Conte

Chapter 1

'EJUU%TUIISﬂ'O']ﬂ%OﬂTﬂIIﬁO

nNts

¥Faninuaniiianeaneialduvinaunlsdne 1

18

& 4

20 Heart Chocolate 27
Cookies
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24 Marshmallow
Chocolate
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Two Types of
Chocolate Chip
Cookies

Triple Color
Handmade Chocolate
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28 Ganache
in the Cup

30 Hot Chocolate 33 Pavé de Chocolat
Drink (Nama Chocolate)

35 Dried Fruit
Canapé Chocolate
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38 Gateau Chocolate

40 Madeleine
Classic Chocolate
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White Chocolate
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57 Pot de Créme
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58 Chocolate Mousse
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63 Petit Chocolate
for Decoration

64 Three Types of
Crispy Chocolate

73 Colorful
Truffle Ball

74 Almond Chocolate



