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Raw Chocolate Kit
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4547315040438
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Valentine’s
Handmade Sweets

1 Put 45ml raw cream in a small mixing bowl set
over 80°C hot water. When the cream is warmed,
add in the chocolate to melt them with cream.

Chocolate
o 2

Raw Cream 80°C hot water

2 Once the chocolate are melted, transfer the
small mixing bowl over cold water. Stir with a
spatula until stiff. Then add in 5ml of wine.

Cold Water

3 Divide the mixture into 2 equal portions and
pour onto the cover and the bottom of the gift
box lined with cling wrap separately. Smooth the
surface and refrigerate them for around an hour
until  solidified. *Refrigerating time varies
depends on the texture of mixture in step 2.
Please adjust accordingly.

Cling Wrap
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Divide chocolate mixture into
2 equal portions

4
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Refrigerator

« Ingredients Included
Chocolate 100g, Cocoa Powder 5g, Powdered
Sugar 5g, Heart-shaped Cutter 1pc, Gift Box
with Glassine Paper 1 set

 You will need
Raw Cream 45ml, Wine (Rum, Orange Liqueur,

Brandy, etc) 5ml, 60~80°C Hot Water (Some)

e Utensils
Refrigerator , Mixing Bowls (1 Large & 1 Small) ,

Silicon Spatula, Knife, Measuring Spoons (Large &

Small), Cling Wrap, Sieve, Chopstick, Tray or Flat

Take out the chocolate with cling wrap. Cut
16 pieces of chocolate with the heart shaped
cutter. Arrange them on a tray and refrigerate
them again.
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8pcs 8pcs

Crush the remaining chocolate and melt it in
a small mixing bowl set over 60C hot water.
Then, repeat step 2.

o, @
£5 60°C ? Cold
Hot water = Water

Pour chocolate onto the bottom of the gift
box lined with cling wrap. Smooth the
surface and refrigerate it for around an hour
until solidified.

Raw Chocolate Kit
BR&AGH

4547315040438

HK$55
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preparation 4 Q) mins 32¢cs

Tips for melting chocolate

1. Not to mix the chocolate with water.

2. Dry the bowls and spatula etc. before use.

3. Well control the water temperature and
melting time of chocolate; otherwise,
chocolate will become grainy.

4. Atstep 4, 7, 8, if the chocolate is too soft to
handle, refrigerate it again.

Preparation

1. Prepare a bowl of 80C hot water.

7 Take out the chocolate with cling wrap. Cut the
excess chocolate at the margins to adjust the
shape. Then divide into 4 equal portions and then
cut into 16pcs chocolate cubes. Use sieve to
sprinkle cocoa powder on chocolate cubes and
powdered sugar on heart-shaped chocolates.

Cocoa Powdered
Powder Sugar
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8 Use chopsticks to place chocolates into the gift box
lined with glassine. Arrange square shaped and
heart shaped chocolate alternately in 2 layers.

Folding method of the cover and the bottom

ey ® Y

1. Fold the edges A and tuck in 4 corners.
2. Wrap the open flaps B and fold inwards to
cover all 4 corners.




