Touch, Taste, Temper
and Take Away

LEARM TECHMIQUES

Indulgein the Flavors of Chacalate!

Learntabolut therdiferences

of Chocolate!

Dip yoUrthends in Checolate

and Discover the right Feel!

Make Beautiful Chocolate
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All chocalate ‘works of ait' will be sent home
with each participant - or eaten befare you leave,

DETAILS
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This chocolate experience is the mast academic of all - vet lats of fun You will learn
abaout the different kinds of chocolates, some histary and you will practice the
prafessional technigue known as tempering
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Minimum 10 ta the raom ¢ ARty Maxindm af 35 cand ¥ Makers per party. Jnhy
participat ing cand W Makers arg allvwed in par t:,- roam
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