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Hershey Chocolate Company first began producing chocolate syrup for commercial use in 

1926. However work on a formula for syrup had begun a few years earlier. There was an 

experimental kitchen at the old Hershey Industrial School (today Milton Hershey School).  

 

Chocolate Syrup Mix 

1 1/3 cups unsweetened cocoa powder 

2 ¼ cups granulated sugar 

¼ teaspoon salt, if desired 

1 1/3 cups boiling water 

1 ½ teaspoons vanilla 

 

In a heavy saucepan, combine cocoa powder, sugar and salt.  Gradually stir in 

boiling water.  Stir frequently about 10 minutes.  Remove from heat.  Stir in 

vanilla.  Pour into 3 cup container with tight fitting lid.  Store in refrigerator.  

Use within 10 – 12 weeks.  Makes 2 2/3 cups. 

This recipe I have had since the early 80s, so no idea how old it is.  Below is true 

1940s recipes. 
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