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I just wanted to drop you a note and share a new family tradition. We recently moved into a new home and the day I unpacked my Gooseberry Patch books is the day it truly felt like home. Thanks for all the wonderful recipes, decorating ideas and crafts. Whatever home I happen to be in, really feels like home once it has some Gooseberry Patch touches and goodies to eat.

Ali Seay
Baltimore, MD




My 3 new books arrived today and they have captivated my attention! I’ve been sitting here with my nose buried first in one book, then another, not able to decide which book to look at first! As usual, they are all full of wonderful, do-able ideas and yummy recipes. Each book is thoroughly enjoyable, leaving you waiting for the next one!

Suzanne Stowell
St. Joseph, MI




In my whirlwind, fast-paced lifestyle, it is heartwarming to know that I can find comfort and homespun feelings of a slower time by curling up in a comfy chair with a hot steaming cup of tea or spiced cider and my favorite Gooseberry Patch cookbook. I have been a customer since your beginning back in 1984 and I am just as loyal a customer as you are a constant friend to me.

Sherry Svoboda
Abingdon, MD
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Dear Friend,

Cookies…scrumptious, sweet treats that keep us coming back for more. One is never enough and in Christmas Cookies we have all the recipes you’ll ever need! Try some of our favorites like Cocoa-Almond Cut-Outs and Double-Chocolate Brownies. We’ve even tucked in quick-to-fix recipes that start with a store-bought mix…Angel Coconut Cookies are so simple! And whether you use a springerle rolling pin or a cookie press, shaped cookies will win raves. Try to eat just one Chocolate-Cream Macaroon Tart!

The holidays aren’t complete without melt-in-your-mouth candies…Holly-Jolly Almond Brittle is delicious. We couldn’t forget yummy mixes either. Cowboy Cookie Mix in a Jar and Merry Mocha Cappuccino Mix will disappear fast! And if the annual cookie swap is just around the corner, you’ll find oodles of clever ideas for wrapping all your goodies to share.

So, whip up a batch of cookies and fill your home with warm memories and tasty treats.

Sweet Holiday Wishes
Jo Ann & Vickie
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Find us wherever you are!

www.gooseberrypatch.com
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Gooseberry Patch
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Guilford, CT 06437

www.gooseberrypatch.com
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Copyright 2019, Gooseberry Patch 978-1-62093-380-0

Photo Edition is a major revision of Christmas Cookies.

All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.

Do you have a tried & true recipe…

tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe. Or send them to us at:

Gooseberry Patch

PO Box 812

Columbus, OH 43216-0812

Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it… and you’ll receive a FREE copy of the book!






Come to a COOKIE EXCHANGE


What’s a cookie exchange?

It’s a simple, quick & easy way for friends & family to swap sweet treats. Arrive with a few dozen of your favorite goodies and leave with a candy-box assortment!

And the treats don’t have to be home-baked. Try exchanging layered mixes, candy, chocolate-dipped pretzels, popcorn balls, savory snack mixes or mulled cider and cocoa mixes.

With just a few simple party basics, you’ll be ready to hold a cookie swap of your own…it’s so easy!

Dedication:

For the kid in all of us…who can’t stop at just one cookie!

Appreciation:

Thank you, friends, for sharing your cherished cookie recipes…every one’s a keeper!






PLANNING…
Deck the halls, walls & mantels!
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Make a special CD music mix of all-time favorites, or you can set your CD player to shuffle for a variety of very merry music.
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Find a roomy table for everyone to place their cookies on when they arrive. Be sure to move chairs away from the table so everyone can easily collect their goodies.
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Make tags (we’ve given you lots of clever ideas!) for all the goodies that will be arriving. Then, everyone will know what treat they’re collecting (or sampling)!
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Jot down a shopping list of anything you’ll want for the party…spiced cider, eggnog, cocoa or punch. Would you like to have a few appetizers for friends to enjoy while chatting?







