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Just a quick note to tell you how much I love your Gooseberry Patch cookbooks. I just purchased Almost Homemade, which is my 19th of your books. Not only are the recipes great, but I love all the special little tips you put at the bottom of the pages. Keep up the good work!


Daisy Sedalnick                


Westminster, CO               


I’ve been getting your catalog for years, and I want to tell you how much I love it! You bring me more pleasure than you will ever know. I’m a country girl, born & raised, and your goods remind me of the wonderful years of my childhood. Thank you so much.


Linda Michael                   


Middletown, CT                


It was just such a treat to open the package from you. The tissue paper was so sweet, along with the nice thank-you letter telling me about yourselves. It felt like a lot of love and care went into the whole order. I came from a “country home on the farm” childhood, which was the best place to grow up. Receiving the package from you brought the memories back to me so dearly.


Ann Albright                    


Fountain Hills, AZ            


I love www.gooseberrypatch.com! I look at it every week to see the specials and see what’s new. Your website is one of the easiest I have ever used…the variety that you offer is excellent as well. The two of you have put together such a lovely ensemble of country things that could fill up my whole house. Thank you for having such a wonderful company!


Michelle Manninga           


Gainesville, VA                 






Dear Friend,


Pass the cookie platter, please! Frosted sugar cookies, twisty pinwheels, soft gingerbread…all the classics (and some new favorites!) are inside.


Christmas Cookie Jar is chock-full of scrumptious recipes with all the flavors of the season… Chocolate Mint Stars, Raspberry Shortbread Thumbprints, Frosted Ginger Creams and Cranberry Crumb Bars. You’ll find old-fashioned favorites like Pecan Icebox Cookies, Grandma’s Butter Fingers and Pastel Cream Wafers…even Oh-So-Easy Cut-Outs and 1-2-3 Cookies that bake up in a jiffy.


Of course we’ve included candies for gift-giving like Grandpa’s Famous Caramels and Sparkling Sugarplums, along with lots of clever ideas for sharing cookies. There’s even an all-chocolate chapter packed with goodies like Double Fudgy Cookie Bars and Buckeye Brownies.


When Christmas Eve arrives, we’ll be setting out a plate of Rudolph’s Carrot Cookies for Santa… how about you?
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Take two,
they're small!


Vickie & JoAnn
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Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235


www.gooseberrypatch.com


1·800·854·6673


Copyright 2008, Gooseberry Patch 978-1-93628-355-2 Fourth Printing, March, 2011


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.


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, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235


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




Dedication


To everyone who still leaves milk & cookies for Santa… Merry Christmas!




Appreciation


For all of you who reached into family recipe boxes to share tried & true favorites…thanks!
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Ready, Set, Bake!


Start a list of must-have cookies to bake…remember to ask family members for their favorites too!
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Make a list of ingredients you’ll need, check supplies on hand and start to stock up. Sugar, flour, spices, butter and nuts usually go on sale by Thanksgiving…butter and nuts can even be frozen for the freshest flavor.
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If the baking powder and baking soda in the cupboard are from last Christmas, it’s best to replace them…spices too.
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Take it easy! Spread baking and decorating over a few days or even weekends. Make all the dough one day and refrigerate it to bake the next day…even freeze dough and then do your baking on following weekends, as time allows.
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On baking days, pop an easy dinner in the slow cooker first thing in the morning. Then relax and enjoy baking… dinner will be ready whenever you are.




Frosted Ginger Creams


Judy Adams
Wooster, OH


A co-worker shared this yummy recipe with me.


1/2 c. margarine, softened


1 c. sugar


1 egg, beaten


1 c. light molasses


4 c. all-purpose flour


2 t. baking soda


1/2 t. salt


2 t. cinnamon


2 t. ground ginger


1 t. ground cloves


1 t. nutmeg


1 c. hot water


Garnish: vanilla frosting


Mix together all ingredients except frosting in a large bowl. Drop by teaspoonfuls onto greased baking sheets. Bake at 400 degrees for 8 minutes. Frost with vanilla frosting. Makes 8 dozen.
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Fill a dainty vintage teacup with bite-size cookies for a sweet “pick-me-up” gift.




