
S’mores Skillet Dip

Ingredients

Prep Time 4 min  Bake Time 3 min  Total Time 7 min  Makes 1 skillet, ~8 servings

• 3 HERSHEY'S Milk Chocolate Candy Bars (1.55oz each)
• 1 cup miniature JET-PUFFED Marshmallows
• HONEY MAID Graham Crackers, pretzels, cookies or fruit for dipping

Preparation
Heat oven to 350°F.

Break 3 candy bars into pieces and line them on bottom of a 6-inch skillet.

Top with 1 cup mini marshmallows. (Tip: For a 4-inch skillet reduce the amount of

chocolate bars to 2 and 2/3 cup miniature marshmallows. Recipe can be increased

to make multiple skillets.)

Bake for 3 to 4 minutes until marshmallows are golden brown and chocolate is

melted.melted.

Serve immediately with graham crackers for dipping. (Tip: Try dipping with an

assortment of pretzels, cookies, or fruit. If chocolate and marshmallows become

cold, reheat in the oven for 3 minutes.)

Nutrition Information per Serving: 130 Calories, 6g Total Fat, 3g Saturated Fat, 0g

Trans Fat, 5mg Cholesterol, 75mg Sodium, 21g Total Carbohydrate, 0g Dietary

Fiber, 14g Total Sugars (Includes 11g Added Sugars), 2g Protein.
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