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Sake Shac
Kids and Adults Both Love

Jelly Bean Nests: A Sweet Treat for All Ages
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INGREDIENTS

DIRECTIONS

2 cups of chow mein noodles 1. Inamicrowave-safe bowl, combine the chocolate chips,
1 cup of chocolate chips (milk or dark) peanut butter, and honey. Microwave in 30-second
intervals, stirring in between, until melted and
1/2 cup of peanut butter
smooth.

1/4 cup of honey or corn syrup 2. Add the chow mein noodles to the chocolate mixture and

1 cup of jelly beans (or any candy of your choice) stir until well coated.
Cooking spray (for greasing) 3. Lightly grease a muffin tin with cooking spray. Using
your hands or a spoon, scoop the mixture into the
muffin cups, pressing down in the center to create a
nest shape.
4.  Chill'in the refrigerator for about 30 minutes, or
until set.
5. Once set, gently remove the nests from the muffin tin
and fill each nest with jelly beans.
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