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Chocolate Crispy Nests

[makes about 24]

Ingredients:

200g chocolate [plain, milk, or white]

30g butter/margerine

1 tablespoon Golden Syrup

75g Cornflakes

Method: 

1. Break the chocolate into pieces;

2. Put the butter/margerine, syrup, and chocolate into a bowl and place over a pan of simmering water;

3. Stir in the Cornflakes;

4. Spoon into small rounds on a baking tray lined with baking parchment, or into little cup cake cases.

5. Put in fridge and leave to set for 30 minutes.

6. If you make a small dip in the middle of each one before putting them in the fridge to set, you can add a mini chocolate egg to decorate - lovely for Easter!
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