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Making chocolate novelties
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First the chocolate needs to be melted or tempered

· Break chocolate bar into pieces

· Melt it in a heat resistant bowl over a pan of hot water or in the microwave (on medium setting for 2-3 minutes, checking every 20 seconds and stopping when there are still a few lumps of chocolate left as they will continue to melt) 

· Take the chocolate off the heat and stir every few minutes until it starts to thicken as it cools 

· When the chocloate is too thick to work with, re-melt it either in the bowl or in 10 second bursts in the microwave 

· Then use it to make chocolates novelties from ready made moulds, make your own moulds in a vacuum former, or use any smooth object such as the back of a spoon, rolling pin covered with greaseproof paper, plastic cartons and lids or the inside of a spoon 
My chocolate novelties will be:

	How I made my chocolate novelties
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What my chocolate novelties looked like:
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