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OUR BEST RECIPES FROM
GRANDMA’S COOKIE JAR








To cooks everywhere who want to bake easy, fun and delicious cookies for their family & friends.
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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
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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!
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Cookies! Cookies! Cookies!


We know them as a “just-a-bite” treat, a little morsel of sweetness or a “pick-me-up” goodie. Yum. The word “Cookies” makes us smile as we imagine all the possibilities. And the basic truth about cookies is this: Many start out with the simple dough ingredients of flour, sugar, butter and eggs. Other ingredients, such as rolled oats, chocolate or peanut butter, may be added for flavor and texture. Cookies come in all shapes and sizes and the method to make them can vary from no baking at all, to baking complex layers of cookie goodness. And one of the nicest aspects of cookie-making is that often it is about a multi-generational event, with great-grandmas and grandmas passing along their skills to moms and children. How sweet is that? Here are a few categories of cookies that will get you started on your cookie journey:






Rolled & Shaped Cookies


You don’t need fancy cutters and utensils for rolled and shaped cookies. Nimble fingers will suffice. This cookie category carries names such as Molasses Sugar Cookies, Peanut Butter Kisses (with the chocolate star or candy kiss in the middle of the peanut butter cookies), Pecan Cookie Balls, Fudgy Cappuccino Crinkles and Snickerdoodles. Perhaps you want to make dough balls to roll in powdered sugar after baking. They just need a little bit of finishing before serving. The dough of rolled cookies is gathered into a ball, and put directly on the prepared pan, sometimes slightly pressed down with an upside-down jar lid or fork. Sometimes the dough can be shaped and rolled into various shapes such as ropes, before baking. Often the dough works best when it has been chilled to facilitate rolling.
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Icebox Cookies & No-Bake Cookies


Two types of cookies, icebox or refrigerator cookies and no-bake cookies, were a reflection of their times. From surviving the Depression through World War II, homemakers developed a need to prepare foods efficiently. They used simple ingredients at hand and a spoon and a bowl. Cookies known as Cocoa No-Bakes and Hopscotch Cookies call for chocolate or butterscotch chips, coconut and peanut butter for texture and flavor. To make them, cooks simply dropped teaspoonfuls of cookie mixture onto wax paper and let form into yummy cookies. Icebox or refrigerator cookies worked under the same premise. The dough was shaped in long rolls, about one to 3 inches in diameter, then chilled long enough to make it easy to slice. If desired, the dough could be layered and rolled up and then sliced for a simply stunning look. A guest drops in? Simply slice off some cookies and bake them. Serve warm cookies to the company. Easy-peasy.









Brownies & Blondies


Likely known as the nation’s top bar cookie, brownies, frosted or unfrosted, take the cake. Blondies are the lighter-toned version. They were an early convenience dessert. Just bake in a rectangular or square pan, cut into squares, and serve. They can be enhanced with the addition of peanut butter, pecans, and various icings; plus, for serving, they can be cut in squares and diamond shapes. Or, for transporting to a friend’s house or to a potluck gathering, they are easily carried in the pan in which they were baked. Brownies were introduced at the Chicago World’s Fair in 1893. Immigrants to the United States who took cooking classes in Boston and Philadelphia learned to make the treats in their classes.
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Fancy & Specialty Cookies


Sometimes events call for fancier cookies, such as Macaroons, Kringla, Crunchy Biscotti, Italian Cheese Cookies or Window-Pane Cookies. As showy as they are, they are worth the extra time to create them. The recipe for French Macaroons calls for almond flour and is a sandwich-style cookie with chocolate ganache or buttercream icing. Norwegian Kringla recipes turn out figure 8-shaped cookies, lovely on a mixed cookie tray. Enjoy them glazed or buttered. All of these fancy and specialty cookies are fun to make and bring lots of “oohs and aahs” from the cookie lovers you serve them to.









Favorite Drop Cookies


Drop cookies are a lovely gift to make for those you love. They are simple, quick to make easily and full of love. What more could you ask? It’s why the classic Chocolate Chip Cookie has hung on for so long. It fits in all the categories, and its classic taste is a favorite of most cookie-munchers. Other cookie recipes, too, fit into this category from Monster Cookies, Oatmeal Raisin and Peanut Butter Cookies to drop cookies filled with fruits and nuts. You just can’t beat stirring up a batch of drop cookies to share within the hour!






