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‘ three delicious chocolate

sauces and tempering the
chocolate step by step.
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Confections, Cakes, Cookies and
Desserts ...easy steps to follow, plenty of
varieties, you can make them anytime

you want.
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Fun facts and stories
about chocolate,
enhancing reader’s
interests in chocolate
making and tasting.
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Ms. Joanne POON has loved cooking since she was in high school in
UK. She later graduated from the University of British Columbia in
Canada, majoring in Home Economics of Faculty of Family and
Nutritional Science. She was a full-time home economist of Towngas
Cooking Centre and a member of the Hong Kong Bakery and
Confectionery Association. She is now the founder of "By Joanne Stylish
Baking". She was a member of the panel of judges for the Healthy Menu
and Healthy Cooking Competition organised by the Provisional Urban

Council and the Food and Environmental Hygiene Department

separately.
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I was so thrilled when my publisher asked me to do a book on choco-
late since I am a super fan of it, which is a versatile ingredient to
work with. I dare say that “chocolate is one of the most sought-after
ingredients in the world”. People always describe it as “sinful” and

“seductive” because you would get hooked once you try the first bite.

The sweet velvety taste of chocolate evokes many fond memories. |
can still remember the happy look on my friend’s face when I pre-
sented her with the first chocolate birthday cake I made. Chocolate
symbolizes joyful festivities and special occasions, like Christmas with
friends and families, a sweet valentine with someone you like or love,

birthdays, anniversaries and so on.

Chocolate has a long history and it used to be a rare commodity
reserved for only the privileged few. It came a long way to become
what we have today. | hope you will learn to appreciate chocolate

more after you read this book.

I wish to take this opportunity to thank Maxley Food Company Lim-
ited for providing all the wonderful Valrhona chocolate I used in this
book. Finally, I would like to dedicate this book to Johnny and Cecilia

for sacrificing several Sundays to work with me on this book.

Joanne Poon
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2 F= Foreword
6 (ORANNEE Little Story of Chocolate
8 (MHSEANA Ingredients and Sauces Making
12 SAEDRHITEL 23 Basic Techniques for Chocolate Handling
15 EHIHRHRIE Fanciful Chocolate Recipes
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18 WEDRA Chocolate Truffles '
20 RLOmA Moulded Chocolate with Nuts
22 BBERNER White Chocolate Collettes
24 IRTORANEE Tuxedo Strawberries
26 WEDRNE Candied Ginger Chocolate Clusters
28 T AHBLCH Chocolate Almond Barks
32 EBANDRAOER ltalian Flourless Chocolate Cake
34 TDIRAIRFIHER Chocolate and Chestnut Cream Cake
36 DRAIBBIEER Chocolate and Grand Marnier Truffle Cake
38 MBI NEEENK Clazed Chocolate Fudge Cake
40 EEMBES Black Forest Roulade
42 BEDOR NG Banana and Chocolate Chips Muffins
44 GEAT R OERE French Chocolate Cake Slices
46 TIRNAEERATER Chocolate Cinnamon and Raspberry Torte
48 REMEGRNER Healthy Chocolate and Dates Cake
50 INERE Sachertorte
52 TR HEBRER Chocolate and Sweet Pear Upside Down Cake
54 fZEERHER German Chocolate Cake
56 ROIIRNER Molten Chocolate Cake
58 ZETHRHER After Dinner Chocolate Dessert Cake



). ‘/‘
s and Clasls

62 FBRERK Rich Mocha Tart
64 EEALRERIK Mississippi Mud Pie
66 TR NETH Chocolate Hazelnut Tarts
68 TR IACR= Chocolate Bakewell Tart

ﬁ’(’f"/{‘/‘(':
72 NETRAFR Double Chocolate Bar
74 TRABLCHF Chocolate and Almond Biscotti
76 ALORANA Blondies
78 EATLRHME Ivory and Ebony Chocolate Chips Cookies
80 AAEHAEET A Millionaire Orange Shortbread
82 TR OEGmME Chocolate Nut Crackles
84 Thm NS Chocolate Viennese Cookies
86 Toye JIEIRU Chocolate Thumbprint Cookies
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90 JEAFAMAA] A French Style Hot Cocoa
92 TRAPE Chocolate Milk Shake
94  T95 Hune Mocha Café
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98 fETGme fh ] Steamed Chocolate Pudding
100 Ihm hEMREME Chocolate Créme Caramel
102 AI9% N 7A%k Hot Chocolate Souffle
104 BHITR NS Home-made Chocolate Icecream
106 BATHI RS Black and White Chocolate Pate
108 Tore WBEAMZ LinE b Chocolate Pancake with Mascarpone Filling
110 Iow A BEFNL Y Hk Chocolate Marble Bavarian Cream
112 FHRT 7 DA Rich Chocolate Mousse
114 D himt kiR Chocolate Fondue
116 BAMBEGIR )FEE Dolce Torinese
118 DRAMFm T Chocolate Pot de Créme
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The history of chocolate can be dated back to centuries ago.

