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1st Place 

Chocolate Candies  

2023  Kansas State Fair 

16 oz.  Chocolate Melting Wafers 
16 oz.  White Candy Melting Wafers 
1/8 tsp  Pink Gel Food Coloring 
2 Drops Peppermint Oil 

1. Melt Chocolate Wafers over low heat.  

2. Once melted, spoon into daisy mold. Tap to remove air bubbles. 

3. Once set, melt white wafers. Stir in food coloring and oil.  Spoon 
into molds on top of chocolate layer. Tap to remove air bubbles.  

4. Allow pink layer to cool. 

5. Top-off each daisy with additional chocolate.  

6. Once completely cooled, remove from mold and serve.  

Sponsored by 

Blue Ribbon Recipe 


