
Animal Crackers 
Ingredients: 
•  ½ Cup Rolled Oats 

•  ¾ Cup All-Purpose Flour 
•  ¼ Teaspoon Baking Soda 

•  ¼ Teaspoon Salt 

•  ¼ Cup Butter 

•  2 Teaspoons Honey 
•  ¼ Cup Buttermilk 

Directions: 
Preheat the oven to 400 degrees F (200 degrees C). Grind 
oats until fine using a blender or food processor. 
 
In a medium bowl, stir together the blended oats, flour, 
baking soda and salt. Cut in the butter using a pastry 
blender or your fingers until the butter lumps are smaller 
than peas. Stir in the buttermilk and honey to form a 
stiff dough. On a lightly floured surface, roll the dough 
out to 1/8 inch in thickness. Cut into desired shapes with 
cookie cutters. Place cookies 1 inch apart onto cookie 
sheets. 
 
Bake for 5 to 7 minutes in the preheated oven, until edges 
are lightly browned. Remove from cookie sheets to cool on 
wire racks. 

Recipe by Terri Thompson, courtesy of 
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Cream Cheese Penguins 
Ingredients: 
Orginal recipe makes 18 penguins 

•  18 Jumbo Black Olives, pitted 
•  1 (8 oz) Package Cream Cheese, softened 

•  18 Small Black Olives 

•  1 Carrot 

Directions: 
Cut a slit from top to bottom, lengthwise, into the side of 
each jumbo olive. Carefully insert about 1 teaspoon of 
cream cheese into each olive. Slice the carrot into 
eighteen 1/4 inch thick rounds; cut a small notch out of 
each carrot slice to form feet. Save the cut out piece and 
press into center of small olive to form the beak. If 
necessary cut a small slit into each olive before inserting 
the beak. 
 
Set a big olive, large hole side down, onto a carrot slice. 
Then, set a small olive onto the large olive, adjusting so 
that the beak, cream cheese chest and notch in the carrot 
slice line up. Secure with a toothpick. 

Recipe by Valerie Lynne, courtesy of 
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Frog Cupcakes 
Ingredients: 
•  1 (18.25 oz) Package White Cake Mix 

•  1 (16 oz) Can Prepared Vanilla Frosting 
•  6 Drops Green Food Coloring, or as needed 

•  ¼ Cup Green Decorator Sugar  

•  12 Large Marshmallows 

•  48 Semi-sweet Chocolate Chips 
•  1 Drop Red Food Coloring 

Directions: 
Bake cupcakes according to the directions on the package. 
Allow them to cool completely. 
 
Scoop 2/3 of the frosting into a small bowl and mix with 
green food coloring. Frost the cupcakes. Sprinkle some of 
the green sugar over the tops. 
 
Cut the marshmallows in half to make two circles. Dip 
half of each marshmallow piece into water and dip into 
the green sugar to make the eyelids. The remaining white 
will be the eyes. Place on the cupcakes. Use a little bit of 
white icing to glue a chocolate chip into the center of 
each eye for the pupil. 
 
Mix the remaining frosting with red food coloring to make 
pink. Use the pink icing to draw smiling mouths and 
nostrils or even tongues on the frogs. 

Recipe by Kymama, courtesy of 
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