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Cookies N’  Cream   Espresso pr etzels  

Ingredients  

1  Lb  Pretzel twists  

8  Oz  Vanilla almond bark  

1  Tsp  Espresso powder  

12   O reos,  crushed  

directions  

o Pour pretzels onto a p archment lined pan  

o Melt almond bark in either a double boiler or 
microwave safe bowl.  

o Once almond bark is melted, pour over 
pretzels and give a stir and lay out in a single 
layer.  

o Before almond bark sets up, coat the pretzels 
in the crushed oreos and sprinkle with 
espresso powder. Allow to dry and set up  on 
the counter . Store in an airtight container or 
eat & enjoy!  

✓ Play wit h different toppings and add ins to make 
multiple different varieties of pretzels.  

✓ Almond bark dries and sets up quickly, make sure to 
have your toppings prepped and ready to go before 
coating!  

 

Time to Prep:  5 
minutes  

Cook Time :  5 - 10 
minutes  

Cook temperature: 
medium - low  

Tips & Tricks  


