
Eggnog Cookies with Eggnog Icing 

Ingredients: 

 2 sticks unsalted butter, softened 

 1 cup granulated sugar 

 1 large egg, room temperature 

 1 cup eggnog 

 3 cups all-purpose flour 

 1 teaspoon baking powder 

 1 teaspoon baking soda 

 1/2 teaspoon Kosher salt 

 3/4 teaspoon ground nutmeg 
Icing: 

 2 cups confectioners’ sugar 

 5 Tablespoons eggnog 

 1/2 teaspoon ground nutmeg 

1. In a mixer fitted with a paddle attachment beat the butter and sugar until light and fluffy. Add the egg and beat 
well. Then add the eggnog and mix again. 

2. Sift together the flour, baking soda, baking powder and nutmeg. Then turn the mixer on low and slowly add the 
flour mixture to the wet ingredients until everything is just combined. Cover the dough and chill it for at least two 
hours. 

3. Preheat the oven to 350ºF. Drop dough by the round teaspoonful onto lined cookie sheets. Bake one sheet at a 
time for 10 to 12 minutes, or until the tops are lightly golden. Cool cookies on a wire rack. 

4. To make the icing stir together the confectioners’ sugar, eggnog and nutmeg. Icing the cookies when cooled. 

  



Ginger Molasses Cookies (makes about 24) 
Recipe from: One Cake Two Cake 
 
Ingredients: 

 2 1/4 cups all-purpose flour 

  teaspoons of baking soda 

 1/2 teaspoon of salt 

 1 teaspoon ground ginger 

 1 1/2 teaspoons cinnamon 

 1/4 teaspoon ground allspice 

 1/2 teaspoon ground cloves 

 3/4 cup unsalted butter, softened 

 1/2 cup dark brown sugar, packed 

 1/2 cup granulated sugar, plus 1/4 cup for rolling cookies 

 1 large egg 

 1 teaspoon vanilla extract 

 1/3 cup molasses 
 
Directions: 
1. Preheat oven to 375 degrees and line two baking sheets with parchment paper. 

Combine the dry ingredients, flour, baking soda, salt, ginger, cinnamon, allspice, and cloves in a bowl. 
Soften the butter in the microwave for about 10 seconds (it may need more). Beat the butter until light 
and fluffy, about 2 minutes, add in the brown sugar and 1/2 cup granulate sugar and continue mixing for 
another 3 minutes. 
Add in the egg, vanilla and molasses and beat at medium speed for 30 seconds. 

2. Add in the dry ingredients in one addition and beat until just combined another 30 seconds or so. 
3. Place remaining 1/4 cup of granulated sugar in bowl. Scoop out dough in about 1 tbsp scoops, and roll 

into a ball, then roll the ball in the granulated sugar and place on the prepared cookie sheets about 1 or 1 
1/2 inches apart. 

4. Bake in the oven for 11-12 minutes, they should be cracked and the cracks should still look raw. 
5. Let them cool for 5 minutes on the dish and then move to a cookie rack or a plate and let them fully cool. 

 
  

http://onecaketwocake.com/2010/08/25/rainy-day-cookies/


Spicy Gingersnap Cookies 
Ingredients: 

 2 cups all-purpose flour 

 1 tbsp ginger, ground 

 1 tsp cloves, ground 

 1 tsp cinnamon, ground 

 2 tsp baking soda 

 ¼ tsp salt 

 100 g unsalted butter, softened 

 ½ cup sugar 

 ½ cup molasses (I used dark sugar beet molasses) 

 1 tbsp vanilla sugar 

 1 large egg 

 raw sugar (turbinado) 
Directions: 

1. In a small bowl, combine flours, spices, baking soda and salt. Using your stand mixer, whisk together 
butter, sugar, molasses and vanilla sugar. Add the egg and mix until well combined. 
Now, in batches,  add the flour mixture to the molasses mixture and beat until completely blended. Cover 
and chill in the fridge for about hour until firm. 

2. Preheat oven to 175°C /350°F. Line a baking sheet with baking paper. Pour some turbinado sugar into a 
small bowl. Use a bit of cooking spray to grease the palms of your hand. Rip little pieces off the dough and 
roll into balls of ~ 2cm/ 1inch size. Roll the balls in turbinado sugar until evenly covered then place on  
baking sheet. 

3. Bake for about 12 minutes or until lightly browned and puffed. The cookies should still be soft to the 
touch. Transfer to the desk and then to a cooling rack. Once completely cooled, enjoy or pack (airtight) for 
loved ones and send away a little spicy package of love. 

