CHRISTMAS BARK 

YOU WILL NEED:

1 SLEEVE OF SALTINE CRACKERS

1 CUP BUTTER 

½ CUP BROWN SUGAR

12 OUNCES SEMISWEET CHOCOLATE MORSELS

1 CUP CHOPPED NUTS

PREHEAT OVEN TO 350 DEGREES. 

PLACE CRACKERS IN ONE LAYER ON PARCHMENT LINED BAKING SHEET WITH SIDES.  

MELT BUTTER AND BROWN SUGAR IN SAUCEPAN.  COOK FOR 3 MINUTES, STIRRING CONSTANTLY.  SPREAD EVENLY OVER CRACKERS. 

BAKE FOR 15 MINUTES. 

REMOVE FROM OVEN AND SPRINKLE WITH CHOCOLATE.  WHEN THE MORSES START TO MELT, SPREAD EVENLY OVER CRACKERS. 

SPRINKLE WITH NUTS.  

REFRIGERATE FOR 1 HOUR.  THEN BREAK INTO PIECES.  

NOTES:
YOU CAN SUBSTITUTE WHITE CHOCOLATE MORSELS OR PEANUT BUTTER MORSELS. 

YOU CAN TOP WITH MINI M & M’S, REESES PIECES OR SPRINKLES

BE CREATIVE.   