Peppery Molasses Cookies


Lisa Ashton
Aston, PA


These are really spicy…the black pepper gives them a kick!


3/4 c. butter, softened


3/4 c. sugar


1 egg


1/4 c. molasses


2 c. all-purpose flour


2 t. baking soda


1 t. cinnamon


1/2 t. salt


1-1/2 t. pepper


Garnish: additional sugar


Combine butter and sugar in a large bowl until fluffy. Beat in egg; add molasses. Whisk together flour and remaining ingredients. Gradually add to butter mixture; mix well. Form into one-inch balls and roll in sugar. Arrange 2 inches apart on ungreased baking sheets. Bake at 350 degrees for 12 to 15 minutes. Remove and cool on wire rack. Makes 4 to 5 dozen.
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Use a mini ice cream scoop for perfectly portioned drop cookies…you’ll be done in a jiffy!




Pfeffernusse


Jane E. Granger
Manteno, IL


You’ll want to eat these tiny cookies by the handful!


1 c. butter, softened


1 c. sugar


2 eggs, beaten


1 t. cinnamon


1/2 t. nutmeg


1/4 t. ground cloves


1/4 t. allspice


1/4 c. anise seed


1/2 c. corn syrup


1/2 c. molasses


1/3 c. water


1 t. baking soda


6-2/3 c. all-purpose flour


5 c. powdered sugar


1/2 c. warm water


Combine butter and sugar in a large bowl. Add eggs and spices; mix well. In a separate bowl, combine corn syrup, molasses, water and baking soda. Add to butter mixture. Stir in flour; mix well. Chill for at least one hour, until firm. Roll into 3/4-inch balls and arrange on greased baking sheets. Bake at 350 degrees for 10 to 15 minutes. Cool for a few minutes. Mix powdered sugar and warm water to make a glaze consistency. Drop cooled cookies into glaze, a few at a time; place on wire racks to dry. Makes 9 to 9-1/2 dozen.
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Parchment paper is a baker’s best friend. Place it on a baking sheet to keep cookies from spreading and sticking…clean-up is a breeze too! Look for rolls of parchment paper at groceries and bakery supply stores.




Gumdrop Jewels


Stacey Roth
Clark, MO


Grandma Betty always makes these cookies at Christmastime. We all want to take some home…if there are any left!


1 c. shortening


1 c. brown sugar, packed


1 c. sugar


2 eggs, beaten


1 t. vanilla extract


1/4 t. salt


1 t. baking powder


1 t. baking soda


2 c. all-purpose flour


1 c. gumdrops, chopped


1 c. chopped nuts


2 c. quick-cooking oats, uncooked


Combine shortening, sugars and eggs; beat until smooth. Stir in remaining ingredients. Drop by rounded teaspoonfuls onto ungreased baking sheets. Bake at 350 degrees for 10 to 12 minutes. Makes 2-1/2 to 3 dozen.
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Rolling dough into cookie-size balls is child’s play…perfect for kids learning to bake. Make a sample dough ball so they’ll know what size to make, set out baking sheets and let the kids take over!




Holiday Fruit Cookies


Sharon Crider
Junction City, KS


Toss the candied fruit with a little of the flour… it’ll be much easier to chop!


2-1/4 c. all-purpose flour


1 t. baking soda


1/2 t. salt


1 c. butter, softened


2-3/4 c. brown sugar, packed


3/4 c. sugar


2 eggs, beaten


1 t. vanilla extract


2 c. crispy rice cereal


1 c. mixed candied fruit, finely chopped


Mix together flour, baking soda and salt; set aside. Beat together butter and sugars in a large bowl; beat until well blended. Add eggs and vanilla; beat well. Gradually add flour mixture until well mixed. Stir in cereal and candied fruit. Drop by teaspoonfuls onto ungreased baking sheets. Bake at 350 degrees for about 10 minutes. Cool for 2 minutes before removing from baking sheets. Makes 6 dozen.
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Give a cookie sampler! Place several yummy cookies in each cup of a shiny new muffin tin.




