
 

DARK CHOCOLATE BREAK-UP 
 

1.  Fill mold using stripe bottle, ladle, or veil and tap mold to remove air 
bubbles. 

2. Let harden. 
3. Remove. 

 
*Molds must be wiped clean with cotton balls or washed with soap and hot water and thoroughly 
dried, when they get a cloudy film on them. 
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