  



Spiced orange-cranberry crumble bars 
Yields 24 bars 
Ingredients 

 1 cup white sugar 

 1 teaspoon baking powder 

 1/4 teaspoon of kosher salt 

 2 1/2 cups all-purpose flour 

 1/2 cup almond meal 

 1 cup cold butter (2 sticks) 

 1 egg 

 2/3 cup white sugar 

 1 teaspoon vanilla 

 1 tablespoon cornstarch 

 Juice of 1 orange 

 Zest of 2 oranges 

 4 cups fresh cranberries 

 2 teaspoon of pumpkin pie spice, divided use 
 
Directions 

1. Preheat the oven to 375 degrees F. Line a 9 x 13-inch pan with foil 
and spray with nonstick cooking spray. 

2. In the bowl of a food processor, pulse together 1 cup sugar, baking powder, salt, flour, 1 teaspoon 
pumpkin pie spice, and almond meal until thoroughly incorporated. 

3. Add the butter and pulse the dough 5 to 6 times until incorporated, add in the egg and pulse 2 to 3 more 
times; the dough will be crumbly. 

4. Pat half of the dough into the prepared pan. 
5. In another bowl, stir together 2/3 cup sugar, vanilla, cornstarch, orange juice and zest, and 1 teaspoon of 

pumpkin pie spice. 
6. Mix in the cranberries. Sprinkle the cranberry mixture evenly over the dough in the pan; crumble the 

remaining dough over the cranberry mixture. 
7. Bake for 45 to 55 minutes, or until top is a light golden brown. 
8. Cool completely and chill in the refrigerator before cutting into squares. Store in an airtight container in 

the refrigerator for up to two days. Bring to room temperature for 30 minutes before serving. 
Notes: 

1. To make almond meal, simply place almonds in a food processor and pulse until finely ground. 
2. If you do not have a food processor, a pastry cutter will assist you in incorporating the cold butter into the 

dry ingredients. 
  



Apple Cranberry Crumble Tart  
Ingredients: 

 1 unbaked 9" pie shell 

 4 apples, good sized, peeled and chopped 

 1 c. fresh cranberries, sliced in half 

 1/3 c. sugar 

 3 T. brown sugar 

 4 T. flour 

 2 tsp. cinnamon 

 1/2 tsp. ginger 

 1/2 tsp. nutmeg 

 1/2 tsp. salt 
 

crumble: 
 

 1/3 c. flour 

 1/3 c. sugar 

 3 T. brown sugar 

 1 tsp. cinnamon  

 1/2 tsp. salt 

 (optional: 1/4 c. chopped walnuts)  

 4 T. butter, room temp 
 

1. Mix apples and cranberries 
2. Add Sugars, flour, cinnamon, ginger, nutmeg, salt 
3. Mix again with fork until mixture is thoroughly combined and looks like a fine meal. 

Place in baking dish 
4. Set aside 
5. Mix dry ingredients for crumble 
6. Then add butter and mix 
7. Top the fruit and bake at 400* for about 45-50 minutes or until you start to see the fruit bubbling. 

 
  



Peanut Butter Balls {Buckeyes} 
Ingredients: 

 2 c. creamy peanut butter  

 1/4 c. unsalted butter, room temperature 

 1/4 t. salt  

 1/2 t. pure vanilla extract  

 2 1/2 c. powdered sugar  

 9 oz. semi-sweet chocolate chips or chunks  

 2 T. crisco shortening  
Directions: 

1. Mix together peanut butter, butter, salt, and vanilla extract. 
2. Work in the powdered sugar until it's completely incorporated. 
3. Roll the peanut butter mixture into 1" balls. Place on a parchment-lined baking sheet and freeze for 15-20 

minutes. 
4. Melt the chocolate and shortening in a double boiler. 
5. Using a toothpick, dip the balls one at a time in the chocolate leaving a small circle undipped to resemble 

a buckeye. Or you can use two forks to roll the peanut butter balls in chocolate, completely coating them. 
Recipe yields approximately 60 buckeyes or peanut butter balls. 
  



Chocolate Peanut Butter Squares 
Makes about 25 small squares 
 
Ingredients: 
For the Crust: 

 22 Nabisco FAMOUS Chocolate Wafers, finely crushed (about 1⅔ cups crumbs)  

 ¼ cup sugar 

 3 tablespoons unsalted butter, softened 
For the Filling: 

 6 firmly packed tablespoons dark brown sugar 

 2 cups Confectioners' sugar 

 6 tablespoons unsalted butter, softened 

 1⅓ cups creamy peanut butter (I like Skippy Natural "No Need To Stir") 

