
Roll Modeling Chocolate into two pear shapes, a small one for the head, 

and another three times larger for the body. 

Use the beveled end of the WonderTool to divide and separate the pointed end of the shoes into two ears and two paws. When the 

head is dry enough to hold its shape, stick it onto the body. Make indentations and inser t tiny balls for eyes. Use the WonderTool to 

create a mouth. To end your bunny add a small ball for a cottontail
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Clown
vibrant pink, white, yellow, green or blue Modeling Chocolate • WonderTool

Bunny
white, dark and pink Modeling Chocolate • WonderTool

1. Make a medium sized ball of yellow, then f latten and 

shape for the shir t.

2. Roll two identical pear shapes for arms, then use the 

WonderTool or other implement to push a hole into the 

wide end of each pear shape and form a sleeve.

3. Blend yellow and blue or green Modeling Chocolate 

to form a marbled color.  

4. Roll marble color into a sausage, then f latten into a rectangle for leg shape.  Cut the leg 

apar t, half way up one side, and make a bit of a point on the other side.

5, Make some little pink shoe shapes and stand the rectangular pants on top of them.  Put a 

container behind the clown to prop it up while you f inish and the pieces f irm up.

6. Make a concave indentation into the bottom of the yellow shir t and f it over the slightly 

pointed pants. This will help keep the body together.

7. Wrap the two sleeves around the yellow shir t, and meet the two thin ends around the neck. You will cover the seam with the collar.

8. Roll some left over marbled yellow and green Modeling Chocolate and cut a small circle for the collar.  Put on top of the shir t.

9. Roll a head, make eyes, nose, and mouth with little pieces of modeling chocolate. Place completed head on top of collar. 

10. Finish by shaping and adding hands, buttons, hat, and other decorations.
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Penguin
dark Modeling Chocolate

white Modeling Chocolate

orange modeling chocolate

white candy tube (optional)

dark candy tube (optional)

Pumpkin
orange Modeling Chocolate

green Modeling Chocolate

WonderTool

1. Roll a ball of dark modeling chocolate, elongate into the body.

2. Give the body a little curve by pushing it in a bit where the neck 

would be.

3. Roll out dark and white 

modeling chocolate 1/16” thin.

4. Cut a pear shaped piece of 

the rolled out white Modeling 

Chocolate to f it on the belly of 

the penguin.  Brush it with a 

little water to allow it to stick 

easily and put the damp side 

onto the penguin’s belly.

5. Cut two pear shapes each of the rolled out white and dark Modeling Chocolates and attach 

a white and dark shape together to make wings, then attach wings to the penguin body.

6. Shape orange feet and place the penguin on top of them.  You may use a little water to help 

them stick.

7.  Finish with Modeling Chocolate eyes and beak. You can also use the white and dark candy tubes for the eyes.
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Mouse
white Modeling Chocolate

dark Modeling Chocolate

pink Modeling Chocolate

leaf cutter

Roll 1” ball of Modeling Chocolate into a pear shape. Use leaf cutter on thinly rolled Modeling Chocolate for ears. Add tiny balls of dark 

Modeling Chocolate for eyes and a tiny pink Modeling Chocolate string tail to end it all.

Pumpkin
orange Modeling Chocolate

green Modeling Chocolate

WonderTool

Roll orange Modeling Chocolate into a ball. To make pumpkin creases, hold the ball and with your other hand hold the long side of the 

WonderTool against the ball, and pivot it from top to bottom, like a see-saw, pressing lightly into the soft chocolate.

Indent the top with the point of the WonderTool. Make a small green stem, moisten one end with water, and put it into the hole.

1. Combine a small amount of dark and white Modeling Chocolate to make a tan color.  Roll a 

small ball, f latten one end and make a little point on the other.

2. Roll a small ball of dark Modeling Chocolate; f latten against the side of a cheese grater to 

add texture and put onto the f lat top of the acorn.  

3. Using the WonderTool or other pointed tool, 

make a small hole in the top of the acorn.  

4. Roll a small string of dark Modeling Chocolate 

and inser t it into the hole for the acorn stem.

Acorn 
dark Modeling Chocolate

white Modeling Chocolate


