
Cuckoo for cocoa? Fudge it a little with a private lesson in preparing everything chocolate at 
one of Atlanta’s hottest sweet spots, The Chocolate Bar. Learn basic tips, techniques, and 
short cuts for creating a rich soufflé, scrumptious truffles, and a decadent chocolate martini. 
No experience is required - your experienced, 5-star rated pastry chef will guide you every 
step of the way. Just schedule a time, throw on an apron, and let the fun begin! 

Meet your instructor and begin with a short lecture and demonstration 

Head to the kitchen to create your own soufflé and truffles with a hands-on tutorial 

Raise the bar and take a seat to mix a signature chocolate martini 

Finish with a delicious tasting party where you’ll sample and swill your sweet treats 

Take home a signature box of truffles and the recipes to recreate the dishes you prepared 
in class 
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C h o C o l at e  e x p e r i e n C e

Your Gift Locations* 
The Chocolate Bar, Decatur, GA

Availability  
Year round, Monday

Duration 
3 to 4 hours

Essential Information 
Minimum age is 21 years old; kitchen is 
not handicap accessible

Numbers 
Private experience for 1
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