Easy Chocolate Caramel Pretzel Bites Recipe 
Ingredients
· 12 Caramel squares
· 1 Christmas sprinkles
· 3/4 cup Semi-sweet or milk chocolate
· 24 Pretzels
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White Chocolate Covered Popcorn
6-7 ounces (weight) white candy melts, melted
8-9 cups popped popcorn, lightly salted
sprinkles in your favorite color

Instructions
On a large baking sheet or bowl, gently mix in the melted white candy into the popped popcorn. Now for the sprinkles. Sprinkle the sprinkles before melted candy hardens.

[bookmark: _GoBack]Chocolate Pretzels
Ingredients
12 m   24 servings   62 cals

· 24 circular pretzels
· 24 milk chocolate candy kisses
· 1 (1.69 ounce) package mini candy-coated chocolates
Directions
· Prep   10 m
· Cook    2 m
· Ready In   12 m
1. Preheat oven to 350 degrees F (175 degrees C).
2. Place pretzels on baking sheets. Unwrap candy kisses and place one in the center of each pretzel.
3. Place in preheated oven 1 to 2 minutes, until kisses melt. Remove from oven and place one candy-coated chocolate in the center of each pretzel. Chill in refrigerator until set.

Peppermint Candy Platter
Step 1
To make a 9-inch platter, unwrap about 65 to 70 peppermint candies. (If you want tomake a larger platter, unwrap more candies and use a bigger pan.)
Step 2
Line the base of a 9-inch springform pan with parchment paper. Arrange the candies in the pan, placing them in a circle around the edge about ¼ inch apart from one another. Continue until you’ve filled the pan, trying to keep an even amount of space between the candies. 
Step 3
Transfer the pan to a preheated 350°F oven, and bake for 6 to 8 minutes or until the candies are melted and flat. Cool the pan and the peppermint platter completely before unmolding.
Step 4
Unmold the platter, then top it with cookies and candy. Pat yourself on the back.
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