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Ingredients

« 400 g sweetened condensed milk o 30 g unsalted butter

« 4 tbsp cocoa pow * 1tsp vanilla extract

« pinch of salt « cho

Method

1 Put the condensed milk, cocoa powder and salt into
asaucepan.

Heat to a simmer, stirring all the time.

Cook for 10-15 minutes until the mixture has
thickened.

Take the saucepan off the heat and stir in the butter
and vanilla extract.

Caution: Check for allergies,

strands for decoration

Pour the mixture into a heatproof bowl and cool
in the fidge for 30 minutes.

Divide the mixture into 16 pieces

Grease hands with butter then roll each piece into
aball

Roll the sweets in the chocolate strands until they
are fully coated.

Put the sweets into small paper cases.





