
Chocolate often features at Christmas, but 
rather than going crazy on the chocolate 
tins, we are slowing things down and 
making our own little dark chocolate drops 
with less sugar and more nutrition!
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You will need
Parchment paper on a tray
A pan on a hob with a little simmering water
A bowl that fits over the pan without touching the 
water
A board and knife to chop the nuts and seeds (if 
making for children)

Chocolate drops
2 x bars of dark chocolate

*Finely chopped delection of nuts and seeds of your choice 
(pecan, hazelnut, pistachio, pumpkin seeds etc)

Selection of dried fruits of your choice (banana chips, dried man-
go, dried apricot etc)

Any other flavours you like with chocolate 
(orange zest, pomegranate etc)

*Whole nuts are not suitable for children under the age of 5

chocolate drops

Ingredients list

Reminder
You need to have your ingredients prepped 
(grating, chopping etc) and weighed in advance of 
the cookalong


