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4-Ingredient Chocolate Bird Nests - The Perfect
Easter Treat

Chocolate Bird Nest Treats (No-Bake Easter Cereal Nests)
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INGREDIENTS

� 4 cups Cocoa Rice Krispies cereal

� 1 cup milk chocolate chips

� ‰ cup creamy peanut butter

� 1 cup Cadbury Mini Eggs (or similar pastel
chocolate eggs)

DIRECTIONS

1. Prep Your Pan: Line a baking sheet with parchment
paper and set aside.

2. Melt the Chocolate Mixture: In a microwave-safe glass
bowl, combine chocolate chips and peanut butter.

3. Microwave in 30-second intervals, stirring after each
round, until fully melted and smooth. Stir until
glossy and well combined.

4. Coat the Cereal: Pour the Cocoa Rice Krispies into a
large mixing bowl.

5. Add the melted chocolate mixture and gently stir until
all the cereal is evenly coated. Work carefully to
avoid crushing the cereal.

6. Form the Nests: Scoop about 2 tablespoons of the
mixture onto the prepared baking sheet.

7. Using the back of a spoon-or lightly greased
fingers-shape each mound into a small nest by creating
a slight indentation in the center.

8. Add the Eggs: Place 2-3 mini eggs into the center of
each nest while the chocolate mixture is still soft.

9. Set and Firm Up: Allow the nests to set at room
temperature for about 1 hour, or refrigerate for 20-30
minutes until firm.

10. Once set, they’re ready to serve!

SWAPS & NOTES

Cereal: Regular Rice Krispies work, but Cocoa Rice Krispies
add deeper chocolate flavor.

Chocolate Chips: You can use semi-sweet if you prefer less
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sweetness.

Peanut Butter: Creamy works best for texture.

Natural peanut butter can separate, so stir it well before
melting.
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