May 10, 2010



Mrs. Doris Forman
52 Jefferson Boulevard
Oil City, PA 16301

Dear Mrs. Forman:

We are looking forward to your field trip to Campbell’s Confections. As requested, I have created a list of chocolate terms and a brief description of each for you to review with your students.

If you need additional information for your students, please contact me or visit our Web site at www.campbellsconfections.biz.

Sincerely,



Robert Smith
Plant Manager

<xx>




CHOCOLATE GLOSSARY
Bittersweet	Also known as semisweet chocolate is the darkest eating chocolate.
Bloom	Gray or white streaks that form on chocolate due to improper storage.
Fat bloom	Caused by warm storage temperatures.
Sugar bloom	Caused by high humidity.
Milk chocolate	Considered the best eating chocolate.
Dark chocolate	May also be called sweet chocolate and contains 15 to 35 percent chocolate liquor.
Chocolate liquor	Unsweetened chocolate.
White chocolate	Has a mild flavor, and it does not contain any chocolate liquor.
Baking chocolate	Made from 100 percent chocolate liquor and has no sugar added.
Cocoa	The powder that remains after cocoa butter is removed from chocolate liquor.
Chocolatier	Individual or makes or sells chocolate candy.
Nib	Center of the cocoa bean.
Conching	Machines roll and knead chocolate to make it smooth.
Chocolate liquor	Unsweetened chocolate that comes from ground cocoa beans (nibs).
Tempering	Heating and cooling process to prepare chocolate and to prevent bloom.
Cocoa butter	Natural fat of the cocoa bean.
Enrobing	Method of coating chocolate.