 Pinch of salt 
For the Milk Chocolate Ganache Topping 

 1-11.5 ounce bag Ghirardelli (or similar best quality) milk chocolate chips 

 6 tablespoons heavy cream 
 
Directions: 
1. Preheat oven to 375 degrees and spray a 9-inch square baking pan with non-stick cooking spray.  
2. Make crust: Combine chocolate wafers, sugar and butter in bowl of food processor fitted with blade attachment 
and pulse until cookies are finely crushed. Press mixture firmly into prepared baking pan (I spread it with my hands 
first, then use the bottom of a measuring cup to even it out). Bake for 8 minutes. Set on rack to cool completely. 
3. In the meantime, make peanut butter filling: Combine all ingredients together in the bowl of a mixer fitted with 
the paddle attachment and mix at low speed until just combined (do not whip). Set bowl in refrigerator while you 
prepare the rest. 
4. Make chocolate ganache topping: Combine milk chocolate chips and heavy cream in microwave safe bowl and 
cook in microwave at medium power (50%) for 1-1½ minutes. Stir until bowl no longer feels warm. Continue 
heating at 15-30 second intervals, stirring until smooth and melted. Do not overheat.  
5. Put it all together: Use an offset icing spatula (see photo above) to spread about ¼ cup of chocolate mixture 
evenly over cooled crust; place pan in freezer until chocolate is set, about 5-10 minutes. Spread peanut butter 
mixture into even layer over chocolate (if it's firm, you can use your hands; if it's soft, use a butter knife or spatula). 
Give chocolate ganache a quick stir to smooth any lumps, then spread evenly over top of peanut butter layer. 
Cover pan with plastic wrap and place in freezer for 1 hour to set (or, if you're not in a hurry, you can just leave it in 
the refrigerator for a few hours). When firm, use a sharp knife to cut into squares (make them small as they are 
very rich!). Keep refrigerated and serve cool. 
  



Classic Thumbprint Cookies Recipe 
Ingredients 

 Crisco® Original No-Stick Cooking Spray 

 1/2 cup firmly packed brown sugar 

 1 Crisco® Butter Shortening Stick, cut into slices or 1 cup Crisco® Butter Shortening 

 3 large eggs, separated 

 2 tablespoons water 

 1 1/2 teaspoons vanilla extract 

 1/4 teaspoon salt 

 2 cups Pillsbury BEST® All Purpose Flour 

 2 cups finely chopped pecans 

 1 cup Smucker's® Strawberry Preserves or any Smucker's® Preserves, Jam or Jelly 
Directions 

 Heat oven to 350°F. Adjust rack to middle position. Coat two cookie sheets lightly with no-stick cooking 
spray.  

 Beat brown sugar and shortening in medium bowl with an electric mixer at medium speed for 2 minutes 
or until fluffy. Scrape down sides of bowl. Add egg yolks, water, vanilla and salt. Beat until well combined. 
Add flour on low speed until well blended.  

 Beat egg whites in a shallow bowl until foamy. Place pecans in a separate shallow bowl. Measure about 2 
teaspoons dough for each cookie. Form into balls by rolling between your palms. Dip each dough ball into 
egg whites, then roll into pecans. Place on prepared cookie sheet. Using the back of a teaspoon or your 
thumb, make a rounded indentation in the top of each cookie.  

 Bake 10 minutes. Remove from oven. It may be necessary to create the indentation once again with a 
spoon. Place about 1 teaspoon preserves into the indentation of each cookie. Bake an additional 5 to 7 
minutes or until lightly browned. Remove from oven. Cool on baking sheet for several minutes. Remove to 
wire rack to cool completely. Yield: 4 dozen cookies. 

  



Lime Meltaways 
(makes 24+ cookies) 
 
Ingredients: 
12 tablespoons (1 1/2 sticks) unsalted butter (room temperature) 
1/3 cup powdered sugar 
2 limes (zest) 
2 tablespoons lime juice 
1 tablespoon vanilla extract 
1 3/4 cups + 2 tablespoons flour 
2 tablespoons corn starch 
1/4 teaspoon salt 
2/3 cup powdered sugar 
 
Directions: 
1. Cream the butter with the powdered sugar. 
2. Beat in the lime zest, lime juice and vanilla. 
3. Mix the flour, cornstarch and salt in a large bowl. 
4. Beat the dry ingredients into the wet. 
5. Roll the dough out into a 1 1/4 inch log. 
6. Wrap in plastic and let chill in the fridge for at least an hour. 
7. Slice the dough into 1/4 in thick slices and place them on a baking sheet, 1 inch apart from each other. 
8. Bake in a preheated 350F oven until just lightly golden brown, about 12-15 minutes. 
9. Let cool on a wire rack for 4 minutes. 
10. Dredge cookies in powdered sugar to coat. 
  



Pecan Tassies 

 1 3oz. Package Cream Cheese 

 1/2 C. Unsalted Butter 

 1 C. Flour 
 

1. Blend cream cheese, butter and flour until the mixture resembles coarse meal.  
2. Bring together with hands until just combined, and sticks together.  
3. Divide dough into two equal portions and roll into a 12 inch log.  
4. Refrigerate.  
5. While the dough is chilling, make the filling. 

