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Working With
Chocolate Transfers, Chocolate Stenciling And Chocolate Run outs

 This book teaches you
how to use chocolate transfers and stenciling on cakes and cookies and how to make
chocolate run outs for
the most decadent desserts.

[image: tmp_24bd12b8cc9d51d8bfe7e9de068396f1_SRFXey_html_1b5c675d.png]


Conversion
Tables

 [image: tmp_24bd12b8cc9d51d8bfe7e9de068396f1_SRFXey_html_m21b366bb.jpg]

[image: tmp_24bd12b8cc9d51d8bfe7e9de068396f1_SRFXey_html_m11cdf387.jpg]

[image: tmp_24bd12b8cc9d51d8bfe7e9de068396f1_SRFXey_html_m13bb943d.jpg]


Chocolate
Basics

What Is Tempered
Chocolate

 When
you heat and cool the chocolate without controlling the
temperature, the crystallisation of the cocoa butter will result in
crystals of different sizes forming.

Tempering controls the
crystals and only small consistent crystals are produced and thus
you have a better quality chocolate product. Tempered chocolate
will be smooth and shiny.

How Do You Temper
Chocolate

 Use a
Tempering Machine – it heats the chocolate very slowly and then
cools it down very slowly.

Use a Chocolate
Thermometer – it controls the temperature of the chocolate during
the melting process.
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What Is Baking
Chocolate

 Baking
chocolate is also known as unsweetened chocolate or bitter
chocolate and is cooled, hardened chocolate liquor. It is primarily
used in baking.
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What Are
Chocolate Candy Melts


Chocolate Candy Melts are not "real chocolate". They are made from
sugar, milk solids, vegetable oils, flavoring and colors.

They contain no cocoa
butter and do not require tempering.
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How To Melt
Chocolate In A Double Boiler
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- Chop the chocolate
into uniform pieces to ensure even melting.

- Avoid any contact
with water or any other liquid. Chocolate will seize and become
unworkable if it comes into contact with even a few droplets of
water.

- Place the chocolate
into the top of a double boiler once the water is boiling in the
bottom part of the boiler.

- Melt the chocolate
slowly over a low heat.

- Stir the chocolate
frequently with a rubber spatula.

- Chocolate retains
its shape when melted, so the only way to know if it is truly
melted is to stir it.


How To Melt
Chocolate In A Microwave
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The microwave can melt
chocolate more quickly than a double boiler.

Choose an appropriate
container, if the bowl is too hot for you to handle after it has
been in the microwave, it is too hot for the chocolate.

Melt the chocolate on a
50% power setting to avoid scorching or burning the chocolate.

Estimated Time In
Melting Chocolate

- 1 minute for 1 oz of
chocolate

- 3 minutes for 8 oz
of chocolate

- 3.5 minutes for 1 lb
of chocolate

- 4 minutes for 2 lb
of chocolate

Run the microwave in 30
second increments stirring in between each increment.


Chocolate
Transfers

 This is a way of
embossing chocolate with beautiful designs and colors.

What Are
Chocolate Transfers?


Chocolate transfers are acetate sheets embossed with cocoa butter
and powdered food coloring. These sheets are available from online
stores such as Amazon and also from any store that stocks cake
decorating supplies.

Example Of Chocolate Transfer Sheets
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You get thousands of
different designs and colors:

- The gold designs
work very well on dark chocolate

- The pastel designs
look very good on white chocolate

How Do Chocolate
Transfers Work
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Melted chocolate is
spread onto the edible transfer sheets. When the transfer sheet is
pulled off the hardened chocolate the design will transfer to the
chocolate.

The printed pieces can
then be placed around or on top of cakes and other desserts.


What Do You
Need When Using Chocolate Transfer Sheets

 1) Melted Chocolate -
Tempered chocolate, chocolate candy melts or baking chocolate
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2) Offset spatula
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3) Transfer Sheets –
any design of your choosing
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How To Use
Chocolate Transfers


Step 1

Lay the transfer sheet
on a flat, smooth working surface with the printed side up.

Step 2

Spread the melted
chocolate over the transfer sheet using an offset spatula.

Apply the chocolate
sparingly; you can always add more chocolate later if you need
to.

It doesn’t matter if
the chocolate goes past the edges of the transfer.

Step 3

Allow the chocolate to
set for 5 to 7 minutes.

It must begin to set
around the edges but should not be fully hard or brittle.

Step 4

Peel the plastic
transfer sheet off the chocolate.

Step 5

Cut the printed
chocolate slab into pieces and use it to decorate your cakes and
cookies.
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How To Wrap A
Cake With Chocolate Transfers

 Step 1

Lay the transfer sheet
on a flat, smooth working surface with the printed side up.

Step 2

Spread the melted
chocolate over the transfer sheet using an offset spatula.

Step 3

Press the chocolate to
the side of the cake.

Step 4

Allow the chocolate to
set for a few minutes.

Step 5

Pull the transfer off
the chocolate.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Teaspoon

Common volume measures in Milllitres
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10 | —

Tablespoon

20 | 15 | 15

14.79

Cup

Fluid Ounce

28.41 130 |
250  |[284.1|240]

2957
236.59

Pint

570| 568.26 | —

473.18

Gallon

Quart

1136.52 =

946.35

4546.09 =

3785.41
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