
 
 

  

CUL 260 – Chocolate, Confections & Centerpieces 
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Ganache Truffles 

 

 
 

Chocolate with Delices Bananes Ganache 

 

            

 



Chocolate with Le Passion Ganache 

            
 

Caramel Chocolate 

           
  

Marzipan Truffles 

            



Nougat Covered in Chocolate 

 

            

Caramel Chocolates 

 

 
            

 

 



Kirch Cherry Chocolates 

 

 
 

Dark Modeling Chocolate Rose 

 

 



Chocolate Centerpiece 

 

 
 

Final Exam Chocolate Centerpiece 

 

 



Final Exam Ganache Chocolates 

 

 
 

Sugar ~ Rose 

 

 



Sugar ~ Bow 

 

 
 

Sugar ~ Apple 

 

 



Sugar ~ Pear 

 

 
 

Sugar ~ Apricot 

 

 



Sugar ~ Lemon 

 

 
 

Sugar ~ Orange 

 

 



Sugar ~ Swan 

 

 
 

Sugar ~ Marble Base 

 

 



Final Exam Sugar Centerpiece 

 

 
 

 
 

 


