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e Ingredients Included
Strawberry Chocolate 60g, Chocolate Pen 1pc,
Chocolate Mould1pc,
Gift Bag With Ribbon 8 sets

¢ You will need
80°C Hot Water (Some) 50°C Hot Water (Some)

¢ Utensils
Refrigerator, Bowls (3 Small) , Spoon (Small) ,
Plate, Scissors

X For reference only

m Directions

1 Put the strawberry chocolate into a small
bowl. Set over a bowl of 80°C hot water to
melt the chocolate.

hot water for 3 minutes. Dry the pen and cut
the tip with scissors. (Using hot water higher
than 50°C may deform the pen package)

2 Put the melted chocolate into the chocolate
mould by spoon. Then put into refrigerator for
30 minutes.
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3 Gently press the chocolate mould to take out

5 Add pattern or word onto the heart shaped
chocolate with the softened chocolate pen.
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the chocolate and place them on a plate.

4 Soften the chocolate pen by putting it into 50°C

Then put them into refrigerator for 10 minutes.

Heart Shaped Strawberry
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. Not to mix the chocolate with water.
. Dry the bowls and spoon etc. before use.

. Well control the water temperature and melting time
of chocolate; otherwise, chocolate will be difficult to
solidify.

Preparation

1. Wash the chocolate mould with detergent and dry.

6 Wrap in gift bags and tie with ribbons.

¢ Keep refrigerated and consume as soon as possible.
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