HIGH SCHOOL LESSON PLAN FROM CIA

Subject

Baking and Pastry Arts

Topic

Chocolate

Lesson Title

How to Temper Chocolate

Student Expectations

The students will have an elementary understanding of the key fundamentals required to temper chocolate correctly.

Instructional Objectives
Students will:
* Chop and melt chocolate properly
» Temper chocolate without a thermometer, using a block of chocolate

« Evaluate test of chocolate to determine if tempered correctly

Rationale

Student must e ectively temper chocolate to be able to produce chocolate tru es, molded chocolate bon-bons,
décor for a multitude of pastries, in addition to numerous other applications applied within a pastry lab.

Duration of Lesson

2 hours
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