Gluten Free Option Prep Time:  3-4 min Serving size: 10-12
@ Dairy Free Option Freeze Time: 1-2 hours

CHOCOLATE BUNNY
CRACKLES

INGREDIENTS: METHOD:

O 1% cups choc chips/melts 1.Place the choc chips into a glass bowl and heat over a pot with
(use gf, df option if required) boiling water to melt on the stove. Continue to mix to prevent the

O 1-2 tbsp collagen powder chocolate from burning.
(optional) 2.0nce melted, remove from heat.

O %2 cup brown rice puffs 3.If using, add in the collagen and mix until combined.

O %2 cup shredded coconut 4.Fold in the brown rice puffs and shredded coconut and continue to

mix until well combined.

O You will also need a 5.Using a spoon, transfer the mixture evenly into each of the silicone
1x 12 hole silicon moulds.
bunny tray. 6.Place in the fridge to set for 1-2 hours until hard.

TIPS & NOTES
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