SNOWBALLS
Ingredients

50g margarine/butter

12 digestive biscuits (180g), crushed

1 cup condensed milk (200g)

2 tablespoons drinking chocolate (50g)

1 packet marshmallows (170g)

coconut for tossing (approx 50g)

Method

· Melt margarine in saucepan over a moderate heat.

· Remove from the heat.

· Add the crushed biscuits, drinking chocolate and condensed milk

· Allow mixture to cool for 10 – 15 mins.

· Divide biscuit mixture into portions, one for each mallow.

· Use warm water to dampen palm of hand and flatten one of the biscuit portions. Place mallow in centre and wrap the mallow completely covering it with the biscuit mixture.

· Toss in coconut and serve in petit four case.

· Repeat with the rest of the mallows.

· Chill in fridge for at least an hour and store in an airtight tin for approx 1 week.

Equipment needed

1 saucepan, tablespoon, teaspoon, small bowl (hot water), rolling pin + freezer bag (crushing biscuits), spatula and baking tray.

Petit four cases to serve (optional)

