

[image: image]




Praise for Creative Cookie Decorating for Everyone


“Not only is Emily a ray of sunshine and happiness, she is amazingly talented! Her recipes are DELICIOUS and stunningly beautiful with complete instruction for perfect results in anyone’s kitchen. This book needs to be in everyone’s cookbook collection!”


—Brian Hart Hoffman, editor-in-chief of Bake from Scratch


“Emily’s cookies are artful, colorful, and fun for the whole family. Now, with this book you too can be a cookie champion.”


—Candace Nelson, Sugar Rush judge and founder of Sprinkles and Pizzana


“I marvel at how Emily decorates cookies! It is truly an art form that she is teaching. I love the beautiful step by step photos for every cookie and the easy technique she shares. For me she takes the fear out of cookie decorating with this book.”


—Gemma Stafford, Bigger Bolder Baking


“Emily Hutchinson’s Creative Cookie Decorating For Everyone is the ultimate handbook for creating the most gorgeous cookies ever. With detailed step-by-step instructions and incredible process shots galore, Emily has created the most approachable yet stunning designs that can totally be mastered by beginners. Your guests will be completely wowed!”


—Jocelyn Delk Adams, award-winning author of Grandbaby Cakes: Modern Recipes, Vintage Charm, Soulful Memories


“Emily has mastered balancing baking techniques with stellar taste, making edible cookie art that’s easy, approachable, and inventive for all dessert lovers. Her ability to teach precise skills through thoughtful instructions and step-by-step photographs makes this an essential cookbook for bakers of all skill levels.”


—Kelly Senyei, founder of Just a Taste and author of The Secret Ingredient Cookbook




Praise for Emily Hutchinson & Creative Cookie Decorating


“She is a cookie goddess!”


—Rachael Ray


“Talk about gorgeous. This is a gorgeous book.”


—Lance Bass


“I’ve never seen someone decorate a cookie better, and I’ve never tasted better cookies. . . . [t]he best buttercream icing I’ve ever had.”


—Debbie Matenopoulos, cohost of Hallmark Channel’s Home & Family and author of It’s All Greek to Me


“Emily is talented and has a very clean and beautiful aesthetic to her work. . . . She offers a modern twist to traditional recipes.”


—Sugey Palomares, Family Circle magazine


“Love love love these cookies! Tutorials are easy to follow, yet make expert-looking buttercream designs. The honey marble glaze is my favorite. Delicious and gorgeous! Emily takes sugar cookies to a whole new fabulous level!”


—Stephen Lowry of SHOWBOY Bakeshop, Food Network’s Cake Wars champion


“This is a must-have for anyone in love with the art of decorated cookies. Her tutorials and recipes are an indispensable resource for anyone interested in learning to decorate cookies with buttercream icing. In addition to the treasure trove of information, Emily’s inspiring story about how her personal journey led her to cookie decorating will touch your heart.”


—Callye Alvarado, founder of Sweet Sugar Belle, product designer/cookie decorator


“Emily makes buttercream cookie designs accessible to anyone willing to learn! Her tutorials are not only aplenty (with a huge variety), but also come with clear instructions. Beginners and seasoned buttercream decorators alike will have so much fun going through all the different projects to learn and to receive inspiration to create their own designs.”


—Lisa He of Borderlands Bakery, Food Network Christmas Cookie Challenge champion, and as seen on Netflix’s Sugar Rush


“Tastes phenomenal, incredible . . . so beautiful.”


—Lacey Chabert, American actress as seen in Mean Girls
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To Mike and the kids—


Everything good in my life is because of you. Thank you for continuing to push me toward great things. The memories we continue to make in the kitchen are my greatest joy in life. Mike, Reese, Nick, and Mikie, you are my everything. You’ve helped make my aspirations a reality. YOU are my dream come true. ALL IN!


Luke 12:34—For where your treasure is, there your heart will be also.


