky), 13 to 15 minutes total. Remove from the oven and let cool completely.

			Storage: The candied cacao nibs can be stored in an airtight container for up to 6 months.

		

	
		
			Acknowledgments

			Big thanks to Kate Leahy for joining me on this project, helping me decide what to include in this new edition, and then revising, rewriting, and editing the book. It was also a joy to have Kate come to Paris to bake with me in my kitchen, then test the recipes at her home in San Francisco. I can’t think of a better person to help me with this book.

			Thanks to my editor, Julie Bennett, for prompting this revision, and giving me guidance on reimagining the initial book, which was a slender volume, into the beautiful book that it’s become. (Which also gave me the chance to eat more chocolate.)

			To Aaron Wehner, who keeps an eye on my projects at Ten Speed Press; Heather Rodino, for her thoughtful copyedits and suggestions, and for catching gaffes; and Sohayla Farman, for her meticulous production editing.

			To Betsy Stromberg, who always wows me with her design talent, and for getting the look of this book just right. I can’t say how much I appreciate the keen (and cool) sense of style that she brings to my books, including this one.

			Thanks to the dream team that included photographer Ed Anderson, who outdid himself with this book and perfectly captured everything I love about chocolate with his exceptional photos. I’m fortunate to work with him, and I was glad he was up for yet another trip to Paris. And food stylists Elisabet der Nederlanden and George Dolese, who made everything look so amazing, and brought their own baking talents to the book. The next round of jambon-beurre sandwiches is on me.

			Thanks to my agent, Bonnie Nadell, for keeping tabs on everything, from contracts to book design, and to Emily Gaudichon, for her ability to crush paperwork and whip up a chocolate soufflé, both with aplomb.

			Thanks to Chloé Doutre-Roussel, Alice Medrich, Amy Guittard of Guittard Chocolate Company, Anthony Gird of Honest Chocolate, Bryan Graham of Fruition Chocolate Works, Charles Noury, and Pam Williams of Ecole Chocolat for sharing their knowledge and passion for chocolate.

			Un grand merci à La Maison du Chocolat, L’Instant Cacao, La Manufacture de Chocolat Alain Ducasse, La Manufacture de Café Alain Ducasse, Jean-Charles Rochoux, Patrick Roger, and Edwin Yansané of Edwart Chocolatier in Paris, for providing chocolates in Paris, Charley Wheelock of Woodblock Chocolate in Oregon, and Wittamer in Belgium.

			To À la Mère de la Famille, Benoît Bourloton of G. Detou, Dandelion Chocolate, and La Manufacture de Chocolat Alain Ducasse for letting us shoot photos in their workshops and stores.

			Special thanks to Amanda Bankert, Flo Braker, Jon Carroll, Fran Gage, Maida Heatter, Allison Kave, Nick Malgieri, Deb Perelman, Linden Pride of Dante, Kathleen Stewart, Mary Jo Thoresen, and Lisa Vega of Dandelion chocolate for sharing their recipes.

			And to Romain, who was a ne plus ultra chocolate taster.

		

	
		
			Resources

			When the first edition of The Great Book of Chocolate was published in 2004, there were only a handful of bean-to-bar chocolate makers in the United States. Now there are more than two hundred. Listed below are some that I’ve mentioned in this book, but there are definitely others worth exploring. I’ve also listed resources for learning more about cacao and chocolate, and places to buy chocolate, as well as baking tools, equipment, and other ingredients.

			Askinosie

			
				Ethically made bean-to-bar chocolates, natural cocoa powder, and cacao nibs.

			

			
				www.askinosie.com

			

			Barry Callebaut

			
				The result of a merger between two chocolate companies, one French and the other Belgian, which produces a full range of high-quality baking chocolates.

			

			
				www.barry-callebaut.com

			

			Bean to Bar France

			
				A comprehensive list of bean-to-bar chocolate makers in France.

			

			
				www.beantobar-france.fr

			

			Cacao Barry

			
				Offers a wide range of chocolate for baking. Their very dark Extra Brute Dutch-process cocoa powder, which I’m fond of using, has an especially bold color and flavor.

