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Chocolate Strawberry Cool Whip Bites (Easy
3-Ingredient Frozen Dessert!)

Chocolate Strawberry Cool Whip Bites ??
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INGREDIENTS

� 1 container (8 oz) Cool Whip, thawed

� ‰ package chocolate Jello pudding mix (dry, not
prepared)

� Fresh strawberries, sliced

� ‰ cup chocolate chips (for melting)

DIRECTIONS

1. Step 1: Mix the Base: In a medium bowl, fold ‰
package of dry chocolate pudding mix into the Cool
Whip. Stir until fully combined and smooth.

2. The mixture will thicken slightly - that’s exactly
what you want.

3. Step 2: Pipe or Spoon: Line a baking sheet with
parchment paper.

4. Spoon or pipe small circles (about 1-2 tablespoons
each) onto the parchment. Leave a little space between
each.

5. Step 3: Add Strawberries: Top each round with a slice
of fresh strawberry. Gently press it in just slightly.

6. Step 4: Drizzle with Chocolate: Melt chocolate chips
in the microwave in 20-second intervals, stirring
between each.

7. Drizzle melted chocolate over the tops using a spoon.

8. Step 5: Freeze: Place the tray in the freezer for at
least 2 hours, or until completely firm.

9. Once frozen, transfer to an airtight container and
keep stored in the freezer.

SWAPS & NOTES

& Swaps Chocolate Jello Mix: Make sure you’re using dry
pudding mix, not prepared pudding.

The powder gives flavor and structure.

Cool Whip Substitute: You can use homemade stabilized whipped
cream, but the texture may be slightly softer after freezing.

Pat them dry before placing on top to prevent ice crystals.
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TIPS FOR SUCCESS

Dry your strawberries thoroughly before using Don’t overmix the Cool Whip - fold gently Use a piping bag for prettier, more uniform
bites Let them sit at room temp for 2-3 minutes before serving for the best texture

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/chocolate-strawberry-cool-whip-bites-easy-3-ingredient-frozen-dessert/
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