Oreo Truffle Balls 

Chocolate or Vanilla Baking Bark

1 pkg. (8 oz.) cream cheese, softened

1 pkg. Oreo Cookies

Melt chocolate in double boiler.  Add solid vegetable shortening, ½ teaspoon at a time as needed to make the mixture smooth.  (Do not add liquid oil or water to chocolate or it will clump.)  Chop the entire package of Oreo cookies with the Food Chopper.  Mix with cream cheese.  Scoop out balls of mixture using the Small Scoop.  Place in freezer until firm (30 minutes to 1 hour) .Dip in melted chocolate, one at a time, and place on parchment paper or wax paper until set.  Store in an airtight container in the refrigerator.

Other tips:  I like the white chocolate ones best.  Plus you can drizzle some dark chocolate over them to make creative designs.  For the holidays, you can use food coloring in the white chocolate. Easy and fun!!

Two Step Fudge 

1 container Milk Chocolate icing

1 12 oz pkg Milk Chocolate chip
Melt together over low heat in a skillet and pour into a  9 in baker and put in the refrigerator to cool.

Other tips:  add nuts, marshmallows, etc before pouring into pan to cool.

 

HOT WHITE CHOCOLATE

 

3 cups powdered dry milk

2 tsp. vanilla powder (This is a product used in place of vanilla extract. It is available in most gourmet food store, or bakers' supply shops)

2 Tsp. grated orange zest

2 cups of white chocolate chips

 

Blend all ingredients in blender only until finely ground! Again, do it in two batches, and don't over mix or it will clump up in the blender/food processor. 

 

On a Recipe Card have the following instructions and attach to jar using pretty ribbon or cover lid with material and tie a ribbon and attach instruction card.



Use 3 heaping tablespoons per mug of hot water. This is particularly satisfying with a cinnamon stick as a stirrer.
or top with cool whip and sprinkle some cinnamon plus on top.... so yummy!!!  you can serve in the simple additions cups, bring carafe with hot water.... this recipe actually shows a ton of products without even cooking!!!
 






