2007 Cookie Exchange Recipes

Dipped Gingersnaps

Ann Case

350 oven for 10 - 12 minutes   makes 14 dz

2 cups sugar     4 tsp baking soda

1 ½ cups vegetable oil    1 tbl ginger

2 eggs      2 tsp cinnamon

½ cup molasses    1 tsp salt

4 cups flour     additional sugar

2 12 oz packages of white chocolate

In mixing bowl combine sugar and oil. Add eggs and stir in molasses. Then combine dry ingredients in another bowl and then gradually add to the creamed mixture. Shape into ¾ inch balls and roll in additional sugar.

Bake. Working in batches melt chocolate in double boiler, dip cooled cookies in halfway. Place on wax paper to harden.

Spritz Cookies

Michele Schoen

1 1/2 c. salted butter (softened at room temperature)

1 c. sugar

1 egg

1 tsp. vanilla

1/2 tsp. almond extract

4 c. flour

1 tsp. baking powder

Beat butter and sugar together until fluffy. Add egg and beat well.  Sift flour and baking powder.  Add gradually to creamed mixture, mixing to smooth dough. Put into cookie press and put cookies on ungreased baking sheet.

Decorate with sugars, nuts, etc. before baking. Bake at 400 degrees for 4 to

6 minutes. Watch carefully so they don't burn.

Coconut Balls from Martha Stewart

Kathi Kizirnis

2 sticks unsalted butter, softened

1/4 cup confectioner's sugar, plus more for dusting

2 cups all-purpose flour

1/4 teaspoon salt

2 cups sweetened flaked coconut

 Preheat oven to 350 degrees. In the bowl of an electric mixer, cream butter with 1/4 cup confectioners' sugar until fluffy. Mix in flour and salt until they're just combined. Stir in coconut.  Roll dough into 1-inch balls; place

2 inches apart on a baking sheet. Bake until just starting to brown, 15 to 20 minutes. Roll the warm cookies in confectioners' sugar; let cool completely.  Makes 36.

Toffee Chip Cookies

Betty Crocker's Ultimate Cookie Book

Meredith Spitzmiller

1 cup packed brown sugar

1 cup butter

1/4 cup honey

1 egg

2 cups flour

1 tsp baking soda

1/2 tsp baking powder

1/4 tsp salt

Mix all wet ingredients together in a bowl.  Mix all dry ingredients together in a bowl. Add 12 oz mini chocolate chips and 8oz chocolate toffee chips.  Bake at 350 for 12-14 minutes, or until edges are golden brown.

Monster Cookies

Lauren Woessner

3 eggs

1 1/4 cups packed light brown sugar

1 cup granulated sugar

1/2 teaspoon salt

1/2 teaspoon vanilla extract

1 12-ounce jar creamy peanut butter

1 stick butter, softened

1/2 cup multi-colored chocolate candies

1/2 cup chocolate chips

1/4 cup raisins, optional

2 teaspoons baking soda

4 1/2 cups quick-cooking oatmeal (not instant)

Preheat the oven to 350 degrees F. Line cookie sheets with parchment paper or nonstick baking mats.  In a very large mixing bowl, combine the eggs and sugars. Mix well. Add the salt, vanilla, peanut butter, and butter. Mix well. Stir in the chocolate candies, chocolate chips, raisins, if using, baking soda, and oatmeal. Drop by tablespoons 2 inches apart onto the prepared cookie sheets.  Bake for 8 to 10 minutes. Do not overbake. Let stand for about 3 minutes before transferring to wire racks to cool. When cool, store in large resealable plastic bags.

Merry Mint Christmas Cookies

Carolyn Roberts

2 bags M&M'S® Brand Mint Chocolate Candies for the Holidays

2 1/2 cups flour

1/3 cup cocoa powder

1 teaspoon baking soda

1/2 teaspoon salt

1 cup butter, softened

3/4 cup sugar

3/4 cup brown sugar

2 eggs

1 cup chopped pecan pieces

Preheat oven to 350 degrees.  Combine the flour, baking soda, cocoa and salt in a bowl; set aside.  With the mixer, beat the butter and sugar until light and fluffy. Add the eggs, one at a time, until blended. Gradually stir in the flour mixture.  Fold in the pecans and all but 1 cup of the M&M'S® Brand Mint Chocolate Candies for the Holidays.  Make the cookies with a tablespoon of dough in the cookie sheet. Add extra reserved M&M'S® Brand Mint Chocolate Candies for the Holidays on top of each cookie before baking.  Bake for

12-15 minutes.  Makes 36 cookies.

Toffee Squares

Mona Habig

35-40 saltine cracker squares

2 sticks butter

1 cup brown sugar (packed)

12 oz. bag chocolate chips

Line jelly roll pan with foil.  Spray with veg oil or Pam.  Then line with saltines.

