VWhat do you want? A cooki e?
Archi ved recipes
fromninel9.tripod. contindex. htn

(52 recipes that have been on the website anywhere from9 nonths to 3 years in no particul ar
order...sorry...)

If you would like to notified when new reci pes are upl oaded send an
enpty email with the word "subscribe" in the subject line to
ni nel9@rai | andnews. com

You may al so address questions and conmrents to the above address. Any

i nformation you provide will never be shared or sold or anything of
that nature to a 3rd party. | hate spamas nmuch as you do (if not
nore.)

Enj oy your cookies, and have a together day!

Fruit Cocktail Cookies

shorteni ng

brown sugar

whi t e sugar
ggs, unbeaten

fruit cocktail with juice
/2 c. mxed nuts, if desired
. vanilla

flour

soda

baki ng powder

cl oves

ci nnanon
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Preheat oven to 400 F. Cream together shortening and sugars. Add eggs,
fruit cocktail, nuts and vanilla. Mx well. Sift together dry

i ngredients and stir into dough, mxing well. Drop by teaspoonfuls
onto lightly greased pans and bake for 10-12 m nutes.

Chocol ate Chip Meringues

2 egg whites

6 o0z. chocol ate chips
1/8 t. creamof tartar
3/4 c. sugar

pi nch salt

1t. vanilla

Preheat oven to 300 F. Beat egg whites until stiff, and when they
start to foam add the creamof tartar. Add sugar, salt and vanill a,

t hen chocol ate chi ps. Drop by teaspoonful on dry cookie sheet and bake
about 25 minutes. Renbve at once to prevent sticking.
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Mot her' s Gundr op Cooki es

. sugar
. shortening

c

c

eggs

1/2 c. sour mlk

c. flour

t. salt

t. baki ng soda

c. cut gundrops

t. orange or 1/2 t. |enon extract
2t. vanilla
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Preheat oven to 350 F. Cream sugar and shortening. Add eggs and beat
until creany. Add extracts, then sour mlk and 3 c. flour. Dredge
gumdrops in 1 c. flour and add gundrops and nuts to m x. Drop on
baki ng sheet and bake 20 m nutes.

Cat neal Cooki es

whi t e sugar
brown sugar
short eni ng
ggs, beaten
. flour
baki ng soda
corn flakes
oat neal
nut s
rai sins
vanill a
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Preheat oven to 350 F. Cream shortening and add sugar; add beaten
eggs. Sift flour and soda and add to the m xture. Add cornfl akes,
oatneal, nuts, raisins and vanilla. Drop by spoonfuls onto greased
baki ng sheet. Bake 10-15 m nutes. Makes about 4 dozen.

Melt in Your Mouth Cookies

l1c. +2T. butter, seperated

1 1/3 c. powdered sugar, seperated
2 t. vanilla, seperated

1 c. flour

3/4 c. cornstarch

m |k

Preheat oven to 350 F. Conbine 1 c. butter, 1/3 c¢. powdered sugar, and
1t. vanilla. Add flour and cornstarch. Drop by spoonful on cookie
sheet and bake for 12-14 m nutes. \Wen conpletely cool, conmbine 1 c.
powder ed sugar, 2 T. butter, and enough m |k for spreading

consi stency. Drop the icing on cool ed cooki es.

Cat neal Rai si n Cooki es

1 c. sifted flour



. baki ng powder
t. salt
. Ci nnanobn
t. nutmeg, freshly grated

~ ~

rai sins (soaked in hot water to plunp)
oatneal (quick or regular)

c. wal nuts, toasted and chopped
c. shortening, soft

brown sugar
gs
C.

~

g
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e
3 m |k

Preheat oven to 375 F. In a large bow, sift dry ingredients. Add

shorteni ng, brown sugar, eggs, and half of the mlk. Beat. Add the

rest of the mlk, oatneal, and raisins. Drop by teaspoonfuls on
greased baki ng sheets. Bake for 12-15 m nutes.

Fresh Appl e Cooki es

1/2 c. shortening
1 1/3 c. brown sugar

sifted flour

baki ng soda
t. salt

ci nnanon

ground cl oves
t. nutneg

c. chopped nuts

finely chopped, unpared apples
chopped raisins or currants

c. apple juice or mlk

~
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t.
2
2
C.
C.
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Preheat oven to 400 F. Cream shortening, sugar, and egg. Sift together
flour, soda, salt, and spices. Add half of the dry ingredients to the
sugar m x. Add nuts, apples, and raisins and mx well. Blend in the
apple juice or mlk. Add the renmaining flour mxture and mx well.
Drop by teaspoonful on greased baking sheet. Bake for 10 to 12

m nutes. Spread with thin butter icing while warm

Dat e WAl nut Drops w Browned Butter |cing

1/2 c. shortening
1 1/2 c. sugar
2 eqggs
1 c. dairy sour cream
1t. vanilla
2 3/4 c. sifted flour
1/2 t. baking soda
1/2 t. baking powder
1/2 t. salt
c. chopped dates
c. chopped wal nuts

1

1

Cream shorteni ng, sugar and eggs; stir in sour creamand vanill a.
Gradually mx in conbined dry ingredients, then add dates and wal nuts.



