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've never actually been to Times Square, and certainly not for
New Year's Eve, but the image of the sparkly ball dropping at
midnight is just synonymous with ringing in the new yearl OREO
cookie balls are so easy to make (they only have three
ingredients) and it's fun fo play around with different way to

“dress” them.




TIMES SQUARE
OREOS

INGREDIENTS

1 pkg (8 oz.) brick cream cheese, softened
36 OREO Cookies, finely crushed (about 3 cups)
4 pkg. (4 oz. each) white baking chocolate, melted

INSTRUCTIONS

MIX cream cheese and cookie crumbs until blended.
SHAPE into 48 (1-inch) balls. Freeze 10 min. Dip balls in
melted chocolate; p|oce in sing|e |oyer in shallow waxed
poper—|ineo| pan.

CUSTOMIZE it with silver g|i’r’rer crys+0|s to make my

G|i’r+ery Tlmes Squore Ball for New Year's Eve.
REFRIGERATE 1 hour or until firm.



SJerWberry Shortcake
Kabobs

| made these easy Strawberry Shortcake Kabobs for a bake sale,
but Jrhey are perfech for a class party or even a romantic
Valentine's Doy dessert! They come JrogeJrher in minutes and still

look impressive. (Not to mention Jrhey taste greo’r!)

Shawbevy Jﬁimtmée_‘
4 Kabobs




STRAWBERRY
SHORTCAKE KABOBS

INGREDIENTS

1 pint ripe strawberries, halved |eng+hwise
1 loaf onge| food cake, cubed
1/2 cup w hite me|’ring chocolate discs

WOOdQﬂ skewe rs

INSTRUCTIONS

Thread strawberries and cake cubes onto wooden skewers
in whatever pattern you choose. Melt chocolate discs in the
microwave (usuo”y 30 seconds is enough) and drizzle over

the kabobs. Keep covered until reody to serve. Makes
about 18 kabobs.



Easter Bark

You reo||y cannot get any easier than two ingredien’rs. This
takes less than 5 minutes to pout Jroge’rher. Stick with quo|i’ry
ingredien’rs and you'|| have better Easter ccmo|y than you

could ever ge+ in a storel




EASTER BARK

INGREDIENTS

12 oz. white chocolate
5 cups mini roinbow/pos’rd marshmallows

Qpﬁoncﬂ— Easter sprink|es/co|oreo| sprink|es

INSTRUCTIONS

Line a cookie sheet with parchment paper.Measure out
marshmallows into a bowl.

In a separate bowl microwave chocolate in 30 second
intervals until melted. Pour the melted chocolate over the
marshmallows and genHy stir them JrogeJrher.

Quick|y remove them from the bowl and |O|y them out flat
on the cookie sheet. Pop into the freezer for 20 minutes.
Remove from freezer and return to room temperature for

cutting.



Star Spong|ed
Frosted Cookie Bars

| made these cookie bars for our fomi|y's 4th of Ju|y picnic and we
couldn't stop eating them. All o|0y |ong, | kep’r hearing comments
about how delicious they werel There's something about almond
extract that keeps you coming back for more. Try using different colors

|I|<€ orange OHCJ b'OCk ]COI’ HCI”OWQQH or green CIHCJ red 'FOI’ Cl’]ris’rmos!




STAR SPANGLED
FROSTED COOKIE BARS

INGREDIENTS

1 cup butter, room temperature
14 cup sugar

2 eggs For Frosting:

1/ Fsps. vanilla 1 cup butter, room temperature

/2 tsp. almond extract 172 tsps. vanilla

3 cups flour /2 tsp. almond extract

12 tsps. boking powder 4 cups powdered sugar
1/ fsp. salt 2-3 Tbsp. milk

1o cup patriotic SprinHes Red and blue ge| Frosﬁng (in a Jru|oe)

INSTRUCTIONS

For the cookie clough: cream Jroge’rher the butter and gronu|o+eo| sugar until
creamy and ﬂuﬁcy. Add the eqgs, vanilla and almond extract and mix until
combined.

