
Waves of White Chocolate Bark 

 

Ingredients 

16 oz. premium white chocolate  

12 oz. blue candy melts 

1/4 tsp. peppermint extract (optional) 

 

Directions 

Line a baking sheet with parchment paper and set aside. Break or cut the white chocolate 

into pieces and place in a large glass measuring cup. Microwave on high for 30 seconds, 

stir, and repeat until chocolate is completely melted and smooth; set aside. Empty the 

candy melts into a glass bowl. Microwave on high for 30 seconds, stir, and repeat until 

smooth. Add peppermint extract, stir and set aside. Reheat the white chocolate for 15 to 

30 seconds, then stir. Pour the liquid chocolate onto the parchment-lined pan; spread out 

with spatula. Stir blue candy, then drizzle over white chocolate. Swirl colors together, 

using the tip of a butter knife to create a marbled effect. Place in refrigerator for 1 hour, 

then remove from pan, break apart and enjoy.  

 


