oreo truffles
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This is a favorite of Melissa and her many girlfriends for sleepovers!
INGREDIENTS:

1 (18-ounce) package Oreo cookies
8 ounces cream cheese, at room temperature
2 cups semisweet chocolate chips
2 tablespoons vegetable shortening
DIRECTIONS:
1. Crush the entire package of Oreos in a food processor until finely ground, or place cookies in a large ziplock bag and crush with a rolling pin (be careful not to break the bag!).

2. Transfer 3 cups of the Oreo crumbs to a bowl and add the cream cheese. Using a spoon, press, mix and stir until the cream cheese is completely mixed into the Oreo crumbs and you have a soft mixture. Using a small cookie scoop  (approximately 2 teaspoons), scoop and then roll into balls and place on a wax paper-lined baking sheet.  Refrigerate for at least 30 minutes or until firm.

3. In a small bowl, microwave the chocolate chips and shortening in one minute increments at 50% power, stirring after each, until completely melted and smooth. 

4. Working with one Oreo ball at a time, dip it into the melted chocolate, rolling around until covered completely, and then use a fork to remove it from the chocolate, letting any excess drip off.  Place the dipped truffle back on the wax paper-lined sheet.  Return to the refrigerator for another 30 minutes or until well chilled.

5. 4. Serve the truffles, or garnish with some melted white chocolate and leftover crushed Oreos. Store in an airtight container in the refrigerator.

Servings:  48 Truffles
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