
Candies From Heaven: A Culinary Journey
Through Chef Wayne Clough's Divine
Creations

Chef Wayne Clough has been creating heavenly confections for over 20
years. His passion for pastry and chocolaterie has led him to open several
award-winning candy stores, including his flagship location in downtown
Charleston, South Carolina.

Candies from Heaven by G. Wayne Clough
5 out of 5

Language : English

https://nicksucre.com/reading-an-ebook.html?pdf-file=eyJjdCI6Ilo4YnNGS0ZydWltejVwVkozOG5Fd2Q3M2dqRHF2cDk5Y2puOVd5b3ZvWVJEbFlBaUNBVVwvRHF5a1Zka1B5TUZYWVRIRXc3TGNZQUNwdTB2U2Y3aVNKK1pXeDFuSGxDc09KQWJJVXZyUklMVVpBRXlqY0EySWxqM0ZFcVNKRUZRb0tNVWdQYU14cDVkK21VTE9NbmpIQnVpRmdvNWpMOHp3NFVYU2ZGK1NzQ0k9IiwiaXYiOiIwMGNlMjEzYzEzNDA0ZjM2ZmE1ZjM5YTg5MmFkYTc4ZCIsInMiOiJlZmYyMTIyNDA2MDc0MzlmIn0%3D
https://nicksucre.com/reading-an-ebook.html?pdf-file=eyJjdCI6InlEZUtUS3lXU3R5bTNBaXUzN2h1ZTFsVFIwUHJDK0lXYktkUTVoVnZpd01xSUNcL1JObVZ0NHVIT3hiZGRnRU94bFA3MmJHRW9ISXFGQW5ONHZwTkUrTkNPaEZqeThjU2VkNXhBajZ3VnkzQWlSU3BQa3pxXC9xOStMY0t6Z1JSN2k4WU1LWGNxUHoxMWwrWmYzbTEzcURjWVo0SXdCcitjbm1sdmJLS2RnUm04PSIsIml2IjoiNzVlMWUzNmZhYjFhOTk5ZDdhOGYxNzRkNDczMDI4ZjAiLCJzIjoiMDEyOTZjZGIwYTZlMjJjOSJ9


File size : 7547 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Word Wise : Enabled
Print length : 271 pages
Lending : Enabled

Clough's candies have been featured in national magazines and food
publications, and he has been invited to cook for celebrities and world
leaders. His signature dishes include his "Caramel Dream" truffles, which
are made with a creamy caramel filling and a rich chocolate coating, and
his "Chocolate Lava Cake," which has a gooey chocolate center that
cascades out when cut.

In addition to his confections, Clough also teaches pastry and chocolaterie
classes, and he has written several books on the subject. His books have
been translated into multiple languages, and he has taught classes all over
the world.

Clough's dedication to his craft is evident in everything he does. He uses
only the finest ingredients, and he takes great care in preparing each and
every dish. His candies are not only delicious, but they are also works of
art.

If you are ever in Charleston, be sure to visit one of Chef Wayne Clough's
candy stores. You won't be disappointed.

Recipes

FREE
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If you want to try some of Chef Clough's divine creations at home, here are
a few of his recipes:

Caramel Dream Truffles

Ingredients:

1 cup heavy cream

1/2 cup sugar

1/4 cup light corn syrup

1/4 cup butter

1 teaspoon vanilla extract

1/2 cup chocolate chips

1/4 cup chopped nuts (optional)

Instructions:

1. In a medium saucepan, combine the heavy cream, sugar, corn syrup,
and butter. Bring to a boil over medium heat, stirring constantly.

2. Reduce heat to low and simmer for 5 minutes, or until the mixture has
thickened.

3. Remove from heat and stir in the vanilla extract.

4. Pour the mixture into a small bowl and let cool for at least 2 hours, or
until firm.

5. Use a small spoon to scoop out the mixture and roll it into balls.

6. Place the balls on a sheet pan lined with parchment paper.



7. Melt the chocolate chips in a double boiler or in the microwave.

8. Dip the balls into the melted chocolate and roll them around to coat.

9. Sprinkle the nuts on top of the balls (optional).

10. Place the balls in the refrigerator to set for at least 1 hour.

Chocolate Lava Cake

Ingredients:

1 cup all-purpose flour

1/2 cup sugar

1/2 cup unsweetened cocoa powder

1 teaspoon baking powder

1/4 teaspoon baking soda

1/4 teaspoon salt

1/2 cup butter, melted

1 egg

1/2 cup milk

1/2 cup chocolate chips

Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. Grease and flour a 9-inch baking pan.



3. In a medium bowl, whisk together the flour, sugar, cocoa powder,
baking powder, baking soda, and salt.

4. In a small bowl, whisk together the melted butter, egg, and milk.

5. Add the wet ingredients to the dry ingredients and mix until just
combined.

6. Fold in the chocolate chips.

7. Pour the batter into the prepared baking pan and bake for 12-15
minutes, or until a toothpick inserted into the center comes out with just
a few moist crumbs attached.

8. Let cool for a few minutes before serving.

Chef Wayne Clough is a true master of his craft. His candies are not only
delicious, but they are also works of art. If you are ever in Charleston, be
sure to visit one of his candy stores. You won't be disappointed.
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Killing A King: The Assassination Of Yitzhak
Rabin And The Remaking Of Israel
## The Assassination Of Yitzhak Rabin And The Remaking Of Israel ## **
An Event That Reshaped a Nation's Destiny ** On an autumn evening in
1995, a single shot shattered...

Death in Benin: Where Science Meets Voodoo
In the West African nation of Benin, death is not simply the end of life. It
is a complex and mysterious process that is believed to involve both the
physical and spiritual...
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