
 
Thin Mint Cake Pops 

 
 
   

Student Alex F., Alex H., Jordan M. 
 
 

Number of Portions 3 Portion Size 3 
Cooking Method(s) Mixing 
Recipe Source Pinterest 

 
 

Ingredients 
Item Amount 
Thin Mint Girl Scout Cookies One Sleeve (Roughly 20 Cookies) 
Cream Cheese 3 oz 
White Chocolate Candy Melts 16 oz (or enough to cover) 

 
 

Procedure 
1. Put Thin Mints into a food processor and process them until they become a fine crumb consistency. Add cream 

cheese to the food processor and blend together until it comes together into a ball. 
2. Take roughly 1 tablespoon sized amount of the mixture and roll into a smooth round ball. Place in the fridge for 15 

minutes. 
3. Melt the chocolate candy in a microwave until completely melted and smooth. 
4. Grab balls of cookie and cream cheese mixture out of the fridge and stick a lollipop stick into the cookie ball.  
5. Dip the cookie ball into the melted chocolate coating it completely. Tap off excess chocolate and stand it up to dry. 
6. Place on the plate with colored sprinkles. Adding chocolate swirls to the cake pops is optional.  

  



Thin Mint Shamrock Milkshake 
 
   

Student Alex FF., Alex H., Jordan M. 
 
 

Number of Portions 1 Portion Size 16 oz 
Cooking Method(s) Blend 
Recipe Source Pinterest 

 
 

Ingredients 
Item Amount 
Mint Ice Cream 3-4 Cups 
2% Milk 1/2 Cup 
Thin Mint Girl Scout Cookies 6 cookies 
Green Food Coloring Optional to liking 

 
 

Procedure 
1. Blend ice cream, milk, cookies, and food coloring in a blender until smooth.  
2. Add more milk if too thick or add more ice cream if too liquidy 
3. Pour into a shake glass and add your favorite colored spoon and enjoy.  

 
  



Lemon Meringue Pie 
 
   

Student Name Hallie H., Chris M., Evelin V. 
 
 

Number of Portions 8 Portion Size 1 slice 
Cooking Method Baking 
Recipe Source Allrecipes 

 
 

Ingredients 
Item Amount 

Sugar 1 Cup+6 Tablespoons 
Flour 2 Tablespoons 
Cornstarch 3 Tablespoons 
Salt 1/4 Teaspoon 
Water 1 1/2 cups 
Lemons 2  
Butter 2 Tablespoons + 3-4 Tablespoons 
Eggs 4 
Graham Crackers 3-4 
Savannah Smile Cookies 1 pkg 

 
 

Procedure 
1. Preheat the oven to 350 degrees. In a saucepan, whisk together 1 Cup Sugar, Flour, Cornstarch and Salt.  
2. Stir in Water, lemon juice & zest. Cook over medium-high heat, stirring frequently, until beginning to boil. Stir in 

Butter.  
3. Put the Graham Crackers & Savannah Smiles into the blender until fine. Melt 3-4 Tablespoons of butter and press 

with crumble to form crust.  
4. Separate the Eggs with yolks in one bowl and whites in the other. Gradually whisk in 1/2 cup of hot sugar mixture. 

Add egg yolk mixture back into sugar mixture, bring to boil and stir constantly until thick. Remove from heat & pour 
into crust. 

5. Whip the egg whites until foamy, gradually add the 6 tablespoons sugar, whip until stiff peaks form. Spread 
Meringue over pie, sealing edges at the crust.  

6. Bake in the oven for 10 minutes or until meringue is golden brown.  
7. Top with Lemon Cookie Crumble, Lemon Zest, and garnished with whole cookies. 

  



Mini Thin Mint Cheesecakes  
 
   

Student Name Nevaeh O., Michael C., Samuel E. 
 
 

Number of Portions 12 Portion Size 1 
Cooking Method Baking 
Recipe Source https://picky-palate.com/girl-scout-thin-mint-cookie-cheesecake/ 

 
 

Ingredients 
Item Amount 

Thin mink cookies crushed to a powder 13 
Melted butter 2tbs 
cream cheese, soften 8 oz or one package  
white sugar  1/2 cup 
large egg 1 
buttermilk 2 1/2 tbs 
Thin mint cookies roughly chopped 5 
Chocolate chips 1/2 cups 
Milk  1/2 cups 
heavy cream 2 to 3 tbs 
 cookies cut in half 14 

 
 

Procedure 

1. Preheat oven to 300०F 
2. Ground 13 cookies into a powder 
3. In a medium bowl, combine melted butter and cookie powder until all incorporated.  
4. Take a tablespoon of your cookie mixture and place in a greased pan (best if you have cupcake paper wrappers) 

Press the cookie down until its a dense and solid at the bottom, best done with a spoon.in a mixer, mix together the 
heavy cream, cream cheese, and sugar until well combined.   

