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Melt the chocolate over simmering water in a double boiler until completely
smooth, stirring occasionally. Air Fryer Roasted Potatoes Best French Toast
Appetizer Recipes Christmas Breads Christmas Breakfast & Brunch My
Account Add your recipes. Two cups of cashews can be used instead of the
mixed nuts. Mexican Street Corn Salad- Family Friendly Side Dish. Chocolate
Dipped Peanut Butter Bugles make a great holiday treat, New Year's Eve
snack or an after school snack and the TEENs will love to help make them.
You can dress them up for the holidays by coating them in sprinkles after you
dip them in chocolate. Elf Shoes!! This post may contain affiliate links. Please
read my disclaimer for more info. Bugles original flavor snacks provide great
addition to crunchy snack mixes– perfect for gift giving. network. And don't
forget to tag Just A Pinch and include #justapinchrecipes so we can see it too!
Oh how I love all of your Bugle recipes, Gloria! These are too cute! Pinned!.
Leave a comment below and tag us @spicysouthernkitchen on social media!.
For another fun version of something similar, try making white trash
Christmas mix. The red and green candies make it Christmas-y but you can
make it for any season. Drizzle melted chocolate over the mixture in the bowl
and mix around to coat it all. Place the large opening end of a Bugle into
melted bark to cover 1/4 of the way up the bugle for an edging. Turn over
Bugle and dip the tip into the melted bark. Kelly recently posted. Baked Apple
Cinnamon Doughnuts with Brown Butter Maple Glaze. I highly recommend
you use good quality white chocolate and I prefer Ghiradelli. It melts
beautifully and I think the flavor is superior. I LOVE Bugles! Have you tried the
Р’© 2004
Christmas
recipe.
All Rights
caramel
kind?
If a bagbugles
of those
are open
when I'm around. ..I'm doomed. I'm
Reserved.
darn
certain I would eat this whole batch too! My boys are going to love
these!! Sooooo, cute! It's me! Ok, we've never met, but you know me without
knowing you know me. Did you follow me there? I have worked for Cade and
Carrian for over 4 years and write quite a few of the posts here in the voice of
Carrian. We are soul sisters and we have the same brain. REMEMBER TO
SUBSCRIBE TO our FREE Oh Sweet Basil NEWSLETTER AND RECEIVE EASY
RECIPES DELIVERED INTO YOUR INBOX EVERY DAY!. Such a fun idea—and
they taste great! I made them for my four-year-old's unicorn birthday party.
There are many variations to the kinds of ingredients people use in this White
Chocolate Snack Mix. They tend to have quirky names, too. The ingredient
that is non-negotiable when making this for us are the Bugles. That addictive
crunchy little corn chip was introduced to me as a little girl by my Grandma
Vera. There was always a bag tucked away on top of her fridge for munching
whenever we visited. She thought Bugles were ideal for this sweet sensation
due to the fact they're already shaped like Santa hats. I concur with her train
of thought. Disclosure ~ If a purchase is made using one of the affiliate links
on this website we may earn a small commission at no additional cost to you.
Thank you! 1 pack of white chocolate bark or melting chocolate. tanya
recently posted. {No More} Manic Monday Meal Plan. Dump the mixture onto
a large baking pan or a clean surface with wax paper to allow the chocolate to
set up. It only takes a few minutes. Separate any Bugles that became best
friends with another. No clumped Bugles allowed! I'll take a bowl of these stat
please and thank you! Looks so yummy, totally pinning! Have a great day xo.
Pour the bugles into a large mixing bowl. Cover a jelly roll (cookie sheet) pan
with buttered or non-stick tin foil. Combine all ingredients except vanilla in
heavy 4 quart saucepan. Cook over medium heat, stirring occasionally. After
butter is melted and mixture comes to a boil, continue cooking for about 30
minutes until a candy thermometer reaches 244 degrees. Remove from heat
and stir in vanilla. Pour over the bugles and stir until well coated. Spread onto
prepared jelly roll pan. Spread until close to a single layer on the pan, sprinkle
with Christmas sprinkles and let cool completely. Break apart and serve. She
mixes in nuts (which of course makes them healthy!) and adds a little extra
texture and salt. They really are so good and easy to make! Check us out on
Instagram and be sure to tag us @ohsweetbasil #ohsweetbasil for a chance
to be featured!. These look delish! Yum! Thanks for sharing this at our weekly
Best of the Blogosphere linky party over at MerlotMommy.com. Do these get
soggy from the peanut butter mixture?. Cover a jelly roll (cookie sheet) pan
with buttered or non-stick tin foil. After almond bark is melted, pick a bugle
with a nice wide opening and dip the open end into the almond bark. Take a
large plastic Ziploc bag and place powdered sugar inside, then add
chocolatey cereal. Close and begin to shake it up so that all the squares are
evenly covered with sugar. Place the Reindeer Chow on the baking sheet and
let it cool. Once you're ready to serve, add holiday M&MS or other season
candy and chow down!! * Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower depending on your calorie
needs. cookielawinfo-checkbox-analytics 11 months This cookie is set by
GDPR Cookie Consent plugin. The cookie is used to store the user consent for
the cookies in the category "Analytics". HI! I'M JENN! Welcome to Princess
Pinky Girl and some of the EASIEST RECIPES that literally ANYONE can make!
