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Chocolate-dipped strawberries are elevated to a whole new level with a salted caramel 
whipped cream filling 

 
Category:  Dessert  Servings:  30 Strawberries  Total Time:  60 minutes 

Ingredients 

Chocolate-Dipped Strawberries 
-30 Strawberries 
-12 oz. Ghirardelli Milk Chocolate 
-12 ox. Ghirardelli White Chocolate 
 
Stabilized Whipped Cream 
-1 cup heavy whipping cream 
-1 tsp unflavored gelatin 
-3 tbsp water 
-1/2 cup powdered sugar 
-2 tsp vanilla 
 

Salted Caramel Sauce 
-1 1/2 cups sugar 
-1/2 cup water 
-3/4 cup heavy whipping cream 
-4 tbsp butter 
-1 ½ tsp kosher salt 
 
Special Materials 
-4 piping bags 
-large star tip 
-parchment paper 

Directions 

1.  Rinse and pat dry strawberries.  Strawberries must be completely dry before 
dipping or else chocolate will clump.  If you are filling your strawberries, use a paring 
knife to cut top and middle out of strawberries. 
 
2.  Heat about 6 oz of chocolate at a time in the microwave for 20-30 seconds at a 
time.  Stir after each interval to keep chocolate from burning around edges.  Dip 
strawberries, covering all sides, and then allow excess chocolate to drizzle off.  
Transfer to parchment paper-covered cutting board. 
 
3.  Transfer leftover chocolate to piping bags and pipe various designs on 
strawberries.  Allow strawberries to cool in the refrigerator. 
 
4.  In a medium saucepan, head sugar and water over medium heat until they come to 



a simmer.  Swirl around in pan.  Let cook for about 15-20 minutes until well-
caramelized.  Heat heaving whipping cream and butter in the microwave and stir into 
mixutre until well-incorportated.  Add kosher salt. 
 
5.  Allow caramel sauce to cool slightly and then transfer 1/3 of the mixture to a piping 
bag.  Pipe over strawberries.  All the remaining sauce to cool completely. 
 
6.  Prepare stabilized whipped cream.  Mix unflavored gelating with water and allow 
to bloom for about one minute.  Microwave for 30 seconds.  Transfer to freezer.  You 
will want the gelatin to cool but not set. 
 
7.  Add cold heavy whipping cream to frozen mixing bowl.  Beat on high for about 5 
minutes until soft peaks form.  Add powdered sugar, and then mix.  Add vanilla, and 
then mix.  Check gelatin.  If gelatin is still hot, add an ice cube or two to cool down.  
When gelatin is cool but not set, add to whipped cream while beating.  Continue 
beating until stiff peaks form.  Fold in cooled salted caramel sauce. 
 
8.  Transfer salted caramel whipped cream to a piping bag with a large star tip and 
pipe into strawberries to fill.  Alternatively, serve salted caramel as a dipping sauce 
for strawberries. 
 

Recipe created by Hannah Zamora at lifesweetadventures.com 
 

 


