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Heart Mold Recipes 

“Stained Glass” Lollipops

20-25 Jolly Rancher candies and Non-Stick cooking spray (Pam)

Spray mold generously with Pam 

Spray Batter Bowl generously with Pam (spout too)

Spray spoon or scraper/spatula with Pam  (PC scrapers work best----wooden spoon does NOT work well)

Microwave candies in Batter Bowl uncovered for 1-2 minutes until liquidated.

Pour into mold (If doing 2 different colors---use 5 candies for bow and then 20 candies for remainder of mold.  After pouring the one color into bow area, it is not necessary to wait for it to set----immediate melt other 20 candies and pour over whole heart and it will automatically go into other areas)

Allow to cool 10-12 minutes (no more!) After 10 minutes, as it starts to set, begin lifting the edge all around with a paring knife and then invert onto parchment paper. (If making to hang and put a ribbon thru---make a hole at top with cake tester after 8 minutes.  If making one as a sucker/lollipop, lay a stick on back and melt another J.R. candy to pour over part of stick on back to harden)

Sugar Cookies

2 cups all-purpose flour                                                     

1/4 teaspoon salt

1/2 cup (1 stick) butter, softened                                    

3/4 cup sugar

1 egg                                                                                      

1 tablespoon milk

1/4 teaspoon vanilla

1. In Small Batter Bowl, combine flour and salt; mix well and set aside.

2. In Classic Batter Bowl, beat butter and sugar at low speed of electric mixer until creamy. Add egg, milk and vanilla; beat until smooth. Gradually add flour mixture and beat at low speed until well blended and smooth.

3. Form dough into a 4-inch disk; wrap in plastic wrap. Refrigerate 1-2 hours or until firm.

4. Preheat oven to 375*F. Lightly flour Cookie Mold. Run Serrated Bread Knife across top of mold to trim off excess dough. For a clean edge, gently pull dough away from edge of mold with finger.

5. To release dough from mold, cover cutting board with a clean folded kitchen towel; hold mold perpendicular to cutting board and lightly tap mold on cutting board until dough starts to release. Transfer molded dough to flat Baking Stone; repeat with remaining dough. Bake 12-14 minutes or until edges are light brown. Cool 3 minutes on baking stone; carefully remove cookies to Stackable Cooling Rack. Cool completely.

Yield: 5-6 cookies

Cooks tip: For best results, do not substitute tub, whipped, reduced-fat or vegetable oil spreads for the butter. The added water and air in these products can cause cookies to be flat and thin.

Chocolate Candy Heart

1.  Start with a clean, dry Heart Mold.  Do not grease or flour mold Place mold in freezer for at least 1 hour. Be sure all utensils are dry. Water causes melted coatings to harden and streak.

2.  Place approximately 5 ounces chocolate confectionery coating in Classic Batter Bowl. Microwave on DEFROST (30% power) 2 minutes; stir. Continue to microwave at 30-second intervals, stirring after each interval, until coating is melted and smooth.

3. Remove mold from freezer. Carefully pour melted coating into mold, filling to top of mold. Lightly tap mold on counter to eliminate any air bubbles in coating. If necessary, use back of spoon to evenly distribute coating in mold. Chocolate will begin to set immediately, so you must work quickly.

4. Refrigerate mold about 15 minutes or until set. Chocolate will appear frosted on surface and sides will pull away from edges when it is ready to release.

5. To release chocolate from mold, cover cutting board with a clean folded kitchen towel; hold mold perpendicular to cutting board and lightly tap mold on cutting board until chocolate starts to release. Carefully remove chocolate from mold. If chocolate does not release easily or becomes too warm to work with, return to refrigerator 15-30 minutes or until set.

6. Place chocolate heart on Parchment Paper; return to refrigerator to set, if necessary.

Yield: 1 heart.

Cook’s Tip: If chocolate coating sets up in batter bowl, microwave on HIGH 15-20 seconds or until melted.

Any colored candy disc wafers or almond bark can be substituted for the chocolate confectionery coating, if desired.

To create a two-tone chocolate mold, melt about 2 ounces white confectionery coating in Small Batter Bowl. Use a thin clean brush to fill in doves, leaves and continents in globe with coating; let stand until set. Meanwhile, melt about 5 ounces chocolate confectionery coating in Classic Batter Bowl; pour melted coating over white coating in mold, filling to 

top of mold Refrigerate 30 minutes or until set. Loosen chocolate from mold a directed in Step 5. Proceed according to directions.