Here’s a handy CHECKLIST to help…

JUST MARK’EM OFF AS YOU GO ALONG!
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	Choose a date & time for your get-together.
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	Mail invitations to 6 or 8 friends (so everyone gets a nice assortment of goodies)! Recipe cards make charming invitations or use pretty ribbon to tie a note to a tin cookie cutter. For invites in a jiffy, just copy, cut & color the ones we’ve provided!
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	Let friends know how many dozen cookies to bring. It’s easy…one dozen for each person coming to the swap.
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	Bake your goodies!





Now…ready, set, relax! It’s all about having fun and making memories with family & friends.
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Frost-Kissed CUT-OUTS



Nana’s Old-Fashioned Sugar Cookies

Ginnie Wible
McMurray, PA

I sprinkle these with fine, colored sugars…there’s no need for frosting with their wonderful flavor!


	1 c. butter, softened

	1 c. sugar

	2 eggs, beaten

	2 t. vanilla extract

	1 c. sour cream

	5 c. all-purpose flour

	2 t. baking powder

	1 t. baking soda

	1-1/4 t. salt

	1 T. nutmeg

	Garnish: fine, colored sugars



Blend butter and sugar until fluffy; set aside. Stir together eggs, vanilla and sour cream; mix well and set aside. Combine flour, baking powder, baking soda, salt and nutmeg. Add flour mixture alternately with egg mixture to the butter mixture; blend well. Chill in refrigerator overnight. Roll out dough, a softball-size amount at a time, on a floured surface with a floured rolling pin. Roll out to 1/16 to 1/8-inch thickness; cut with cookie cutters. Arrange on ungreased baking sheets; sprinkle as desired with colored sugars. Bake at 375 degrees for 5 to 7 minutes, until golden. Cool on a wire rack; store loosely covered. Makes 7 to 8 dozen.
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Think what a better world it would be if we all, the whole world, had cookies and milk about three o’clock every afternoon and then lay down on our blankets for a nap.

-Robert Fulghum







Dusen Confectos

Ellie Grisham
Whitewater, WI

These cookies are nice to make with a friend, sister, mom or even the kids…one person can spread jam while the other rolls them in sugar.


	2 c. butter, softened

	1 c. sugar

	1 t. vanilla extract

	3-1/4 c. all-purpose flour

	1/4 t. salt

	1/2 lb. almonds, ground

	12-oz. jar raspberry jam

	Garnish: sugar



Blend together butter and sugar. Add vanilla; stir well. Stir in flour, salt and almonds. Roll dough out 1/8-inch thick and cut into an even number of matching shapes; arrange on ungreased baking sheets. Bake at 350 degrees for 8 minutes. Spread half the cookies with a thin layer of raspberry jam, reserving the rest for another recipe; top with remaining cookies. Roll in sugar. Let cool on rack. Makes 4 to 5 dozen.
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Retro lunchboxes can be found in such terrific colors and patterns, and they make fun gift boxes for sharing cookies!







Butterscotch Gingerbread

Kathy Eichhorn
Richmond Hill, GA

This is my mother’s recipe and it’s my favorite holiday cookie in both fall and winter…the kids love it too!


	1/2 c. butter, softened

	1/2 c. brown sugar, packed

	3.4-oz. pkg. cook & serve butterscotch pudding mix

	1 egg, beaten

	1-1/2 c. all-purpose flour

	1/2 t. baking soda

	1-1/2 t. ground ginger

	1 t. cinnamon

	Optional: frosting, colored sugars



Blend together butter, brown sugar and pudding; mix well. Beat in egg; stir in remaining ingredients. Chill until slightly firm; roll out dough to 1/4 to 1/2-inch thickness and cut into shapes. Arrange on a greased baking sheet and bake at 350 degrees for 10 to 12 minutes. Decorate as desired. Makes one to 2 dozen.
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Mock Whipped Cream Frosting

Brenda Doak
Delaware, OH

Add your favorite food coloring if you like.


