Oreo Cookie Peppermint Balls

Ingredients:

· 1 – 16 oz. pkg Oreo cookies (regular size pkg, 3 rows of cookies)

· 1 – 8 oz pkg cream cheese 

· 1 tsp. Peppermint flavoring

· 4 oz. white or chocolate almond bark

· Sprinkles or finely crushed peppermint candies  (if desired).

Directions

1.   Add oreos to food processor and blend until fine.
2.  Add cream cheese and peppermint flavoring to oreo crumbs and blend until dough-like.  
3.  Chill mixture for 15 minutes then roll into bite-size balls. Chill balls for 15 minutes.
4.   Melt almond bark in microwave according to package directions. Dip chilled oreo balls in melted chocolate using fork so chocolate can "drip off". Set covered cookie balls onto waxed paper and let set aprox. 30 minutes. If using sprinkles or decorative sugars do so before chocolate sets. I usually do a dozen at a time, sprinkling after each ball is dipped. 
Abuelita’s Chocolate Truffles

Ingredients

· 1 (8 ounce) package cream cheese, softened

· 2 cups confectioners' sugar, sifted

· 2 cups semisweet chocolate chips, melted
· 3 squares (about 1 oz each) of Abuelita’s brand chocolate
· 6 squares of vanilla or chocolate almond bark
Directions

1.  In a large bowl, beat cream cheese until smooth. Gradually beat in confectioners' sugar until well blended. Melt chocolate chips and squares of Abuelita’s chocolate in microwave.  Stir into cream cheese mixture until no streaks remain. Refrigerate for about 1 hour. Shape into 1 inch balls.  Chill for 15 more minutes.
2.  Melt 6 large squares of "almond bark" chocolate (dipping chocolate found in the chocolate chip part of the grocery store) for 60 seconds in the microwave, stir, and melt for 20 seconds more. Then dip the balls in with a fork so chocolate can drip off and placed on wax paper to cool.  Can sprinkle with finely grated Abuelita’s chocolate before the chocolate coating sets.   (I sprinkle right after each ball is dipped).
