s No-Bake Oreo Cookie Cream Delight | 1

No-Bake Oreo Cookie Cream
Delight

The First Bite That Stole My Heart

| still remember my first taste of this dessert. A friend brought it to a
summer potluck. The cool, creamy layers melted on my tongue. The
crunch of Oreos made it perfect. Ever wondered how you could turn
No-Bake Oreo Cookie Cream Delight into something
unforgettable? For me, it's the mix of textures. Smooth pudding, fluffy
cream, and crispy cookies—pure magic. Try it at your next gathering.

Watch how fast it disappears. Who brought your favorite dessert to a
party? Share below!
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My Messy First Attempt

My first time making this, | forgot to thaw the Cool Whip. | spread it
straight from the freezer. It looked lumpy and uneven. But guess what?
No one cared. The flavors still wowed everyone. Home cooking isn’t
about perfection. It’s about joy and sharing. Even my “ugly”
dessert became a hit. Have you ever had a kitchen fail that turned out
fine? Tell me your story!

Why This Dessert Works

- The salty-sweet crust balances the rich cream cheese layer. - Pudding
adds a silky touch, while Cool Whip keeps it light. Which flavor combo
surprises you most? Is it the Oreo crunch or the vanilla hint? I'd love
to know. This dish is a crowd-pleaser for a reason. Every bite feels like a
treat.

A Slice of History

This dessert has roots in mid-20th century America. It's a twist on
classic icebox cakes. Those were made with layers of cookies and
whipped cream. *Did you know Oreos debuted in 19127* They've been
a baking staple ever since. This recipe is a nod to simple, no-fuss
traditions. What's your favorite old-school dessert? Let’'s chat in the
comments!

www.savorydisovery.com
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No-Bake Oreo Cookie Cream Delight

Ingredients:

Ingredient
Oreo cookies
Salted butter

Cream cheese

Powdered sugar

Vanilla extract

Heavy cream

Instant chocolate pudding mix
Whole milk

Cool Whip

Oreo cookies

Amount Notes
30 For crust
Y5 cup Melted
80z block o e
1 cup
1 teaspoon
1 Y% cups Whipped until fluffy
5.9 0z box
3 cups
8 oztub  Thawed
4 Crushed for topping

No-Fuss Oreo Layered Dessert

Step 1

See also Easy Cheesy Baked Artichoke Dip
Grab a 9x13-inch dish and spray it lightly. This keeps the dessert from
sticking later. Crush 30 Oreos into fine crumbs. Mix them with melted
butter until clumpy. Press this mix into the dish firmly. (Hard-learned
tip: Freeze the crust 10 minutes—it holds shape better.)

Step 2 Beat cream cheese, powdered sugar, and vanilla until smooth.
Whip heavy cream separately until fluffy. Fold the whipped cream into
the cream cheese mix. Spread this layer over the chilled crust.

www.savorydisovery.com
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Step 3 Whisk pudding mix and milk until thick. Let it sit 2 minutes. Pour
over the cream cheese layer. Chill an hour before adding Cool Whip.

Step 4 Top with thawed Cool Whip and crushed Oreos. Chill another
hour before slicing. Serve cold for the best texture. *Fun fact: This
dessert tastes even better the next day!*

What'’s your go-to dessert for potlucks? Share below!

Cook Time: 2 hours 15 minutes Total Time: 2 hours 45 minutes Yield:
12 servings Category: Dessert, No-Bake

Twists on the Classic

Serving It Up Right

Slice into squares for easy sharing. Add fresh mint leaves for a pop of
color. Pair with coffee for a cozy treat. Try it with a glass of cold milk for
kids.

For grown-ups, a shot of Bailey’s elevates the flavors. Non-alcoholic?
Sparkling water with lemon cuts the sweetness.

Which would you choose tonight?

www.savorydisovery.com
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No-Bake Oreo Cookie Cream Delight

Storing and Serving Tips

Keep this dessert chilled until serving. It stays fresh in the fridge for 3
days. Freezing? Skip the Cool Whip topping—add it fresh later. *Fun
fact: My grandkids call this “cookie lasagna”!* Batch-cooking? Double
the crust and cream layers for a crowd. Why this matters: Proper
storage keeps textures crisp and creamy. Ever tried adding sprinkles for
a party? Share your twist below!

See also Easy Baked Crab Imperial with Parmesan

Troubleshooting Common Hiccups

Crust too crumbly? Add 1 tbsp more melted butter. Pudding layer
runny? Whisk longer—it thickens as it chills. Cream cheese lumpy?
Soften it longer or microwave for 10 seconds. Why this matters: Small
tweaks save time and stress. | once forgot the sugar—still tasty but
extra tangy! Which fix helped you most?

Your Questions Answered

Q: Can | make this gluten-free? A: Use gluten-free Oreos and
pudding mix. Q: How far ahead can | prep it? A: Assemble 1 day
early—add toppings before serving. Q: Any swaps for heavy cream?
A: Coconut cream works, but whip it gently. Q: Can | halve the
recipe? A: Yes! Use an 8x8-inch dish. Q: What’s a fun topping idea?
A: Mini chocolate chips or caramel drizzle.
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Final Sweet Note

This dessert always disappears fast at my house. Share your creation
with @SavoryDiscovery on Pinterest—I'd love to see it! Got a no-
bake favorite? Tell me in the comments. Happy cooking! —Elowen

Thorn.
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