[bookmark: _GoBack]Candy Making[footnoteRef:1] [1:  Class outline for candy making classes.] 

Tempering[footnoteRef:2] [2:  Jill Donaldson, Chocolate Making 101 (Pittsburgh: Print Shop, 2010) 51.] 

Stabilizing/Solidifying cocoa butter molecules
Determine final gloss
Determine final hardness
Determine final amount of chocolate contraction
Prevent discoloration
Prevent “fat bloom”
Heating, cooling, and reheating processes
Melt until the temperature is between 88 degrees and 90 degrees[footnoteRef:3] [3:  Temperatures vary for each type of chocolate.] 

Cool on a marble slab or cold table
Pour out two-thirds of the melted mass
Work with spatula until it is about 81 degrees
Return tempered portion to non-cooled portion
Repeat steps 2 and or 3 as needed[footnoteRef:4] [4:  Use a double boiler when tempering at home.] 

Molding
Fill molds with tempered chocolate
Chips
Drops
Chunks
Bars
Wafers
Squares
Vibrate molds for air bubble removal
Enrobing
Fill and invert room-temperature molds with a thin shell of tempered chocolate
Centers
Fondant
Truffle cream
Nuts
Fruit
Materials
Fingers
Robotic fingers
Dipping forks
Pastry bags
Use more tempered chocolate
Fill cavities
Fill cracks
Seal bottom of candies

