
Baked S’more Pockets 
4 sheets of graham crackers 

2 regular-sized chocolate bars

8 large marshmallows

Aluminum foil (nonstick if possible)

1.	 Preheat oven to 350°F.  

2.	 Lay down 4 pieces of aluminum foil, 1 for each s’more. Break each graham cracker into  
2 squares.

3.	 Place 1 graham cracker square in the center of each piece of foil, and then add half of each 
chocolate bar on top of each square. Top with 2 uncooked marshmallows. Then add the  
second graham cracker square.  

4.	 Wrap the aluminum foil around each s’more to form a pocket and set all 4 foil pockets on  
a cookie sheet.

5.	 Bake the foil pockets for 10 to 12 minutes.  
 

Serves 4


