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joy of dipping cookies into that iconic Dunkaroo frosting
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INGREDIENTS

1 cup vanilla frosting

1 cup cream cheese, softened

%o cup rainbow sprinkles

Graham crackers, cookies, or fruit, for dipping
Step-by-Step Instructions:

1. Mix the Base:

Vanilla frosting

Softened cream cheese

2. Fold in the Sprinkles:

3. Serve & Enjoy!:

Best Dippers for Funfetti Dunkaroo Dip:
Graham crackers - The classic Dunkaroo pairing!
Vanilla wafers - Soft, sweet, and perfect for
scooping.

Animal crackers - Another throwback childhood
favorite!

Pretzels - For a sweet and salty contrast.

Strawberries or banana slices - A slightly
healthier option that still tastes amazing.

Oreo thins - A chocolatey twist on the classic
pairing.
Pro Tips for the Best Funfetti Dip:

Use Full-Fat Cream Cheese - It makes the dip extra
rich and creamy.

Let the Cream Cheese Soften - This ensures a smooth
texture when mixing.
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Don’t Overmix the Sprinkles - Stir themin gently
to keep the colors bright.

Want Extra Funfetti Flavor? - Add %. teaspoon of
vanilla extract for even more sweetness.

Make It Extra Special - Top with whipped cream and
extra sprinkles before serving!

What to Serve with Funfetti Dunkaroo Dip:

Birthday Party Dessert Table - A colorful,
crowd-pleasing treat for all ages.

Movie Night Snack - Pair it with popcorn for a
sweet and salty combo.

Holiday Gatherings - Perfect for Christmas, Easter,
or even summer BBQs.

After-School Snack - A fun surprise for kids (or
yourself!).

FAQs (From My Kitchen to Yours):
Why You Need to Try This Funfetti Dunkaroo Dip:
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Mix the Base: In a large mixing bowl, | combine:
Vanilla frosting

Softened cream cheese

Using a hand mixer or whisk, | beat the mixture until
it's smooth, creamy, and well-blended.

Fold in the Sprinkles: | gently fold in the rainbow
sprinkles until they're evenly distributed throughout
the dip. (Be careful not to overmix, or the colors may
start to bleed into the dip!)

Serve & Enjoy!: | transfer the dip to a serving bowl
and arrange graham crackers, cookies, or fresh fruit
around it for dipping.

Now, it's time to grab a cracker, dip in, and enjoy

that nostalgic Funfetti flavor!

Best Dippers for Funfetti Dunkaroo Dip: This dip is
delicious on its own, but pairing it with the right
dippers makes it even more fun. Here are some of my
favorites:

Graham crackers - The classic Dunkaroo pairing!
Vanilla wafers - Soft, sweet, and perfect for

scooping.

Animal crackers - Another throwback childhood
favorite!

Pretzels - For a sweet and salty contrast.
Strawberries or banana slices - A slightly healthier
option that still tastes amazing.

Oreo thins - A chocolatey twist on the classic

pairing.

Pro Tips for the Best Funfetti Dip: Use Full-Fat Cream
Cheese - It makes the dip extra rich and creamy.
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More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/funfetti-dunkaroo-dip-the-ultimate-nostalgic-dessert/

Let the . Cream Cheese Soften - This ensures a smooth
texture when mixing.

Don’t Overmix the Sprinkles - Stir them in gently to
keep the colors bright.

Want : Extra Funfetti Flavor? - Add %o teaspoon of
vanilla extract for even more sweetness.

Make : It Extra Special - Top with whipped cream and
extra sprinkles before serving!

What to Serve with Funfetti Dunkaroo Dip: This dip is
perfect on its own, but here are a few fun ways to
serve it:

Birthday : Party Dessert Table - A colorful,
crowd-pleasing treat for all ages.

Movie : Night Snack - Pair it with popcorn for a sweet
and salty combo.

Holiday : Gatherings - Perfect for Christmas, Easter,
or even summer BBQs.

After-: School Snack - A fun surprise for kids (or
yourself!).

FAQs (From My Kitchen to Yours): Q: Can | make this
dip ahead of time?A: Yes! Store it in an airtight
container in the fridge for up to 3 days. Just give it

a quick stir before serving.
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