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Step 1

ut the icing sugar in a bowl and add cold water
runny. It
should be runny but thick enough to coat a spoon.

b
a i‘easpoon at a time until the mixture is
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tep 3

Slooon a little bit of icing onto each cookie and

dH’dCh hdl{: a mdrshma”ow.
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Step 4

Drizzle a little bit of icing on the marshmallow and
stick the other half on ot an oung|e. It should look
like it’s s|i|0|oin9 of f.
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9 onto the cookie to moke a |ouc|c||e
of meltin ng snow.
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Break the prei‘ze| sticks in half and p|qce on the

cookie and icing. These are your melted snowman’s

arms[
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Step 7

S+’IC|< choco|oﬂ'e beans on H‘me marsl‘\mq”ows FOF

noses. HOW ObOUi' using ordnge chocoloﬂ'e beons {'O

look like carrots?
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Step 6

Stick three chocolate beans on each cookie in the
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Using the black wr‘i{'ing icing, give
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