In a separate bowl, sift fogether the flour, baking powder, and salt. Gradually
add the dry ingredients (about 1 cup at a time) to the wet ingredients.Fold in the
sprinHes to the dough.

Press the dough evenly into the prepared pan. Bake at 350 for 19-23 minutes
until just golden brown. Remove from oven and let cool completely before
frosﬁng.

For the Frosting: cream the room temperature butter O||ong with the vanilla and
almond extract Graduo”y begin odding the powdered sugar one cup at a fime,
As the frosting gets stiffer, add the milk one Tbsp. as needed. Spread the
Frosﬁng over the cooled bars. Add 0|+ern0’ring lines of the red and blue ge|
frosting, about /2" apart. Using a toothpick, drag through the lines of to create o
herringbone design.

For easy cutting, refrigerc’re the bars until just before cutting and serving.



Make going back to school a celebration with these fun little Qpp|es! | et
the kids get in the kitchen with you and he|p make this easy snack.




BACK TO SCHOO
APPLE PRET/

INGREDIENTS

Mini pre’rze|s
Red candy melts

Green/sour opp|e licorice

INSTRUCTIONS

_ TREAT

N

Melt the como|y melts in a small bowl in 30 second intervals. Dip

pre+ze|s into the como|y one at a time. Place on wax-paper lined

surface to harden. While coating is still soft, cut strips from the

licorice for leaves/stems and p|oce on fop of the pre’rze| ”opp|es."

Cool in the reFrigeroJror to set up quicHy.



Rice Krispie Treat Pu mpkins

One of my favorite posts from last fall is these adorable pumpkin
freats. They are quick and easy fo put Jroge’rher and pencec’r for a
class party, Halloween party or even Thanksgiving. Kids love to help

roll these into the fun pumpkin shopes, tool




RICE KRISPIE TREAT
PUMPKINS

INGREDIENTS

3 tbsp butter

5 cups mini marshmallows
red and ye||ow food co|oring
6 cups Rice Krispies ceredl

12-15 Tootsie Rolls
green piping ge|/1cros+ing

INSTRUCTIONS

Melt butter over med/low heat

Stir in marshmallows and begin to melt

Add food co|oring drops until desired color is reached

Once butter and marshmallows are combined, s|ow|y stir in cereal
Remove from heat and mix until the cereal is even|y coated in sﬁcky
goodness

Allow to cool until you can handle it and then start rolling into balls.
Stick your thumb down in the center a bit fo create a well for the
Tootsie Roll stem

Add Tootsie Roll to make a stem and then pipe green leaves or vines

to create your pumpkins



Lumps of Coal Treats

These |umps of coal are yummy and as easy fo make as Rice
Krispie Treats! They may not have the most nuanced and
refined flavors, but Jrhey look awesome. You're going to hope

you're on the Nquthry List if these are the |umps of coal in
your s’rockingl
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LUMPS OF COAL TREATS

INGREDIENTS

I pkg original OREO cookies (36 cookies), crushed (I used
the food processor to zip them into a fine powder in
seconds)

5 cups mini marshmallows

1/4 cup butter

INSTRUCTIONS

Line a cookie sheet or serving plate with wax paper -OR-
Sprcy 8" square pan with Cooking spray. Set aside. (Use
this if you want fo serve as bars instead of “|um|os")

Crush or process cookies into a fine powder.

Over medium/low heat, melt butter and marshmallows in
a saucepan until smooth.

Remove from heat and stir in cookie crumbs. Mix well.
Use a spoon (it's s’ricky, so a cookie scoop won 1 work) and
o|rop into pi|es onto wax paper. Shope into |umps if

necessary. —OR-PI’QSS intfo prepored Pan Oﬂd OHOW To COO|.



THANK YOU!

|~ |

Thank you SO much for o|own|ooding your copy of
PerFecHy Pinnable Por+y Shacks!

If you make one of these recipes, p|eose share it on social

media and use #365Pins so everyone can follow o|ongl

Keep pinning AND creo’ring,
Nicole
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