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Ingr.ents

For the filling
Y% Cup Chopped White Chocolate
720g Philadelphia (180 4g Packs)

i doyps |l 1 Cream Cheese
6)agy Jawwgal  Cup Powdered sugar
Gaalldoy4a weal 2 Cups Whipping Cream
e e s e c a e (Uil 0 gdadial) gaygldaa o 25 Oreos (reserve 5 for decorating)
Baclal) For the base
L LI 8ayjugael Y cup butter
(&P dulc) gyygldunro 25 Oreos (x300 1g Pack)
[T ] 1]
:@ujld  For the decorating
W9 oy yuas | 1 sachet dream whip topping
b wdawga N % Cup Cold Milk
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Method

1. To make the base, crush the Oreos in a food processor or with a rolling

pin, until they are very fine crumbs. Add the Oreos to a bowl, along with
the melted butter, and stir to combine.
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tin to trace a circle on a piece of non-stick baking/parchment paper. Cut
out the circle of paper. Open the spring form tin, place the circle of paper
over the base, then close the tin again to secure the paper to the base.

3. Pour the Oreo crumbs into the lined tin. Press the base evenly into the tin

to form an even base reaching 1.5cm up the sides of the tin. Place the
base in the fridge to set.

4, To make the filling, place the chopped white chocolate into a microwave

safe bowl. Pour % cup of the cream over the chocolate, then microwave
the mixture, stirring every 30 seconds, until the chocolate has dissolved.
Set the white chocolate mixture aside to cool.

5, Place the Philadelphia cheese into a mixing bowl. Beat the cream cheese

with an electric mixer until smooth. Pour in the powdered sugar and
melted white chocolate and continue to mix until well combined.

6, Measure out 1 cup of your cream and add this into the cream cheese

mixture. Adjust your electric mixer speed to low, then gently mix the
cream into the cream cheese mixture. Once combined increase the
speed of the mixer to high, and beat the cream cheese mixture until light
and fluffy. This will take about 5-4 minutes. Do not stop mixinguntil the
mixture is fluffy, thickened and aerated.

7. While the mixture beats, prepare your remaining Oreos. Reserve 6-5

whole Oreos for garnish, then roughly chop the rest into bite sized
chunks. Once the filling is light and fluffy, use a spatula to fold in your
Oreo chunks. Pour the cream cheese filling into the prepared Oreo base,
spread it in an even layer. then pop the cheesecake into the fridge to set
for a minimum of 5 hours, or ideally overnight.

8, Once ready to serve remove the cheesecake from the tin. Whip your

remaining % cups of cream, until it form soft peaks. Decorate your
cheesecake with the remaining Oreos, and whipped cream. Slice and
enjoy!
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Chocolate cake
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Ingr.ents

For the filling

2 cups sugar

1 % cups flour

1 cup unsweetened cocoa powder
2 teaspoons baking powder
1 %2 teaspoons baking soda
1 teaspoon salt

2 large eggs

1 cup whole milk

Y% cup vegetable oil

1 cup boiling water

Dream whip filling:
Dream Whip

% cup milk

1 cup coarse Oreo crumbs

Methol

1. Preheat oven to 350 degrees F (180 degrees C).
Grease and flour three nine inch round pans.

2,In a large bowl, stir together the sugar. flour, cocoa, baking powder,
baking soda and salt. Add the eggs. milk. oil and mix for 2 minutes
on medium speed of mixer. Stir in the boiling water last. Batter will
be thin. Pour evenly into the prepared pans.

3, Bake 30 to 40 minutes in the preheated oven, until the cake tests
done with a toothpick. Cool in the pans for 10 minutes, then remove
to a wire rack to cool completely.

4, Prepare the cream mix:
Whip the Dream Whip and milk together in a mixing bowl
and fold in coarse Oreo crumbs. Layer the cake with cake & filling
& garnish with Dream Whip and whole Oreos.
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Ingr.ents

For the filling

1 % Cups flour

2 tbsp sugar

1 thsp Baking powder

2 tsp salt

10 Oreos blended into chunky crumbs
3 tbsp coco powder

1 % Cups milk

1 egg

3 tbsp Butter

For the decoration:

1 sachet Dream Whip topping
Y2 Cup Cold Milk

4-5 Chopped Oreos
Chocolate Sauce

Methol

1. To a large mixing bowl add the flour, sugar. baking powder. salt, crushed
Oreos and coco powder. Make a well in the centre of the dry ingredients,
then add the egg and milk to the well. Mix the batter together until
smooth. Place a frying pan on a medium high heat.

Add the butter, allow it to melt and coat the pan, then pour all the melted
butter into the batter. Stir the melted butter though the batter.

2, Ladle % cup measures of batter into the pan. Cook the pancakes on
medium, until bubbles form on the uncooked surface, then flip the
pancakes once golden on the bottom to cook on the other side. Repeat
with the remaining batter.

