é; J ’; Adult S’mores

HOMEMADE serves 4

/ We love all-natural marshmallows that brown so beautifully under the broiler.
Experiment with other varieties and flavors of chocolate, and create your own .

Ingredients:
6 Effie’s Oatcakes, cut in half

6 All natural Marshmallows,
cut in half lengthwise

2 High quality dark chocolate
bars, cut in thirds

Directions:

Preheat oven to low broil.

Line a cookie sheet with parchment paper or foil.
Arrange oatcakes in center of cookie sheet. Place a half
marshmallow on each oatcake.

Put cookie sheet under broiler. Rotate as necessary for
even browning. Remove from oven when marshmallows
reach a toasty, caramel-y color. Immediately top 6 of the
toasted marshmallows with the chocolate, then top the
chocolate with the remaining toasted marshmallows,
sandwiching the chocolate between toasted marsh mal-
lows.

Carefully transfer the S’mores to serving plates.

Enjoy!
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