 
Filling: 

 2 Eggs 

 1 1/2 C. Brown Sugar 

 Dash of Salt 

 2 T. Butter, softened 

 1 t. Vanilla 

 2/3 C. Chopped Pecans 
 

1. Beat butter and brown sugar together until well combined. 
2. Add in eggs, vanilla and salt.  
3. Beat until creamy.  
4. Place half the nuts on the bottom of each tassie cup, then top each tassie with 1 tsp. filling, followed by 

remaining nuts.  
5. Bake at 325 degrees Fahrenheit for 25 minutes, or until golden brown. 

  



Chocolate Espresso Snowcaps 
recipe from Martha Stewart 
Yield: 18 cookies 

 1/2 cup all-purpose flour 

 1/4 cup unsweetened cocoa powder 

 4 teaspoons instant espresso (I used 2 tbsp instant coffee, because I didn’t have espresso on hand) 

 1 teaspoon baking powder 

 1/8 teaspoon salt 

 4 tablespoons butter 

 2/3 cup packed brown sugar 

 1 egg 

 4 ounces bittersweet chocolate, melted and cooled 

 1 tablespoon milk 

 Powdered Sugar for coating 
 

1. In a medium bowl, stir together the flour, cocoa, espresso, baking powder, and salt. 
2. In the bowl of your mixer, cream together the butter and sugar until light and fluffy. Beat in the egg until 

combined and mix in the cooled chocolate. Gradually add in the flour mix. Beat in the milk until just 
combined. 

3. Flatten dough into a disk and  wrap in plastic wrap. Freeze for 45 minutes. 
4. Preheat oven to 350 degrees. Line a baking sheet with parchment paper. 
5. Shape dough into 1-inch balls and roll in the powdered sugar. After you’ve rolled all of the balls in the 

sugar, roll them in again one by one. Each ball of dough should get two coatings of sugar. 
6. Place on cookie sheet 2 inches apart. Bake until the cookies have spread and the coating is cracked, 12-14 

minutes. Cool on a wire rack. 
  

http://www.marthastewart.com/recipe/favorite-chocolate-espresso-snowcaps?backto=true&backtourl=/photogallery/traditional-christmas-cookies#slide_3


Rum Cake           
Ingredients: 

 1 1/3 cups all-purpose flour 

 3/4 teaspoon baking powder 

 1/2 teaspoon salt 

 1 cup (2 sticks) unsalted butter, softened 

 1/2 cup sugar 

 3/4 cup sweetened condensed milk 

 1 tablespoon dark rum 

 3 eggs 

 Topping 

 1 1/4 cups rum syrup 

 For rum syrup: 

 1/2 cup sugar 

 1/4 cup water 

 3/4 cup dark rum 
 

1. Combine the sugar and water in a saucepan over medium-high heat and cook, stirring, until the sugar is 
dissolved. Remove the syrup from the heat and let cool for about 5 minutes. Stir in the rum and use 
immediately, while still warm. 

2. Method: 
3. TO PREPARE: Prepare the oven to 325F. Butter and flour five 4 1/2-inch Bundt pans (or an 8-inch tube 

pan) 
4. TO  MAKE THE CAKES: Combine the flour, baking powder, and salt; set aside. In a separate large bowl, 

beat the butter and sugar until fluffy. Add the condensed milk and the rum. Stir in the flour mixture until 
blended. Beat in the eggs one at a time until combined. 

5. TO BAKE: Transfer the batter to the prepared pans and bake for 35 to 45 minutes, until a knife inserted in 
the center comes out clean. Leave the cakes in the pans to cool. 

6. TO SERVE: Remove the cakes from the pans. Pour rum syrup over the cakes, cover, and let sit at least 6 
hours before serving. 

  



RUGELACH WITH PECANS, BROWN SUGAR AND CINNAMON 
adapted from Lottie+Doof via Design*Sponge 

 For the dough: 
1 stick butter, room temperature 
4 ounces cream cheese, room temperature 
1 cup all-purpose flour 
2 teaspoons sugar 
1/2 teaspoon sea salt 

 For the filling: 
1 cup finely chopped pecans (or walnuts!) 
1/3 cup brown sugar, plus more for dusting 
1 teaspoon cinnamon, plus more for dusting 

 
1. Cream the butter and cream cheese until light and fluffy. (I always wonder how people did these things 

prior to electricity.) Slowly fold in the dry ingredients and mix until combined. Flatten into a round disc, 
cover with plastic wrap, and refrigerate for at least two hours.  

