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( Football Cake Pops

Dairy Free

READY IN SERVINGS
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(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 12 0z semi chocolate chips

I:‘ 0.5 cup vanilla frosting canned plus more if needed

I:‘ 2 tablespoons vegetable oil

I:‘ 14.3 oz duncan hines classic decadent cake mix (any flavor)

I:‘ 0.5 cup chocolate chips white

Equipment
I:‘ food processor

D bowl

CALORIES
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104 kcal
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baking sheet
oven

whisk

plastic wrap
double boiler
microwave
pastry bag

lollipop sticks

Directions
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Bake cake according to box directions and cool completely. Break into chunks. Pulse in food

processor into fine crumbs, working in batches.
Transfer to a large bowl.
Add 1/2 cup frosting to bowl with crumbs.

Mix with your hands until crumbs are moistened and can be molded like clay, adding
additional frosting, 1 Tbsp. at a time, if necessary. Shape mixture into 11/4- to 11/2-inch
football shapes; place on a parchment-lined baking sheet. Cover with plastic wrap and chill

for at least 1 hour and up to 1day.
Place a large piece of Styrofoam on a baking sheet.

Mix chocolate chips and oil in top of a double boiler over simmering water. Cook, stirring

often, until chocolate is smooth.

Let cool to warm room temperature. Dip top of craft stick or lollipop stick into chocolate and
insert partway into one of the footballs. Dip football into chocolate, letting excess drip back
into bowl. Insert end of stick into Styrofoam to allow chocolate to harden while pops are

upright. Repeat with remaining footballs. Refrigerate pops for 15 minutes to set chocolate.

Place white chocolate chips in a microwave-safe bowl and microwave on 50 percent power

until just melted.
Whisk until smooth.

Transfer white chocolate to a pastry bag fitted with a small plain tip and pipe laces on each
football pop. Chill until set, about 5 minutes.

Nutrition Facts



I prOTEIN 3.64% [ FAT 42.1% CARBS 54.26%

Properties
Glycemic Index:2.51, Glycemic Load:1.56, Inflammation Score:-1, Nutrition Score:2.043913040877%

Nutrients (% of daily need)

Calories: 103.79kcal (5.19%), Fat: 4.88g (7.51%), Saturated Fat: 2.4g (14.97%), Carbohydrates: 14.15g (4.72%), Net
Carbohydrates: 13.45g (4.89%), Sugar: 9.32g (10.35%), Cholesterol: 0.87mg (0.29%), Sodium: 69.39mg (3.02%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 6.5mg (2.17%), Protein: 0.95g (1.9%), Manganese: 0.12mg
(5.94%), Phosphorus: 53.88mg (5.39%), Copper: 0.Img (5.14%), Iron: 0.66mg (3.68%), Magnesium: 14.56mg
(3.64%), Calcium: 28.4mg (2.84%), Fiber: 0.71g (2.83%), Vitamin K: 2.41ug (2.29%), Selenium: 1.5ug (2.14%), Vitamin
B2: 0.04mg (2.14%), Zinc: 0.26mg (1.72%), Folate: 6.63ug (1.66%), Potassium: 55mg (1.57%), Vitamin B1: 0.02mg
(1.56%), Vitamin E: 0.23mg (1.53%), Vitamin B3: 0.3mg (1.49%)



