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Candy Easter Eggs 
From the Kitchen of Nora Fuller 

 

Fudge Eggs 

 

Filling: 
3 ¼ cup chocolate chips (can be mixture of semi-sweet, milk chocolate, mint, etc.) 

1 can sweetened condensed milk 

2 oz. cream cheese, softened 

1 tsp vanilla 

2 Tblsp crème de cocoa;  

Optional:  ½ cup chopped nuts, etc. 

 

-Combine chips and condensed milk in 1 qt Pyrex measure.  Microwave on high for 1 minute.  

Stir to mix, then add cream cheese, vanilla and liqueur, and stir until smooth and creamy.  Pour 

into buttered or fat-free cooking-sprayed loaf or 8x8” glass dish and let harden until firm.  Shape 

into fillings and chill—makes 16 to 18 eggs. 

 

-To coat eggs:   Melt 3 cups semi-sweet or milk chocolate chips in microwave on high until 

softened, about 1 ½ minutes, stirring mid-way.  Stir until smooth and creamy. 

For each egg, spread about 1 rounded tsp. coating in an egg shape on waxed paper laid on a 

cookie sheet.   Allow to harden.  Lay egg-shaped filling on each base, press into base, then spoon 

additional coating over top and frost top and sides of egg using a table knife.  Swirl a design on 

top if desired (or sprinkle with chopped nuts, or drizzle with additional, contrasting melted 

chocolate, such as white chocolate).  Allow to harden in refrigerator.  Store in tightly sealed 

container in refrigerator. 

Variations: A caramel-nut layer can be molded over the plain fudge filling before frosting. 

 

Chocolate Mint eggs:  Substitute 1 1/4 cup mint chips, 2 cups semi-sweet chips, and 2 Tblsp. 

Crème de menthe in filling.  Use half chocolate mint chips and half semisweet for coating. 

 

Peanut Butter Eggs 
 

1/3 cup softened margarine or butter 

2 cups creamy peanut butter 

2 cups powdered sugar 

2 cups finely ground graham cracker crumbs 

 2-3 Tblsp. white corn syrup 

 

-Combine butter, peanut butter, crumbs, and powdered sugar on low speed of mixer, drizzling in 

corn syrup until mixture will hold together.  Shape into 18 eggs, and frost with combination of   

1 ½ cups butterscotch and 1 ½ cups semi-sweet chocolate chips, melted, using technique for 

Fudge filling.  Garnish with coarsely chopped peanuts.  Store at room temperature or in 

refrigerator. 
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Date-Nut Eggs 
 

¼ cup butter or margarine 

¼ cup brown sugar 

¼ cup sugar 

 2 tblsp. honey (or dark corn syrup) 

3 tblsp. orange juice 

2 cups chopped dates 

½ cup chopped walnuts 

2 cups crispy rice cereal 

-Combine butter, sugars, dates, honey and orange juice in 3 qt saucepan.  Cook over medium 

heat, stirring constantly until mixture thickens and dates are soft.  Stir in cereal and nuts, then 

cool to lukewarm.  Shape into 18-20 centers.  Cool completely, then frost with 3 cups combined 

chocolate and butterscotch chips, melted.  Garnish with walnut halves or quarters.   Store in 

refrigerator. 

 

Candy Nests 
 

1 cup butterscotch or peanut butter chips 

1 cup chocolate chips 

1 (7 oz) pkg. chow mein or rice noodles 

½ cup coarsely chopped or whole peanuts 

Assorted M& M peanut candies or jelly beans for “eggs” 

 

-Melt chips together.  Stir in noodles and nuts until thoroughly coated.  Drop by large spoonsful 

onto waxed paper, then indent centers to look like nests.  Decorate each with 3 to 4 jelly beans or 

candies.  Cool.  Makes 16-18 nests.  Store at room temperature 

Variation:  Use white candy coating or 2 cups white chocolate chips instead of chocolate 

mixture. 

 

Caramel Eggs (Mary Lawrence) 

 

2 cups sugar 

1 ¾ cups light corn syrup 

1 cup butter (can be part margarine) 

2 cups half and half 

1 tsp. vanilla 

1/2 cup chopped nuts (optional) 

 

-Combine sugar, syrup, butter and 1 cup half and half in 4 quart saucepan.  (Mixture will foam 

too much for 3 qt pan when it boils.)  Stirring constantly, bring to a full boil over medium high 

heat.  Gradually add remaining half and half, stirring, then reduce heat to medium low and cook 

until caramel colored and mixture reaches soft-ball stage (238 to 240 degrees), stirring often to 

prevent sticking—about 65 minutes.  Stir in vanilla and nuts, if using, and pour into buttered pan 

to cool.  Shape into eggs when cool enough, then chill and reshape before coating.  Use 3-4 cups 

combined milk chocolate and semi-sweet chocolate chips to frost.  (These tend to spread out 
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easily, so it’s a good idea to stick them into the freezer as soon as they’re coated to harden the 

chocolate and retain the egg shape.  Store in refrigerator. 

Variation:  I put a layer of this caramel on the plain fudge fillings before coating them with 

chocolate. I also divide caramel in half and add nuts to one half before cooling. 

 

Almond Coconut Eggs 

 

1 can sweetened condensed milk 

1 envelope unflavored gelatin 

2 Tblsp. Water 

1 tsp vanilla 

½ tsp almond flavoring 

1 (14 oz) bag flaked coconut 

1/3 cup sliced almonds or ½ cup whole almonds 

  

-Soften gelatin in water plus 2 tblsp condensed milk, then heat in microwave until dissolved.  

Add to remaining condensed milk, then stir in flavorings.  Pour over combined coconut and 

almonds and mix thoroughly.  Allow to thicken, then shape into eggs (butter hands first).  Add 1 

square bitter chocolate to 3 cups semi-sweet chips and melt for coating.  Garnish with sliced 

almonds.  Store in refrigerator. 

 

German Fruit Eggs 

 

1 envelope unflavored gelatin 

¼ cup orange juice 

½ cup light corn syrup 

1 tsp rum flavoring 

1 tsp vanilla 

1 tsp grated orange peel OR ½ tsp peach or orange flavoring 

¼ cup peach schnaaps 

1 ½ cup chopped dried apricots 

1 cup chopped raisins 

 ½ cup coarsely chopped nuts (assorted) 

 1/3 cup coconut 

 

-Soften gelatin in orange juice 5 minutes.  Heat in microwave until dissolved.  Add corn syrup, 

flavorings, orange peel and schnaaps.  Pour over combined fruits, nuts and coconut.  Allow to 

thicken, then shape into eggs.  Cool.  Coat with 4 cups of melted white chocolate or butterscotch 

chips or combination.  (This mixture is so bumpy, it may take two coats of chocolate to cover 

filling.)  Store in refrigerator. 

 

 

Tip:  Decorate each batch of eggs differently, so you know what flavor of filling is inside.  

Otherwise, they all look alike! 

 

 

Nora Stute Fuller 
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