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evenly distributed over the brownie base. Cool prior to frosting.

Nurses Get Well Cookie Gift
Bouquet

When someone is feeling under the
weather, send in the nurses! These
artfully decorated nurse cookies will
comfort those who are ill and will also be
a cheerful reminder that you are thinking
about them.

Price: $29.00 - $ 80.00

BUY NOW

To make the frosting, bring sugar, margarine and
milk to boil. Boil for 30 seconds. Remove from
heat and add the chocolate chips mixing until
melted. Cool frosting until it is the desired
consistency so that you can pour it over the
marshmallows and spread evenly. Cut into squares
and serve.
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