
        
            [image: cover]
        

    
Cake Decorating - How
To Make And Use Chocolate Plastic






Brenda Van
Niekerk






Copyright 2012 Brenda
Van Niekerk

Second Edition October
2025






Smashwords Edition,
License Notes

This ebook is licensed
for your personal enjoyment only. This ebook may not be re-sold or
given away to other people. If you would like to share this book
with another person, please purchase an additional copy for each
recipient. If you’re reading this book and did not purchase it, or
it was not purchased for your use only, then please return to
Smashwords.com and purchase your own copy. Thank you for respecting
the hard work of this author.


 CONTENTS

Chocolate
Plastic

Recipes

White
Chocolate Plastic

Dark Chocolate
Plastic

Corn Syrup

Food Coloring

How
To Make Different Colors

Color Wheel

How To Create Decorations
Using Chocolate Plastic

Make A Chocolate
Rose

Make A
Chocolate Carnation

Make Chocolate
Flowers

Make A Chocolate
Bow

To Make Loopy
Bows

To Make
Curlicues

Miscellaneous
Decorations

Decorations Can Be Modelled
Chocolate Plastic

Covering A Cake With Plastic
Chocolate

Add Additional Detail To
Chocolate Plastic Decorations

Liquid
Chocolate Piping

Melt The
Chocolate

Piping Bag And
Nozzles

Using The Piping
Bag

Chocolate
Curls


 CHOCOLATE
PLASTIC
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Chocolate plastic is
dough that can be rolled out like a fondant, or molded to form flowers, leaves or any other
form that you would normally make from fondant. It tastes much
nicer than fondant and is just as pliable.
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 RECIPES
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WHITE CHOCOLATE
PLASTIC

INGREDIENTS

1 lb white chocolate
(chopped into small pieces)

125 ml light corn
syrup * (if you cannot buy corn syrup – see below for corn syrup
recipe)

Food gel coloring * (see section on
Food Coloring)

METHOD

Melt the chocolate
over boiling water or in a double boiler.

Remove the chocolate
from the hot water and stir to cool slightly.

Stir in the corn
syrup.

Allow the paste to
cool and harden.

Squeeze the fat from
the chocolate plastic onto some paper towels.

Knead the chocolate
plastic until smooth and pliable.

Knead in a few drops
of food coloring for
required color.

Only use gel
coloring, liquid and
powder coloring changes
the texture of the chocolate plastic.
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DARK CHOCOLATE
PLASTIC

INGREDIENTS

1 lb dark
chocolate

187 ml light corn
syrup * (if you cannot buy corn syrup – see below for corn syrup
recipe)

METHOD

Melt the chocolate
over boiling water or in a double boiler.

Remove the chocolate
from the hot water and stir to cool slightly.

Stir in the corn
syrup.

Allow the paste to
cool and harden.

Squeeze the fat from
the chocolate plastic onto some paper towels.

Knead the chocolate
plastic until smooth and pliable.
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CORN SYRUP

INGREDIENTS

500 ml white sugar

187 ml water (use pure
can sugar – or else it will make crystals once it is cooked)

1 ml cream of
tartar

1 ml salt

METHOD

Combine the sugar,
water, cream of tartar and salt together in a saucepan.

Stir continuously and
bring to the boil.

Reduce the heat.

DO NOT STIR AFTER THIS
POINT.

Cover the saucepan and
simmer for 3 minutes.

Brush the sides of the
saucepan with a wet pastry brush to get the sugar crystals off the
sides of the saucepan.

Uncover the
saucepan.

Cook the syrup until
it reaches the “soft ball” stage.

DON'T stir the syrup
while it is cooking.

Remove from the
heat.

Cool the syrup and
store in a covered container at room temperature.

The syrup can be
stored for about 2 months but DO NOT jostle the container as it
will crystallize.

NOTE

You can successfully
half this recipe if you want only very little corn syrup.






QUESTION 1

What is “Soft Ball”
stage?

ANSWER 1

You have 2 options
here:

1) Use a candy
thermometer and cook the syrup between 234 and 236 degrees F
(rather a few degrees too little than too much).

2) Put a drop of syrup
into a saucer of cool water, it should form a ball that does not
hold its shape when pressed with your fingers.

QUESTION 2

Why does the syrup
crystallize?

ANSWER 2

Stirring heated sugar
introduces air into it which causes the crystallization.

Be careful not to
shake the pot or that there are absolutely no sugar crystals on the
side of the pot.
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FOOD COLORING

THERE ARE 3 TYPES OF
FOOD COLORING:

Gel

Powder

Paste

The gel food
coloring is more
concentrated than the liquid food coloring.

