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"Hershey's Kiss" Figs 

 

You can make these ahead of time as a surprise for the girls at an event, or you can make them with your 

girls to eat or give away -- or both! If you're making this around Valentine's Day or Halloween, the girls 

can contribute some of their own candy to the sauce to cut down on cost.  

 

Time: Making forty one at a time took me an hour on my own. They're very fast and easy! 

 

Needed: Figs, chocolate, milk, butter/margarine, cocoa powder (optional), toothpicks, waxed paper, 

writing tools, scissors, cookie sheets, bowls, spoons, someplace cold to put your finished product. 

 

Directions:  

 

1. Set up your "fondue" table:  

 

Lay out waxed paper on cookie sheets then place the cookie sheets where the girls will dip their 

figs.  

  

Have extra wax paper cut up into little strips. The girls can write messages on the strips like "I 

love you" or "friends rock". I found pens didn't work well, but pencils are okay, as  well as pencil 

crayons and paint markers. 

 

 Put out a few bowls so there will be several dipping stations. Give each girl some toothpicks. 

 

2. Make the sauce:  

 

Melt the butter slowly over very low heat. Add the chocolate in, and stir absolutely continuously 

until melted. As it melts, you may want to add small bits (usually a tablespoon at a time or so) of 

milk, to thin down your mixture.  

 

Continue thinning your sauce until you have enough to cover the amount of figs that you  have. I 

made about two cups of sauce, and I had extra after about forty figs.  

 

 Here's the "recipe" I used: 

 

 four Aero chocolate bars chopped into small pieces 

 about half a bag of semi-sweet chocolate chips 

 2 tablespoons or so of margarine (normally, I would recommend butter!) 

 enough milk to thin your sauce down enough to cover all your figs 

 cocoa powder to taste 

 

3. Make the figs:  

 

Divide the sauce into the smaller bowls. Girls can dunk their figs into the sauce and use a 

 spoon to get all of it covered.  

 

 They should gently shake off excess chocolate so that it doesn't drip everywhere. 
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Using their toothpicks, they can pick their figs out of the bowls and place them on the cookie 

sheet. 

 

 Girls then gently place one of their wax paper "tags" into the chocolate sauce.  

 

4. Cool the figs down to harden the chocolate sauce, and they'll be ready to eat!  

 

 

 


