
Maltesers Bunnies and M&M'S chocolate bark
RECIPE

Maltesers Bunnies and M&M'S chocolate
bark
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TIME
30 mins
INGREDIENTS
6 items
MAKES



10 servings
No oven? No problem! We've partnered with our friends over at M&M'S® to bring you a
crunchy chocolate bark, and all you need is a microwave to make this super fun and easy
recipe!
SHARE

Pinterest (opens in new window)
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Download (opens in same window)
Print (opens in same window)

INGREDIENTS
200g Milk chocolate, finely chopped
3 x 29g Maltesers Chocolate Bunny
1 x 58g pack Maltesers White Chocolate Mini Bunnies, roughly broken
40g biscuits (malted milk or tea biscuits), roughly broken
60g M&M’S® Speckled Eggs, roughly chopped
2tbsp coloured sprinkles

Maltesers Bunnies and M&M'S chocolate bark

COOKING INSTRUCTIONS

1.1.
Melt the milk chocolate in a heatproof bowl by setting it over a pan of gently
simmering water (or with 30 sec blasts in the microwave).
2.2.
Once melted, mix until smooth and scrape out the chocolate into a large tin (roughly
23cm x 34cm) that has already been lined with baking paper, ensuring that the
chocolate is spread to the edges using a spatula.
3.3.
Sprinkle and add the rest of the ingredients on top (broken biscuits, Maltesers
chocolate bunnies, M&M'S® speckled eggs and the coloured sprinkles).
4.4.
Leave to set in the fridge (for about 20 mins) then break into pieces. Store in an
airtight container in the fridge.
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Column 1 Column 2

 Figures per 46g serving  

 Kcal 239

 Fat (g) 12.9

 Saturates (g) 7.6
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Column 1 Column 2

 Carbs (g) 27.4

 Sugars (g) 24.7

 Fibre (g) 0.6

 Protein (g) 3

 Salt (g) 0.14

More Recipes Like This

Easy Maltesers Tiramisu 

Cooking time

25 mins

Ingredients

9 items

SEE DETAILS

Maltesers Key Lime Pie 

Cooking time

50 mins

Ingredients

8 items

SEE DETAILS

Maltesers Cookie Cake

Cooking time

90 mins

Ingredients

9 items

SEE DETAILS

https://www.maltesers.co.uk/recipes/easy-maltesers-tiramisu
https://www.maltesers.co.uk/recipes/easy-maltesers-tiramisu
https://www.maltesers.co.uk/recipes/easy-maltesers-tiramisu
https://www.maltesers.co.uk/recipes/maltesers-key-lime-pie
https://www.maltesers.co.uk/recipes/maltesers-key-lime-pie
https://www.maltesers.co.uk/recipes/maltesers-key-lime-pie
https://www.maltesers.co.uk/recipes/maltesers-cookie-cake
https://www.maltesers.co.uk/recipes/maltesers-cookie-cake
https://www.maltesers.co.uk/recipes/maltesers-cookie-cake
https://www.maltesers.co.uk/recipes/maltesers-millionaire-shortbread-gold-bars


Maltesers Millionaire Shortbread Gold Bars

Cooking time

90 mins

Ingredients

10 items

SEE DETAILS

Molten Chocolate Maltesers Cake

Cooking time

90 mins

Ingredients

9 items

SEE DETAILS
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