
Homemade Chocolate Graham Cracker
S'mores

DESSERT

Ingredients
1 teaspoon double-acting baking powder

9 tablespoons creamy peanut butter

0.5 cup dutch-processed cocoa powder  unsweetened 

1 large eggs  at room temperature 

0.5 cup flour  for dusting all-purpose plus more the rolling pin 

1 cup granulated sugar

27 large marshmallows

0.3 teaspoon salt  fine 

READY IN

40 min.

SERVINGS

9

CALORIES

415 kcal

https://whatsheate.com


8 tablespoons butter  unsalted at room temperature (1 stick) 

0.8 cup flour  whole-wheat 

Equipment
bowl

baking sheet

baking paper

oven

whisk

wire rack

blender

plastic wrap

stand mixer

skewers

rolling pin

Directions
Whisk together the flours, cocoa powder, baking powder, and salt in a medium bowl; set

aside.

Place the sugar and butter in the bowl of a stand mixer fitted with a paddle attachment and

mix on medium speed until light and fluffy, stopping and scraping down the bowl halfway

through, about 3 minutes total.

Add the egg and beat until incorporated. Stop the mixer and scrape down the sides of the

bowl. Turn the mixer to low speed, slowly add the dry ingredients, and mix until just

incorporated.Divide the dough into 2 equal portions and shape them into 1-inch-thick

squares. Wrap each tightly in plastic wrap and refrigerate for at least 30 minutes. Meanwhile,

heat the oven to 350°F and arrange 2 racks to divide the oven into thirds.Unwrap 1 dough

portion and place it on a sheet of parchment paper. Lightly flour a rolling pin, then roll the

dough into a rough 10-1/2-inch square. (If the dough becomes too soft and difficult to handle,

place it back in the refrigerator to firm up.) Trim the dough to make a 9-inch square.

Cut the dough into 9 (3-inch) squares, but do not separate the squares. Slide the parchment

and dough onto a baking sheet and set aside at room temperature. Repeat rolling and



trimming the remaining portion of dough and place on a second baking sheet.

Place both baking sheets in the oven and bake for 8 minutes. Rotate the sheets from front to

back and top to bottom, and continue baking until the graham crackers are fragrant and crisp

around the edges, about 7 minutes more.

Remove from the oven and transfer the crackers on the parchment sheets to a work surface.

Let cool for 5 minutes. Using your hands, break the crackers into squares using the marked

lines as a guide. Immediately transfer the crackers to a wire rack to cool completely. Store the

chocolate graham crackers in an airtight container at room temperature for up to 5 days.To

assemble the s’mores:For each s’more, spread 1 tablespoon of the peanut or cookie butter on

9 of the graham crackers; set aside.Thread 3 marshmallows onto a skewer and roast until

golden brown and toasted on all sides.Carefully place the roasted marshmallows on the

peanut or cookie butter side of 1 graham cracker and top with a second plain graham cracker.

Gently squeeze the crackers together and remove the stick.

Serve immediately. Repeat to make additional s’mores.

Nutrition Facts

 PROTEIN 7.01%
  FAT 40.41%

  CARBS 52.58%

Properties
Glycemic Index:34.62, Glycemic Load:30.17, Inflammation Score:-5, Nutrition Score:9.9926086975181%

Flavonoids
Catechin: 3.1mg, Catechin: 3.1mg, Catechin: 3.1mg, Catechin: 3.1mg Epicatechin: 9.39mg, Epicatechin: 9.39mg,

Epicatechin: 9.39mg, Epicatechin: 9.39mg Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin:

0.48mg

Nutrients (% of daily need)
Calories: 415.43kcal (20.77%), Fat: 19.88g (30.59%), Saturated Fat: 8.63g (53.96%), Carbohydrates: 58.21g (19.4%),

Net Carbohydrates: 54.39g (19.78%), Sugar: 36.13g (40.14%), Cholesterol: 47.42mg (15.81%), Sodium: 207.97mg

(9.04%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 10.99mg (3.66%), Protein: 7.76g (15.52%), Manganese:

0.88mg (43.84%), Selenium: 12.19µg (17.42%), Magnesium: 67.57mg (16.89%), Copper: 0.33mg (16.36%), Vitamin B3:

3.16mg (15.82%), Phosphorus: 157.91mg (15.79%), Fiber: 3.82g (15.26%), Vitamin E: 1.88mg (12.56%), Iron: 1.83mg

(10.18%), Vitamin B1: 0.13mg (8.9%), Folate: 35.59µg (8.9%), Zinc: 1.13mg (7.56%), Vitamin B2: 0.13mg (7.47%),

Vitamin A: 341.89IU (6.84%), Vitamin B6: 0.13mg (6.54%), Potassium: 218.84mg (6.25%), Calcium: 51.5mg (5.15%),

Vitamin B5: 0.37mg (3.72%), Vitamin D: 0.3µg (1.99%), Vitamin K: 1.27µg (1.21%), Vitamin B12: 0.07µg (1.18%)