Chill dough at |east 1 hour.

Preheat oven to 400 F. Drop by teaspoonful on ungreased baki ng sheet
about 2 inches apart. Bake for 8-10 minutes until gol den brown. When
cooki es are cool, spread with Browned Butter |cing.

Browned Butter I|cing

6 T. butter

1tol 1/2 c. powdered sugar, sifted
1t. vanilla

hot wat er

Melt butter until gol den brown. Beat in powdered sugar and vanill a.
Stir in2to 2 1/2 T. hot water until icing is of good spreading
consi st ency.

Wal nut Spi ce Cooki es

1 egg white

2 dashes salt

1/4 c. sugar

1 t. cinnanon

1/8 t. nutneg

1/8 t. cloves

1 c. finely chopped wal nuts
wal nut hal ves

Preheat oven to 250 F. Beat egg white and salt until stiff. Mx the
sugar and spices, then gradually beat theminto the egg white. Fold in
t he chopped wal nuts. Drop by teaspoonful onto well greased cookie
sheet. Top with wal nut hal ves. Bake for 35-40 m nutes. Makes about 2
dozen.

Sm | ey Cooki es

1/2 c. butter

1/4 c. sugar

1t. vanilla

1 egg

1 c. flour

1/2 t. baking soda

3/4 c. chocol ate NesQui k

Cream together first 4 ingredients. Add remaining ingredients; mx.
Chill 1 hour.

Preheat oven to 375 F. Shape into 1-inch balls and place on ungreased
cooki e sheet. Bake 8 to 10 mi nutes.

Key Linme Bars

1 1/2 c. all purpose flour
1 c. graham cracker crunbs

3/4 c. (1 1/2 sticks) butter, softened
1/2 c. powdered sugar

2 C. sugar

1/2 c. lime juice



grated peel of 1 line (no white)
4 | arge eggs

Preheat oven to 350 F. Mx together 1 1/4 c. flour, the graham cracker
crunbs, butter and powdered sugar to form soft dough. Press dough into
13 x 9 x 2 inch pan and bake until lightly browned, about 20-25 mn.
Beat together sugar, line juice, remaining 1/4 c. flour, eggs and |ine
peel until well mxed. Pour over hot crust and return pan to oven.
Bake until set - an additional 20 m nutes. Cool and then cut into
bars. Sift powdered sugar over the top. Yield: 24-30 bars.

Bi ngo Bars

eggs
c. sugar
c. salad oil

4-0z. jar baby food appl esauce
4-0z. jar baby food carrots
4-0z. jar baby food apricots
c. flour

t. soda

t. cinnanon
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Preheat oven to 350 F. Beat eggs until fluffy. Add sugar. Wile
beating, blend in oil, then baby food. Fold in flour, cinnanon and
soda that have been sifted together. Bake in two 8 1/2 x 12-inch pans
that are greased and floured for 25-30 minutes. Wen cool, frost with:

3 c. sifted powdered sugar
1/2 ¢c. nelted butter

3 o0z. softened cream cheese
1/2 t. vanilla

Pumpkin Swi rl Squares

16 oz. canned punpkin
1 3/4 c. sugar

1/2 c. oil
3 eqggs
2 c. flour

2 t. baking powder

1 t. baking soda

2 t. cinnanobn

8 0z. cream cheese, softened

Preheat oven to 350 F. M x together and beat well the first 4

i ngredi ents. Then conbine and add the dry ingredients, nixing well.
Pour batter in 9 x 13-inch greased and floured pan. Using ni xer, beat
the cream cheese until fluffy, then spoon over top of batter. Taking a
tabl e knife, cut through the batter several tinmes to give a swrl
effect. Bake for 25 to 30 m nutes.

Lenon Cheese Bars

1 yell ow cake m x



8 0z. cream cheese
1/3 c. sugar

1t. lenon juice

2 eqggs

1/3 c. oil

Preheat oven to 350 F. Mx dry cake mx, 1 egg, and oil until crunbly;
reserve 1 cup. Pat remamining mixtre lightly in ungreased 9 x 13 inch
pan. Bake for 15 m nutes. Beat cheese, sugar, |lenon juice and 1 egg
until |ight and snooth. Spread over baked layer. Sprinkle with
reserved crunb m xture. Bake 15 mnutes |onger. Cool. Cut into bars.

