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CA Locally Sourced Ingredients
Spring Summer 26 Cookies

CanadaFrosting
Ingredient Price Where to Buy/Link
Betty Crocker Whlpp-ed $2.27-2.29 Walmart & RCSS
Cream Cheese Frosting
Betty Crocker Whipped Cream $2.27-2.29 Walmart & Real
Cheese Frosting ' ' Canadian Super Store
Coconut Lime
Ingredient Price Where to Buy/Link
Scottish Co. &
. $6.00-7.99 Umami Shop &
Lime Curd ) ' From There to Here
& Pot & Pantry
Dirt Cake
Ingredient Price Where to Buy/Link
Halal Gummy Worms | $5.00-20.95 | BulknBit & Candy
Online & Amazon
Cookies and Cream $4.00-5.28 RCSS, RESS, &
Walmart
Lemon Lavender Ingredient Price Where to Buy/ Link
Lemon Curd $5.98-6.49 RCSS & Walmart
Lavendar $13.99-15.99 Amazon & Amazon
Purple Sweet $1,995 Amazon & Amazon

Potato Powder



https://scottishcompany.com/products/mackays-lime-curd
https://umamishop.ca/products/lime-curd?srsltid=AfmBOopQtG59PdXShW9aYLZVQqIBvAWG6QkABfYMdnNJRIEhuWTqZAsX
https://fromtheretohere.ca/products/mackays-lime-curd?srsltid=AfmBOoqZMU7PDneGGsr0Shizkvww1rbfXLudjvjISyq-XupiOCtA8Ay6
https://potandpantry.ca/products/mackays-lemon-curd-113g?srsltid=AfmBOopEWJ47EqFqXEXgrfba68WdBCwlXIeDBrd6qSSVBh9T6s2s9QW0
https://bulknbits.ca/products/allan-gummy-worms?utm_source=chatgpt.com
https://candyonline.ca/products/kervan-gummy-worms-2-27-kg-5-lbs?variant=21314384363620&utm_source=chatgpt.com
https://candyonline.ca/products/kervan-gummy-worms-2-27-kg-5-lbs?variant=21314384363620&utm_source=chatgpt.com
https://www.amazon.ca/Zweet-Sour-Gummy-Worms-Red/dp/B09WZCFZML/ref=sr_1_2?crid=3OJ7ADBM465WP&dib=eyJ2IjoiMSJ9.krO8yjxfcLFKzhSs6gKb3xpa60OKf1jeNUGN7TWECOuY9Zw480iL7N6LBJaq92CNn2tyZaA9X2bH1lXmOzGve77No-6AFtMQwwbLXcYaMVwyRikPzZ56BP7cbb8gidXBi-LLgdLMMIrAQ8bB36iAO7efRLDFBffeqLG8CF17oP2SYPrCPhnfWNxLj7GBrWheWpnCeLrtKBlrIFmRD7Zrq9JBc1Fw1jhDvGeJi_4iHsapcvk53SNJkAG-OND_mevwBsW2gNEdjy6ez9WB48O7HjFir9FeNC9soLrszYy-joU.urOXKZFbscD6O0BWo9m0l5P8qFgFbfAFXX6z_wReuTc&dib_tag=se&keywords=halal%2Bgummy%2Bworms&qid=1770746190&sprefix=halal%2Bgummy%2Bworms%2Caps%2C136&sr=8-2&th=1
https://www.realcanadiansuperstore.ca/en/chocolate-baking-crumbs/p/20321776_EA?source=nspt
https://www.realcanadiansuperstore.ca/en/oreo-original-chocolate-sandwich-cookies-family-si/p/21520747_EA?source=nspt&search-bar=Chocolate+Sandwich&storeId=1071&cartId=9ae9b919-28eb-4531-bf63-dfe09ee778f3
https://www.realcanadiansuperstore.ca/en/oreo-original-chocolate-sandwich-cookies-family-si/p/21520747_EA?source=nspt&search-bar=Chocolate+Sandwich&storeId=1071&cartId=9ae9b919-28eb-4531-bf63-dfe09ee778f3
https://www.realcanadiansuperstore.ca/en/lemon-curd/p/21550689_EA?source=nspt
https://www.walmart.ca/en/ip/Chivers-Lemon-Curd/65RD39M1GA84?classType=REGULAR&from=/search
https://a.co/d/0ek7mmvU
https://a.co/d/05VruPMY
https://a.co/d/07TY359p
https://a.co/d/07TY359p
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/Walmart.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/RCS.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting
https://ediblebrands-my.sharepoint.com/personal/cward_edible_com/Documents/Documents/Clare's%20Documents/Cupcakes/RCS.ca%20Betty%20Crocker%20Whipped%20Cream%20Cheese%20Frosting
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Spring/ Summer LTO Cookies

Ingredients

Cookie Base

* Rocky Road Chocolate Cookie Base
e Sugar Cookie Base

Frosting

® Cream Cheese Frosting
¢ Chocolate Frosting

e Lavender Frosting

Toppings and Fillings
¢ Lemon Curd
* Lime Curd
e Coconut Flakes
¢ Half Lime Sentiment
* Lavender pieces
* Cookies and Cream Crumbles
e GummyWorm

Tools

1. Red Scoop #24

3. Small Offset spatula
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4. Measuring spoon
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5. OpenTip 1A

|

6.Rounded startip 2D
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Coconut Lime Cookie

Need: Sugar cookie pucks, cream cheese frosting,
lemon curd, coconut flakes, half sentiment lime

1.Pull two snickerdoodle cookie pucks from freezer to
thaw.