Fancy Peppermint Puffs


Sherry Gordon
Arlington Heights, IL


My son always insists on smashing the candy canes for these cookies! Take a tip from me…place them in a plastic zipping bag first, so the bits won’t fly all over the kitchen.


2 c. all-purpose flour


1/4 t. salt


1/2 c. butter, softened


1 c. powdered sugar


1 egg, beaten


1/2 t. peppermint extract


1/2 t. vanilla extract


8 1-oz. sqs. white baking chocolate, chopped


1 t. shortening


1/2 c. candy canes, crushed


Mix together flour and salt; set aside. Blend together butter and sugar in a large bowl until smooth and creamy. Stir in egg until well blended; add extracts. With an electric mixer on low speed, beat in flour mixture. Wrap in plastic wrap; chill for one hour. Form dough into one-inch balls and place on lightly greased baking sheets. Bake at 375 degrees for 10 to 12 minutes, until lightly golden. Cool completely on wire racks. Melt together chocolate and shortening; drizzle over cookies. Dip cookies in crushed candy; place on wax paper until set. Makes 3 dozen.
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Turn flea-market finds into charming one-of-a-kind cookie stands. Use china and glass cement to attach a porcelain or glass plate atop a candleholder…so easy, you’ll want to make some to share!




Mocha Meringues


Carrie O’Shea
Marina Del Rey, CA


A new twist on old-fashioned “forgotten cookies” that coffee lovers won’t soon forget!


1 t. vanilla extract


1 t. instant coffee granules


3 egg whites, at room temperature


1/4 t. cream of tartar


3/4 c. sugar


3 T. baking cocoa


1/2 c. mini semi-sweet chocolate chips


Stir together vanilla and coffee granules; set aside. With an electric mixer on medium speed, beat together egg whites and cream of tartar until frothy. Increase speed to medium-high; add sugar, one tablespoon at a time, and beat until stiff peaks form, about 5 minutes. Sprinkle cocoa over egg white mixture. Fold in cocoa with a wooden spoon until blended. Stir in vanilla mixture and chocolate chips. Drop by heaping tablespoonfuls onto parchment paper-lined baking sheets. Bake at 250 degrees for one hour without opening oven door. Turn oven off and tilt door open; leave cookies in oven for 30 minutes. Remove from oven; carefully lift cookies off with a thin metal spatula. Makes 3 dozen.
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Look for clear vanilla extract in the baking aisle when making white or light-colored cookies and candies. It won’t turn them dark like regular vanilla.




Shirley’s Chocolate Chip Cookies


Jennie Gist
Gooseberry Patch


Whenever we’re leaving on a trip, I know we can count on my mother-in-law to send along a tin filled with these thin, crisp cookies. Thanks, Shirley!


1/2 c. shortening


6 T. sugar


6 T. brown sugar, packed


1 egg, beaten


1/2 t. vanilla extract


1-1/8 c. all-purpose flour


1/2 t. baking soda


1/2 t. salt


1 c. semi-sweet chocolate chips


Blend together shortening and sugars; stir in egg and vanilla. Add flour, baking soda and salt; mix well. Stir in chocolate chips. Drop by teaspoonfuls onto ungreased baking sheets. Bake at 375 degrees for 10 to 12 minutes, until lightly golden. Makes about 4 dozen.
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Start a notebook of your favorite tried & true cookie recipes! Each Christmas, add notes about what worked well and what you’d do differently. Remember to label family members’ favorites…even add snapshots of little bakers helping out. What a sweet tradition!




Oatmeal Crispies


Betty Moore
Mount Pleasant, IA


My favorite cookies, ever since I first made them in my junior high school Home Ec class! I’ve taken home many blue ribbons from the county fair with these cookies.


