MARBLED MINT CANDY
 
½ c. Semi-sweet chocolate chips or mint flavored choc chips
1 pound vanilla candy coating (bark) cut up
¾ c. finely crushed candy canes or round peppermint candies
(30-40 round peppermints)
 
Line cookie sheet with foil.  Melt choc chips in a ziploc baggie in the microwave.
In a 2 qt. Saucepan, melt white candy coating according to package directions.  Remove from heat, stir in crushed peppermint candy (candy can be easily crushed 10 pieces at a time in a blender).  Pour mixture onto baking sheet, spreading evenly over pan, approx. 3/8 inch thick.  Drizzle melted chocolate over candy by cutting a small corner off the ziploc baggie.  Zigzag a knife or toothpick through candy to create a marbelized look.  Chill at least 30 minutes in the refrigerator.  Break into bite-size pieces.
