Fruity Faces

Makes: 30
 Making Time: 15-20 minutes
Setting Time: 10-15 minutes

Dark chocolate is better for you than milk chocolate as it has a much higher cocoa content.  Dark chocolate can be quite bitter if you’re not used to it, so this recipe contains milk chocolate, too.

What to find:

1 ½ oz dark chocolate



Saucepan and heat-proof bowl that fits

1 ½ oz milk chocolate



snugly over the pan

2 tbsp butter





Wooden spoon

9 oz dried apricots (about 30)


Wax paper

8 oz bag of white chocolate chips


Oven mitts

What to do:

1. Break the chocolate into squares and pit them into a heat-proof bowl that fits snugly over a saucepan half filled with water. Cut the butter into cubes and add them to the bowl.

2. Heat the pan gently until all the ingredients melt.  Stir occasionally with a wooden spoon.

3. Use oven mitts to move the bowl onto a heat-proof surface.

4. Carefully dip one end of each apricot into the chocolate and then put it onto a sheet of wax paper to dry.

5. Before the chocolate has completely dried, stick three white chocolate chips onto the the coated end of each apricot - a nose and two eyes.  Allow the chocolate to dry completely and then eat your fruity faces!
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