1 c. shortening


2 eggs, beaten


1 t. vanilla extract


1 c. brown sugar, packed


1 c. sugar


1-1/2 c. all-purpose flour


1 t. baking soda


1 t. salt


2 c. long-cooking oats, uncooked


Optional: 12-oz. pkg. semi-sweet chocolate or butterscotch chips, 3/4 c. chopped nuts


Blend together shortening, eggs, vanilla and sugars; mix well. In a separate bowl, combine flour, baking soda and salt; add to shortening mixture. Stir in oats and optional ingredients, if using. Drop by teaspoonfuls onto greased baking sheets. Bake at 350 degrees for 8 to 10 minutes. Makes 5 dozen.
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Add toasty flavor to a favorite oatmeal cookie recipe. Spread uncooked oats on a baking sheet and bake at 300 degrees for 8 to 10 minutes, until lightly golden. Let oats cool before combining with other ingredients.




Grandpa’s Famous Caramels


Susan Siemsen
Saginaw, MN


Every Christmas, our Ohio family looked forward to Grandpa Brown making these delicious caramels. He always made enough to give everyone a Christmas tin full…what a treat!


1 c. butter


2 c. light corn syrup


2 c. sugar


2 14-oz. cans sweetened condensed milk, divided


1/2 c. all-purpose flour


1 t. vanilla extract


1-1/2 c. chopped nuts


Melt butter in a heavy saucepan over medium heat. Add corn syrup and sugar; boil for 5 minutes, stirring constantly. Add 1-1/2 cans condensed milk. Mix flour with remaining condensed milk; add to saucepan. Boil, stirring constantly, until mixture darkens and reaches firm-ball stage, or 244 to 249 degrees on a candy thermometer. Remove from heat; stir in vanilla and nuts. Pour into a greased 13"x9" baking pan and cool completely. Cut into one-inch squares; wrap in wax paper. Makes 9-1/2 to 10 dozen pieces.
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Family photos make terrific tags for cookie gifts. Just copy, cut out with decorative-edged scissors and tie on.




Espresso Bean Cookies


Kathy Grashoff
Fort Wayne, IN


Chocolate-covered coffee beans can be found at most neighborhood coffee shops in various package sizes. About 6 ounces equal one cup.


1/2 c. butter, softened


1/2 c. shortening


1/4 c. sugar


3/4 c. brown sugar, packed


2 eggs, beaten


1 t. vanilla extract


2-1/4 c. all-purpose flour


1 t. baking soda


1 t. salt


1/2 t. cinnamon


1 c. chopped almonds, toasted


1 c. chocolate-covered coffee beans


4 1.4-oz. toffee candy bars, chopped


With an electric mixer on medium speed, beat together butter and shortening until creamy. Gradually add sugars, beating well. Add eggs and vanilla; mix well. Combine flour, baking soda, salt and cinnamon. Add to butter mixture, beating well. Stir in almonds, coffee beans and chopped candy. Cover and chill dough until firm. Drop by heaping teaspoonfuls onto ungreased baking sheets. Bake at 350 degrees for 10 to 11 minutes, until golden. Cool on baking sheets for one minute. Remove to wire racks; cool completely. Makes 4 dozen.
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Whenever you shop for cookie cutters, flavoring extracts, candy sprinkles and other baking supplies, toss a few extras in the shopping cart. Soon you’ll have the makings of a gift basket for a friend who loves to bake…she’ll really appreciate your thoughtfulness!




Southern Cream Cookies


Margie McCoin
Keizer, OR


I have fond memories of Mom making big double batches of these cookies. In a farm family with 7 kids, they didn’t last long!


1 c. shortening


2 c. sugar


3 eggs, beaten


1 t. vanilla extract


1 c. sour cream


5 c. all-purpose flour


3/4 t. baking soda


1/2 to 1 t. salt


1 c. mini semi-sweet chocolate chips


Blend together shortening and sugar; beat in eggs and vanilla. Mix in sour cream and set aside. Whisk flour, baking soda and salt in a separate bowl. Add to shortening mixture; stir well. Add chocolate chips. Drop by teaspoonfuls onto ungreased baking sheets. Bake at 350 degrees for 15 minutes. Makes about 4 dozen.
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Fresh-baked cookies should cool completely before storing, to prevent softening and sticking together.
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