CHOCOLATE
DIPPING
FORKS

MAKING CENTERS
Use our fondant formula or buy ready-made
fondant. Don’t overheat, add color and flavor.
Below we have included suggestions for
different types of popular centers, but there
are many more – just use your imagination.
CREAM CENTERS . . . Pour your flavored,
colored fondant out to cool. Roll into large
ball, then roll out into a log about 1 ½” thick.
If the fondant sticks to your table top, dust
the table top with powdered sugar. Slice out
pieces about ½” thick and roll into a small ball
about the size of a large marble.
MOLDED CENTERS . . . Pour flavored and
colored fondant into the cavities of a dry
cone, kiss, or thin mint mold. If the mold is
not completely dry, the fondant will not set
up. Use the Candy Maker’s Funnel, or a
spoon will do the job. The funnel, however,
will make the job easier. Allow the fondant to
cool completely before unmolding. Use your
favorite flavor or color.
COCONUT BON BON . . . Reconstitute the
dry coconut or macaroon. Heat ¾ cup light
corn syrup until it is very hot. Add 2 ½ cups
dry macaroon coconut. Mix well and let
stand at least one hour. With moist hands,
roll into ¾” balls.
COCONUT DOUGH CENTER . . . Add the
dry or macaroon coconut to vanilla-flavored
fondant. Just keep adding the dry coconut
to the liquid fondant. When you can no
longer stir the fondant, the mixture will be
like wet sand. Roll into ¾” balls for dipping
with moist hands.
CHERRY OR FRUIT CORDIALS . . . A
cordial is a confection covered with chocolate
coating, and the center is liquid containing a
piece of fruit. You can cordial with any fruit in
a sugar syrup such as maraschino cherries
or canned grapes. Dry the fruit as well as
possible by placing between paper towels for
several hours. If the fruit is not well drained,
the fondant will slide off. Any crystallized fruit
can be dipped directly without drying. Drop
the centers into the hot liquid fondant. Cover
the fruit completely and remove the center or
fruit with the dipping fork. Let it set up on wax
paper until it is cool. Always shake off any
excess fondant. The fruit should be covered
evenly without a build up of excess fondant
at the base.
FRUIT CENTERS . . . Another suggestion
is to pour any extra pieces or crystallized
fruit into fondant and handle like a coconut
dough.
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ASK YOUR DEALER FOR ALL OUR CAKE AND CANDY PRODUCTS
Flexible Mint Molds, Hard Candy Sucker Molds, Depositing Funnels, Cake Imprinters, Cake
Stencils, Dipping Forks, Marzipan Molds, Scrap Paper Prints - ALL sold through dealers ONLY.
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