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DESCRIPTION OF THE BOOK BEAN-TO-BAR CHOCOLATE
Readers will discover what makes "bean-to-bar" chocolate so special, while
colourful graphics explain how chocolate makers source their cocoa beans and
how those beans get turned into chocolate of all flavours. Author Megan Giller
includes delicious suggestions for reader to create their own chocolate tasting,
with advice for pairing chocolate with coffee, tea, beer, spirits, bread, cheese and
other foods. She busts myths (will "raw" chocolate cure all your ailments?) and
illuminates the difference between labels like "fairtrade" and "direct trade."
Bean-to-Bar Chocolate also features 22 chef driven recipes from masters like
Michael Laiskonis, Alice Medrich, Christina Tosi and Janina O'Leary, as well as
profiles of a dozen cutting edge chocolate makers, from Taza to Dandelion to
Askinosie. With gorgeous photography throughout, this is the ultimate celebration
of America's favourite sweet.
BEAN-TO-BAR
REVOLUTION

CHOCOLATE:

AMERICA'S

CRAFT

CHOCOLATE

Author Megan Giller invites fellow chocoholics on a fascinating journey through
America's craft chocolate revolution. Learn what to look for in a craft chocolate bar
and how to successfully pair chocolate with coffee, beer, spirits, cheese, or bread.
Chocolate bars, chocolate beer, and chocolate confections Mast Brothers is a
small manufacturer with flagships in Brooklyn, London, and most recently Los
Angeles. [8] A part of the Brooklyn craft movement and NYC's first bean-to-bar
producers. To be included in our list of bean-to-bar chocolate makers, a producer
must make chocolate bars from the bean. We include makers who have their bars
produced in a third party factory, but we do not include those who only use
couverture or add vegetable oils to their chocolate. In the long history of murder,
war, slavery, theft and other crimes committed in the pursuit of cacao, the sale of
other people's chocolate under the Mast Brothers label is a tiny misdemeanor.
How Bean to Bar Chocolate is Made. The journey from cocoa tree to chocolate
bar is not complex, but it requires several steps, each of which require careful
treatment to get the best from the finished product. A bean-to-bar chocolate bar
will most likely list "cacao", "cocoa", or "cocoa beans" as its main ingredient. I took
a picture of two ingredient lists on two different bean-to-bar chocolate labels so
you could see yourself. Artisan bean to bar chocolate makers can now use world
renowned Selmi equipment to develop their own production facility. There's a
solution for the entire chocolate making process - from roasting, winnowing, and
grinding, to refining, filtering, and tempering. It's an exciting time in the world of
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bean-to-bar chocolate, for both makers that are continuously working to make
their product better and for a receptive market of consumers who are willing to.
Madécasse Chocolate is experimenting with another twist in bean-to-bar —
keeping production in country. "We saw that there was a gaping hole in the
chocolate production system," says Tim. Bean-to-bar chocolate makers take
cacao beans, make chocolate, and create the chocolate bars and products you
and I know and love. That's different from a chocolatier who takes already-made.
Raaka Chocolate Bourbon Cask Aged Dark Chocolate 82% Cacao (1.8oz Bar - 3
Pack), Organic, Non-GMO, Kosher Premium Craft Chocolate, Vegan, Gluten and
Soy Free, Bittersweet, Bean-to-Bar Chocolate soul chocolate is bean to bar
chocolate made with love in canada. ethically sourced, super tasty! To celebrate
food writer and chocolate lover Megan Giller's new book Bean-to-Bar Chocolate:
America's Craft Chocolate Revolution (available today), we're highlighting her list
of the top 50 bean-to-bar chocolate makers in the United States. List of American
bean to bar craft chocolate makers and manufacturers in the United States.
Growing the cocoa. Cocoa is usually grown on small family owned plots of land,
although there are some plantations being established in Asia. In Ghana the main
species of cocoa grown is called Forastero, and plantations account for only 1% of
cocoa production there.
LIST OF BEAN-TO-BAR CHOCOLATE MANUFACTURERS - WIKIPEDIA
Zagat's guide to the top restaurants. Find reviews on the hottest restaurants,
make reservations and see full menus by Zagat. Cesar Frizo of Raros Fazedores
de Chocolate, Brazil, is a small quality-focused bean-to-bar chocolate maker. He
tells me, "I believe that 80% of our customers understand the concept of bean to
bar, but the main thing for them is flavor. Lemuel Chocolate is a home-grown
Singaporean bean-to-bar chocolate maker. We have the largest range of
single-origin dark chocolates in Singapore for your persual, along with a large
selection of beautifully handcrafed chocolate bonbons as well. Chocotenango is a
bean to bar handcrafted chocolate maker, based in DC and has won more than 10
international awards in the past few years, making it the most decorated chocolate
maker in the region. Book a tour and tasting to learn about the bean-to-bar
process; a wine pairing is included. And don't miss Xocolatl's Frozen Drinking
Chocolate, a "slushy" beverage made with Nicaraguan chocolate in coconut milk,
topped with coconut whipped cream and cacao nibs (nibs are like the "chocolate
chips" of chocolate). Manoa Chocolate Hawaii is a bean-to-bar chocolate factory.
We've been making quality, dark chocolate in Kailua, on the windward side of
Oahu since 2010. Sourcing single origin cacao from across the Hawaiian Islands
and around the globe, our goal is to bring out the best in each bean. Here Jamie
explains the different stages of bean-to-bar chocolate processing at a
demonstration at Local Roots in Wooster, Ohio. Our factory store is called the
Wooster Chocolate Company, and it is located in beautiful, historic downtown
Wooster, Ohio. The art of bean-to-bar craft chocolate making is known by few.
Starting with some of the most sought-after cacao and skilfully working with the
beans in a way that entices distinct flavour profiles, which are then showcased
within a bar. Megan Giller is the author of Bean-to-Bar Chocolate.She is a food
writer and journalist whose work has been published in The New York Times,
Slate, Zagat, Food & Wine, and Modern Farmer. Mindo Chocolate Makers We
make honest and pure bean to bar chocolate. Using only the highest quality
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ingredients, sourced directly from family farms that meet our exceptionally high
production standards. SMALL BATCH BEAN TO BAR CRAFT CHOCOLATE.
LLEIDA, CATALONIA. info@pangeachocolate.com. Academy of Chocolate
Awards 2017. It's been fantastic to hear that we got 3 BRONZES at the Academy
of Chocolate Awards 2017 In a blind tasting of 14 bean-to-bar chocolates made in
the United States, these were the most impressive. The list was arbitrarily capped
at eight. KYYA Chocolate, artisan, hand-picked cacao beans, bar, syrup,
Arkansas Craft, Bean, single origin, tours, chocoholic, NWA, , Spread, BonBons,
powder, custom L Nitin Chordia Bean to Bar Idly Grinder for Cocoa bean to bar
Chocolate The humble idly grinder has been modified over the years and can be
used for cocoa and bean to bar chocolate making. It is also called as a Cocoa
Melaunger or Chocolate Melanger.
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