mint creme oreo truffles
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Perfect for Christmas and St. Patrick’s Day – cool, smooth and minty!
INGREDIENTS:
1 (15.25 oz) package Mint Creme Oreos 

8 ounces cream cheese, softened to room temperature 

12 ounces high quality semi-sweet Baker's or Ghirardelli chocolate for dipping
Green candy melts

Sprinkles
HOW I MADE THESE:

1. Process the Oreos (the entire cookies -  filling and cookie) in a food processor or blender. Pulse until there are no more huge chunks – until fine crumbs are formed.

2. In a large bowl, beat the Oreo crumbs with the cream cheese until combined. The mixture will be thick and sticky.  You may do this step by hand, but a mixer is much easier.

3. Using your hands, roll into 30-35 balls (using approximately 1-1/2 tablespoons of mixture for each truffle).  The mixture is very wet, but can be easily rolled.  Place balls on a parchment paper lined baking sheet or a silicone mat-lined baking sheet. Freeze the truffles for at least 30 minutes. (Freezing the balls is the most important step of this recipe. If they are not cold and solid, the melted chocolate will not coat the balls properly.)
4. Coarsely chop the chocolate and melt according to package directions. Working with 1 truffle at a time, coat in chocolate. Drop each truffle one at a time in the middle of the melted chocolate. Swirl the chocolate all around it with a fork. Pick up the truffle with a fork , being careful not to pierce it.  Tap the fork on the edge of the bowl to allow the excess chocolate to drip off.  Place on a parchment paper lined baking sheet. 
5. If not using drizzle, sprinkle on your sprinkles while the chocolate is still wet.

6. For the green drizzle, melt the Candy Melts and pour into an emptied squeeze bottle.  Drizzle the green on top of the chocolate coating. 
7. Refrigerate truffles for at least 10 minutes so the chocolate sets. Keep the truffles chilled until you are ready to serve – these are best served COLD!
SERVINGS:  30 to 35 truffles
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