			

			
				www.cacao-barry.com

			

			Callebaut

			
				Belgian manufacturer of various chocolates and cocoa powders, frequently used by pastry chefs. (You didn’t hear this from me, but those Pound Plus chocolate bars at Trader Joe’s are rumored to be Callebaut chocolate.) They are also known as the inventor of ruby chocolate (see this page). Its professional school, Chocolate Academy (formerly Callebaut College), offers classes to professional chocolatiers and bakers.

			

			
				www.callebaut.com

			

			Chocolate Alchemy

			
				A well-regarded resource for home chocolate makers; offers chocolate-making kits, cocoa beans, molds, and other equipment.

			

			
				www.chocolatealchemy.com

			

			Chocolate Man

			
				A well-edited selection of chocolate and candy-making supplies, including blocks of gianduja (hazelnut chocolate) and a range of other baking chocolates, as well as almond paste, cocoa powders, paper truffle cups, and boxes for packaging truffles.

			

			
				www.chocolateman.com

			

			Chocosphere

			
				A galaxy of chocolates from around the world, from Norway to New Zealand. You’ll find hard-to-find chocolates here for tasting, and the “Chef” section offers blocks and wafers of baking chocolates in bulk, as well as cocoa powder and cacao nibs.

			

			
				www.chocosphere.com

			

			Chocovision

			
				Chocolate tempering machines for home chocolatiers (and small-scale chocolate companies) with preprogrammed controls for easy tempering.

			

			
				www.chocovision.com

			

			Dandelion Chocolate

			
				Single-origin dark chocolates made from carefully sourced cacao beans. The factory in San Francisco offers tours and classes, as well as a café with a variety of hot chocolates and excellent chocolate desserts.

			

			
				www.dandelionchocolate.com

			

			Ecole Chocolat

			
				Professional chocolatier programs as well as bean-to-bar chocolate-making courses; everything you need to learn about making filled and handmade chocolate, online.

			

			
				www.ecolechocolat.com

			

			Fat Daddio’s

			
				Sturdy cake pans and baking tools.

			

			
				www.fatdaddios.com

			

			Fine Chocolate Industry Association

			
				Organization of professionals in the chocolate industry with information on what’s going on in the world of chocolate.

			

			
				www.finechocolateindustry.org

			

			Forthave Spirits

			
				Brooklyn-based distiller known for botanical spirits, amaro, and an excellent coffee liqueur.

			

			
				www.forthavespirits.com

			

			Fruition Chocolate Works

			
				Bean-to-bar chocolates, including extra-dark milk chocolates, unsweetened chocolate, filled chocolates, and other creative chocolate confections.

			

			
				www.fruitionchocolateworks.com

			

			G. Detou

			
				Specialty food shop in Paris that sells professional chocolates, a wide variety of bars from various French chocolate companies for tasting, and cacao (cocoa) nibs and cocoa powders in bulk for baking.

			

			
				gdetou.com

			

			Guittard

			
				Chocolate bars, wafers, and chips for baking as well as natural and Dutch-process cocoa powders, including Cocoa Rouge, an especially rich Dutch-processed cocoa.

			

			
				www.guittard.com

			

			Heirloom Cacao Preservation Fund

			
				Organization dedicated to preserving heirloom varieties of cacao, highlighting farmers and growers around the world, and encouraging ethical farming practices.

			

			
				www.hcpcacao.org

			

			Honest Chocolate

			
				A small-batch chocolate maker in Cape Town, South Africa, specializing in handmade chocolate bars, vegan “mylk” chocolates made with oat milk, and chocolate bars with local flavors.

			

			
				www.honestchocolate.co.za

			

			King Arthur Baking

			
				A complete resource for bakers, stocking everything from baking equipment to ingredients, including black cocoa powder, its proprietary Triple Cocoa Blend, baking chocolate, extracts, storage containers, and a tea loaf pan similar to what I use in France for loaf cakes.

			

			
				www.kingarthurbaking.com

			

			Market Hall Foods

			
				Baking chocolates and cocoa powders, chocolate and vanilla extracts, and candied Amarena cherries.

			

			
				www.markethallfoods.com

			

			Milton Hershey School

			
				School founded by Catherine Hershey, along with Milton Hershey, to educate children from families facing economic challenges.