Kid's Krockl es

graham crackers

1 3/4 stick butter

1/2 c. sugar

sliced al nonds (optional)

Preheat oven to 325 F. Fill a well-greased jelly roll pan w th graham
crackers 1 layer thick. In a small saucepan nelt butter and add sugar.
Boil for 2 minutes. Pour over crackers, stirring as you pour. Sprinkle
with sliced al nonds. Bake for 7 to 10 m nutes. Renove from pan

i medi ately to waxed paper to cool

Car anel Bars

1 stick butter
2 c. brown sugar
11/2 c¢c. flour

2 eggs
2 t. baking powder
1/2 t. salt

1t. vanilla
nuts (as desired)

Preheat oven to 300 F. Melt butter. Conbine butter and brown sugar and
|l et cool. Add 2 eggs, flour, baking powder, salt, vanilla and nuts.
Pour m xture into 9 x 13-inch baking pan and bake for 30 m nutes. Cut
into bars.

Peanut Butter Bars

sugar

[ight Karo syrup
peanut butter

Ri ce Krispies
chocol at e chi ps
peanut butter chips
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Boi | sugar, Karo syrup and peanut butter in mcrowave. Cook on 70%
power for 4 mnutes, stirring halfway through. Stir in R ce Krispies.
Pat into a buttered 9 x 13 pan. Mt chips. Spread over bars. Cut

bef ore cool .




Carrot Bars

4 eggs

2 c. sugar

1t. soda

1/4 t. salt

2 1/2 c. flour, sifted

1 c. carrots, cooked and nashed, or 3 small jars baby food

Preheat oven to 350 F. Mx all ingredients in order given. Spread in
10 x 15 pan. Bake 30-40 m nutes. Cool.

Orange Butter |cing

3 T. butter

2 t. grated orange peel
1 1/2 c. powdered sugar
1 T. orange juice

Ki ds' Cooki es

1/2 c. instant dry mlKk

1 c. honey

1 ¢c. peanut butter

1 c. raisins

4 c. cereal (G apenuts or Branbuds)

Mx dry m |k, honey and peanut butter together. Add raisins and
cereal. Roll into 1-inch balls. Makes 5-6 dozen good after schoo
snacks.

Orange Snoballs

2 3/4 c. vanilla wafers, crushed

1 c. powdered sugar

finely chopped al nonds

. butter, nelted

. frozen orange juice concentrate
/2 c. flaked coconut

1 c.
1/3 ¢
1/4 c
11

M x together the crushed wafers, powdered sugar and al nonds; stir in
melted butter and frozen concentrate. Roll nixture into wal nut-sized
balls; roll in coconut or additional powdered sugar. Refrigerate at

| east 2 hours, covered, before serving.

andna' s Goodi es

c. Rice Krispies

c. mniature marshmal | ows

c. peanut butter Capt. Krunch
c. salted peanuts

1/2 I b. al nond bark



Mx first 4 ingredients. Melt alnond bark in mcrowave. Pour over dry
i ngredients and m x thoroughly. Drop by teaspoonful onto waxed paper.
Allow to set for 3 hours.

Coconut Chews

1/4 c. butter

2/3 c. firmy packed brown sugar
1/3 c. sugar

1 egg

1/2 c. chopped nuts

1/2 c. Baker's coconut

5 c. corn flakes

Preheat oven to 350 F. Cream butter; add sugars gradually and cream
together until light and fluffy. Add egg and beat well. Add nuts,
coconut, and cereal and m x thoroughly. (Mxture will be dry.) Shape
into rounds by pressing m xture by tabl espoonful s agai nst side of

m xing bow . Drop carefully on lightly greased baki ng sheet and bake
for 10 minutes, or until done. Renpbve at once from baking sheet. Makes
3 dozen.

Chocol at e Fl ake Cooki es

1 1/2 c. sifted flour
1/2 t. soda

1/2 t. salt

1/2 c. shortening

1 c. sugar

1 egg
2 squares unsweetened chocol ate
1/4 c. mlk

1 1/2 c. Grape-Nuts Fl akes or Post Toasties

Preheat oven to 375 F. Sift flour once, neasure, add soda and salt,
and sift again. Cream shortening, add sugar gradually, and cream
together until light and fluffy. Add egg and beat well. Then add
chocol ate and blend. Add flour, alternately with mlk, mxing well.
Add cereal and blend. Drop by teaspoonfuls onto greased baking sheet;
flatten with fork, if desired. Bake for 8 to 10 mi nutes. Makes 4 dozen
cooki es.

