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A Sweet Snowman Snack
Makes: 1 snowman (easy to scale up!)

Ingredients: 
•	 2 small pancakes (or one large pancake + one small) 
•	 Powdered sugar  
•	 5 blueberries  
•	 5–6 mini chocolate chips or raisins  
•	 1 thin slice of carrot for the nose  
•	 2 thin slices of apple for the scarf 
•	 Chocolate syrup

How To
For the Grown-Ups: 

1.	Cook the pancakes according to package directions and let cool slightly.  
2.	Place one pancake on the bottom of a plate for the snowman’s body. 
3.	Set the other pancake on top for the head. 
4.	Using a fine mesh strainer or sieve, dust both pancakes and the plate generously  
	 with powdered sugar to create a snowy scene. 
5.	Cut a small triangle from the carrot slice to create the nose. 
6.	Cut two thin slices of apple to make the scarf. 
7.	Using chocolate syrup or melted chocolate, draw stick arms on each side of the body.

For the Kids: 
1.	Place 2 blueberries on the face for the eyes. 
2.	Arrange mini chocolate chips or raisins into a smile. (Chocolate syrup makes a 
  	 good substitute if you don’t have these two ingredients.) 
3.	Add the carved carrot triangle nose to the center of the face. 
4.	Place 3 blueberries down the body to create buttons. 
5.	Place 1 apple slice where the two pancakes meet, and place another slice directly  
	 on the plate next to it to create the scarf. 
6.	Sprinkle a little extra powdered sugar to bring your snowman to life! And enjoy!

Tip: This works just as well with waffles or rice cakes if you don’t want pancakes!
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