	1 c. milk

	2 T. all-purpose flour

	1 c. sugar

	1 c. butter

	1 t. vanilla extract



Combine milk and flour in a saucepan; cook over medium heat until thickened. Chill. Blend sugar, butter and vanilla in a bowl. Add milk mixture; beat with an electric mixer until whipped. Makes about 3 cups.





Cookies for Santa

Leslie Stimel
Clayton, NC

Don’t forget these on Christmas Eve!


	2/3 c. butter

	3/4 c. sugar

	1 T. plus 1 t. milk

	1 t. vanilla extract

	1 egg

	2 c. plus 2 T. all-purpose flour

	1-1/2 t. baking powder

	1/4 t. salt



Blend butter, sugar and milk with an electric mixer on medium speed. Add vanilla and egg; beat well. Add flour, baking powder and salt; mix to combine. Roll out to 1/4-inch thickness and cut with cookie cutters; arrange on ungreased baking sheets and bake at 375 degrees for 7 to 9 minutes. Makes about 2-1/2 dozen.
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Send friends & family holiday cards with a little something extra inside…a cookie cutter and favorite recipe. What a sweet surprise!







Fancy Puff Cookies

Lisa McCain
Bartlett, NE

There’s a yummy cream-cheese filling between these sandwich cookies.


	2 c. all-purpose flour

	1 c. butter, softened

	1/2 t. salt

	1-1/2 T. half-and-half

	1 T. cold water

	1 egg white, beaten

	Garnish: white and colored sugars



Add flour to a large bowl; cut in butter with a fork or pastry cutter until well blended. Combine salt, half-and-half and water; add to flour mixture and stir until liquid is just absorbed. Cover and chill for one hour. Divide into 2 portions; roll out 1/4-inch thick on a floured surface. Cut out with a 1-1/2 inch round cutter; arrange on ungreased baking sheets. Brush with beaten egg white; sprinkle half with white sugar and half with colored sugar. Bake at 350 degrees for 5 to 8 minutes, just until golden. Let cool; spread white sugar cookies with filling and top with colored sugar cookies. Makes 2 to 3 dozen.


Filling:


	1 c. powdered sugar

	1/2 c. butter, softened

	1 T. cream cheese, softened

	1 t. vanilla extract



Combine all ingredients; mix until creamy.
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Turn Christmas treats into sweetly wrapped treasures…use pretty papers, handcrafted tags and cheery red & white ribbons.









White Velvet Cut-Outs

Dawn Gorenschek
Van Dyne, WI

These are by far the best sugar cookies I’ve ever had!


	2 c. butter, softened

	8-oz. pkg. cream cheese, softened

	2 c. sugar

	2 egg yolks, beaten

	1 t. vanilla extract

	4-1/2 c. all-purpose flour

	Optional: candy sprinkles



Blend together butter and cream cheese; add sugar, egg yolks and vanilla. Gradually add flour. Chill for 2 hours; roll out on a floured surface to 1/4-inch thickness. Cut into desired shapes; place on greased baking sheets and bake at 350 degrees for 10 to 12 minutes. Let cool completely and frost; top with sprinkles, if desired. Makes 7 dozen.


Frosting:


	3-1/2 c. powdered sugar, divided

	3 T. butter

	1 T. shortening

	1/2 t. vanilla extract

	1/4 c. milk

	Optional: food coloring



Combine 1-1/2 cups sugar, butter, shortening, vanilla and milk; beat until smooth. Add remaining sugar and food coloring, if desired; beat with an electric mixer on medium speed for 3 minutes until creamy.




Keep your soft cut-outs soft by adding one or 2 apple quarters to the cookie jar…just remove the apples in 2 days.
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Knapp Kuchen

Rene Gusterson
Oakland, NJ

This was my Great Aunt Marge’s recipe. Her cookie cutters and recipes were handed down to me when I got married, and I use them every winter to make these cookies with my daughter, Jenna.


