HOT COCOA BOMBS
Whether you're looking to make a
gift or a special holiday treat, you'll
love these hot cocoa bombs!
Materials:
1 silicone mold
1 cup chocolate melting
wafers
3 tbsp hot cocoa
2-3 tbsp marshmallows
plate (not provided)
spoon (not provided)

baking sheet (not provided)
freezer (opt, not provided)
parchment paper (opt, not
provided)
mix-ins (opt, not provided)

Our staff used julieblanner.com/hot-chocolatebombs/ for photo and video reference.
Personalize the bombs with mix-ins! Add crumbled
cookies, peppermint, cinnamon, or sprinkles inside
your bombs, &/or drizzle to the outside.
See reverse for basic written instructions.

SEND US PICS OF YOUR FINISHED WORK!

@brandon_library

libservices@brandonlibrary.org

@BrandonLibrary

Instructions:
1. Clean the silicone mold, clear some space in your freezer if desired, and line a small
baking sheet with parchment paper for easy cleanup if you have some on hand.
2. Melt the chocolate melting wafers in a microwavable dish in 15-second increments,
stirring between increments, until it is all melted.
3. Pour a spoonful of melted chocolate into each mold. Spread using the back of a
spoon until each cavity is completely covered; add more chocolate to the cavity if
needed. It's easy to miss a spot, so be extra sure that each cavity is fully coated;
otherwise, your hot cocoa could leak from holes in your bomb!
4. Invert the mold on the baking sheet and lightly shake to eliminate excess chocolate.
Discard the parchment paper, and place the mold on the sheet, chocolate side up.
5. Freeze the chocolate for 7 minutes. This is the fastest way; however, if freezer space
is sparse and you don't mind waiting, you can also wait for the chocolate to set at
room temperature.
6. Remove the mold from the freezer and invert it on the baking sheet. Gently press on
the top of each sphere to release the chocolate onto the baking sheet.
7. Fill 3 of the half-spheres with about 1 tbsp of hot chocolate mix, some marshmallows,
and other mix-ins if desired.
8. Warm a plate in the microwave or with hot water and dry. Place the bottom of an
empty half-sphere on the plate to lightly melt the edges of the chocolate. Place the
empty half-sphere on top of a filled half-sphere, lining the edges up to seal. If needed,
use a metal spoon dipped in hot water and dried to further seal the two halves.
9. Allow the chocolate time to set--about 5 minutes in the freezer or 30 at room
temperature.
10. To use your bomb: Heat up 1 cup of milk (or water) until it is hot. Set the bomb in a
mug and pour the hot milk on top of it. Watch the explosion, then mix it all together
with a spoon!

Ingredients
CONTAINS MILK AND SOY. MAY CONTAIN WHEAT AND TREE NUTS.
Marshmallows: sugar, corn syrup, cornstarch, gelatin, sodium hexametaphosphate, aritificial & natural flavor, food
starch, dextrose, red 40, blue 1, yellow 6, yellow 5. Packaged in a facility that also processes tree nuts.
Hot Cocoa Mix: sugar, whey, cocoa, corn syrup, nonfat milk, dairy product solids, coconut oil, vegetable oil, whey
protein concentrate, salt, cellulose gum, sodium caseinate, dipotassium phosphate, mono and diglycerides, sodium
aluminosilicate, guar gum, annatto extract, sucralose, and tumeric extract. May contain soy and wheat.
Chocolate Wafers: sugar, vegetable oil, nonfat dry milk, cocoa, milk, glyceryl lacto esters of fatty acids, soy lecithin, salt.