To my mom, Jenny—


Thank you for giving me measuring cups and flour before I could walk. Thank you for letting me be anything I wanted to be from a tomboy who loved He-Man, to a ballerina, a volleyball player, a dirt bike rider, a flutist, and a baker. Thank you for seeing the wild in my young heart and never trying to put a lid on my spirit. Thank you for encouraging me through every step in my life, the hard and the easy. I have the grit to never give up because of you. Thank you for watching every video I make, commenting on every photo, buying ten magazines and books, and for never missing a segment. Thank you for always loving me the way I am and for being the loudest whistler in the room.
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Introduction


The opportunity to write a second book was exciting, and to be able to teach in another book had only been part of my wildest dreams. If you have the first book, you know my story. If you don’t, let me give you this condensed version of how I started baking:


When I was a little girl, my mom had me playing with measuring spoons, cups, flour, and sugar from the time I could walk. We baked boxed cupcakes and chocolate chip cookies together. I was always fascinated with being in the kitchen. My grandma really taught me to bake when I was around five years old—by baking, I mean we were baking breads and pies together. I remember my first pumpkin bread; I was so proud because it was delicious, and I was finally baking something that tasted good. They were a step up from my flour dough pieces drenched in cinnamon sugar. Baking together was our special bonding time; we did this together for years until she sadly lost her battle with cancer. Baking wasn’t the same after she died.


I still baked and had a talent and passion for it, but it was more of a holiday thing than a weekly baking obsession. Fast forward to having two amazing children, Reese and Nick, and to meeting my husband, Mike, who became their stepdad. Mike and I decided to have a child of our own in 2007 and named her Jennifer. We called her Jenny or Jenny Lou. She was the missing piece to our blended family. When Jenny was two and a half months old, she suddenly passed away in her sleep; it was classified as SIDS because they couldn’t find a reason for her death. This left us broken, angry, and beyond devastated.


Time seemed to go on, but I was stuck. Stuck in my grief and sadness. The pain from losing her just wouldn’t subside. I was sinking deeper into a pit of despair. Losing a child feels like your heart is physically broken and you can’t fully breathe in. We were all trying to survive this devastation together. The trauma of that day lives in the forefront of my mind like it was yesterday.


Luke 1:45 “Blessed is she who has believed that the Lord would fulfil his promises to her.”
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Friends of ours noticed our struggle and invited us to church, and we were saved that day. Our lives changed. I began to breathe again, smile, and find joy. I decided to get back to my baking roots and shook off those old measuring cups. Everything flooded back to me and a fire in my soul ignited. For the first time since we lost our Jenny, I had found hope and peace, and I had found it in my kitchen. I created original buttercream frosted cookie tutorials on Instagram that went viral. I could feel my journey starting.


I have since worked very hard and have been beyond blessed with God’s opened doors. There is not one thing or one person in my life that I take for granted; I think the unfathomable loss of my daughter has contributed to that. I know what it’s like to have a little and have a lot. I am so grateful and thankful that you’re here, reading this and becoming part of my journey. My hope for you is that you’re now on a sweet journey of your own. I love sharing our story, and I know it’s not baking-related, but it’s my story. I think there is value in sharing and connecting in our weakness and also celebrating triumphs. I think, to understand me, my heart, and why I am so passionate about what I do, you have to know what makes me, me.


About Me


I am not professionally trained; however, I think some of the best chefs and bakers are taught at a young age and grow from what they know. Baking is in my blood; my grandma was an incredible baker, and my aunt is, too. I grew up coveting family recipes and never share them. I do, however, enjoy sharing my own recipes. I fell in love at the early age of five, but really started baking seriously in 2010 and started documenting my bakes in 2013. I always tell people to keep practicing because it’s taken me years of hard work, tears, and prayers to get here.


I’ve worked with the Hallmark Channel; I was a cookie-decorator and friend of the Home and Family Show before it ended in 2021. I landed one of two seats as a judge on Hallmark Drama’s Christmas Cookie Matchup. I also do segments with The Rachael Ray Show and live television, as well. I have traveled all over the United States teaching my tips and tricks to help people learn. I’ve taught celebrities like Lance Bass from NSYNC and Candace Nelson, the Sprinkles cupcakes founder and Sugar Rush judge. I’ve partnered with Williams Sonoma to teach online courses. I have been featured in Southern Living and other online articles, but one of my proudest achievements was being featured in Bake from Scratch’s Holiday COOKIES Collector’s Edition—my work was on the cover as well as inside the magazine as a sixteen-page spread.


