
Writing or Decorating Chocolate

To make decorations or swirls, fill your Cuisipro 
Decorating Pen with Chocolate. Place wax or 
parchment paper on a tray. Draw your designs 
on the tray and then refrigerate until 
decorations are firm and easy to handle. 
DO NOT PUT CHOCOLATE IN FREEZER AS 
THIS WILL CAUSE YOUR DECORATIONS 
TO SWEAT. You can also decorate right onto 
a cake, cookies, or serving plate if desired.
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