2. Meanwhile, combine the ingredients for the filling and set aside.  
3. Preheat oven to 350 degrees.  
4. When the dough is ready, remove from fridge and slice into four pieces. Shape each into a ball. Working 

with one at a time, flatten into a rectangle using a rolling pin. Remove uneven edges with a knife – you 
can set the extra dough aside and later form more cookies with it. Spread a layer of the topping across the 
dough, leaving the far edge of the dough untopped. Carefully roll into a log. Dust with brown sugar and 
cinnamon, pressing them gently into the dough. Slice into half-inch or inch-wide discs, depending on the 
size of the cookie you’d like. Place cookies on a greased baking sheet and repeat with the remaining 
dough.  

5. Bake rugelach for about 15-18 minutes, until golden on top.  
Yield: 32-48 cookies, depending on size 
 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.designspongeonline.com/2009/12/in-the-kitchen-with-lottie-doof-2.html


Raspberry Refrigerator Pinwheel Cookies 
 

 1 3/4 cups (425 mL) Robin Hood All-Purpose Flour  

 2 teaspoons (10 mL) baking powder  

 1/4 teaspoon (1 mL) salt  

 1/2 cup (125 mL) butter or margarine, softened  

 1 cup (250 mL) granulated sugar  

 1 egg  

 1 teaspoon vanilla  

 1/2 cup (125 mL) raspberry jam  

 1/2 cup (125 mL) flaked coconut  

 1/3 cup (75 mL) finely chopped pecans or walnuts  
 
Preheat oven to 375°F (190°C) 
 
1. Combine the flour, baking powder and salt. 
2. Cream the butter, sugar, egg and vanilla thoroughly. Add the dry ingredients, mixing well. Work with hands to 
form smooth dough. Roll out dough between two sheets of lightly floured waxed paper into 12- by 9-inch (30 by 23 
cm) rectangle. 
3. Combine the jam, coconut and nuts. Spread the mixture evenly over the dough, leaving a 1/2-inch (1 cm) 
border. Roll up tightly, jelly roll fashion, using waxed paper to help, starting from the long side. Press the 
edge to seal and shape into a roll. Wrap in plastic wrap. 
Refrigerate overnight. 
4. Cut into 1/4-inch (0.5 cm) thick slices. Place on greased cookie sheet. Bake for 12 to 16 minutes or until golden. 
Cool for 5 minutes on sheet, then transfer to rack and cool completely. 
Makes about 3 dozen cookies 
  



Russian Tea Cakes 
Ingredients: 

 1 cup butter at room temperature 

 2 teaspoons vanilla extract 

 1/2 cup sifted powdered sugar, plus more for rolling cookies 

 2 cups flour 

 1/4 teaspoon salt 

 1 cup finely chopped pecans or walnuts  
 
Preheat oven to 325ºF 
Cream butter in a large mixing bowl.  Add the vanilla extract, mix again then slowly add the 1/2 cup powdered 
sugar.  Beat until light and fluffy remembering to scrape the sides of the bowl periodically if using a stand mixer. 
Sift the flour, measure two cups (scoop sifted flour into your cup and level with a knife, don’t pack the sifted flour 
into your cup) then sift again with the salt. Note that you won’t use all the flour you initially scooped out of your 
container before sifting.  I ended up with a few tablespoons left over after sifting. 
Add the flour gradually to the mixture.  Add the pecans and mix well. 
Shape the dough into 1-inch balls and place two inches apart on ungreased baking sheets.  I used a slightly larger 
than 1-inch ice cream scoop and placed the balls over parchment paper-lined baking sheets. 
Bake for 20 minutes or until the edges are very lightly browned.  Remove the cookies from the baking sheets and 
roll in powdered sugar while still hot.  Cool on a wire rack and roll once more in powdered sugar before serving. 
The cookies can be stored in an airtight container for up to one week.  Makes 40 – 48 cookies.  
  



Lemon Drop Cookies 
Ingredients: 

 ½ cup butter, soft 

 ¾ cup sugar 

 1 egg 

 1 tbsp half and half 

 1 tsp grated lemon peel 

 1 ½ cup flour 

 ½ cup crushed lemon drops 

 1 tsp baking powder 

 ¼ tsp salt 
 
Directions: 

1. Cream butter and sugar until light and fluffy 
2. Beat in egg, cream, peel 
3. Combine flour, lemon drop, baking powder and salt 
4. Gradually add to mix 
5. Drop onto baking sheet 
6. Bake 350 degrees 
7. 8-10 minutes; cool for 2 minutes 

  



Slice and Bake Lemon Gems 
Ingredients: 

 ¾ cup butter, softened 

 ½ cup powdered sugar 

 1 tbsp grated lemon peel 

 1 cup flour 

 ½ cup cornstarch 

 ¼ cup nonpareils 
 
Lemon icing: 