5. Then mix in egg and buttermilk until well combined, then add the crumbled cookies to the mix.  pour cheesecake 
mixture into the cups almost to the top. then bake them for  25-28 minutes, remove then cool for 15 minutes.  

6. Melt the chocolate chips in a microwave and then mix in some heavy cream till smooth and shiny, then drop about 1 
tablespoon amount onto the cheesecake and add the last of the crumbled cookies. 

  



Tagalongs Peanut Butter Mousse Pie 
 
   

Student Lilianna U. 
 
 

Number of Portions 10 Portion Size 1 
Cooking Method(s) Freezing the crust and the filling 
Recipe Source beyondfrosting.com and bustle.com 

 
 

Ingredients 
Item: Crust Amount 

 Tagalong Girl Scout Cookies 1 package 
Unsalted butter ½ cup 

Item: Filling Amount 
Water 2 tbsp 
Unflavored Gelatin  2 tsp 
Heavy Whipping Cream 2 C, 4 tbsp divided 
Powdered Sugar 1 C 
Dark Chocolate  4 oz 
Reese’s Peanut Butter Chips 4 oz 
Cream Cheese 16 oz 
Granulated Sugar 1 C 
Pure Vanilla Extract 2 tsp 

Item: Topping Amount 
Heavy Whipping Cream 1 C 
Powdered Sugar  ½ C 
Reese's peanut butter cups 4 C 
Hot Fudge Sauce garnish 
creamy peanut butter optional garnish 

 
  



 
Procedure 

For the Crust 
1. Prepare a 9-inch springform pan by lightly greasing the edges of the pan with cooking spray, and then wiping gently 

with a paper towel, or line with parchment paper of a cake collar. 
2. Grind one package of Tagalong Girl Scout Cookies into fine cookie crumbs using a food processor or blender. 
3. In a small bowl, melt the butter in the microwave for 30-45 seconds. Pour the melted butter over the cookie crumbs 

and stir until the crumbs are well coated.  
4. Pour the crumbs into the springform pan and press firmly into the bottom and up on the sides to create a thick crust. 

Refrigerate or freeze the crust while preparing the filling. 
For the Filling  

1. Place mixing bowl and whisk in the refrigerator or freezer to chill for 5-10 minutes. 
2. Place 2 tablespoons of cold water into a small dish. Sprinkle the powdered gelatin over the water, spreading evenly. 

Allow the gelatin to turn into a solid. (2-3 mins) 
3. Melt the gelatin in the microwave for 8-10 sec and watch carefully  
4. Pour two cups of heavy whipping cream into the chilled bowl and use an electric mixer on medium-high to mix the 

heavy whipping cream until it starts to thicken. 
5. Slowly add powdered sugar and liquid gelatin and beat on high speed until stiff peaks form. Then set it aside. 
6. Microwave dark chocolate and peanut butter chips, each with 2 tbsp of heavy whipping cream in microwave for 30 

second increments at 50% power. Stir each time until melted.  
7. Beat the cream cheese together with the granulated sugar and pure vanilla  extract. Beat until well combined and 

cream cheese is light and fluffy. 
8. Divide cream cheese in half and pour the melted chocolate in one and peanut butter in the other. Mix until well 

combined  
9. Fold in 2 ½ cups of prepared whipped cream into each bowl and fold together until all ingredients are combined. 

To Assemble 
1. Layer the crust with chocolate mousse in the bottom of the prepared crust, spreading evenly. Then later the peanut 

butter mousse spreading evenly. Cover and refrigerate for 3-4 hours to set. 
2. For the topping: prepare a second batch of whipped cream as instructed above. Pour 1 C of heavy whipping cream 

into a chilled bowl and use an electric mixer to beat the heavy cream on medium-high speed until cream starts to 
thicken. 

3. Slowly add powdered sugar and continue beating on high speed until stiff peaks form. Pipe the borders of the 
mousse cake using a large open round tip. 

To Garnish 
1. Slice the Reese’s Peanut butter cups in half and place on top of whipped cream. Heat hot fudge and peanut butter 

in the microwave and drizzle over the top of the pie.  
 


