
Chefsville - Kids
Tempering Chocolate

 

1st Class Kids     
P.O. Box 1771     
Plano, Texas  75094-1771 

 
 

 

 

As much chocola

 

Be sure it is an ex

 

 

 

Why temper chocolate? 

Chocolate is tempered so that after

without becoming chalky and white (that happens when the molecules of fat separate and 

form on top of the chocolate).  

There are a variety of ways to temper. 

One of the easiest ways to temper choc

the microwave for 30 seconds at a time on high power until most of the chocolate is melted. Be 

very careful not to overheat it. (The temperature of dark chocol

90°F, slightly warmer than your bottom lip. It will retain its shape even when mostly melted. 

White and milk chocolates melt at a temperature approximately 2

amount of lactose they contain.) Any remaining lumps will melt in the

heat. Use an immersion blender or whisk to break up the lumps. Usually, chocolate begins to 

set, or crystallize, along the side of the bowl. As it sets, mix those crystals into the melted 

chocolate to temper it. A glass bowl retains h

longer.  

Another way to temper chocolate is called 

unmelted chocolate to melted chocolate. The amount of unmelted chocolate to be added 

depends on the temperature of the

is easiest to use an immersion blender for this, or a whisk. 
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ate as you need.   

excellent grade of chocolate.  (White, Da

Chocolate is tempered so that after it has been melted, it retains its gloss and hardens again 

without becoming chalky and white (that happens when the molecules of fat separate and 

There are a variety of ways to temper.   

One of the easiest ways to temper chocolate is to chop it into small pieces and then place it in 

the microwave for 30 seconds at a time on high power until most of the chocolate is melted. Be 

very careful not to overheat it. (The temperature of dark chocolate should be between 88 and 

F, slightly warmer than your bottom lip. It will retain its shape even when mostly melted. 

White and milk chocolates melt at a temperature approximately 2°F less because of the 

amount of lactose they contain.) Any remaining lumps will melt in the

heat. Use an immersion blender or whisk to break up the lumps. Usually, chocolate begins to 

set, or crystallize, along the side of the bowl. As it sets, mix those crystals into the melted 

chocolate to temper it. A glass bowl retains heat well and keeps the chocolate tempered 

Another way to temper chocolate is called seeding. In this method, add small pieces of 

unmelted chocolate to melted chocolate. The amount of unmelted chocolate to be added 

depends on the temperature of the melted chocolate, but is usually 1/4 of the total amount. It 

is easiest to use an immersion blender for this, or a whisk.  
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ark or Milk Chocolate)  

it has been melted, it retains its gloss and hardens again 

without becoming chalky and white (that happens when the molecules of fat separate and 

olate is to chop it into small pieces and then place it in 

the microwave for 30 seconds at a time on high power until most of the chocolate is melted. Be 

ate should be between 88 and 

F, slightly warmer than your bottom lip. It will retain its shape even when mostly melted.  

F less because of the 

amount of lactose they contain.) Any remaining lumps will melt in the chocolate's residual 

heat. Use an immersion blender or whisk to break up the lumps. Usually, chocolate begins to 

set, or crystallize, along the side of the bowl. As it sets, mix those crystals into the melted 

eat well and keeps the chocolate tempered 

. In this method, add small pieces of 

unmelted chocolate to melted chocolate. The amount of unmelted chocolate to be added 

melted chocolate, but is usually 1/4 of the total amount. It 
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Classic method to temper chocolat

 

Two thirds of the melted chocolate is poured onto a marble or another cold

chocolate is spread out and worked with a spatula until its temperature is approximately 81

At this stage, it is thick and begins to set. This tempered chocolate is then added to the 

remaining non-tempered chocolate and mixed 

uniform temperature. If the temperature is still too high, part of the chocolate is worked 

further on the cold surface until the correct temperature is reached. This is a lot of work, 

requires a lot of room, and makes a big mess. 

A simple method of checking tempering, is to apply a small quantity of chocolate to a piece of 

paper or to the point of a knife. If the chocolate has been correctly tempered, it will harden 

evenly and show a good gloss within a few minute

 

 

  

1
st

 Class Kids, an educational charity, 

discussion groups, forums, lectures and workshops to 

youth activities and parenting groups.
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late: Tabliering 

Two thirds of the melted chocolate is poured onto a marble or another cold

chocolate is spread out and worked with a spatula until its temperature is approximately 81

At this stage, it is thick and begins to set. This tempered chocolate is then added to the 

tempered chocolate and mixed thoroughly until the mass has a completely 

uniform temperature. If the temperature is still too high, part of the chocolate is worked 

further on the cold surface until the correct temperature is reached. This is a lot of work, 

akes a big mess.  

A simple method of checking tempering, is to apply a small quantity of chocolate to a piece of 

paper or to the point of a knife. If the chocolate has been correctly tempered, it will harden 

evenly and show a good gloss within a few minutes.  

Prep time:

educational charity, delivering fun and exciting food literacy 

discussion groups, forums, lectures and workshops to kids at schools, camps, 

youth activities and parenting groups. 
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Two thirds of the melted chocolate is poured onto a marble or another cold work surface. The 

chocolate is spread out and worked with a spatula until its temperature is approximately 81°F.  

At this stage, it is thick and begins to set. This tempered chocolate is then added to the 

thoroughly until the mass has a completely 

uniform temperature. If the temperature is still too high, part of the chocolate is worked 

further on the cold surface until the correct temperature is reached. This is a lot of work, 

A simple method of checking tempering, is to apply a small quantity of chocolate to a piece of 

paper or to the point of a knife. If the chocolate has been correctly tempered, it will harden 

Prep time:20 minutes 

 

 

 

 

 

fun and exciting food literacy classes, public 

schools, camps, libraries, clubs, 


