


Ask an adult for help.

CREAM CHEESE MINTS

DIRECTIONS:
1. Combine the cream cheese and butter in a bowl and beat 

with an electric mixer until smooth.

2. Add two cups of powdered sugar and stir until mixed.

3. Add the peppermint and vanilla extract and stir well.

4. Add in the rest of the powdered sugar and mix on low speed.

5. If the dough is still sticking, add more powdered sugar.

6. Add in the food coloring of your choice, if you want more 
than one color separate the dough into multiple bowls.

7. Roll the dough into teaspoon sized balls and lay them on a 
wax paper-lined cookie sheet.

8. Let sit at room temperature for 2 hours or until the drops 
are �rm.

9. Transfer to the fridge, and enjoy!

SUPPLIES:
• Cream cheese (1 block)

• 1 tbsp of butter

• 32 oz bag of powdered 
sugar

• ½ tsp peppermint extract

• ¼ tsp vanilla extract

• Food coloring

Indiana Agtivity Sheets are provided by Indiana 
Farm Bureau Agriculture in the Classroom. 

For more information, please contact 
inaitc@infb.org or visit www.infb.org/aitc.

 Match the picture to the letter to
 unlock the code.

CRACK THE CODE

What products are made of mint oil?

A B C D E F G

H I J K L M N

O P Q R S T U

V W X Y Z
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MINT HARVEST

Dry mint in �eld 
for 1-2 days.

Chop mint with 
wind roller.

Distill into 
mint oil.

Store mint oil 
to sell.


