Strawberry Fondue
Serves 2-3 children

What to find:

200ml| Greek yogurt

759 dark chocolate

1 tbsp Agave syrup or maple syrup (to taste)
1 tsp vanilla essence

300g large strawberries

Kitchen Stuff:

Pan

Wooden spoon

What to do:

1. Very slowly heat the yogurt over a gentle heat, taking care that the yogurt
doesn’t split.

Add the chocolate and stir until it has melted

Add the syrup (to sweeten to taste) and vanilla essence.

Stir the sauce with a wooden spoon until it is smooth.

Put the chocolate sauce into a small bowl and dunk the strawberries info the
sauce.
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Have lots of napkins available to mop up chocolaty chins.

ALWAYS HAVE A GROWN UP IN THE KITCHEN WHEN YOU COOK
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