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3-D  printing isn’t new; the technology has 
existed since the 1980s—and it’s now oft en 
used to create everything from art and jewelry 
to medical devices. 

Th e technology’s imprint on the baking 
industry is still unclear—as is the best way 
to print chocolate truffl  es—but the Culinary 
Institute of America is determined to fi nd out.

“Th ere are very few examples of literature 
published on the thresholds of edible, powder-
based carbohydrate printing processes,” says 
Liam MacLeod, a 3-D printing specialist in 
charge of the school’s 3-D lab. “Our main 
mission is to discover the best way to manipulate 
these machines to optimize texture and fl avor.”

In spring 2015, the lab partnered with 

Dessert is moving 
      into a new dimension.

manufacturer 3D Systems and began using plastic 
powder printers retrofi tted with stainless steel 
parts to test culinary practices and procedures.

To create a confection, like a cinnamon-sugar 
pumpkin shell, a mechanism within the printer 
rolls tiny layers of sugar powder onto a tray. A print 
head then dispenses water on the surface, binding 
sugar and other carbohydrate layers together.

Beyond small confections, the process could be 
used in larger-scale manufacturing, MacLeod says.

“You could organize 250 to 300 [items] 
to print at exactly the same time,” he says. 
“Th e beauty of it is every single one would be 
identical. Th at could not be done by hand.”

Once sweets-making 3-D printers become 
widely available, the price tag will likely be 

high. Media outlets like tech website Th e Verge 
have estimated some models will be $10,000 to 
$20,000. While that price range is out of reach 
for many bakeries, the payoff  from investing in 
one could be huge.

“Th e machine is totally autonomous; you 
don't need someone sitting over it at all times,” 
MacLeod says. “Th ere’s really not a lot of 
overhead costs—just the electricity to run it.”  
— Erin Brereton

Print 
Production

Candy 
Counter
Baking with candy 
is a hot trend. 
In October, we 
conducted a poll 
on Dawn Foods’ 
Facebook page 
to determine 
which candy tops 
the list among 
bakers. Here are 
the results:

“I've worked in a few 

bakeries [that only 

did] simple cakes, and 

I wanted to make a 

cake diff erent from 

most traditional cakes. 

So I make a four-layer 
chocolate cake with 

peanut butter frosting 

and chocolate ganache, 

as well as crushed 

Reese’s® Peanut Butter 

Cups, mini peanut 

butter cups and 

Reese’s® Pieces.”

—Kalila Holmes, line cook at 
School Street Pub & Grill 

in Gorham, Maine

Reese’s® Peanut Butter Cups

Kit Kat®

Snickers®

Hershey®   
       Kisses

M&M’s®

We asked and you answered: 
What's your favorite dessert to bake 

with Reese's® Peanut Butter Cups?


