READY IN CALORIES

@ ©

75 min. 196 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 0.3 cup butter melted

I:‘ 28 chocolate chip cookie mix divided (2 inch)
I:‘ 4 oz philadelphia cream cheese softened ()
D 0.7 cup marshmallows jet-puffed miniature
I:‘ 0.3 cup planters cocktail peanuts chopped
I:‘ 2 Tbsp powdered sugar

I:‘ 1 0z baker's semi-sweet chocolate melted

I:‘ 1 cup cool whip whipped topping thawed


https://whatsheate.com

Equipment
D bowl

I:‘ frying pan

I:‘ plastic wrap

Directions

I:‘ Line 9-inch round pan with plastic wrap. Finely crush 24 cookies; mix with butter. Press onto
bottom of prepared pan. Chop remaining cookies.

I:‘ Mix cream cheese and sugar in medium bowl! until blended. Gently stir in COOL WHIP; spread
onto crust. Top with nuts, marshmallows and chopped cookies; press lightly into cream
cheese layer.

I:‘ Drizzle with chocolate.

Refrigerate 1 hour or until firm.

Nutrition Facts

|l |
I prOTEIN 4.86% [ FAT 57.62% CARBS 37.52%

Properties
Glycemic Index:9.4, Glycemic Load:7.24, Inflammation Score:-2, Nutrition Score:2.4995652376472%

Nutrients (% of daily need)

Calories: 195.75kcal (9.79%), Fat: 12.74g (19.6%), Saturated Fat: 5.03g (31.41%), Carbohydrates: 18.66g (6.22%), Net
Carbohydrates: 17.69g (6.43%), Sugar: 10.44g (11.6%), Cholesterol: 8.9mg (2.97%), Sodium: 130.72mg (5.68%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.42g (4.83%), Vitamin B1: 0.09mg (5.84%), Folate: 21.03ug
(5.26%), Manganese: 0.Img (5.24%), Vitamin A: 226.411U (4.53%), Vitamin B3: 0.9mg (4.49%), Magnesium: 16.3mg
(4.08%), Fiber: 0.97g (3.89%), Phosphorus: 37.88mg (3.79%), Vitamin B2: 0.06mg (3.63%), Iron: 0.48mg (2.67%),
Copper: 0.05mg (2.67%), Potassium: 83.41Img (2.38%), Zinc: 0.25mg (1.66%), Selenium: 113pg (1.62%), Calcium:
15.66mg (1.57%), Vitamin E: 0.2mg (1.37%), Vitamin B5: 0.Img (1.03%)