2.When soft enough to press thumb in, combine them
and place back in freezer to reset.
3.Preheat oven for 15 minutes.

4.Bake the cookies for 16-19 minutes until light golden.
5.Allow to cool for 5 minutes.

6.0nce cooled, scoop 1#24 (10z) of cream cheese
frosting on cookie.

7.Using an offset spatula, spread the frosting out,
leaving % in of cookie visible.

8.Place 1tsp of lime curd on the cream cheese
frosting. Using an offset spatula, spread the lime

curd on top of the frosting, leaving % inch of frosting
visible.

9.Sprinkle % tsp of coconut flakes evenly over the top
of the cookie.

10.Place 1 half lime sentiment on top of the cookie in
the center.

©2025 Edible International, LLC. For educational and training purposes only.
Not to be distributed or copied without written permission confidential/ authorized use only.
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Dirt Cake Cookie

Need: Rocky Road chocolate cookie pucks, chocolate
frosting, cookies and cream crumbles, rounded tip 2D.

1.Pull two double chocolate pucks from freezer to
thaw.
2.When soft enough to press thumb in, combine
them and place back in freezer to reset.
3.reheat Otis Spunkmeyer oven for 15 minutes.
4.Pull Rocky Road chocolate cookie dough pucks out
of the freezer.
5.Bake the cookies for 16-19 minutes until lightly
golden brown around the edges.
6.Allow cookies to cool for 5 minutes.
7.Fill a piping bag with chocolate frosting and cut
where the air pocket ends and the frosting begins.
8.Place the frosting filled piping bag into a second
piping bag fitted with rounded tip 2D.
9.Hold piping bag %" above the cookie, pipe 10z of
frosting in a circular motion to make a spiral
pattern, leave room between each pass of frosting.
e Keep your hand steady and consistently move
outward, starting in the center of the cookie.
10.Sprinkle 2 tsp of cookies & cream crumbs between
the gaps of frosting.
e Should now have 2 spirals.
11.Place 1 gummy worm on top of the cookie in the
center.

©2025 Edible International, LLC. For educational and training purposes only.
Not to be distributed or copied without written permission confidential/ authorized use only.



Lemon Lavender Cookie

Need: sugar cookie pucks, lavender frosting, melon baller,
lemon curd, sweet potato powder, lavender pieces, and
Open Tip 1A

1.Pull two snickerdoodle cookie pucks from freezer to
thaw.

2.When soft enough to press thumb in, combine them
and place back in freezer to reset.

3.Preheat oven at for 15 minutes.

4.Bake the cookies for 16-19 minutes until light golden.

5.Immediately use melon baller to create a well in the
center of cookie.

6.Allow the cookies to cool for 5 minutes.

7.While the cookies are cooling, prepare the lavender
frosting.

e Lavender frosting: Scoop 8, Red #24 scoops (1.35 0z) of
cream cheese frosting into a bowl. Add % tsp of purple
sweet potato powder and ¥ tsp of rubbed lavender to
the frosting and mix until completely incorporated.

8.Fill a piping bag with lavender frosting and cut where
the air pocket ends and the frosting begins.

9.Place the frosting bag into another piping bag with
opentip1A.

10.Add 2 tsp of lemon curd to the well of the cookie.

11.Gently pipe 10z of lavender frosting to the cookie,
starting from the outside of the cookie working inward.

12.Use offset spatula to gently spread frosting and leave
1/4 in of cookie visible.

13. Sprinkle % tsp of lavender pieces on the right side of

the cookie in a band-like shape.

©2025 Edible International, LLC. For educational and training purposes only.
Not to be distributed or copied without written permission confidential/ authorized use only.




Evergreen Celebration Cookie
Need: Sugar cookie pucks, graffiti sprinkles.
1.Pull 2 sugar cookie pucks from the freezer to thaw.

2.Combine two pucks and place back in freezer to reset.
3.Preheat Otis Spunkmeyer for 15 minutes.

4. Add 1/2tsp of graffiti mix to a gloved hand and press e :;Sv- .
the !ouck into the graffiti to. ?ovgr the top. o @:“a & A
5. Sprinkle any leftover graffiti sprinkles to the top of the R o ’g_"f: P ft;R
puck. ) SR ¢ W
6.Bake for 14-16 minutes. @ " o y
7.Using oven mitts or kitchen towel, remove from the S ¢ e o
oven. W ‘ S

8.Let the cookies cool for 5 minutes and remove with a
baking spatula.

Evergreen Chocolate Strawberry Cookie

Need: Rocky Road chocolate cookie pucks, Strawberry
frosting, and Rounded Start Tip 2D

1.Pull 2 sugar cookie pucks from the freezer to thaw.

2.Combine two pucks and place back in freezer to reset.

3.Preheat Otis Spunkmeyer for 15 minutes.

4.Pull combined puck from the freezer.

5.Bake the cookies for 14-16 minutes until lightly golden
brown around the edges.

6.Allow cookies to completely cool.

7. Then fill a piping bag fitted with tip 2D with strawberry
frosting.

8.Hold the piping bag 2" above the center of the cookie,
pipe 1.8 oz of frosting in a circular motion leaving % of
the cookie visible.

©2025 Edible International, LLC. For educational and training purposes only.
Not to be distributed or copied without written permission confidential/ authorized use only.



