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Brought to you by

“NICE CREAM” CONES
Yield: 22-30 Cones

What You Need
• Premade flat-bottom wafer (cake) cones
• Melted ganache (recipe below)
• Cake pop dough (recipe below)
• Peanut butter mousse (recipe below)
• Chocolate mirror glaze
• Sprinkles

To Make Cones
1. Drizzle melted ganache in the bottom of the cones until it

is about ½" thick, allow to set

2. Spoon cake pop dough, packing lightly, until even with the
top of the cone.

3. With large open or star tip set into a piping bag, pipe a
swirl of peanut butter mousse on top of the cone.

4. Dip swirl upside down into chocolate mirror glaze, warmed
according to package directions.

5. WIth hand, lightly pat  sprinkles as desired onto glaze.

CHOCOLATE GANACHE: DARK, WHITE & MILK
Ingredients
• 1½ cups heavy cream
• 18 ounces dark chocolate, chips or chopped (real

chocolate, not coating chocolate)

Preparation
1. If chocolate is in bar form, chop into smaller pieces with a

serrated knife.

2. Place chocolate into a clean and dry bowl.  Set aside.

3. Place cream in a pot and warm on medium heat until just
boiling. Keep an eye on the cream, it will start to bubble a
little when it is ready. If heated too long, it will rise up and
spill over the sides.

4. Pour hot cream over the chocolate and let stand for 2
minutes.

5. Using a whisk or hand blender, mix the cream and
chocolate until smooth.

6. Ganache is ready to be poured at this point. If you would
like a spreadable ganache, cover and let stand until
completely cool (usually overnight).

White Chocolate Variation
For white chocolate ganache, decrease cream to ¾ cup and 
use use white chocolate, chips or chopped (real chocolate, 
not coating chocolate). Prepare as above.

Milk Chocolate Variation
Combine equal parts dark chocolate ganache with white 
chocolate ganache for a milk chocolate variety.
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CAKE POP DOUGH
Ingredients
• 5 cups leftover cake, loosely packed
• 1 cup buttercream  or cream cheese frosting

Preparation
1. Place ingredients into a stand mixer fitted with a paddle 

attachment.

2. Mix on low until fully incorporated and mixture resembles 
the consistency of cookie dough. This should just take a 
few minutes.

PEANUT BUTTER MOUSSE
Ingredients
• 2 cups (480 ml) heavy cream
• 2½ pounds (1.1 kg) smooth peanut butter
• 1½ pounds (680 g) cream cheese, at room temperature
• 1 pound (455 g) light brown sugar
• 2 tablespoons vanilla extract

Preparation
1. By hand or with a mixer, whip the cream to stiff peaks and 

set aside.

2. In the bowl of a stand mixer fitted with the paddle 
attachment, mix the peanut butter, cream cheese, brown 
sugar, and vanilla on low speed until fully incorporated.

3. Remove the bowl from the mixer and fold the whipped 
cream into the peanut butter mixture by hand. Store 
covered in the refrigerator.  Use mousse cold for best 
results.  Mousse will keep in the refrigerator for one week.




