CH@COMAKER.

Quick and Easy ChocoParty

The candy melter filled with your favorite flavor of
delicious ChocoMaker Fondue Dipping Candy and a
generous side platter of Dip-Ins provides an elegant or
impromptu ChocoParty.

1. About two hours ahead of time, cut apples, bananas and pears,
into bite-size chunks or slices. Dip the cut fruit into lemon,
orange or pineapple juice or lemon-lime soda. Chill.

2. About 15 minutes before serving, use a damp paper towel to
very gently wipe fresh strawberries with the stems on (so you
have something to hold on to), cherries with the stems on and
grapes. Arrange the cleaned fruit on a platter.

3. At serving time, cut pineapple into chunks and dab with a dry
paper towel to soak up any juice before adding to the platter.

-4, Arrange the fruit from step 1 on the platter.

5.Add qum:Bw__oéw. cookies (sandwich, biscotti, shortbread)
or angel food cake (cubed) to the platter.

6. Provide toothpicks or skewers in decorative vases alongside
the platter, for easier dipping. ,

Chocolate Delivery Systems
CHYCOMAKER,




0l

‘SopURLIeM

passaidxa oo e Jo aoeld ur apew Suiaq si pue nok o3 a8pajd sy
SrepIfeAul [[im suopdnnsul fje yum Ajdwod oy ainjie) 1o asnsiy

150D [euonppe

ou ye noA 0} paddiys oq [iim 3 ‘Nun ayy aoe|dal 0} SIPP JoINALISIP

3y} J] 'uopewIOjU] JURASJRI JaY0 Aue pue wdjqoid jo a)ep ‘Drep

aseydind ‘(un ayy uo Jequinu USIP-f) Apod uopdnpoid ‘wajqoid

9} Jo uondupsap e apnpul 3sed] Iaquinu auoydaje) pue ssaippe

‘dwreu JnoA yym Suope papnpul 9 1snwi Jdi@dai feuiSuo sys jo Adod

 '98eysod winal 1oy Aed [im Jonguasip sy ‘yonpoid sy Supeidas 1o

Suuiredal Jayy ‘predaid a8e)sod ‘@roqe ssarppe ay) Je @ISNRINO00Y)
0} Jun S|y} uInadl ‘AJueliem Siy) Jopun SDIAISS UIR)GO O]

“UONDIDSIP S JOINGLISIP S

ordn bm‘_aco S| pajpueysiw o paSewep pawsap pnpoid y Hun ay)

Suiddoip Jo Suypueysiw ‘Suiddiys 0} anp saSewep o3 Adde J0u saop

Ayuerrem siy] diysuRLIOM 1O [RLISYRW U] S)9J9P WO Jaimoejnueu
2 Aq sAep 0@ 10) PajueLIem S| IS} @IRINOI0Y) INOA

[KyueLIep) 1SRN @INRINO20Y)

WO ISR WOD0UD' MMM

WO IMNRWOI0YD B OJUI [l

LOT¥1 AN ‘ofeying

0T # 10 1P0Y 19AYY 68

@"DU] IMeINOI0YD)

:Aq ponqLIsi(

"MO[S( SSAPPE Y} 38 JOINUISIP Y} 10RIUOD

aseajd un sy SuipreSai suopsanb Jo] ‘Ayerpawiwi paseydind

SeM ]| 2I9UM 2103S 3} 03 1 iyl aseajd ‘xoq ay} wolj )1 Sulaoul
uodn pagewrep si 31 3y} pulj NOA JO JIOM JOU JUN INOA PINoYS

UOIPULIOJU] AJUvLIvA

"dueyidde sy yum 3spno jo adAy
1ayro Aue asn Jou o( *(3us1INd pjoyasnoy Areuipio) 39pNo [edL)dd
DV 3oA 07 | Aue oy paugisap st soueldde sy :remogd earayg

P0YS d13030 JO YSH JY) ddNPaI
- 0} ‘Aem 3U0 31)D0S [[em e Ojui S AJUO Jey) (19410 Y} Uey JOPIM
s1 ope|q suo) Snid pazuejod e sey aouerdde sy Bnjg pezirejog

