THANK YOU

PMCA would like to sincerely thank all those who contributed to the success of this course. Industry education and
training programs would not be possible without the generous contributions from a variety of organizations.

Special Thanks

Gertrude Hawk.

CHOCOLATES

Y

for Hosting the Practical Sessions

Dark chocolate, white chocolate, cocoa powder Almond paste, hazelnut praline paste, dried cherries
Blommer Chocolate Company Nuts.com
East Greenville, PA nuts.com

215-679-4472

Fruit purees
www.blommer.com

Monin
VersaWhip (soy protein) www.monin.com
Kerry Americas
Beloit, WI 53511
608-299-5387
www.kerry.com
Corn syrup (42DE and 63DE) Apple compote (superpomme)

Pastry Portal
pastryportal.com

Chocolate shells
The Baker’s Kitchen
www.thebakerskitchen.net

Roquette America

Geneva, IL

319-795-6156
www.roquetteamerica.com

Fondant

Loar & Young
Lancaster, PA
717-293-8055
www.loar-young.com



