INCREDIENTS:
( PACKACE OF CHOCOLATE OREO COOKIES
 PACKACE OF CHIRARDELLI CHOCOLATE
WAFERS

( PACKACE OF CHIPARDELLI WHITE
CHOCOLATE WAFERS

{ BAC ASSORTED RECULAR SIZE M2M'S

( BAC ASSORTED MINI MZM'S

( CONTAINER OF SMALL CANDY EYES

{ PACKACE OF AIR HEADS XTREMES SWEETLY
SOUR CANDY, PAINBOW BERRY

DIPECTIONS:

(. USING THE MICROWAUE MELT THE CHIRARDELLI CHOCOLATE WAFEPS.LINE A COOKIE SHEET WITH
WAX PAPER.

2. PLACE ONE OREO COOKIE AT A TIME IN THE MELTED CHOCOLATE WORKINC WITH A FORK TO SPREAD
THE CHOCOLATE OUER IT AND THEN TO FLIP IT OUER TO THE OTHER SIDE OF THE COOKIE. AFTER BOTH
SIDES OF THE OREO HAUVE BEEN COATED IN CHOCOLATE, PLACE IT ON THE WAX PAPER LINED COOKIE
SHEET.

REPEAT UNTIL ALL OF YOUR COOKIES HAUE BEEN COATED IN CHOCOLATE.

3. WHILE THE CHOCOLATE OREOQ IS STILL WARM POSITION THE WHITE CHOCOLATE WAFER IN THE
MIDDLE OF THE COOKIE FOR THE BELLY. NOW ADD THE TWO SMALL CANDY EYES AS PICTURED BEFORE
TUE CHOCOLATE DPIES. SET THE MINI M2M ON IT’S SIDE FOR THE NOSE BETWEEN THE EYES AND BELLVY.
TUE CHOCOLATE COUERINC THE OREO SHOULD STILL BE WARM ENOUCH TO ACT AS THE “CLUE" TO
HOLD THE BELLY, EYES, AND NOSE IN POSITION. SET ASIDE TO DRY FOR ONE HOUPR.

4, SEPARATE THE RECULAR SIZE M2M’S BY COLOR. MATCH THE COLOR OF THE M2M'S TO ONE OF TUE
COLOPRS ON THE AIR HEADS XTREMES RAINBOW. EX: IF THE EARMUFFS ARE ORANCE THEN CUT THE
OPANCE STRIPE OUT OF THE RAINBOW SWEETLY SOUR CANDY.

5. PLACE THE M@M’S FOR THE EARMUFFS WITH THE MELTED CHOCOLATE FIRST. THEN ADD THE
MATCHING HEADBAND CUT FROM THE PIECE OF RAINBOW CANDY. YOU WILL STILL USE THE "MELTED
CHOCOLATE FOR THE CLUE.

1F THE MELTED CHOCOLATE HAS HARDENED THEN MELT IT ACAIN.

Beaches Parks and Recreation Division
San Clemente Community Center - 100 N Calle Seville - (949)361-8264
San Clemente Aquatic Center - 987 Avenida Vista Hermosa - (949)429 -8797

Ole Hanson Beach Club - 105 Avenida Pico - (949)431-2959
www.san-clemente.org/recreation






