READY IN CALORIES
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261 kcal

DESSERT

Ingredients

3 oz chocolate dark chopped (omit if using lemon)

1large egg white

1 package lemon poppyseed muffin mix white

2 tablespoons vegetable oil

3 oz chocolate white chopped ()

Equipment

bowl

baking sheet
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baking paper
oven

whisk

mixing bowl
microwave

pizza cutter

Directions

[]

[]

[

Preheat oven to 325 degrees F. Line a heavy duty rimmed baking sheet with parchment paper
or a silicone mat. I've tested all my batches with a silicone mat.In a mixing bowl, whisk
together the egg white and the oil.

Add the muffin mix and stir until you have a very soft dough.Press the batter into a thin
rectangle about 12x8 inches directly onto the lined baking sheet; bake on the center rack for
18 minutes or until dough starts to look set and one or two areas are lightly browned.

Remove from the oven and using a pizza cutter, slice into about 12 large triangles or pieces.
Separate the pieces slightly, remove any of the pieces that appear browned, and then return
the rest to the oven for another minute.Carefully remove cookie pieces from baking sheet and
let cool on a rack. It will crisp as it cools.

Put the chocolate in a microwave-safe bowl and heat at 50% power, stirring every 30
seconds.

Drizzle the melted chocolate over the bark and then chill for a few minutes or until set. Repeat
with the chopped white chocolate.

Drizzle lines of white chocolate over the bark.Variation: For peppermint bark, use mint
flavored chocolate chips.

Nutrition Facts
I

PROTEIN 4.37% [ FAT 30.08% CARBS 65.55%

Properties
Glycemic Index:7.75, Glycemic Load:3.5, Inflammation Score:-2, Nutrition Score:5.3034782778958%

Nutrients (% of daily need)



Calories: 260.6kcal (13.03%), Fat: 8.77g (13.49%), Saturated Fat: 4.15g (25.96%), Carbohydrates: 42.97g (14.32%),
Net Carbohydrates: 41.67g (15.15%), Sugar: 24.55g (27.28%), Cholesterol: 1.7mg (0.57%), Sodium: 326.01mg (14.17%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 5.67mg (1.89%), Protein: 2.86g (5.72%), Phosphorus: 168.27mg
(16.83%), Manganese: 0.22mg (11.06%), Calcium: 110.38mg (11.04%), Iron: 1.76mg (9.77%), Vitamin B2: 0.14mg
(8.07%), Copper: 0.16mg (8.05%), Folate: 29.9ug (7.48%), Vitamin B1: 0.11mg (7.1%), Vitamin K: 6.58ug (6.27%),
Vitamin B3: 113mg (5.64%), Magnesium: 21.62mg (5.41%), Fiber: 1.3g (5.21%), Vitamin E: 0.69mg (4.61%), Selenium:
2.64ug (3.78%), Potassium: 95.68mg (2.73%), Zinc: 0.4mg (2.69%), Vitamin B5: 0.23mg (2.35%), Vitamin B6:
0.04mg (2%), Vitamin B12: 0.1ug (1.75%)



