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Chocolate covered strawberries microwave

Collect the ingredients and prepare a baking sheet or stand by lining it with unsealed baking paper or silicone mat. Wash the strawberries and dry them thoroughly, as this will help the chocolate stick while dipping. Elaine Lemm Place the dark chocolate in the microwave with 1/2 tablespoon of coconut or vegetable oil and microwave until dissolved, stirring with a wooden spoon
every 30 seconds. Chocolate should be smooth and shiny. Elaine Lemm Holding the strawberry by the stem, using pliers or fingers, dip it in melted chocolate, spinning it in a circular motion to evenly cover most berries. As you pick it up from the chocolate, spin it so that excess chocolate drips back into the bowl. Most chocolate will stick to strawberries as long as you dry them well
before dipping. Elaine Lemm Place the berry on a prepared baking sheet and repeat with the remaining berries and chocolate. Once all the berries are submerged, refrigerate for 30 minutes to set the chocolate. Elaine Lemm Place the milk chocolate in one bowl with 1/2 teaspoon coconut or vegetable oil, microwave for 30 seconds or until the chocolate dissolves. Repeat with
white chocolate. Using two small plastic bags (or pipe bags, if you have them) pour two different chocolates. See note below on how to create a pipeline bag. Make a small clipping on the corner of the bag. Take the dipped chocolates from the refrigerator. Whizz melted chocolates quickly through lightly tempered, cold chocolates; should be set fairly quickly. Pop them back into the
fridge to set, and they're ready to eat and best eat on the day they're ready. Overheated chocolate becomes dense and heavy to work, so it is important to carefully observe the chocolate. Remove it when some pieces are still not melted, and stir until they melt. To make a strong bag from a plastic bag, place a sellotape strip in each corner of the bag before putting the chocolate
and cutting the corner, this will make the corner strong and smoother when the chocolate tube. Rate this recipe I don't like it at all. This is not the worst. Of course, it will do. I'm a fan , I recommend. Amazing! I love it! Thanks for the rating! Go to the main content scroll to the top This easy and delicious recipe for chocolate-covered strawberries can be made with just three simple
ingredients using a microwave or Instant Pot! Do it for your loved ones around christmas, Valentine's Day or any special occasion! Best Chocolate Covered Strawberries come to you today with a simple and easy chocolate covered strawberry recipe courtesy of my teen cooks! My girls love to make this dessert for their friends on holidays and Valentine's Day! If they feel very
generous, they make these chocolate strawberries for our anniversary! Isn't that just a valuable  Well, thanks to my girls, these chocolate-covered strawberries come with an extra bonus method method microwave oven or using Instant Pot as a double boiler. I promise you, this is one of the simplest and most satisfying desserts that everyone will love! Great Recipe to Make
with your Kids This is one of the first recipes that I started doing with my kids when they were probably 5 or 6 years old. They enjoyed the whole experience very much, and later they were so proud of their works. We made some beautiful memories for sure! Long Stem Chocolate Covered Strawberries You can't have chocolate covered with strawberries without strawberries 
always start with ripe but hard strawberries. For an even easier approach, try to find long stem strawberries or those that have all the green stems remain intact. This will ensure easy capture and help when dipping strawberries in chocolate. Also, make sure to wash and dry the strawberries completely. If the strawberries are wet, the chocolate will not stick. The extra moisture will
also completely ruin the texture of the melted chocolate. Should strawberries be at room temperature before immersion in chocolate? Yes - strawberries should be at room temperature before immersion in chocolate, because the cold temperature will change the texture of the dissolved chocolate and cause it to take care of. For best results, serve chocolate-covered strawberries
at room temperature. A constant degree of temperature will produce chocolate covered with strawberries, which is smooth, silky and delicious. What is the best chocolate to melt? Dark or semi-sweet chocolate chips are the easiest to melt in the microwave or Instant Pot. Darker chocolate is unlikely to burn easily, compared to more delicate white chocolate. But when done
properly (either at 30-second intervals in the microwave or in a double boiler in Instant Pot), the chocolate will melt beautifully - as long as you keep a close eye on it! Quick tip: Sometimes the chocolate is more melted than it seems, so stir after each insthose in the microwave or in a glass bowl over Instant Pot. This prevents the separation of oils and fats in the chocolate. Making
Chocolate Covered Strawberries For Toddlers If happy eaters of this chocolate-covered strawberry recipe are small children, feel free to replace semi-sweet chocolate with milk or white chocolate that is sweeter and contain less caffeine. The reason is the cocoa content in chocolate. The higher the cocoa, the higher the caffeine. White chocolate, however, does not contain cocoa
solids and only cocoa butter (therefore it tends to burn easily). According to HealthLine, the breakdown of caffeine into chocolate is as follows: Dark chocolate: 12 milligrams per ounceMilk Chocolate: 9 milligrams per 1.55 ouncesWhite chocolate (no solid cocoa): 0 milligrams Decorating tips if using white chocolate: If white chocolate ends up with chocolate of your choice, you can
switch the drizzle to chocolate to get the straps! Ingredients of strawberries covered with chocolate What you need to do is make the best chocolate recipe covered with strawberries: Semi-Sweet or Dark Chocolate Chips: Dark or semi-sweet chocolate chips offer the best taste to balance the natural sweetness of strawberries. I prefer Ghirardelli or Guittard, but each of your favorite
chocolate chips will do. Strawberries: Vivid, bright red strawberries are pleasing to the eye and palate. For best results, buy fresh from the market on the day you're going to make a chocolate covered strawberry recipe. If you can find them, long strawberry stems will make it easier to dip the fruit in chocolate, because the longer stem provides a storage handle. White Chocolate
Chips or Caramel Chips: This finish is optional, but my girls love strawberries with this extra special touch. They prefer white chocolate chips, but caramel chips offer a different taste profile for your taste buds! How to make chocolate-covered strawberries in the microwave In a medium microwave bowl, melt the chocolate at 30-second intervals, making sure to stir each time.
