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Share the

Valentine’s Day is the perfect day to
show someone you care. Why not do
it by putting on your chef ’s hat? This
book’s recipes are the perfect way to
say, “I love you.”
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1.

T he

large mixing spoon
10 x 14-inch
(25 x 36-centimeter)
baking sheet
covered with
wax paper
rubber spatula
plastic gallon-sized
resealable bag

Ingredients
12-ounce
(340-gram)
bag white
chocolate chips
4 cups
(950 milliliters)
square rice cereal
cup (80 ml)
cinnamon candies

spoon to stir the chips.

Valentine’s Snack Mix
A little bit of spice makes
this treat quite nice. Your

2.
3.

friends will keep coming
back for more!
T his re
cip
serves e
six
people.

cup (80 ml)
red, white, and
pink sprinkles

Repeat Step 1 until the chips are completely
melted. This process will take about
two minutes.
Add the cereal to the chocolate. Use the
spoon to gently stir the mixture. Coat all
the pieces with chocolate.

4.

Pour the mix onto the baking sheet. Use a

5.

Immediately add the candies and sprinkles 		

6.

Move the baking sheet to the fridge. Let the

spatula to spread it into an even layer.

on top of the mix.

mix cool until it’s hard. Cooling will take
20 to 30 minutes.

1/3
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Microwave them on high for 30 seconds.
Remove the bowl with pot holders. Use a

large
microwave-safe
bowl
pot holders

Put the chocolate chips in the bowl.

7.

Use clean hands to break the
mix into bite-sized pieces. Store
the mix in the resealable bag.
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In Roman myths
myths, Cupid, the god of love, shot
gold arrows. They sparked love. He also shot
lead arrows. They sparked dislike.

Cupid’s Arrows with Pink Fluff
These arrows hit the mark every
time. They’re easy to make and
berry delicious.
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Set them aside.
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Dump the yogurt into the bo

		

Whisk the whipped toppin
Once they’re combined,

		

you’ll have your fluff!
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a skewer. Then add a
Slide one banana piece onto
nas and berries until
berry. Continue adding bana
e stick.
you have four of each on th
e more arrows.
Repeat Step 1 to make thre
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Steps

5.

g into the yogurt.

Serve each arrow
with fluff for dipping.

Ingredient

s

2 banana
s, eac
cut into 8 h peeled and
equal pie
ces
16 strawb
err
stems rem ies,
oved
4-ounce (
113-g)
carton st
rawberry
yogurt
1 cup (24
0 ml) whip
ped
topping, t
hawed
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