P.CNICBOUX
KRISPY CHRISTMAS PUDDINGS

Food Fun with a Festive Twist
Krispy Christmas Puddings

Ingredients:

200g Milk Chocolate

50g Butter

180g Mini Marshmallows

100g Rice Krispies

50g White Chocolate

Red Ready-to-roll Icing or Ready-made Coloured Balls

Green Ready-to-roll Icing or Ready-made Leaves
Paper Cake Cases
Microwave

General Kitchen Equipment

Method:

Little Christmassy cakes to make and enjoy with a cuppa.
1. Add the milk chocolate and butter into a large sized bowl and microwave for 30 seconds or until fully melted.

2. Stir and then add the marshmallows and microwave for a further 30 seconds and then stir well.

3. Add the cereal and mix well to ensure the mixture coats all the cereals.

4. Dampen your hands and using a tablespoon to divide equal amounts of mixture, roll in your hands to form balls or puddings
(you can choose the size you want to make). Place into a paper case and leave to set for at least 2 hours.

5. Place the white chocolate in a bowl and microwave for 30 seconds or until fully melted and set aside to cool down.

6. Make leaves from the green icing block or use pre-made leaves and set aside.

7. Make holly berries from the red icing block or use pre-made coloured balls and set aside.

8. Now decorate the puddings by spooning on some white chocolate and setting the leaves and holly berry balls as shown in the

picture.

Food / Allergies: Check for allergies before you begin. Make sure you have suitable areas for storing and preparing food and avoid
cross contamination of different foods. All activities must be safely managed.

Knives / Sharp Objects: Supervise young people appropriately when using knives. Store all sharp objects securely.

Hot Oven / Hotplates: Supervise young people appropriately when using an oven or hotplates for cooking.

nd
B X" AM NORFOLK SCOUTS 2 VIRTUAL CAMP

Fostive “ditio




