Chocolate Nests 1. In large saucepot, heat marshmallows and butter over medium
heat 5 minutes or until melted and smooth, stirring occasionally.

Prep: 30 minutes « Makes: about 20 nests Add chocolate chips and stir with wooden spoon until chocolate

melts and mixture is well combined. Remove saucepot from heat;

4%, cups mini marshmallows o
stir in oats.

4 tablespoons unsalted butter (V2 stick)

1 cup semisweet chocolate chips 2. Line baking sheet with waxed paper. Using gloves or moist

hands, form chocolate-oat mixture into 1%-inch balls and place on
prepared baking sheet. To form each ball into a nest, place ball in
palm of hand; press down on center of ball with fingers to flatten
ball and form indentation in the center. Place nests back on baking
sheet and cool completely.

4 cups old-fashioned rolled oats
Candy for decorating nests (optional)

3. Transfer nests to airtight container and store at room temperature
up to 3 days. Fill nests with candy, if desired, just before serving.

Approximate nutritional values per serving (1 nest):
172 Calories, 7g Fat (4g Saturated), 6mg Cholesterol,
9mg Sodium, 27g Carbohydrates, 29 Fiber, 2g Protein

UJ
€7 Dictitian’s Dish
> This kid-friendly treat should be eaten in moderation. While the rolled

oats offer nutritional value from their soluble fiber and antioxidants,
the benefits are reduced by the added sugar and saturated fat in the

other ingredients.



