Soft Christmas Cookies by Giovana Smith
(Recipe taken from Allrecipes.com)
Ingredients
 3 ¾ cups all-purpose flour
 1 teaspoon baking powder
 ½ teaspoon salt
 1 cup margarine, softened
 1 ½ cups white sugar
 2 eggs
 2 teaspoons vanilla extract

Directions
1. Sift flour, baking powder,
and salt together, set aside. In a large bowl, cream together the margarine and sugar until
light and fluffy. Beat in the eggs one at a time, then stir in the vanilla. Gradually blend in the
sifted ingredients until fully absorbed. Cover dough, and chill for 2 hours.
2. Preheat oven to 400 degrees F (200 degrees C). Grease cookie sheets. On a clean floured
surface, roll out small portions of chilled dough to 1/4 inch thickness. Cut out shapes using
cookie cutters.
3. Bake 6 to 8 minutes in the preheated oven, or until edges are barely brown. Remove from
cookie sheets to cool on wire racks.

Chocolate Shortbread Cookies
By Vicki Dutcher
350° 20-25 minutes
Cream together with beater
½ cup butter (2 sticks)
½ cup brown sugar
½ cup white sugar
Add
1 egg
1 tsp vanilla
2 cups cake flour
½ cup chopped walnuts - (optional)
Spread in 12x12 greased cookie sheet. Bake - cool 20 min
Melt 1 large Hershey's milk chocolate bar in double boiler - spread over top of cookies
Sprinkle nuts over chocolate
Cut into squares - refrigerate - package up when chocolate has hardened.

Ritz Delights
by Selma Stevenson

Ingredients
* Ritz Crackers (2 rolls)
You can use regular or low fat Ritz
Crackers

* Peanut Butter (your favorite brand)
You can use regular, low fat, crunchy or
smooth peanut butter
* Wilton Dark Cocoa Candy Melts (1 ½
packages)
I purchase my Wilton Candy Melts from
Michael’s Craft Store

1. Open one roll of Ritz Crackers and spread about a rounded teaspoon of peanut butter
over the cracker. Peanut butter can be as thick or thin as you want. Open next package
of Ritz Crackers and place one on top of each one spread with peanut butter. You are
making a sandwich. I place my cookies on a Silpat but you can use waxed paper or
parchment paper if you want.
2. Put Candy Melts in small microwavable bowl and microwave just to melt chocolate,
approximately 2 minutes, stirring once. You just want them melted after stirring.

3. Dip each cookie into melted chocolate covering well on sides, top and bottom. I use a
small icing spatula to help turn the cookie over in the chocolate. You want it well
covered with chocolate.
4. Place chocolate covered cookies on Silpat or waxed paper and let chocolate harden.

Anzac Biscuits
by Sue Walsh
Ingredients:










125 grams butter
2 tbsp golden syrup
1 tsp baking powder
1 tbsp hot water
1/2 cup coconut
1/2 cup sugar
1 cup rolled oats
3/4 cup flour

Directions:
Melt butter and golden syrup in a saucepan large enough to
hold all the ingredients. Cool slightly.
Dissolve baking soda in water and add to the saucepan with coconut, sugar, rolled oats and flour. Mix
well.
Place rounded teaspoons full of mixture on a baking paper lined baking tray - leave enough room for the
biscuits to spread. Bake in a pre-heated oven at 180c for 12 minutes or until golden. Leave to cool
before removing from tray.

Candy Cane
Oreos
by Pam Imholz
Ingredients:
 1 bag Oreo cookies
 1 lb. white melting
chocolate (or almond
bark)
 1 candy cane –
crushed

Directions:
1. Put the white
chocolate in a
glass bowl.
2. Microwave for 1
minute (or follow
package
directions).
3. Fully dip each Oreo cookie in the melted white chocolate then place on a piece of
parchment paper and let cool so the white chocolate will harden.
4. Repeat the dipping step so each Oreo is coated with two coats of the white chocolate.
When you dip the cookie the second time and place it on the parchment, immediately
sprinkle with crushed candy cane while the white chocolate is still soft. That way the
crushed candy will stick.
These are quick and easy and oh so yummy, yummy!

