
• A packet of Oreos - preferebly double 
chocolate so you don't see the white 
centre

• 75g of white chocolate

• Red ball sprinkles 

• A green food icing pen - or holly 
sprinkles if you can find them

1. Melt the white chocolate in a bowl - this can be done in the microwave or on the hob.

2. Take your Oreos out of the packet and make sure you have something to put them on as you 
dip them into chocolate.

3. Carefully dip each cookie into the white chocolate, covering about a third of the cookie.

4. Take 3 red balls from your sprinkle pack and place them on your cookies whilst the white 
chocolate is still wet.

5. Once you have done this, leave the cookies to dry for about an hour or so.

6. Once the white chocolate has set, use your green icing pen to draw on some holly.

Thanks to meandbmaketea.com for the idea for this post


