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Class Content: 
 

Molds- Choosing/Storing, Washing/Cleaning & Preparing 
Choices:  
Choose a mold that is right for your project!  A smooth mold that has 40 cavities 
may suit your needs better than one that has an odd shape with crevice’s in it.  
Store them somewhere safe; in a drawer or space where they won’t get abused. 
Polycarbonate Molds- little to no flexibility to them- these can vary in price; you 
can get inexpensive ones from Amazon for $10 or pay $45 for Pavani molds- it’s 
really up to you and your price range/what  you want to spend.  How big of an 
investment do you want this to become?  I actually have some really inexpensive 
molds that I bought on Amazon for $10.89 and I love them, but I also love the 
more expensive ones, but I have fewer of those.   
Plastic or silicone molds-very flexible- I find these difficult to use because they are 
SO flexible.  The choice is yours- try both and see what YOU like. J 
*You don’t even have to use the heart mold I have- it can be something totally 
different.   
 
  
Washing/Cleaning: (polycarbonate) 
Wash your molds in hot soapy water with a soft cloth.  Rinse.  Do not use the 
dishwasher as it will shorten the life of your molds.  Also, do not use anything 
abrasive to clean the molds as it will slowly scratch the surface of the molds.  It 
will then lose it’s shine overtime.  You can also allow them to ‘drip dry’- which is 
safest or use an airbrush gun and compressor to remove the water.   
 
Preparing/Polishing: (polycarbonate) 
Once your mold has been washed and dried, you can polish it.  Use isopropyl 
alcohol of 91% or higher- It depends on where you live and what you can get.  Use 
a cotton ball or pad with the alcohol (not saturated) and wipe the inside of the 
cavity, the edges and tops between the cavities.  Go over it again with just a dry 
cotton ball or pad to be sure the alcohol is gone. *Use a Q-tip or cotton bud for 
crevices.   
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Successful Molding 
There are two ways to get your chocolates to come out of your molds.  One is 
more time consuming, but will never fail you, unless you didn’t temper the 
chocolate or cocoa butter correctly.  The second is faster, but somewhat less  
successful sometimes.  Again, it depends on if the chocolate or cocoa butter was 
tempered correctly.   
 

1 The 4-24 hour period Method: 
With this method, you will ‘shell’ or add tempered, colored cocoa butter 
and/or tempered chocolate to your mold and allow it to sit anywhere from 
4-24 hours on its side. (I say 4-24 hours because it will depend on the mold 
you chose.  If its small, it will take less time versus a large snack bar mold.  
When it’s ready, you will be able to remove it with your finger from the 
mold, as the chocolate will have retracted from the mold. 

 
2  The Quick Method: 

With this method, you will ‘shell’ or add your tempered, colored cocoa 
butter and/or tempered chocolate to your mold and allow it to sit until it 
loses its shine.  At this point you can even pop it in the freezer for 5 
minutes, but no longer.  Remove it and allow it come to room temperature.  
(It should have retracted from the mold and you can remove the chocolate 
from its cavity- again this depends on if you tempered it correctly).   

 
Tempering:  How to Temper Chocolate without losing Your Temper 
There are many ways to temper chocolate.  I’m going to list them, but I am only 
teaching the ‘microwave’ method as that is the one I prefer.  Feel free to research 
and practice the other methods and one that works for you. Be patient, chocolate 
is a fussy medium to work with.  Your work room should be 10 degrees cooler 
than the chocolate you are working with. 
 

1. Microwave & Seeding 
2. Double boiler 
3. Tabling 
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Microwave & Seeding Method: 
When using this method, know your microwave.  Everyone’s are different.  Begin 
with 1.5-2 pounds of chocolate in a silicone or plastic bowl; NOT glass, which 
retains heat.  Heat on high with 30 second intervals. Begin with 30 seconds.  Stir 
with a spatula. (Because the microwave heats the chocolate from the middle), 
Add 30 seconds more, stir.  Continue to do this until 2/3 of the chocolate is liquid 
1/3 is somewhat solid.  This should be warm enough to melt the rest of the solid 
chocolate in your bowl.  Have a probe thermometer at your side to check the 
temperature or use the spatula with built in thermometer.   Chocolate requires 3 
things: time, temperature and movement to crystalize or be ‘in temper’.   *Check 
your bag of chocolate (Callebaut and Valrhona both have a tempering chart on 
the bag).  I’m not going to go into the temperatures for dark, milk and white to be 
tempered at- but you can find those online- just google it.  Ruby is tempered 
between 83-85F.   
 
Seeding- this is a method where you add a small piece or ‘seed’ of chocolate to 
your melted chocolate in order to bring the temperature back down and get it 
into temper.  If you have melted all of your chocolate and it’s still too hot, you 
need to add a ‘seed’ (maybe the size of a quarter).  When it comes to 
temperature or crystallization- remove that seed if it’s still there.  You will be 
ready to use the chocolate. 
 
