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-iMiinute S'mores bessert Dip -

&amp; Irresistible

reamy,

Easy S’'mores Fluff Dip (5-Minute No-Bake Dessert Everyone Devours)

TIME
5 min

PRINT

INGREDIENTS

7 oz marshmallow fluff
8 0z Cool Whip, thawed but very cold
4 (1.55 oz) Hershey bars, chopped

1 cup mini marshmallows

Graham crackers, for dipping
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DIRECTIONS

1.  Whip the Base: In a large mixing bowl, beat the
marshmallow fluff and very cold Cool Whip on high
speed until smooth, fluffy, and fully combined.

2. This should take about 1-2 minutes with a hand mixer
or stand mixer. The mixture should look light and
airy.

3. Fold in the Good Stuff: Gently fold in most of the
chopped chocolate and mini marshmallows.

4.  Reserve a small handful of both for topping. Use a
spatula and fold slowly to keep the dip light and
fluffy.

5. Finish & Serve: Spoon the mixture into a serving bowl.
Sprinkle the reserved chocolate and marshmallows on
top for texture and visual appeal.

6.  Serve immediately with graham crackers for dipping.

SWAPS & NOTES

Here are a few easy variations: Chocolate swap: Use milk
chocolate, dark chocolate, or even mini chocolate chips.

Extra texture: Add crushed graham crackers directly into the
dip.
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Peanut butter twist: Swirl in 2-3 tablespoons of creamy peanut
butter.

Toasted marshmallow flavor: Lightly torch the top before serving
for a true campfire feel.

Original recipe: https://chefmaniac.com/5-minute-smores-dessert-dip-creamy-fluffy-irresistible/
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