Bring butter and brown sugar to a boil and boil for 3 minutes, stirring constantly.  Pour over crackers.  Bake 5 minutes at 350 degrees.  Spread chips over the top of the toffee mixture.  Return to oven for about one minute, or until chips have melted.  Spread chocolate with spatula and score along cracker edges.  Refrigerate.  Can then be kept in a tight tin.

Chocolate Candy-Cane Cookies

Mackensie Wittmer

1 pkg of Cream Cheese

3/4 c. butter, softened

1 c. sugar

2 tsp. vanilla

2 1/2 c. flour

1/2 tsp. baking soda

4 Semi-Sweet Baking Chocolate squares, melted

6 oz. Baking White Chocolate

crushed peppermint candies for garnish

Preheat oven to 350 degrees.  Beat Cream Cheese, butter, sugar, vanilla on medium until mixed.  Add flour and baking soda and mix well.  Blend in chocolate.  Shape into balls - either roll into logs for candy canes or press into round cookies.  Bake 10-12 minutes until lightly browned.  Cool 5 minutes on baking sheet.  Transfer to wire rack to cool completely.

Melt white chocolate & drizzle over cookies.  Sprinkle with crushed peppermint candies and let stand until chocolate is firm.

Makes 52 cookies.

Chocolate-Walnut Brittle

Darcy Deddens

40 saltine crackers

3/4 cup butter

3/4 cup brown sugar

12 oz. semi-sweet chocolate chips (or chopped squares) Finely-chopped walnuts (about 1 cup)

Preheat oven to 400 degrees.  Cover a cookie sheet with aluminum foil and grease with butter.  Place 40 saltines on the greased foil in a single layer.  Bring butter and sugar to a boil.  When well blended, boil for 3 minutes without stirring.  Pour the mixture over the saltines.  Bake at 400 for 6 minutes.  Immediately sprinkle with chocolate and let melt a little.

Spread around to cover.  Sprinkle chopped walnuts on top.  Cool.  Break into small pieces.  Store in an airtight container.  Enjoy!


Neiman Marcus Peppermint Bark Chocolate Chip Cookies 

Cheryl Mahoney

1/2 cup (1 stick) butter, softened

1 cup light brown sugar

3 tablespoons granulated sugar

1 large egg

2 teaspoons vanilla extract

1-3/4 cups all purpose flour

1/2 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 1/4 cups peppermint bark, crushed

Preheat oven to 300 degrees. Cream the butter with the sugars using an electric mixer on medium speed until fluffy (approximately 30 seconds).

Beat in the egg and the vanilla extract for another 30 seconds.  In a mixing bowl, sift together the dry ingredients and beat into the butter mixture at low speed for about 15 seconds. Stir in the peppermint bark.  Using a 1 ounce scoop or a 2 tablespoon measure, drop cookie dough onto a greased cookie sheet about 3 inches apart. Gently press down on the dough with the back of a spoon to spread out into a 2 inch circle. Bake for about 20 (hs

note: 25) minutes or until nicely browned around the edges. Bake a little longer for a crispier cookie (hs note: or if your cookies are a bit bigger).

Makes 2 dozen cookies.

Maple Yule Logs

Jessica McCann

Cookie dough

3/4 cup butter

3/4 cup brown sugar - packed

1 egg

2 cups all purpose flour

1+1/2 tsp. maple flavoring

1/2 tsp. salt

Frosting

1/4 c. butter

3 - 3 1/4 cup  powdered sugar

3 Tbsp. milk

1 tsp. maple flavoring

Cookie dough:  Beat butter until soft; add brown sugar and beat until fluffy; beat in egg, flavoring and salt. add flour and beat well.  Chill 1 hour.  Roll dough into ropes 1/2 inch in diameter. Cut into 3 inch logs.

Bake at 375 degrees on ungreased cookie sheet for 8-10 minutes; cool on wire rack.

Frosting:  Beat butter until fluffy; add half the powdered sugar and beat well, beat in 3 Tbsp milk and 1 tsp. maple flavoring. Gradually beat in rest of sugar until spreadable.


Peppermint Pinwheels

Vicki Auditore

2 cups sifted all-purpose flour

½ teaspoon baking powder

½ teaspoon salt

¾ cup butter or margarine (softened)

¾ cup sugar

1 egg yolk

1 teaspoon vanilla

½ teaspoon mint extract

Few drops red food coloring

Sift flour, baking powder and salt into a medium bowl - set aside.  Beat butter with sugar until fluffy light in a large bowl. Then beat in egg yolk and vanilla.  Stir in the flour mixture, 1/3 at a time, blending well after each addition, to make a soft dough.  Divide the dough in half. To one half add the peppermint extract and enough red food coloring to tint the dough a deep pink.  Roll out each color of dough into a 16x10 rectangle - between two sheets of wax paper. Peel the top sheet of wax paper from each rectangle. Place the pink dough on top of the white dough. Then peel the bottom sheet of wax paper from the pink dough.

