
 
 

May 29-31 2018 Bean-to-Bar class 
 
Location 
 
Jean-Marie Auboine School 
4780 W Harmon Ave, Ste 1 
Las Vegas, NV 89103 
 
HQ Hotel 
 
Rio All Suites Hotel 
 
Class Schedule  
 
Monday May 28th – Arrive in Las Vegas 

Class starts promptly at 9:00am on Tuesday! 
 
Tuesday May 29th – First day of class 

Class starts promptly at 9:00am and ends about 5:00pm. 
Meet in front of the iBar at the Rio by 8:30am for group taxi. 

 
Wednesday May 30th – Second day of class 

Class starts promptly at 8:30am and ends about 5:00pm. 
Meet in front of the iBar at the Rio by 8:00am for group taxi. 

 
Thursday May 31st – Final day of class 

Class starts promptly at 8:30am and ends at about 4:00pm. 
Meet in front of the iBar at the Rio by 8:00am for group taxi. 
 

 
 
 
 
 
  



 
 
Curriculum Overview 
 
The class will be a mix of hands-on work and group discussion in which every student is 
expected to participate. Topics and processes to be covered include: 
 

• bean sourcing and storage; 
• facility design; 
• approaches to recipe development; 
• recipe costing and pricing strategies; 
• cleaning and sorting; 
• roasting; 
• cracking/winnowing; 
• grinding/refining, conching; 
• depositing into bar molds, and packaging/wrapping; 
• good manufacturing practices / food safety; and 
• topics suggested by students. 

 
Students can expect to leave the class with a solid understanding of the process of making 
chocolate from cocoa beans that can be applied in their own businesses.  
 
Who This Class is For 
 
The class is not geared to any specific skill level, and will accommodate people who are not 
currently in production or are looking to go into commercial production to those who have 
worked in commercial production environments. 
 
Equipment from a number of manufacturers will be used (e.g., a refurbished Lehmann 
melangeur and an FBM Rumbo), and the overall instructional approach is focused on providing 
in-depth information about each step in the process, in addition to how to use specific 
machines (e.g., information about roasting in general, not just how to use the specific roaster in 
the school, including the theory and practice of using continuous tempering machines.  
 
Over the course of the class at least two different batches of chocolate – one dark and one milk 
– will be made, from beans through to tempered, molded, and wrapped bars. Both batches will 
be made from the same bean origin. 
 
At the end of the class, the finished, wrapped, bars will be presented on a formal buffet table 
(photo opp!), and will available for everyone to take home. 
 
  



 
 
Instructors 
 
The class will be co–taught by Jean-Marie Auboine and Clay Gordon with the assistance of staff 
of the JMA school. We may be joined by Xenon Mallari, a graduate of this class in 2015 and Las 
Vegas resident. Xenon is the owner/chocolatier of Happy Ending Chocolates. 
 
Getting to Class and From Class Each Day 
 
If you are staying at the Rio (or can get to it) I will pay for cabs - to the school in the morning 
and back in the afternoon - for everyone who joins me just inside the main entrance 30 minutes 
before the start of class. 
 
Taxi fare for late arrivals traveling alone will not be reimbursed. 
 
Lunch and Dietary Restrictions 
 
Lunch is provided each day – sandwich, salad, sweet. Water and coffee service is provided 
throughout the day. 
 
PLEASE let me know by May 21st if you have any dietary restrictions and we will do 
everything we can to accommodate you, but please note that it may not be possible. We can 
accommodate: the following special diets: Vegan, Vegetarian, and Gluten-Free. Please advise if 
there are any allergies we need to know about. 
 
There is a refrigerator in the class room in case you want/need to store anything.  
 
 
  



 
 
Proper Attire 
 
Students are required to wear professional attire - chef coats, long pants, and non-slip shoes - 
during class hours. Hats are not required. Chef coats are not available for purchase at the JMA 
school. 
 
What to Bring with You 
 
One of a chocolate maker's best friends is a notebook, so a notebook and a favorite writing 
instrument are highly recommended. 
 
If you are currently making chocolate from the bean, bring chocolate to share so we can taste 
around and give feedback. 
 
Specific questions and topics 
 
If you have specific questions you want to see answered during the class, please try to get them 
to me no later than Monday the 25th. This way I can compile a list and go over them with Jean-
Marie before the class starts so we can integrate them into the program. Anything that does 
not get covered in class can be covered during lunch and/or in the evening discussions. 
 
Photography and Recording Policy 
 
Still photography is allowed during class times in the school rooms, however video recording 
anywhere inside the JMA facility is not allowed unless you first ask and are given permission. 
What this policy is mostly about, as far as I am concerned, is making sure you're focused on 
what is going on in class, not being distracted by your camera. 
 
  



 
 
Optional Evening Activities 
 
Monday Night May 28th  –  Optional 
 
On Wednesday night, the 27th, from 8pm, I will be hosting an informal gathering at 
the Rio in the iBar just inside the main entrance and across from reception. 
 
The purpose of this get together is so that everyone can introduce themselves (saves class time 
on the first morning) and we can start talking chocolate in a totally free-form and open format. 
This gathering also helps me make sure that your needs are going to be met. 
 
The first round of drinks will be on me! (Maybe the second, too.) 
 
Tuesday Night May 29th or Wednesday May 30th – Optional 
 
Depending on availability, we will either meet again at the iBar for a debriefing over drinks at 
8pm, or we will go to dinner as a group. The cost of this dinner is included in the class fee. We 
have been doing dinner after the second day of class in the past, but because of the Memorial 
Holiday weekend we need to be flexible. 
 
Thursday Night May 31st 
 
Nothing is planned for Thursday night. Some of you will be flying out after class and for some of 
you may never have visited Las Vegas before and so would like to take in a show or go 
someplace special for dinner/dessert. 
 
Arrival and Contact Information 
 
I can be contacted on +1 (646) 827.0250 - voice, text, and WhatsApp and at 
claygordon@thechocolatelife.com. 
 
When you have your flight arrival information please email it to me and provide a phone 
number where you can be reached. With everyone's permission I will create a WhatsApp group 
to make it possible to send group announcements to coordinate activities. 
 
I would also appreciate it if you would contact me when you arrive in Las Vegas to let me know 
that you have made it safely. Similarly, please notify me if you are going to be delayed for any 
reason. 