			

			
				www.mhskids.org

			

			Mozart Chocolate Liqueur

			
				Austrian-based liqueur company specializing in a range of chocolate-based liqueurs, including white chocolate, milk chocolate, and dark chocolate.

			

			
				www.mozartchocolateliqueur.com

			

			Nielsen-Massey

			
				Makers of high-quality extracts, including vanilla and chocolate extracts.

			

			
				www.nielsenmassey.com

			

			Rancho Gordo

			
				Known for its excellent heirloom beans; also sells hand-roasted stone-ground 70 percent Mexican bittersweet chocolate for adding to mole (this page), chili (this page), and Mexican hot chocolate.

			

			
				www.ranchogordo.com

			

			St. George Spirits

			
				Artisan distiller in Alameda, California, known for its gins and whiskeys; also makes an excellent coffee liqueur.

			

			
				www.stgeorgespirits.com

			

			Sur La Table

			
				Retailer of a wide variety of bakeware, including cake pans, scales, baking utensils, and extracts.

			

			
				www.surlatable.com

			

			Taza Chocolate

			
				Producer of a “perfectly unrefined” chocolate, made in traditional Mexican stone mills, including chocolate bars and disks of Mexican-style chocolate, which is coarsely ground for hot chocolate and snacking.

			

			
				www.tazachocolate.com

			

			Thermoworks

			
				Makers of Thermapen instant-read thermometers, which are great for baking and tempering chocolate.

			

			
				www.thermoworks.com

			

			Valrhona

			
				High-quality French chocolate maker known for its extra-smooth dark chocolate, as well as Dulcey (made from caramelized white chocolate), Ivoire white chocolate, and an especially good cocoa powder.

			

			
				www.valrhona.com

			

			Williams-Sonoma

			
				Retailer of bakeware, especially cake pans, muffin tins, baking sheets, Bundt pans, silicone baking mats and flexible heatproof spatulas, ramekins, tart pans, pie dishes, and general baking and pastry tools, such as spring-loaded cookie scoops and offset spatulas.

			

			
				www.williams-sonoma.com

			

			Woodblock

			
				Family-run chocolate manufactory of dark and milk chocolates, sold in bars and tasting kits.

			

			
				www.woodblockchocolate.com

			

			World Cocoa Foundation

			
				Organization dedicated to supporting sustainable cacao production, as well as reversing deforestation and helping farmers overcome socioeconomic issues.

			

			
				www.worldcocoafoundation.org
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									with Candied Cacao Nibs, 181

								

									
									Moms Milkshake, 152

								

									
									with Salted Butter Caramel Sauce, 106

								

							


							
							Italy, 8, 26, 31, 154, 157

						

					

				
				
					J

					
							
							Jacobsen, 77

						

							
							Jacque Genin, 62

						

							
							Jade Genin, 62

						

							
							Jean-Charles Rochoux, 62–63

						

							
							Jean-Paul Hévin, 63

						

							
							J. S. Fry & Sons, 20

						

					

				
				
					K

					
							
							Kahlúa, 153

						

							
							Kestener, Franck, 61

						

							
							King Arthur Baking, 38, 72–73, 76, 185

						

					

				
				
					L

					
							
							La Maison du Chocolat, 23, 42, 52, 63, 64

						

							
							La Manufacture de Chocolate Alain Ducasse, 64

						

							
							La Pâtisserie, 58

						

							
							Leahy, Kate, 9

						

							
							Le Chocolat de Alain Ducasse, 42

						

							
							lecithin, 16, 29, 31

						

							
							L’École du Grand Chocolat Valrhona, 7

						

							
							Leibnez, 157

						

							
							Lindt, Rodolphe, 23

						

							
							L’Instant Cacao, 67

						

							
							Linxe, Robert, 23, 52, 63

						

							
							liqueurs, 15, 126, 131, 153, 154, 160–61

						

							
							loaf pans, 76

						

							
							Louis Fouquet, 52, 67

						

					

				
				
					M

					
							
							macadamia nuts

							
									
									Triple-…or Quadruple-Chocolate Cookies, 87–88, 89

								

