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 MAKING
CHOCOLATE SPOONS
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Chocolate spoons are simple to make and an easy
gift for your friends and family. You can use them to stir either your coffee or hot
chocolate. Just imagine all that “yummy” chocolate melting into
your coffee……
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INGREDIENTS

Plastic spoons (any size or color)

Chocolate (bitter dark chocolate, white chocolate, milk chocolate or
caramel chocolate)

Flavoring – use any liqueur or flavoring that would
compliment coffee.

Edible cake decorations – flowers, leaves, mini marshmallows,
edible glitter, sprinkles, mini fondant characters or
models…..

METHOD

STEP 1

Break the chocolate into pieces and melt the
chocolate (see “How To Melt Chocolate” section below if you are not
sure how to melt chocolate).

Add the flavoring once the chocolate has melted. Mix
well.

[image: tmp_61075879cf0e556e765d74492be5dc2c_kOGbw9_html_22938d57.png]






STEP 2

Make sure the plastic spoons are clean and dry.
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Dip the plastic spoons into the melted
chocolate.
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Make sure the spoon fills up with chocolate.
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Place the chocolate spoon on greaseproof paper to
set.
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STEP 3

Once the chocolate has set, dip the spoon in the
melted chocolate again,
coat with a thin layer to ensure that the spoon is neatly finished
off.
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STEP 4

While the chocolate is still melted; place
decorations on the spoon. You can use readymade edible decorations.
Basically any decoration that will taste ok in
coffee or hot chocolate
is acceptable.
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STEP 5

Allow the chocolate spoon to set completely.

STEP 6

Wrap the chocolate spoon in cellophane and tie with
a bow.
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HOW TO MELT
CHOCOLATE

 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.

Melt the chocolate
slowly over 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.
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MELTING 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 micro waved, it is too hot for the chocolate.

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






ESTIMATED TIMING TO
MELT 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.






MELTING CHOCOLATE IN
A DOUBLE BOILER
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Place the chocolate in
the top pan and water in the bottom pan.

Allow the chocolate to
melt over a gentle heat.

When almost all of the
chocolate has melted remove the chocolate from the heat.

Stir continuously
until the chocolate is shiny, smooth and has completely melted
(make sure there are no lumps as these will block the nozzle when
you are piping the chocolate).


MAKING FUDGE
SPOONS

METHOD

Follow the chocolate spoon method except make the
fudge from the recipe below and use it instead of the melted
chocolate.

NOTE:

The fudge will set quickly so you need to cover
the spoons with the
liquid fudge as fast as possible.
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FUDGE RECIPE

INGREDIENTS

1060 ml sugar

125 g margarine

250 ml milk

25 ml syrup

397 g condensed milk

5 ml vanilla extract

METHOD

Dissolve the sugar and the margarine in the
milk.

Add the syrup and the condensed milk.

Boil the mixture, stirring occasionally until “soft ball”
stage.

Add the vanilla extract and remove from the
heat.

Beat until creamy.
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