FOXWOODS FOOD & WINE FESTIVAL

MUNSON’S CHOCOLA

DARK CHOCOLATE FRUIT AND NUT CUBES

24 pieces
INGREDIENTS: DIRECTIONS:
8 0z. bar Munson’s Semi-Sweet Break-up Slowly melt chocolate in double boiler making sure
' cup raisins chocolate does not exceed 92°F. Gently fold in fruit
' cup dried cranberries and nuts. Spoon mixture into 2 flexible ice cube
' cup salted, roasted nuts, such as pea- trays. Tap trays on counter to remove air bubbles.
nuts, cashews, or almonds Refrigerate approximately 20-30 minutes until set.

Turn trays over and flex to remove chocolates.




