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COOKBOOK

Llamacorn Treats to Make and Share!

The Llamacorn is the kindest oF all the animals
in Llamacorn Land, and now he’s here to share his
Favorite recipes with you.
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These cookies, cupcakes, sweet treats, savory snacks,
and drinks are perfect Por parties, For snack time,
% and Por having Fun!
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LLAMACORN
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" COOKIES
Llamacorn Cookies

Pretty Party Puffs

Llamacorn’s Meringue
Cookies

Ladybug Cookies
Mystical Moon Pies

Butterfly Masks
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SAVORY SNACKS
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BREAD

@ Makes 8 servings

Bread

1 (8-count) can refrigerated
buttermilk biscuits

4 tablespoons sugar
4 tablespoons brown sugar
1 Beaspoon cinnamon

4 cablespoons butten
melted

Icing
/2 cup powdered sugar
Tiny pinch of salt
/4 teaspoon vanilla extract
1 teaspoon milk

Candy sprinkles, optional

Preheat oven to 350 degrees F.
Cut each biscuit into 4 equal pieces.

Mix together sugars and cinnamon in a large ziplock
bag. Drop 5 to 7 biscuit pieces into the mixture, seal
the bag shut, and shake. Repeat until all the pieces
are coated.

Spray 8 silicone or paper muffin cup liners with non-
stick cooking spray and place on a cookie sheet. Drop
4 to 6 coated biscuit pieces into each cup. Sprinkle
with any remaining sugar mixture and then drizzle
with melted butten

Carerfully place in the oven, and bake 10 to 12 minutes.

Remove From oven; cool slightly For a Few minutes. Set
aside.

To make the icing, combine the powdered sugar; salg,
vanilla and milk; stir to blend. The icing should be
runny. Take a spoonful and drizzle over each piece of
Friendship Bread. Decorate with candy sprinkles if
desired.



@ Makes 24 lictle ladybugs

24 vanilla waPer cookies

1 (16-ounce) container
creamy vanilla Frosting

Red paste Pood coloring

1/2 cup chocolate chip mini
morsels

24 Milk Duds or Junior Mints
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LAD3BUS
COOHIES

Place cookies on a large cookie sheet that has been
lined with aluminum Foil. Place the Frosting in a small
bowl and add red paste Food coloring. Mix well.

Spread about /2 teaspoon of Prosting on the
rounded side of each vanilla wafer

Position 5 to 7 mini morsels on the top of each
Prosted cookie to create the ladybug’s spots. Place a
small amount of Frosting on a Milk Dud or Junior Mint
and secure it to a Prosted cookie at the top edge to
make the ladybug’s head. Repeat For all cookies.

Place entire cookie sheet with decorated cookies
in the refrigerator and chill for 10 minutes, or until
ready to serve.
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CUPCAHES :

@ Makes 24 cupcakes Make cupcakes according to directions; cool.

Make Prosting according to directions and Frost

Choco-licious Cupcakes
P cooled cupcakes. Add a layer of mini marshmallows

(page 13) .
around the edge of each cupcake. Pipe chocolate
Chocolate Buttercream Frosting around the upper edge of the marshmallows.
Frosting (page 15) Insert 6 or 7 Teddy Grahams, Pacing outward, to make

a teddy bear “crown” on top of the cupcake. Add a
Pew more marshmallows in the center of the teddy
1 box Teddy Grahams bear crown.

2 cups mini marshmallows

Small kicchen torch

. With an adult helpen carefully toast the edges of
(optional)

your mini marshmallows, if desired, using a small
kicchen torch. Serve immediately.
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@ Makes 4 to 6 parraits

1/2 cup sugar

3 tablespoons cornstarch
1/4 teaspoon salt

2 cups milk

1 Geaspoon vanilla extract
1 tablespoon butter

Pink, green, and yellow Food
coloring

Whipped cream and rainbow
sprinkles For garnish

Colored mini marshmallows
Por garnish, optional

RAINBOW
CONYETTI
PARFAIT

In a small bowl, combine sugan cornstarch, and salt.

In a medium saucepan over medium heat, warm milk
until bubbles Form around the edges.

Pour sugar mixcure into hot milk, a lictle at a time,
stirring to dissolve. Continue to cook and stir until
mixGure thickens enough to coat the back of a metal
spoon. Do not boil.

Remove from heat and add in vanilla and butter; stir
until butcter melts. Divide pudding into thirds and tint
each portion with a different Pood coloring. Color

1 pink, 1 green, and 1 yellow.

Divide evenly among 4 to 6 parfait glasses, layering
each pudding color Cover and chill at least 2 hours
before serving.

Garnish with a dollop of whipped cream, rainbow
sprinkles, and mini marshmallows, if desired.
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< FLAMINGOCORN'S
FAVORITE
STRAWBERRIES

@ Makes 12 scrawberries Combine cream cheese, vanilla, powdered sugar, and
Pood coloring in a small mixing bowl. Using a hand mixen,
8 ounces cream cheese beat 2 to 3 minutes until mixture is light and Flufry.

room temperature
Use a small melon baller to scoop out tops of each

1 Geaspoon vanilla extract strawberry.

3 to 4 tablespoons

powdered sugar Fill a small ziplock bag with the cream cheese mixture.

Snip off 1 lower corner of the bag with a pair of
1 6o 2 drops red Pood kicchen scissors. Squeeze air out of bag and securely
coloring seal shut.

12 strawberries, tops and
bottoms slightly trimmed

Generously pipe the cream cheese Filling fFrom the
bag into the hole of each strawberry, making a swirl

2 tablespoons rainbow o Rinish ofF each.
sprinkles

Decorate with sprinkles and serve immediately.
Strawberries may also be covered and stored up
to 4 hours. IF storing, decorate with sprinkles right
before serving.
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