C Mega Fun-Size Bar )

@ Gluten Free

READY IN SERVINGS

o

CALORIES

©

60 min. 1749 kcal

Ingredients

4 bags chocolate bar (approximately 12 ounces each)

12 ounces chocolate

Equipment

frying pan

oven

aluminum foil

spatula

butter knife



https://whatsheate.com

Directions

I:‘ Preheat the oven to 300°F. Line a 9- by 13-inch pan with aluminum foil. Unwrap all of your
fun-size candy bars. This may take a while.

I:‘ Line the bottom of the pan with your unwrapped candy bars. To keep things interesting,
alternate the styles so that the different flavors are mixed up, forming a sweet sort of

chocolate patchwork.

I:‘ Once you have lined the bottom of the pan with candy bars, make a second row, aligning the
candy bars perpendicular to the ones below. This will help things melt fairly evenly.

Place the pan in the oven until things start to get shiny and melty, about 10 minutes.
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Remove from the oven and scatter the chocolate morsels evenly on top of the candy bars.
Return the pan back to the oven until the morsels have begun to melt, about 5 minutes

longer.

I:‘ Remove the pan from the oven and place it on a towel or heatproof surface. Very gently, so as
not to burn yourself on the sides of the pan, use a butter knife or spatula to evenly smooth
and spread the chocolate. You'll want to do this gently but fairly quickly.

If desired, garnish with sprinkles.
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Let cool completely before serving (otherwise it will be very messy). Enjoy!

Nutrition Facts
]

PROTEIN 2.79% [ FAT 54.6% CARBS 42.61%

Properties
Glycemic Index:65.6, Glycemic Load:79.88, Inflammation Score:-8, Nutrition Score:28.662173725908%

Nutrients (% of daily need)

Calories: 1748.71kcal (87.44%), Fat: 118.05g (181.62%), Saturated Fat: 69.29g (433.07%), Carbohydrates: 207.31g
(69.1%), Net Carbohydrates: 188.17g (68.42%), Sugar: 176.09g (195.66%), Cholesterol: 0.12mg (0.04%), Sodium:
55.23mg (2.4%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 227.73mg (75.91%), Protein: 13.58g (27.16%),
Copper: 2.02mg (101.17%), Magnesium: 393.54mg (98.38%), Manganese: 1.76mg (87.92%), Fiber: 19.15g (76.59%),
Iron: 9.87mg (54.81%), Phosphorus: 512.41Img (51.24%), Vitamin B2: 0.82mg (48.21%), Zinc: 5.24mg (34.9%),
Potassium: 1015.16mg (29%), Vitamin K: 21.72ug (20.69%), Selenium: 9.8ug (14%), Vitamin B3: 2.32mg (11.61%),
Calcium: 84.57mg (8.46%), Vitamin B6: 0.15mg (7.39%), Vitamin E: 0.91mg (6.05%), Vitamin B1: 0.07mg (4.63%),
Vitamin B5: 0.26mg (2.58%), Folate: 10.21ug (2.55%)



