
1.Carefully break open the egg so you have two halves
2.Put the digestive biscuits into a freezer bag and crush them using your hands or a 
rolling pin, taking care not to split the bag
3.Cut the butter into pieces and put it in a bowl.  Melt in the microwave for 20-40 seconds – 
take care as the bowl may become hot.  
4.Tip the broken biscuits into the butter and mix with a fork until combined.
5.Put the butter-biscuit mixture into the bottom of one of your Easter egg halves and 5.Put the butter-biscuit mixture into the bottom of one of your Easter egg halves and 
push firmly into the bottom, taking care not to break your egg.��Put into the fridge to 
chill.
6.In another bowl mix the cream cheese and sugar.  Keep stirring until it doesn’t sound grainy.
7. Break up the other half of your egg and put it in a bowl.
8.Microwave for 30 seconds, check it and microwave for another 20 seconds.  Give it a stir – 
it should be mostly melted. 
9.Add the melted chocolate to the cream cheese mixture and stir until it9.Add the melted chocolate to the cream cheese mixture and stir until it’s all combined.
10.Take your egg out of the fridge and spoon the chocolate-cheese mix into it.  Smooth 
the top with a spoon.
11.Decorate with mini eggs, smarties or whatever you have.  Chill in the fridge for at least 
2 hours before eating.      

 
 

You will need:
-1 small Easter egg (broken in half with one half intact)
-2 digestive biscuits
-10g butter
-75g cream cheese
-20g sugar
-Sprinkles (optional)-Sprinkles (optional)

-Freezer bag
-3 small bowls
-Fork
-Spoons
-Rolling pin (optional)


