
1 package cream cheese               1 package Oreos               semi-sweet chocolate chips

10 c. popcorn, salted                 1 c. light brown sugar          1/4 c. light corn syrup
6 Tbsp. butter, melted              1/4 tsp. salt                           1 c. peanuts, chopped
1/4 tsp. baking soda                 2 tsp. vanilla

1 box brownie mix (plus ingredients on box)             1 bag chocolate chips        
2 c. powdered sugar sifted                                          1/2 stick unsalted butter, melted
3-4 Tbsp. creme de menthe                             1/8 tsp salt
1 tsp. vanilla             

3/4 c. vegetable oil                      1 c. sugar                                       1/4 c. molasses       
 1 egg                                              2 c. flour                                       2 tsp. baking soda            
1/2 tsp. salt                                   1 tsp. cinnamon                            1/2 tsp. ground cloves      
1/2 tsp. ground ginger

1. Finely chop the package of Oreos, setting aside some of the crumbled cookie for garnish.
2. Mix the rest of the crumbled Oreo in with the cream cheese. It’s easiest if the cream
    cheese is softened at room temperature first.
3. Roll Oreo/cream cheese mixture into small balls and place on sheet of wax paper.
4. Let truffles chill in fridge for 20-30 minutes.
5. Melt chocolate.
6. Dip chil6. Dip chilled truffles into melted chocolate and place on wax paper.
7. Sprinkle with the crumbs set aside for garnish.
8. Refridgerate for one hour. To store the truffles, keep refridgerated.

1. Coat bowl in non-stick spray & add popped popcorn.
2. In saucepan, whisk together brown sugar, corn syrup, butter, salt & 2 Tbsp. water. 
    Bring to a simmer.
3. Whisk until candy thermometer reads 250 degrees F.
4, Immediately remove from heat and add  baking soda & vanilla ASAP.
5. Pour hot caramel over popcorn, mixing to coat popcorn evenly. Add peanuts.
6. 6. Pour on baking sheet lined with parchment paper and bake for 1 hour at 250 degrees F. 
 Turn every 20 minutes. 
7. Allow to cool. Crumble and store in air tight container.

1. Bake brownies following directions on box. Allow to cool completely.
2. Make mint frosting by combining powerdered sugar, creme de menthe, vanilla & salt. 
 You can adjust the consistency of the frosting by adding more creme de menthe or
 powdered sugar as needed.
3. Spread frosting over brownies. Let the frosting set for 1 hour.
4. Melt chocolate chips.
5. Sp5. Spread melted chocolate over frosting.
6. Allow chocolate to set. Cut & Enjoy!

1. Combine oil, sugar, brown sugar and molasses.
2. Beat in egg.
3. In a separate bowl, combine dry ingredients.
4. Gradually beat in dry mixture with wet.
5. Cover and refridgerate for 4 hours (or until firm).
6. Shape into 1” balls and roll in sugar.
7. Ba7. Bake at 375 degrees F for 7-9 minutes on a GREASED pan. Be sure to re-grease the pan 
 in between batches.
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