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Barry Callebaut Chocolate Academy helps area residents serve up some holiday cheer with two holiday culinary classes that are open to the public

· ‘Gingerbread House’ class gives parents and their children the opportunity make an elaborate version of this popular holiday tradition during Dec. 5 class
· Dec. 12 class teaches participants how to make traditional French holiday cake and real hot chocolate

	WHAT:
	Barry Callebaut – the world’s leading manufacturer of high-quality cocoa and chocolate products – will offer two holiday courses that are open to budding chefs of all ability levels at its Chocolate Academy in Chicago, including:

· Parent-Child “Gingerbread House” Class – This hands-on class will give parents and their children the opportunity to learn how to make real gingerbread, assemble a gingerbread house, and decorate it with chocolate.  Children must be 8 years old or older.

· “Buche de Noel & Real Hot Chocolate” Class – For a truly festive holiday, participants in this class will learn how to make a Buche de Noel – a traditional French holiday cake that is filled with flavored cream, rolled up and decorated to look like a Yule log.  Participants also will learn how to make “real” hot chocolate using a chocolate ganache base instead of cocoa power.   

The classes will be taught by Chocolate Academy chef Amanda Snouffer, and participants will be able to take home their chocolate creations as well as a few recipes they can try on their own at home.    


	WHEN: 
	“Gingerbread House” class
Saturday, Dec. 5, 2009
9 a.m. to 1 p.m. 
	“Buche de Noel & Real Hot Chocolate” class
Saturday, Dec. 12, 2009
9 a.m. to 1 p.m.


	WHERE:
	Barry Callebaut Chocolate Academy
600 W. Chicago Ave., Suite 860
Chicago, IL  60610


	REGISTRATION/
COSTS:
	To register for the class, consumers may call 1-866-443-0437 or visit 
http://www.chocolate-academy.com/us/en/.  The registration fee for the “Gingerbread House” class is $125 for one parent and one child, and the fee for the “Buche de Noel & Real Hot Chocolate” class is $85 per person.


	ABOUT THE CHOCOLATE ACADEMY:
	The Barry Callebaut Chocolate Academy in Chicago is a state-of-the-art, 8,500-square-foot training center offering a diverse range of seminars, demonstrations, theoretical courses and practical workshops designed to inspire artisans and culinary professionals, including pastry chefs, confectioners, bakers and caterers from around the globe.  Barry Callebaut also operates Chocolate Academies in Belgium, Canada, China, France, India, the Netherlands, Poland, Russia, Singapore, Switzerland, and the United Kingdom.  To register for classes, call 1-866-443-0437 or visit http://www.chocolate-academy.com/us/en/. 


	CONTACTS:
	For more information, please contact:


	
	Nikki Lopez
(214) 379-3707
nikki.lopez@mm2pr.com
	Kyle Rose
(214) 379-3704
kyle.rose@mm2pr.com
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