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"Everything is better with a little bit of glitter"
-Peppa Pig



•	 160g oreo

•	 100g mascarpone

•	 50g white chocolate

•	 sprinkles and pearls

•	 food colouring

Christmas Cake Pops -No Bake

2 0N O  B A K E 4 0  M I N S

Instructions

1.Crumble up the cookies.

2.Mix the mascarpone with the cookie crumbs.

3.Shape the dough into 2cm little balls.

4.Place the cake pops into the fridge for 30 minutes.

5.Melt the white chocolate,divide it and add some food 
colouring

6. Take out the balls from the fridge,dip the lollipop sticks 
into the melted chocolate and and stick them in the cake 
pops

7.Dip the cake pops in the chocolate

8.Dip the cake pops in the sprinkles

9.Leave them to dry

Starting guide     
Cuisine:USA

Skill:Easy

Calories:432kcal

Fat:12g

Carbs:82g

Protein:5g

Ingredients







1.Measure  the ingredients into a  bowl and mix them until  blended.

2.Preheat the oven to 180°C/Fan

3.Spoon the mixture in a small baking sheet what you ve already

   lined with baking paper

4. Level the surface with a spoon

5.Bake 10 minutes ,until it has a crusty top

6.Leave it to cool than cut it into squares







Ingredients

•	 �������J���5�R�X�U

•	 200g icing sugar

•	 2 teaspoons baking soda

•	 1teaspoon gingerbread 

spice

•	 3 eggs

•	 50g soft butter

•	 200g honey

•	 vanilla sugar or vanilla 

extract

•	 120g icing sugar

•	 1 egg white

  Gingerbread

1 0 - 1 4B A K I N G 9 0  M I N S

1.Mix all the ingredients in a mixing bowl

2.Wrap the dough in kitchen foil and leave to chill for 1 night

�����5�R�O�O���W�K�H���G�R�X�J�K���R�X�W���W�R�������P�P���R�Q���D���O�L�J�K�W�O�\���5�R�X�U�H�G���V�X�U�I�D�F�H

4.Use cutters and cut out the shapes

5.Line the baking sheet whit baking paper

6.Place the shapes on the baking sheet

7.Brush the eggwash over the shapes

8.Bake the shapes in a pre-heated oven for 7-10 minutes on 175C

9.Leave them to cool and decorate them with the icing

Starting guide     

Cuisine :Germany

Skill :Easy

Calories :160kcal

Fat :5g

Carbs :27g

Protein :2g

Instructions



1.Mix all the ingredients in a mixing bowl

2.Wrap the dough in kitchen foil and leave to chill for 1 night

�����5�R�O�O���W�K�H���G�R�X�J�K���R�X�W���W�R�������P�P���R�Q���D���O�L�J�K�W�O�\���5�R�X�U�H�G���V�X�U�I�D�F�H

4.Use cutters and cut out the shapes

5.Line the baking sheet whit baking paper

6.Place the shapes on the baking sheet

7.Brush the eggwash over the shapes

8.Bake the shapes in a pre-heated oven for 7-10 minutes on 175C

9.Leave them to cool and decorate them with the icing



Ingredients

•	 �������J���5�R�X�U

•	 150g sugar(brown and 

white)

•	 150g soft butter

•	 1 t.spoon baking powder

•	 2 eggs

•	 chocolate chip

•	 vanilla sugar or vanilla 

extract

•	 mini smarties

  Santas Chocolate Chip Cookie

1 0 - 1 4B A K I N G 9 0  M I N S

1.Cream the butter,sugar, vanilla sugar together

2.Add the eggs and mix them 

3.Add the dry ingredients and mix them well

4.*Stir the chocolate chips in

5.Pre-heat the oven to 190C

6.Line the baking sheet with baking paper

7.Use spoones to make small balls of the mixture

8.Place the balls on the baking sheet

9.Press some mini smarties in the balls

10.Leave them to cool

Starting guide     

Cuisine :Germany

Skill :Easy

Calories :160kcal

Fat :5g

Carbs :27g

Protein :2g

Instructions



1.Cream the butter,sugar, vanilla sugar together

2.Add the eggs and mix them 

3.Add the dry ingredients and mix them well

4.*Stir the chocolate chips in

5.Pre-heat the oven to 190C

6.Line the baking sheet with baking paper

7.Use spoones to make small balls of the mixture

8.Place the balls on the baking sheet

9.Press some mini smarties in the balls

10.Leave them to cool
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