 1 cup powdered sugar 

 2 tbsp lemon juice 

 ½ tsp grated lemon peel 
 
Directions: 

1. Cream butter and sugar until light and flyffy 
2. Beat in lemon peel 
3. Combine flour and cornstarch, gradually add to creamed mixture 
4. Cover and refrigerate for 1 hour 
5. Shape into 1 3/4 “ log, roll in nonpareils 
6. Wrap in plastic wrap 
7. Refrigerate for 2-3 hours until firm 
8. Unwrap and cut into 1/4 “ slices 
9. Bake 375 degrees for 9-11 minutes 
10. Combine icing ingredients, spread over cookies (once cool) 

  



Snickerdoodle Cookies 

Yield: 3 1/2 dozen cookies 
 
2 1/2 cups flour 
1 tsp baking soda 
1/2 tsp salt 
2 tsp cream of tartar 
1 cup butter, room temperature 
1 1/2 cups plus 4 Tbsp sugar, divided 
2 eggs 
2 tsp cinnamon 
 
Preheat oven to 350˚F.  Line cookie sheet with parchment paper. 
In a medium sized bowl, mix together the flour, baking soda, salt and cream of tartar.  Set aside 
In a large mixing bowl, fitted with a paddle attachment, cream together the 1 1/2 cups sugar and butter until 
fluffy.  Add eggs one at a time. 
Slowly stir in the flour mixture.  Form dough into balls.  In a wide bowl, combine the 4 Tbsp sugar with the 
cinnamon. Roll the dough balls in the cinnamon and sugar mixture, then place on baking sheet.  Bake for 12 
minutes.  The cookies will flatten as they bake and set as they cool. 

*If the dough is too sticky, add another 1/2 to 1 cup flour.  I lost count as I was measuring and had sticky  

dough, so I added another 1/2 cup.  When I make this recipe again, I’ll be sure to update the correct amount.  

  



Vanilla Sugar Cookies 
Makes 4 1/2 dozen or 27 (2 cookie) servings. 
Prep Time: 20 minutes 
Refrigerate Time: 2 hours 
Cook Time: 6 to 8 minutes per batch 
 
Ingredients: 

 2 3/4 cups flour 

 2 teaspoons McCormick® Cream of Tartar 

 1/2 teaspoon salt 

 1 teaspoon baking soda 

 1 1/2 cups sugar 

 1 cup (2 sticks) butter, softened  

 2 eggs 

 2 teaspoons McCormick® Pure Vanilla Extract  

 Additional sugar or Colored Sugar (recipe follows) for rolling  
 
Directions 

1. Mix flour, cream of tartar, baking soda and salt in large bowl. Set aside.  
2. Beat sugar and butter in large bowl with electric mixer on medium speed until light and fluffy. Add eggs 

and vanilla; mix well.  
3. Gradually beat in flour mixture on low speed until well mixed.  
4. Refrigerate dough about 2 hours or until firm.  
5. Preheat oven to 400°F. Shape dough into 1-inch balls.  
6. Roll in additional sugar or Colored Sugar. Place 2 inches apart on baking sheets.  
7. Bake 6 to 8 minutes or until lightly browned.  
8. Cool on baking sheets 1 minute. Remove to wire racks; cool completely. 

 

 

http://www.mccormick.com/Products/Herbs-and-Spices/Spices-A-to-Z/Cream-of-Tartar.aspx
http://www.mccormick.com/Products/Extracts-and-Food-Colors/Extracts/Pure-Vanilla-Extract.aspx


Chocolate Peanut Butter Surprise Cookies 

 Ingredients:  

 1 1/2 cups all-purpose flour 

 1/2 cup unsweetened cocoa 

 1/2 teaspoon baking soda 

 1/4 teaspoon salt 

 1/2 cup granulated sugar (plus more for rolling) 

 1/2 cup packed brown sugar 

 1/2 cup unsalted butter, softened 

 1 cup creamy peanut butter, divided 

 1 teaspoon vanilla extract 

 1 egg 

 3/4 cup powdered sugar 

Directions:  

1. Preheat oven to 375º F.  Line a baking sheet with parchment paper; set aside. 
2. In a medium bowl, whisk together flour, cocoa, baking soda, and salt. Set aside. 
3. In the bowl of a stand mixer fitted with the paddle attachment, beat together sugars, butter and 1/4 cup 

of peanut butter until light and fluffy. Add the vanilla and egg, beating to combine. Stir in the flour 
mixture and stir to combine, blending well.  Set aside. 

4. In a medium bowl, mix together powdered sugar and remaining 3/4 cup of peanut butter until smooth. 
5. Pull off a heaping tablespoon of cookie dough and flatten with your hands. Take about 1 teaspoon of 

peanut butter mixture and place it in the center of the chocolate dough. Wrap the chocolate dough 
around the peanut butter center, pressing to seal.  Roll the cookie into a ball and roll the cookie in the 
sugar. Place cookies on the prepared baking sheet 2 inches apart. Using the bottom of a glass, flatten each 
cookie to about a 1/2 inch thickness. 

