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Instructions for Making 


Chocolate-coated Almond Dates





1. Place almonds on a tray and roast for 5 minutes at 400ºF (200ºC). Allow to cool.


2. Press almond into centre of each date. 


3. Melt chocolate. You can do this on low in the microwave, or melt in a double saucepan. Stir frequently to be sure not to burn the chocolate.


4. Coat almond-filled dates with a layer of chocolate. Once first layer has set, coat for a second time in chocolate.


5. Place onto baking-paper covered tray and set in fridge.�6. Hide chocolates from (insert their partner's name here)!
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