							


							
							Magnum, 35

						

							
							Maison Le Roux, 68

						

							
							Maldon, 77

						

							
							Mars, 23, 30

						

							
							marshmallows

							
									
									Homemade Rocky Road, 174, 175–77

								

									
									Vegan Chocolate Marshmallows, 170, 171–73

								

							


							
							Martini, Mocha, 154, 155

						

							
							melting

							
									
									chocolate, 74–75

								

									
									temperature, 17–18, 75

								

									
									wafers, 32

								

							


							
							Melting Chocolate Cakes (Fondants au Chocolat), 102, 103–4

						

							
							metate, 20

						

							
							Mexico, 8, 19, 20

							
									
									mole in, 162, 165

								

							


							
							milk chocolate, 6, 8, 31, 64

							
									
									creation of, 20, 23

								

									
									marketed as healthy, 30

								

							


							
							Milkshake, Moms, 152

						

							
							Milky Way, 23

						

							
							Milton Hershey School, 185

						

							
							Mint and White Chocolate Crème Anglaise, Fresh, 168

						

							
							M&M’s, 23

						

							
							mocha

							
									
									Mocha Martini, 154, 155

								

									
									Mocha Pudding Cake, 124, 125

								

									
									as term, 154

								

							


							
							Moho Chocolate Company, 152

						

							
							Mole, Turkey, 164, 165–66

						

							
							molinillos, 19

						

							
							Morton, 77

						

							
							Mousse, Classic Chocolate, 144, 145–46

						

							
							Mozart Chocolate Liqueur, 153, 185

						

							
							muffin tins, 75

						

							
							Mug Cake, Chocolate, 100, 101

						

					

				
				
					N

					
							
							natural cocoa powder, 38, 72–73

						

							
							Negroni, Chocolate, 156

						

							
							Nestlé, 72–73

							
									
									New York City, 31, 64, 156

								

							


							
							Nielsen-Massey, 139, 185

						

							
							nougatine, 53

						

							
							Nutella, 26

						

							
							nuts

							
									
									Chocolate Espresso Cookies, 90

								

									
									Chocolate Salami, 157–58, 159

								

									
									Congo Bars, 95

								

									
									Dave and Kate’s Remarkable Brownies, 96–97

								

									
									toasting, 77

								

									
									See also specific types

								

							


					

				
				
					O

					
							
							oat milk, 31

						

							
							Olive Oil Spread, Chocolate, 169

						

							
							Oreo, 38

						

							
							oven racks, 76

						

					

				
				
					P

					
							
							Paris, 6, 7, 9, 39, 52–69, 145

							
									
									airport, 42

								

									
									bean-to-bar chocolate makers in, 15, 25

								

									
									chocolate as medicine in, 20

								

									
									hot chocolate in, 150

								

									
									loaf pans from, 76

								

									
									pastry shops in, 112

								

									
									See also individual shops

								

							


							
							pâte de cacao (cacao paste), 34

						

							
							Pâtisserie Française, 91

						

							
							Patrick Roger, 68

						

							
							peanuts

							
									
									Homemade Rocky Road, 174, 175–77

								

							


							
							pecans

							
									
									Chocolate Chip Pecan Pie, 140–41

								

									
									German Chocolate Cake, 120, 121–23

								

							


							
							Perelman, Deb, 169

						

							
							Pie, Chocolate Chip Pecan, 140–41

						

							
							Pierre Marcolini, 68

						

							
							Plaq, 69

						

							
							port, 126, 160

							
									
									Chocolate Prune Cake, 111

								

							


							
							Pound Cake, Chocolate-Chocolate, 128–30

						

							
							pralines, 23, 53

						

							
							pruneaux d’Agen, 111

						

							
							Prune Cake, Chocolate, 111

						

							
							Pudding, Chocolate, 142, 143

						

							
							Pudding Cake, Mocha, 124, 125

						

					

				
				
					R

					
							
							Rancho Gordo, 185

						

							
							Raspberries, White Chocolate Custard with, 147–48, 149

						

							
							Rochoux, Jean-Charles, 62–63

						

							
							Rocky Road, Homemade, 174, 175–77

						

