ek cheeclate (lipeps

| Fold you | would cacrifice mygeho 70 br/‘ng you bect P/cfureg of thece cmall chocolote /o///‘PDPg
mode of Chrictmas. And ac | mode it again for my in-laws, ke)m‘ one for me .. Thic time, |
used mini pang for canneléc and added come marchmallows . . ywmmy ! And o foday ic

Sunday and it's always cold, hic ic the PerFed time for thic new edition!

For & /o///PoPg
150 g dark chocolate 707
. 150 g white chocolate
+ 1/ fonka. bean

. 18 mini marchmallows

Melt dork chocolate in o double boiler clowly, and pour o mini pare. Flant o wooden )D/‘ck
in the middle and cet acide nearly one howr. Then melf white chocolate with grated fonka
bean, alway< in o double boiler and pour over dark chocolate. FPlace three marchmallows on
white chocolate and left af room Temperature witi the o ollipops are fully harden.

Then... cit comfortably on the couch, crawl under the duvef, and melf in o cup of hot milk..
with an epicode of Dr. Houce... | love winter !



