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SNICKERS HALFTIME HELMET CAKE POPS
RECIPE

SNICKERS HALFTIME HELMET CAKE POPS
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TIME

35 minutes
INGREDIENTS

10 items

MAKES

12 servings



Get into the game day spirit with these fun cake pops.
SHARE

Pinterest (opens in new window)
Facebook (opens in new window)
Twitter (opens in new window)
Download (opens in new window)
Print (opens in same window)

INGREDIENTS

1 box (15.25 0z) chocolate cake mix

12 SNICKERS Fun Size, chopped and divided
1/4 cup low-fat whipped cream cheese

2 oz white chocolate candy melts, melted

2 0z milk chocolate candy melts, melted

6 mini pretzel twists, each broken into 2 pieces
24 small silver dragées

2 tbsp black or brown icing

12 cake pop sticks

1 block Styrofoam

Instructions:

1.

1

Prepare cake mix according to package directions. Spread batter into parchment
paper-lined 13- x 9-inch baking pan. Sprinkle half of the chopped SNICKERS Fun Size
over half of the batter; smooth top. Bake according to package directions or until
tester inserted in center comes out clean. Let cool completely on rack.

.2

Crumble portion of the cake with SNICKERS Fun Size (you should have 3 cups).
Reserve remaining cake for another use.

3

In large bowl, combine cake crumbles, cream cheese and remaining chopped
SNICKERS Fun Size until dough starts to form. Shape into twelve 1 1/2-inch balls;
transfer to parchment paper-lined baking sheet. Using thumb and fingertips, shape
each ball into helmet shape. Freeze for about 15 minutes or until firm.

4

Dip 1/2-inch of the tip of each cake pop stick in icing; push tip halfway into each
helmet. Freeze for about 15 minutes or until firm.

5

Dip 6 helmets into melted white candy melts bowl, letting excess drip back into bowl.
Stand cake pop helmets in block of Styrofoam. Transfer remaining melted white
chocolate melts into piping bag for decorating. Repeat with remaining helmets and
melted milk chocolate candy melts.

. 6

Decorate each helmet with pretzel piece, and dragées to resemble face mask part of
the helmet. Freeze for 10 to 15 minutes or until candy melts are set.
7
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Using reserved melted white chocolate melts, pipe humbers on brown helmets; using
black icing, pipe numbers on white helmets. Let stand for 5 to 10 minutes or until
icing and chocolate are set.

8. Tip:
Alternatively, dip helmets colored candy melts to resemble the colors of your favorite
team.

9. Tip:
For a stand-out look, paint the insides of the helmets with black icing before
decorating with pretzel and dragee.

MORE RECIPES LIKE THIS

El
SNICKERS BLOOD RED CRINKLE COOKIES.

Cooking time
25 mins
Ingredients
12 items

SEE DETAILS
]

SNICKERS CHEESECAKE CUPS.

Cooking time
35 mins
Ingredients
9 items

SEE DETAILS
]

SNICKERS CREPE CAKE.

Cooking time
40 mins
Ingredients
14 items

SEE DETAILS
]
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SNICKERS EASTER EGG BLONDIES.

Cooking time
35 mins
Ingredients
12 items

SEE DETAILS
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