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Cool The Chocolate:
The cooler the place --the less time it will take to harden the chocolate. Put the

filled mold into the freezer (on a flat surface). Small candies or bite size items will
be ready to remove in about 5 minutes; standard larger pieces in abou 10. Leaving
it in the freezer longer than necessary is no problem at all (better too long than not
enough!). If you must, you can use the refrigerator instead of the freezer. However,
using a freezer "quick cools" the chocolate and has the advantages of making it
easier to remove the chocolate from the mold and gives a better, shiny surface 
finish. Also, if you cool in a refrigerator it will take about 3 times longer to cool 
sufficiently.  You will know when the chocolates are ready to be released by 
looking at the back side of the mold. The chocolate will have pulled away from the
mold slightly and the cavity will appear grayish.

Removing Candy From Mold: 
When you take the mold out of the freezer turn it upside down and gently tap

it on the table. The candy should drop right out. This is usually all that you will need
(you might have to gently tap you finger on the back of the cavity itself if the candy
doesn't drop out right away). With chocolate that was cooled in the refrigerator you
may need to push the candy from the mold. If the outside of the mold is still warm
to the touch, it is not ready. If you are having trouble releasing the finished piece
form the mold, it is not ready. Return it to the freezer or refrigerator for a few more
minutes. Tilt mold with finished piece onto wax paper. When piece is room temper-
ature, place in poly bag and tie with ribbon or twist tie.

Clean Up:
Remove excess chocolate from the containers and squeeze bottles while still

melted, then set containers in freeze until the chocolate is hard. Flexible 
containers/squeeze bottles can then be taken out of the freezer and simply
flexed....chocolate will separate cleanly.

Chocolate Molds Care:
DO NOT put plastic chocolate molds in the dishwasher. Molds are NOT

dishwasher safe!   Molds are only washed when too dirty to use. Plastic candy
molds should be washed in lukewarm water. You may use a mild dish washing 
liquid if necessary. Be careful soap scum can mar the taste of the chocolate if not
thoroughly removed.  Do not soak molds, nor scour them. HOT WATER will 
discolor and warp molds. After washing, towel or drip dry; store flat. Most of the
chocolate can be flaked off with a soft cloth. Use a soft dry cloth or 100% cotton
batting (polyester leaves tiny  "hairs" on the plastic) to wipe out the cavities after
each use. After the finished chocolate is removed from the mold it  leaves a light
film of cocoa butter which is then polished by the soft cloth or batting and makes
the next chocolate gleam even more.  Store molds flat and in a cool place. If you
are in a hurry to reuse the mold, it can be placed in the refrigerator or freezer for a
few moments.

Save Unused Chocolate:
Store in a cool dry place, NOT in the refrigerator. Remember you can "reuse"

chocolate literally hundreds of times! Chocolate can be melted over and over, so,

if you have any leftovers (impossible!) you can put it in a container for future use.

Store your chocolate in a cool dry place. Compliments of CEC Products
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Chocolate Molding History:
Chocolate molds have been around since chocolate consumption moved from

drinking chocolate to eating chocolate. In the late 1800's creating fanciful chocolate
molds of metal was at its height.  Since then, time consuming and hand filled molds
have been replaced by simplistic forms that lend themselves to volume production.
The introduction of plastic molds revolutionized both the industrial and home markets.
Now plastic molds, usually based on historical designs first done in metal, can be 
produced inexpensively. With these molds and materials, one can 
duplicate the kinds of molded objects found in the finest candy shops. 
Not only can they be made as good or better, but it can be done at little more than half
the cost of purchasing the finished piece.

Chocolate Molds:
Chocolate molds CAN NOT be used for hard candy. The temperature of the hard

candy mixture will melt your molds. Store molds flat and in a cool place.

How Much Chocolate To Start With:
An average lollipop uses 1 ounce. A bite sized 1/2 ounce. Therefore, since 16

ounces =1 pound you will get about 16 lollipops or 32 bite size candies from a pound
of chocolate. One of our standard size molds will require about 1/3 to 1/2 pound. Start
with 1 pound.

Containers:
Use microwave and freezer safe containers for chocolate melting and handling.

