
Ritz Cracker Thin Mint Cookies​
From the Kitchen of Deep South Dish​
 

INGREDIENTS 

●​ 12 ounces chocolate almond bark (about 6 squares) 
●​ 1/2 teaspoon peppermint extract 
●​ 1-1/2 to 2 sleeves Ritz crackers 
●​ Finely crushed peppermints, sanding sugars, sprinkles or other cookie decor, optional 

INSTRUCTIONS 

1.​ Line 2 or 3 sheet pans with wax paper and place into the freezer to chill pans. This is 
optional, but a well-chilled pan will help the chocolate to set better. 

2.​ Break up the chocolate to just a rough chop and place into the top of a double boiler. 
Melt the chocolate, stirring regularly, until smooth. 

3.​ Quickly stir in the peppermint extract and mix well to fully incorporate. Hold the chocolate 
over a low simmer and give it a stir occasionally. 

4.​ Remove one pan from the freezer. 
5.​ Drop a cracker into the melted chocolate with the top side up and using a pair of tongs or 

a dipping tool {affil link}, swish the cracker around in the chocolate, then turn it over and 
swish it around again. 

6.​ Hold the cracker up and tap the tongs on the side of the pot, allowing the excess 
chocolate to drip back into the pot. 

7.​ Transfer the cookie to the wax paper, top side down, and sprinkle on any decorations, 
while they are wet. This is where another helper comes in handy. 

8.​ When ready to move on to the next sheet, retrieve the other pan from the freezer and 
continue the process. 

9.​ Let cookies set completely and transfer to a closed container for storing. 

NOTES 

There are currently about 30 crackers in a sleeve of Ritz. Depending on how you stretch your 

chocolate coating you will generally get between 45 to 60 cookies. 

 

https://www.deepsouthdish.com/2010/03/ritz-cracker-thin-mint-cookies.html
https://amzn.to/3UDaJ2P


Tip: If you don't have a double boiler, use a saucepan filled with just about an inch of water, and 
place a glass bowl on top of the saucepan as a substitute. The water should not touch the 
bottom of the glass bowl. A little condensation can ruin chocolate! Can also use a mini crockpot 
on low to keep the chocolate melted. If you don't have a third sheetcake pan, by the time you'll 
need it, the first set of cookies should be fairly set. Just slide the wax paper off of the first pan, 
cookies and all, add another sheet of wax paper and stick the pan in the freezer when you start 
on the second pan.  
 
Variation: Make peanut butter sandwich cookies with the Ritz crackers, by placing peanut butter 
in the middle of two Ritz cracker. Then dip the whole sandwich into the melted chocolate almond 
bark. 
 
 
 
Check out these recipes too y’all! 
 
Saltine Cracker Candy 
Chocolate Peanut Buddy Bars 
Mississippi Mud Bars 
 

http://www.deepsouthdish.com/2008/10/chocolate-toffee-bark.html
http://www.deepsouthdish.com/2008/12/chocolate-peanut-buddy-bars.html
http://www.deepsouthdish.com/2009/08/mississippi-mud-bars.html
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