Name

Short Answer

1. What are the two main ingredients added to cocoa mass to make chocolate?

2. Describe the process of winnowing in chocolate making.

3. What does it mean to temper chocolate, and why is it done?

4. How does the type of chocolate (milk, dark, white) affect the ingredients used
in the chocolate-making process?

5. Why is roasting cocoa beans an essential step in creating chocolate's flavor?
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