Continue until completely melted and smooth. Take the (thoroughly dried) strawberry by the stem. Place in the chocolate and turn in a full circle, making sure that the strawberry is completely covered with chocolate. Leave excess to drip and transfer to parchment or silicone mat. Leave to sit for about 30 minutes to set. If you want to feel like it, melt the white chocolate chips or
caramel chips after the same method in step 1. Transfer to a small bag of sandwiches, a slice from a small corner and a drizzle on strawberries. Allow to stand for 10 minutes and serve! Alternatively, Melt Chocolate Using Instant Pot as a Double Boiler Yes, chocolate-covered strawberries can be made using Instant Pot, too! Since white chocolate is more delicate than dark, I prefer
to use the double boiler method to melt the decorative drizzle. Here's how to melt chocolate with Instant Pot: Put about an inch of water in an instant pot bowl and set on saute. Make sure it is low or normal, not high. Place the chocolate chips in a heatproof bowl that is large enough to fit on top of instant pot (as shown in the pictures above). Melt and stir the chocolate until smooth.
When the chocolate is smooth, press cancel and remove the bowl from Instant Pot. Dip as directed. How long does it take to have chocolate covered with strawberries? The actual practical time is only about 5 minutes. This is the time when strawberries occupy the setting that lasts the longest. Since we want to avoid putting chocolate strawberries in the refrigerator, make sure you
set at room temperature for about 30 minutes, and then after adding the final decorative accent, set for another 10 minutes before serving. How long has chocolate covered with strawberries last? It is best to make a chocolate covered strawberry recipe the day you are going to serve them to avoid sweating or leaking. They room temperature (preferably cool, dry place) for up to 10
hours on a piece of parchment paper or silicone mat. How to keep chocolate covered with strawberries from sweating? The issue of sweating comes mainly from storing chocolate covered with strawberries in the refrigerator. The extra moisture in the refrigerator causes these small stains of water to develop. Remember - moisture is not our friend in this recipe! Do as much as you
think you need (and a few more to snack!) and serve them to friends and family to get a unique recipe for chocolate-covered strawberries. Recipe Tips for the best chocolate covered strawberries Always start with washed, dried and room temperature strawberries (long stems if possible). Additional moisture and cold temperature will completely change the texture of freshly melted
chocolate. The best chocolate to melt are semi-sweet chocolate chips (such as Ghirardelli or Guittard). To prevent the chocolate from burning and burning, be sure to mix between each 30-second increment if the microwave method is used. Alternatively, stir occasionally if using the instant pot method of a double boiler. Make strawberries on the day you intend to serve and store
in a cool, dry place at room temperature on parchment paper or silicone mat. Putting chocolate covered with strawberries in the refrigerator will produce sweating and leakage. More chocolate recipes from my kitchen ★ did you make this recipe? Please give him a star rating below! For more quick &amp; easy recipes, FOLLOW ME on Facebook, Instagram, Pinterest and Youtube.
In a medium bowl, microwave chocolate chips in the microwave at 30-second intervals, stirring well in between. Melt to smooth. If the strawberries are wet, make sure to dry them properly. Take the strawberry by the stem, gently place in the melted chocolate and turn into a complete circle or until the strawberry is well covered. Allow to stand on parchment or silicone mat.
Continue the remaining strawberries and sit for about 30 minutes. For an extra special touch, follow step 1 to melt white chocolate chips or caramel chips. Transfer to a small sandwich bag, cut out a small horn and pipe over the strawberries. Allow to stand for 10 minutes and serve! Recipe Tips for chocolate-covered strawberries: Always start with washed, dried and room
temperature strawberries (long stem if possible). Additional moisture and cold temperature will completely change the texture of freshly melted chocolate. The best chocolate to melt are semi-sweet chocolate chips (such as Nestle or Guittard). To prevent the chocolate from burning and burning, be sure to mix between each 30-second increment if the microwave method is used.
Alternatively, stir occasionally if using the instant pot method of a double boiler. Make strawberries in where you intend to serve and store in a cool, dry place at room temperature on parchment paper or silicone mat. Placing chocolate-coated strawberries in the sweating and leakage. When doing this for young children, you can choose to switch to white chocolate to avoid caffeine
content. Note: The following nutritional facts are my estimates. If you're following any diet plan, I recommend cross-checking with your preferred nutrition calculator. Calories: 116kcal | Carbohydrates: 12g | Protein: 1g | Fat: 7g | Saturated fats: 4g | Cholesterol: 2mg | Sodium: 7mg | Potassium: 127mg | Fibre: 2g | Sugar: 9g | Vitamin A: 7IU | Vitamin C: 13mg | Calcium: 23mg | Iron:
1mg Mention @SpiceCravings or tag #spicecravings! #spicecravings!
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