
Instructions 

1	 Preheat the oven to 180°C / gas mark 4.

2	 Lay the rolled-out pastry flat  
	 on a floured surface.

3	 Spread chocolate on one side.

4	 Cut the pastry into triangles and roll from  
	 the longest edge to the tip of the triangle.

5	 Line a baking tray with greaseproof paper.

6	 Place the wraps on the tray and bake  
	 for 15–20 minutes until golden.

You will need

320g of rolled-out 
ready-made  
puff pastry
Chocolate spread 

Ancient 
Sneezegyptians 

loved them.

Snoot’s 
Wraps

 

Remember to grab an adult  
to help you!

Snootankhamun

Recipe

Why not give these a try for  
your Red Nose Day bake sale?

Comic Relief, registered charity 326568 (England and Wales); SC039730 (Scotland). Photo credit: Victoria Dawe. RND17_131.

https://www.rednoseday.com/?utm_source=document&utm_medium=link&utm_campaign=rnd17-pdf-links&utm_content=rnd17_schools_snoots-choc-wraps-recipe