Sit back, have a look! Remember, everything is better with SPRINKLES!. What
can I do to prevent this in the future?. Christmas Chex Mix recipes are the
perfect DIY holiday treat! The mix of sweet and salty with a hint of
peppermint and put it in a cute holiday tin and you have the perfect DIY
Christmas Gift!. Because they come from the heart, Edible Christmas Gifts are
the best!. muddy buddies, there are plenty of recipes around the web, and it's

the best!. muddy buddies, there are plenty of recipes around the web, and it's
so good, we can't help but share!. This snack is standard issue at our house
during the holidays. As a matter of fact, I make 2 turkey roasters of this, it's
great for taking along to all the holiday parties. Go ahead and make it now.
Store in a covered tin in a cool place, and yes, you can freeze it. Just reheat
in a warm oven. Mix corn and rice cereal, pecans, and almonds together in
the prepared roasting pan. If you're looking for more easy Christmas treats,
try Marshmallow Reindeer, adorable Christmas Kabobs, or salty and sweet
Reese's Reindeer!. In small increments, drizzle the candy melts over the dry
mixture and immediately sprinkle the M&Ms, crushed peppermint and
sprinkles on the candy (so it sticks to the candy). Analytical cookies are used
to understand how visitors interact with the website. These cookies help
provide information on metrics the number of visitors, bounce rate, traffic
source, etc. M&M's– Try using other varieties including peanut butter,
hazelnut spread or peanut. Likewise, you can make this year round by using
plain M&M's instead of Christmas. We also make it for Halloween, Easter,
Valentine's Day and more by substituting the M&M's. Then pour the chex onto
a piece of wax or parchment paper and allow to set until hardened (at least
15 minutes). Web Accessibility this link opens in a new tab. Since its founding
in 2015 by suburban mother Erin Henry, Suburban Simplicity has provided an
outlet for like-minded women to connect and share their methods for a
serene and simple home life. It has become a trusted resource for advice on
simple, modern homemaking, appearing on Oprah Magazine, Good
Housekeeping, Buzzfeed, MSN and Yummly. 35 Party Appetizer Recipes Your
Guests Will Love. 18 Pear Salad Recipes To Make the Most of Pear Season.
This is an excellent treat that is great to have on hand around Christmas.
Reindeer Chow is most commonly made with Chex Mix cereal, and if you use
the Rice version, i t's gluten-free! So grab a box, and let's go! It's so fun to
make a Christmas version of a muddy buddies recipe!. First, grab 2 baking
sheets and line them either with a silicone baking mat (my favorite thing
ever) or parchment paper. 26 Best Banana Breads to Make the Most of Ripe
Bananas. Ask the Community this link opens in a new tab. What did you think
about this recipe? Did you make any changes or notes?. We love cute
Christmas recipes with a theme. These Marshmallow Reindeer are a hit with
TEENs, and so are these Reese's Reindeer! 5 Potato Chip Flavors Worth a Trip
to the Asian Market Right Now. Functional cookies help to perform certain
functionalities like sharing the content of the website on social media
platforms, collect feedbacks, and other third-party features. Place the white
chocolate in a microwave safe bowl. California Do Not Sell this link opens a
modal window. Whether you're looking for classic bite-sized party appetizers
like bruschetta, deviled eggs, and cocktail meatballs to gather with family and
friends, or need ideas for festive finger food or holiday platters that you can
make ahead of time, we've got all the inspiration you'll need in this special
collection of our best party appetizer recipes. Each recipe is guaranteed to
make for a memorable party that will have guests begging to RSVP to your
next event!

