
which gives it a smooth, glossy appearance. Couverture chocolate
requires repeated heating and cooling, or tempering; a professional
method of working with chocolate.

White Chocolate
This variety has a relatively high sugar content It is used in some
recipes in this book but great care should be taken when using this as
it is difficult to melt and has a tendency to go grainy if overheated.

Plain Chocolate
This chocolate has a rich, dark flavour and is used in most recipes
wherechocoiate is called for. Plain eating chocolate can always be
used but there are also some varieties of plain chocolate ava{3ble
which are specially recommended f,orcooking.

Bitter Chocotate
This is not easy to buy but it can be made as required. To make plain
chocqlate bitter add 5nrl (1 tsp) instant coffee powder qr,granules{ot
5rnl (1 tsp) cocoa powder) foi every 5Ag Qoz) of chocolate; ,,' ,

Chipped and Grated Chocolate
Chocolate can bq chipped and gratid either rnanually or'in afood


