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Start the school year in style with these easy-to-make treats. Sure to be a hit at any bake sale, 

each cookie cup is filled with a mixture of mini marshmallows, chocolate morsels and chopped 

nuts or crumbled graham crackers. They're so good, you’ll want to save a few for yourself!

ROCKY ROAD  
COOKIE CUPS  (Makes 24 cookie cups)

PREHEAT oven to 350° F. Grease 24 mini-muffin cups.

PLACE squares of dough into prepared muffin cups; press down to make a deep well. 

BAKE for 12 minutes or until edges have set (centers will be soft). While still warm, fill cookie 
cups with marshmallows, morsels and nuts. Cool completely in pan on wire rack. With tip of 
butter knife, remove cookie cups from muffin pan(s).  

VARIATION: Use NESTLÉ TOLL HOUSE Refrigerated Oatmeal Raisin Cookie Bar Dough and 
replace morsels or nuts with chopped, dried fruit.
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All trademarks are owned by Société des Produits Nestlé S.A., Vevey, Switzerland.

Download recipe and photo at:

NestleNewsroom.com

For more ideas, or to sign up for 
Nestlé's monthly E-Newsletter, 
please contact us:

•	 Brandi Dippold at 206-270-4568
•	 brandi.dippold@publicis-pr.com

Find recipe nutrition information and more Nestlé recipes on VeryBestBaking.com.

	 1	 package (16.5 ounces) NESTLÉ® TOLL HOUSE® Refrigerated Chocolate  

		  Chip Cookie Bar Dough

	 3/4	 cup mini marshmallows

	 1/4 to 1/3	 cup NESTLÉ® TOLL HOUSE® Semi-Sweet Chocolate Morsels

	 1/4	 cup chopped nuts or crumbled graham crackers




