
1 Unwrap and organise.
Unwrap the KITKAT bars and separate into two groups: Milk Chocolate and White Choc. 2 Snap into half-fingers.

Carefully snap or cut the bars into individual half-fingers.

• 1 x Teaspoon
• 1 x Microwave 
• 1 x Microwave safe bowl
• Baking paper
• A plate or board to display your creation
• Friends or family!

WHAT’S INCLUDED WHAT you will need

1x1x
4x5x 1x

  OPTION TWO:

Follow this build guide 
or use your imagination 

to build it your way!

BUILD it
YOUR WAY



6 Stack and attach the branches!
Starting with the bases, one-by-one, apply melted White Choc to the centre of each 
‘fanned’ branch, stack and hold in place. Your tree is growing!

4

8 Stand back and admire your masterpiece! 
Follow the directions on the back of the carton box and dispose of all packaging 
items into the correct bins.

5

3 Time to melt! 
Use the instructions on the NESTLÉ BAKERS’ CHOICE White Choc Melts to prepare 
the melted choc. 

7 Add more magic!
Decorate with SMARTIES and ALLEN’S Spearmint Leaves!

Build it your  way and 
mix up the colours.

PRO TIP!

Build it your  way and 
mix up the colours.

PRO TIP!

BUILD it
YOUR WAY

The more you build, 
the higher the tree!

PRO TIP!
Build more branches.
Repeat the previous step with 4x half-fingers, then 3x, then 2x. 
These will form the higher, narrower branches.

Build the bases.
To build the base, take 6x half-fingers & coat one end of each half-finger with the melted 
White Choc. Join the ends together to form a ‘fanned’ base. Allow to dry for 1 minute 
and repeat at least 3 times.


