Holiday Bark

Ingredients:
one box candy canes
one normal bag of white chocolate chips
1. Break up the candy canes into a freezer Ziploc bag, and use the meat tenderizer to crush them up into as small of pieces and powder as you can. 
2. Use the Micro cooker to melt the chocolate chips - put it on 50% heat and stir it every 30 seconds until melted. 
3. Pour out the candy cane bag into a colander placed over the micro cooker. Stir in the fine peppermint powder that strained through into the chocolate. 
4. Pour onto waxed paper and spread thin using the small spreader. 
5. Before it cools, pour the larger CC chunks onto the top of the bark. 
6. You can either pre-freeze your large bar pan to put the wax paper on to make it set faster, or you can just stick it once made in the fridge for 15 minutes or until set. 
7. Break apart into as big or as small pieces as you'd like. It's easy to peel off of the wax paper. I haven't tried it on parchment paper yet.
I love white chocolate and this is super easy to do as a time filler, like while you are waiting for your main recipe to bake. You could have the candy canes pre-smashed to save time.
