
nostalgia chocolate fountain
instructions
Nostalgia chocolate fountain instructions can transform any gathering into a delightful
experience filled with rich, flowing chocolate and an array of delectable dippables. Whether
you're hosting a birthday party, wedding, or just a fun get-together with friends, a chocolate
fountain can add a touch of whimsy and indulgence. In this article, we will guide you
through everything you need to know to set up your Nostalgia chocolate fountain, from
preparation and assembly to cleaning and maintenance.

What You Need to Get Started

Before diving into the instructions, it's important to ensure you have all the necessary items
at hand. Here’s a list of what you will need for your Nostalgia chocolate fountain:

- Chocolate: You can use chocolate melts, chocolate chips, or even tempered chocolate.
Make sure it’s specifically designed for fountains, as some chocolates may not flow
properly.
- Oil: This is optional. You can add a small amount of vegetable oil to help the chocolate
flow more smoothly.
- Fountain: The chocolate fountain unit itself.
- Dippables: A variety of fruits (strawberries, bananas, pineapple), marshmallows, pretzels,
cookies, and cake cubes.
- Skewers or forks: For dipping.
- Plates: To hold your dippables.
- Tablecloth or protective covering: To protect your table from chocolate drips.

Setting Up Your Nostalgia Chocolate Fountain

Setting up your chocolate fountain is straightforward, but it requires attention to detail to
ensure everything goes smoothly.

Step 1: Choose a Location

Select a flat, stable surface for the fountain. It should be near an electrical outlet to power
the unit. Consider placing a tablecloth underneath to catch any drips.

Step 2: Assemble the Fountain

1. Base: Place the base of the fountain on the table.



2. Bowl: Fit the chocolate bowl onto the base. Ensure it is securely attached.
3. Auger: Insert the auger (the center piece that helps move the chocolate upwards) into
the bowl. Make sure it is aligned correctly.
4. Top Tier: Attach the top tier or spout to the auger. This is where the chocolate will flow
out.
5. Power cord: Ensure the power cord is accessible and not in a position where it can be
damaged.

Step 3: Prepare the Chocolate

1. Melt the Chocolate: If you're using chocolate chips or chunks, melt them in a microwave-
safe bowl. Heat in 30-second intervals, stirring in between until smooth. If you’re using
chocolate melts, they can often be melted directly in the fountain.
2. Add Oil (Optional): If desired, mix in a tablespoon of vegetable oil to the melted
chocolate. This will create a smoother consistency and help it flow better.

Step 4: Pour the Chocolate into the Fountain

Once the chocolate is melted and ready, pour it into the bowl of the fountain. Make sure not
to overfill; the bowl should be filled to just below the top of the auger.

Using the Chocolate Fountain

Now that your fountain is set up and filled with chocolate, it’s time to turn it on and enjoy!

Step 1: Power On

Plug in the chocolate fountain and turn it on. Allow it a few minutes to heat up and start
circulating the chocolate. You may notice the chocolate flowing in a matter of minutes.

Step 2: Prepare Dippables

While the chocolate is heating, prepare your dippables:

- Fruits: Wash and cut fruits into bite-sized pieces.
- Marshmallows: Skewering them makes it easy for dipping.
- Cookies and Cakes: Cut them into cubes or small pieces for easy handling.



Step 3: Start Dipping

Once the chocolate is flowing smoothly, guests can use skewers or forks to dip their chosen
items into the fountain. Encourage them to rotate the skewer to coat the dippables
thoroughly.

Step 4: Enjoy Responsibly

It’s important to remind guests to avoid double-dipping to keep the chocolate fountain
clean and hygienic.

Tips for a Successful Chocolate Fountain
Experience

To enhance your chocolate fountain experience, consider the following tips:

- Temperature Control: If your fountain starts to cool down and the chocolate begins to
thicken, you can reheat it gently using the fountain’s heat setting.
- Chocolate Type: Milk chocolate is a crowd favorite, but consider offering white and dark
chocolate for variety.
- Dippable Variety: Aim to provide an assortment of dippables, including salty, sweet, and
fruity options.
- Keep It Clean: Have napkins available for guests and consider keeping a damp cloth
nearby for quick cleanups.

Cleaning and Maintenance

After the fun is over, cleaning the chocolate fountain is essential for its longevity and to
avoid any mess.

Step 1: Turn Off and Unplug

Once everyone has finished dipping, turn off the fountain and unplug it from the outlet.

Step 2: Let It Cool

Allow the chocolate to cool down for about 30 minutes. This makes it easier to clean.



Step 3: Disassemble the Fountain

1. Remove the top tier: Carefully take off the top tier and set it aside.
2. Take out the auger: Remove the auger from the bowl.
3. Lift out the bowl: Take the chocolate bowl out of the base.

Step 4: Clean the Components

- Soak: Soak all removable parts in warm, soapy water for about 15-20 minutes.
- Scrub: Use a soft sponge or cloth to scrub away any chocolate residue. Avoid using
abrasive cleaners that could scratch the surface.
- Rinse and Dry: Rinse all parts thoroughly with clean water and dry them completely before
reassembling.

Conclusion

Setting up and using a Nostalgia chocolate fountain can create memorable moments filled
with laughter and delicious treats. Following these instructions ensures that your fountain
operates smoothly and looks great for your event. Remember to enjoy the process, taste
the delightful combinations, and indulge in the nostalgia of fond memories made around a
flowing fountain of chocolate. With the right preparation and care, your chocolate fountain
will be the highlight of any gathering, bringing joy to guests of all ages. So, gather your
friends, prepare those dippables, and let the chocolate flow!

Frequently Asked Questions

What ingredients do I need for a nostalgia chocolate
fountain?
You will need high-quality chocolate (either dark, milk, or white), vegetable oil or coconut
oil (to help the chocolate flow smoothly), and any dippables like fruits, marshmallows, or
pretzels.

How do I prepare the chocolate for my nostalgia
chocolate fountain?
Melt the chocolate in a microwave or double boiler, then mix in a small amount of oil to
achieve a smooth consistency. Ensure it’s fully melted before pouring it into the fountain.

What is the best chocolate to use in a chocolate



fountain?
It’s best to use chocolate specifically designed for fountains or high-quality chocolate chips
mixed with oil, as they flow better and won't seize up.

How do I set up my nostalgia chocolate fountain?
Place the fountain on a stable, flat surface. Assemble the fountain according to the
manufacturer's instructions, ensuring all parts are securely fitted before adding the melted
chocolate.

Can I use regular chocolate instead of fountain
chocolate?
Regular chocolate can be used, but it may require additional oil to ensure it flows properly.
Avoid chocolate that contains a lot of additives, as it may not melt smoothly.

How long can I keep the chocolate fountain running?
You can keep the chocolate fountain running for about 2 to 3 hours. If you notice the
chocolate getting too thick, you may need to add a bit more oil to maintain the flow.

What are some creative dippables for a nostalgia
chocolate fountain?
Some fun dippables include fruit skewers (strawberries, bananas, or pineapple),
marshmallows, pretzels, cookies, graham crackers, and even small pieces of cake.
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