Perfectly Effortless Programs:
Activity Note

Cookie Chefs

Leaders interested in ordering cookies for Cookie Chefs can do so through their service unit cookie
man-ager. All varieties are available, but cookies may not be resold. Boxes will be marked to prohibit the
reselling of cookies. Any questions about this process can be directed to your local product program
specialist.
Be sure to ask your Girl Scouts about any allergies they may have as ingredients include peanuts, chocolate,
dairy, and more. The amount of Girl Scout cookies you will need depends upon how many girls are participating, how many you wish for them to use, and what recipes you decide to make. This PEP is very adaptable
to your group!

Activity Overview

Cookie Chefs gives girls a taste of cooking and teamwork. As a leader, you are their guide, but do not do the
activity for them! Instead, guide, provide aid, and share your cooking tips along the way! There are two ways
to conduct a Cookie Chefs program: recipe mode and creative mode. Review both options and choose the
mode that suits you and your group best.

Recipe Mode Activity
Supplies

• Girl Scout cookies
• Recipes
• Recipe ingredients (see recipes)
• Cooking utensils (see recipes)
• Hand sanitizer
• Paper towels
• Trash cans
• Drinks (water, juice box, etc.)

• Table covers
• Paper plates
• Paper bowls
• Spoons
• Index cards
• Markers
• Baby wipes

Set Up

On each table:
• Plastic tablecloths (can be thrown away or recycled at the end for easy clean up)
• Paper plates
• Girl Scout cookies
• Cooking utensils
• Recipe ingredients
• Markers
• Index cards
*Have baby wipes handy for grubby hands and spills.
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Recipe Mode Steps
1. Ask the girls to look at their ingredients and supplies, and help them read through the recipe.
2. Invite the girls to mix, stir, and follow the directions of their recipe.
3. Help the girls put finishing touches on their desserts and make them pretty to serve. Decide on a name
for their creation.
4. Place the finished desserts on the predetermined table.
5. Begin clean up: wipe down dishes, throw away trash, etc.
6. Write the name the girls came up with on an index card and place the index card next to their creation.
7. Now, direct the girls to go through the dessert buffet line and try what everyone made!
*Remember, you are a team! Share the work and the fun!

Creative Mode Activity
Supplies

• Girl Scout cookies
• Miscellaneous goodies such as Gummy Bears, M&Ms, marshmallows, marshmallow fluff, peanut
butter, icing, coconut, pretzels, fruit pieces, etc.
• Drinks (water, juice box, etc.)
• Table covers
• Paper plates
• Paper bowls
• Spoons
• Index cards
• Markers
• Baby wipes

Set Up

On each table:
• Plastic tablecloths (can be thrown away or recycled at the end for easy clean up)
• Paper plates
• Spoons (one for each girl and one for each ingredient)
• One box of each type of Girl Scout cookie
• One of each ingredient (use the bowls to hold them)
• Markers
• Index cards
*Have baby wipes handy for grubby hands and spills.

Creative Mode Steps

Explain to the girls that they will be creating their very own cookie recipe. Each table has all
Girl Scout cookie varieties and many other fun foods to use in their recipe. Each girl’s creation
will be different and special just like each of the girls.
Emphasize that each girl should:
• Work neatly.
• Use the spoon that is with the ingredient to dip it out instead of her mixing spoon.
• Not lick the ingredient spoon.
• Keep her fingers out of the jars.
• Plan to eat what they make, so try not to take more than they will eat!

Girl Scouts of the Missouri Heartland • 877-312-4764 • Perfectly Effortless Programs

Page 2 of 7

Have the girls create for about 15 to 20 minutes. When they are finished they need to name their
creation and write it along with their name on an index card and put it by their plate. No eating yet!
Adults need to walk around the room and pick out winner for the following categories:
• Many different varieties of Girl Scout cookies used
• Most ingredients used
• Most colorful
• Funniest name
• Most creative overall
•  Prettiest
• Neatest
• Most dramatic
Try to have winners from different tables and different ages. Pick up index cards and mark the winners for
ease of announcements. Don’t let the girls know what you are doing, so it will be a surprise!
While the girls clean up trash and their area, have adults hand out drinks. Remember to praise the girls for
their hard work and let them eat their creations!
While they are eating explain that there are some special awards to be announced. Call each girl up to the
front to receive her certificate. Encourage everyone else to be happy and cheer for their friends.
After the awards, tell the girls that everyone was a winner tonight and will receive her own Cookie Chefs award!
Hand out the participation awards and ask the girls to clean up any remaining mess and throw away all trash.

Recipes

Mango Crémes
Equipment

• large bowl
• spoon
• spatula
• measuring cup
• can opener
• rolling pin
• cake pan
• zip bag

Ingredients

• 1 box of Girl Scout Mango Créme Cookies
• 1 large box of cheesecake pudding mix
• milk
• 1 can of cherry pie filling
• 8 oz. of cream cheese

Directions
1.
2.
3.
4.
5.
6.
7.
8.

In the large bowl, stir together the pudding mix and milk until well blended.
Add the cream cheese and stir well.
Put Girl Scout Mango Créme Cookies in the zip bag and close completely.  
Gently crush cookies with the rolling pin.
Place crumbled cookies in the bottom of the cake pan.
Pour the pudding and cream cheese mixture over the cookies.
Open the can of cherry pie filling.
Spread the cherry pie filling on top of the dessert.
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Caramel deLites
Equipment

• bowl
• spoon
• spatula
• measuring cup
• plastic knives
• zip bag
• rolling pin

Ingredients

• 1 box of Girl Scout Caramel deLites Cookies
• 1/2 cup of coconut
• 1 large box of chocolate pudding mix
• 2 cups of milk
• 1 package of gummy worms
• green sprinkle sugar

Directions
1.
2.
3.
4.
5.

