Ingredients

6 oz Chocolate Chips
1/4 ¢ Corn Syrup

In a double boiler or non-stick pot combine the chocolate chips and corn syrup. Heat
over low heat, stirring until everything’s smooth and well-blended. Remove from the
heat and spread it out onto a parchment or wax paper lined baking sheet to cool and
firm up in the open air for at least 24 hours. Store as a lump in a air tight container
until ready to be used or use wax paper to roll it up in individual bite size pieces.

The perfect mushroom delivery system?
Mix .5g of any dried mushroom powder into 6g of Magic Doh.

Options
Instead of chocolate chips you can use white baking chips to make a white Magic Doh
that can be dyed with food color or add flavors. Don't like corn syrup? Use honey!
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