
HOW DO THEY DO THAT???

Since the Marina molds are brand new.  We thought it might
be nice to have a tutorial on how to use them.  Hope you
enjoy it.  This is courtesy of Make Your Own Molds

  

1. 
Once Isomalt has been cooked to the proper temperature, it
should be removed from the stove and allowed to cool to 300
degrees F. Using paste, gel or powdered food color, apply
desired amount of color on top of the Isomalt.  You also can
use isomalt sticks.  Just melt in microwave, let sit until
bubbles come to the surface and disappear. You will want to
check the temperature.  You may need to cook on stove or
heat further so you get the proper temperature for the molds. 
Sugar Delites sells a number of colors of the isomalt sticks. 
Look under the tools/edibles section.
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2.  Stir so the food color remains on top of the Isomalt. It will
bubble profusely which indicates that any moisture in the food
color is evaporating. Keep stirring color on top of Isomalt until
the bubbling stops and all moisture has been cooked off.

3. Shallow stirring shown in step 2 helps to prevent water
from being reintroduced into the Isomalt. Once this step is
completed, it is safe to stir the food coloring and incorporate it
throughout the entire Isomalt mixture.
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4.  Materials needed to make sugar beads are: Nylon Beading
Thread, Isomalt, and a Flush Cutting Tool. Note: Do not use
beading thread that is made of plastic, since it could melt
when in contact with hot Isomalt.

5.  Cut a length of beading thread a couple inches longer than
the bead mold. Pull bead thread taught and slide it down the
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the bead mold. Pull bead thread taught and slide it down the
center slit and into the bead mold. The thread will stop when
it is passing exactly through the centerline of each bead
cavity

6.  The bead mold is slit down each side so that the beading
thread can be wrapped down and under the bead mold. This
maintains the threads tension and keeps it in place when the
mold is being filled with hot Isomalt.
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7.  Pour Isomalt into the trough located on top of the bead
mold. It is not necessary to try to pour Isomalt down each
individual hole located at the bottom of the trough. Simply
pour Isomalt into the trough from one end to the other
without stopping. It is highly recommended that Isomalt be
between 295 – 310 degrees F. Cooler temperatures may not
fill the bead cavities, while hotter temperatures may result in
irregular shaped beads that are not perfectly round.
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8.  Filling the sugar trough on the top of the bead mold at
least ¾ full is essential for proper mold performance. Allow
the Isomalt and mold to cool to room temperature before
unmolding.

9.  To begin the unmolding process, grab and pull the tabs
that line the sugar trough on the top of the mold. This helps to
loosen the sugar beads which are tightly held on all sides by
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loosen the sugar beads which are tightly held on all sides by
the silicone mold.

10.  Turn the bead mold up side down so that the sugar trough
lies flat on a level work surface. Grab one end of the bead
mold and open it from the bottom while pulling the mold up
and back to reveal the sugar beads. Pouring the sugar trough
at least ¾ full insures that it does not break during this step.
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11. Another view from the side which shows how the mold
segments open and bends backwards to free the beads which
are mounted to the bead trough.

12.  Once the mold has been removed, the sugar beads are
shown here threaded perfectly through their centers with bead
thread. Each bead is attached to the sugar trough by a post
that is formed during the Isomalt pouring process
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13.  Using a flush cutting tool, cut the beads precisely where
the bead meets the post that holds the sugar bead above the
sugar trough. The trough can be stored and remelted to make
more sugar beads in the future.

14.  Here is the completed string of sugar beads that came
from the mold – ready to adorn any sugar masterpiece.
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from the mold – ready to adorn any sugar masterpiece.

You can store completed beads in airtight containers
containing a packet of dessicant.  It will keep your beads in a
totally mositure free environment.  Here's a link to the
dessicant packets:

Click here

Don't forget, we would LOVE it if you would submit an idea
and do a tutorial for our newsletter.  We will give you a
$25.00 gift certificate to the store for doing so.  Please submit
your idea to me first, cakebabe1@aol.com  
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