
Ingredients

• 1/2 box frozen Adventurefuls cookies, 
plus additional for topping

• 5 cups chocolate ice cream
• 1 cup milk
• Additional optional toppings: caramel 

sauce, brownie chunks, whipped 
cream

Equipment

• Blender
• Large glasses

Directions

1. Combine ingredients: Add cookies, 
ice cream, and milk to the blender. 
Pulse until combined.

2. Serve: Pour equal amounts of 
milkshake into two tall glasses. Top 
with whipped cream, drizzle with 
caramel sauce, and and garnish with 
an Adventureful cookie and brownie 
chunks to taste.

3. Enjoy!

Indulgent Adventurefuls™ Milkshake

Ready in 10 minutes
Makes 2 generous servings
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Merry Girl Scout Cookies®

Ready in 20 min      Makes 10-11 servings

Merry Thin Mints®

What you need:

Ingredients
1 box Thin Mints
3 oz. white chocolate melts
White icing
32 Strawberries (medium sized)

Equipment
Frosting bag  
Decorative tip 

Directions: 

1. Ready the hat
  Melt white chocolate melts as instructed on package. Cut 

off strawberry stems. Seal the cut edge by dipping into  
the melted chocolate. Set aside until set.

2. Create
  Pipe icing onto the top of each Thin Mint with a decorative 

tip. Place strawberry on top. Add a dollop of icing to the 
top of the hat. Refrigerate until ready to serve. 

Ready in 15 min      Makes 8-9 servings

Dunked-in Do-si-dos®

What you need:

Ingredients
1 box Do-si-dos
10 oz. dark chocolate melts
1 cup peanuts, chopped fine

Supplies
Wax paper

Directions: 

1. Ready the dip
 Melt dark chocolate melts as instructed on package.

2. Dip and Sprinkle
  Dip half of each Do-si-do into the melted chocolate. Top 

with chopped peanuts. Place on wax paper to set. 



Ready in 15 min      Makes 10-11 servings

Snowy Thin Mints®

What you need:

Ingredients
1 box Thin Mints
10 oz. white chocolate melts
3 peppermint candy canes, 

crushed

Directions: 

1. Ready the snow
 Melt white chocolate melts as instructed on package. 

2. Dip and Sprinkle
  Dip tops of Thin Mints into the melted chocolate. Top with 

crushed peppermint. 
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Ready in 10 min      Makes 10-11 servings

Holiday Thin Mints®

What you need:

Ingredients
1 box Thin Mints
White icing
Red gel food color
Holiday decorating candies

Equipment
Frosting bag  
Decorative tip 

Directions: 

1. Ready the icing
  Put decorative tip inside icing bag. Open frosting bag  

and squirt red gel inside onto one of bag sides. Fully coat 
the bag by pressing sides together. Load the bag with 
white icing.

2. Create
  Pipe icing onto the top of each Thin Mint with a decorative 

tip. Decorate with holiday candies.

Ready in 15 min      Makes 14 servings

Reindeer Tagalongs®  To Go

What you need:

Ingredients
1 box Tagalongs
4 oz. dark chocolate melts
Candy eyeballs
Red candy nose
Brown pipe cleaners

Equipment
Plastic wrap
Small paint brush

Directions: 

1. Ready the chocolate
  Melt dark chocolate melts as instructed on package.

2. Dip and Decorate
  Using a paintbrush, paint chocolate onto the back of the 

eyes and nose, as you arrange on top of each Tagalong. 
When chocolate is set, wrap in plastic wrap, gathering at 
the top of the reindeer head. Cut pipe cleaners into 4 ½" 
lengths, and 1″ lengths. To create the antlers, twist the 
1″ pieces about an inch from the ends of the 4 ½″ pieces. 
Wrap the center of your antlers onto the gathered plastic 
wrap and arrange.



What you need:

Crust ingredients
1 box Do-si-dos, reserving 2-3 for top decoration  
²⁄³ cup salted peanuts
5 tablespoons butter, melted
1 (11 oz.) jar of hot fudge

Cake ingredients
5 ½ oz. cream cheese, softened
1 cup natural creamy peanut butter
1 ¹⁄³ cups cold half-and-half
²⁄³ cup whole milk
1 (3.9 oz.) package instant vanilla pudding
2 ¼ cups vanilla ice cream, softened
1 box Tagalongs, coarsely chopped, 

reserving 2-3 for top decoration
2-3 tablespoons caramel sauce
4 tablespoons salted peanuts, coarsely chopped

Equipment
9″ x 5″ loaf pan
2-large freezer bags (1 gallon size)
Kitchen mallet
Mixing bowls
Plastic wrap
Whisk

Directions: 

1.    Gather ingredients and equipment
 Line the loaf pan with plastic wrap. 

2.   Make the crust
  Put the Do-si-dos and peanuts into a double freezer bag. Using a kitchen mallet 

(flat side), break them up into a medium-fine texture. Peanuts may have larger 
chunks, and cookies will break into fine crumbs. Transfer this into a medium-
sized bowl and stir in the melted butter. Put half of this mixture into the bottom 
of the lined baking pan and press flat. Reserve the rest for the top of the cake. 
Cover the crust in the pan with the hot fudge evenly. Put pan in freezer for at 
least 20 minutes. 

