




 1 package of  Lemonades Girl Scout Cookies
 1/2 stick of butter, melted
 1 package instant lemon pudding mix
 1 3/4 cups milk
 Whipped cream

Lemonades Pie

1. Crust: Set aside four Lemonades and crumble 
the rest in a food processor.  Mix cookie crumbles with 
melted butter and press into pie pan. Bake at 375° for 10 
minutes. Chill until completely cool.

2. Filling: Whisk together pudding mix and milk until it 
begins to thicken. Pour into chilled pie crust. Chill until 
firm for about an hour.

3. Topping: Top chilled pie with Lemonades, cut into 
quarters, and whipped cream. Refrigerate until ready to 
serve.

For more recipe ideas, Follow @GirlScoutsOC on Pinterest
Learn about the Girl Scout Cookie Program at cookiesoc.org

 1 sleeve of  Thin Mints Girl Scout Cookies (1/2 Box)
 2 oz. softened cream cheese 
 1 cup chocolate chips
 1 tsp. shortening  
Yield: 1  Dozen

  No Bake Thin Mint Truffles

1. Crumble: one sleeve of Thin Mints in a food  
processor until the crumbs reach a fine powder. 

2. Mix: cookie crumbs with 2 oz. of softened cream 
cheese  in a mixer until the cream cheese is fully 
incorporated and you are left with a dough-like mix. 

3. Roll: mixture into 1” balls. Place the balls on a wax  
paper-lined cookie sheet and chill for at least 30 minutes.

4. Shell: Microwave chocolate chips and shortening 
uncovered in a microwave-safe bowl on high for 1 minute; 
stir until chocolate is melted.
Coat chilled truffles in chocolate and place onto wax 
paper. Chill to set.  Refrigerate until ready to serve.

For more recipe ideas, Follow @GirlScoutsOC on Pinterest
Learn about the Girl Scout Cookie Program at cookiesoc.org


