Hot Chocolate Stirrers (Makes about 20)
A fun homemade treat — stir into hot milk for instant indulgence.
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Ingredients
· 100 g white chocolate
· 200 g milk chocolate
· 140 g dark chocolate
· Optional extras: freeze‑dried raspberries, crushed mint biscuits, cooled espresso, mini marshmallows, salted caramel, sea salt flakes, fudge pieces, peanut butter, honeycomb pieces
· Sunflower oil (for greasing)
· Silicone ice cube tray
· Wooden lolly sticks or candy canes
Method
1. Lightly grease a silicone ice cube tray with sunflower oil.
2. Melt chocolate gently in a heatproof bowl over simmering water. Stir until smooth.
3. Mix in your chosen flavourings (e.g. raspberries with white chocolate, mint biscuits with milk chocolate, caramel with dark chocolate).
4. Spoon into tray holes, sprinkle with toppings, and insert sticks.
5. Chill until firm (around 3–4 hours).
6. Once set, remove from the tray.
To Serve
Stir one or two into a mug of hot milk until melted.
To Store
Keep in an airtight container at room temperature or in the fridge for up to a week.
To Gift
Wrap in cellophane bags, tie with ribbon, and add a tag.

Based on an original recipe from goodhousekeeping.com Hot Chocolate Stirrers
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