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( Santa's Sleigh Favors )

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

590 kcal

45 min.

Ingredients

1 serving candy canes

1 serving chocolate santa

1 serving coconut or shredded

1 serving grands flaky refrigerator biscuits miniature bear-shaped recommended: Teddy Grahams

1 sheets fruit red recommended: Fruit Roll-ups

1 squares chewy fruit candy recommended: Starbursts

1 serving graham crackers

1 serving royal icing red
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1 serving royal icing white
1 sticks twisted candy red recommended: Twizzlers

1 serving sugar wafers

Equipment

Directions
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Sleigh bottom #1: Coat 1side of a graham cracker cookie completely with white royal icing.

Place 2 candy canes on top, keeping the hooks pointing upward, holding them in place for a
few seconds to let set.

Sprinkle coconut over the whole cracker and candy canes and set aside to let dry.

Sleigh bottom #2: Coat 1 side of another graham cracker completely with red royal icing and

set aside to dry.
Presents: Pipe ribbons with white royal icing on fruit candies. Set aside to let dry.

Santa's seat: Take 2 sugar wafer bars (attached) and completely wrap with a fruit roll-up. Take

another pair of wafers and do the same.
Place seam side down to keep from them unfolding. Set aside.

To assemble: Pipe a thin line of white royal icing over the length of the candy canes that are
attached to sleigh bottom #

Place sleigh bottom #2 (red graham cracker) on top of candy canes (red side up)and hold for
a few seconds to let set. Make a seat out of the fruit rollup covered sugar wafers by making

an "L" shape on top of red cracker. Use 1 as the seat and the other as the back of the seat.
On 1side of the seat stack a few candy gifts and on the other side, place the chocolate Santa.

Spread out 1fruit rollup and place a few gifts in the middle and make a pouch, tying the ends

of the rollup together with a twizzler, like a beggar's purse.

Place gift pouch behind Santa's seat.

Nutrition Facts

PROTEIN 2.62% [ FAT 35.16% CARBS 62.22%

Properties



Glycemic Index:346.69, Glycemic Load:51.31, Inflammation Score:-2, Nutrition Score:6.6026086742463%

Nutrients (% of daily need)

Calories: 589.55kcal (29.48%), Fat: 23.177g (35.65%), Saturated Fat: 7.68g (48.02%), Carbohydrates: 92.28g
(30.76%), Net Carbohydrates: 89.95g (32.71%), Sugar: 61.79g (68.65%), Cholesterol: 0.15mg (0.05%), Sodium:
389.46mg (16.93%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.89g (7.78%), Vitamin B2: 0.33mg
(19.49%), Manganese: 0.28mg (13.79%), Iron: 2.38mg (13.2%), Vitamin B1: 0.18mg (1.69%), Vitamin B3: 2.17mg
(10.84%), Folate: 42.71ug (10.68%), Vitamin E: 1.57mg (10.44%), Vitamin K: 10.53pug (10.03%), Phosphorus: 98.13mg
(9.81%), Fiber: 2.33g (9.32%), Magnesium: 25.43mg (6.36%), Zinc: 0.85mg (5.65%), Copper: 0.09mg (4.26%),
Selenium: 2.9ug (4.15%), Potassium: 133.76mg (3.82%), Calcium: 30.46mg (3.05%), Vitamin B6: 0.05mg (2.7%),
Vitamin B5: 0.15mg (1.47%)