The Aztecs in Mexico who are known to be the first people to

consumed cocoa beans. They drank a beverage called xocolatl,
which means bitter water. [t was a mixture of raw cocoa nibs with chili pepper and is largely
consumed in ceremonial occasions. Cocoa beans were so valuable to the Aztecs, that they
used them as currency and offerings to god. Chocolate was then discovered and brought to
Spain in 1500s by a Spanish explorer called Hernando Cortez. The Spanish court shown
little enthusiasm when Cortez introduced the cocoa to the king due to its bitter taste. Later
they discovered the addition of sugar and vanilla improved the flavour dramatically and it
soon became very popular among the wealthiest. A new era in the history of chocolate con-

sumption has established.

In 19th century, the modern technology has turned the raw bitter cocoa beans into eating
chocolate. Machines for grinding beans were invented to replaced human labor. In 1928, a
Dutch chocolatier, Coenraad Van Houten patented his chocolate press for separating cocoa
butter from the beans and grounding the cocoa solid into cocoa powder. Since then choco-

late was no longer a luxury item and be affordable by lower class people as well.

The production of chocolate starts from harvesting the cocoa beans. They are shipped to the
factory and sorted, graded and cleaned by the workers. The beans are then roasted at 250 C
to 300 €. The roasted beans are then cracked to remove the husks. The next step is to blend,
mill and heat the cocoa nibs down to chocolate liquor. The liquor is mixed with sugar, milk

solid and flavorings. It is then refined and tempered to give a smooth shiny product, which is

the chocolate we get in the supermarket. L ' le
% (uﬂ%c
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Bk ¥ %7 (Plain Chocolate)

XG5 E56% 2 T0% I T /] AT, HArES6% 0975 5 1 NI T % 115 HE70% /9

I5 58 S E B AR TS 52 ] . — R ABERF R RRE .,

Chocolates fell in this category contain 56%~70%
cocoa solid. Chocolate with 56% cocoa solid is semi-
sweet chocolate and those with 70% cocoa solid is

bittersweet. Sugar and vanilla flavoring are often

added to produce a more palatable product.

4-45%5% /1 (Milk Chocolate)

T 5 S 5 40% T AT RSy, BB R HI RS - PHE T 18764 KM, X &35 % 1R
SR TY 5E T IR ISR A 1 A

Milk chocolate has only 40% of cocoa content, which is
invented by a Swiss candy maker, Peter Daniel in 1876.
It was made by adding condensed milk to plain chocolate

to give a creamy texture.

F% %71 (White Chocolate)

PRI, BIEAAREIERNII S, ARG RS, ERETMH, BRNHRAY
W, HE AT R,

\ * Strictly speaking, white chocolate is not a real chocolate, as it
y contains no cocoa content. It is a combination of cocoa butter,
- sugar and milk solid. It melts more readily than other chocolates.

5% /1 6. (Chocolate Chips)

HHEEIT e D HIE MR, AESEREFEL, HOmE, &4

TRAEH23 FAS DL

They usually made of baking chocolate which is less likely
to melt at high temperature. They are ideal for baking cook-

ies and muffins.



There are basically two types of chocolate available in the market-Couverture
and Baking Chocolate. Couverture is the French term for fine quality chocolate
that contains around 56%~70% cocoa solids, and with a minimum 31% of cocoa
butter. On the other hand, baking chocolate has little or no cocoa butter content.
Manufacturers replaced the cocoa butter with vegetable fat, which is less expen-
sive and also more stable at baking temperature. Chocolate chips we used in
cookies are made of baking chocolate to keep them from melting.