Butterscotch Dream Bars

1/3 c. butter

1/2 ¢c. Gape-Nuts

1 c. firmy packed brown sugar
1 eqgg, slightly beaten

1t. vanilla

1 c. sifted flour
1/2 t. baki ng powder
1/8 t. soda

1/4 t. salt

Preheat oven to 350 F. Melt butter in saucepan. Add cereal and cook



about 1 minute. Add sugar and mix well. Cool. Stir in egg and vanilla.
Sift flour once, nmeasure, add baking powder, soda, salt, and sift
again. Add flour mxture to cereal mxture, a small anount at a tine,
m xing well after each addition. Spread into a greased 8x8x2-inch pan
and bake for about 25 minutes. Cool. Cut into bars. Makes 24.

Corn Fl ake Macar oons

2 egg whites

1 c. sugar

2 c¢c. corn fl akes
1/2 c. nuts

1 c¢. coconut

1/2 t. vanilla

Preheat oven to 350 F. Beat egg whites until they are stiff enough to
hold their shape. Fold in sugar and then corn flakes, nuts and
coconut. Add vanilla. Drop on well greased baking sheet. Bake about
15-20 m nut es.

Orange Crispies

1 1/4 c. Bran Fl akes

1 1/4 c. sifted flour

1 t. baking powder

1/2 t. salt

1 1/2 t. grated orange rind
1/2 c. butter

1 c. sugar
1 egg
1 T. mlk

1 T. orange juice

Crush cereal. Sift flour once, neasure, add baki ng powder and salt,
and sift again. Add orange rind to shortening and cream thoroughly.

Add sugar gradually and creamtogether until light and fluffy. Add egg
and beat thoroughly. Then blend in mlk and orange juice. Add flour
m xture gradually, blending well. Stir in cereal. Chill until firm

enough to roll

Preheat oven to 425 F. Roll dough 1/8-inch thick on lightly floured
board. Cut with floured 2 1/2-inch cutter. Bake on greased baking
sheet 6 to 8 mnutes. Makes 3 to 4 dozen cooki es.

Mbl asses Cooki es--Saucer Size

. flour

. salt

. baki ng soda

. baki ng powder

. each cinnanon, ginger
t. each cloves, nutneg
. shortening

. sugar

ggs
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1 c. nol asses
1 c. 7UP
1t. vanilla

Preheat oven to 375 F. Sift dry ingredients together. Cream sugar and

shortening together until light and fluffy. Add eggs, one at a tine,
beating well after each addition. Stir in nolasses, vanilla, and 7UP.
Add flour mxture. Beat well. Chill dough. Roll out on a floured

pastry cloth to 1/4-inch thickness (using about 1/3 c. dough at a
tinme). Cut cookies into saucer size, (use a 1l Ib. 13 oz. can). Place
on lightly greased baking sheet. Bake 12 m nutes. Makes about 2 1/2
dozen | arge cookies. (O after dough has been chilled, forminto
1-inch balls, roll in granul ated sugar, place 2 inches apart on
prepared baking sheet. Bake 8-10 m nutes. Makes about 7 dozen snal
cooki es.)

7UP Catneal Drop Cookies

2 1/2 c. sifted flour
1 t. baking soda
2/3 c. butter

1 1/2 c. sugar

2 eggs

2 T. nol asses
1/2 t. salt

t. cinnanbn

2 c. 7TUP

c. rolled oats
c. chopped nuts
c. raisins

Preheat oven to 450 F. Sift flour with baking soda. Mx butter, sugar
and eggs until creamy. Blend in nolasses, salt and ci nnanbn. M X in
7UP alternately with flour mixture. Blend in oats, nuts and raisins.
Drop dough by teaspoonfuls, 2 inches apart, onto lightly greased
cooki e sheet. Bake for 8-10 m nutes. Renove from baking sheet and coo
on wire rack. Makes 80 cooki es.

7UP Hermts

bran buds

7UP

unsi fted flour

sal t

baki ng soda

ci nnanon

nut meg

gi nger

butter

brown sugar, packed
ggs, unbeaten

vani |l a

c. dry-roasted peanuts, chopped
seedl ess raisins

~

ANNNONO
o
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Preheat oven to 375 F. Conbi ne bran buds and 7UP; set aside. Sift

10



together flour, salt, baking soda, cinnanon, nutnmeg and gi nger. Cream
butter and brown sugar until light and fluffy. Add eggs, vanilla, 7UP
m xture; beat. Stir in flour m xture; add peanuts and raisins. Drop

| evel tabl espoonsfuls of dough 2" apart onto lightly greased cookie
sheet. Bake for 10-12 minutes. Top with 7UP icing. Sprinkle with
chopped peanuts. Makes 4 dozen.