Biscochitos (Mexican Shortbread)
by Donna Baker
Preheat oven to 325 degrees.
Ingredients:
 1 ½ C Sugar
 1 lb. lard (in the block)
 2 eggs
 3 tsp. baking powder
 1 t. anise seeds
 6 C. flour
 small glass of brandy or wine (optional)
 topping: 1/2 c. sugar and 1 t. cinnamon
Directions:
1. Cream together shortening & sugar.
2. Add eggs and anise seeds, mix again.
3. Sift dry ingredients & mix with wet ingredients.
4. Add brandy or wine & blend.
5. Roll out on floured surface, to 1/4 - 1/2 inch thickness. Cut shapes with cookie cutters.
6. Bake 10-15 min. on ungreased cookie sheet, or until light brown. Do not over bake.
7. When done, sprinkle with cinnamon/sugar mix.

Grandma’s Cream Cheese Cookies by Carla Suto
Dough:
1 lb. Cream Cheese
1 lb. Butter or Margarine
Pinch of Salt
2 tsp. Vanilla Extract
5 tbsp. Sugar
3 tsp. Baking Powder
4 c. Flour
Filling:
 1 lb. Ground Walnuts
 1 c. Sugar
 3 Egg Whites

½ Recipe:
8 oz. Cream Cheese
8 oz. Butter or Margarine
Pinch of Salt
1 tsp. Vanilla Extract
4 tbsp. Sugar
2 tsp. Baking Powder
2 c. Flour

8 oz. Ground Walnuts
½ c. Sugar
2 Egg Whites

Cream butter and cream cheese together. Add vanilla extract. Mix flour with rest of ingredients
and add slowly to butter mixture. Refrigerate dough overnight.
Mix together all ingredients to make filling. Roll out small amounts of dough at a time on
powdered sugar (not flour). (Note: if you roll out too much dough at a time it gets too soft and
sticky).
Cut rolled dough into squares and fill with just enough filling so you can bring the dough
together in the middle. Place cookies, folded side down on an ungreased cookie sheet (you can
line sheet with parchment paper).
Bake at 350° until lightly browned. Full recipe makes several dozen cookies.

Vanilla Butter Creams by Sue VanDeVusse

1 stick of butter, softened
5 cups powdered sugar
1/4 cup fresh whipping cream
1 teaspoon vanilla
12 oz. chopped semi-sweet chocolate
Beat butter and half of powdered sugar with electric mixer. Gradually add cream, vanilla, remaining
sugar, mixing well. Knead until smooth and roll into balls. Refrigerate.

Melt chocolate, stirring often. Insert toothpick in each butter cream ball and dip into chocolate. Set on
wax paper until chocolate firms. Refrigerate until ready to serve.

Peanut Butter
Dream Bites
by Melissa
Cash
Ingredients:












1 ¼ c. flour, sift or
stir before
measuring
½ tsp. salt
1 tsp. b. powder
½ c. butter
½ c. peanut butter
½ c. sugar
½ c. light brown
sugar, packed
½ tsp. vanilla
1 egg
2 c. semi-sweet chocolate chips (for topping)

For crust:
Sift together flour, salt, and baking powder; set aside. Cream butter, peanut butter, and sugars; beat in
vanilla and egg. Stir in flour mixture, blending well. Place dough in lightly greased 13” x 9” baking dish
and flatten to create cookie bottom. Bake at 375° for about 14 to 16 minutes. Let cool 10 minutes
before adding chocolate topping.
For topping:
Melt chocolate chips in microwave safe bowl in 30 second increments until chips are melted. Pour
chocolate over peanut butter crust and refrigerate until chocolate is firm. Cut into bite sized squares
and enjoy!

Rainbow Cathedral Window Cookie by Joy Hadden

Starbuck's Cranberry
Bliss Bar
By Jennie Harper
Cake
1 cup (2 sticks) butter, softened
1 1/4 cups light brown sugar, packed
3 eggs
1 1/2 teaspoons vanilla
1 teaspoon ginger
1/4 teaspoon salt
1 1/2 cups all-purpose flour
3/4 cup diced dried cranberries
6 ounces white chocolate, cut into chunks
Frosting
4-ounces cream cheese, softened

