Long Livo

No Bake Smores Pudding
Cups

15 min 15 min 4
Prep time Total time Servings
Easy American
Difficulty Cuisine
Ingredients
Pudding Base O 2 tbsp melted butter
O 1 package (3.4 0z) chocolate instant pudding mix O 2 tbsp brown sugar
O 2 cups cold milk Topping
O 1 tsp vanilla extract O 1 cup marshmallow fluff
Crumb Layer O 2 tbsp melted chocolate
O 1 cup graham cracker crumbs O Optional: chocolate chips or toasted mini

marshmallows

Instructions

e In a bowl, whisk together pudding mix, cold milk, and vanilla until thick; set aside to firm up.

e Combine graham crumbs, melted butter, and brown sugar; press the mixture into the bottom of each
serving cup.

e Spoon the chilled chocolate pudding over the crumb layer, smoothing the top.

o Swirl marshmallow fluff on top, drizzle melted chocolate, and sprinkle optional chips; refrigerate for 30
minutes before serving.

Nutrition per serving

280 kcal 49 3849 12 g
Calories Protein Carbs Fat
Tips & notes

- For a deeper toasted flavor, lightly toast the graham crumbs in a dry pan before mixing with butter.
- If the pudding seems too runny, let it sit a few minutes longer before layering.
- Garnish with fresh strawberries for a colorful twist.
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