7UP | ci ng!
2 T. butter
2 T. 7UP

1 1/2 c. sifted confectioners sugar
1t. vanilla

Mx all ingredients until snooth.

Ger man Lebkuchen

1 egg, beaten

3/4 c¢c. brown sugar

1/2 c. each, honey and dark nol asses

3 c. sifted flour

/4 t. each, cinnanbn and nut neg

t. each, cloves, allspice, and soda

c. m xed chopped candied fruits and peels
C.

11
1/ 2
1/ 2
1/ 2 slivered bl anched al nonds

Beat egg and brown sugar till fluffy. Stir in honey and dark nol asses.
Sift together flour and spices; add to creamed mxture, mxing well.
Stir in fruit and al nonds. Chill several hours or overnight.

Preheat oven to 350 F. Roll to 1/4-inch on floured surface; cut in 3
1/2 X 2-inch rectangl es. Bake on greased cooki e sheet about 12

m nutes. Cool slightly before renmoving from pan. Wile warm spread
with Lenon d aze. Cool before storing--best if kept at |east a few
days in airtight container. Mikes about 2 dozen.

Lenon d aze

Conbine 1 slightly beaten egg white, 1/2 t. grated | enon peel, 2 T.
| eron juice, 1 1/2 c. sifted powdered sugar, and dash of salt.

Fruity Christmas Cookies

1 c. butter, softened

2 c. brown sugar

2 eggs

1/2 c. sour mlk

1/2 c. sifted flour

t. salt

t. baki ng soda

c. chopped dates

c. green and red candied cherries
1/2 c. chopped pecans
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Sift together flour, salt and baking soda; set aside. Cream together
butter, sugar and eggs. Add sour milk, then dry ingredients. Add

11



fruits and nuts. Chill several hours or overnight.

Preheat oven to 350 F. Drop by teaspoonfuls onto ungreased cookie
sheets. Bake 10-12 minutes. (Dried cranberries can be substituted for
hal f the candied cherries.)

Al nrond W eat hs

Cooki es:

1 c. butter or margarine

1/2 c. sugar

2 1/2 c. sifted all-purpose flour

Filling:
1/2 c. finely chopped bl anched al nonds
1 T. honey

1/3 c. brown sugar
1 eqgg, slightly beaten

Dash Salt

Cooki es:

Cream butter; gradually add sugar, creaming till light and fluffy.
Stir in flour. Chill for several hours.

On lightly floured surface, roll to 1/8 inch. Cut with 2-inch round
cutter. Cut centers fromhalf the 2-inch rounds with 1 3/8-inch round
cutter.

Filling:

Conbi ne remai ning ingredients. Place 2-inch cooky rounds on ungreased
cooky sheet; place cooky rinms atop. Spoon in about 3/4 teaspoon
filling. (If desired, add chopped candied fruit to filling.)

Bake at 350 F for 15 minutes or till cookies are very lightly browned
and filling is set. Renpbve to cooling rack. Makes about 3 dozen

Swedi sh Spritz (Spritsar)

1 1/2 c. butter

1 c. sugar

1 egg

1t. vanilla

1/2 t. al nond extract
4 c. sifted flour

1 t. baking powder

Preheat oven to 400 F. Thoroughly cream butter and sugar. Add egg,
vanilla, and alnond extract; beat well. Sift together flour and baking
powder; add gradually to creaned mxture, mxing to a snooth dough
Force dough through cookie press onto ungreased cooki e sheet. Bake for
8-10 m nutes. Cool thoroughly. Decorate. Makes about 6 dozen.

G nger bread Boys
1 c. shortening

1 c. sugar
1/2 t. salt

12



€dgg

c. nol asses

T. vinegar

c. sifted flour
1/2 t. soda

T. ginger

t. cinnanbn

t. ground cl oves
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Thour oughly cream shortening, sugar, and slat. Stir in egg, nolasses,
and vinegar; beat well. Sift dry ingredients; stir into nolasses

m xture. Chill (about 3 hours).

Preheat oven to 375 F. On lightly floured surface, roll to 1/8-inch
thick. Cut with gingerbread-boy cutter. Place 1 inch apart on greased
cooki e sheet. Use red hots for faces and buttons. Bake about 6

m nutes. Cool slightly; renove to rack. Wen thoroughly cool, decorate
with Confectioner's Icing. Makes about 5 dozen

Conf ectioner's Icing

Add sufficient light creamor half-and-half to 2 c. powdered sugar to
make the consistency you need. For piped trimadd only enough |iquid
to make a mixture that will go through a pastry tube easily and hold
its shape.

