
 Directions

Ingredients Included

Water 10ml, 80℃ Hot Water (Some) 

You will need

Refrigerator, Baking Paper, Bowls (1 Large, 3 Small), Plate (3 Small), Silicon Spatula, 
Measuring Spoon, 2 Flat Plates

Utensils

Chocolate 60g, Caramel Crunch 55g,  Colored Chocolate Sprinkle 10g,  Chocolate Sprinkle 5g, Stick 12pcs, 
Gift Bag with Ribbons 6 sets

Chocolate Sticks Kit  

4934761809458         

自製朱古力棒棒    

HK$80

Reserve 2 teaspoon of caramel crunch on a small 
plate and set aside.

※

Put the remaining caramel crunch and water into a 
large mixing bowl. Mix well with spatula until it 
becomes creamy (around 1 minute). Then add in 
the melted chocolate and mix well.

2

Put 24 chocolate cubes into a small bowl and set 
over a bowl of 80℃ hot water to melt the chocolate. 
(Be careful not to mix chocolate with water)

1

Put the remaining chocolate cubes into a small 
bowl and set over a bowl of 80℃ hot water to melt 
the chocolate. (Be careful not to mix chocolate with 
water)

5

Take out the chocolate ball from the refrigerator. 
Gently insert a stick at the center of each ball.

4

Hold the stick of chocolate ball. Use spoon to coat 
the chocolate ball with melted chocolate (prepared 
in step 5). Garnish the chocolate ball with caramel 
crunch (reserved), colored chocolate sprinkle or 
chocolate sprinkle before the chocolate coating 
solidify. Refrigerate the chocolate balls for around 
10 minutes until solidified.

7

Place a baking paper on a flat plate. Put the 
colored chocolate sprinkle and chocolate sprinkle 
into two small bowls. 

6

Place a baking paper on the flat plate. Use a spoon 
to divide the mixture into 12 portions. With the use 
of plastic wrap, shape each portion into a ball with 
2cm diameter and place on the baking paper. Then 
refrigerate them for around 5 minutes.
※ Stick will be difficult to insert into the chocolate ball if 
refrigerate too long.

※ The remaining chocolate will be used at step 4.

3

[Chocolate Crunch]

[Garnishing]

Wrap in gift bags and tie with ribbons. 8

※ Keep refrigerated and consume as soon as 
     possible. 
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