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Synopsis

This book is about obsession, cravings, and licit indulgences. It is about deliriously delicious, silkily
sensuous, soul-stirring chocolate desserts, about Rabelaisian pleasures, and fantasies come
true.These seductive cakes, elegant ice creams, lustrous sauces, mouthwatering truffles, divine
wafers, and unbelievably satisfying brownies are all from the kitchen of Marcel Desaulniers, a truly
inspired chef.At the Trellis Restaurant, in Colonial Williamsburg, Marcel Desaulniers has created a
unique and innovative cuisine. One of the joys of the Trellis is its extraordinary desserts: Chocolate
Phantasmagoria, White and Dark Chocolate Dacquoise, and Death by Chocolate & ” to name just a
few. The recipes for these and other magnificent desserts are now revealed, detailed with foolproof,
step-by-step instructions. Following the author’s invaluable advice, the home cook can successfully
create even the most elaborate of these chocolate wonders.From a unique Chocolate Chip Cookie
that will make all others pale by comparison to Simply the Best Chocolate Brownie, from Ebony and
Ivory Chocolate Truffles to White Chocolate Ice Cream, from Double Mocha Madness to a fantastic
Chocolate Wedding Cake, the kaleidoscopic glories of Marcel Desaulniers’ chocolate repertoire are
presented here in full color, each as delightful to make as it is to eat. This is a book for endless

pleasure.
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Customer Reviews

Given the sumptuousness of the desserts found in this cookbook, the photo of slim, trim author
Marcel Desaulniers found on the back cover flap simply astounds. What's that old saying? Never

trust a skinny chef? Well Marcel must have diabolical connections, because after trying this



cookbook | trust him completely when it comes to the kitchen!When | first bought this cookbook |
was in a lamentable phase where chocolate just seemed to be "too much" if it wasn’t tempered with
other flavors. Despite that | found much to love in this cookbook: Sliced Blood Oranges with White
Chocolate Sauce and Caramel Banana Chocolate Chip Ice Cream are fabulous. Fresh Berry Tulip
with White Chocolate "Ice Cream" is spectacular, strewn with strawberries, blueberries, and
blackberries. Chilled Orange Cappuccino Cream with Grated Chocolate could melt you straight into
a puddle. No matter what your dessert fetish, you’ll find something for it here.Each recipe comes
with a delectable photo that will leave you reeling with choices. Do we make the Dark Chocolate and
Pumpkin Cheesecake this weekend? Or the Tipsy Chocolate Pecan Crunch Ice Cream? We’d make
both if it weren’t for the fact that these are *not* light dishes by any stretch of the imagination.At first
the recipes may look daunting. Don't let this worry you, though. While some of these recipes are
indeed complex, many of them are simple. And most of the long pages of directions are a result of
the author’s wish to detail every step with precision so that you *don’t* get too confused or
overwhelmed. Few of the recipes call for unusual ingredients (the blood orange recipe is one of
them), and any equipment from the lists that you don’t have you can probably substitute for

(although it really helps to have a stand mixer).

Download to continue reading...

Death by Chocolate: The Last Word on a Consuming Passion CHOCOLATE: The Consuming
Passion Chocolate, Chocolate, Chocolate The Chocolate Connoisseur: For Everyone With a
Passion for Chocolate The Inn at Little Washington Cookbook: A Consuming Passion J. D. Robb
CD Collection 2: Rapture in Death, Ceremony in Death, Vengeance in Death (In Death Series) The
Book of Judges: Word for Word Bible Comic: World English Bible Translation (The Word for Word
Bible Comic) The Book of Ruth: Word for Word Bible Comic: World English Bible Translation (The
Word for Word Bible Comic) Consuming the Word: The New Testament and The Eucharist in the
Early Church Chocolate Wars: The 150-Year Rivalry Between the World’s Greatest Chocolate
Makers The Little Books of Champagne, Chocolate, and Roses: The Little Book of Champagne/The
Little Book of Chocolate/The Little Book of Roses Chocolate Modeling Cake Toppers: 101 Tasty
ldeas for Candy Clay, Modeling Chocolate, and Other Fondant Alternatives Guittard Chocolate
Cookbook: Decadent Recipes from San Francisco’s Premium Bean-to-Bar Chocolate Company
Couture Chocolate: A Masterclass in Chocolate Essence of Chocolate: Recipes for Baking and
Cooking with Fine Chocolate Theo Chocolate: Recipes & Sweet Secrets from Seattle’s Favorite
Chocolate Maker Featuring 75 Recipes Both Sweet & Savory Raw Chocolate Treats: Healthy

Recipes for the Chocolate Lover Chocolate Fit for a Queen: Delectable Chocolate Recipes from the


http://overanswer.com/en-us/read-book/NmR77/death-by-chocolate-the-last-word-on-a-consuming-passion.pdf?r=nwRTIg7whEyPB8XW17qcfxqVX9uheJNdmE95C0ZqSCo%3D

Royal Courts to the Present Day There’s Always Room for Chocolate: Recipes from Brooklyn’s The
Chocolate Room The Ghirardelli Chocolate Cookbook: Recipes and History from America’s Premier

Chocolate Maker

Dmica


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

