
Makes about 12 large drops or 24 small drops 1

Prep Time: 5 Minutes 

Make Time: About 20 Minutes (the melting of the 
chocolate chips takes up about 5-7 minutes) 

                Cool Time: About 10 - 15 Minutes (in the freezer) 

               T O T A L  T I M E: 30 - 40 Minutes

What You’ll Need 
● 1/2 a bag of Semi-Sweet Chocolate Chips  
● Parchment Paper 
● Cookie Sheet(s) 
● Small Pot/Saucepan 
● Water 
● Heat-Resistant Bowl 
● Teaspoon 
● Spoons 

Directions 
1. Bring out your cookie sheets and place the 

parchment paper on them. 
2. Take your saucepan and fill it up with water a little less than halfway. Place it on the stove, 

and bring the water to either a simmer or low boil. While that's happening, fill your bowl 
with the chocolate chips. 

3. Once the water reaches a simmer, rest the bowl over the saucepan, or hold the bowl over 
the saucepan with an oven mitt over your hands to protect yourself from the steam. The 
steam is what you'll be using to melt the chocolate chips. Keep stirring until the chocolate 
is fully melted. 

4. Once it’s melted, take it off the stove and use a teaspoon to take the melted chocolate and 
drop it onto the parchment paper. Spread out the drop of chocolate with the back of your 
spoon or teaspoon. 

5. Once you've used all your chocolate, place the cookie sheets with the chocolate drops on 
parchment paper into the freezer or fridge. If you put them in the freezer and the drops are 
not done after 15 minutes, place them in the fridge so that the chocolate doesn't turn 
white. 

6. Take out and enjoy! 

 

1  Recipe curated by Smarts and Sparkles @ smartsandsparkles.com 

https://smartsandsparkles.com/


The 4 Different & Easy Types of Chocolate Drops to Try! 2

1. Chocolate Pretzel Palooza Drops 
○ Try crushing up some pretzels and sprinkling them on top of your chocolate drops 

before cooling them. I put mine in a Ziploc bag and rolled them with a rolling pin. I 
think this type of drop was my favorite! 

2. Palatable Peanut Butter Chocolate Drops 
○ Take some peanut butter (I used creamy) and put a dollop in the center of your 

chocolate drop before cooling it. Swirl it around, and there you have it! I swirled 
mine with a toothpick. It's either this drop or the pretzel one that is my favorite - I 
just can't choose! 

3. Commendable Caramel Chocolate Drops 
○ Take some caramel syrup and pour a little onto the chocolate drop before it's 

cooled. Swirl it around. That's it! I used a toothpick for this. 
4. Scrumptious Sprinkled Chocolate Drops 

○ This is probably the easiest. Take whatever sprinkles you want and... well... sprinkle 
them onto your drops before they have cooled. It's as easy as that! 
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