
(Makes Five Cookies)
 10 Vanilla Wafers (2 per cookie) 
 ⅓ Cup of Whipped Cream Cheese 
 1 Teaspoon of Your Favorite Jam  
 5 Mini Marshmallows
 10 Mini Chocolate Chips or Raisins 
 2 Graham Crackers (optional) 

First, make the eyeballs.
1. Split each marshmallow in half by pulling it apart.
2. Insert a mini chocolate chip or a raisin into the sticky side of each half.
3. Set aside.

Next, make the sand. 
4. Place the graham crackers in a plastic bag. Close the bag and crush the crackers 
with a rolling pin, can, or whatever you have handy. Keep crushing until the crackers 
are the consistency of sand.
5. No bag? You can also do this directly on a plate. Just be careful!
6. Set aside.

Then, make the filling. 
7. Mix together the cream cheese and jam. Feel free to add more jam for sweeter
cookies.

Finally, put it all together! 
8. Scoop approximately one tablespoon of filling onto a cookie.
9. Cover the filling with another cookie.
10. Stick eyeballs into the filling on the side between the cookies. You might need to
tilt the top cookie back a little to make room for the eyeballs.
11. Pour your graham cracker “sand” onto a plate and place your clams on the sand.
12. Eat and enjoy!
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