In the bowl, stir together the pudding mix and milk until well blended.
Put the Girl Scout Caramel deLites Cookies in the zip bag and close completely.
Gently crush cookies with the rolling pin.
Stir the crumbled cookies into the pudding mixture.
Cut gummy worms in half and stir some into the pudding and place others
on top like “worms in dirt”.
6. Sprinkle the green sugar on top so your worms have some grass.

Thin Mints
Equipment

• large bowl
• pie pan
• measuring cup
• measuring spoon
• spoon
• spatula
• zip bag
• rolling pin

Ingredients

• 1 box of Girl Scout Thin Mint Cookies
• 1 large chocolate pudding mix
• 2 teaspoons of mint flavoring
• 1/2 cup of butter
• 1 package of whipped topping
• 2 cups of milk
• sprinkles

Directions
1.
2.
3.
4.

In the bowl, stir together the pudding mix and milk until well blended.
Stir in the mint flavoring.
Put cookies in the zip bag and close completely.
Gently crush cookies with the rolling pin.
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5.
6.
7.
8.
9.
10.

Add the butter to the bag with the cookies and reclose.
Squish the cookies and butter together until mixed.
Pour cookie mixture into pie pan and press into the bottom to make a crust.
Pour pudding mixture over the crust.
Spread whipped cream on top.
Add sprinkles.

Shortbreads
Equipment

• large bowl
• spoon
• measuring cup
• measuring spoon
• can opener
• plastic spoons
• 9 x 13 pan
• plate
• rolling pin

Ingredients

• 2 boxes Girl Scout Shortbread Cookies
• 2 cups of coconut
• 4 tablespoons of cocoa
• 1 can of condensed milk

Directions
1.
2.
3.
4.
5.
6.
7.
8.

Put cookies in the zip bag and close completely.
Gently crush cookies with the rolling pin.
Place crumbled cookies in the bowl.
Add coconut to the bowl.
Add cocoa to the bowl and mix.
Open condensed milk.
Add half of the milk and stir.
Keep adding milk until the dough of cookies, coconut and cocoa is soft
		 and will stick together.
9. Use a plastic spoon to take out a bit of dough and roll into a ball.
10. Roll ball in coconut.
11. Place balls in 9 x 13 pan.

Lemonades
Equipment

• large bowl
• medium bowl
• spoon
• spatula
• measuring cup
• zip bag
• can opener
• rolling pin
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Ingredients

• 2 boxes of Girl Scout Lemonades
• 1 large lemon pudding
• milk
• 1 can of blueberry pie filling
• 1 package of whipped topping

Directions
1.
2.
3.
4.
5.
6.
7.
8.
9.

In the large bowl stir together the pudding mix and milk until well blended.
Open can of blueberry filling.
Put cookies in the zip bag and close completely.
Gently crush cookies with the rolling pin.
Spread half of the pudding in the bottom of the medium bowl.
Sprinkle half of the cookies over the pudding.
Spread half of the blueberry filling over the cookies.
Spread half of the whipped topping over the blueberries.
Repeat the layers with the remaining ingredients.

Peanut Butter Sandwiches
Equipment

• large bowl
• spoon
• spatula
• measuring cup
• zip bag
• cake pan
• rolling pin

Ingredients

• 1 box of Girl Scout Peanut Butter Sandwiches
• 8 oz cream cheese
• 1/4 cup chocolate syrup
• 1/2 cup powdered sugar
• 1 package whipped topping
• peanuts

Directions

1. Mix together the whipped topping and cream cheese
		 in the bowl until well blended.
2. Add the powdered sugar and stir.
3. Stir in the chocolate syrup and mix well
4. Put cookies in the zip bag and close completely.
5. Gently crush cookies with the rolling pin.
6. Pour crumbled cookies in the pan and press down to make a crust.
7. Spread the whipped topping mixture over the cookies.
8. Sprinkle peanuts on top.
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Thanks-A-Lot
Equipment

• plastic knives
• plates
• 9 x 13 pan

Ingredients

• 2 packages of Girl Scout Thanks-A-Lot Cookies
• 3 bananas
• marshmallow fluff
• peanut butter

Directions
1.
2.
3.
4.
5.
6.
7.

Peel bananas and slice with plastic knives.
Place 2 cookies, chocolate side up, on a plate.
Spread marshmallow fluff on the chocolate side of one cookie.
Spread peanut butter on the chocolate side of the other cookie.
Place a couple of banana slices on the peanut butter.
Place cookie with the fluff on top to make a sandwich.
Put finished sandwiches in the pan.

Peanut Butter Patties
Equipment

• large bowl
• pie pan
• spoon
• spatula
• measuring cup
• zip bag
• rolling pin

Ingredients

• 1 box Girl Scout Peanut Butter Patties
• 1 large vanilla pudding mix
• 1 cup of peanut butter
• 1 package of whipped topping
• 2 cups of milk
• chocolate sprinkles

Directions

1. Put cookies in the zip bag and close completely.
2. Gently crush cookies with the rolling pin.
3. Pour crumbled cookies in the pan and press down
		 to make a crust.
4. In the large bowl stir together the pudding mix and milk until well blended.
5. Stir in peanut butter and mix.
6. Spread pudding mixture over the crust.
7. Spread whipped topping over pudding.
8. Sprinkle with chocolate sprinkles.
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