
 

Fruity Chocolate Nests  
 

For fruity chocolate nests to feed 6 you will need: 

 

2 kiwi fruits 

8 large strawberries 

450g plain chocolate 

2 tablespoons golden syrup 

100g butter 

150g rice crispies 

300ml double cream 

1 Sharp knife 

1 Chopping board 

1 Large billie 

1 Wooden spoon 

1 Sheet of baking paper 

2 Teaspoons 

1 Measuring jug 

1 Whisk 

 

1. Peel, halve and slice kiwi fruit.  Wash, hull and slice the 

strawberries. 

 

2. Break the chocolate into squares and put in the billie with 

the golden syrup and butter.  Heat gently until the 

chocolate melts. 

 

3. Add rice crispies to the mixture and use the wooden 

spoon to stir to coat. 

 

4. While the mixture is still hot, use the 2 teaspoons to shape 

each portion into a round and hollow out the centre to 

make a nest.  Set aside for 10 minutes, until set. 

 

5. Whip the cream into soft peaks. 

 

6. Arrange the chocolate nests on 6 plates.  Fill with spoonfuls 

of cream and top with the sliced fruit. 

 

Yummy! 

 


