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[ Chocolatms Chooolate
b ahrridona Testis™ Pastry Bup
Y Cap lozx 1 Cup
Chocolaba Chacolatn Canichy-Ciated

prep: 10 MIN cook: 35 MIN  caLories: 13680




Wiant to add even mone aff favortes
o your spaghetti? Just stay true to
canchy, candy canes, candy coms, and
o s .
el siinintor E"’;":_E‘f 1 COOK PASTA 2 PREP PASTRY & CEREAL
'7:'_"’2“““_” "'::hi“ LA LA - Bring a large pot of salted water to a bail Once i‘! . Meamahie, break toaster pastry into bite-size pieces.
! eEiF i E boidling, add spaghetti to pot. Cook, stirring ™ § * Place cereal in 8 zip-close bag. Using the bottom of a
oy

highly recommended. Plus, & pairs ; _ ~ ; _
nicely with o ookl occasionally, unkil 8 dente, 9-11 mnutes, h small pan or a roling pan, crish inko a fine powdar
it should have a dusty, sand-He texture.

= Drain and transfer spaghett to a large bowl
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- Large pot - Jip-close bag : | _ .

« Large bowl 4 FIHIEH & SERVE
nJ

"' = Stir half the chocolate syrup and half the mapla « Divide apaghetti batwesan plates, Top with

syrup into bowl with drained spaghetti until combined, marshmallows, candy-coated chocolates, toaster
= Gtir in half the crushad ceraal until combinad pastry, and chocolate nonpareils.
= Drizzie with remaining checolates syrup @nd remaining
maple syrup. Sprinkie with remakning (T )
erushed cereal and sarve. B o h




