
Chocolate Pretzel Hugs

RECIPE

Chocolate Pretzel Hugs
A warm and sweet hug in every bite, with crunchy pretzels and endless sweetness.
 

Prep Time: 15 minutes
Cooling Time: 120 minutes
Ingredients: 4 items
Makes: 30 servings
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Ingredients
3x Galaxy chocolate 80g
1 large pack of pretzel snaps
½ cup (120 ml) heavy cream
1 pack of M&M's peanut

How To Prepare
Gently heat heavy cream in a small saucepan over low heat until warm, avoiding a1.
boil.
In a bowl, pour warm cream over Galaxy chocolate, previously chopped into pieces.2.
Let it sit for 2 minutes. Gently mix with a spatula until the texture becomes smooth
and homogeneous. Cover the bowl with plastic wrap and place it in the refrigerator for
2 hours.
Using an electric mixer, whip the ganache at medium speed until it reaches a light3.
and firm texture - be careful not to overwhip.
Arrange the pretzel snaps on a platter.4.
Using a piping bag with a star tip, pipe three small swirls of whipped ganache onto5.
each pretzel.
Place a peanut M&M in the center of each swirl. Serve immediately or store in the6.
refrigerator until ready to serve.
After whipping the ganache, roughly crush some peanut M&M's and gently fold them7.
in with a spatula before piping the swirls.
Dip each pretzel into melted chocolate before decorating them with ganache.8.
Pipe the ganache swirls, then gently press a second pretzel on top to create delightful9.
sandwich snacks.

More Recipes Like This

Chocolate Moonphase Cookies
Cooking time

15 minutes

Ingredients

11 items

https://www.galaxychocolate.com/mena/en/recipes/chocolate-moonphase-cookies
https://www.galaxychocolate.com/mena/en/recipes/chocolate-moonphase-cookies


Chocolate Cookie Ice Cream Sandwich
Cooking time

10 minutes

Ingredients

12 items

Pistachio Kunafa Brownies
Cooking time

20 minutes

Ingredients

12 items
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Pistachio Kunafa Chocolate Bar
Cooking time

30 minutes

Ingredients

4 items
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