
Chocolate Covered Cake Pops 
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Ingredients: 
 

  For the cake: 
½ box of yellow cake mix 
¼ cup flour 
1 egg, beaten 
½ cup water 
¼ cup vegetable oil 
 

  For the cream cheese frosting: 
4 tablespoons cream cheese 
3 teaspoons powdered sugar 
 

  For the chocolate: 
2 cups chocolate chip morsels 
Toffee bits (optional) 
Sprinkles (optional) 
Nuts (optional) 

 
28-32 lollipop sticks  

 

Yields: 28-32 cake pops 
 
 

Directions: 
 

Preheat the oven to 350oF. Line a bread loaf pan with foil and grease with vegetable oil. 
 
Combine a ½ box of yellow cake mix with flour, a beaten egg, water, and vegetable oil. Mix until the batter 
becomes smooth. Pour the batter into the pan. Bake the cake at 350OF for 24-30 minutes. Test for readiness by 
inserting a toothpick into the cake to see if it comes out clean. Allow the cake to cool for several minutes. 
 
For the cream cheese frosting, whip the cream cheese and powdered sugar until combined and the cream 
cheese has softened. 
 
Place the cake into a large bowl and use a fork to break the cake into crumbs. Add in the cream cheese frosting 
until evenly mixed. The cake crumbs will start to stick together. Take a little of the cake mixture in your hands 
and roll it into little balls, about one inch in diameter or slightly smaller. Repeat with the rest of the cake and 
cream cheese mixture. This will yield about 28-32 cake balls depending on the size of each one. 
 
Place the cake balls in the freezer for about 30 minutes to allow them to become firm. After 30 minutes, remove 
the cake balls from the freezer and insert the lollipop sticks through the center. 
 
Melt a cup of chocolate chip morsels according to the direction on the package. Microwave the chocolate chips 
for about 60 seconds in a glass cup. Take them out and stir with a spoon to melt all the chocolate chips.  
 
Dip the cake balls into the chocolate and use a spoon to pour chocolate on top to make sure all the surfaces are 
covered. Then decorate the cake pops with sprinkles, toffee bits, nuts, or chocolate swirls. 
 
Place the cake pops in the fridge for 10-15 minutes to allow them to harden. Serve cold or at room temperature. 
Enjoy! 
 
 


