
                           



Here is a list of some recipes and treats 

you can try out at home, that you do not 

need an oven to make! 
 

You still need to make sure to ask for help 

from an adult, as you will need to melt 

and chop different ingredients. 
 

If you try any recipes, let your teacher 

know! 
 

Write them a note or upload a photo of 

what you’ve made to Seesaw! 
 

Enjoy!!! 😊  

 

 

 

 

 



Mars Bar Squares 

 

 

 

 

 

 

Method: 

1. Ask an adult to help you chop Mars Bars and butter into cubes. 

2. With an adult, melt Mars Bars and butter together, whisk regularly, 

mixture should be whisked until it is smooth. 

3. Pour Rice Krispies into mixture and stir in until Rice Krispies are fully 

covered in mixture. 

4. Pour and press mixture into the lined tray. 

5. Let set for a few minutes while melting the milk chocolate. 

6. Pour the melted milk chocolate on top of the Rice krispies mixture. 
7. Put aside or into the fridge to set. 

8. Enjoy! 

 

 

Equipment: 

 Knife & Chopping Board 

 Microwaveable Bowl 

 Whisk 

 Wooden Spoon/Large Spoon 

 8 inch x 8 inch Tray lined with 

Greaseproof Paper 

Ingredients: 

 6 Mars Bars 

 150g Butter 

 120g Rice krispies 

 150g Milk Chocolate 



Oreo Truffles 

 

 

 

 

Method: 

1. Put Oreos into a Ziploc bag and use a rolling pin to crush them into 

crumbs. 
2. Put cream cheese into a bowl, add vanilla extract, if desired, to sweeten 

and mix together. 

3. Pour crushed Oreos into cream cheese and vanilla essence mix. 

4. Mix the ingredients together, you might need an adult to help stir as it 

can be a bit difficult to mix together. 

5. Roll a teaspoon sized amount of the mixture into a ball, with clean hands, 

and place on greaseproof paper. 

6. Continue until all the mixture is used up.  

7. Put into the fridge for at least an hour to become more solid so the 
chocolate will set better on the truffles. 

8. After an hour or so, melt the milk/white chocolate. 

9. Use a fork to pick up one of the previously made Oreo and cream cheese 

balls and dip into the chocolate, make sure mixture is covered in 

chocolate, allow excess to drip off and place on greaseproof. 

10. Continue until all are covered in chocolate, put into fridge to set. 

11. Once set, enjoy!! 

 

Ingredients: 

 200g Oreos 

 100g Cream Cheese  

 200g Milk or White Chocolate 

(Whatever your preference) 

 1 Teaspoon Vanilla Extract 

(Optional) 

 

 

 

Equipment: 

 Ziploc Bag 

 Rolling Pin 

 Bowl 

 Tray lined with Greaseproof 

Paper 

 Tablespoon & Teaspoon 

 Fork 

 



Easter Egg Nests 

 

 

 

 

 

Method: 

1. With the help of an adult, melt the milk chocolate in a bowl. 

2. Stir in the crushed Shredded Wheat (or Rice Krispies or Corn Flakes).  

3. Mix well, making sure cereal is covered in chocolate. 

4. Place a tablespoon of the mixture into tin lined with cupcake cases. 

5. Evenly split the packet of mini eggs and place on top of buns. 

6. Put aside to set and enjoy! 

 
 

 

Equipment: 

 Microwaveable Bowl 

 Teaspoon 

 Cupcake Tray 

 Cupcake Cases 

Ingredients: 

 200 g Milk Chocolate 

 100g Shredded Wheat (Crushed) 
(or Rice Krispies or Corn Flakes) 

 Bag of Mini Eggs 



Chocolate Biscuit Cake 

 

 

 

 

 

 

Method: 

1. Break up digestive biscuits with clean hands or put the digestive biscuits 

into a Ziploc bag and break up using a rolling pin. (You don’t want to break 

them up too much that they’re a crumb texture). 

2. With the help of an adult, melt the chocolate, butter and golden syrup 

together. 

3. Stir the mixture regularly until smooth. 

4. Pour broken digestive biscuits into mixture and stir until biscuits are 

covered. 

5. Press mixture into lined tray and put aside/into fridge to set. 

6. When set, remove from tin, ask an adult to help cut into squares and enjoy! 

 

Equipment: 

 Microwaveable Bowl 

 Ziploc Bag 

 Rolling Pin 

 9 inch x 9 inch Baking Tray lines 

with Greaseproof Paper 

 Whisk 

 

Ingredients: 

 150g Dark Chocolate 

 150g Butter 
 2 Large Tbsp Golden Syrup 

 250g Digestive Biscuits 



Rocky Road 

 

 

 

 

 

 

 

 

Method: 

1. Break up digestive biscuits with clean hands or put the digestive biscuits 

into a Ziploc bag and break up using a rolling pin. (You don’t want to break 

them up too much that they’re a crumb texture). 

2. With the help of an adult, melt the chocolate, butter and golden syrup 

together. 

3. Stir the mixture regularly until smooth. 

4. Pour broken digestive biscuit, marshmallow, nuts etc…  into mixture and 

stir until all are covered. 

5. Press mixture into lined tray and put aside/into fridge to set. 

6. When set, remove from tin, ask an adult to help cut into squares and enjoy! 

 

 

Equipment: 

 Microwaveable Bowl 

 Ziploc Bag 

 Rolling Pin 

 9 inch x 9 inch Baking Tray 

 Greaseproof Paper 

 Whisk 

Ingredients: 

 150g Dark Chocolate 

 150g Butter 

 2 Large Tbsp Golden Syrup 

 100g Digestive Biscuits 

 100g Marshmallows 

 100g Chopped Brazil Nuts  

(Can replace nuts with 

anything e.g Malteasers) 



Marshmallow Rice Krispie Squares 

 

 

 

 

 

 

 

Method: 

1. With the help of an adult, melt the butter, then add the marshmallows and 

continue to melt, stirring regularly, be careful not to let the mixture burn! 

2. Pour in Rice Krispies and stir until covered in mixture. 

3. Press mixture into the lined tray and leave aside to set. 

4. Once set, ask an adult to help you cut up into squares and enjoy! 

 

 

 

Equipment: 

 Microwaveable Bowl 

 Tablespoon 

 13 inch x 9 inch tray lined with 

Greaseproof paper 

 Knife 

Ingredients: 

 300g Mini Marshmallows 
 45g Butter 

 180g Rice Krispies 

 