Cocoa Butter- What is it? 
Cocoa butter, is a pale-yellow, edible fat extracted from the cocoa bean. It is used 
to make chocolate, as well as some ointments, makeup and pharmaceuticals. 
Cocoa butter has a cocoa flavor and aroma. It should ALWAYS be in temper at 89 
degrees F. You can cacao butter callets from Cocoa Barry online.  Use a probe 
thermometer to check the temperature after you have melted it- in the 
microwave.  To keep it in temper, use a hot pad -again depending on the brand 
will depend on what setting you need to keep it at.  You could also use a 
dehydrator to keep it warm.   
 
Cocoa butter and Luster Dusts:   
Melt your cocoa butter over a tea light holder/melter and add dusts. Stir. 
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Ready Made Cacao butter: 
You can purchase pre-colored cacao butter from large companies like Chef 
Rubber or Roxy and Rich.  
 
Tempering Cacao Butter: 
You will use the same method as you did to temper the chocolate in the 
microwave.  Only with cacao butter it is always in temper at 89F.  Use a probe 
thermometer to check it.  When using this method, know your microwave.  
Everyone’s are different.  Begin by putting the container of purchased cacao 
butter with the lid off in the microwave.  Start with 30 seconds.  Put lid on and 
shake.  Add 30 seconds more, shake.  Continue to do this until 50-75% of the 
cacao butter is liquid.  Have a probe thermometer at your side to check the 
temperature. Remember it needs to be at 89F. 
 
Application: 
For this application you will need a paint brush (a cheap one) and try to get a plastic one so it’s 
bendable-not those wooden ones.  You will dip and flick- into the cavity.  Try to cover up your 
work space with newspaper, plastic wrap, large box or other cheap material so the clean-up is 
easy.  If you don’t, you may be cleaning cacao butter off your appliances for months.  Otherwise 
if you have a nice stainless steel table or granite torch it (with your kitchen torch) and wipe it 
off.  J   
 
Ruby Chocolate: The Fourth Chocolate 
This is the pink chocolate from the ruby cacao bean that doesn’t contain artificial colorings or 
flavorings.  Ruby is tempered at 83-85 degrees F.  You will know its set when it loses its shine.  
You can purchase Ruby online at Amazon.  It’s made by Callebaut Chocolate.   
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Valrhona Chocolate- Strawberry Inspiration- I chose to add this to the recipe because I really 
like the flavor, although it’s very expensive.  You don’t have to use it- feel free to replace it with 
more Ruby chocolate.  The choice is yours.   
 
What is REAL chocolate? 
I get this a lot.  “Real” chocolate has cocoa butter solids in it- not oil.  Check the packaging if you 
are uncertain. 
 
 
Good Sources to buy chocolate: 
Pastry Chef Boutique 
 https://www.pastrychefsboutique.com/snack-bars-molds  
 
Amazon (not necessarily the most inexpensive, but if you need it fast) 
 
Web Restaurant Store   
https://www.webstaurantstore.com  
 
Santa Barbara Chocolate  
https://www.santabarbarachocolate.com/ruby-couverture-aka-pink-chocolate/ 
 
 
 
Sources to buy molds: 
Amazon 
Home Chocolate Factory 
https://www.homechocolatefactory.com/PROD/SP2002S.html 
Bake Deco   
https://www.bakedeco.com/dept.asp?pagestart=2&ID=347&price=&manufacid=0&sortby=&at
tr1=&attr2=&attr3=&attr4=14001,14002&attr5=&narnew=0 
 
 
*Feel free to research and try chocolates/molds that are affordable for you.   
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Strawberry Ruby Inspiration Ganache 
1 mold or 21-30 cavities approximately 
Ingredients: 
Cream (heavy whipping)  40g. 
Strawberry puree   40g. 
Salt     .2g. 
Corn syrup     35g. 
 
Ruby Couverture Callebaut  36.5g 
Strawberry Inspiration Valrhona 36.5 g (Feel free to replace this with more Ruby) 
 
Method: 
Combine: cream, strawberry puree, salt and corn syrup in small bowl. 
In another small silicone or plastic (microwavable) bowl add the two chocolates.  Melt to 
86F/30C.  Stir with spatula or whisk.  Add the bowl with cream mixture to the chocolate.  
Emulsify with stick blender to combine or whisk.  Place in piping bag.  Pipe into shells and seal.   
*This recipe can be doubled, tripled, etc.   
 
To Seal Shells: 
Temper 1lb of the Ruby Chocolate between 95F-93F 
Place in pipping bag and pipe over the ganache to seal.  
Scrape with scraper or joint knife until smooth- removing all excess chocolate. 
Allow to crystalize.  To speed up this process, pop in freezer for 5 minutes.  Remove- allow to 
come to room temperature.   
Give mold a gentle twist and flip out onto a granite slab or countertop to release bonbons. 
 
Purees: 
You have two options for purees.  You can buy them (Boiron or other brands) or make your 
own.   If you opt to make your own you will need to add 10% sugar/water solution if it doesn’t 
have it added to it already.  Try to choose frozen fruit without sugar- this way, you have control 
over the amount of sweetness. *Remember fruit already has fructose in it- which is a natural 
sugar. 
 
