
CHOCOLATE DIPPED TWINKIE 
 

1. Using a spatula, spread milk coating over bottom of Twinkie, place upside 
down and let harden on sheet pan liner. 

2. Using the dipping fork, completely coat remaining Twinkie in milk coating.  
For ease you may turn the bowl off to get the Twinkie completely coated. 

3. Gently tap covered Twinkie to remove excess coating. 
4. Set on sheet pan liner by using a sucker stick to help slide the Twinkie off 

the fork. 
5. Stripe diagonally with dark and white using a striping bottle. 
6. Let harden. 
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