Brown Sugar Cooki es

2 1/2 c. sifted flour

1 t. baking soda

1/2 t. creamof tartar

1/2 c. butter

1 1/2 c. packed brown sugar

2 eqggs

2t. vanilla

1/2 c. chopped wal nuts

1 (6 oz.) pkg. sem sweet chocol ate chips

Preheat oven to 350 F. Sift together flour, baking soda and cream of
tartar; set aside. Creambutter and brown sugar in a bow until |ight
and fluffy. Add eggs, one by one, beating well after each addition.
Blend in vanilla. Gradually stir dry ingredients into creaned ni xture,
mxing well. Stir in walnuts and chocol ate chips. Drop by teasponfuls
about 2 inches apart on greased baking sheets. Bake for 8-10 m nutes
or until golden brown. Cool on wire racks.

Ri ch Butterscotch Cookies

4 c. sifted flour

1/2 t. salt

2 c. butter

l1c. + 2 T. brown sugar, packed
11/2 t. vanilla sugar

Sift flour and salt together; set aside. Cream butter and brown sugar

in abowl wuntil light and fluffy. Blend in vanilla. Gadually stir
dryingredients into creaned mxture, mxing well. Cover and chill

13



dough for 2hours. Preheat oven to 350 F. Shape dough into 1" balls.
Pl ace balls, about 2" apart on CGREASED cookie sheet. Flatten each
slightly with the bottomof a glass dipped in sugar. Bake for 12

m nutes or until golden brown. Cool on wire racks.

Carrot Cooki es

Cooki es:

1 c. butter
3/4 c. sugar
1 egg, beaten
1 c. mashed cooked carrots (or Gerber carrots equivalent to 1 c.)
t. vanilla

t. lenon extract

t. salt

sifted flour

baki ng powder

I ci ng:

1 T. orange rind, grated

2 c. powdered sugar

Orange juice (enough to m x up icing)

Preheat oven to 350 F. Cream butter and sugar; add beaten egg,
carrots, lenon extract and vanilla; mx well. Add dry ingredients
whi ch have been sifted together. Drop fromteaspoon 1" apart onto
GREASED cooki e sheet. Bake for 12-15 m nutes. Frost cookies with
orange icing while still warm

Charlotte's Great Appl esauce Cookies

al | - purpose fl our

baki ng soda

sal t

ground ci nnanon

ground nut neg

t. ground cl oves

c. butter, softened

c. brown sugar, firmy packed
C.

g!

~

—_

~ N~~~

granul at ed sugar
beat en
appl esauce
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Preheat oven to 425 F. Grease several baking sheets and set aside. In
a large bow, sift together flour, baking soda, salt, cinnanon, nutneg
and cloves. In a seperate large bow, creamthe butter and sugars.

Beat in the egg and appl easuce. Gradually bl end creamed ni xture into
flour mxture. Drop cookie dough by tabl espoonfuls on prepared baking
sheets; bake 8 to 10 minutes, or until slightly browned.

Charlotte's Great Appl esauce Cookies
2 c. all-purpose flour

1 t. baking soda
1/2 t. salt

14



. ground ci nnanon

. ground nut meg

t. ground cl oves

c. butter, softened
c. brown sugar, firmy packed
C.
g!

~ N~~~

granul at ed sugar
g beat en
. appl esauce
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Preheat oven to 425 F. Grease several baking sheets and set aside. In
a large bow, sift together flour, baking soda, salt, cinnanon, nutneg
and cloves. In a seperate large bow, creamthe butter and sugars.

Beat in the egg and appl easuce. Gradually bl end creamed ni xture into
flour mxture. Drop cookie dough by tabl espoonfuls on prepared baking
sheets; bake 8 to 10 minutes, or until slightly browned.

G nnanon Junbl es

c. sifted flour
t. baki ng soda
t. salt

c. butter

c. sugar

e

t

1/2 c. butterm | k*
/2 c. sugar
t. cinnanbn

Sift together flour, soda, and salt; set aside. Creamtogether butter
and 2 c. sugar in a bow until light and fluffy. Add eggs, one at a
time, beating well after each addition. Add the sifted mixture slowy,
beating well after each addition. Cover and chill overnight.

Preheat oven to 400 F. Drop dough by rounded teaspoonful s about 2"
apart on a GREASED cooki e sheet. Conbine 1/2 c. sugar and ci nnanon;
sprinkle on each cookie. Bake 8-10 mnutes or until golden brown. Coo
on wire racks.

*There is a product available in supermarkets called "Saco's Dry
Butterm | k Bl end" which is perfect when you need butterm |k but don't
want to nmake a special trip to the store. It keeps indefinitely in the
refrigerator.

