


CHOCOLATE TEMAKI
Recipe and Photographs 
by SIMONE IZUMI

In 2004, Simone Izumi traded off her protractor rulers, and 
drafting supplies for chocolates and all things sweet. Simone 
will guide you step-by-step to make one of her creations 
Chocolate Temaki filled with a creamy, rich chocolate ganache...
Oooh, chocolat...
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CHOCOLATE TEMAKI CONES

500 grams milk or bittersweet chocolate,  
broken into small pieces 

Place the chocolate in a microwavable 
container at medium power (50% of its 
full capacity) for 2-3 minutes, until the 
chocolate becomes shiny. It's important 
to keep an eye on it during its time, 
because melting time varies depending 
on the microwave and/or other variables 
such as weather, room temperature. 
Remove it from the microwave and stir 
the chocolate until completely melted. 

Pour melted chocolate on marble slab. 
Chocolate needs to be worked well with 
a spatula to yield a bright and shiny 
chocolate. Move the chocolate around 
until it just begins to set, so you can put it 
back into the bowl. Test the temperature 
by placing a dab of chocolate below 
your lower lip. It should feel cool.

Prepare the chocolate molds ensuring 
that they are clean and dry.  

Note: Use the leftover chocolate to 
prepare the ganache. 
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1. Using a laddle to pour the 
chocolate into the mold. Tap 
the side of the mold gently to  
release any air bubbles.

2. Turn the mold over the 
bowl to drain any excess and 
rotate the mold gently to drain 
evenly.

3. Scrape excess chocolate off 
the top of the mold using a 
pastry or bench scraper.

4. Place the mold on a parchment 
paper, and give a final tap on the 
mold against the countertop. 
Turn the mold upside down on 
top of the parchment paper - 
you might  need a tray to rest 
it on. After 5 minutes remove 
the parchment paper from the 
bottom of the mold.

5. Leave the mold in the fridge 
a bit longer, until the chocolate 
has retracted from the mold – 
you will notice that the bottom 
of the mold will become 
opaque. Take the mold out, 
and use your hands gently to 
remove the chocolate from the 
mold. Set aside.

6. Place some ganache in a 
pastry bag and pipe in the 
chocolate temaki cones.
Sprinkle finely chopped 
cashew nuts, or your favorite 
nut on top.

Step-by-Step...with Simone Izumi
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125 grams milk or bittersweet chocolate 
(choose your favorite) broken into small 
pieces 
75 grams heavy cream (Brazilian heavy 
cream is 25% fat)
1 tablespoon cognac

Place chocolate in a microwavable container 
at medium power (50% of its full capacity) 
for 1-1/2 to 2 minutes,until the chocolate 
turns shiny. Again, keep an eye on it! Stir 
the chocolate until completely melted. Add 
heavy cream and cognac and stir vigorously 
with a whisk or spatula, until well combined 
and smooth. Refrigerate for 30 minutes.
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SIMONE IZUMI.:.
Divas Chocolates Especiais
Produção: Rua Cartagena, 47
Santo André - SP - Brazil
Espaço para degustações: Rua Paracatu, 775 
Saúde - SP - Brazil
Tel: (011) 4976-2066 / 7337-5125
http://www.divaschocolates.com.br
http://chocolatria.blogspot.com
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