
 
 
 
 
 
Tools & Utensils 
• Pastry bag; paring knife; plate 
Ingredients 
• 24 Madeline cookies(or any beige cookie); 1 bag 3 Musketeers mini-candy bars;  1 bag        

M&M’s candy; 1 can vanilla frosting  
Directions 
1. Fill pastry bag with frosting. 
2. Place 12 cookies on the plate upside-down. 
3. Cut 6 mini-candies in half and place one cut piece at one end of the cookie. 
4. Pipe a dollop of frosting onto the cookie. 
5. Arrange a second cookie on top, sliding it back so the angle resembles an open clam. 
6. Place two dots of frosting on the top of the cookie, then press on the M&M’s for eyes. 
7. Serve on top of a Surf’s Upf Sand Cake and enjoy! 
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