	1/2 c. butter, softened

	1 c. sugar

	5 eggs, beaten

	4 c. all-purpose flour



Blend together butter and sugar in a medium bowl; set aside. Combine eggs and flour in a separate bowl; mix well. Add to butter mixture and mix to a dough consistency. Roll out to 1/4-inch thickness and cut with cookie cutters; arrange on greased baking sheets. Bake at 325 degrees for 12 to 15 minutes. Let cool completely and decorate as desired. Makes 5 to 6 dozen.
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Caramel Icing

Karen Stoner
Delaware, OH

This icing works for topping cake, brownies, cookies…even ice cream!


	1 c. buttermilk

	1 c. butter, softened

	1 t. baking soda

	2 c. sugar

	1 t. vanilla extract



Mix all ingredients together except vanilla in a saucepan over medium heat. Stir mixture until it reaches the soft-ball stage, or 234 to 243 degrees on a candy thermometer. Remove from heat; add vanilla. Beat until mixture turns a caramel color and is thick enough to spread. Makes about 4 cups.





Crofani

Carol Vickers
New Philadelphia, OH

When my mother came from Italy she brought many warm memories, wonderful stories and treasured traditions. This recipe for pastry was her grandmother’s and something she fondly remembered.


	2 c. all-purpose flour

	2 t. baking powder

	3 T. sugar

	2 eggs, beaten

	3 T. butter, softened

	1/2 to 3/4 c. milk

	oil for frying

	Garnish: powdered sugar



Sift flour, baking powder and sugar together; add eggs and butter a little at a time. Stir in milk a little at a time until mixture is the consistency of pie dough; knead well. Roll out dough to 1/4-inch thickness on a floured surface. Cut into 2"×1" squares or cut with cookie cutters as desired. Heat 1 to 2 inches oil in a skillet over medium-high heat; drop in dough pieces and fry, a few at a time, until puffy and lightly golden. Remove with a slotted spoon; drain on paper towels. Sprinkle with powdered sugar when cool. Store in an airtight container. Makes about 10 dozen.
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A recipe for cheer! Cover a cardboard recipe box with colorful paper using spray adhesive. Wrap cookies in tissue paper and tuck inside. Don’t forget to jot down the cookie recipe on a recipe card and tie to the box with a pretty ribbon.







Orange-You-Glad Cookies

Jackie Balla
Walbridge, OH

I get requests for this cookie recipe all the time!


	1 c. butter, softened

	1 c. sugar

	1 egg, beaten

	2-1/2 c. all-purpose flour

	1 t. baking powder

	2 T. orange juice

	1 T. vanilla extract



Combine butter, sugar and egg in a large mixing bowl; beat with an electric mixer on medium speed until creamy, about one to 2 minutes. Add flour, baking powder, orange juice and vanilla; continue mixing an additional one to 2 minutes. Cover and chill for 2 to 3 hours until dough is firm. Roll dough to 1/4-inch thickness and cut into shapes with cookie cutters. Place one inch apart on lightly greased baking sheets. Bake at 350 degrees for 6 to 10 minutes until edges are lightly golden. Cool and frost. Makes 2 dozen.


Frosting:


	3 c. powdered sugar

	1/3 c. butter, softened

	1 t. vanilla extract

	1 to 2 T. orange juice

	Optional: red and yellow food coloring



Combine all ingredients; beat until fluffy.
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Nestle bite-size cookies inside a teacup…what a thoughtful gift.









Spicy Ginger Cookies

Rebecca Chrisman
Citrus Heights, CA

To save time during the holidays, I prepare this cookie dough about 3 months ahead of time and freeze it.


	3 c. all-purpose flour

	1 t. baking soda

	1/4 t. salt

	2 t. ground ginger

	1 t. cinnamon

	1/2 t. nutmeg

	1/4 t. ground cloves

	3/4 c. shortening

	3/4 c. brown sugar, packed

	1/2 c. molasses

	1 egg, beaten

	Garnish: frosting, colored sugar, candy sprinkles, raisins



Combine flour, baking soda, salt and spices; set aside. Blend together shortening and brown sugar until light and fluffy; beat in molasses and egg. Stir in flour mixture just until combined. Refrigerate at least 2 hours or overnight. Divide dough into 4 portions; roll out each portion 1/4-inch thick on a floured surface. Flour cookie cutters and cut into desired shapes. Arrange on greased baking sheets; bake at 350 degrees for 10 to 12 minutes. Let cool on wire racks. Frost and decorate as desired. Makes 4 dozen.


