
He Has Risen Treat 
 

Project time: 20 minutes 
 

Supplies: 
• 2 graham cracker sheets 

• 1 glazed donut 

• 1 glazed donut hole 

• 2 pretzel sticks 

• 9 Tbs. green icing 

• ½ tsp. chocolate icing (for connecting Cross pieces) 

• Red licorice string – optional  

• 1 tsp. flower sprinkles 

• Butter knife or offset spatula 

• Knife 
 

Tips:  

• To help the pretzel go into the donut, you can take a knife or 
toothpick to poke a hole before adding Cross.  

• Optional step- Take licorice string and wrap around Cross. Gently 
tie the licorice in a knot on the back of the Cross to secure.  

• Press flower sprinkles gently into the icing, so they don’t fall off.  
 

Steps:  
1. Break off about 1/3 of one pretzel piece. Add chocolate icing to 

the unbroken pretzel and attach the second piece to make a cross. 
Set aside to dry completely.  

2. Place 2 graham cracker sheets together, side by side. Hold graham 
crackers together, and spread green icing on top. Make sure to put 



extra icing where the seam is to help the crackers stick together. 
Swirl the icing when spreading to add more detail. Scrape off 
excess icing, if needed.  

3. Cut off the bottom 1/3 of the donut so the hole will sit flat on the 
ground. Place donut on graham crackers.  

4. Add a little more green icing to the bottom of donut hole and add 
to graham cracker. Note: Refer to optional step to wrap the cross 
with red licorice string.  

5. Stick pretzel Cross into the top of donut, and decorate the graham 
cracker with flower sprinkles.  

 

You’re finished!  
 


