
Melted Snowman Cookies

• 1 dozen sugar cookies (baked and 
cooled)

• 12 large marshmallows
• Frosting - white and orange
• Wilton Decorating Icing Tubes - in 

Black, Red, Green, Blue and Pink

1. Melt your white frosting in the microwave at 30 second increments so it's runnier 
than normal.

2. Spread the white frosting over each cookie using the back of a spoon. Let some 
dribble over the edges for a 'puddle' look.

3. Place marshmallows on a microwave safe plate, then heat in the microwave for 30 
seconds. Watch the marshmallows as they cook and stop the microwave as soon as 
the marshmallows start to get puffy. DO NOT LET THEM DOUBLE IN SIZE.

4. Spray your fingers with cooking spray, and carefully pull the marshmallows off the 
plate by the base and set them on top of the frosted cookies. 

5. Decorate as you'd like with the coloured frosting.

6. Serve and enjoy!

Thanks to www.somewhatsimple.com for the idea for this post


