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Spa
                            Treats

                    

                

            

            
Sparkling Princess Punch

            Makes 8 to 10 servings

            
                
                    	Juice of 1 orange
                

                
                    	4 cups or 1 (32-ounce) bottle cran-apple juice
                

                
                    	1 liter sugar-free raspberry-flavored sparkling water
                

                
                    	2 cups assorted frozen whole strawberries and raspberries
                

            

            Into a large punch bowl, pour fresh orange juice through a strainer to catch pulp and
                seeds.

            Add cran-apple juice and sparkling water. Stir with a large spoon to blend.

            Add frozen berries as ice cubes and serve immediately.
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Ice Cream Bites 

            Makes 12 bites

            
                
                    	1 pint vanilla ice cream 
                

                
                    	12 purchased cream-filled sugar wafers
                

                
                    	Assorted sprinkles and colored decorating sugars
                

            

            Line a cookie sheet with foil. Remove ice cream from freezer and set aside to soften. 

            Carefully pull apart wafers for a total of 24 individual sections.

            Scoop 1 to 2 tablespoons of softened ice cream onto 12 wafer sections, and then top
                with remaining wafers, pressing down lightly. 

            With a small spatula, smooth excess ice cream from sides of wafers and dip each edge
                into sprinkles or colored sugar.

            Place each completed cookie on the foil-lined cookie sheet. Cover and freeze for at
                least 30 minutes or until ready to serve.
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Fairy-Tale Fruit Crush

            Makes 2 servings

            
                
                    	1 cup frozen strawberries
                

                
                    	1 cup cubed honeydew melon
                

                
                    	1/2 cup fresh orange juice
                

                
                    	1/2 cup pineapple juice
                

                
                    	1 cup crushed ice
                

            

            Place strawberries and melon in a blender. Blend until smooth.

            Add orange and pineapple juices and blend together with fruit.

            Pour mixture over crushed ice in glasses.

            Serve with a decorative straw or garnish each serving with a strawberry or slice of
                pineapple if desired.
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Dippity-Doo-Dah Oatmeal
                Cookies

            Makes 14 to 16 cookies

            
                
                    	1 cup butter, room temperature
                

                
                    	3/4 cup sugar
                

                
                    	3/4 cup brown sugar
                

                
                    	2 teaspoons vanilla extract
                

                
                    	1 egg
                

                
                    	1-1/2 cups flour
                

                
                    	1 teaspoon baking soda
                

                
                    	1 teaspoon cinnamon
                

                
                    	1 teaspoon apple pie spice
                

                
                    	1/2 teaspoon salt
                

                
                    	3/4 cup dried cranberries or raisins
                

                
                    	1-1/2 cups old-fashioned oats
                

                
                    	1/2 cup chopped pecans or walnuts (optional)
                

            

            Preheat oven to 375 degrees F. Line a cookie sheet with foil and spray lightly with
                nonstick cooking spray. Set aside.

            In a large mixing bowl, cream the butter and sugars with an electric mixer. Add
                vanilla and egg, blending until smooth. Place flour, baking soda, cinnamon, apple
                pie spice, and salt in a medium bowl and whisk together.

            Add flour mixture to the butter mixture and stir together with a large spoon or
                spatula. Fold in the cranberries or raisins, oats, and nuts, if using. 

            Drop cookie dough by even heaping tablespoons onto prepared cookie sheet. Leave at
                least 2 inches between each cookie.

            Bake about 15 minutes or until golden brown. 

            Remove from oven and cool on cookie sheet for 5 minutes before removing and cooling
                another 10 minutes on a wire rack. Store in an airtight container for up to 5
                days.
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