Drizzled Icing

3 cups powdered sugar

1/2 cu. Powdered sugar

4 teaspoons lemon juice

1 tbs. milk

1/2 teaspoon vanilla extract

2 tsp. vegetable shortening

1/4 cup diced dried cranberries
1. Preheat oven to 350. Make cake by beating butter and brown sugar together with an electric mixer until smooth. Add eggs,
vanilla, ginger, and salt and beat well. Gradually mix in flour until smooth. Mix 3/4 cup diced dried cranberries and white
chocolate into the batter by hand. Pour batter into a well-greased 9x13" baking pan. Use a spatula to spread the batter evenly
across the pan. Bake for 35 to 40 minutes or until cake is light brown on the edges. Allow cake to cool.
3. Make frosting by combining softened cream cheese, 3 cups powdered sugar, lemon juice and vanilla extract in a medium
bowl with an electric mixer until smooth. When the cake has cooled, use a spatula to spread frosting over the top of the cake.
4. Sprinkle 1/4 cup of diced cranberries over the frosting on the cake.
5. Whisk together 1/2 cup powdered sugar, 1 tablespoon milk, and shortening. Drizzle icing over the cranberries in a sweeping
motion or use a pastry bag with a fine tip to drizzle frosting across the top of the cake.
6. Allow cake to sit for several hours, then slice the cake lengthwise (the long way) through the middle. Slice the cake across
the width three times making a total of eight rectangular slices. Slice each of those rectangles diagonally creating 16 triangular
slices.

Toasted Almond Toffee Bars by Kay Simmons
Recipe taken from VegNews Magazine Holiday Cookie Collection
Ingredients:









1 c. non-hydrogenated margarine
1 c. light brown sugar
1½ teaspoons Ener-G Egg Replacer dissolved in 1 TBSP water
1 tsp. vanilla
½ tsp almond extract
2 c. flour, sifted
½ tsp. salt
1½ c. chocolate chips

Directions:









Preheat oven to 350 and grease 9x12-inch pan.
In large bowl, cream together margarine and brown sugar.
Add egg replacer, vanilla, and almond extract and beat well.
Add in flour and salt, mixing well.
Spread batter into prepared pan and bake for 25 minutes.
Remove pan from oven, cover cake layer with chocolate chips, and return to oven for 3 to 4
minutes.
Remove pan from oven again and spread melted chocolate evenly. Sprinkle with toasted almonds.
Allow to cool completely in pan before cutting. Makes 30 bars.

No Bake Apricot-Coconut Cookies by Karen Knegten
Ingredients:





1 ½ c. Dried apricots -finely chopped
2 c. shredded coconut
2/3 c. Sweetened condensed milk
Powdered sugar

Mix apricots and coconut. Add condensed milk and blend well.
Shape into balls and roll in powdered sugar. Let stand until firm.
MAKES: 48 1” balls
Helpful hint: Wet your hands before rolling, rinse and leave your hands wet after about each 12
balls.

Gingersnap
Cookies
by Carolina
Buchting
Ingredients
8 oz unsalted butter
1 ¼ c. + 2 tbsp.
granulated sugar
1/2 tsp. vanilla extract
2 small eggs or 1 ½ large
eggs
1/3 c. molasses
3 c. all-purpose flour
2 ½ tsp. baking soda
1/2 tsp. salt
2 ½ tsp. cinnamon
2 ½ tsp. ground ginger
1/8 tsp. finely ground
black pepper
Directions:
1 Mix butter until soft and add sugar, beating until light and fluffy. Add vanilla and eggs, and beat again
until fluffy. Mix in molasses until it’s well-mixed.
2 Sift the dry ingredients and add to the mixture a little at a time until the dry ingredients are well
incorporated.
3 Wrap the dough tightly with plastic wrap, place it in a pan and put it in the refrigerator for 3 to 4
hours.
4 Unwrap and remove dough from the pan. Roll out dough as thins as possible and cut out with cookie
cutters and bake at 350 degrees until the edges turn dark brown, 7-12 minutes, depending on how thin
your pieces are. To make sure they don't burn, make sure to check your over at around 7 minutes.
This recipe will yield you about 6 to 8 dozen cookies.

Cranberry Bread
By Linda Payne
Quick Recipe:
Grab a box of Pillsbury Mix while at
local grocery store. Rush home.
Pull out loaf pan and turn on oven,
break open box and dump contents
into a bowl. Add eggs, oil and water
per box.
Mix by hand – who wants to clean
beaters – until all is moist. Pour batter
into loaf pan, dump bowl and spoon
into sink.
Set oven timer for time on box…ask
hubby to carry in the rest of the
groceries!

