
Chocolate Candy Pretzel Flowers 

Supplies: 

Chocolate candy bar or candy melts 

Candy coated chocolate pieces  

Waffle (square) pretzels 

Parchment paper 

Baking sheet 

 

Directions: 

1. Line a baking sheet with parchment paper 

2. Lay waffle pretzels in single layer onto baking sheet 

3. Melt chocolate bar or candy melts in microwave (see below for directions) 

4. Place about a half teaspoon of chocolate onto a pretzel. 

5. Place a candy coated chocolate piece in the center of the each pretzel.  

6. Place 6 candy coated chocolate pieces of another color around the center piece to form    

the flower petals. 

8. Place pan in the fridge for about 15 minutes or until chocolate is cool. 

 

Melting chocolate in the microwave: 

Step 1: Chop chocolate into small pieces and place in microwave-safe bowl. 

Step 2: Microwave at 70% power for 1 minute. Remove from microwave and give it a stir. 

Step 3: Continue to microwave in 30-second increments, stirring frequently, until the                   

   chocolate has fully melted. Be careful not to over cook. 

Step 4: Carefully remove melted chocolate from the microwave, bowl will be hot. 


