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= Method

o Next you get a pan and melt the chocolate by putting the bowi on top of the pan.

Whil it s meting,you si f o make sure the lumps ae gone.

Once it has melted, you can put some food colouring in nd st t up.
Nestyou put the ice Kispie in snd st
Then use s spoon to put the Rice Kripie cakes into cupcake cases.

Lstly you get your srinklesor your dibie glter and sprnklathem on carefully, then your
ricecrispy cake i done
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