
Chocolate Covered Easter Eggs
 Gluten Free

SIDE DISH

Ingredients
0.5 cup butter  softened 

2.5 pounds confectioners' sugar

8 ounce cream cheese  softened 

2 cups semisweet chocolate pieces

1 teaspoon vanilla extract

Equipment
bowl

frying pan

READY IN

150 min.

SERVINGS

9

CALORIES

895 kcal

https://whatsheate.com


baking sheet

oven

Directions
In a large bowl, mix together the butter, vanilla, and cream cheese. Stir in confectioners' sugar

to make a workable dough. For best results, use your hands for mixing.

Divide the dough into four parts. Leave one of the parts plain. To the second part, mix in

peanut butter.

Mix coconut into the third part, and cocoa powder into the last part.

Roll each type of dough into egg shapes, and place on a waxed paper-lined cookie sheet.

Refrigerate until hard, at least an hour.

Melt chocolate chips in a heat-proof bowl over a pan of simmering water. Stir occasionally

until smooth. If the chocolate seems too thick for coating, stir in a teaspoon of the shortening

or oil until it thins to your desired consistency. Dip the chilled candy eggs in chocolate, and

return to the waxed paper lined sheet to set. Refrigerate for 1/2 hour to harden.

Nutrition Facts

 PROTEIN 1.77%
  FAT 33.4%

  CARBS 64.83%

Properties
Glycemic Index:8.56, Glycemic Load:0.38, Inflammation Score:-5, Nutrition Score:7.7047825818476%

Nutrients (% of daily need)
Calories: 895.2kcal (44.76%), Fat: 33.79g (51.99%), Saturated Fat: 20.14g (125.88%), Carbohydrates: 147.59g

(49.2%), Net Carbohydrates: 144.48g (52.54%), Sugar: 138.51g (153.9%), Cholesterol: 54.9mg (18.3%), Sodium:

166.66mg (7.25%), Alcohol: 0.15g (100%), Alcohol %: 0.1% (100%), Caffeine: 33.44mg (11.15%), Protein: 4.04g

(8.07%), Manganese: 0.52mg (26.21%), Copper: 0.5mg (24.95%), Magnesium: 71.02mg (17.75%), Iron: 2.56mg

(14.25%), Vitamin A: 673.03IU (13.46%), Phosphorus: 131.13mg (13.11%), Fiber: 3.11g (12.44%), Selenium: 6.32µg

(9.02%), Zinc: 1.18mg (7.87%), Potassium: 259.97mg (7.43%), Vitamin B2: 0.11mg (6.22%), Calcium: 52.89mg

(5.29%), Vitamin E: 0.74mg (4.92%), Vitamin K: 4.21µg (4.01%), Vitamin B5: 0.27mg (2.74%), Vitamin B12: 0.15µg

(2.45%), Vitamin B3: 0.36mg (1.78%), Vitamin B6: 0.03mg (1.39%), Vitamin B1: 0.02mg (1.26%)


