
Football Cake Pops and Brownies

DESSERT

Ingredients
50  sticks

1 pound ghirardelli melting chocolate

45 servings some ghirardelli melting chocolate  white 

1 can chocolate frosting  (you probably won't use all of it) 

1 box betty crocker triple chocolate cake mix

50  little bags

Equipment
baking sheet

READY IN

61 min.

SERVINGS

45

CALORIES

138 kcal

https://whatsheate.com


mixing bowl

pot

double boiler

microwave

Directions
Prepare cake as directed using the eggs, oil and water amounts noted on the box.

Let cool completely.Crumble cake in a large mixing bowl. Stir in enough frosting so that the

mixture can be shaped into balls. This may vary, so rather than give you an exact amount I’ll

say that I used about ¾ of a 15 oz can.Line a large cookie sheet or a couple of plates with

parchment. Scoop up small balls of mixture and shape into footballs. This takes practice. I

started with a cyclinder and kind of pinched the ends to make triangles. Chill the footballs for

several hours. You’ll be able to touch them up a bit before dipping because the chilled

footballs are easier to shape.Take them out of the refrigerator and shape any of the irregular

footballs into neater footballs.Melt a small amount of chocolate. Dip ends of sticks into

chocolate and poke the chocolate dipped stick into the football. Quickly put it on a plate in

the freezer. Continue until all the footballs are on sticks. Freeze for several hours or until your

footballs on sticks are nice and sturdy.Now comes the fun part! Melt the melting chips in the

top of a double boiler or a chocolate melting pot. Carefully dip the frozen cake pops and tap

off any excess chocolate.Stand them on a cake pop stand or poke the sticks in Styrofoam

and put them in the refrigerator to chill.To make the lacing, melt some white chocolate in the

microwave. Spoon it into a Wilton decorating bag and let it cool for a minute so it’s not too

hot and runny. Snip the tip off the bag and carefully pipe the lacing. If you have a hard time

with melted white chocolate, you can use royal icing instead. However, the white chocolate

holds up better when packaged.Return pops to the refrigerator. When they are very firm, take

a small piece of green cardboard, fold it in half and make a snip in the center so that you have

a cut. Poke the stick through. Now put a bag over the pop and tie it off with a twist tye.

Nutrition Facts

 PROTEIN 3.06%
  FAT 42.7%

  CARBS 54.24%

Properties
Glycemic Index:2.6, Glycemic Load:2.61, Inflammation Score:-1, Nutrition Score:2.2791304193113%

Flavonoids



Apigenin: 0.13mg, Apigenin: 0.13mg, Apigenin: 0.13mg, Apigenin: 0.13mg Luteolin: 0.05mg, Luteolin: 0.05mg,

Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 137.85kcal (6.89%), Fat: 7.07g (10.87%), Saturated Fat: 3.1g (19.35%), Carbohydrates: 20.19g (6.73%), Net

Carbohydrates: 19.19g (6.98%), Sugar: 15.25g (16.94%), Cholesterol: 0mg (0%), Sodium: 102.95mg (4.48%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Caffeine: 8.57mg (2.86%), Protein: 1.14g (2.28%), Copper: 0.12mg (6.18%),

Manganese: 0.1mg (5.24%), Phosphorus: 51.23mg (5.12%), Iron: 0.89mg (4.94%), Magnesium: 19.64mg (4.91%),

Fiber: 1g (4.01%), Potassium: 95.1mg (2.72%), Vitamin B2: 0.05mg (2.72%), Selenium: 1.6µg (2.28%), Vitamin K:

2.37µg (2.25%), Vitamin E: 0.3mg (2.03%), Folate: 7.99µg (2%), Calcium: 19.64mg (1.96%), Zinc: 0.28mg (1.85%),

Vitamin B1: 0.02mg (1.39%), Vitamin B3: 0.25mg (1.27%)


