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PREP 60 MINUTES | YIELD 3

A Hot Chocolate Bomb is a hollow, chocolate shell filled with hot cocoa mix and
marshmallows. Place in a mug, pour on hot milk and watch the marshmallows float to the
top! Give it a quick stir and you’ll have a cozy warm cup of chocolatey goodness. Great for
DIY holiday gifts and kids!

Ingredients

» 80z or 227¢g of chocolate chips or chopped chocolate (I recommend using chips for this
recipe, I used semi-sweet). This amount of chocolate is enough for 3 bombs (or to fill
one mold with 6 cavities). Scale accordingly if making more.

e Hot cocoa powder (about 1 thsp per bomb)

» Mini marshmallows (fresh or dehydrated work!)

» Chopped soft peppermint candy (optional)

e Round Silicone Molds

Instructions

To Make the Hot Chocolate Bombs

1. Place the silicone molds on a small cookie sheet.

2. Melt the chocolate in a double boiler over medium heat, stirring frequently until fully
melted.

3. Once the chocolate is melted, add a heaping tablespoon (or about 1% tbsp) into each
cavity of the mold.

4. Using an offset spatula, back of a spoon or butter knife, spread the chocolate up the
sides of the mold until every bit of the mold is covered. Be sure to coat the chocolate
up to the edge of the top as well.

5. Give the mold a few taps against the counter to smooth out and remove any air
bubbles.

6. Let the chocolate sit about 5 minutes to cool down a bit more.

7. After 5 minutes is up, you should notice some pooled chocolate at the bottom of the
cavities. Spread the pooled chocolate from the bottom, back up the sides to re-coat the
sides.

8. Give the mold a couple of light taps again.
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9. Place the mold into the fridge or freezer to set.

10. Once set, remove the chocolate from the molds by stretching the sides first and then
using your fingers to push the bottom up, popping out the chocolate. Set chocolate
aside.

11. On a small plate, add a bit of water until it covers the surface. Microwave the plate for
about 15 seconds or until warmed. Remove the water and dry off the plate.

12. Pick up one of the half-spheres and place it edge side down on the plate for a few
seconds. This should melt the chocolate just a little bit.

13. Fill it with the hot cocoa powder, marshmallows and peppermint pieces if using. Grab
the other half of the bomb, melt the edges on the plate and bring the two halves
together and press gently. You can use the tip of your finger to smooth the chocolate
around the seam.

14. Allow the chocolate to set again, back in the fridge or freezer.

For Gifting

» Add the bomb to a 5x7 cello bag or treat bag. Seal and add ribbon, labels or stickers.

How to Make Hot Chocolate with A Hot Chocolate Bomb

1. Place bomb in an empty mug.
2. Pour over 8 oz of hot milk.
3. Stir and enjoy!

Storing

Chocolate can begin to melt at about 85°F. If your room temp is anywhere near that
number, it is best to store these in the fridge to avoid melting. If the surface of the chocolate
bomb starts to sweat or condensate, it’s because the room is too warm or humidity is high
(in which case, store in the fridge). This can cause “blooming”, that white stuff sometimes
found on chocolate, which is SAFE to consume- it just doesn’t look as pretty!

This and other great recipes can be found here.


https://owlbbaking.com/hot-chocolate-bombs