3. Once ready to serve place your sachet of Dream Whip into a clean mixing
bowl. Add the milk and beat with an electric whisk on high speed until
light and fluffy, about 2minutes. Stack the pancakes up. layering them
with fluffy Dream Whip and Crushed Oreos. Drizzle over your chocolate
sauce and serve.
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PEPPERMINT SHAKE
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Ingr.ents

1 candy cane, crushed

3 scoops mint chip ice cream

4 Peppermint Thin Oreos, divided

Y2 c. whole milk

Dream Whip whipped cream, for garnish

Method

1. Dip rim of glass in water, then crushed candy canes.

2,1n a blender, blend ice cream, 3 Oreos, and milk until smooth.
(Add more milk for a thinner consistency.)

3, Pour milkshake into glass and garnish with whipped cream
and crushed Oreo.



Chunky Chocolate Mousse
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Ingredients

1 sachet DREAM WHIP powder

80g OREOQ crushed biscuits

200g dark or milk Cadbury chocolate, coarsely chopped
30g unsalted butter

Y2 cup milk

1 teaspoon vanilla essence

1 teaspoon gelatine

1 tablespoon cold water

1 sachet DREAM WHIP topping prepared, to serve

Metho.

1. Melt chocolate in a heat proof bowl over simmering water.
Remove from heat, add butter and stir until smooth.

2, Beat together DREAM WHIP powder, milk and vanilla essence
until thick and creamy. Fold in the melted chocolate.

3. Soften the gelatine in the cold water and then dissolve
over hot water or in the microwave on low setting. Stir gently
through the chocolate mixture. Fold through the crushed OREOs.

4, Divide mixture amongst 6 espresso cups and chill until set.
Garnish with DREAM WHIP topping. to serve.



Easy Cookies N’
Cream Ice Cream
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Ing-ents

2 sachets DREAM WHIP powder
Y2 cup crushed OREOs

380g evaporated milk

Y2 cup icing sugar

2 teaspoons vanilla essence

2 teaspoons lemon juice

2 teaspoons gelatine

2 tablespoons cold water

Metho.

1. Pour the evaporated milk into a metal bowl and place
in the freezer until just beginning to freeze. Add the DREAM WHIP.
icing sugar, vanilla and lemon juice and beat for several minutes,
until the mixture is thick and frothy.

2, Soften the gelatine in the cold water and then dissolve over
hot water or in a microwave on low power. Beat the gelatine
into the ice cream mixture. Fold through the crushed OREOs.

3, Turn into a freezer proof container and freeze
until firm.

4, To serve: scoop into bowls.
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Ingr.ents

6 egg whites

Y teaspoon salt

3759 caster sugar

1 teaspoon vanilla essence

1 teaspoon white vinegar

1 tablespoon corn flour

1/2 cup crushed OREO

Chocolate DREAM WHIP Canache
1 sachet DREAM WHIP powder
1/4 cup milk

150g Cadbury Dairy Milk
Chocolate, chopped

100g dark chocolate, chopped

2 cups prepared DREAM WHIP topping

Method

1. Preheat oven to 150°C. Mark twelve, 8cm circles on
baking paper lined trays.

2, Beat the egg whites and salt in a large mixing bowlL until
soft peaks form. Beat in the caster sugar, 2 tablespoons at a time and
continue to beat until the mixture is very thick. Beat in the vanilla
essence, white vinegar and corn flour. then gently fold in the crushed
OREO.

3. Divide the mixture and shape inside each circle on the baking paper.
Bake for 30--35 minutes or until cooked. Turn off the oven, leave door
slightly open and allow to cool completely in the oven.

4, Prepare the ganache. Mix together the DREAM WHIP powder and milk in
a small, heavy based sauce pan. Heat gently until the mixture starts to
boil then remove from heat and add chopped chocolate. Stir well until the
chocolate is melted and the mixturebecomes thich and glossy.

5, To assemble the mini tortes, sandwich two meringes together with a
layer of chocolate ganache. Top with more chocolate ganache and a
generous dollop of DREAM WHIP topping. Garnish with a mini OREO, if
desired. Serve immediately.

NOTE: To make on large torte to serve 10-8 divide the meringe mixture into
two, 22 cm circles and bake for 60-50 minutes, until cooked.



Oreo cupcakes with
Dream whip ganache
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In'ents

125g butter, softened

% cup caster sugar

1 teaspoon vanilla essence

3 eggs

1 %2 cup flour

1 Y2 teaspoon baking powder
¥ cup milk

% cup crushed OREO
Chocolate DREAM WHIP Ganache
1 sachet DREAM WHIP Powder
Y4 cup milk

150g Cadbury Milk Chocolate
100 g dark chocolate

Methl

1. Preheat oven to 180°C and line a 12 hole standard muffin tin
with paper cases.

2, Cream together the butter and caster sugar until light and fluffy. add
the vanilla essence and the eggs. one at a time, beating well after each
addition. Sift together the flour and baking powder and beat into the
creamed mixture along with the milk. Stir through the crushed OREO
very lightly so the mixture stays streaky and spoon into the prepared
cases. Bake for 25-20 minutes, until cooked. Place on a wire rack to
cool.

3, Prepare the ganache. Mix together the DREAM WHIP powder and milk
in a small heavy based saucepan. Heat gently until the mixture starts
to boil then remove from heat and add chopped chocolate. Stir well
until the chocolate is melted and the mixture becomes thick and glossy.

4, Ice the cupcakes with the cooled chocolate ganache.



