Chocolate Lab
Shopping List 
8 pounds semisweet or bittersweet chocolate couvertures 
6 c heavy cream 
2.5 pounds butter 
10 cups mini marshmallows 
3 lbs ( or 3 pkgs) white almond bark 
8, 8-ounce cans evaporated milk 
16 c sugar 
16 c mini marshmallows 
Strawberry extract, orange extract, mint extract 
Red, yellow and green food colorings 
Gold candy dust 
Chocolate molds for filled chocolates 
 
Chocolates Recipes 
Tempering the Chocolate 
Ingredients 
· 1 ½ pounds bittersweet chocolate, chopped, divided in portions 
Procedures 
1. Place 1/2-pound chocolate in a metal bowl. Bring a saucepan with 2 inches of water to a simmer, and then turn off heat. Set bowl with chocolate over saucepan, and let melt, stirring gently with a rubber spatula until chocolate registers 118 degrees on a candy thermometer. (Watch the chocolate carefully, as heating and cooling times can vary.) Remove bowl from saucepan.  
2. Add 1/4-pound unmelted chocolate to bowl and stir until chocolate cools to 84 degrees. (Remove any unmelted pieces with spatula.) Return bowl to saucepan, and let stand, and stir until chocolate registers 88 to 90 degrees. Use immediately. Repeat with remaining chocolate. 
 
Truffles Recipe 
Ingredients 
Butter, for pan 
1-pound bittersweet chocolate 
1 cup heavy cream 
Tempered Chocolate for Truffles 
Procedure 
3. Butter an 8-inch square pan; line bottom with parchment. Chop chocolate into 1/4-inch pieces; place in a large heat-proof bowl.  
4. Bring cream to a boil over medium-high heat; pour directly over chopped chocolate. Allow to sit for 10 minutes; use a rubber spatula to stir chocolate and cream until totally combined. Pour mixture into prepared pan. Cover with plastic wrap; chill until mixture is cold and set, 30 to 45 minutes.  
5. Turn ganache onto a cutting board. Using a very sharp knife, trim edges to form right angles. Cut into 7 strips about 7/8 inch wide. Cut strips crosswise to form cubes. Place on a parchment-lined tray; chill for 5 minutes if soft, otherwise proceed to next step.  
6. Once chocolate is tempered, use it immediately. Drop truffles into tempered chocolate one at a time; turn over to completely cover. Use a chocolate-dipping fork to lift truffle out. Tap fork; allow excess to drip back into bowl. With a second dipping fork, slide truffle onto a parchment-lined tray. Working as quickly as possible, repeat with remaining truffles (if tempered chocolate cools too much, it goes out of temper). When all truffles are dipped, you may drizzle with excess tempered chocolate.  
7. Allow truffles to sit for at least an hour or overnight to fully set. Store at room temperature in a cool dry place. 
 
Molded Chocolates 
Tempered chocolate 
1 ½ pounds bittersweet chocolate, chopped, divided in portions 
Procedures 
1. Place 1/2-pound chocolate in a metal bowl. Bring a saucepan with 2 inches of water to a simmer, and then turn off heat. Set bowl with chocolate over saucepan, and let melt, stirring gently with a rubber spatula until chocolate registers 118 degrees on a candy thermometer. (Watch the chocolate carefully, as heating and cooling times can vary.) Remove bowl from saucepan.  
2. Add 1/4-pound unmelted chocolate to bowl and stir until chocolate cools to 84 degrees. (Remove any unmelted pieces with spatula.) Return bowl to saucepan, and let stand, and stir until chocolate registers 88 to 90 degrees. Use immediately. Repeat with remaining chocolate. 
Filling for molded chocolates 
1 stick butter 
8 ounces white dipping chocolate 
2 c sugar 
¾ c evaporated milk 
2 c mini marshmallows 
Strawberry extract, orange extract, mint extract 
Red, yellow and green food colorings 
Procedure 
1. Place 1 stick of butter (1/2 cup) and 8 ounces of white dipping chocolate into a heat-resistant bowl. 
2. In a large stainless-steel pan, mix 2 cups of sugar, 3/4 cup evaporated milk, and 2 cups of miniature marshmallows. 
3. Cook over medium-high heat until mixture comes to a slow boil, stirring constantly for five minutes. Remove from heat then pour over butter and white dipping chocolate in bowl. 
4. Stir until smooth and creamy, the consistency should resemble thick frosting. 
5. Separate into bowls and add flavorings. 
6. Fill prepared molds with mixture, leveling off and leaving room for tempered chocolate on top.  Chill for 5 minutes. 
7. Top with tempered chocolate, level with a pastry spatula and chill for 10 to 15 minutes. 
8. Remove chocolate molds from cooler, invert, and enjoy. 
Chocolates should be stored in a dry place at room temperature. 

