
HOLIDAY
HOT COCOA BOMBS

 GLUTEN-FREE

BakeMeHealthyBox.com

30 45 3
MINUTES 
PREP TIME

SERVING 
SIZE

MINUTES 
TOTAL TIME

Tools Needed:
1 Tablespoon

2 Spoons 

Medium
microwaveable
bowl (glass if
possible)

Small
microwaveable
bowl (glass if
possible)

Small cutting board

Small frying pan or
small
microwavable plate

Kitchen scissors

Microwave

Refrigerator

*Secret Ingredient*
Dandies Vegan Mini
Marshmallows (16)

1 c Dark Chocolate Chunks
3 tbsp Organic Hot Cocoa
Powder 
2 tbsp Palm Oil-Free White
Chocolate Chips with
Biodegradeable Sandwich
Bag
1 tbsp Natural Plant-Based
Sprinkles
Silicone Mold

What's In Your Bake Box

Customize This:
Add natural candy for decorations

Watch Kimberle
make this and 

download recipe.



Place white chocolate chips in
small bowl and heat for 45
seconds. Scoop back into bag
and snip edge. Pipe onto
chocolate bomb. Add 
sprinkles.
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Place dark chocolate in medium
microwaveable bowl and heat
for 30 seconds. Stir the
chocolate, moving the chocolate
that is on the outside, towards
the center. Heat for 15 seconds
and stir. Heat again for 15
seconds and stir.
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Chocolate should be almost
melted. Careful to not overheat.
Using spoon to paint thin layer
of chocolate on mold cups.
Refrigerate for 5 minutes. Paint
second layer and refrigerate for
5 more minutes. 

Carefully peel chocolate shell
out of mold and place dome-
side up on cutting board.

Flip one shell and place 1 tbsp
organic hot cocoa and 5 mini
vegan marshmallows in shell. 

Heat frying pan on lowest
setting for 2 minutes (or
microwave plate for 1 min).
Take another shell and gently
place on heated frying pan/
plate to carefully melt edge.
Attach to filled shell. Repeat
with remaining shells.

Tip: Use a mini
spatula to

"brush" the
chocolate on

the mold.

Store in an airtight container in fridge for up 
up to 2 weeks.
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