
INGREDIENTS:

One package of Double Stuf Oreos
2 12oz packages of Wilton Candy Melts (in purple)
1 12 oz package of Wilton Candy Melts (in white)
1 12 oz package of Wilton Candy Melts (in black- you will not need the entire bag)
24 Lollipop sticks

DIRECTIONS: 

Slide a lollipop stick into each Oreo, making sure it doesn’t come out of the top.

Melt purple candy melts in the microwave in 30 second increments, stirring in between, until smooth.

Spoon about 1 tablespoon of melts into each mold cavity 

Press an Oreo into each cavity, allowing melts to rise up along sides.

Spoon a little more of the candy melts on top, and tap on counter to get bubbles out and fill in along the sides. Note: if you have clear 
molds, you can lift them up and check for any areas that might have bubbles or where the melts aren’t covering, and use a toothpick to poke 
those out and allow the candy melts to fill in.

Allow candy melts to harden. I put these on a small cookie sheet and freeze them for about 5 minutes to speed up the process.

Turn the mold over and tap to release the covered Oreos. 

For the eyes (if you do not purchase them), put some melted white candy melts into a zip-top bag and clip a corner.

Put some melted black candy melts into a bag as well, and clip a smaller corner.

On parchment or wax paper, squeeze the white candy melts out into a 3/4 inch to 1 inch circle.

Use the black candy melts to squeeze a pupil in the center of the white to create a big eyeball.

Allow your candy eyes to harden up.

Mix a little white into any leftover purple candy melts you have, to make lavender. Put this lighter purple into a zip-top bag and clip a 
corner.

Squeeze some lavender melts onto the middle of the Oreo pop and press an eye on top until the lighter purple squeezes out around the 
edges.

Pipe a little half-smile under the eye.

Allow everything to harden up.

Tie these up in cute little bags to make them last longer (they will last around 4 weeks in tied bags) and ENJOY!!
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