‘Ajreyuspioe Jano paddi 1o pajind aq ues y sraym dojsiqes 1o
J2JUNOD B ISAO S[SULP 0) PIOD UOISUI}XS U MOJ[e 30U o(] ‘ueyjclde
SIL} UMM PIOD UOISUIIX Ue SUISN USYM 1D IS[DIdXT PIOI U} ISAO

Suidduy 10 yuswsSurus 0} anp Ainfui [euosiad jo YSUL 9Y) 9dNPaAI

03 papiaoid s1 piod Aiddns somod JHoys v :pio) %E:m IPAO(

uonne)

KINO 7SN ATOHISNOH Y04 SI 1IONdOdd SIHL

'syonpoud 9souy Jo auo Joyye 0} SULLIDJRI BI1e 9M JPY) SWINSSe
sRemie Aew noy "saul) [LIOASS SI9eM APUeD 0) I3jal 9M J9P[00(
SIy} INOYSNoIY L 'siajep Apue?) oPIOIAl U e 10 Apuer) Surddic
SINRIAJOO0YD) IS SUISN PUSWIWIOIRI aM Apued Supfew USyp

iSNOILDIMYISNI ISTHL JAVS ANV aVIy

sadjoal Apupo aj1i0any.ino Jo

aUI0S pup Jajjawl a4 Jo 2ind pup Bupuvap Jayew ay U Apuwd Bupjau
Joj suoponnsu; Suipnpul Aq Ja}@W oK Jo 1o jsow 2y} 108 noA
djay 03 i1 pinom spp synpoid Jo auj IR0y dY) 0) NOK
Swiodem 0} pasea|d are ap) aseyind InoA uo suopeneiSuo)

@"U[ ‘I O0I0Y) O SWOIIM




Chocolate Peanut Butter Buddies

Ingredients

2 pounds candy wafers

2 cups peanut butter

2 cups chow mein noodles

Instructions

Melt candy wafers in melter according to instructions on page 3
of this manual. Stir peanut butter into the melted wafers until peanut
butter is completely mixed in. Add chow mein noodles. Stir to coat
chow mein. Drop melted candy mixture by teaspoonfuls onto waxed
paper-lined cookie sheet. Chill 10-15 minutes. ;

Dipped Marshmallow Crispy Treats on a Stick

Ingredients

2 pounds milk chocolate flavored candy wafers
6 cups crisped rice cereal

4 cups miniature marshmallows

Y4 cup margarine

Non-stick cooking spray

Waxed paper-lined cookie sheet

6" x 10" baking dish

About 30 Make'n Mold cookie sticks (5008)

Instructions

Melt candy wafers in melter according to instructions on page 3
of this manual, then turn control knob on the melter to warm.

Melt margarine in a large saucepan. Add marshmallows and stir
on medium-low heat until melted. Remove from heat and stir in
crisped rice cereal. Spoon mixture into _um_csm dish sprayed with
nonstick cooking spray. Press mixture firmly into the pan being sure
to reach the comers. Set pan aside to cool for 10 minutes.

Cut finished treats into 12" squares. Insert cookie sticks into
the squares and dip into the melted wafers. Place dipped treats on a
waxed paper-lined cookie sheet. Chill 10-15 minutes.

9

/\ IMPORTANT SAFEGUARDS /\
READ AND SAVE THESE INSTRUCTIONS

Warning: a risk of fire and electrical shock exists in all
electrical appliances and may cause personal injury or
death. Please follow all safety instructions.

When using electrical appliances, basic safety
precautions should always be followed, including the
following:

{. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock do :oﬁ immerse cord or melter
4

base in water or other liquid.
Close supervision is necessary when any appliance is used by or

near children.

5. Unplug from outlet when not in use and Umﬁoﬂm cleaning.
Allow to cool before putting on or taking off parts.

6. Do not operate if melter is damaged in m:< way. See warranty
information.

7. Do not operate any appliance with a amgmmma cord or _u_cm or
after the appliance malfunctions, or has been damaged in any
manner. Return appliance to the nearest authorized service
facility for examination, repair, or maEmﬁBm:ﬁ

8. The use of accessory attachments is not recommended by the
appliance manufacturer. This may cause injuries.

9. Do not use outdoors.

10. Do not let cord hang over mamm of E_u_m or counter, or touch hot
surfaces. V

11. Do not place any ﬁw: of the unit on or near a hot gas or electric

burner, or in a heated oven.
12. Extreme caution must be used when 30<5m an %_u__m:nm
containing hot oil or other hot liquids.

