Top 5 Oreo Recipes

Oreos: an amazing treat that holds a lot of nostalgia for adults. They can be paired with so many
different things, taste great in tons of different recipes, and are overall very versatile. The
greatest thing about any Oreo recipe is the fact that you can really choose any Oreo flavor that
you want. There are tons of Oreo flavors out there and it makes it easy to choose whatever
works best for you. Even though I’ll be talking about the original version today, I guarantee you,
that any of these recipes will taste just as good with your favorite flavor.

If you haven’t guessed it yet, we’re going to be chatting about Oreos today. More specifically,
I"d like to talk about the top five best Oreo recipes that will make you go out and buy some
Oreos today!

Final rankings at the end of the article!
Oreo Churros

Who doesn’t want a chocolatey, sugary, crispy, and gooey dessert to bite into? This Oreo recipe
is pretty easy, but it does require a little bit of planning. I would definitely recommend making
the batter and then freezing it for a few days before creating the fried churros. I guarantee they
will hold together better! All in all, this recipe doesn’t take too long to make. Go ahead and set
aside a good hour to hour and a half and have some fun making these perfectly tender,
chocolatey creations. Make sure not to eat too much of that frozen batter before getting them
rolled up, though!

Oreo Cheesecake

Crumbly, creamy, and beautiful. This Oreo recipe is one of the easiest recipes on this list and is
great for any occasion. With only 6 ingredients, this recipe can be made at any time; just make
sure you have a few hours to let it set up! The Oreo crust is divine and pairs perfectly with the
creamy cheese center that even has Oreo bits inside! For added oomph try crumbling some
crushed up Oreo bits on top of the cheesecake and watch everyone fawn over it.

Oreo Stuffed Brownie

Who doesn’t like chocolate, stuffed with chocolate, covered in chocolate? That’s what this Oreo
recipe provides to you! This recipe lands at one of the quickest recipes on this list and is perfect
to make when the children are craving something sweet. Or simply when you re craving
something sweet. Clocking in at just 35 minutes total including prep and cook time you can’t
really go wrong with this one. In the end you get a wonderfully cooked brownie with an entire,
gooey Oreo center! Add some chocolate frosting on top for a little extra and dig in. Go ahead
and take these to a party and I guarantee you won’t be going home with any.

Oreo Truffles

Same as the cheesecake, these are very simple to make, but do take a little to set up time, so
make sure you have that availability before diving into these. This Oreo recipe is an amazing
little, one-bite dessert. You can’t really go wrong with chocolate and cream cheese after all! As



Top 5 Oreo Recipes

an added tip for you: make sure to use two forks when dipping your truffles. This helps hold the
truffle without dropping it and allows the excess chocolate to run off smoothly. Try adding nuts
or chocolate chips on top before the chocolate dries for a little added extra kick.

Oreo Cake Balls

This Oreo recipe is by far one of the tastiest. You take the Oreo Truffles you made in the last
recipe and dip them into cake or brownie batter and then bake. What you come out with is a
decadent creation of chocolate and cream and gooeyness. Your already covered cookie ball is
not encased in warm, fluffy cake. What’s better than little balls of Oreo chocolate? The answer
is little balls of Oreo chocolate inside of chocolate cake! Add some nuts or sprinkles or
chocolate chips to the top of the cake for an amazing finishing touch. Just be prepared for the
droves of people asking you to make these again!

My rankings:

Oreo Recipes in Order of Ease:
1.) Oreo Stuffed Brownie

2.) Oreo Truffles

3.) Oreo Cheesecake

4.) Oreo Cake Balls

5.) Oreo Churros

Oreo Recipes in Order of Tastiest:
1.) Oreo Cake Balls

2.) Oreo Cheesecake

3.) Oreo Stuffed Brownie

4.) Oreo Truffles

5.) Oreo Churros

What was your favorite recipe to make? Did you try any of the add ons? Did you try any
different flavors? Let me know in the comments below!