Mary's Ranger Cooki es

1 c. shortening

1 c. sugar

1 c¢c. brown sugar

2 eggs

1t. vanilla

2 c. flour

2 c. Rice Krispies
2 c. old-fashi oned oatneal
1t. soda

1 t. baking powder
1/2 t. salt
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1 c. coconut
1 c. butterscotch chips

Preheat oven to 350 F. Cream shortening and sugars. Add eggs and
vanilla, mx well. Sift flour, soda, baking powder and salt together
Add to mi xture gradually, beating well after each addition. Put your
m xer down, and using a spoon add the rest of the ingredients. Pinch
of f wal nut-sized balls and place on a GREASED cooki e sheet. Flatten
with a fork and bake for 12-15 m nutes.

Phyl's Fabul ous Chocol ate Chi p Cooki es

1/2 c. shortening
1/2 c. sugar
c. brown sugar

ci nnanon
nut meg _
z. chocol ate chips

O TN~ ™D b

Preheat oven to 375 F. Cream together shortening, sugar, brown sugar
egg and vanilla. Blend in flour, salt, soda, cinnanon, and nutnmeg.
Drop fromteaspoon 2 inches apart on greased cooki e sheet. Bake 10 to
12 mi nutes.

The Best Peanut Butter Cooki es

1 c. peanut butter
1/2 c. shortening

1 c¢c. brown sugar

1 c. white sugar

2 eggs, well-beaten
2 c. sifted flour

2 t. baking soda

Preheat oven to 350 F. Cream peanut butter and shorteni ng together
Add sugars gradually, beating until light and fluffy. Add beaten eggs.
Sift flour and soda together. Add and mix well. Dough will be crunbly.
Gather into balls and place on a cookie sheet. Flatten with a fork in
the traditional pattern. Bake for about 9 m nutes.

Rebecca's Yumy Vari ati on

| substituted the 1/2 cup of regular shortening with butter-flavored
shortening and al so added 1-12 oz. package of sem -sweet chocol ate
chips. Yum yum yumn

Have a tasty day!

Rebecca

Chocol at e Banana Cooki es
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1/2 c. sifted flour
baki ng powder

t. baki ng soda

t. salt

c. butter, softened
sugar

t. vanilla
c. mashed ripe bananas (2 1/2 nedi um
(6 o0z.) pkg. sem sweet chocol ate chips, nelted and cool ed

Preheat oven to 350 F. Sift together flour, baking powder, baking
soda, and salt; set aside. Creamtogether butter and sugar in bow
until light and fluffy at medi um speed. Add eggs, one at a tine,
beating well after each addition. Beat in vanilla, bananas and cool ed
chocolate. Gadually stir the dry ingredients into the chocol ate

m xure, mxing well. Drop m xture by spoonfuls about 2" apart on a
GREASED cooki e sheet. Bake for about 10 minutes. Renove from pan and
cool on wire racks.

The Frosting

2 T. butter, softened

2 (1 oz.) squares unsweetened chocolate, nelted and cool ed
3 T. warm wat er

2 c. sifted confectioners' sugar

Combi ne all ingredients in a bow and stir until snpoth using a spoon.
Frost cool ed cooki es.

Grace' s Cream Cooki es

1 c. sugar

1/2 c. shortening
2 eggs

1/2 c. sour cream
2 c. sifted flour

nut meg
vanill a

Preheat oven to 350 F. Cream sugar and shortening together. Add eggs,
one at atinme, mxing well. Mx in sour cream Stir in dry ingredients
that have been sifted together, a little at a tinme. Add vanilla. Drop
by teaspoonfuls on greased cookie sheet. Bake for 10-12 mi nutes.

Chocol ate Coconut Drops

2/ 3 c. sweetened condensed m |k

1/4 t. salt

1 (1 oz.) square unsweetened chocol ate
1 1/2 c. coconut

1/2 t. vanilla

Preheat oven to 350 F. Stir milk, salt and chocolate in the top of a
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doubl e boiler on rapidly boiling water until thick, about 10 ni nutes.
Renove from heat and add coconut and vanilla. Drop by teaspoonfuls
onto a well greased cooki e sheet and bake for 10-12 mi nutes.

Sugar Dusted Chocol ate Cooki es

2 c. sifted flour

2 t. baking powder

1/2 t. salt

1/2 c. butter

1 1/2 c. sugar

2 eggs

2t. vanilla

2 (1 oz.) squares unsweetened chocol ate, nelted and cool ed
1/3 c. mlk

1/2 c. chopped pecans (optional)
Confectioners' sugar

Sift together flour, baking powder, and salt; set aside. Cream
together butter and sugar in a bow until light and fluffy at medi um
speed. Add eggs, one at a tinme, beating will after each addition.
Blend in vanilla and cool ed chocolate. Add dry ingredients alternately
with mlk to chocolate mxture, beating will after each addition at

| ow speed. Stir in pecans. Cover and chill 3 hours, or until mxture
hol ds shape.

