TWO MVPS

 REDISCOVERING
AMERICA'S BACKYARD

Join Jenn and Kat on their journey as they tour (virtually) our US National Parks
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WHAT THIS ISSUE CONTAINS:

S'mores Edition

Celebrate

OUR ODE TO THE S'MORES

Created by Jenn & Kat

The first published recipe for “some mores" was in a 1927 publication called Tramping and Trailing with the
Girl Scouts. Loretta Scott Crew, who made them for Girl Scouts by the campfire, is given credit for the recipe.
The Merriam-Webster dictionary, which defines s'mores as “a dessert consisting usually of toasted
marshmallow and pieces of chocolate bar sandwiched between two graham crackers,” suggests the first known
use of the word was in 1974. This ooey, gooey treat has made its self known beyond the campfire - ice cream to
cake treats to dessert at some of the fanciest restaurants.

Kat decided to share some of her favorite recipes with you all today. Try them out and tag us #twomvps

MAGICAL VACATION PLANNER Special Issue: S'Mores




Kat's S'Mores

MENU

CANDIED BACON S"'MORES

Place roasted marshmallow between 2 graham crackers

lined with chocolate and candied bacon.

COOKIE BUTTER STMORES

Place roasted marshmallow between 2 graham crackers

lined with cookie butter.

ROASTED BERRIES S"MORES

Place roasted marshmallow between 2 waffle cookies or
graham crackers lined with chocolate and a spoonful of

roasted berries.

SAMOA COOKIE SSMORES

Place roasted marshmallow between 2 graham crackers

lined with caramel sauce and toasted coconul.

MEXICAN CHOCOLATE
S MORES

Place roasted marshmallow between 2 graham crackers

lined with chocolate sprinkled with cinnamon and chili

powder.




Kat's S'Mores

MENU CONTINUED

CHOCOLATE COVERED
POTATO CHIP SSMORES

Place roasted marshmallow between 2 graham crackers

lined with chocolate covered potato chips.

CHOCOLATE COVERED

PRETZEL ST MORES

Place roasted marshmallow between 2 graham crackers

lined with chocolate covered pretzels.

TROPICAL S"MORE -

Place roasted marshmallow between graham cracker line
with a Pineapple Slice White Chocolate

LEMON MERINGUE PIE
S MORE -

Place roasted marshmallow between graham cracker line
with Lemon Curd




