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Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert Steinberg,
John Scharffenberger. Join with us to be participant right here. This is the internet site that will give you
alleviate of looking book Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By
Robert Steinberg, John Scharffenberger to read. This is not as the other website; guides will remain in the
kinds of soft documents. What advantages of you to be member of this site? Obtain hundred compilations of
book connect to download and install and get consistently upgraded book every day. As one of guides we
will provide to you now is the Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate
By Robert Steinberg, John Scharffenberger that has a really completely satisfied concept.

Amazon.com Review
Established in 1996, Scharffen Berger has become America's preeminent maker of cooking chocolate.
Essence of Chocolate, by the firm's founders and food writer Susie Heller, offers more than 100 recipes for a
broad selection of delights like Chocolate Pudding Cakes, Chocolate Marbled Gingerbread, Cocoa Caramel
Panna Cotta, and Chocolate Chunk Cheesecake, as well as savory edibles made with chocolate like Tortilla
Soup and Chile-Marinated Flank Steak. Unusual recipes also include the likes of Chocolate Chunk Challah
and TKOs, a homemade version of Oreos that leaves those favorites on the supermarket shelf.

Arranged by chocolate intensity, the recipes come from the company's files and from chefs including Flo
Braker, Jim Dodge, Thomas Keller, and Stephanie Hersh. Although the formulas vary in difficulty, most are
within the range of all cooks interested in making something terrific. Readers should note, however, that the
recipes require chocolate with specific cocoa-solids contents--62% semisweet, for example--that may be
difficult to find. Most cooks will know, however, that one high-quality chocolate of similar cocoa content
can usually replace another. With narrative sections in which Steinberg and Scharffenberger trace (at perhaps
excessive length) their career trajectories, interesting asides such as "Bread and Chocolate," lots of chocolate
lore, and a good primer on how chocolate is manufactured--plus color photos--the book makes a happy
addition to the chocolate lovers' kitchen library. --Arthur Boehm

From Publishers Weekly
Starred Review. In their first cookbook, the founders of Scharffen Berger Chocolate Maker are clear from
the start: chocolate is their passion. Every section of their book reflects that, from the recipes drawn from the
Scharffen Berger Company and various pastry chefs to the detailed sections on how chocolate is made and
where its future lies. The first of three sections, "Intensely Chocolate," features divine classics like That
Chocolate Cake, Chocolate Chocolate Cupcakes, and Chocolate Mousse. The "Essentially Chocolate" part
takes a lighter approach with Soufflé, Chocolate Ginger Pots de Crème, and Chocolate Biscotti. In "A Hint
of Chocolate," the most interesting section, chocolate is added to basics such as breads, muffins and waffles,
as well as savory dishes like Chile Marinated Flank Steak (made with cocoa powder) and Tortilla Soup (with



bittersweet chocolate). Throughout the book are "Legends & Lore," delightful one-page chocolate trivia facts
(such as how Devil's Food got its name), and "Quick Fix" pages, with instructions on fast and easy chocolate
treats like chocolate-dipped potato chips and pretzels. Beautifully simple photographs complement the
elegant recipes. (Nov.)
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review
"Foodies say that dark, superpremium Scharffen Berger is to your run-of-the-mill candy bar what espresso is
to truck-stop java." -- People
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Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert Steinberg,
John Scharffenberger When creating can transform your life, when composing can enhance you by
offering much money, why don't you try it? Are you still really baffled of where getting the ideas? Do you
still have no idea with just what you are going to create? Now, you will certainly require reading Essence Of
Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert Steinberg, John
Scharffenberger A good writer is a great reader at the same time. You could define exactly how you create
depending upon exactly what books to check out. This Essence Of Chocolate: Recipes For Baking And
Cooking With Fine Chocolate By Robert Steinberg, John Scharffenberger can help you to resolve the
problem. It can be among the right sources to create your creating ability.

