From the kitchen of Mrs. Saint Nick

Peppermint Bark

Ingredients

3 to 4 ounces peppermint candy or candy canes
I pound semi-sweet chocolate
12 ounces good quality white chocolate (not chips)

Directions

Line an approximately 10 by 15 inch cookie sheet with rims with
aluminum foil that drapes up and over the edges.

Place peppermint candy in a sealed plastic bag, squeezed to remove most of
the air. Then roll and whack with a rolling pin or hammer until well broken into
half, or quarter, inch chunks. Kids will love helping you with this. Melt semi-
sweet chocolate in your microwave. Spread as evenly as possible in your
prepared cookie sheet. Refrigerate until firm. Telt white chocolate in
microwave and spread over semi-sweet chocolate. Press peppermint candy bits
into the still melted white chocolate. Refrigerate until completely firm. Break
into pieces. This is Mr. Claus’ favorite! Hopefully it will be yours, too.
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