6. Bake in preheated oven for 7 to 9 minutes.  Let stand on the baking sheet for 2 minutes, then remove to a 
wire rack. 

   



Peanut Butter Blossoms 

Ingredients: 

 48 Hershey's® Kisses® Milk Chocolates, unwrapped 

 1/2 cup shortening 

 3/4 cup Reese's Creamy Peanut Butter 

 1/3 cup granulated sugar 

 1/3 cup packed light brown sugar 

 1 egg 

 2 tablespoons milk 

 1 teaspoon vanilla extract 

 1 & 1/2 cups all-purpose flour 

 1 teaspoon baking soda 

 1/2 teaspoon salt 

 granulated sugar 

Preheat oven to 375 degrees F for baking. 

Using an electric mixer, beat shortening and peanut butter together until creamy. Add 1/3 cup granulated sugar 
and brown sugar, beating until fluffy. Add egg, milk and vanilla; beat well. In a separate bowl, sift together flour, 
baking soda and salt; gradually beating dry ingredients into wet mixture until dough forms. 

Using your hands, shape dough into 1-inch balls. Roll shaped balls in granulated sugar; turning completely to coat. 
Place sugared balls of dough onto a cookie sheet lined with parchment paper for easy clean-up. 

Bake in a preheated 375 degree F oven for 8 to 10 minutes or until cookies turn a very pale brown. Immediately 
remove sheet from oven and press a Kisses® Chocolate into the center of each cookie. Carefully remove cookies 
from cookie sheet to wire rack and allow to cool completely. Store airtight. 

Yield: approximately 4 dozen cookies 

   

http://www.hersheys.com/kisses/
http://www.hersheys.com/products/details/reesespeanutbutter.asp


 

 
Rosemary Honey Shortbread Cookies 
Ingredients: 

 2 cups flour 

 ½ tsp salt 

 ½ tsp baking powder 

 1 tbsp rosemary needles 

 ¾ cup unsalted butter, room temperature 

 2 tbsp honey 

 ½ cup powdered sugar 
 
Directions: 

1. Line cookie sheets w/ parchment paper 
2. Combine flour, salt, baking powder, and rosemary  
3. Combine butter, honey and powdered sugar in bowl, beat until creamy 
4. Add flour mixture 
5. (Mixture will be crumbly) 
6. Spoon onto large paper, form log 
7. Refrigerate 1 hour 
8. 350 degrees 
9. Slice into ¼” slices 
10. Bake 13-15 munutes 
11. Cool 1 minute, transfer to wire rack 

  



Chocolate Rum Balls 
Ingredients: 

 ½ cup butter, softened 

 1/3 cup sugar 

 1 egg yolk 

 1 tbsp dark rum 

 1 tsp vanilla 

 1 cup flour 

 ¼ cup cocoa powder 

 1 cup chopped walnuts or pecans 

 Powdered Sugar 
 
Directions: 

1. Combine butter, sugar, and egg yolk – beat until fluffy 
2. Add rum and vanilla 
3. Add flour and cocoa 
4. Stir in nuts 
5. Cover, refrigerate 1 hour 
6. Preheat oven to 350 degrees 
7. Grease a cookie sheet 
8. Shape into 1” balls 
9. Bake 15-20 minutes 
10. Cool 5 minutes 
11. Roll in powdered sugar 

  



Homemade Peppermint Oreos 
2 boxes Devil's food cake mix 
4 eggs 
2/3 cup vegetable oil 
Frosting: 
1 (8ounce) package cream cheese, softened 
1/2 cup (1 stick) butter, softened 
4 cups powdered sugar 
1 teaspoon peppermint extract 
sprinkles or crushed candy cane for decorating 
green or red food coloring (optional) 
Directions: 
Preheat oven to 350 degrees. Line cookie sheets with parchment paper.  

In a large bowl combine the cake mix, eggs, and oil with a mixer. The batter will be very stiff. Pinch of pieces of 
batter and roll into 1 inch balls. Place 1 inch apart on prepared cookie sheets and flatten slightly with fingertips. 
Bake for 8 to 10 minutes. Remove immediately from the cookie sheets with a spatula and cool on a wire rack.  
 
In a small glass bowl, combine the cream cheese and butter until completely blended. Gradually add in the 
powdered sugar and peppermint extract and mix until the icing is smooth. Color frosting green or red if desired. 
Spread half of the cookies with icing and top with remaining cookies. 
 
Roll in sprinkles, crushed candy canes, or just leave them plain. 
 