I am a small-town girl, a mother, and a wife. I live in the same town where my parents and grandparents went to school. The same high school English teacher who taught my sisters also taught my daughter. I am content and happy to see my family raised as I was.
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I would love to go back to school someday to add to my pastry skills, but until then, I will keep making messes in my kitchen while trying to find the perfect formulas to share with you. My mom and I have joked about me looking like a mad scientist as I run around my kitchen yelling, “IT WORKED!!! IT WORKED!!!!” Lots of successes and lots of failures. I throw away more dough from experimenting than I like to admit, but that’s all part of the growing process.


While shooting photos for this book with my sister, I was nearly in tears because I had finally created a cookie I had been working on for a while, but when the cookies cooled off, they were no longer soft pillows—they were dry. I was sharing the obstacles I’d run into and how many times I had to test one recipe to get it right, when she looked at me and said, “Em, this is why it’s YOU. This is why you do what you do.”


And she’s right. It’s very important that the recipes you’ve grown to love and trust from my first book, Creative Cookie Decorating, can also be trusted in this new book. I take pride in helping others hone their baking and decorating skills. I hope you find some inspiration within these pages and become passionate about decorating with me.


If there’s one thing I know, it’s cookies!


You can!


It’s important to know that my first cookies all those years ago were not as pretty as you might think. Practice and diligence make perfection. Give yourself a handful of times to practice before you throw in the piping bag. Show yourself grace and keep going. You might have a talent you didn’t even know was there.


I hope this book gives you gumption to start your own page, business, or even just feel a little more comfortable contributing to holidays and birthdays. The best thing in life is to live sweetly and be unapologetically you. Put your personal touch on cookie designs, add in color and flare to make it your own. You can do this!!!! Follow what’s in your heart. Surround yourself with people who cheer loudly for you. The baking community online is very helpful and supportive. You will learn the most from just doing, so make today the day you start!!


Let’s get familiar


To ensure successful cookies, read through the recipe and instructions in their entirety before you start baking. Make certain you are prepped and ready with all ingredients to prevent having to run to the store. It helps to plan out what you need in advance. I want you to get familiar with decorating and flooding with buttercream.


Jeremiah 29:11
“For I know the plans I have for you,” declares the Lord, “Plans to prosper you and not to harm you, plans to give you hope and a future.”


The techniques I’m sharing with you work best for me. My hope is that I can prevent you from the fails I’ve had along the way. My recipes have evolved over the years, as has my baking. I think the way for us to learn and grow is from failures and mistakes.


I use circles, squares, and rectangles in many different ways. I absolutely adore a cute cookie cutter but not everyone has access to those. In those cases, you can find templates online to print, cut, and make your own cookie shapes.


I have added Master Tips at the bottom where needed to ensure you have the most helpful information before you start. Be sure to read those; they are important tips.
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How to Use This Book


Things to know


Included in each recipe are things you need From the kitchen and From the drawer. (If you have Creative Cookie Decorating, you’ll recognize this setup!)


From the kitchen are the cookies and buttercream you will need (recipes for those are featured earlier in the book). I also listed items such as hot water or a microwave, which are normal kitchen staples. From the drawer are items like tips, piping bags, spatulas, food colorings, sprinkles, and all the goodies to decorate that we generally keep in a drawer out of sight.


I recommend you read the full instructions, techniques, ingredients, and Master Tips before you start on a cookie set. I try to clean as I go, and I always put supplies back in their spot for next time. Do not substitute; use what is recommended in each recipe. I use Costco Salted Sweet Cream Butter and Crisco vegetable shortening in my signature recipes. Some people frown on using shortening in buttercream, but I find the shortening makes for a creamier, smoother buttercream. If you don’t like that, using only butter works.


Don’t skip reading this part!


• Check expiration dates; if it’s been sitting in the back of the cupboard for months or years, it’s bad. Shortening goes rancid if it sits for too long; in a hot climate, the shelf life of shortening is even shorter than expected. It will develop a taste that is terrible and will become oily. Butter, baking powder, and flour also expire.


• Vanilla extract should be pure, because the flavor is essential to delicious cookies.


• Softened butter means taking it out of the refrigerator an hour before baking. The butter should be solid and leave a small indentation when you press your finger into it. Never use a microwave. Mushy butter will cause unwanted spreading of cookies.


• Use a cheese grater to grate cold butter straight into your mixing bowl if you forget to take your butter out of the refrigerator


• If you can find Kirkland or Lucerne brand Salted Sweet Cream Butter, I suggest using that and omitting salt all together, because these brands have the perfect amount of salt for these cookies.
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• I ask you to add salt before creaming the butter, so the salt is evenly distributed into your dough and you won’t get any salt granules in your bite.


