
MARSHMALLOW

SNOWMAN

PREP TIME
15 minutes

YOU WILL NEED
White marshmallows (3 per snowman)
Matchmakers mint chocolates
Orange and black icing pens
Mini chocolate chips
Squirty cream
Hot chocolate
Wooden skewers (4 inches) or long 
toothpicks

On a cold winter’s night, snuggle up under a blanket, 
pop on your favourite festive film and enjoy this 
delicious (and very cute) marshmallow snowman in 
your hot chocolate! 

1. Slide 3 marshmallows on your skewer to 
create a snowman and ask an adult to cut off 
the pointy end of the stick.

2. Use another skewer to poke a hole on both 
sides of your snowman for his arms, 2 on the 
bottom for his legs and 3 holes on the front 
for his buttons. 

3. Snap a matchmaker into 1-inch pieces and 
poke 1 of them in each side and the bottom. 

4. Push 3 chocolate chips into the 3 holes for 
the buttons.

5. Using the orange icing pen, draw a carrot 
for the nose. Then draw on the eyes and a 
mouth, using the black icing pens.

6. Ask an adult to pour hot chocolate into a 
mug, top it with squirty cream and then pop 
the snowman marshmallow on top.

The skewer can be a choking hazard. Supervise young children when using.

To make it extra special 
Make our indulgent hot 
chocolate recipe to go with 
your marshmallow snowman!
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INDULGENT HOT 

CHOCOLATE

PREP TIME
5 minutes

COOKING TIME
5 minutes

SERVES 1

INGREDIENTS
300ml milk
70ml double cream
50g chopped chocolate plus 
extra for grating (optional)
Sugar to taste
Mini marshmallows (optional)

Warm yourself up on a cold winter’s night with a luxury festive hot chocolate. Why not give all 
the dry ingredients to a friend as a Christmas gift?

Recipe provided by Anna Rayner.

1. Pour the milk, double cream and chopped 
chocolate into a pan. 

2. Bring gently to the boil, whisking until 
smooth. 

3. Add sugar to taste. 

4. Serve in individual cups or mugs topped 
with mini marshmallows and a little grated 
chocolate.
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