Make a frost-kissed snowman! Ice 3 round cut-out cookies with white icing, then arrange on a plate to resemble a snowman. Add colorful candies for a cheery face and buttons, then tie on a licorice whip scarf and add a gumdrop hat. The kids will love him!
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Chocolate Cut-Outs

Nancy Cavagnaro
Mountain View, CA

You’ll have a hard time eating just one!


	1 egg, beaten

	2/3 c. butter, softened

	3/4 c. sugar

	1 t. vanilla extract

	1/4 c. baking cocoa

	1-1/2 c. all-purpose flour

	1 t. baking powder

	1/2 t. salt

	Optional: frosting, colored sugar



Combine egg, butter and sugar; blend until creamy. Add remaining ingredients. Form dough into 2 flattened rounds; chill. Roll out on a floured surface to 1/8-inch thickness. Cut with cookie cutters as desired; place on ungreased baking sheets. Bake at 350 degrees for 8 to 10 minutes. Let cool; frost and sprinkle with sugar, if desired. Makes 2 to 3 dozen.
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Peanut Butter Frosting

Kendall Hale
Lynn, MA

Try this paired with Chocolate Cut-Outs for a delicious taste.


	1/2 c. creamy peanut butter

	5 T. margarine, softened

	1 c. powdered sugar

	Optional: 1 to 3 T. milk



Beat peanut butter and margarine with an electric mixer on medium speed. Add sugar; beat to desired consistency. Add milk if too thick. Makes about 2 cups.


No time to frost Chocolate Cut-Outs? Just top with a stencil and gently dust with powdered sugar or glittery sanding sugar…beautiful!







Best-Ever Sugar Cookies

April Gadoury
Coventry, RI

A soft sugar cookie with a hint of maple flavor!


	1-1/4 c. sugar

	1 c. butter, softened

	2 eggs, beaten

	1/4 c. maple-flavored syrup

	1 T. vanilla extract

	3-1/2 c. all-purpose flour, divided

	3/4 t. baking powder

	1/2 t. baking soda

	1/2 t. salt

	Optional: candy sprinkles, chopped nuts, mini semi-sweet chocolate chips, frosting



Combine sugar and butter in a large bowl. Beat with an electric mixer on medium speed until well blended. Add eggs, syrup and vanilla; mix well and set aside. Combine 3 cups flour, baking powder, baking soda and salt; beat into sugar mixture gradually on low speed. Mix until well blended; divide into 4 portions. Wrap with plastic wrap and refrigerate for one hour to overnight. Sprinkle one tablespoon remaining flour onto a length of wax paper; place one dough portion on top. Flatten slightly; turn over, add more flour and another length of wax paper. Roll dough to 1/4-inch thickness; cut out with floured cookie cutters. Place 2 inches apart on ungreased baking sheets. Decorate as desired with sprinkles, nuts or chocolate chips, or leave plain to be frosted later. Bake at 375 degrees for 5 to 9 minutes. Makes 3 to 4 dozen.


Whoever heard of a regular home without a cookie jar? ’twould be a drab situation indeed.

-Alice M. Child
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Cocoa-Almond Cut-Outs

Vickie
Gooseberry Patch

Chopped almonds add a nutty crunch to these cut-out cookies.