• If the dough seems dry, KEEP MIXING. It will all come together.


• If the recipe says to add more milk to achieve desired consistency of buttercream, add more. (Gah, I wish I could be in your kitchen with you to help!) You’ll need less milk in the summer, and more in the winter. To pipe flowers, you’ll want stiffer buttercream, and when piping back and forth, you’ll want it to be a little softer so it flows better. If you use heavy cream, it’s a lot thicker than milk, so you’ll need more.


• For my recipes, I use the scoop-and-level method. I use a spoon to scoop in flour or powdered sugar into my cup. The flour should mound over your cup. I do this over a plate or over the bag so there isn’t a huge mess. Take the flat back of a butter knife or metal spatula and level off the measuring cup. When I pack my brown sugar, I scoop it in, pack it down with my hands, and make sure its level before adding it. If you have a kitchen scale, it is the most accurate you can get. I have added gram measurements for all ingredients throughout the book to help you. These measurements come from my kitchen; if you Google how many grams in flour, it won’t be the same.


• Aluminum-free baking powder should be double acting, which means it’s activated in mixing stage and baking stage. It’s best to keep aluminum out if we can, so I get aluminum free. Aluminum gives a metallic taste that isn’t ideal in a delicately sweet sugar cookie.


• Don’t knead the dough. The more you have to re-roll, the tougher the cookies will become if you’re adding flour each time.


• Something to be aware of: If you’re using a hand mixer, you will have to press dough together once the flour is all mixed in. The hand mixer won’t bring the dough into one ball; it will keep cutting it up.


• Refrigeration is very important to solidify the fats before baking. If you don’t refrigerate, your cookies can spread.


• When baking your cookies, the more space you give them, the better they hold their shape. The closer together they are, the more they will “steam” and spread. Spread them out two inches. If you have to bake in smaller batches, that’s okay.


• Use an offset spatula to reform your cookies right when you pull them out of the oven.


• I am not an expert in gluten-free or dairy-free baking, but I have added recipes or tips that are sensitive to those allergies because I want cookies to be enjoyed by all. I found that Earth Balance Soy Free Buttery Spread in the tub works best for dairy free. I use Bob’s Red Mill 1 to 1 Flour to make cookies gluten free.
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• Everyone has a different oven, so please know your oven before you start baking. The cook time for the cookies is crucial to baking that perfect cookie. Bake them until they puff up in the center or to the time noted. It’s okay to add on another minute if you’re questioning it. I do like a softer and slightly undercooked cookie.


• Temperature, humidity, and elevation can make it so you have to alter accordingly.


I have provided a chart in the back of the book to help you (page 352).


• Coloring buttercream can be difficult for some; I use a variety of brands for my colors. Be sure to use gel food coloring unless instructed otherwise.


• Flooding with buttercream takes longer but makes for a more solid surface resembling royal icing. Follow the instructions and heat times or you will have a runny mess. The buttercream crusts up, so you have to work quickly and then return to heat to resume working.


• We are baking the cookies at 375°F for about 6 to 9 minutes, depending on the recipe. For those that state 350°F for 10 to 11 minutes, it’s because we are baking lower and slower to avoid browning too quickly on the bottom of the cookies. If you ever find your cookies are browning too quickly, turn the oven from 375°F to 350°F and bake for 2 to 3 minutes longer, following the “puff up in the center rule” in my recipe instructions.


• I find that parchment paper will make the cookie brown quicker, and a restaurant-grade aluminum cookie sheet with no parchment paper bakes cookies perfectly with no browning on the bottom. I suggest investing in a couple restaurant-grade aluminum cookie sheets to avoid browning on bottoms.


• Freeze bare, unfrosted cookies for a couple hours/overnight. I prefer to freeze the cookies overnight because it gives them added moisture to keep them soft. Pull cookies out of freezer 1 hour before frosting them.


• The cornstarch will help keep nice crisp edges; I recommend using it. Add in a couple teaspoons to any recipe listed in this book.


• Nice and thick cookies balance out the sweetness of the buttercream, so don’t make them thinner than ¼ inch.


• Frosted cookies can be frozen for a week or two before an event. If you want to freeze them, be gentle and treat them like frosted cupcakes. When you pull them out of the freezer, be sure to allow the buttercream to crust back over.


