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Holiday Baskets




Waxed Paper

paper muffin cups (1/2 cup size)

1 (24 ounce) package Chocolate or Vanilla Flavored Almond Bark

Quart size zip top freezer bags



10 
cups of cut fruit

Spread Wax Paper on work surface.  Turn cup cake (paper, not foil) cups upside down on waxed paper, leaving a small space between them.  Melt Almond Bark (White or Chocolate) In large bowl microwave almond bark approximately 90 seconds –stirring until there are no lumps.  Pour the melted bark in a zip top bag.  Cut a small hole (1/8) inch in bottom corner of bag.  Drizzle bark back and forth over each muffin cup until a basket is formed. Use more bark to create a solid bottom of cup.  Let stand about 10 – 15 minutes until hard.  Turn muffin cup over and gently remove the paper cake cups from the baskets. Do not refrigerate the baskets; they will sweat.  Before serving, fill with a variety of fruit – grapes, strawberries, orange slices, blue berries do well.  One package yields 20 chocolate cups.

 Hints for success: 

Be certain all utensils are dry when you begin – moisture will crystallize the Almond Bark. If you want to color the white bark, use dry food color.  Do not overcook the almond bark; it will crystallize.  Work quickly – bark thickens and hardens fast.

Baskets can be prepared 3 to 4 days in advance.  Store in an airtight container.

Recipe courtesy of Michelle Green, Douglas County Finance Department
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