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BOYS

Instructions

- Line a baking pan or tray with wax paper or
parchment paper.
Sift the confectioners’ sugar into a large
bowl; add the sweetened condensed milk,
coconut, melted butter, and pecans.
With your hands, shape the mixture into
balls and place on the pan or tray. Refriger-
ate the candy until the balls are very firm.
Melt the wax and milk chocolate chips to-
gether in a double boiler.
Dip the chilled balls in dipping chocolate
and let cool.
Enjoy!




