
 

 

1 packet D&Co. Kitchen Strawberries & Cream Dip Mix 

3 cups of crushed pretzels 

2 tablespoons sugar 

¼ cup melted butter 

1 package (6 oz) strawberry Jell-O 

2 cups boiling water 

1 cup ice cold water 

16 oz Coll Whip divided 

8 oz. cream cheese softened 

Crust: Preheat oven to 375 F. Crunch pretzels until crumbly; add 2 tablespoons of sugar and 

melted butter. Mix well and pat into the bottom of 9” x 13” pan. Bake for 10 minutes. Cool. 

Layer 1: Dissolve Jell-O in 2 cups boiling water; stir until completely dissolved. Add 1 cup ice 

cold water; stir. Chill for 30 minutes then fold in 2 cups Cool Whip. Carefully spread this 

mixture over pretzel crust.  

Layer 2: Mix softened cream cheese and Strawberries & Cream Dip Mix together until well 

blended. Fold in 2 cups of Cool Whip. Spread this mixture over Jell-O layer. Top with Cool 

Whip. Refrigerate overnight.  

 

1 package of D&Co. Strawberries & Cream Dip Mix 



1 8 oz. container Cool Whip, thawed 

12 oz. softened cream cheese 

Fresh strawberries for garnish 

1 shortbread cookie crust 

Beat softened cream cheese until smooth. Add the container of Cool Whip and Strawberries 

& Cream Dip Mix. Mix well abd put into your pie crust. Garnish with strawberries. Refrigerate 

for 2-3 hours until firm.  

 

1 packet D&Co. Kitchen Strawberries & Cream Dip Mix 

2 8-ounce packages cream cheese, softened 

¼ cup whipped topping 

1 15.25-ounce yellow or white cake mix 

1/3 cup water 

¼ cup oil 

1 egg 

Blend together Strawberries & Cream Dip Mix and cream cheese. Fold in whipped topping 

and chill for at least 1 hour. 

Meanwhile, mix cake mix, water, oil and egg until smooth to create cookie dough. Chill dough 

before baking.  

Preheat oven to 350 F and line baking sheet with parchment paper. Use a 1-inch scoop to 

place chilled dough on baking sheet. (You may use a larger scoop if you prefer larger cookies.) 

Bake for 12-15 minutes or until done. Allow cookies to cool. 

Spoon 2 tablespoons of the Strawberries & Cream Dip Mix on the flat side of the cookies. 

Place another cookie flat side down on top creating a sandwich.  

 

 

 



 

 