WA} (Cocoa Powder)

TGS ST AT, A HUREE, R EFER, AR, R . R
HOAR, SMABL, LAY B,

Cocoa Powder is made by pressing chocolate liquor to remove
cocoa butter. The pressed cocoa solid is then cooled, pulver-
ized and sifted into cocoa powder. “Dutch” process is a treat-

ment of adding alkali to cocoa as to give a darker color.




&Nk % /1 %t (No-Fat Chocolate Sauce)

#1#} Ingredients :

K100 %, TTATKMI2A4F, BIVAMMHERY AR, K124F, X
B (BRI 1724F

100g sugar, '» cup cocoa powder, 1 Thsp. instant coffee, 2 cup
water, %2 cup corn syrup
#l3% Method :
1 BE. AR BB RS T

Mix sugar, cocoa powder and instant coffee in a mixing bowl.
2 BRERBINTEKHES], SRKBERBARNA,

Pour in the water and stir well. Transfer the mixture into a

saucepan, add corn syrup. B2 WU # ®
3 BIHITEMEE .

Boil the mixture over low heat. EABRFER, EA
4 FFRHIEEITEA EERRHALEM.

Serve with any dessert, when the sauce is cooled.

BERF % 13t (Mocha Chocolate Sauce)
¥} Ingredients :
BEYLI LR, BIVEMIHERY 1 2R, 4EX5 3 1150 58 (UIFE)
1 cup fresh cream, 1 tsp. instant coffee, 150g dark chocolate,
chopped
#3% Method :
1 BRI A
Bring fresh cream to rolling boil.
2 BRI 5 S R B

Pour into the instant coffee and chocolate.

3 EABER (2) Z I 50 IHER R S B AR = ® o &
Add step (2) in boiled cream and stir until the chocolate is
melred. SER ERRUNE

A, AT e E R



5% (Hot Fudge Sauce)

%} Ingredients :

BIGR 12005, FYI24, BEBER 4, 4ih2s s,
FEEM IR

200 g dark chocolate, % cup milk, Y cup golden syrup, 25g
butter, 1 tsp. vanilla essence

#5% Method :
| RAOBANFPR, LB KERE.,

Melt chocolate in the milk over low heat.
2 MAZERER, B154h,

Add the golden syrup and bring to boil for 1 minute.
3B, FEAG A R,

Remove from heat then stir in the butter and the vanilla.
4 RE, THERAGT REMR,

Serve hot over ice cream or pudding.

B L g B

AR T, MR
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#AL¥% 71 (Melting Chocolate)

FE LI s H R AR R A F40C ES0c 2, YIsMKE
B, ROACTEREN BHUK BSOS AR B AR EAh,
T I 2 (7 5 1 AR R R IR

The ideal temperature for melting chocolate is between 40 C
to 50 ©.. Please keep in mind that chocolate cannot be melted
over direct heat. It should be done carefully in a mixing bowl
over hot water bath, or by a double boiler. Overheating causes

chocolate to scorch and grainy.

5% 71 (Tempering Chocolate)

S RTER G SEALE T AT 5L A B IRIR, HARFET BRI, ENEEEY
W E IG5 AR RIRE S, THIRG, AT el R B A, FESE R AR RS TG . — )
s, BOwALfE3C FRE, FHEATREANEC FERRE.

Only couverture needed to be tempered before using in coating and dipping. The purpose is to
stabilise the cocoa butter content in couverture, as it directly affects the workability of the
chocolate. During tempering, cocoa butter will stabilise as crystal mass, which enables the fin-
ished product to harden and shiny. Dark chocolate stabilises at 32 C whereas milk and white
chocolate stabilise at 30 C.



1 %5%5% )1 3% (Simple Procedures of Tempering)

35 58 TN,

Chop chocolate into small pieces.

2 R34 ST S BB RAEROK AR, IRENIEFE40C,
Melt % of the portion over hot water until it reached 40 C.

3 OBAE, MAHRUVABEMIT T, B EE L,

Remove from heat and stir in the remaining Y portion until the

chocolate is melted.

4 RJIRRE LT s i, iR (4918 C % 20 ©) FE3M BN BELS AT,
fisl 5 AR RIS B EK, AL/ PRI, 2 FEARL
Dip the tip of a knife into the chocolate and it should be set in 3
minutes at room temperature (18 C to 20 ©), if it is completely
tempered. If not, you should keep agitate the melted chocolate until

it reached the tempered temperature.