	3/4 c. butter, softened

	14-oz. can sweetened condensed milk

	2 eggs

	1 t. vanilla extract

	1/2 t. almond extract

	2-3/4 c. all-purpose flour

	2/3 c. baking cocoa

	2 t. baking powder

	1/2 t. baking soda

	1/2 c. chopped almonds



Combine butter, condensed milk, eggs, vanilla and almond extract in a large mixing bowl; mix well and set aside. Combine flour, cocoa, baking powder and baking soda; gradually add to butter mixture until well blended. Stir in almonds. Divide dough into 4 portions; wrap each in plastic wrap and flatten into a disk. Chill for 2 hours; remove each portion when ready to roll out. Roll out on a floured surface to about 1/8-inch thickness. Cut into desired shapes. Arrange on lightly greased baking sheets and bake at 350 degrees for 6 to 8 minutes. Cool completely on wire racks. Makes 6 dozen.


[image: chpt_fig_014.jpg]



Keep an eye out at flea markets and tag sales for vintage silver spoons to tie onto jars of homemade cocoa mix.







Herbed Sugar Cookies

Kathy Grashoff
Fort Wayne, IN

Wrap these up and give to your favorite gardening friend.


	1 c. butter, softened

	1-1/4 c. sugar

	1 egg, beaten

	2-2/3 c. all-purpose flour

	1/2 t. salt

	2 T. fresh thyme, chopped

	2 T. fresh rosemary, chopped



Beat butter with an electric mixer on medium speed until creamy; gradually add sugar, beating well. Blend in egg; set aside. Combine flour and salt; add to butter mixture, beating at low speed until blended. Stir in herbs. Divide dough into 4 portions; roll each portion to a 1/4-inch thickness on a lightly floured surface. Cut dough with assorted tree-shaped cookie cutters; arrange on ungreased baking sheets. Bake at 350 degrees for 8 to 10 minutes or until lightly golden. Let cool one minute on sheets. Remove to wire racks to cool completely. Makes 3 to 4 dozen.


Layers of sweetness…fill an aluminum canister, available at craft stores, with a stack of round cookies. Twist on the lid, wrap with ribbon, tie on a jingle bell and a tag. A gift in a jiffy!




[image: chpt_fig_015.jpg]






Christmas Sugar Hands

Georell Bracelin
Bend, OR

My brothers and I looked forward to these cookies every year. One by one we would place our hands on the dough while my mother traced around our fingers. Then we would carefully arrange the cookies on tin sheets and watch them bake in the oven. We would frost them ourselves, creating rings, watches and painted fingernails on our very own sugar “hands.”


	1 c. shortening

	1 c. sugar

	2 eggs, beaten

	1-1/2 t. vanilla extract

	2-1/2 c. all-purpose flour

	1-1/2 t. baking powder

	Optional: 1/2 t. salt

	Garnish: frosting



Mix together shortening and sugar; stir in eggs and vanilla. Add dry ingredients; mix well. Chill in refrigerator for at least one hour to overnight. Roll out on a floured surface to 1/4-inch thickness; gently place hands on dough and trace with a butter knife. Arrange on ungreased baking sheets. Bake for 10 minutes at 350 degrees. Let cool on wire racks; frost as desired. Makes 2 to 3 dozen.
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Butter versus margarine…butter always gives cookies a richer flavor. Margarine will work for baking, but be sure to avoid low-fat, liquid and soft spreads.







Sand Tarts

Shelley Berrier
Belleville, PA

Knowing how much my dad loves these cookies, I can’t let a Christmas go by without baking him some Sand Tarts!


	1-1/4 c. margarine, softened

	2 c. sugar

	2 eggs, beaten

	4 c. all-purpose flour

	powdered sugar

	1 to 2 egg whites, beaten

	Garnish: colored sugar, walnut halves



Blend together margarine and sugar; stir in eggs. Add flour and mix well. If necessary, add more flour so that dough is not sticky. Roll out dough as thinly as possible on a surface sprinkled with powdered sugar. Cut out as desired with cookie cutters. Place on ungreased baking sheets; brush each cookie with egg white and sprinkle with colored sugar. Press a walnut half onto each cookie. Bake at 350 degrees for 4 minutes on bottom oven rack; move to top oven rack and bake an additional 4 minutes. Watch carefully to avoid burning. Makes 8 to 10 dozen.
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Be original…fill a Chinese take-out box with homemade cookies for gift-giving!







