ST. PATRICK’S DAY PARFAITS

SUPPLIES for 6 PARFAITS:

1. 1 recipe Cookie Brownies

2. Mint Chocolate Chip ice cream

3. Rainbow candy stripes and chocolate coins
in gold foil

COOKIE BROWNIES

In a medium-sized bowl, mix in the following order:
2cup  melted margarine

2cup  cocoa powder

1 cup loosely packed brown sugar

1 beaten egg

2tsps vanilla

Y2cup  flour

1 cup crumbled chocolate sandwich cookies
Grease a 9x9 pan or use parchment paper. Spread
mixture evenly in pan. In a pre-heated oven, bake at
350°F for 15 minutes. Let cool completely. Break
cookie brownies into bite-sized pieces.

DIRECTIONS:

Place a chocolate coin in the bottom of each glass.
Spoon cookie brownie pieces over it. Then add ice cream
on top. Repeat the layers. Top with a candy stripe bent to
look like a rainbow on the top.






