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T O T A L  T I M E

105 min

P R E P

30 min

C O O K

75 min

S E R V E S

72

P E R  S E R V I N G

$0.24

C A L O R I E S

129 kcal

Indulge your sweet tooth with these delightful Oreo™ Truffles, a dessert that combines the rich

flavors of chocolate and cream cheese into bite-sized bliss. Perfect for any occasion, these

truffles are not only easy to make but also a guaranteed crowd-pleaser. With a creamy center

made from crushed...

Ingredients

36 oz (from two 24-oz packages) vanilla-flavored
candy coating (almond bark)

1 package (1 lb 2 oz) chocolate creme sandwich
cookies

8 oz package cream cheese, softened ½ cup semisweet chocolate chips

½ teaspoon vegetable oil

E Q U I P M E N T   Food processor, Bowl, Baking sheet, Ziploc bags, Microwave

Method
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1 Line 2 cookie sheets with waxed paper.

2 Place cookies in large food processor. Cover; process with on-and-off pulses until consistency of fine
crumbs. In large bowl, stir cookie crumbs and cream cheese until well blended and mixture forms a
doughlike consistency.

3 Chop 8 oz of the candy coating; stir into dough mixture.

4 Roll dough into 1-inch balls; place half on each cookie sheet. Freeze about 30 minutes or until very firm.

5 In small microwavable bowl, microwave half of remaining 28 oz candy coating on High 1 minute 30
seconds; stir. Continue microwaving and stirring in 15-second intervals until melted and smooth.

6 Remove half of the balls from freezer. Using 2 forks, dip and roll each ball in coating; return to cookie
sheet. Melt remaining candy coating; dip remaining balls.

7 In 1-quart resealable freezer plastic bag, place chocolate chips and oil; seal bag. Microwave on High 35
to 50 seconds, squeezing chips in bag every 15 seconds, until chips are melted and mixture is smooth.

8 Cut small tip from bottom corner of each bag.

9 Drizzle chocolate over truffles. Refrigerate 30 to 45 minutes or until chocolate is set. Store covered in
refrigerator.

Nutrition per serving

129
K C A L

1 g
P R O T E I N

7 g
F A T

15 g
C A R B S

Saturated Fat 5.3 g · 33% of daily needs

Fibre 0.3 g · 1% of daily needs

Sugar 13.3 g · 15% of daily needs

Sodium 38.5 mg · 2% of daily needs

Cholesterol 3.3 mg · 1% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/oreo-truffles-18823
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