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1. Put the chocolate pieces into a glass or china bowl which can fit snugly over the top of
a medium sized pan

2. Fill the pan about 1/3 with water, making sure that it will not touch the bottom of the bowl

3. Start to heat the water to simmering point, with the bowl of chocolate over the top, and 
stir until the chocolate is all melted

4. Use an oven glove to remove the bowl from the heat, then add your favourite cereal to the 
melted chocolate. Stir until the cereal is covered.melted chocolate. Stir until the cereal is covered.

5. Spoon your mixture into the cupcake cases and decorate with mini chocolate eggs, while
the chocolate is still soft

6. Allow to cool before enjoying these Easter treats!

Always ask a grown up to help you when using the stove, or moving hot things! 

INGREDIENTS
- 200g milk chocolate, broken into pieces
- 85g of your favourite cereal
- mini chocolate eggs for decorating
- cupcake cases

Make chocolate Easter nests with Witch!