Preheat oven to 350 F. Shape mixture into 1" balls, using lightly
greased hands. Roll in confectioners sugar. Place balls, about 2"

apart, on GREASED baki ng sheets. Bake for 14 minutes, or until a
slight inmprint remains when touched lightly with finger. Cool on wire
racks.

Fudgy Chocol ate Drops

2 2/3 c. sifted flour

1 t. baking soda

t. salt

c. shortening

c. butter

2 ¢. brown sugar, packed
gs

vanill a
0z.) squares unsweetened chocol ate, nelted and cool ed
sour mlk *

RPANNRRRERRE

Preheat oven to 350 F. Sift together flour, baking soda and salt; set
asi de. Cream togehter shortening, butter and brown sugar in a bow
until light and fluffy. Add eggs, one at a tinme, beating well after
each addition. Blend in vanilla and cool ed chocol ate. Add dry
ingredients alternately with sour mlk to chocol ate m xture, beating
wel | after each addition. Drop m xture by rounded teaspoonfuls about
2" apart on GREASED cooki e sheet. Bake for 8 minutes or until no

i mprint remains when touched lightly with finger. Cool on wre racks.

*To make sour mlk, place 1 T. vinegar in neasuring cup. Add enough
mlk to make 1 cup
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Mol asses Cri sps

1/2 c. flour

1 t. baking soda
1/2 c. butter

1/2 c¢. shortening

3/ 4 c. sugar

1/2 t. vanilla

1/4 c. light nol asses

1 c. finely chopped wal nuts

In a bow, stir together flour and baking soda to combi ne thoroughly;
set aside. In a large bow, beat butter, shortening and sugar until
wel | mxed; blend in vanilla and beat until fluffy. Add flour nixture
alternately with nol asses, nixing to blend after each addition. Stir
in wal nuts. Divide dough in half; transfer each half to a sheet of
waxed paper or plastic wap. Shape each half into a 2" diameter roll

or square log and wap well. Refrigerate until firm (for at |least 2
hours or up to 3 days).

Preheat oven to 350 F. Carefully cut logs into uniformslices 1/4 inch
thick. Place slices about 1 1/2 inches apart on lightly greased baking
sheets. Bake until cookies are golden browmn (10 to 12 m nutes). Renove
fromoven and | et stand on baking sheets for about 2 mnutes, then
transfer to wire racks to cool.

Chocol at e Cooki e Bars

2 c. oats

1/2 c. peanut butter
1t. vanilla

1/2 c. baking cocoa
1/2 c. mlk

2 Cc. sugar

1 T. butter

Coat | arge cookie sheet with nonstick cooking spray. In 2-quart m Xing
bow , put oats, peanut butter and vanilla. In 2-quart saucepan over
medi um hi gh heat, thoroughly m x together cocoa and m | k. Add sugar
and butter. Heat to boiling and boil 1 m nute. Pour over oat m xture.
Stir well. Quickly spread dough on cookie sheet. Wen slightly cool

cut into squares.

Debbi e's Qui ck Peanut Butter Cookies

1 c. peanut butter
1 c. sugar

1 eqgg

Preheat oven to 350 F. Mx all ingredients well. Roll into balls and
pl ace on a cookie sheet. Flatten with a fork dipped into sugar. Bake
for 10 m nutes.

Thi n and Good Sni ckerdoodl es
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1 1/2 c. sugar

1 c. butter

1t. vanilla

2 3/4 c. flour

2 eggs

2 t. baking powder
1 t. baking soda

1/2 t. salt
Ci nnanon- and- sugar

Preheat oven to 350 F. Cream together sugar, butter, eggs,and vanilla.
Add dry ingredients which have been sifted together. Forminto balls
and roll into cinnanon-and-sugar. Bake no | onger than 10 m nutes.
Cookies will be soft when warm

Original Reci pe Scot-Teas
The orginal recipe for home-baked G rl Scout cookies, circa 1922

1 c. butter

1 c. sugar

2 T. mlk

2 eqggs

1t. vanilla

2 c. flour

2 t. baking powder

Sugar crystals

Cream butter and sugar. Add well-beaten eggs, then mlk, flavoring,
flour and baking powder. Roll thin and nmake cutouts (w th any cookie
cutter desired). Sprinkle sugar crystals on top and bake at 350 for
about 8 minutes, or wuntil just gol den-brown.

The end.
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