Using the bottom piece of wax paper still under the white dough - roll the dough up tightly - jelly roll fashion. Wrap the roll in wax paper and chill several hours until very firm (or you may freeze it - just take it out of the freezer ½ hour before you want to bake it).  When ready to bake, unwrap the dough and cut into ½-in. thick slices with a sharp knife. Place on an ungreased cookie sheet.  Bake at 350 for 10 minutes - or until cookies are

firm but not browned.   Makes 5 dozen.

Note:  The dough for these pretty pinwheels of pink and white may be refrigerated to be baked when you wish.

Ritz Peppermint Cookies

Angel Perkins

1 package of chocolate bark

3 squares Bakers semi-sweet chocolate (optional) peppermint extract, to taste Ritz crackers Peppermint candy canes, crushed

Melt chocolate in a double boiler. One package of the bark combined with the

3 squares covers over two sleeves of Ritz crackers. Stir in extract to taste. Let chocolate cool slightly. Drop crackers, one by one, into the chocolate. Flip the cracker to coat both sides. Pull it out with a fork, tapping the side of the pan gently to get rid of excess chocolate and get out the air bubbles. Place on a sheet of wax paper. You can do about 12 or so and then sprinkle them with the crushed candy cane. If you do many more than that at one time, the chocolate starts to set and the candy cane won't stick.

Grandma Minardi's Christmas Cookies

Kay Minardi

4 cups flour

1 pound of butter or margarine

4 eggs

1/2 pint sour cream

1 package yeast

Fruit preserves or jam

Powdered sugar

Preheat oven to 350 degrees. Mix together the flour and butter or margarine. In a separate bowl, mix together the sour cream and yeast.

Blend four egg yolks into the sour cream mix, then add the resulting blend to the flour mix. Mix well by hand. Put the resulting dough into the refrigerator overnight or until it's cold. Roll out cold dough onto a surface sprinkled with powdered sugar, then cut in circles. Put a dab of fruit preserves or jam in the center of each circle and fold over the dough, brushing the edges of the dough first to create a better seal.  Bake cookies for 20 minutes or until golden brown. When the cookies are cool, sprinkle some powdered sugar on them.

Chocolate Chip Specials

Kay Minardi

1 1/2 cup flour

3/4 cup sugar

3/4 cup brown sugar

1 cup butter or margarine

2 eggs

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon vanilla

1 teaspoon hot water

2 cups oatmeal

1 cup walnuts

2 12-ounce packages of semi-sweet chocolate chips

Preheat oven to 375 degrees. Cream the butter, sugar and eggs. Then add everything but the chocolate chips and mix well. Gradually add chocolate chips to the mixture and continue mixing well. Drop walnut- sized balls of cookie dough onto cookie sheets. Bake for 8 minutes or until the tops start turning golden brown.

Magical Peanut Butter Cookies with Hershey's Kiss

Recipe courtesy Paula Deen

Heather Burkhardt

1 cup peanut butter, creamy or crunchy

1 cup sugar

1 egg

1 teaspoon vanilla extract

Hershey's Kisses

Preheat the oven to 350 degrees F. Grease a large baking sheet. In a mixing bowl, combine the peanut butter, 1 cup sugar, the egg, and vanilla, and stir well with a spoon. Roll the dough into balls the size of walnuts.  Place the balls on the prepared baking sheet. With a fork, dipped in sugar to prevent sticking, press a crisscross design on each cookie. Bake for 12 minutes, one minute before finishing I add Hershey's kisses to middle of each cookie. remove from the oven, and sprinkle the cookies with some of the remaining sugar. Cool slightly before removing from pan.

Molasses Crackles

Marta Robinson

3/4 cup butter flavored shortening 

1 cup packed brown sugar 

1 egg 

1/4 cup molasses 

2 cups all-purpose flour 

1/4 teaspoon salt 

2 teaspoons baking soda 

1 teaspoon ground cinnamon 

1 teaspoon ground cloves 

1 teaspoon ground ginger 

Cream together until light and fluffy butter flavored shortening and brown sugar. Add egg and molasses and beat well. Sift together flour, salt, baking soda, cinnamon, ground cloves and ginger. Add to creamed mixture and mix well. Chill at least 1 hour or overnight.  Preheat oven to 375 degrees F (190 degrees C). Roll into 1-inch balls, roll in sugar. Place balls 2 inches apart on ungreased cookie sheet. Bake for 10 minutes. Cool slightly before removing from pan. 

