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Easter Birds’ Nests 
 
 
These are cute for an Easter brunch and the kids will love them. You can also use these to 
decorate tops of cupcakes.  
 
Yield: 48 nests 
 
12 ozs  chocolate (you can use white, milk or dark), chopped fine 
2 cups  dry mixture: 

You can use Rice crispy, fried chow mein, nuts, coconut  
12 ozs  small jellybeans or M&M’s  
 

1. In a large double boiler over medium heat, melt chocolate until smooth. Add the dry 
mixture. Stir well to everything is mixed.  
 

2. Drop by spoonful’s onto prepared baking sheets. Make a well into the center, place 
three jellybeans or M&M’s in . 

 
3. Let cool and set. Eat.                                     

 
 


