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Preparation .
Time 7 o mins

see ! .

Refrigerator

« Ingredients Included

Caramel Crunch 55g, Chocolate 50g, Raspberry Sauce 10g, Chocolate Pen 1pc, Stick 10pcs,
Gift Bag with Ribbons 10 sets

¢ You will need
Water 1/2 tablespoon, 80°C Hot Water (Some), 50°C Hot Water (Some)

o Utensils
Refrigerator, Baking Paper, Mixing Bow! (1 Large, 3 Small), Plate (Small), Spatula,

X For feference only
Measuring Spoon (1 Large, 1 Small), Plate (around 15cm), Spoon, Scissors, Plastic Wrap

m Directions

X Reserve1 teaspoon of caramel crunch on a small
plate and set aside.

[Chocolate Crunch]

1 Add 15 chocolate cubes into a small bowl. Set over
a pot of 80°C hot water to melt the chocolate.
X The remaining chocolate will be used in step 4.

2 Add 1/2 tablespoon of water and the remaining
caramel crunch into another large bowl. Stir well
with a spatula. Then add in the raspberry sauce
and melted chocolate and mix well till creamy.

Raspberry

Water
\ Sauce
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Crunch ks Melted
Chocolate

3 Divide the mixture into 10 portions with the use
of plastic wrap; shape each portion into a ball
with 2.5cm diameter. Then refrigerate for around
5 minutes and take out. Gently insert a stick at the
centre of each chocolate ball.

% Do not refrigerate for too long otherwise the stick cannot
be inserted.

[Chocolate Coating]

4 Add the remaining chocolate cubes into a small
bowl. Set over a pot of 80°C hot water and melt the
chocolate. Soften the chocolate pen by putting it
into 50°C hot water for 3 minutes.

5 Place the baking paper onto a plate.

6 Hold the stick of the chocolate ball carefully. Coat
the melted chocolate in step 4 over the chocolate
ball by a spoon. Repeat the same with other
chocolate balls. Then refer to
the next section for the ways
of garnishing the chocolate
balls and place the chocolate
balls on the plate prepared in
step 5.

[Garnishing]

Using Caramel Crunch
- Garnish with caramel crunch
before the chocolate coating
solidity.

~N

Using Chocolate Pen

% Cut the tip of the chocolate pen. Make sure the tip is at top
when cutting to avoid any drop of chocolate.

- Draw marble patterns
before the coating solidify.

- Draw the patterns you like on the hardened coating
directly to produce a more lively effect.

- Draw circular patterns of around 2cm diameter on
the baking paper and let them solidified. Place the
chocolate ball on top before
the coating solidified.

Wrap in gift bags and tie with ribbons.

> Keep refrigerated and consume as soon as
possible.
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