• Always store in an airtight container to preserve freshness and keep the cookies soft.


• Cookies can be bagged after 24 hours; the flooding buttercream holds a nice crust and is more solid than regular crusting buttercream.


• If you cream your butter and sugars too much, it can lead to slight cracks in the baked cookie, so cream as instructed.


• A way to spread love and sweetness during the holidays is making up cookie boxes to bring to neighbors, first responders, and nursing homes. Bring your kids with you to deliver; teach them to serve and give to people when nothing is expected in return. I’ve never seen an unhappy person who has been gifted with a box of cookies—it’s just not possible. Cookies make everyone happy. Bake someone’s day!
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Essentials


Cheese grater:


Also known as a shredder. Metal kitchen utensil that grates food into small pieces.


Cookie scribe:


A small tool with a pointed edge to help etch in a cookie or to work frosting into small corners. A toothpick will work in place of a scribe.


Cookie sheet:


An evenly heating, rustproof aluminum baking sheet without a parchment paper liner works best. Nonstick with parchment works but cookie bottoms will brown faster.


Cookie spatula:


A thin, flat stainless-steel tool used to lift cookies off a baking sheet.


Food coloring gel:


A concentrated edible dye that minimizes the amount of liquid needed to color frosting.


Food Processor:


Kitchen appliance with a sharp blade that is used to blend food without liquid.


Measuring cups and spoons:


Cups and spoons marked with amounts used for baking.


Microplane:


For zesting citrus. Large handle with long, skinny zesting blade made from stainless steel to get thin, fluffy shreds of zest.


Mixing bowl:


A deep bowl that can mix ingredients together or, in this case, mix buttercream colors and flavors in small batches.


Offset or angled spatula:


Flat and thin with a handle used for spreading and smoothing. It is angled to keep your fingers off the icing. Use a 4-inch or 6-inch spatula.


Plastic coupler:


This is a plastic part that connects your tip to your piping bag and allows that tip to be changed easily.


Piping or pastry bag:


Hand-held bag made from cloth or plastic that holds the buttercream while decorating. I prefer the plastic bags.


Rubber spatula:


An essential kitchen tool for gently scraping or stirring mixtures.


Sifter:


Used to break up or separate clumps in the dry ingredients. You can also use a wire mesh strainer to sift.


Squeeze bottle:


A type of plastic container with tip attached that allows liquid to flow out.


Springform pan:


A round cake pan that has a removable bottom and sides that open up and close with a clasp.


Stand Mixer:


A large mixer that has a bowl that locks into place as it’s mixing. They have many attachments; I use the paddle attachment throughout this book. It can operate on its own with various speeds for mixing.


Tipless piping bags:


A piping bag that allows you to simply cut the tip off and start piping; great for flooding with buttercream.


Tips:


Small metal or plastic nozzles attached to the end of the piping bag that is an essential part of decorating. The sizes vary. The large tips do not require couplers.


Wire cooling rack:


This will allow air to circulate through cookies to help the cooling process. Use a tight grid cooling rack for cookies.


Wire whisk:


Used to blend ingredients.
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Filling Your Piping Bag


I’ve included even the simplest tasks with photos and instructions to help!


From the kitchen


Batch of buttercream


From the drawer


Piping bags


Coupler


Tip


Scissors


Clear plastic wrap optional (Two-Toned Buttercream instructions)


Instructions


1. Cut your piping bag about 1 inch up from the tip.
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2. Drop your coupler inside the bag.
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3. Attach piping tip to plastic coupler on the outside and fill the bag with ½ to 1 cup of buttercream.
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MASTER TIP


Don’t overfill your buttercream. It warms up quickly in your hand and your flowers will get droopy. It’s easier to pipe and guide your hand with less in your bag. Keep refilling for the best results.




Parchment Method


This method is very simple and effective. All you will need is parchment and a spatula, you could also use a butter knife if you don’t have an offset spatula.


From the kitchen


Batch of buttercream


Cookies


From the drawer


Tip 10


Angled offset spatula


Parchment paper


Instructions


1. Pipe buttercream on a cookie using tip 10 and let crust for 10 minutes.
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2. Use spatula to smooth the surface.
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3. Place a small piece of parchment paper over the frosted cookie and gently smooth the surface. Let crust for 15 minutes.
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