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Chocophiles are discovering what professional bakers such as Alice Medrich and David Lebovitz

have known all along: Guittard, San Francisco's oldest continuously family-owned chocolate

company, makes some of the best premium chocolate available. With 50 tempting photographs and

60 simple recipes for every kind of indulgence, Amy Guittard presents tried-and-true favorite recipes

from five generations of Guittards, ranging from start-your-day-right Chocolate Cherry Scones to

fudgey Mocha Cookies and deep, dark Chocolate Caramel Pecan Bundt Cake. Leave it to the

people who really know chocolate to make a collection of recipes that are sure to make every

chocolate lover long for one bite more.
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The cookbook is beautifully photographed. I made the Chocolate Persimmon Cake following the

instructions. It was a flop. Unfortunately, Chronicke Books does not seem to have an errata page for

this cookbook.1) the recipe calls for a 6-cup Bundt pan. I used a 6-cup Nordicware Classic Bundt

pan. The batter came almost up to the top and when baking was 2" above the top, exposing the

batter during baking so that it over-baked and started burning. For the listed ingredients, a 8 to

10-cup pan would work best.2) lightly buttering the pan does not do the job. I followed the release

instructions precisely (cooling for 10 minutes before releasing is standard for Bundt pans) but the

batter stuck miserably. Spray some cooking spray with flour on the pan after lightly buttering to get

into the small crevices of the Bundt pan.3) the batter needed something. Adding 1/2 teaspoon of

vanilla bean paste helped.My family ate the cake the next day, with whipped cream to hide the



flaws. One could not taste the persimmon in it at all. I have a Hachiya persimmon tree in my yard

and am always looking for good recipes. This one was a disappointment. I have not tried any of the

other recipes yet.

This lovely book features the stories (charmingly told) behind the well-loved recipes from this

venerable family-owned American chocolate maker. Loads of easy-to-follow recipes that yield

delectable results. The recipes for Decadent Brownies and Grandma's Chocolate Cake are winners

and more than worth the price of this book!

Saw this book on the Guittard website and borrowed the e-book from our local library. When I found

myself taking screen shots of almost every recipe in the first few pages, I knew I had to purchase

this book. Since our purchase, we have made 3 recipes from it. My favorite recipe is the Oatmeal

Chocolate Chip Cookie and look forward to trying the Chocolate Coconut Bread, Chocolate Berry

Tart, Chocolate Banana Blondies and Hot Cocoa Madeleines soon.

Just when I thought there was nothing new under the sun when it comes to chocolate cookbooks, I

am happy to say I was wrong. I recently picked up this cookbook at a museum in San

Franciscoâ€”what better place I ask given the history of Guittard chocolate with that city that we

learn all about here. The cookbook consists of the Guittard familyâ€™s recipes including a lot of

cookies though with fewer cake recipes than I would have preferred. I am basing my review on two

recipes: Flourless Chocolate Cake (see my comments below) and Chocolate Persimmon Cake,

although I substituted pumpkin puree for the persimmon. I baked the cake in the loaf pan and used

Hersheyâ€™s unsweet cocoa and Ghirardelli bittersweet chocolate chips instead of Guittard

chocolate since I could not find that brand here.The cake was perfectâ€”moist and darkly chocolate.

I ate a slice while the cake was still warm. I took samples to friends today. We are all of the opinion

that this recipe is a keeper. I also want to try the Grandmaâ€™s chocolate layer cake with white

chocolate icing (p. 150). I suspect that one will be over the top as well. The flourless chocolate cake

recipe (p. 94) is identical to one from Gourmet Magazine that I have baked many times, perhaps the

best and certainly the simplest flourless chocolate cake I have ever baked. If you can melt

chocolate, you are practically home free. Amy Guittard, whose great-great-grandfather founded the

Guittard chocolate company, is the author of the book. Alice Medrich, the author of many books on

chocolate, has written a foreword. And Antonis Achilleos gets credit for the outrageously beautiful

photographs of these chocolate dishes throughout the cookbook. In addition to the recipes, there is



a list of definitions as well as a history of the Guittard company

Beautiful book filled not just with recipes, but also a lot of useful information. The Grandmas

Chocolate Cake recipe alone was worth the price of this book!

Great chocolate recipes and tried the molten lava chocolate cookie, the Choco persimmon cake and

the pistachio sables.I gave few to my Co workers and said they were amazing.

This collection of chocolate recipes zeroes right in on all my chocolate hot spots. I have to admit that

I have a lot of chocolate cookbooks but this would be the one I'd pick if I could only keep one! It

contains all the right stuff:) The photos are great and I plan on giving several copies as gifts this

holiday.

A very good book and it does promote Guittard Chocolate because it is all about Guittard

Chocolatelike the title says.

Guittard Chocolate Cookbook: Decadent Recipes from San Francisco's Premium Bean-to-Bar

Chocolate Company Bean By Bean: A Cookbook: More than 175 Recipes for Fresh Beans, Dried

Beans, Cool Beans, Hot Beans, Savory Beans, Even Sweet Beans! Scoring High on Bar Exam

Essays: In-Depth Strategies and Essay-Writing That Bar Review Courses Don't Offer, with 80

Actual State Bar Exams Questions a The Bar Exam Mind Bar Exam Journal: Guided Writing

Exercises to Help You Pass the Bar Exam How to Open a Bar: An Entrepreneur's Essential Guide

to Opening, Operating, and Owning a Bar or Nightclub ~ ( the Bar Business Plan ) The Zuni Cafe

Cookbook: A Compendium of Recipes and Cooking Lessons from San Francisco's Beloved

Resturant 365 Decadent Dishes For Chocolate Lovers (365 Perpetual Calendars) Vegan Chocolate:

Unapologetically Luscious and Decadent Dairy-Free Desserts Low Carb: The Low Carb Dessert

BIBLEÃ‚Â© with over 200+ Decadent Recipes (The Ultimate Low Carb Dessert CookBook for

Rapid Weight Loss) The San Francisco Chronicle Cookbook Miette: Recipes from San Francisco's

Most Charming Pastry Shop Miette: Recipes from San Francisco's Most Charming Pastry Shop by

Meg Ray (6/22/2011) Cooking My Way Back Home: Recipes from San Francisco's Town Hall,

Anchor & Hope, and Salt House San Francisco Chef's Table: Extraordinary Recipes from the City

by the Bay Chocolate, Chocolate, Chocolate The Ghirardelli Chocolate Cookbook: Recipes and

History from America's Premier Chocolate Maker Let Them Eat Cake: Classic, Decadent Desserts

http://ebooksperfect.com/en-us/read-book/0Dz27/guittard-chocolate-cookbook-decadent-recipes-from-san-francisco-s-premium-bean-to-bar-chocolate-company.pdf?r=6T2m%2FZShT92w3orv5JnzmX0UKuYiDVMrrBT70GJyxLp%2B%2BZp8UwLqbCJ4c7snQMGi


with Vegan, Gluten-Free & Healthy Variations: More Than 80 Recipes for Cookies, Pies, Cakes, Ice

Cream, and More! Breakfast for Dinner: Morning meals get a decadent makeover in this inspiring

collection of rule-breaking recipes Theo Chocolate: Recipes & Sweet Secrets from Seattle's

Favorite Chocolate Maker Featuring 75 Recipes Both Sweet & Savory San Francisco : Adult

Coloring Book Vol.1: City Sketches for Coloring Book (Splendid Cities of the United States Series) 

http://ebooksperfect.com/en-us/dmca

