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     Lovely Ladybugs 
      Recipe adapted from the  

        Kraft Foods recipe, “Oreo Ladybugs”  
 

 

If your family would like to try it, you will need: 

 

Regular-sized Oreo Cookies (or other brand) 

Mini Oreo cookies (or other brand) 

Red frosting  

Chocolate Chips 

Black Licorice (shoelace kind) or pretzel sticks 

 

For Each Lovely Ladybug: 

 

1. Split 1 large Oreo cookie, leaving the filling on 1 half. 
2. Cut the side with the filling in half to make wings. 
3. Spread the cookie-side of the wings with red frosting 
(white side is down). 

4. Press chocolate chips into frosting to make the dots on the 
ladybug’s wings. 

5. Use more red frosting to “glue” the wings back onto the 
other half of the cookie, leaving a space to stand up a mini 

Oreo for the head. 

6. Use a couple dab of frosting to attach 2 short strip of 
shoelace black licorice (or 2 pretzel sticks) to the sides of 

the mini Oreo with frosting for antennae. If you don’t want 

to use red frosting, you could just use some of the white 

cookie filling as your antennae “glue.”   
 