Tissue Paper Decoration

(Non edible)

2 sheets tissue paper (20x26 inches each)                              

1 1/4 cups water

Additional tissue paper

1. Preheat oven to 200*F. Crumble (1) tissue paper. Place (1) tissue in blender container; carefully push down close to blade. Add water; blend 15-20 seconds. Place blended paper in colander; squeeze excess water out with hands or spatula.

2. Firmly press paper evenly into Heart Mold Use an additional piece of crumbled tissue paper to blot any excess water from paper in mold. Bake 2 1/2-3 hours (45 minutes for 1 sheet, check periodically) or until paper is completely dry. (Do not bake too long or edges will curl and turn brown).

3. Remove paper decoration from mold; cool completely on Stackable Cooling Rack. Paint with watercolors, acrylic paints, or decorate as desired. 

Yield: 1 decoration

Cooks tip: Paper decorations can be dried at room temperature for several days. Place a flat object over the mold to prevent edges from curling.

Cinnamon Clay Heart Decorations

(Non edible)

1 1/2 cups ground cinnamon                                                          

1 1/4 cups applesauce (not chunky)

1/3 cup plus 2 tablespoons white school glue                  

Additional ground cinnamon

1. Mix cinnamon, applesauce and glue in Classic Batter Bowl. Remove from batter bowl; knead mixture until firm and clay-like. Refrigerate 30 minutes.

2. Sprinkle Heart Mold lightly with additional cinnamon; invert mold and tap sides to remove any excess cinnamon. Firmly press a portion of the dough into mold. If dough is sticky, lightly sprinkle hand with additional cinnamon.

3. Run Serrated Bread Knife flat across top of mold to trim off excess dough. For a clean edge, gently pull dough away from edge of mold with finger.

4. To release dough from mold, cover cutting board with a clean folded kitchen towel; hold mold perpendicular to cutting board and lightly tap mold on cutting board until dough starts to release. Transfer molded dough to Stackable Cooling Rack. Repeat with remaining dough.

5. To make clay decorations into hanging ornaments, poke hole near top of dough with drinking straw.  Allow to dry, about 5 days. Thread ribbon through hole and tie securely.

Yield: 4-5 decorations.

Cook’s Tip: Cinnamon may be purchased inexpensively where bulk foods are sold. (Jane’s tip: Be careful of the brand you buy. It may not smell as good or as strong as the regular sizes of Cinnamon!)

Molded Decorations

(Non-edible)

Round-Up from the Heart Cookie Molds

1- 4 oz. Pkg. Crayola Model Magic (makes 2)

Plastic Wrap

Lay plastic wrap over cookie mold being sure there are no wrinkles in it.  Divide Model Magic in half. Knead one half until warm and smooth. Flatten out (pulling) out with your hands and shape into a heart. Carefully place in cookie mold and smooth out to the edges with your hand.

Turn cookie mold over on another piece of plastic wrap and press so that all the indentions will be filled.

Turn cookie mold back over and lift out of mold. * Remove plastic wrap and let air dry for 2-3 days on the Stackable Cooling Rack.

Decorate with colored markers or acrylic paint. When dry, brush on highlights with glitter glue. Makes a very light weight decoration. * Take a small straw and put hole in the top for ribbon or hanger.

Sculpey© The Oven-Bake Clay

One 1.25 lbs. Box will make 4-5 

Basic instructions:

1.      Start with clean hands and work area. Knead clay until soft and smooth.

2.      Lay plastic wrap over cookie mold being sure there are no wrinkles in it.

3.      Flatten clay into a piece slightly larger than the size of the cookie mold. Carefully press down shape with your hand. Fill in with the access or trim off.  (Do not place uncured clay on furniture)

4.      Take out of mold, remove plastic wrap.  Bake on oven-proof glass dish at 275* for 15 minutes. DO NOT USE MICROWAVE. DO NOT exceed the above temperature or recommended baking time. 

5.      Remove from oven and allow to cool.

6.      Once cool, baked pieces can be polished, sanded, drilled, carved, painted with water based acrylics, coated with Sculpey Glaze or highlighted with glitter glue. Makes a heavier decoration.
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