easter marshmallow bars
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These are a kid-favorite around our home at Easter time!  You can top them with Sixlets, M&M’s, Cadbury candies, jelly beans, or your favorite springtime candy!
INGREDIENTS:

1-1/2 cups white chocolate chips or candy melts 

1 tbsp shortening (only if you are using white chocolate chips) 

3-1/2 cups mini marshmallows 

1 bag (4.5 oz.) Sixlet Candies (spring-time colors)
HOW WE MAKE THESE:
1. Line a 8x8 or 9x9 baking pan with parchment paper; spray with non-stick spray & set aside. 

2. Melt white chocolate in double boiler until it's smooth & silky. 

3. Remove from heat - allow to cool 2 to 3 minutes, stirring occasionally.
4. Stir in marshmallows & 1/2 of the Sixlets - stir to coat.  Work quickly, as the marshmallows may start to melt if you are taking too long or stirring too much!
5. Transfer to prepared pan - smooth out.
6. Top with remaining Sixlets, pressing them gently into the top with an offset spatula or your flat hand.
7. Place in freezer to firm up the chocolate quickly- leave for 20 minutes. 

8. Store in refrigerator.  When you are ready to serve, remove from refrigerator, lift out of pan by lifting edges of parchment paper, and cut into squares.  
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