13. To disconnect, turn the melter to :94: ._.:m: remove vEm
from wall outlet.

14.Do not use appliance for other than intended use.

15. To Reduce the risk of electric shock, cook only in 830<m2m
container.

16. SAVE THESE _zﬂ_ﬂcﬂ_oz,qv
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Peppermint Patties Hints and Tips about Candymaking

Ingredients » WATER AND CANDY WAFERS DO NOT MIX! Never bring candy
2 _uoc,:% candy <.<mmmmm wafers or finished candy pieces into contact with water, moisture or
Make’n Mold® painter’s palette water-based products.

Make'n Mold® Candy Patties mold * Store candy wafers and finished pieces in a cool, dry place.
4 Mm_u_mm_uoo:m real butter, softened Never store in refrigerator or freezer.

2 "2 cups confectioners’ sugar * Be sure candy molds, spoons and other utensils are clean

m ﬁmw%oos.cmﬁ_umg_:ﬁ extract and dry before use with candy wafers.

fa -2 up light corn syrup ¢ Keep candy wafers and finished pieces away from strong odors

4 Make'n Mold® "2 pound treat boxes (onions, smoke, etc.), as candy wafers will absorb nearby odors and
Instructions taste will be reflected in the candy.

Melt candy wafers in melter according to melting instructions on
page 3. Use brush from painter’s palette to coat bottom and sides of
each cavity of Candy Patties mold with melted wafers. Chill _ -2
minutes. o .

Meanwhile, combine butter, confectioners’ sugar, peppermint ﬁ_mﬁm.:—.mm &—nﬂ Z@—ﬁﬂﬁ
extract and ¥4 cup corn syrup together in medium-sized mixing bowl.

Beat ingredients together. Add additional corn syrup by tablespoons

and continue beating until peppermint mixture becomes a smooth  Be sure melter is unplugged before cleaning,

dough that can be shaped into a ball. Roll peppermint mixture into
/2" dough balls, then press each ball into the cavities of the candy
mold, on top of the hardened wafers.

Top peppermint mixture with additional melted wafers, so that
the mold cavity is filled to the top. Chill 10-15 minutes. Remove
candy from mold by inverting mold onto a flat surface and tapping

- gently. Candy pieces will fall out of mold.

1. Turn control dial to "OFF". Unplug melter from outlet. Allow
melter to cool before cleaning. Do not touch melter until cool.
Melter bowl will be hot to touch.

2. Remove bowl from melter. Empty excess candy wafers into a
bowl with a lid for reuse later or empty into trash receptacle.

3. Wash bowl in warm, soapy water.
Variation: Peanut Butter Patties 4. Wipe down melter base, inside and out with a damp cloth.
Substitute peanut butter for the butter. Eliminate the peppermint *Note: Do not submerge melter base in water, as ﬁ:m base houses
extract. \, the electrical unit.

5. Dry melter base and bowl %oﬂocmz% before next use, as <<m§
and candy wafers do not mix. (If candy wafers come in contact
with water the candy wafers will “seize" and become unusable.)

* Never use abrasive cleaners on 3@:2 base or bowl.
* Do not place melter bowl or base in dishwasher.




‘10A) Ayred JueSaje

pue Asea ue Joj synu paysiuy Jo [Ny dnd e Yaim Xoq yeal) yoes
[14 ‘@Inyeradwia) WooI paydeal dAeY pue paysiuly a1 sinu aduQ
'SANUIW G -O7 [[IYD "F9YS {002 pauj-1aded paxem uo aoe|]
‘sjvreduou paiojod-faised oju; snu dip usy] “siajem pajew
o sinu [izeig dip 0} (0095) s1003 Surddip gPIOW UMe 3N
‘Tenuew

sipjo¢ wm,mn_ U0 suononIsul 0} Suiplodde siajem Apued RN

o <F

i

SIOAR] JNN [IZeig

mouo.o_ w@m_ ol Q: Yealq ‘paysiuly si v:mn_ =hlile)