							
							Roni-Sue’s Chocolates, 152

						

							
							ruby chocolate, 35, 184

						

							
							rum, 161

							
									
									Chocolate Prune Cake, 111

								

									
									Classic Chocolate Mousse, 144, 145–46

								

									
									German Chocolate Cake, 120, 121–23

								

							


					

				
				
					S

					
							
							salame dolce (sweet salami), 157

						

							
							Salami, Chocolate, 157–58, 159

						

							
							salt, 77

						

							
							salted butter, 77

							
									
									Chocolate Salted Butter Caramel Lava Cakes, 105–6, 107

								

									
									Salted Butter Caramel Sauce, 106

								

									
									Salted Butter Chocolate Sauce, 167

								

									
									San Francisco, 6, 24, 25, 85

								

							


							
							San Francisco Hot Chocolate, 150, 151

						

							
							sauces

							
									
									Salted Butter Caramel Sauce, 106

								

									
									Salted Butter Chocolate Sauce, 167

								

									
									Turkey Mole, 164, 165–66

								

							


							
							Sauerkraut Cake with Chocolate Glaze, Chocolate, 116, 117–18

						

							
							Scharffen Berger, 7–8, 24, 73

						

							
							Scones, Chocolate-Cherry Buttermilk, 78, 79–80

						

							
							sea salt, 77

						

							
							semisweet/bittersweet chocolate, 6, 8, 15, 29, 72

							
									
									Black-Bottom Cupcakes, 98, 99

								

									
									Bouchons, 82, 83

								

									
									Chocolate Chip Pecan Pie, 140–41

								

									
									Chocolate-Chocolate Pound Cake, 128–30

								

									
									Chocolate Espresso Cookies, 90

								

									
									Chocolate Mug Cake, 100, 101

								

									
									Chocolate Olive Oil Spread, 169

								

									
									Chocolate Prune Cake, 111

								

									
									Chocolate Pudding, 142, 143

								

									
									Chocolate Salami, 157–58, 159

								

									
									Chocolate Salted Butter Caramel Lava Cakes, 105–6, 107

								

									
									Chocolate Soufflé Tart with White Chocolate and Grand Marnier Cream, 134, 135–37

								

									
									Chocolate Tart (Rue) Tatin, 138

								

									
									Chocolate Yogurt Snack Cakes, 114, 115

								

									
									Classic Chocolate Mousse, 144, 145–46

								

									
									Congo Bars, 95

								

									
									Dave and Kate’s Remarkable Brownies, 96–97

								

									
									Deep Dark Chocolate Truffles, 178, 179–80

								

									
									Double Chocolate Soufflés, 108, 109

								

									
									Flourless Chocolate Cake, 119

								

									
									Gâteau au Chocolat, 112, 113

								

									
									German Chocolate Cake, 120, 121–23

								

									
									Homemade Rocky Road, 174, 175–77

								

									
									making, 16

								

									
									Melting Chocolate Cakes (Fondants au Chocolat), 102, 103–4

								

									
									Salted Butter Chocolate Sauce, 167

								

									
									Torta Divina, 126–27

								

									
									Triple-…or Quadruple-Chocolate Cookies, 87–88, 89

								

									
									Turkey Mole, 164, 165–66

								

							


							
							sheep’s milk, 31, 67

						

							
							shelf life, 41, 53, 55

						

							
							Shortbread Hearts, Chocolate, 91

						

							
							single-origin chocolate, 8, 25, 31, 32

						

							
							soufflés

							
									
									Chocolate Soufflé Tart with White Chocolate and Grand Marnier Cream, 134, 135–37

								

									
									Double Chocolate Soufflés, 108, 109

								

							


							
							springform pans, 75

						

							
							Star Kay White, 139

						

							
							St. George Spirits, 153, 185

						

							
							storing chocolate, 18, 41–42

						

							
							sugar bloom, 18

						

							
							Sur La Table, 185

						

							
							sweet wines, 160

						

					

				
				
					T

					
							
							tarts

							
									
									Chocolate Soufflé Tart with White Chocolate and Grand Marnier Cream, 134, 135–37

								

