
The Best Chocolate Popsicles

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 8 to 10

Prep Time: 5 minutes
Cook Time: 10 minutes

Ingredients

For the chocolate popsicle: 
__2 cups of Whole Milk
__1 Cup of Heavy Cream
__4 Tbsp of Unsweetened Cocoa Powder
__3 Tbsp of Flour
__4 Tbsp of Granulated Sugar(or vanilla
sugar)
__Pinch of Salt
__2oz of Semisweet Chocolate Chips
__

For the chocolate hard shell: 
__2 cups of Semisweet chocolate Chips
__3 Tbsp of Coconut Oil

1) In a saucepan, add the milk, cream,
cocoa powder, sugar, flour and salt, cook
on low while constantly whisking until the
mixture comes up to a boil (do not increase
the heat or you will scorch the bottom) and
thickens.

2) Pour mixture through a sieve in a bowl
over the chocolate chips, let sit for 20
seconds then whisk to melt and
incorporate the chocolate chips, pour
mixture into you popsicle molds and freeze
until solid (I leave them overnight or a minimum of 6 hours).

3) When ready to serve, in a microwave safe bowl add the chocolate
chips and coconut oil and melt until smooth. Dip or drizzle the popsicle
in the melted chocolate mixture and immediately top with toppings of
choice, they will set in just a few seconds so work fast!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

