
Literacy Week



Ingredients

➢ 20 oz dark chocolate melting wafers

➢ 5 oz marshmallow fluff

➢ 1.5 oz honeycomb candy (You can order it online, 

but making your own is really easy. I’ve made 

several versions before, but I used the recipe 

from the Pioneer Woman this time.)

➢ You will also need a silicone candy mould.

Dark chocolate Marshmallow fluffhoneycomb candy Silicone candy mould



Instructions

➢ Melt 10 oz chocolate wafers according to package instructions.

➢ Ladle 2 large spoonful's of chocolate into the first 3 cavities 
of your mould and use the spoon to spread the chocolate 
evenly over the sides and bottom of the cavity. Repeat with 
the last 3 cavities.

➢ Chill for 10 minutes. Use extra chocolate to patch any spots 
where you can see the mould through the chocolate.

➢ Scoop half of your marshmallow fluff into a microwave safe 
bowl and microwave for approximately 10 seconds. You want it 
to be less sticky/stiff and just slightly warm (this will make 
the fluff easier to spread). Divide the fluff evenly between 3 
mould cavities, gently spreading to reach the corners.



➢ Repeat Step 4 with your remaining fluff.

➢ Break the honeycomb candy into pieces 
approximately 2 cm in size and divide them evenly 
between all the cavities. Chill for another 10 
minutes.

➢ Melt your remaining 10 oz of chocolate according to 
package instructions and spoon just enough into 
each cavity to fill it level with the top. Chill for 20 
minutes.

➢ Gently peel the candy bars out of the mould. If 
necessary, trim excess chocolate from the bottom 
edges with a sharp knife.

Fridge Instructions



Charlie entered the store and laid the damp dollar 

bill on the counter.

“One Wonka’s Whipple-Scrumptious Fudge mallow 

Delight,” he said, remembering how much he had 

loved the one he had on his birthday.

From Charlie and the Chocolate Factory by Roald 
Dahl.




