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SunButter Snowman Kit       
1 SunButter On the Go Cup 
5 Pretzel sticks (I recommend Glutino) 
5 Mini chocolate chips (such as Enjoy Life Foods) 
3 Jumbo marshmallows 
1 Orange Surf Sweets Sour Gummy Worm 
1 Enjoy Life Foods Soft  Baked Double Chocolate Brownie cookie 
1 Clear treat bag 
 
Prep Time:  4 Minutes 
No-Cook Time:  5 Minutes 
 

1. Gather all of your necessary ingredients 
2. Using the end of a pretzel stick, poke holes into the marshmallows for the snowman’s eyes, nose 

and three button holes 
3. Dip one end of a pretzel stick into the SunButter, then insert into the middle of the bottom 

marshmallow 
4. Continue with another pretzel to connect  the second and third marshmallow 
5. Next, begin the scarf by slicing the end of the gummy worm at an angle, placing the removed tip 

aside 
6. Gently cut the remaining gummy worm down the middle, making sure to leave the end intact so 

it will remain as one piece 
7. Optional: cut an additional slit on either end of the worm to form tassels for the scarf 
8. Place the scarf around the snowman’s neck 
9. Insert the remaining orange tip that was cut off as the snowman’s nose 
10. Insert the chocolate chips for the eyes and buttons, pushing into the marshmallow with the end 

of a pretzel stick 
11. Insert half of a pretzel stick dipped in SunButter into the top of the snowman’s head 
12. Form the cookie into a hat form and place on top of the snowman’s head 
13. Insert on a half of a pretzel stick for each arm 

 
                       Need to watch & learn? Click here for an easy video tutorial now! 

http://www.sunbutter.com/
http://sunbutter.com/product/sunbutter-on-the-go-single-cups-creamy/
http://www.glutino.com/products/chips-crisps-pretzels/pretzels/pretzels-sticks-14oz/
http://enjoylifefoods.com/our-food/baking-chocolate/chocolate-for-baking-mini-chips/
http://www.surfsweets.com/our-candy/sour-worms/
http://enjoylifefoods.com/our-food/soft-baked-cookies/soft-baked-double-chocolate-brownie/
https://youtu.be/7MqeOHaIScQ

