Chocolate Melting Instructions

Turn your oven on to the lowest setting (which should be warm or 150'), and leave oven door open slightly at the top. You may also use a warming tray, or wok on the lowest setting (stir frequently to avoid getting to thick).  

DO NOT USE A DOUBLE BOILER OR MICROWAVE OVEN.  Both of these methods will produce very thick or even burn chocolate.  DO NOT HEAT OVER 100 TO 110 DEGREES!!

Place the melting chocolate into a glass dish or pan and put on the middle rack of oven.  Chocolate will take 10 to 15 minutes to melt.  You may leave chocolate in oven several hours.  You may reheat chocolate.  A warming tray will keep the chocolate warm while you work with it, but if you don't have one, use chocolate until it starts to get thick and place back in the oven for a few minutes to re-melt.  

You may add Crisco shortening to chocolate if it is too thick to work with.  Approximately 1 tbsp. per pound.  Please note that milk and dark chocolate will be the thinnest to work with, white and pastel colors may be a little thicker, but dark colors such as red, dark green and orchid will be thicker and you should add Crisco shortening to thin out.

You may add any dry ingredients to the chocolate.  Such as crisp rice, nuts, raisins, marshmallows, etc.  You may also add Candy Oils to flavor chocolate, such as peppermint, orange, etc.   DO NOT ADD WATER, MILK, BUTTER, OR MARGARINE.  DO NOT USE FLAVORS, EXTRACTS, OR EMULSIONS IN CHOCOLATE.  These all have water in them which will ruin the chocolate making it very thick, and unusable.  Make sure your molds do not have any water on them when you go to use them.  

Pour chocolate into molds and tap on surface to remove air bubbles from tiny places and give a perfect finish.  If you are making suckers, place stick in after the mold is filled with chocolate and swirl stick so that it is covered with chocolate.  This will prevent sucker from breaking or falling off of the stick.  Place mold into freezer to set up. The freezing time will vary according to how thick or big the mold is.  If there are any small thin areas on mold, keep checking every few minutes, these areas may crack easily.  You may want to set this type up in the refrigerator. The mold is done when you see the chocolate releasing from edges when you hold the mold up and look at the piece in the mold.  If it looks milky or dull, or it doesn't seem to release put back in for a few more min. Take the mold out of freezer and turn over and hit gently on your hand.  The piece should fall out immediately.  If you try a couple of times and it doesn't come out, put back in freezer.  If you take the mold out too soon the front of the candy will look very dull, have no shine, and may have a chunk or so out of it and stuck in the mold.  This means you haven't left it in the freezer long enough.  If you leave it in the freezer to long the piece may crack, or be sticky.  

For full molds, cut the bottom of at least the back of the mold out so you can pour chocolate in. If mold is small you will have to cut the bottom of both the front and back.  Clip the mold together with bull dog clips or some strong clips.  Pour chocolate into the bottom and tap on surface to remove air bubbles. 

If you want to paint colors in mold, do this before you pour the solid color. Use a paint brush, and color in the area you want. Then pour your solid color, go slow so that you don't run the colors that are painted.  You may color white chocolate if you don't have the color you need.  Use paste or powdered coloring only.  DO NOT USE FOOD COLORING FROM GROCERY STORES!  Food coloring has water in them and will harden chocolate.  When you use paste coloring also add 1 tbsp. of Crisco shortening to thin chocolate.  

HINT; If you have young children helping you, take melted chocolate and pour into a clean new hair dye bottle, or if you have a picnic ketchup or mustard bottle use this. Squeeze into molds, and place on a towel in oven when done.  The bottle will not melt in oven at 100 to 110 degrees, but make sure it does not touch the metal rack.  

Wash molds in warm soapy water and rinse thoroughly. Dry flat.  DO NOT WASH IN DISHWASHER, They will melt.  If you wash in to hot of water and do not dry flat, the mold will stay in whatever shape they dry in.  

MOLD USES; 1) chocolate -   do not treat mold in any way.  2) Jell-O - oil mold or spray with pam.  3) Plaster of Paris  -  do not treat mold,   4) Sugar molding  -  do not treat mold,  5) Cream Cheese mints  -  do not treat mold, roll dough into sugar before placing in mold,   6) Hard Tack Candy  -  you must cool mixture to 190'  before pouring into greased or sprayed mold.  

IF YOU HAVE ANY QUESTIONS OR PROBLEMS PLEASE CALL AND WE WILL HELP YOU.  THANK YOU, AND HAPPY CANDY MAKING.  
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