
 
 

• Animas Chocolate & Coffee Company is Looking for a chocolatier that 
is ready to lead an established chocolate production kitchen. ACC 
produces over 200 different products in-house and is looking for a 
chocolatier that has experience in juggling different product lines, 
deadlines and staff. The production kitchen is a small group of 
employees that work in a very fast paced & efficient production 
environment. This job is located in Durango, Colorado, a dream job 
location for outdoor adventurers, and is a full-time salaried 
position. We are looking to fill this position as soon as possible but 
will only fill it with the right candidate. To apply, please send us a 
cover letter, resume and detailed comments to the skills required 
Below. We are looking for someone that has a minimum of 2 years 
chocolatier experience, who is a life-long learner and has a lot of 
knowledge to share with us. 

 
What kind of skills are we looking for in a Chocolatier Kitchen Manager?  

• Overall 
o Can bring new knowledge and growth to the chocolate kitchen 
o Is an excellent teacher to all staff about the techniques of 

chocolate 
o Understands the seasonality of the chocolate business and has 

the capability to plan accordingly 
o Enjoys systems and efficiency in all aspects of the work 

environment, and can teach others to become more efficient 
o Enjoys a mountain lifestyle and can help promote the culture 

of ACC 
 

• Use of equipment 
o Familiar with automatic tempering machines, such as The Selmi 

Plus EX or equivalent 
o Can run enrober 
o Knows how to troubleshoot potential equipment problems 
o Can work with Chocovision Revolation Tempering Machines 
o Can table temper chocolate without thermometer 

 

• Chocolate Skills 
o Able to temper chocolate by tabling, by seeding and by using 

automatic tempering machine equipment.  
o Excels in BonBon cocoa butter application, demonstrations of 

work will be needed 
§ Airbrushing 
§ Hand Painting 



• Candy Skills 
o Knows how to make caramel, toffee, fudge, marshmallow and 

has basic science behind candy making 
 

• Pastry Skills 
o Ability to create professional, show-stopping pastries 

 

• Familiarity with the Bean to Bar process 
 


