
Fudge Cones 
 

1. Make a scoop of fudge with a #30 (1 oz.) scooper (squeeze-type disher). 
2. Using a sampler cake torch cone, dip the edge of the cone in white 

chocolate and place the fudge on top of the cone. 
3. Let harden to attach fudge to cone. 
4. Dip fudge and top edge of cone in white chocolate, shake and lightly 

scrape to remove excess coating. 
5. Sprinkle as needed with:  Rainbow Decorettes 

Rainbow Milk Chocolate Gems 
Rainbow Mini-dark Chocolate Gems 

 

These recipes are trade secrets and the exclusive property of Kilwin’s Chocolates franchise, Inc., at 355 N. Division Road, 
Petoskey, MI  49770.  Licensee shall not disclose to anyone these recipes nor shall this recipe be reproduced, copied, 
used, or transmitted in whole or in part in any way without the prior written consent of Kilwin’s Chocolates Franchise, Inc.  
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