____Temper

____Cacao

____Enrobe

____Bloom

____Cocoa Butter

____Hard ball

____Emulsifier

____Chocolate liquor

____Dutch-process

____Cocoa

____Soft ball

____Confectioners coating

____Bitter (baking) chocolate

____Milk Chocolate

____White Chocolate

A. brown paste produced after cocoa beans are femented, dried, roasted and ground up; contains cocoa butter and cocoa.

B. tree that produces the cocoa bean

C. melted and molded chocolate liquor

D. to chocolate-coat candy fillings by machine; produces a final candy with a flat bottom (opposite = “hand dipped”)

E. the temperature sugar syrup reaches (235 - 240 F) when enough water has boiled a way that the syrup will cool to be a chewy candy, like fudge.

F. treating cocoa with alkali to make it a darker color and to change its natural sour flavor

G. grey spots or streaks on the surface of chocolate due to storage in humid or warm conditions causing the cocoa butter to separate out

H. product made by combining the chocolate liquor, extra cocoa butter, milk or cream, sweetening, and flavorings

I. a product made of cocoa butter, milk and sugar

J.  the temperature sugar syrup reaches (250 - 265 F) when enough water has boiled away that the syrup will cool to be hard candy

K. white coating that resembles white chocolate but which has vegetable shortening instead of cocoa butter

L. an ingredient, like lecithin, which keeps fats and moisture from separating

M. the fat of the cocoa bean, which melts just below body temperature and so causes chocolate to “melt in your mouth”

N. the powder left after cocoa butter is pressed from the chocolate liquor, contains about half the original amount of cocoa butter as the liquor did

O.  to melt, cool and rewarm chocolate to achieve the proper consistency and luster
