A chocolatier is an
Individual who makes
confections out of
chocolate. These candies
usually include solid
chocolate designs of
truffles, fruits and other
specialty items, such as A

flowerpots and chocolate ~ Most individuals who
champagne bottles. are chocolatiers learn

their craft by attending

Being in this culinary schools. Some
profession requires a lot of  jndividuals who work in
effort, creativity and this area work long
dedication. Most hours, especially around
chocolatiers are self holidays. Plus, they do
employed. all of their marketing

and designs.

Visit the Career Center to learn more! Tony Rand
Student Center, Rm 113, 678-8422/8205. You can also
visit us at


http://www.faytechcc.edu/
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