
INGREDIENTS: (makes about 36 cookies)
•	 One bag of Nestle white chocolate morsels.
•	 One can (14oz.) of sweetened condensed milk
•	 2 teaspoons of vanilla
•	 2 cups of flour
•	 Food coloring gels
•	 One bag of large jelly beans (I used Brach’s Classic Jelly Bird Eggs)
•	 One bag of Wilton’s white chocolate candy melts
•	 Sprinkles

DIRECTIONS:
•	 Carefully melt Nestle morsels in the microwave in 30 second increments, stirring between until com-

pletely melted and smooth.
•	 Add sweetened condensed milk and vanilla, mixing until well combined.
•	 Add flour and mix, eventually using clean hands to knead dough into a ball.
•	 Divide dough into parts and knead in food color gels until you get the colors you want.
•	 *Note* This dough is very oily, because of all that white chocolate.  This is ok.  Just keep a paper towel 

handy to wipe your hands on during this process.
•	 Preheat oven to 350F degrees.
•	 Take about a tablespoon of dough and roll it into a ball.  Then press it flat, lay two jelly beans on it and 

pull dough up around the jelly beans to cover them.  Pinch cracks and seams closed and then roll into a 
ball again to make it smooth. 

•	 Place on a cookie sheet that has been covered in parchment paper.  These don’t spread, so you can place 
cookies very close together.

•	 Bake at 350F degrees for 10-12 minutes.
•	 Remove from oven and slide parchment paper (cookies and all!) off the sheet and onto a counter to 

cool.  There will be oil from the white chocolate on the paper- this is ok.
•	 After cookies have cooled completely, melt white candy melts in the microwave in 30 second incre-

ments, stirring between until completely melted and smooth.
•	 Lay a fresh sheet of parchment paper on the counter, and get a clean paper towel.
•	 If needed, dab the bottom of each cookie on the paper towel to remove any excess oils. Then, dip the 

top of the cookie into the candy melts, set on the clean parchment paper and sprinkle with decorations 
before the chocolate hardens.

•	 Enjoy!!!

Jelly Bean Cookies!!
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