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Chocolate Lollipops 
 

 

What you’ll need 

 

 -Milk or dark chocolate   -White chocolate 
 -Lollipop sticks   -Parchment paper 
 -Baking sheet   -Disposable decorating bags 
 
 

How you make it 

 

1. Melt the chocolate slowly over low heat, stirring occasionally. 

2. Place the parchment paper on the baking sheets.   

3. Place a few lollipop sticks on the parchment paper.  Keep enough room in 
between each stick. 

4. Pour melted chocolate in a disposable decorating bag.  Cut the end of the 
disposable bag.  Drizzle the milk or dark chocolate first in a circle at one end of 
the sticks.  Then keep drizzling in a zig zag motion within the circle.  Keep drizzling 
until most of the circle is covered.   

5. Repeat the same with the white chocolate. You can use a toothpick to create 
a marbled effect. 

6. Refrigerate until hardened.  
7. When chocolate is solid, carefully remove lollipop from baking sheet and enjoy! 
 
 
 
 



 
 

Chocolate Bowls 
 

 

What you’ll need 
 

  -Milk or dark chocolate  -Balloons   
-Coffee mug   -Scissors 

 
 

How you make it 
 

1. Melt the chocolate slowly over low heat, stirring occasionally. 

2. Blow up the balloons to a size that will fit in the coffee mug. 

3. Dip the end of the balloon into the chocolate to a desired height for the 
chocolate bowl. Be cautious as the heat may sometimes burst the balloon. 

4. Place the end of the balloon not covered in chocolate in the mug, leaving the 
chocolate exposed to harden. 

5. Place mugs in the fridge until chocolate hardens. 

6. Once chocolate is hard, take the balloon and cut a small opening at the end 
of the balloon where the knot is tied.  This will deflate the balloon, only leaving 
the bowl.   

7. You can fill the bowl with other treats and wrap it to make a good gift! 

 
 

 


