Holiday Candy Making Class
1. Chocolate Fudge Bars

1 (12 oz.) package semi-sweet chocolate morsels

1 (14 oz.) can sweetened condensed milk (fat-free)

½ tsp. Cinnamon Vanilla Spice (Provided by TW for your party!)
15 graham cracker sheets (approximately)

½ cup chopped pecans or walnuts (optional)

In a Quick Chef using the stainless blade, place nuts, cover, and turn handle until coarsely chopped; set aside.  In a Chef Series 2.5 Qt. Saucepan on medium-low heat, add condensed milk, chocolate and Spice; stir together using a Saucy Silicone Spatula until chocolate is melted and mixture is well blended.  On an 11”x17” jelly roll pan lined with a Silicone Wonder Mat, evenly place graham crackers next to each other.  Using Silicon Spatula gently spread chocolate mixture over graham crackers; sprinkle nuts over chocolate.  Will set after a few minutes; break apart to serve.   Store in a sealed container; do not refrigerate.

2. Peppermint Bark

1 (12 oz.) package semi-sweet chocolate morsels

14 oz. white bark

6 oz. Starlight mints or candy canes (about 30 unwrapped, crushed into pieces)

In base of Oval Microwave Cooker, melt semi-sweet chips on high for one minute.  Stir and microware for an additional 30 seconds; stir and microwave an additional 30 seconds, if necessary.  Spread melted chocolate using a Saucy Silicone Spatula on a 10”x15” jelly roll pan lined with a Silicone Wonder Mat; refrigerate for about 10 minutes or until set.  Melt white bark in Rock ‘N Serve Medium Deep Container on high for 1 minute; stir and microwave additional 30 seconds if necessary.  Gently spread mixture over chocolate.  Sprinkle crushed mints over white bark.  Allow to set before breaking into pieces.  

3. Rocky Road Clusters

1 (12 oz.) package semi-sweet chocolate morsels

2 cups mini-marshmallows

1 cup chopped pecans

½ tsp Cinnamon-Vanilla Spice (Provided by TW for your party!)
Chop pecans using Lit; Chopper.  Melt chocolate in base of Oval Microwave Cooker for 1 ½ to 2 minutes.  Stir and microware for additional 30 seconds, if necessary.  Stir in remaining ingredients, gently folding together using the Saucy Silicone Spatula.  Spread onto a jelly roll pan lined with a Silicone Wonder Mat.  Chill or freeze until firm.  Break into clusters before serving.  Store in a Stuffables Container.