3. Make the cake batter
  In a mixing bowl, cream together the cream cheese and peanut butter. Set 

aside. In a new bowl, whisk together the half-and-half, milk and pudding mix 
until combined. Let this stand for 2 minutes, so the pudding can set slightly.  
Add the pudding and ice cream to the cream cheese mixture. Beat until smooth. 

4. Layer it up
  Remove the crust from the freezer. Top with half of the cake batter and 

spread evenly in the pan. Cover evenly with Tagalongs chunks. Then layer the 
remaining batter and top with remaining cookie crust. Pat smooth covering the 
entire top. Freeze for 8 hours or overnight. 

5. Serve
  Remove from pan and remove plastic wrap. Put on serving plate, keeping  

fudge layer on the bottom. Top cake with chopped peanuts and drizzle with 
caramel sauce. Arrange reserved cookies on top that are cut in halves. Let cake 
sit for 40-60 minutes before serving. Cut with very sharp knife that has been 
heated in hot water.
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Tagalongs® Do-si-dos® Cake
Ready in 9-10 hours  Makes 10 servings



What you need:

Ingredients
1 (12 ounce) bag of semi-sweet, bittersweet or  

milk chocolate chips (use your favorite)
¼ teaspoon peppermint extract
4 ½ cups Kellogg’s Crispix® cereal 
1 ½ cups powdered sugar
20 Thin Mints cookies, divided into 2 groups of 10
4 cups mini-pretzel twists
2 cups dry-roasted salted peanuts

Equipment
Large mixing bowl

Directions: 

1.    Make the Thin Mints Crispix
  Melt 11.5 ounces of chocolate chips in a saucepan or in microwave for 3-4 

minutes until melted. Add mint extract to chocolate and stir. Pour Crispix cereal 
into a large mixing bowl. Pour melted chocolate over the cereal and gently stir 
until completely coated in chocolate. Stir in with powered sugar and 10 finely 
crushed Thin Mints. Gently combine, coating the cereal.

2.   Add the more sweet and salty
 Stir in 10 coarsely chopped Thin Mints, mini-pretzels and peanuts. ENJOY!
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Thin Mints® Sweet & Salty Mix
Ready in 15 min Makes 10-12 cups



Toffee-tastic™ Cookie Cake Pops



Toffee-tastic™ Cookie Cake Pops

DIRECTIONS:

1.  Blend together the cookie crumbs and the cream cheese (or 
frosting) until it can form a ball, adding a little extra cream cheese 
(or frosting), if needed. A food processor works well for this.

2.  Form dough into balls (1-1 ½" size). Refrigerate for 30-60 
minutes.

3.  Melt coating in a narrow, tall microwave safe mug. (Start with 30 
seconds in the microwave, stir, and then continue to microwave 
in additional 10 second intervals until smooth). Do not overheat.

4.  Dip the end of your lollipop stick in the melted coating. Insert 
stick into ball (or if making cookie balls, without sticks, use two 
knifes to lower balls into coating).

5.  Dip each ball into the coating until covered, allowing excess to 
drip off into mug.

6. Sprinkle top with toffee, nuts or sprinkles, and allow to cool.

By using gluten-free ingredients for these recipes, cookie lovers 
avoiding gluten can enjoy them, too!

Either version can be finished out in a candy format, or can 
be served on a stick, like a cake pop. Our Cake Pop version is 
a little sweeter, since it is made with frosting instead of cream 
cheese. Both are delicious and fun to make!

1 box of Toffee-tastic™ Girl Scout Cookies®
INGREDIENTS:
Cake Pops (made with frosting)
•  ½ cup+ frosting (Canned or cream cheese frosting)
•  1 pkg Toffee-tastic Girl Scout Cookies®,  

finely chopped
• ¼ cup toffee bits
•   1 cup coating, melted (chocolate chips, butterscotch 

chips, white chocolate chips  
or candy melts)

•  Toppings, to decorate tops (toffee bits, chopped pecans, 
colored sprinkles or candies)

• Lollipop sticks

Cream Cheese Frosting
• 1½  oz cream cheese
• 2 Tbsp butter
• 1 cup powdered sugar
• ½ tsp vanilla
Beat all ingredients together until smooth. (Yields 
approximately  3/4 cup)

Cookie Balls (made with cream cheese)
• 3-4 oz cream cheese
•  1 pkg Toffee-tastic Girl Scout Cookies®,  

finely chopped
• ¼ cup toffee bits
•  1 cup coating, melted (chocolate chips, butterscotch 

chips, white chocolate chips 
or candy melts)

•  Toppings, to decorate tops (toffee bits, chopped pecans, 
colored sprinkles or candies)

• Candy cups/mini muffin paper liners
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