How to Construct Fathers Day Chocolate Covered Strawberries

Suppose you want to make chocolate-covered strawberry bouquets for a special occasion. In that case
it's important to ensure that you don't rush and do any of the following factors: Use excessive amounts
of chocolate: You might think that adding a layer of chocolate will make the bouquet more delicious but
it's going to interfere with the flavor of the strawberries. Secondly, put too many strawberries in one jar
If you place more than one strawberry in a single jar, they will stick together and make the bouquet
impossible to get out without smashing some of them. Thirdly, be patient: even if it takes a little more
time to make the bouquet but it will be worth it when completed. Fourth, add chocolate to the jar too
quickly When you add chocolate into the jar and there's still juice from the strawberries inside, you'll
create a mess that will be difficult to break apart.

Another mistake you should avoid using inexpensive containers: Although jars that are cheap could be
tempting but they tend to break easily and aren't the easiest for your guests or clients to get the
bouquet out of. There are many other options, such as using a half eggshell to keep your chocolate in
place (there is a great video on YouTube that demonstrates how to do this) as well as using pen caps,
but these require tools and ingredients that aren't necessary. Chocolate strawberries are extremely easy
to make, with just three ingredients required for this easy recipe. It is possible to have them on the table
in just 15 minutes. Ingredients Include: Fresh the strawberries, dark chocolate (I suggest at minimum 60
percent) Bamboo Skewers. Directions: Clean and dry your strawberries as best as possible without
breaking them.Do this again to make one tower. Melt chocolate chips in boiling water by placing the
chocolate chips into an enormous bowl and by pouring four cups of water hot over them. Stir until
smooth and melted. Place Chocolate covered strawberry bouquets, turning to coat completely, then
take it off with a fork, Allow the excess chocolate sauce to run off on the side from the bowl. Place the
tower on a separate plate and refrigerate for minimum 30 minutes prior to decorating with a strawberry
half reserved. Sprinkle strawberries with confectioners' sugar before serving.

This will prevent them from spilling out while doing a swirl with your melted chocolate. Step 5: While
you're at it, melt the chocolate in an oven or double boiler until it's smooth and spreadable. Dip your
fruit skewers into the chocolate, stopping around half way down on the skewer. Make use of a spoon to
help you cover any spots that may remain. After your skewers have been covered, slide them off onto
your baking sheet lined with baking paper, and put them back in the freezer for another 10 minutes. For
more information please visit https://loveberry.us/

Then, put the chocolate-covered strawberries on a baking pan with wax paper. Let them cool down for
around 10 minutes. As your fruit is cooling, you should get rid of any mess that may have caused by the
process! I'm sure that this is likely to be a difficult task to finish, but it sure will be worth it when your
Dad eats his fruits during Father's Day. This is how to make chocolate-covered strawberries! When your
strawberries are cool then you can add cocoa powder or some frosting to give them a nice look which
will make your Dad enjoy them even more! | am going to add a bit of both so my Dad's birthday present
is extra special and tastes great too!
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