Store in the refrigerator in an airtight container or resealable plastic bags.  Makes 2 dozen cookies. 



Kolachki, Kolacky, Kolachy, Kolace, Kolachi, Kolache, Kolachke, 

COOKIE DOUGH 

 4 ounces cream cheese (3 pkgs)  

 1/3 lb butter  

 1 1/3 cups flour  

 

Filling A walnut 

 1/8 lb walnuts, chopped fine  

 1/4 to taste honey, enuff to bind  

 

Filling B Lekvar 

 1/4 cup pitted prunes, tightly packed  

 1/8 cup water  

 1/4 teaspoon lemon zest  

 1/2 tablespoon lemon juice  

 1/16 cup brown sugar  

 

Filling C apricot or peach 

 1/4 cup dried fruit  

 1/8-1/8 cup sugar  

 1/4 teaspoon cinnamon  

 1/4 teaspoon vanilla or 1/4 teaspoon almond extract  

 

Filling D Cream Cheese 

 2 2/3 ounces cream cheese (2 pkgs)  

 1/8 cup sugar  

 1/4 beaten egg  

 1/4 teaspoon vanilla  

 

Filling E Pineapple 

 1 (2 2/3 ounce) can crushed pineapple  

 1/3 tablespoon cornstarch  
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 1/4 pinch salt  

 

Filling F Cherry-Choc-nut 

 1/4 cup drained canned sweet cherries  

 1/16 cup semisweet chocolate, chopped fine  

 1/16 cup walnuts, chopped fine  

 1/16 teaspoon almond extract  

 

Filling G poppyseed 

 1/3 cup scalded milk  

 1/4 lb ground poppy seed  

 1/4 cup sugar  

  

 2 COOKIE DOUGH_____________ Allow cream cheese and butter to soften to room temperature Mix 
till well Blended.  

 3 Add Flour a little at a time and mix in till well blended.  

 4 Divide into balls. one ball for each filling you will make and wrap and refrigerate for at least 4 hours or 
overnight.  

 5 Using one ball at a time, Roll out square about 1/8 inch thick on board sprinkled with flour or 
confectioners sugar or a combination. You can cut the dough into 2 inch squares and place a little filling 
on each square and fold the dough over. As a time saver, I place a little filling in a line across the bottom 
of the dough and roll till filling is covered. Should be about 1/2 inch in diameter (or a little more).  

 6 With a knife, cut through the dough at that point and cut the roll into 1 1/2 to 2 inch pieces. Then 
place a little filling in a line across what is now the bottom and repeat steps.  

 7 Place on ungreased cookie sheet and bake for about 20 minutes.  

 8 (I found that they were better if I turned them over after about 10 minutes) Check them at 10 and see 
how they are doing on the bottom.  

 9 Cool for a couple of minutes then place on wire rack to cool.  

 10 FILLING A (walnut) Mix ingredients until blended.  

 11 FILLING B (Lekvar) Simmer ingredients (except brown sugar) covered for 25-30 minutes until very 
soft and most of the water is evaporated Uncover last few minutes if necessary remove from heat and 
mash Stir in brown sugar will keep in refrigerator for a long time in a covered jar Lekvar can be purchased 
in the Jewish section of grocery store already made.  

 12 FILLING C (Apricot or Peach) Place fruit in medium saucepan and cover with water until about an 
inch over the fruit bring to boil and reduce to simmer for 35- 45 minutes until very tender mash until fruit 
is smooth Add cinnamon and vanilla add 1/2 cup sugar to taste-- and more if desired.  

 13 FILLING D (Cream Cheese). Allow Cream Cheese to soften to room temperature. Mix all ingredients 
until well blended.  

 14 FILLING E (Pineapple). Combine, Cook until thick, cool.  

 15 FILLING F (Cherry-Choc-nut). Chop cherries in food processor until finely chopped. Add remaining 
ingredients and blend well.  

 16 FILLING G (poppyseed) -- Mix together and set aside till milk is absorbed and mixture is cooled.  
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Eggnog Cookies 
Ingredients: 

 2 ¼ cup flour 

 1 tsp baking powder 

 1tsp ground cinnamon 

 1 tsp grated nutmeg 

 1 ¼ cup sugar 

 ¾ cup unsalted butter, softened 

 ½ cup eggnog 

 2 egg yolks 

 1 tsp vanilla 
 
Directions: 

1. Preheat oven to 350 degrees 
2. Sift flour, baking powder, cinnamon, and nutmeg 
3. Beat sugar and butter until light and fluffy 
4. Add eggnog, egg yolks, and vanilla 
5. Gradually add flour mixture 
6. Drop dough by teaspoonful on ungreased cookie sheet 
7. Sprinkle with additional nutmeg 
8. Bake 20-23 minutes  