; mm«:c_E G1-01 [IIYD 193Ys P[00

cmc_imama ﬁoxm\s © 0JUO [MOC] JS}IW WO BINIXIW P INOJ
INS 'SISJeM B[[IURA PRYBU O} [I0 Supioneyy utusaddad

oPIOW U, el sdoip ¢-7 pue saued Apued paysnid ppy

o ‘enueu siyy

jog wmma uo mcosu:bmc_ 0} SUIpIoDDe SIDjeMm bucmu BJ[IUA DN

)4

4

i

yreg yutuuddag

'SANUIW G -0] [IUD 193Ys apj00d paulf-1aded paxem uo aoe|]
Nuo202 ol dip USY) ‘SIDJem e[jlueA

cw:mE ol sjreq ana sy dip 01 (papnpur) yuoy Suiddip sy asp
‘[enuew siy Jo ¢ a8ed uo suopdNLsul

0} m:__&oUUm Jayaw Apurd ui siajem Apued ejjiuea spunod 7 JPW
‘S[req , | Ojul 2Imxiwl joy

'sinoy

Z1IIYy> Uy ‘sapnuiul ¢ 1oy _oou 0} 2UNIXJW PIYDW Y} MOJY
“JORIXD B[IURA SUOOSea) 7 Ul INS 1edy

MO[-UWINIPAWI A0 uedadnes © Ul [l PISUIPUOD PIUIIIMS JO
ued DUNO 7] U0 pue sdiyd 3Ljod0Yd dUYM JO SIDUNO ] BN

sfieg i U007

seap| Apuv) Asey pue Y

g
sonuw G -0f D
~"AuARD plow yoes ol IMXIW PIYSW Yy uoods
m@m\s PMRW YN SIUSIPISU] I9A0D AP39|dwiod 03 1ns
'SIaJeM P} ) O} SIUPAISUI Palisap Jo sdnd 7 ppy
‘Tenuew siy Jo ¢ ased
uo mcosu:bmc_ m:EoE 0} SuipIod® siajem Apued mn::og Z :22 -l

N o0

[€9137) 10 JNUOIO) ‘SUISILY ‘SINULI ]

“BUIAISS 210§0q USPIRY 0) APURI MO[[e 0) SaINUIW G -0
D 193ys o_v_oou ﬁo:__.b%a paxem uo suwid) cmnE:u Deld ‘€
(‘Suypuey
I9ISL 10§ 1SI1) WIS S} O] J1oMYs dpseld JO uapoom e 1asul
‘UNJJ S© YONS SUURY HOS 104) *SIajem Pajjol Uy OU] SMO[[eLUysIeul
pue spz1aid ‘sap[o0d Inij st Uyons ‘suia) padisap diq 7
, ‘Tenuewi
SIpjo € mmmn_ uo suondNAsul 8 Suipiodoe m@m\s Apued Jow |

suirddiq

L)IAed ploW Yora O)UI SIJem pajjawl 9zaanbs pue ded
Addy ‘s1oyem pajpw yim ap3oq azaanbs epjo UM © U
1O 'SIyem PSR UM AAed pjow yoes [|ij 0} ucodseay e asq)

'saINUIW G [euopppe

ue [[IY> ‘piowr ay) wolj Ajises aaowal you op sa0aid J] 1no

[1eJ sadaid [pun Apuas pjow ayy dej doueiunod Jo aoens Jey)

© OJUO JISAU] pUe J0YRIDS1IJDI WO PIOW SAOWI (S9NUIW G -0
noqe) EOE U Spisul pauspirey ey ‘saoaid Apued sy 9dUQ ¥
SPINUILLL G -0 10) PIOW Pajly W YD "¢

.S&E mEoE fipupo avyy Buyf 1of suopupa 285 ,, *SIIARD PlOW

SU} JO Yoed O)U] SIdjem paypw nod Ajnjaied 3oy aq [[im Siajem
payRW pue _>>oa_ coa:muv dIpuey sy Aq |Moq Ja)ow a4} SUIPIOH "7

‘Tenuewl
SIUy3 Jo ¢ 98ed uo suopINISUl 8 Suipioxoe E&m\s Apued oy ']

$309}( Apue) pap[oW Sunfep



