
Zucchini Bread Recipes

Easy S'more Dip Recipe
A warm, melty dip that brings campfire s'mores to the table in 
minutes.

10 min
Prep time

5 min
Cook time

15 min
Total time

4
Servings

Easy
Difficulty

American
Cuisine

Ingredients

Main Ingredients

1 cup semi-sweet chocolate chips

2 tbsp unsalted butter

1 cup mini marshmallows

1 cup graham cracker pieces

Pinch of sea salt

Optional Toppings

1 tbsp caramel sauce

Sprinkle of toasted almonds

Instructions

1 Place chocolate chips and butter in a heat-proof bowl over a pot of 
simmering water; stir until smooth.

2 Remove from heat and gently fold in mini marshmallows; they will begin to 
soften.

3 Stir in graham cracker pieces and a pinch of sea salt, ensuring even 
distribution.

4 Transfer the dip to a serving bowl, drizzle with caramel if desired, and serve 
while warm.
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5 For extra fun, pair with a side of oreo balls for a chocolate crunch.

Nutrition per serving

420 kcal
Calories

5 g
Protein

48 g
Carbs

22 g
Fat

Tips & notes

- If the dip thickens, add a splash of milk or cream to loosen.
- Keep the bowl on a warm plate to maintain softness.
- Try a hint of espresso powder for a subtle mocha twist.
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