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Chocolate Fondue 

With Marshmallow Dippers 
 

 
 
3/4 cup heavy cream or ½ and ½ 3/4 cup heavy cream or ½ and ½ 3/4 cup heavy cream or ½ and ½ 3/4 cup heavy cream or ½ and ½     

14 ounces bittersweet chocolate chips14 ounces bittersweet chocolate chips14 ounces bittersweet chocolate chips14 ounces bittersweet chocolate chips    

2 teaspoons vanilla extract2 teaspoons vanilla extract2 teaspoons vanilla extract2 teaspoons vanilla extract    

Bowl of water Bowl of water Bowl of water Bowl of water     

Oreo cookiesOreo cookiesOreo cookiesOreo cookies    

1 bag of large marshmallows1 bag of large marshmallows1 bag of large marshmallows1 bag of large marshmallows    

skewersskewersskewersskewers    

 

To make fondue:   

o Heat cream in a fondue pot over moderate heat until cream comes to a low boil.   

o Remove the pan from the heat and add chocolate.   

o Let the chocolate stand in hot cream 3 to 5 minutes to soften, then whisk chocolate together with the cream.  

o Stir in vanilla and return pot to low heat.  If fondue thickens, add additional cream a tablespoon at a time until 

desired consistency is reached.  Keep at VERY low temperature, continue adding additional cream if 

fondue thickens. 

To make marshmallow dippers:   

o Crush Oreo cookies to a fine consistency.  Place one marshmallow on skewer and dip quickly in water.  Roll in 

crushed Oreos and let dry. 

 

Serve marshmallow dippers along side the fondue…dip &  ENJOY! 

 

 
This is a LOVELY treat for Mom on her special day!  

Serve with strawberries for dipping & pair it with a glass of 

chilled dry bubbly, or a bold Cabernet Sauvignon.  Both 

are equally decadent!! 

 

Happy Mother’s Day, Mom! 


