peppermint bark
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Everytime I see or think of this recipe, I think of Chantel – it’s one of her all time Christmas candy favorites!
Ingredients
1 bag of chocolate chips (any kind you like)

1 bag of white chocolate chips

24 mini candy canes, crushed  (place candy canes in a zip lock bag and use a meat tenderizer to crush into small pieces)

INSTRUCTIONS:
Line the bottom of a 9×13 pan with parchment paper.  

Pour (brown) chocolate chips in a microwave-safe bowl.  Microwave chocolate chips in increments of 30 seconds stirring the chips each time until chocolate chips have completed melted and mixture is smooth.  Spread melted chocolate  as evenly as possibly into lined pan.  Place pan into freezer for 20 minutes.  

Repeat the same melting process with the white chips.  (If white chocolate chips do not melt smooth, stir in 2 tablespoons of shortening.)

While chocolate is still smooth, stir in half of the crushed candy cane mixture.  

Allow the white chocolate to slightly cool for a minute.  Remove pan from freezer and spread white chocolate/crushed candy canes mixture on top of the chocolate layer.  Spread white chocolate as quickly as possible.  

Top off with remaining crushed candy cane and gently pat down with the back of a spatula.  

Return pan to freezer for 20 minutes.  Remove from freezer and gently lift the whole mixture from the pan.  You should now have a solid sheet of peppermint bark.  

Remove parchment paper and break into pieces. Store any leftover bark in a ziplock bag in a cool location. Enjoy!
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