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Abou� Th� Autho�
Hi! I'm JoAnn Anthony. It's great to meet you! 

Providing Bake Worthy Recipes and Sugar Cookie Decorating Tutorials!

This page combines my love of scratch baking and my passion for cookie
decorating. I love baking and sharing homemade treats with my family
and decided to open the pages of my families recipe books and share
with you! 

I began cookie decorating as a hobby several years ago and decided
after a while to start an in-home business. After running my business, I
partnered with a local bakery and began teaching cookie decorating
classes. My classes were so popular that they were always full and
booked well in advance. 
It was then that I realized where I was meant to be. That was the
beginning of my CakeWay journey. Finding my way through all things
sweet!

The CakeWay provides scratch recipes and sugar cookie decorating
tutorials!  
 You can find awesome scratch recipes to start baking TODAY
at www.thecakeway.com/blog, check out my #musthave cookie
decorating tools section at www.thecakeway.com/cookie-decorating-
tools, and join me for my weekly #LIVE decorating session at 1:00PM
CST! 

Glad you're here! 
Join me for my weekly #LIVE decorating session at 1:00PM CST!

Like and Follow me on Facebook  
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http://www.thecakeway.com/blog?fbclid=IwAR2ynb2W9FKJgVIXur7a6MPZY9UD3PMo7wrO6syA0K-L8fk9l19gBrvyz24
https://www.facebook.com/hashtag/musthave?source=note&epa=HASHTAG
http://www.thecakeway.com/cookie-decorating-tools?fbclid=IwAR1Q5QT89NsLuF6fnO07zTl0zCLAivRpuFsZ6CdiEaGuNxKhruTHvV6JlpU
https://www.facebook.com/hashtag/live?source=note&epa=HASHTAG
https://www.facebook.com/hashtag/live?source=note&epa=HASHTAG
http://www.facebook.com/joann.cakeway


Le�'� cha�...

CLICK HERE

Have a question? Let's chat... Join me LIVE every
Friday on my Facebook page CakeWay: For Lovers
of All Things Sweet. There we will decorate sugar
cookies and chat about All Things Sweet! 

Click the button below to join my exclusive FB group
and to get reminders and notifications of my
upcoming events!
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http://manychat.com/l2/JoAnn.CakeWay


 
How to Make Peppermint Oreo Fudge
Peppermint Oreo Fudge Recipe
 

Looking for a fun and festive dessert dish for your upcoming Christmas Party? Look
no further than this easy, tasty, and fun to make Peppermint Oreo Fudge Recipe.
Having a Christmas Party for the children? Make these fudge treats to share with
your guests!
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Peppermint Oreo Fudge Bars are an awesome treat for the holidays. They are super
easy to make and require no baking! How awesome is that! Do you have a little chef
in the making? Or a little one that loves to be in the kitchen? Share this recipe for
children all over to enjoy! This recipe is super easy to read and follow along. I’ve
included a picture guide and a video link to my YouTube channel. While you’re
there, please like and subscribe! Enjoy the recipe!

Don’t just do the traditional Gingerbread house decorating this year! Make these
Peppermint Oreo Fudge Bars and decorate the top with candy cane pieces and
sprinkles of your choice!

INGREDIENTS
 

14.3 package of Oreo cookies (regular size) 
1/2 cup (1 stick) butter, divided 
11 oz bag of white chocolate chips 
14 oz can sweetened condensed milk 
1 3.56oz box of Hersheys Instant White Chocolate pudding mix 
7 oz jar marshmallow cream 
1 teaspoon peppermint extract 
1/2 cup crushed candy canes (I used 12 mini) 
Any Christmas-themed sprinkles

DIRECTIONS
 

1.   Line an 11 x 7 pan with parchment paper and set aside.

2.   Add the Oreo cookies to a food processor and pulse until they have turned into
crumbs.  Pour into a medium mixing bowl.

3.   Add 6 tablespoons of melted butter to the cookie crumbs and mix well with a
spatula. Transfer to the bottom of the parchment-lined pan.  Using your fingers or
spatula, press down on the cookie crumbs firmly.  Place in the refrigerator to chill
for 15 minutes.
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4.   Add the white chocolate chips, sweetened condensed milk and 2 tablespoons
of butter to a saucepan. Melt over medium-low heat, stirring occasionally until
completely melted and smooth.  Remove from heat.

5.   Stir in the white chocolate pudding mix.  Fold in the marshmallow creme and stir
for 1-2 minutes to fully incorporate.  Add the peppermint extract and stir well to
distribute.

6.   Immediately, pour over the chilled cookie crust and spread evenly with a
spatula. Sprinkle with the crushed candy canes and holiday sprinkles.  Chill for 4
hours before cutting into squares and serving.

NOTE: To keep your peppermint Oreo fudge the freshest, cover with clear wrap, foil
or wax paper and store in a cool, dry place.  I prefer to keep mine in the refrigerator
but it’s not a requirement. ENJOY!!   
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Woul� yo� b� intereste� i�...

CLICK HERE

 

Click here to instantly download my new E-book full
of scratch PIE recipes! 
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http://https//thecakeway.com/product/all-about-pies-ebook/