Using gel food
coloring will not thin
down the chocolate like the liquid food coloring will do.






HOW TO MAKE
DIFFERENT COLORS

 Using
the 3 primary colors –
red, blue and yellow you can mix any other color that you need.
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TO MAKE ORANGE

Mix equal parts red
coloring and yellow coloring together.
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TO MAKE PURPLE

Mix equal parts red
coloring and blue coloring together.
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TO MAKE BLACK

Mix 3 parts red
coloring, 3 parts blue coloring, and 2 parts green coloring
together.
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COLOR WHEEL
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 HOW TO CREATE
DECORATIONS USING CHOCOLATE PLASTIC

KNEAD THE CHOCOLATE
PLASTIC
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Start by kneading the
chocolate plastic until it is smooth and pliable. If you are using
white chocolate plastic knead it into icing sugar and if you are
using dark chocolate plastic use cocoa powder.

You can micro wave the
chocolate plastic for a few seconds if the chocolate plastic
becomes to hard, just be careful not to overdo it. Use short bursts
at a time.

ROLL THE CHOCOLATE
PLASTIC

Make sure that you
only roll out small batches of chocolate plastic at a time. Cover
the rest of the chocolate in plastic wrap as it will dry out.

Roll the plastic out
using either cocoa powder or icing sugar depending on the
color of your
plastic.

Make sure that the
chocolate plastic is rolled out very thinly (remember the thinner
your plastic the more translucent your decorations will look. This
is especially true when you are making flowers as the petals will
look more realistic if they are very thin).

Now to start making
the different flowers of your choice…….
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MAKE A CHOCOLATE
ROSE

Cut out the rose
petals on the rolled out chocolate plastic.

You can buy rose
cutter sets to make these chocolate plastic or fondant roses (in
the event of you not having rose cutters you can use a round cutter
– the size of the circle or petal cutter will obviously determine
the size of your rose). A 1,5 inch cutter yields a 3 inch rose.
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ROSE CUTTER SET WITH
ROSE SHAPED PETALS
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STEP 1

Roll a piece of
chocolate plastic into a cylinder - leave a small opening at the
top and a larger opening at the bottom.

STEP 2

Take the first petal
(or circle) and flatten it as much as possible with your hand. You
will do this with every rose petal.

STEP 3

Wrap the first petal
around the cylinder.

Make the top of the
petal level with the top of the cylinder.

Press the bottom of
the petal to adhere the chocolate plastic.

STEP 4

Curve the edge of the
petal outward slightly.

Continue adding more
petals to form the shape of a rose.

The more petals you
add, the larger your rose will be.

STEP 5

Pinch off any extra
chocolate plastic at the bottom of the rose. Re-roll it with the
plastic scraps to create more roses.

STEP 6

Allow the roses to air
dry for 24 hours.

Either use them or
store them in an air tight container until required.
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NOTE:

Make some of the roses
have fewer petals so that they can form rose buds. If you vary the
amount of petals on the roses, your roses will look more realistic
on the cake.
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 MAKE A
CHOCOLATE CARNATION
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Use a carnation cutter
set such as the one in the picture below. You can buy various
sizes.






CARNATION CUTTER
SET
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STEP 1

Cut the carnations out
of the rolled out plastic with the carnation cutters.

STEP 2

Take each carnation
cut-out and flatten out the edges to form a frilled effect. You
will do this to all the layers of the carnation.

You can use a tool
like the one below to “frill” out the edges (use the round ball
part of the tool).
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Use the round ball
part of the tool

STEP 3

Fold the carnation
circle in half, then fold into quarters.

Ruffle the edges
outwards.

STEP 4

Make a second ruffled
frill.

Make a hole in the
centre of the second carnation circle. Thread the carnation through
the hole to create a second layer.

STEP 5

You can leave the
carnation as is or add additional layers if you want to create
larger carnations.
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 MAKE
CHOCOLATE FLOWERS
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Cut the flowers and
leaves out of the rolled out plastic with the flower or leaf
cutters.

There are many
different types of small flower and leaf cutter on the market. See
examples below. Cutters can be bought online or at any store that
sells cake decorating supplies.

You can either use a
silcon mat to press the leave impressions into the leaves or you
can use a small palette knife and make the veins in the leaves
yourself. You need to do this so that the leaves look more
realistic.

For the flowers, you
can buy ready made stamens for the centres and you can make the
appropriate markings on each little flower.
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