
1. Put Oreos into a food processor and crush into fine

crumbs - If you don't have a food processer, put Oreos in

a large zip lock bag, seal, cover with a dishtowel, and

hit with a meat tenderizer or hammer until crumbly.

2. In a large bowl, stir together oreo crumbs & softened

cream cheese until evenly combined. 

3. Line a baking sheet with parchment paper. Using a

small cookie scoop, form oreo mixture into small balls.

Place on a prepared baking sheet and freeze until

slightly hardened about 30 minutes.   

4. While the oreo balls harden, melt semi-sweet

chocolate chips in a small saucepan over low heat. Add 1

tsp of oil to make the chocolate mixture smoother.

5. Dip the frozen balls in melted chocolate until coated

and return to the baking sheet. top with sprinkles or

other toppings. Freeze until hardened about 15 mins or

more.
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1 - 14 oz. package of Oreos

(original is best, not double

stuffed)

8 oz. cream cheese, softened

2 cups semi-sweet chocolate chips

1 tsp olive OIL or coconut oil

Sprinkles or a topping of your

choice (I like more crushed Oreos

or a drizzle of white chocolate)

Ingredients
Directions

 Servings: 12-14

Prep. Time: 10 min   Cook Time: 1 hr