Icebox Cookies

Barbara Martin
Menominee, MI

When my mother and I made these cookies, she would bake and I would decorate. Many of the cookies were given to family & friends and I felt proud to know someone else got to enjoy my masterpieces!


	3/4 c. butter, softened

	3/4 c. shortening

	1 c. sugar

	1 c. brown sugar, packed

	3 eggs, beaten

	1 t. vanilla extract

	2 t. baking soda

	1/2 c. water

	4 c. all-purpose flour

	1 t. salt

	1 t. cinnamon

	Optional: 3/4 c. finely chopped nuts, frosting



Blend together butter, shortening and sugars. Add eggs and vanilla; add nuts if using. Mix well and set aside. Stir baking soda into water; set aside. Mix dry ingredients; stir into butter mixture, alternating with baking soda mixture. Dough will be soft and sticky. Freeze dough for 24 hours. Roll out small amounts of chilled dough on a floured surface 1/4-inch thick; cut with cookie cutters. Arrange on greased baking sheets; bake for 8 to 10 minutes at 350 degrees. Frost as desired. Makes 5 to 6 dozen.
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Fill each cup of an old-fashioned muffin tin with a different type of cookie…what a tasty sampler!







Holiday Butter Cookies

Debi DeVore
Dover, OH

These will be one of your most-asked-for recipes. So simple and delicious.


	2 c. butter, softened

	2 c. powdered sugar

	4 eggs, beaten

	1 t. baking soda

	1 t. lemon juice

	1 T. milk

	5-1/2 c. all-purpose flour



Blend together butter, powdered sugar and eggs in a large mixing bowl; set aside. Dissolve baking soda in lemon juice; add to butter mixture. Stir in milk and flour gradually. Roll dough to 1/4-inch thickness and cut with cookie cutters. Arrange on ungreased baking sheets; bake at 350 degrees for 8 minutes. Makes 6 to 7 dozen.
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Warm cookies dipped in cold milk…one of life’s simple pleasures.







Kolacky

Barbara Ann
Rouse Reseda, CA

Kolacky is a Polish pastry my grandmother made. My job was making the thumbprint, and to be the first one to taste the Kolacky just out of the oven.


	1-1/2 c. all-purpose flour

	1/2 t. baking powder

	1 c. butter, softened

	8-oz. pkg. cream cheese, softened

	1 T. milk

	1 T. sugar

	1 egg yolk, beaten

	12-oz. can fruit or poppy seed filling

	Garnish: powdered sugar



Combine flour and baking powder in a small bowl; set aside. Blend butter, cream cheese, milk and sugar; add egg yolk, then flour mixture. Form dough into a ball; wrap in wax paper and chill for several hours or overnight. Roll out 1/4-inch thick on a floured surface; cut out with a 2-inch round cookie cutter. Arrange 3 inches apart on ungreased baking sheets. Make a thumbprint impression in center of each round; fill with one teaspoon filling. Bake at 400 degrees for 10 minutes or until golden. Remove to a platter; let cool and sprinkle with powdered sugar. Makes about 4 dozen.


When cookie baking is a family affair, dress little ones in washable clothes and aprons. Be sure to take lots of pictures!
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Lemon Zest Cookies

Weda Mosellie
Phillipsburg, NJ

Pastries are a big part of our Italian family’s Christmas tradition, including these cookies.


	3 c. all-purpose flour

	4 eggs, beaten

	8-oz. pkg. cream cheese, softened

	1 c. sugar

	1/4 c. oil

	juice and zest of 2 lemons

	1/2 t. baking powder

	1/2 t. baking soda



Combine all ingredients in a large mixing bowl; mix well to form a dough. Roll out to 1/2-inch thickness and chill for one hour. Cut into circles using a glass or round cookie cutter. Arrange on a greased baking sheet and bake at 350 degrees for 13 to 15 minutes; let cool. Dip tops of cookies into glaze; let dry. Makes 2 to 2-1/2 dozen.
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