
HostingInspired

Fireside Funnel Cake & Hot Cocoa Bar
serves 4-6



1. pour oil in a med sauce pan to about ⅓ capacity put on medium heat.

2. mix dry ingredients in a bowl add wet ingredients and mix until batter is consistent.

3. transfer batter into a bottle with a small tip; if a bottle is unavailable a ziplock bag with a small
cut corner will work in a pinch.

4. after oil has heated up (approximately 5 minutes on medium heat) pour batter into oil in
desired shapes. ideal is overlapping circles,  like a spider web.  start from the centre of the pot,
and draw to desired size keep room to flip with a pair of tongs to evenly cook both sides.

5. once both sides are golden brown remove from oil, drip dry on a paper towel for about 5 - 15
seconds and dust with icing sugar or cinnamon sugar immediately  for best results.

6. serve with your choice of toppings and enjoy with your favourite people.

Funnel Cakes

Ingredients:
• 2 cups of flour
• 1 tsp baking powder
• 2 tbsp sugar
• 1 tsp salt
 

• 2 eggs
• 1 ½ cups butter milk
• 1 tsp vanilla
• your choice of fry oil

Chef’s Guide:



option 1:

boil water and pour per cup as needed adding powder, milk or cream to taste.

option 2: 

mix hot chocolate powder hot water and some milk an/or cream in a crock pot or stove top pot
and place on keep warm if you want to prepare in advance and top up as needed. 

Ideal for larger gatherings

Chef’s Guide:
Hot Chocolate

Ingredients:
• hot chocolate
powder

• white hot chocolate
powder

• milk

• 35% cream

• whipped cream



Festive Fixin’s

Ingredients:
• use what you’ve got 
 

Chef’s Guide:
Whether it’s for a planned gathering or an impromptu treat, it works either way.
Our favourites include fruit compotes, chocolate sauces, ice cream, and whipped cream.

You can turn frozen fruit into an easy, delicious compote, or grab a jar of jam.

Whipped cream and/or ice cream, cooked compotes or fresh berries, chocolate treats,
sprinkles, or some crushed up graham crackers with hazelnut spread and marshmallows to
make a s'mores-inspired plate, you’re only truly limited by your creativity and food sensitivities.

Our favourites from this photo shoot were our go-to options of berries & cream, an apple
compote topped with dulce de leche, and chocolate treat drizzled with hazelnut spread.

Maybe you’re inspired to make a PB&J or get fancy with some chocolate drizzle on top of a
scoop of Bordou Cherry.

Don’t stress, simply get creative, make some memories, and enjoy something sweet along the
way.

• choose what you want


