St. PATRICK’S DAY
sweets charcuterie
[image: image1.jpg]' '

\ .

N ’ 4
y 3 A
v ' ! 4 .
,\‘ » V \ e )
v : )
: b
\ o
\ : }
\ - -
3 0 ‘
13
\} 3 \
K ~ s B
\ - ~ RO TR

o A T T L Sy





Treat your Leprechauns to a festive and fun St. Patrick’s Sweets Charcuterie!  Let’s start with a “pot of gold” filled with chocolate coins, leprechaun humor, a hint of rainbow goodness and lots of green candy and homemade bakery treats!  Added to an Irish Charcuterie Board (filled to the brim with all of your favorite Irish cheeses & meats and other green nibbles) and you’ve got an instant Shamrock Party! 
INGREDIENTS:
The secret of a great sweets board is to find your favorite sweets and treats that work for you and your family and friends.  Let’s start with a “pot of gold” filled with chocolate coins, leprechaun humor, a hint of rainbow goodness and lots of green candy and baked treats!  For my St. Patrick’s Day Sweets Charcuterie Board I used our favorite Irish sweet treats:
Bakery:

· Bailey’s Irish Cream Brownies

· Decorated Sugar Cookies

· Shamrock Shortbread Cookies

Candy & Sweet Treats:
· Chocolate Gold Coins

· Jet-Puffed Lucky Charms Magically Delicious Marshmallows

· Ferrero Rocher Chocolates

· Irish Truffles  

· Happy Bites Green Apple Gummi Bears

· Cove Dark Chocolate & Mint Swirls

· Ghirardelli Dark Chocolate Mint Squares

· Green Rocky Crystal Candy Sticks (the green are watermelon flavored!)

· Air Heads Extremes Bites
· Irish Toffee

· Trader Joes White-Chocolate Dipped Pretzels

· Irish Macarons (Irish Cream & Pistachio)

· M&M Mint Dark Chocolate Candy
· Caramel Rolos (gold-wrapped and green foil wrapped)
· Oreo Mint Cookies

· Andes Mints 

HOW I MADE THIS:

1. Choose a nice solid cutting board or serving tray to create your platter.  

2. Assemble your favorites and place on serving board, starting with the pot of gold and other small bowls to hold smaller sweets.

3. Alternate textures and colors as you lay out your sweets.

4. Cover your entire board so that’s full from edge to edge with lots of surprises!
5. Start with small amounts of each item – you can always refresh your platter as time goes by.

YIELD:  Perfect for 6 or more!
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected. All rights reserved. Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe. 
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