COTTON CANDY MOUSSE
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These pretty little shooters hide a fluffy mousse flavored with cotton candy syrup, perfect for baby showers, wedding showers, Valentine’s Day or Mother’s Day!
INGREDIENTS:

4 oz. cream cheese, room temperature 

2 tablespoons Jelly Belly Cotton Candy flavored syrup 

1 tablespoon milk or cream 

1 cup powdered sugar 

8 oz. Cool Whip 

Candy for garnish
HOW WE MAKE THIS:
1. In a mixer bowl, beat cream cheese until softened.

2. Slowly add syrup and cream and beat until smooth and fluffy.
3. Slowly add in powdered sugar, beat until fluffy.

4.  Gently fold in the Cool Whip. 

5. Spoon into 12 dessert shooter glasses or any small serving dishes. 

6. Chill at least 3 hours. Serve cold. 
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