& BIRD NEST COOKIES

MAKES 2 1/2 DOZEN COOKIES

INGREDIENTS YOU'LL NEED:

12 OZ. PACKAGE CHOW MEIN NOODLES
12. OZ. PACKAGE BUTTERSCOTCH MORSELS
90 EGG-SHAI'ED CANDIES

MATERIALS YOU'LL NEED:

BAKING SHEET PAN

PARCHMENT PAPER OR SILICONE BAKING MAT
MEDIUM MIXING BOWL

WOQODEN SPOON OR RUBBER SPATULA

1/4 MEASURING CUP

MICROWAVE OVEN

WHAT TO DO:

1 - Line a baking sheet pan with parchment paper or silicone baking mat.

2 - Pour butterscotch morsels in a microwave-safe bowl and place in the microwave.

3 - Microwave for 30 seconds then remove to stir.

4 - Return to the microwave and heat for 30 seconds. Stir until melted.

5 - Add in the chow mein noodles and mix till combined.

6 - Use 2 1/4 measuring cup to porton out the cookies onto the baking sheet. If the
mixture starts to harden, return to the microwave and heat for 15 to 30 seconds to melt.
7 - Place three egg-shaped candies in the center of each cookie.

8 - Allow to set for at least 5 minutes before serving or transferring.

NOTE: If the cookie mixture becomes too dry and won't stick together (this may happen
depending on the brand of butterscotch morsels you use), you may add more melted
butterscotch morsels to the mixture. If the cookies have set before you were able to
attach the egg-shaped candies, you can dip the bottom of eggs with melted butterscotch
before placing them in the center of cach cookie.