Poses currently this Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert
Steinberg, John Scharffenberger as one of your book collection! However, it is not in your cabinet
compilations. Why? This is the book Essence Of Chocolate: Recipes For Baking And Cooking With Fine
Chocolate By Robert Steinberg, John Scharffenberger that is offered in soft documents. You could download
and install the soft file of this magnificent book Essence Of Chocolate: Recipes For Baking And Cooking
With Fine Chocolate By Robert Steinberg, John Scharffenberger now and also in the web link supplied.
Yeah, different with the other people which try to find book Essence Of Chocolate: Recipes For Baking And
Cooking With Fine Chocolate By Robert Steinberg, John Scharffenberger outside, you can get less
complicated to posture this book. When some people still walk into the shop as well as search guide Essence
Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert Steinberg, John
Scharffenberger, you are here only stay on your seat and get guide Essence Of Chocolate: Recipes For
Baking And Cooking With Fine Chocolate By Robert Steinberg, John Scharffenberger.

While the other individuals in the shop, they are uncertain to discover this Essence Of Chocolate: Recipes
For Baking And Cooking With Fine Chocolate By Robert Steinberg, John Scharffenberger straight. It might
require even more times to go store by store. This is why we mean you this website. We will supply the best
way and reference to obtain the book Essence Of Chocolate: Recipes For Baking And Cooking With Fine
Chocolate By Robert Steinberg, John Scharffenberger Even this is soft data book, it will certainly be ease to
lug Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert Steinberg,
John Scharffenberger anywhere or conserve in your home. The difference is that you might not require
relocate the book Essence Of Chocolate: Recipes For Baking And Cooking With Fine Chocolate By Robert
Steinberg, John Scharffenberger place to location. You may require only duplicate to the other devices.
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The first cookbook from America’s premier chocolate makers, filled with recipes, kitchen tips, and dazzling
photographs

As Americans have become fascinated by chocolate, and especially high-quality chocolate, one name has
risen above the rest: Scharffen Berger. Founded in 1996 by Robert Steinberg, a physician and amateur chef,
and John Scharffenberger, an award-winning vintner, the company’s confections have won a following
among food professionals and home cooks alike. Now, in their first cookbook, the duo shares their passion
with the world.

The Essence of Chocolate features more than one hundred spectacular -- and often simple -- recipes drawn
from the Scharffen Berger files and from two dozen top pastry chefs. It is divided into three sections:
"Intensely Chocolate," which includes such decadent treats as That Chocolate Cake, in which the sumptuous
flavor of chocolate is the star; "Essentially Chocolate," with lighter chocolate desserts like White Velvet
Cake with Milk Chocolate Ganache or Brown Butter Blondies; and "A Hint of Chocolate," with recipes that
use chocolate’s spicier qualities to their best effect, like Vegetarian Chili and John’s Cocoa Rub. And all will
work magnificently with any high-quality chocolate. Filled with helpful tips, sumptuous photographs, and
the story of how chocolate is really made, here is a book that is every bit as seductive as its subject.
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Published on: 2006-11-14●
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Amazon.com Review
Established in 1996, Scharffen Berger has become America's preeminent maker of cooking chocolate.
Essence of Chocolate, by the firm's founders and food writer Susie Heller, offers more than 100 recipes for a
broad selection of delights like Chocolate Pudding Cakes, Chocolate Marbled Gingerbread, Cocoa Caramel
Panna Cotta, and Chocolate Chunk Cheesecake, as well as savory edibles made with chocolate like Tortilla
Soup and Chile-Marinated Flank Steak. Unusual recipes also include the likes of Chocolate Chunk Challah
and TKOs, a homemade version of Oreos that leaves those favorites on the supermarket shelf.

