
Miss Charming's Smores Shots http://209.85.165.104/search?q=cache:urr062r2KdoJ:www.miss-charm...

1 of 4 6/13/07 10:46 PM

This is G o o g l e 's cache of http://www.miss-charming.com/recipes/charmingsmores.html as retrieved on Mar 26, 2007 17:09:19 GMT.
G o o g l e's cache is the snapshot that we took of the page as we crawled the web.
The page may have changed since that time. Click here for the current page without highlighting.
This cached page may reference images which are no longer available. Click here for the cached text only.
To link to or bookmark this page, use the following url: 
http://www.google.com/search?q=cache:urr062r2KdoJ:www.miss-charming.com/recipes/charmingsmores.html+chocolate+shot+glasses&hl=en&ct=clnk&cd=5&gl=us&client=firefox-a

Google is neither affiliated with the authors of this page nor responsible for its content.

These search terms have been highlighted: chocolate shot glasses 

 



Miss Charming's Smores Shots http://209.85.165.104/search?q=cache:urr062r2KdoJ:www.miss-charm...

2 of 4 6/13/07 10:46 PM

 

You can buy chocolate shot glasses here, but why not save some money
and make your own! You will need two ounce plastic portion cups and
one ounce plastic portion cups (found in restaurant supply stores), a
double boiler, tray or cooking sheet, unflavored cooking spray (like
Pam©), and baking chocolate ( I like to use half milk chocolate and 
half dark chocolate).

• As the chocolate mixture is melting in a double boiler, spray the insides of the
two-ounce portion cups and the outsides of the one-ounce portion cups with the cooking
spray to prevent sticking.

• Pour chocolate 3/4 of the way up the two-ounce cup then place the one ounce cup
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inside until the chocolate ooozes up to the top. This molds of the inside of the shot
glass. 

• Place on a tray/sheet and put in the freezer to set up.

• Remove from the freezer and pop off the portion cups.

TIPS:

1. When buying the portion cups, the smaller ones must fit down into the larger ones, so
try them at the store before buying because you will probably have to buy them in bulk.
They are resuable.

2. You may have to experiment with the correct amount of chocolate to pour in the 
two ounce cups.

3. When making several, an ice cold water bath will help them start to set up while you
work on the others.

 

More Tips for making Smores Shots:
• Don't use a lighter because lighter fluid will go in the shot .
• Do not drink the shot until the flame is blown out.
• Don't let the flame burn too long because it starts to melt the glass. Have
marshmallows already on the the toothpick.
• If lighting several shots at a time then extreme organization must take place. Try to
line the shots up so that everything stays orderly to avoid dangerous situations. 

Party Ideas:
• Think about serving cocktail
weenies next to them to pull
together a miniature campfire
theme. Having a miniature
party would be fun! (A great
recipe for the cocktail weenies
is a jar of grape jelly and a jar
of BBQ sauce. Cook on low in
a crockpot all day.)
• Pre-mix the spirits (except
for the 151 Rum). Maybe the
shot mixture could be put
into picnic-type mustard & 
ketchup squeeze bottles to
match the theme then squeezed 
into the shot  glasses when
needed. 

 

 



Miss Charming's Smores Shots http://209.85.165.104/search?q=cache:urr062r2KdoJ:www.miss-charm...

4 of 4 6/13/07 10:46 PM

Did you know?:
S’mores stands for some-mores (gimmesome-more). The first recorded version of the
recipe can be found in the Girl Scout Handbook of 1927 and the recipe has not changed
since.
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