
Leafy Chocolates 

 

INGREDIENTS 

1 lb. chocolate, divided 

 

DIRECTIONS 

Place candy molds on a baking sheet and set aside. Finely chop chocolate and put 3/4 of it into a 

glass bowl. Microwave on medium (50-percent power) for 1 minute, stopping every 15 seconds 

to stir. Allow chocolate to rest for one minute before stirring again. Repeat this process until the 

chocolate is almost melted, then add remaining chocolate pieces, stirring until completely 

disolved and smooth. If needed, place back in microwave and heat at 50-percent power for an 

additional 5 seconds.  

 

Transfer liquid chocolate into a spouted glass measuring cup and pour into leaf molds. Pick up 

molds and gently tap on counter to smooth out chocolate and release any air pockets. Put molds 

back on baking sheet and place in the refrigerator until firm.  

 



After chocolate has solidified, remove molds from fridge and turn upside down over countertop. 

Tap the mold against the counter to release the chocolate leaves. Transfer onto a serving platter.  

 