Arranged by chocolate intensity, the recipes come from the company's files and from chefs including Flo
Braker, Jim Dodge, Thomas Keller, and Stephanie Hersh. Although the formulas vary in difficulty, most are
within the range of all cooks interested in making something terrific. Readers should note, however, that the
recipes require chocolate with specific cocoa-solids contents--62% semisweet, for example--that may be



difficult to find. Most cooks will know, however, that one high-quality chocolate of similar cocoa content
can usually replace another. With narrative sections in which Steinberg and Scharffenberger trace (at perhaps
excessive length) their career trajectories, interesting asides such as "Bread and Chocolate," lots of chocolate
lore, and a good primer on how chocolate is manufactured--plus color photos--the book makes a happy
addition to the chocolate lovers' kitchen library. --Arthur Boehm

From Publishers Weekly
Starred Review. In their first cookbook, the founders of Scharffen Berger Chocolate Maker are clear from
the start: chocolate is their passion. Every section of their book reflects that, from the recipes drawn from the
Scharffen Berger Company and various pastry chefs to the detailed sections on how chocolate is made and
where its future lies. The first of three sections, "Intensely Chocolate," features divine classics like That
Chocolate Cake, Chocolate Chocolate Cupcakes, and Chocolate Mousse. The "Essentially Chocolate" part
takes a lighter approach with Soufflé, Chocolate Ginger Pots de Crème, and Chocolate Biscotti. In "A Hint
of Chocolate," the most interesting section, chocolate is added to basics such as breads, muffins and waffles,
as well as savory dishes like Chile Marinated Flank Steak (made with cocoa powder) and Tortilla Soup (with
bittersweet chocolate). Throughout the book are "Legends & Lore," delightful one-page chocolate trivia facts
(such as how Devil's Food got its name), and "Quick Fix" pages, with instructions on fast and easy chocolate
treats like chocolate-dipped potato chips and pretzels. Beautifully simple photographs complement the
elegant recipes. (Nov.)
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review
"Foodies say that dark, superpremium Scharffen Berger is to your run-of-the-mill candy bar what espresso is
to truck-stop java." -- People

Most helpful customer reviews

1 of 1 people found the following review helpful.
I've wanted this book for a very long time...
By Merle ApAmber
I remember when the Chocolatiers first published this book, I was new to artisanal chocolate and
Scharffenberger was just starting their stride. It maybe helped they were local to my regional mindset out of
Berkeley while I lived in the Napa Valley. At the time however, I could not justify the expense of the retail
issue, and perhaps discounted in my mind what value I could gain from having the document in my library.
Now that I do have it, I highly recommend the benefits. The recipes are clear and showcase the nuances of
chocolate. The story of the founders and their journey is enchanting. This is a book easily picked up and read
straight through.

0 of 1 people found the following review helpful.
Wonderful Story and History
By perrymasonary
This book is not primarily a cookbook as it tells the wonderful story about the Scharfenberger Chocolate and
chocolate itself. I had to add this book to my library after having trouble putting it down when I visited my
sister out of state.

The book is wonderfully laid out and makes an excellent presentation. A visual feast. The recipes are set up
uniquely from the most intense chocolate to the subtle.

The book is encyclopedic in its discussion of chocolate from the plant to the plate. The recipes were not just
created some are from well known chefs who contributed.



It is too bad that Sharfenberger sold out to the big corporate world. I was introduced to their chocolate when
they were a small successful company producing an excellent product. Regardless, I have enjoyed reading
this book as it is a wealth of information on chocolate from the fruit to the finished product.

0 of 0 people found the following review helpful.
great book
By ARBC
Love anything chocolate

See all 41 customer reviews...
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Now, reading this magnificent Essence Of Chocolate: Recipes For Baking And Cooking With Fine
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can usually replace another. With narrative sections in which Steinberg and Scharffenberger trace (at perhaps
excessive length) their career trajectories, interesting asides such as "Bread and Chocolate," lots of chocolate
lore, and a good primer on how chocolate is manufactured--plus color photos--the book makes a happy
addition to the chocolate lovers' kitchen library. --Arthur Boehm
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Starred Review. In their first cookbook, the founders of Scharffen Berger Chocolate Maker are clear from
the start: chocolate is their passion. Every section of their book reflects that, from the recipes drawn from the
Scharffen Berger Company and various pastry chefs to the detailed sections on how chocolate is made and
where its future lies. The first of three sections, "Intensely Chocolate," features divine classics like That
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