									
									Chocolate Tart (Rue) Tatin, 138

								

							


							
							tart shell, 136–37

						

							
							Taza Chocolate, 186

						

							
							tempering, 17–18, 175

						

							
							thermometers, 173, 186

						

							
							torréfacteurs (bean-to-bar chocolate makers), 52

						

							
							Torta Divina, 126–27

						

							
							traveling with chocolate, 42

						

							
							tree-to-bar chocolates, 9

						

							
							Triple-…or Quadruple-Chocolate Cookies, 87–88, 89

						

							
							truffle frosting, 131

						

							
							truffles

							
									
									Chocolate, Cherry, and Vanilla Cake with Chocolate Truffle Frosting, 131–32, 133

								

									
									Deep Dark Chocolate Truffles, 178, 179–80

								

							


							
							Turkey Mole, 164, 165–66

						

							
							types of chocolate, 8, 29–41

						

					

				
				
					U

					
							
							unsweetened chocolate, 6, 34, 72

							
									
									Chili con Chocolate, 162, 163

								

									
									Chocolate, Cherry, and Vanilla Cake with Chocolate Truffle Frosting, 131–32, 133

								

									
									Dave and Kate’s Remarkable Brownies, 96–97

								

									
									Downtown Bakery Brownies, 92, 93–94

								

									
									German Chocolate Cake, 120, 121–23

								

									
									making, 17

								

							


							
							unsweetened cocoa powder, 38, 72

							
									
									Black-Bottom Cupcakes, 98, 99

								

									
									Bouchons, 82, 83

								

									
									Chocolate-Chocolate Pound Cake, 128–30

								

									
									Chocolate Espresso Cookies, 90

								

									
									Chocolate Mug Cake, 100, 101

								

									
									Chocolate Olive Oil Spread, 169

								

									
									Chocolate Pudding, 142, 143

								

									
									Chocolate Salami, 157–58, 159

								

									
									Chocolate Sauerkraut Cake with Chocolate Glaze, 116, 117–18

								

									
									Chocolate Shortbread Hearts, 91

								

									
									Chocolate Yogurt Snack Cakes, 114, 115

								

									
									Cocoa Marzipan Tea Cake, 110

								

									
									Deep Dark Chocolate Truffles, 178, 179–80

								

									
									Flourless Chocolate Cake, 119

								

									
									Mocha Pudding Cake, 124, 125

								

									
									Triple-…or Quadruple-Chocolate Cookies, 87–88, 89

								

									
									Vegan Chocolate Marshmallows, 170, 171–73

								

							


					

				
				
					V

					
							
							Valrhona, 7, 36, 61, 73, 186

						

							
							vanilla, 23, 29, 31, 139

							
									
									bean paste, 146

								

									
									beans, 16, 61

								

									
									Chocolate, Cherry, and Vanilla Cake with Chocolate Truffle Frosting, 131–32, 133

								

									
									Chocolate-Cherry Buttermilk Scones, 78, 79–80

								

									
									in white chocolate, 34

								

							


							
							Vegan Chocolate Marshmallows, 170, 171–73
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							whipped cream, 146

						

							
							whiskey

							
									
									Chocolate Prune Cake, 111

								

									
									Moms Milkshake, 152

								

							


							
							white chocolate, 6, 8, 34

							
									
									caramelized, 36

								

									
									Chocolate Soufflé Tart with White Chocolate and Grand Marnier Cream, 134, 135–37

								

									
									Fresh Mint and White Chocolate Crème Anglaise, 168

								

									
									Triple-…or Quadruple-Chocolate Cookies, 87–88, 89

								

									
									White Chocolate Custard with Raspberries, 147–48, 149

								

							


							
							Williams-Sonoma, 186

						

							
							wine with chocolate, 160

						

							
							Win-Win Dark Chocolate Alternative, 39

						

							
							Wittamer, 43–49

						

							
							Woodblock Chocolate, 25, 186

						

							
							Workhorse Rye, 153

						

							
							World Cocoa Foundation, 13, 186
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							xocolatl, 19

						

					

				
				
					Y

					
							
							Yogurt Snack Cakes, Chocolate, 114, 115
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