
www.tomric.com  |  info@tomric.com phone  716  854  6050  |  fax  716  854  7363 11

in
g

r
e

d
ie

n
t

s
step-by-step

moulding with transfer sheets  
Moulding with transfer sheets is a quick and easy way to create colorful, 
eye-catching chocolate pieces. See page XX for our selection of magnetic 
moulds, used in this technique.
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1.Remove backing of magnetic 
mould and set aside. 
 
2. Lay transfer sheet onto 
magnetic mould. Be sure side 
with transfer is facing down.

3. Replace backing of 
magnetic mould. 
 
4. Pipe tempered chocolate 
into each mould cavity. 
Vibrate to remove air 
bubbles, then refrigerate 
until chocolate is 
crystallized. Be sure not to 
vibrate the mould too long 
as it can blur the transfer 
(up to 4 sec).

7. Remove finished chocolate 
pieces from mould.

5. Once chocolate is 
crystallized, remove backing 
of magnetic mould and set 
aside. 
 
6. Slowly remove transfer 
sheet from chocolate pieces.
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