snowman cocoa board
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For winter fun, nothing beats a Snowman Cocoa Board, filled with everything you need to celebrate after a chilly afternoon of snowman making, sliding or ice skating!  This sweet little cocoa board is perfect for a magical “Mommy & Me” memory!
FOR MY SNOWMAN COCOA BOARD I USED:
· Our Favorite Hot Cocoa
· Wondershop Snowman Marshmallows
· Pepperidge Farm Chocolate & Hazelnut Pirouettes
· Kraft Jet Puffed Marshmallows – large and small!

· Gingerbread Sugar Cookies

· Trader Joe’s Oatmeal Cranberry Dunkers Cookies

· Caramel Stroopwafels (Waffles filled with Caramel, Cinnamon & Vanilla)
· Wondershop Snowflake Marshmallow Mug Toppers
· Ghirardelli Caramel Filled Snowman – Dark Chocolate & Milk Chocolate

· Trader Joe’s Milk Chocolate Caramel Crunch Medallions

HOW I MAKE A SNOWMAN COCOA BOARD:

1. First, start by picking your favorite hot chocolate recipe – don’t limit yourself to chocolate if you or your little ones prefer Strawberry Hot Chocolate!   There are no rules or limits – something for everyone makes everyone happy!
2. Choose a nice solid cutting board or wooden serving tray to create your platter.  Your little ones will be serving directly from the board, so be sure to use something sturdy.  
3. Fill your favorite mugs with hot chocolate, heated just the way you want it!
4. Next, arrange cookies in uniform patterns around the board.  If you haven’t tried Danish Stroopwafels yet, you place the waffle cookie on top of your hot chocolate or hot coffee mug, and after a few minutes, the heat warms up the waffle and makes the caramel filling creamy and soft – so fun and good!
5. Next, we’ll add marshmallows – because let’s face it, you can’t have hot chocolate without lots of marshmallows!  Snowman shaped marshmallows are lots of fun, but make sure to add simple jet-puffed marshmallows because everyone loves these!

6. I add chocolates next – wherever they fit and look good.

7. Fill in any empty nooks and crannies with mini-marshmallows.  

8. Finally, place smaller candies or gummies in the bowls or ramekins.

9. You can easily scale this board up or down. Start with small amounts of each item – you can always refresh your platter as time goes by!  
YIELD:  This was the perfect board for 2 – but easy to size up for more!
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