All such containers should be smooth, flexible plastic and always be dry.

Candy Melting Instructions:
The chocolate molds can be solid chocolate or filled with truffle or

fondant centers. You can use any kind of chocolate and even color white chocolate.

Prepare your chocolate for melting. If it is not already in pieces, break it up into small

pieces. This will help it to melt quicker and more evenly. You can use a cutting board

and a large sharp knife to do the job, or even grate it finely with a grater.  To prepare

the chocolate for molding, it must first be melted. Chocolate melts between 98 degrees

to 100 degrees F. Avoid over heating chocolate.   You can also get chocolate to shine

more by adding a tablespoon of vegetable oil to the chocolate when it is melting.

Melting In The Microwave: (recommended)
Put 1 lb. of chocolate in a bowl. Microwave on half power for 1 minute, then stir

[it will not all be melted at this point]. Do it again. Repeat the process until the choco-
late is mixed well.  When ready to use it will pour from a spoon like syrup. Remember
don't overcook your chocolate. If chocolate becomes stiff before you are finished with
project, replace bowl in microwave for 2 minute increments stirring each time until 
melted. 

A really fast way to make chocolate molds is to use a disposable pastry bag. Fill
it with the melts or small pieces of chocolate, tie off the open end with string and
microwave on half power for 1 minute. Squeeze the bag.  Continue every few minutes
until all chocolate is melted.  Cut off the tip of the bag and fill each up each mold 
cavity.  This makes clean-up really easy and the left over chocolate is easy to scrape
off the bag.

Melting In A Double Boiler: 
Place water in bottom portion of double boiler and heat until water is boiling.

Turn off heat. Put chocolate in top portion of the double boiler and stir until the choco-
late is fully melted. Reheat as needed to keep the chocolate melted. Do not let the
water in the bottom section of the double boiler touch the bottom of the top section.
A very low heat can be maintained under the double boiler, but do not let the water
boil. Should the water boil it would cook the coating, causing it to thicken and become
unusable. Care should be taken that no liquids get into the melted coating 
(particularly water). For this reason do not place a lid on the double boiler over the
melting coating, as moisture will form and drop into the coating, causing it to grain.
Melting will be hastened if the coating is stirred occasionally. When the coating is 
completely melted, it is ready for molding. This will take around 15 minutes, so you
need to be patient.

Flavors and Colors:
Flavors or colors may be added at this point, if desired. To flavor, you must use

an oil based flavor. To color, do not use liquid food color as it contains water; instead,
use powdered food color or oil based candy colors.

Fill Molds: 
Before pouring the melted coating into the plastic mold be sure the mold is clean

and dry. Greasing, spraying, or dusting is not necessary and would in fact ruin the
appearance of the finished candy.   If using a sucker mold, place sucker stick in th
emold before pouring in the coating.  Spoon the chocolate into your molds. If you
want to make the task a lot easier, fill your molds using a plastic squeeze bottle or a
pastry bag as mentioned above. You could even fill a ziploc bag and cut off the tip
and use it to pipe in the chocolate [ziploc bags are not microwavable unless specifie
on the box].  Fill each cavity with chocolate. It is best to under fill the mold cavity.
Overfilling will cause a lip to form at the edge of the molded piece. Don't worry about
making a mess; just get the cavities filled as quickly as possible. Using a flat edge
putty knife, scrape across the mold, removing the excess chocolate from on top of
and around the cavities. This will leave a clean edge around each cavity and clean
the mold of excess chocolate at the same time The chocolate on the putty knife can
be returned to the pot of tempered chocolate. Tap the filled mold on the counter to
settle the chocolate and release any air bubbles. This can be accomplished by 
simply holding the mold horizontally and dropping it on the counter. Do this a few
times until no air bubbles appear.  If you are using sticks, give each a twist to help it
adhere to the chocolate better.

Attaching 3D Pieces: 
After both pieces are solid take a small amount of chocolate and microwave

it until it is melted. Using a paint brush (if it is larger) dab a small amount of melt-
ed chocolate onto the area where you want to attach the piece. Put the piece on
the melted chocolate and hold for a few minutes until it is securely attached .



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


