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Dark Chocolate Dipped Dried Fruit
· 2 cups dark chocolate, chopped
· 1 pound medium to large pieces of dried fruit
1. Spread waxed paper on a cookie sheet and set aside.

2. To melt candy, put chocolate in a microwaveable bowl. Microwave on HIGH 45 seconds. Remove bowl, stir chocolate, return bowl to microwave and cook on HIGH 30 more seconds. Stir. If not melted continue cooking for 30 second intervals, stirring between each, until chocolate is melted and smooth.
3. Dip dried fruit about halfway into the melted chocolate. Place on waxed paper to set. 
Makes about 3 dozen pieces.

Nutrition Facts (for dipped dried apricots)
Servings per recipe: 36
Calories 75

Calories from fat  27


% Daily Value

Total Fat  3g

   5%


Saturated Fat  trace

   0%
Cholesterol  0mg

   0%

Sodium  2mg

   0%
Carbohydrate  14g

   5%


Dietary Fiber  2g

   7%

Protein 1g

   2%

Vitamin A:  18%
Vitamin C: 1%
Folacin:  0%

Calcium:  1%
Iron:  4%

Potassium:  6%
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