
How to Make Your Own Easter Egg

Find out how to make your own chocolate egg this Easter!

Introduction
Easter is just around the corner and we all know what that means; Easter eggs! So why not invest some time into making your own Easter

eggs this year, rather than buying generic store bought ones? Making your own Easter egg is great for gift giving or even just enjoying

yourself, and it can be a super fun activity to do with the kids, your partner, friends or even just on your own!  So get creative this Easter and

make your very own chocolate egg, I know I will be!
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Commentaires

Matériaux
Cooking Chocolate

Decorations of your choice

Outils
An Easter Egg mould

A Pan for Boiling Water in

A Ceramic or Glass Bowl

A Spoon

A Fun Attitude

Top Tip: Try getting your Easter egg mould, ingredients and

decorations using places like My Favourite Voucher Codes to save a

bit of money!
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Étape 1 - Melting the Chocolate
This is one of the best bis of crafting your Easter egg! Make sure

that you have invested in some high quality and luxurious cooking

chocolate before beginning!

Pour some water into a pan and bring to the boil. Meanwhile, make

sure that your chocolate is cut up into small chunks ready to melt.

Once the water is boiling, balance a ceramic bowl on top of the pan

and add your chocolate chunks to it. Keep stirring the chocolate as

it melts. Yum!

Étape 2 - Making the Shape
Once the chocolate has fully melted (there shouldn’t be any lumps), you can start to spread it evenly into your mould. Naturally, the chocolate

will gather in the bottom of the egg shape, so try to make sure you pour it around the edges as well. As the chocolate begins to melt, you can

Gip the mould the other way to ensure that the  chocolate falls evenly around the edges as well. Repeat this with both sides of the egg.

Étape 3 - Letting it Set
Once you are happy that the chocolate is evenly spread, you can place your agg in the fridge so that it properly sets. This should only take

about an hour.

Étape 4 - Sticking the Two Halves Together
Take the two halves out of the fridge and gently take them out of the egg mould. To stick the two sides of your egg together you will need to

gently heat a tray in the oven. Once the tray is hot you can get it out and gently place the two sides that you want to stick together onto the

tray in order to melt them slightly. The two halves can now be pressed together!

Étape 5 - Decorating Your Egg
Now for the decorations! Whether you want to get some edible

paint, glitter or stick on decorations, make sure that you get

creative and have fun while making your egg look lovely and

original! Sticking chocolate buttons and decorations to your egg will

make it look as good as it will taste!
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Notes et références
Making Easter eggs is a really fun and entertaining thing to do at Easter time and it can be enjoyed both on your own or as a group as well. So if

you want to do something a little bit different this Easter then this may well be the activity for you! I know i’ll be making one!

Étape 6 - Eat Your Egg
Now for the best part: eating your Easter egg! Make sure that you

really savour the egg that you have made! You can even give your

egg to a friend or family member as a present!
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