
Chocolate Butler
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
5 pounds bittersweet chocolate

10 servings modeling chocolate

10 servings cocoa butter

10 servings powdered food coloring

1 pounds chocolate

10 servings vegetable oil  for glossing the coat 

5 pounds chocolate  white 

Equipment

READY IN

240 min.

SERVINGS

10

CALORIES

2896 kcal

https://whatsheate.com


bowl

baking paper

knife

offset spatula

pastry brush

Directions
There are a few things you can do in advance to make this centerpiece easier to make. Draw

the butler design on a piece of paper. Take the original to a copy shop and have it enlarged to

the size you would like to make. This will be as a template for the butler base and the butler's

body. My butler was 10-inches wide and 26-inches tall. You may wish to transfer the design

onto foam board.

Cut around the silhouette of the butler. Make the butler base and the butler body: Use an

offset spatula to spread a 1/4-inch-thick layer of tempered dark chocolate over a large sheet

of acetate or several pieces of parchment paper. When the chocolate begins to set, use a

sharp paring knife to trace around the silhouette. When the chocolate is set, peel off the

acetate or paper. Repeat this using white chocolate. Tip: Making the base and body thicker

than 1/4-inch will make it easier to handle and less likely to break.

Pour tempered dark chocolate onto the dark chocolate butler.

Place the white chocolate butler on top of this piece. Press gently. Use an X-acto knife to cut

the template into the pieces. My template was cut into 6 pieces: a head, the hand, a bowtie,

the body with arm, a shirt and the lapels. These pieces are used to "dress" the butler and to

give him the chocolate accents. Make the coat and lapels: Use an offset spatula to spread a

1/4-inch-thick layer of tempered dark chocolate over a large sheet of acetate or several

pieces of parchment paper. When the chocolate begins to set, use a sharp paring knife to

trace around the coat and the lapels. The side of the chocolate that touches the acetate will

be the finished side so, remember to use the reverse side of the template. When the

chocolate is set, peel off the acetate or paper. Make the bowtie and shirt: Use an offset

spatula to spread a 1/4-inch-thick layer of tempered white chocolate onto a piece of acetate.

When the chocolate begins to set, use a sharp paring knife to trace around the bowtie and

the shirt. The side of the chocolate that touches the acetate will be the finished side so,

remember to use the reverse side of the template. When the chocolate is set, peel off the

acetate or paper. Use a paintbrush to apply red dots onto the bowtie.

Make the buttons: Use a cornet filled with tempered milk chocolate and pipe rounds of

chocolate onto a piece of acetate.



Let the chocolate set. My butler had 1 large button and 3 smaller buttons. Use the tip of a

sharp knife to mark the holes in each button. Use tempered chocolate to glue the buttons

into place. Make the lips and mustache: Use modeling chocolate to form the lips and

mustache.

Add a drop of red food coloring to a small piece of white molding chocolate and work in the

color until it is pink. Form the lips. Use dark modeling chocolate to form the mustache. Make

the base: Use flexible aluminum strips or very large cake ring to form a base. The base I made

was 13 inches in diameter.

Place it on a parchment paper lined surface.

Roll a piece of acetate into a tube that is 11 1/2 inches long and 3 inches in diameter and tape

it closed. Set the tube on end and fill with dark chocolate. When it is full, invert the tube over

the bowl of chocolate allowing the excess chocolate to flow back into the bowl.

Let set. When the chocolate has set, repeat this step a few more times. You want the tube to

be sturdy because the butler will rest against it. Allow the chocolate tube to set until hard.

Remove the acetate. Use a hot knife to trim the base of the tube so it is flat. Then use the

knife to scar the bottom. You want to make it somewhat textured so it will form a better seal

to the base. Use tempered chocolate to glue the pole onto the base. Position it well so you

can rest the molded chocolate against it. Make the tray: Use an offset spatula to spread a 1/4-

inch-thick layer of tempered chocolate over a sheet of parchment paper.

Let the chocolate set slightly. Use a paring knife to trace around an 8-inch cake circle. When

the chocolate is set, peel off the acetate. Finishing the details: Paint the eyes, eyebrows, chin

and nose outline onto the face of the butler. You can also add some lines on his hand to give

it a sense of action. Fill a cornet with milk chocolate and use it to paint hair on the butler's

head. Use tempered chocolate to glue all of the pieces into place. Start with the coat.

Place some tempered chocolate directly onto the butler under the coat piece.

Add the shirt. Then add the lapels. Use tempered chocolate to glue the bow tie into place.

Add the lips and mustache into place. Use a pastry brush to gloss the butler's coat with some

vegetable oil. This will make his coat shiny. Stand the butler on end and adhere him to the

base with tempered chocolate by resting the butler against the support pole. Use a hot knife

to make a 90-degree indentation in the butler's hand and on the tray. Use these notches as a

guide and adhere the tray into place with more tempered chocolate.

Place hors d'oeuvres on the tray and the butler is ready to serve you! SOURCE: Chocolate

Melter: Demarle New Jersey, Demarle.com Chocolate Cold Spray: PCB in France 011 33 0388

587333 Molding Chocolate: Beryls



Nutrition Facts

 PROTEIN 3.96%
  FAT 57.81%

  CARBS 38.23%

Properties
Glycemic Index:11.26, Glycemic Load:104.28, Inflammation Score:-9, Nutrition Score:45.450435000917%

Flavonoids
Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg Epicatechin: 1.96mg, Epicatechin:

1.96mg, Epicatechin: 1.96mg, Epicatechin: 1.96mg Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin:

0.1mg

Nutrients (% of daily need)
Calories: 2895.79kcal (144.79%), Fat: 189.45g (291.46%), Saturated Fat: 105.35g (658.46%), Carbohydrates:

281.93g (93.98%), Net Carbohydrates: 260.46g (94.71%), Sugar: 241.09g (267.87%), Cholesterol: 61.24mg (20.41%),

Sodium: 234.66mg (10.2%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 227.28mg (75.76%), Protein: 29.17g

(58.34%), Manganese: 3.29mg (164.28%), Copper: 3.26mg (163.24%), Magnesium: 482.62mg (120.66%),

Phosphorus: 1062.85mg (106.28%), Iron: 16.27mg (90.4%), Fiber: 21.46g (85.85%), Vitamin K: 65.6µg (62.47%),

Calcium: 604.1mg (60.41%), Potassium: 2081.31mg (59.47%), Zinc: 8.44mg (56.25%), Vitamin B2: 0.86mg (50.7%),

Selenium: 30.67µg (43.81%), Vitamin E: 4.78mg (31.86%), Vitamin B12: 1.68µg (27.97%), Vitamin B5: 2.09mg

(20.94%), Vitamin B3: 3.92mg (19.58%), Vitamin B1: 0.23mg (15.02%), Vitamin B6: 0.22mg (11.24%), Folate: 17.56µg

(4.39%), Vitamin A: 181.44IU (3.63%), Vitamin C: 1.13mg (1.37%)


