The book was found

The Art Of Modeling Chocolate

ﬁ‘* DOWNLOAD EBOOK
ﬂﬂbe —



http://ebookslight.com/en-us/read-book/NmR17/the-art-of-modeling-chocolate.pdf?r=go3CBOPNbVUsmAOJ%2BODIMbqJalMISXpAjgG25ZcD62K1TAnHKiWekwq%2B3U1HbVJj
http://ebookslight.com/en-us/read-book/NmR17/the-art-of-modeling-chocolate.pdf?r=%2B3GyyeIQ82pC%2FpMgK8AviVP1Gh%2FtkochhBf2V3DY5dXbpczS1yqsi%2BqIlzuLNiXA

Synopsis

Who never played with clay, or even built puzzles or games? Who has never dreamed, even while
awake, of new worlds and completely fanciful characters? Who has ever, at night, been carried
away by his dreams to new adventures where we are both actors and spectators of our
imagination?When we were kids, our imagination had no limits, without caring about time. Adults, in
spite of themselves, must often leave their imagination aside.This book is dedicated to all those who
wish to return to childhood for a moment, wishing to relax, dive into a world of fantasy and fun
creating delicious cakes for young and old alike. Those who want to see beautiful smiles on faces
and amaze peoplea ™s eyes.In this book, the detailed step-by-step illustrations are designed to
encourage anyone to try their hand, with support or not from your children, at achieving similar

masterpieces. And whatever their choice of design or cake, it is to be consumed irresponsibly!
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Customer Reviews

| just got my copy of The Art of Modeling Chocolate and I'm very excited. I've been an admirer of
Nadia Flecha’s work for quite a while and | was anxiously expecting the release date for this book. |
think that it's a very complete learning tool. It has recipes for modeling chocolate, a list of
recommended tools and a few cake and ganache recipes that | cannot wait to try. They look and
sound delicious! You don’t only get to see the modeling process, but you get the chance to try out
Nadia’s recipes, so you don’t have to guess what paste you should get to practice. You get the
whole package, and I think that’s really nice.The book is very beautiful. It has a very artistic and

clean style that makes it easy to read and follow. Pictures are bright and really gorgeous. | really



enjoyed seeing how she creates her amazing color palettes. Each project is introduced showing the
color palette. And | know that is something that can be an issue for some cake decorators. This
book gives a great example of how to achieve really gorgeous color combinations.Most of the
projects featured are animal figures. So if you enjoy modeling animals like | do, you'll really enjoy
this. I love that | can already see how | can translate some of the techniques into other designs. You
also get to see her amazing human modeling skills in the project featured on the cover. | absolutely
love that design and I'm very excited to try some face, arms and legs modeling. And the feet! The

feet are so cute!
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