DOUBLED-DIPRPEDS AT ED
EROZEN CEERRIES

[ngredients
C

e Cherries

e White chocolate 5
e Dark chocolate :
* Coconut oil (for melting)

e Salt

Directions

1. Melt white chocolate with 1 tsp coconut
oil (oprimml to add coconur oil, hclps with
thinning the chocolate) in the microwave
in 30 second increments.

2. Dip cherries in white chocolate, then
place on parchment paper and freeze until
chocolate hardens.

3. While cherries are in the freezer, melt
dark chocolate.

4. Remove cherries and dip again in dark
chocolate, then top with salt.

5. Freeze again until chocolate hardens




