
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

 

Memorial Day weekend marks 

the unofficial start of summer and 

is the perfect opportunity to enjoy 

everyone’s favorite summer treat: 

S’mores, made with delicious 

Hershey’s Milk Chocolate and a 

perfectly toasted marshmallow, 

sandwiched between two graham 

crackers. For decades, S’mores 

have been a centerpiece of 

summertime memories; this year, 

The Hershey Company (NYSE: 

HSY) wants to continue the 

tradition of making ‘S’more’ 

memories and will be sharing new 

S’mores recipes and innovative 

cooking methods to make your 

summer “S’mores-filled”.  

Summertime is synonymous 

with S’mores, and a S’more is not 

complete without the distinctive 

taste of Hershey’s Milk Chocolate. 

In 1927, the first recipe for this 

summer staple appeared in a Girl 

Scout handbook. Now, almost 90 

years later, S’mores have a special 

place in many people’s hearts. 

“The thought of Hershey’s 

S’mores elicits a flood of happy, 

treasured memories with loved 

ones,” said Nathan Johnson, senior 

associate brand manager for the 

Hershey franchise. “The fun, light-

hearted experience of making 

S’mores invites us to turn any 

moment into a meaningful, shared 

moment of connection with friends 

and family.” 

On Memorial Day weekend, 

people across the country will cook 

up their first S’mores of the season, 

in their backyards and kitchens, on 

the beach and by the pool. Hershey 

is here to help. With hundreds of 

millions of Hershey’s Milk 

Chocolate Bars produced each 

year, there are enough chocolate bars 

to make an almost limitless number of 

S’mores! 

Memorial Day is the right time to 

start putting those millions of 

chocolate bars to good use by pairing 

them with toasty marshmallows and 

graham crackers to make the perfect 

S’mores. And it’s an even better time 

to begin to create and share those 

precious summertime memories. The 

Hershey Company wants to be a part 

of those memories and wants to 

highlight your S’mores creations and 

get-togethers online. Use 

#HelloHappy and you may get 

featured on Hershey social media. 

One of the best things about 

S’mores is that you don’t have to be 

around a campfire to enjoy them. 

Hershey has many recipes to make 

S’mores from the comfort of your 

kitchen or backyard, whether you’re 

looking for a classic S’more or 

something just a little different but 

still combining those three iconic 

ingredients for the perfect S’mores 

taste. You can go beyond the campfire 

with creative ways to make S’mores. 

No grilling get-together is 

complete without dessert, so add 

some sweetness to your backyard 

barbeque by wrapping your S’mores 

in foil and grilling them. Grilling is a 

stress-free way to share S’mores, 

especially for kids. Simply build 

your S’more, then hand it off to be 

cooked on the grill – no S’mores 

sticks or fires required! Don’t forget 

to keep a couple S’mores warm on 

the grill for later, because someone 

is sure to want more. 

Looking for an easy S’mores 

treat to share at a picnic? In under 

ten minutes, you can whip up a 

quick pan of S’mores Dip, a layered 

Hershey’s chocolate and 

marshmallow treat best served with 

graham crackers for dipping.  For a 

cool, refreshing way to enjoy your 

favorite toasted treat, try a S’mores 

Sundae or S’mores Ice Cream Pie. 

Hungry for more? Visit 

Hersheys.com for more S’mores 

prep methods and recipes to share 

with family and friends this summer. 
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Derived from cocoa beans and providing a 

flavor desirable to many people, chocolate is a 

product commonly consumed in the United 

Sates. Many different types of chocolate exists 

(i.e. dark, milk, and white chocolate) and some 

provide more health benefits than others. If you 

decide to add chocolate to your daily menu, do  

so in moderation as part of a healthy well-

balanced meal plan.  

Dark chocolate, milk chocolate and white chocolate taste different.  

Dark chocolate is made by combining cocoa solids, cocoa butter and 

sugar, but contains little or no milk. Dark chocolate often has a semi-

sweet, slightly bitter flavor. Milk chocolate contains more milk and dairy 

fat than dark chocolate, giving it a creamier texture, less bitterness and 

lighter brown color. White chocolate doesn't contain cocoa solids like dark 
and milk chocolates do, but does have cocoa butter, milk and sugar in it. 


