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NEWSLETTER

Kids Club members!

iN THIS ISSUE WE MEET Jasmyn Bieszard, a 2018 Frisch’s Dragons Kids 
Club member, and have a great treat recipe for the cold winter 
months! be sure to stay warm and enjoy the winter weather!

Send us your

pictures in your

kids club gear!
dragons@daytondragons.com



MEMBER SPOTLIGHT
Q&A with Jasmyn Bieszard, 2018 Frisch’s Dragons Kids CLub Members

Q. What is your favorite thing about the Frisch’s Kids Club? 
A. I get to go see dragons games and I get a shirt. 

Q. What is your favorite food to eat for Thanksgiving?
A. Stuffing 

Q. What is your favorite fall activity? 
A. Going to the pumpkin patch and picking out our pumpkins for  
    Halloween 

Q. What is one thing you are thankful for? 
A. My family 
  
Q. If you could trade places with one person, who would it be      
    and why? 
A. A veterinarian because they get to save and work with 
    animals 

q. What’s one place you would like to visit? 
A. Paris 

Jasmyn
Age 10



Coconut snowman treats

- 4 cups sweetened shredded 
coconut, coarsely chopped
- 3-3/4 cups confectioners’ sugar
- 2/3 cup sweetened condensed milk
- 1/4 cup butter, softened
- 1-1/2 cups vanilla or white chips
- 2 packages (11-1/2 ounces each) milk chocolate chips
- 1 package (10 ounces) large marshmallows
- Black, orange and red decorator icing
- Green leaf-shaped decorator candies

 In a large bowl, combine the 
coconut, confectioners’ sugar, milk and 
butter. Shape into 1-1/4-in. balls; place 
on waxed paper-lined baking sheets. 
Loosely cover and chill for 1-1/4 hours 
or until firm.
 In a microwave, melt white or 
vanilla chips at 70% power for 1 
minute; stir. Microwave at additional 
10- to 20-second intervals, stirring until 
smooth.
 Dip balls in melted chips; place on 
waxed paper-lined baking sheets. Chill 
until firm, about 15 minutes. Set aside 
remaining melted vanilla chips.
 In a microwave, melt semisweet 
chips on high for about 1 minute; stir. 
Microwave at additional 10- to 20-
second intervals, stirring until smooth.
 For hats, dip each marshmallow 
in chocolate; place on a waxed pa-
per-lined baking sheet, allowing excess 
to drip down. Swirl the marshmallows 
in chocolate on waxed paper to create 
hat brims. Chill until firm, about 15 
minutes.
 Level the top of coated coconut 
balls. Attach marshmallows hats, 
using reserved melted vanilla chips. 
With black icing, add eyes and a mouth 
to each face; with orange icing, add a 
nose. Use red icing and leaf candies for 
holly on hats. Store in an airtight 
container.

directionsingredients



the 2018 Dragons season was a great one! we had so much fun and we hope you 
did too. we are already looking forward to 2019!

thank you for a great season!