Long Recipe
Get all dressed up. Have your hair and nails done. Go shopping with a friend. On the way home make short stop at local grocery
store (a one bag stop and include box of quick bread). Call hubby and let him know you’re making him something special when
he gets home…if he’s already home – perfect! Once home – change into something comfy and cute and give hubby a wink…
because you’re making him something special!
Pull out your Kitchen Aid mixer…turn on some music. Bring out your eggs, oil, measuring cups…put on an apron…give hubby a
wink…because you’re making him something special!!
Turn on oven; prepare your loaf pan by spraying it with non-stick spray. Pour contents of box into mixer bowl. Add oil – start
mixer on slow…watch it for a few seconds...turn it off. Carefully add eggs – start mixer on slow...watch it for a few
seconds...turn it off (is hubby watching? send him a wink! because you’re making him something special!)
Carefully measure and add the water…..start mixer on slow...watch it for a few seconds...turn it off. Scrape your bowl…turn
mixer on and let it mix for two minutes…check oven. Throw away box, egg shells, and wash measuring cup – put away oil.
Stop mixer. Scrape bowl …slowly pour batter into loaf pan and scrape mixer bowl. Put loaf pan in oven. Light a candle or two…
(Is hubby watching…send him a wink! because you’re making him something special!)
If kids are in bed or away…you should have his attention by now...would suggest setting the timer in case you are
“distracted”…but if you’re at my house… I’ve ditched the apron and have begun stamping and need to hear the buzzer so I
don’t burn up my “something special for hubby”!!! who is so engrossed in the Andy Griffith show for the umpteenth thousand
time that he doesn’t even realize how hard I just worked on the Long Recipe!
Ladies, you decide which recipe you prefer! LOL

Old Fashioned Shortbread by Lee Murphy

Nut Goody Candy by Lori McAree

Peanut Butter Fudge Rounds by Deb Felts
Better Homes and Gardens: Holiday Cooking 1989
3/4 cup creamy peanut butter
2 tbs. butter; softened
1 cup sifted powdered sugar
1 tbs. milk
1 teaspoon vanilla
1/2 cup chopped peanuts
12 oz chocolate chips
1/2 cup sweetened condensed milk
In a mixing bowl, stir together peanut butter and butter. Add powdered sugar, milk, and vanilla. Stir until
well combined. Add peanuts. Shape into two 10-inch rolls.
In a saucepan, combine 12 ounce package of semi-sweet chocolate morsels with 1/2 cup condensed milk.
Cook and stir over low heat until melted and smooth. Remove pan from heat. Turn mixture onto waxed
paper. (Put a paper towel underneath and you'll have less mess to clean up.) Divide mixture in half. Pat each
half into a 10 x 4 inch rectangle. Place a peanut roll in the center of each chocolate rectangle. Bring chocolate
mixture up around each roll. Press seams to seal.
Wrap each log in clear plastic wrap. Chill two or three hours until firm. Unwrap and slice into 1/4 inch slices.
Store tightly covered.

Spritz Cookies by Sue Morris
Betty Crocker Cookbook
You can use a cookie press or just drop the dough on a cookie sheet. Makes @ 84 cookies.
Ingredients








1 ½ cu. Margarine or butter
3 ½ cu. Flour
1 cu. Sugar
1 egg
1 tsp. baking powder
1 tsp. vanilla
½ tsp. almond extract (optional)

Directions








Beat margarine with an electric mixer on medium to high speed for 30 seconds. Add
sugar, egg, baking powder, vanilla (and almond extract if desired) with 1 cup of the
flour. Beat till thoroughly combined.
Beat in remaining flour.
Force unchilled dough through a cookie press onto an ungreased cookie sheet. OR
drop by the spoonfuls to same.
Bake in a 375 degree oven for 8 to 10 minutes or until edges are firm but not brown.
Cool cookies on a wire rack.
If desired, dip tops into powdered sugar icing, and sprinkle with chopped nuts or
colored sugar. Or sprinkle powdered sugar of the top.

Special K Bars by Jessica Fick
Ingredients







1 cu. White Corn Syrup
1 cu. Sugar
1 ¼ cu. Peanut butter
6 cu. Special K (or Cornflakes, Rice Krispies, etc)
6 oz. chocolate chips
6 oz. butterscotch chips (or peanut butter chips)

Heat syrup and sugar, do not boil. Stir in peanut butter until melted. Stir in cereal. Put in buttered 9 x 13
pan. Melt chips and frost.

Turtles by Jessica Fick
Ingredients




Pecan Halves
Caramels (cut in half)
Candy of choice: Rolos, Hershey Kisses, or Reeses Peanut Butter Cups

Heat oven to 250 degrees. Spread pecan halves on baking sheet. Top each pecan with caramel halves. Put in
oven just until caramel is softened. Take pan out and top with a candy, pressing down after it melts a bit.

