
Rice Crispie Cakes 
Ingredients: 

• 100g of Chocolate 
• 100g of Rice Crispies

•Icing Sugar for dusting 

Equipment:
• Large Glass Bowl 

• Saucepan 

• Teaspoon 

• Wooden Spoon

• Bun Tin and Paper Cases

Method: 
1. Line bun tin with paper cases 
2. Half fill the saucepan with 

water and bring to the boil
3. Break chocolate into glass 

bowl 
4. Place glass bowl onto 

saucepan 
5. Stir chocolate until melted 
6. Stir in Rice Crispies 
7. Place a teaspoon of each 

mixture into a paper case 
8. Dust with icing sugar 
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