
~~+~ ~~ Goo~~►~~ 
You w~~il need a► b~lr~nce scale. ocall~bro~er~ jn t3roms (g) 
and k'+1oc~rarns Cug~ o►nd ~easurin9 cups in m~lt~li~t-~-es (~)~ 
1 use a Wei9hm►x kale CSpec~ruvr~ 3-95b ~ty.5v) 
card }he hew mel- r►`c - imFerioi pyrex m~.~sur►n~ eu~a~, 
~(~ou can use dour old meASUr►n9 Spoons ~aecause 

j imp~.r+~~at }e~a►.spc~on E y j +^ate#ric +eas~oon 
j tm Qer +'n d ~obleSpCaor 4 Y ~ me+rie ~~blespoon 

~  ~eci ~ 1 CiouS 
y00 9 w~r~#~. 5uc~car 

45 rnA Cocact 
~ (~0 9 bu~~er 
1 ~O rnP milk 

5 rn~ vcari► Ita 
~ 50 9 robed oars 
100 9 shredded coconut 

`~O~ 9 
s~lor~etlin~ 

i 50 g brown sugar 
150 9 w~i~~e sugar 

~ m.~ wca~e r 
2 s 

'~ 00 ES"~t~ur 
2 m~ so,l~ 

15 m~ ~cxlting powder 
~ ~i 5 g rolled e~e~~s 
'3 ~0 9 c~acQ1 a } e c~ ~ ps 

Choco)ca~e Drcaps 

Mtx Su~or, Cocoa, bu~~er, orb 
rri~11~ ~n a 1aY9e ~ouoepan . 
F3rinc~ ~ a rn11'+ng bo~1. Turn o~~ 
~en~ and add van+ltQ, oa-~-s, ord 
CoConu~', Nix we11. '~~ by 
~~oon~uis on'fn wax ~c,per. 
Cool, and s'~are, '►~ ony care 1e~+, 

~  ~°~1iLt', ~..i~re's . Chocc~lca~-e Ch~pper~. 
~eeci~ shor~en~ns , suggar, WCl~er 
and e s un~~1 ~1u~'€y Sid} 
~'he c~ 

99 
in red ien3-g to e~~1er 

and► b~~ 
9 

rQ~lu~ 14 , ~ Ski r 
t ri ~-he oc~~s nnt! ~bocolQ~e G!'ti ~ 
Drop b s oon► ~ul.~ ort reused ~ 
coo~iey sheets. pt~►~~e~ v~r'~~h a 
-~or~~ ~►~Aped in wader, Ba~Ce 
lY~ of Imodera~ e oven (~ a0° C~ 
t~~~il deli~a~el~ brown . Cowl . 

~ These rec+pes are ~r-orn ~ro,m~5 ~Oo~C bodZC . ~ort~c~c~" 

~r~ , c)oar< Rou} 1 ed ge 
'~k ~ 9 ~ 

~I,ur orca 
Qn}. 

~4G ~N3 Apr ~ur ~~1er 1C1 '~r rn a~ i o n . 
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