Thank you to Adrienne Trouw for these instructions:

Chocolate:

For easy molding, we recommend Guittard’s Melt ‘n Mold® or similar wafers.  Melt chocolate in top of double boiler. Stir.  Chocolate should be tasting temperature.

Solid Figures:

1.  Hold mold upside down and fill, or unclip mold, coat both sides with chocolate and re-clip.  

2.  Pour chocolate in upturned mold to completely fill.  

3.  Tap several times to prevent air bubbles from forming.

4.  Refrigerate or freeze until hard.

5. Unclip and take metal sides gently off chocolate figure.

Hollow Figures:

1.  Pour some melted chocolate into mold, rotating until chocolate coats sides.

2.  Repeat to make coating thicker
3.  Tap molds
4.  To make bottom, pour a little melted chocolate on flat plate and place mold on top.

     This will make the bottom of the figure.

5.  Refrigerate or freeze just long enough until mold feels cold.  Do not leave in freezer for hours.  
Plastic Molds:

1.  Follow instructions for metal molds.

2.  Look to see if there are air bubbles. Tap until all bubbles disappear

3.  When mold appears frosty, then chocolate is hard.

Microwave:
You can also microwave chocolate. Beware, however, if you do not time carefully, hour chocolate will burn.

1.  Put chocolate in microwave safe dish.

2.  For first use, set microwave timer every minute.

3.  When you have found the right time, this is a quick and satisfactory way to melt chocolate.

4.  If you want to temper fine chocolate, please consult a cook book or click this link.

     http://allrecipes.com/cb/sbs/chocolate/default.asp