How to make homemade puree: 
In a blender or Vitamix – add a bag of frozen strawberries.  (Check the bag for sugar content) I 
usually add as I go.   Start with 1/8 C of simple syrup and go from there.  Puree and then stop.  
Tasting as you go.  Everyone has different tolerances for sugar- so you choose what you like 
best! 
 
Simple Syrup: 
1 C sugar 
1 C water 
Place ingredients in pot on stove – low/medium heat until sugar has dissolved. Stirring 
occasionally.   Remove from heat.   
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Raspberry Ruby Ganache 
1 mold or 21-30 cavities  
Ingredients: 
Cream (heavy whipping)  40g. 
Raspberry puree   40g. 
Salt     .2g. 
Corn syrup     35g. 
 
Ruby Couverture Callebaut  73g. 
 
Method: 
Combine: cream, strawberry puree, salt and corn syrup in small bowl. 
In another small silicone or plastic (microwavable) bowl add the chocolates  Melt to 86F/30C.  
Stir with spatula.  Add the bowl with cream mixture to the chocolate.  Emulsify with stick 
blender to combine.  Place in piping bag.  Pipe into shells and seal.  If you have extra serve over 
ice cream or as a dip for fruit.   
*This recipe can be doubled, tripled, etc.   
 
To Seal Shells: 
Temper at least 1lb the Ruby Chocolate between 95F-93F 
Place in pipping bag and pipe over the ganache to seal.  
Scrape with scraper or joint knife until smooth- removing all excess chocolate. 
Allow to crystalize.  To speed up this process, pop in freezer for 5 minutes.  Remove- allow to 
come to room temperature.   
Give mold a gentle twist and flip out onto a granite slab or countertop to release bonbons. 
 
 
**Ganache is two ingredients (or more):  cream and chocolate.  There are many ways to make a 
ganache.  In my recipe you don’t need to warm the cream- only the chocolate.  We are making 
such a small amount.  You can also feel free when mixing it to use an emersion blender, whisk 
or spatula.   You really just want a smooth filling for your chocolate candies.  Many of you may 
like a thicker ganache- just add more chocolate to the recipe.   
 
**By creating this video and PDF I was trying to help you create a fun candy for Valentine’s Day.  
This isn’t meant to confuse or frustrate anyone.   
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Tools & Equipment:     
Name: Brand: Location: 
70-91% Alcohol (isopropyl) any   
Cotton balls/pads/buds any   
Brushes (paint- any brand- plastic- flexible) any/inexpensive   
Paper towels any   
Silicone bowls or plastic small bowls- any brand Norpro Amazon.com 
Latex gloves/Vinyl gloves any   
Parchment paper any   
Piping bags- disposable Wilton   
Probe thermometer (any brand) Javlin Pro  Amazon.com 
2-Painters scraper/off set spatula/icing scraper- any brand- hardware store joint knife 6 inch Amazon.com 
Scissors any    
Cacao butter- Roxy and Rich- Fuchsia Tourmaline & Candy Pink Roxy and Rich Amazon.com 
*You can choose to use any color for your project.     
**Melt your own with dusts     
Molds- Polycarbonate -any brand/shape – I chose heart shape from Amazon Pavoni   
Mini cupcake liners- any brand any   
Small boxes- any brand (If your giving these as gifts) any/bakipack Amazon.com 
Hand blender/Stick blender/whisk if you don’t have a stick blender any   
Blender for fruit puree any    
Microwave any   
Rubber spatulas- small- heatproof- silicone any   
Spatula with built in thermometer Gormia/Any Amazon.com 
Pot for the simple syrup any   
Boxes- small - holds 2 any Amazon.com 
 Scale & Micro Scale  Any Amazon.com 
I also like: Aspecialtybox.com for packaging and geeypack.com     
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Visual of Items listed above 
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Steps to Take to Create the Strawberry Crush Bonbon: 
 

1.  Clean the molds- wash and use alcohol with cotton ball 
2. Temper the colored cocoa butter and splatter into mold with flexible paint brush. 
3. Allow to set (5 min)- it will appear matte and dry  
4. Temper at least 2 lbs of Ruby chocolate and fill the molds by pouring the chocolate from 

the silicone bowl into the mold cavities. 
5. Tap to release any air bubbles 
6. Flip over and tap sides of mold with HANDLE of joint knife/cake scraper. 
7. While holding mold upside down, scrape the cavities and sides of mold. 
8. Scrape until clean 
9. Place upside down on paper towel (mold cavity facing down) and wipe several times to 

clean the chocolate off the mold. 
10. Place mold on its side.  Allow to crystalize.  This may take 4-24 hours 
11. Make the ganache 
12. Fill mold cavity with ganache 
13. Seal with tempered chocolate and scrape clean 
14. Place in freezer for 5 minutes to set and shock the chocolate 
15. Release chocolates from their mold. 

 


