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KINGS GARDEN
VINEYARDS






9085 Rte 414

Lodi, NY  14860
(607) 582-7444

www.kingsgardenvineyards.com
Cake Pops

INGREDIENTS:

1 box
Dark chocolate cake mix

4 oz.
Cream cheese, softened

4 oz.
Prepared frosting (of your choice)

¼ C 
Wine (Merlot or Chardonnay)

1 bag
dipping chocolate, melted

DIRECTIONS:

1. Bake cake according to package directions.  Let cool.

2. Crumble cake with potato masher until crumbly.

3. Mix cream cheese, frosting and wine until smooth.

4. Blend frosting mixture into crumbled cake until completely mixed and creamy consistency.

5. Roll into balls and cool for several hours in refrigerator.  Overnight is better.

6. Insert candy stick into center of ball and dip into melted chocolate.  Cool completely on wax paper foam block (insert stick into foam to stand upright for cooling)

7. Drizzle with white chocolate or sprinkles of your choice (optional) 

Wine recommendations:   Kings Garden Vineyards Merlot for dark chocolate cake pops or Royal Pain for white/vanilla cake pops.
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