[image: chpt_fig_003.jpg]









Cut-Out Cookies


Cut-out cookies, often sugar or gingerbread cookies, help us celebrate such events as holidays, baby showers, anniversaries, corporate events and, yes, even weddings for those who don’t prefer cake. Early on, when cookie cutters came out, there were just a few choices in the metal categories. Now in metal and colorful plastic, there are shapes for virtually everything. There are collectors who seek out old varieties and new shapes. Cut-out cookies allow for creating specific shapes to be designed for special events or to tell a story. If you aren’t going to frost the cookies, you can decorate with sprinkles, nonpareils or colorful sugars before baking. If you are going to frost them, cool the cut-out cookies before frosting with a favorite powdered sugar recipe or Royal Icing.









Beautiful Bar Cookies


Bar cookies can dress up a cookie platter, and they can offer a “cut above” on the choice selection. They are dense and moist…a little bit cake-like in their texture. Their batter or dough is pressed or poured into a baking pan. When cool they are cut into squares, triangles, or rectangles. They can be frosted or sprinkled with powdered sugar. Bars are so versatile and encompass so many classic flavors. Take your pick from Pumpkin Spice Bars with cream cheese frosting, Lemon Chess Bars, Luscious Banana Bars and Apricot-Layer Bars.
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Holiday & Party Cookies


Thanksgiving has its turkey, and Easter has its ham. But if we had to pick a quintessential food for Christmas, we would have to insist on cookies. No matter your ethnicity, there are family cookie favorites that must be made each holiday season. Is it Candy Cane Thumbprints, Big Crunchy Sugar Cookies or Fruitcake Bars that has to be on the list each year? In an effort to ease up on holiday time constraints, many cookie bakers team up to host or go to a cookie exchange. Bake a lot of one kind of cookie, take it to the party and exchange some of your cookies with those of others. Everyone goes home with a delightful mixture of sweet treats. But even though Christmas is certainly in first place for cookie baking, Halloween has become another favorite party holiday that lends itself to great cookie fun. Try making some Witches’ Brooms cookies or perhaps Spiderweb Cookies for that spooky party. Any holiday or party is better with homemade cookies, and when the happy event is over, it is fun to share whatever goodies are left with family & friends.
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Sugar-Topped Cookies, p. 18



CHAPTER ONE

Rolled & Shaped Cookies
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Nanny’s Peanut Butter Goblins, p. 30
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Mel Chencharick, Julian, PA


Ice Cream Nut Roll Crescents

Vanilla ice cream makes these cookies so rich and delicious.

Makes 4 dozen


	4 c. all-purpose flour

	2 c. butter, softened

	1 pt. vanilla ice cream, softened

	3/4 c. milk

	2 8-oz. pkgs. walnuts, finely chopped

	1 c. sugar

	1 t. vanilla extract

	Garnish: powdered sugar
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Combine flour, butter and ice cream in a large bowl; mix well. Form dough into 4 balls; wrap in plastic wrap and refrigerate for 8 hours. In a saucepan, heat milk just to boiling; pour into a bowl and let cool slightly. To milk, add walnuts, sugar and vanilla; stir in a little more milk if too thick. Turn out one chilled dough ball onto a powdered sugar-covered surface. Roll out dough into a circle, 1/8-inch thick. With a pizza cutter, cut circle into 12 wedges. Spread 2 teaspoons walnut mixture onto each wedge; don’t overfill. Starting on the wide end, roll up each wedge and form into a crescent shape. Arrange cookies on ungreased baking sheets. Repeat with remaining dough balls. Bake at 350 degrees for 18 to 20 minutes. Sprinkle with powdered sugar while still warm. Let cool. Store in an airtight container.







Nichole Wrigley, Vancouver, WA


Mom & Me Peanut Butter Kisses

My mom and I first made these for the holidays…but they were so good that we make them year ‘round now!

Makes about 2 dozen


	1 c. creamy peanut butter

	1 c. sugar

	1 egg, beaten

	24 milk chocolate drops, unwrapped



Combine peanut butter, sugar and egg in a bowl; mix well. Roll into small balls and arrange on an ungreased baking sheet. Bake at 350 degrees for 12 minutes. Remove from oven; immediately place a chocolate drop in the center of each cookie. Cool completely.
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Mom & Me Peanut Butter Kisses









April Hale, Kirkwood, NY


Buttery Ricotta Cookies

Who would have thought that ricotta cheese could make a cookie so yummy?

Makes about 2 dozen


	1/2 c. butter, softened

	1/4 c. ricotta cheese

	1 c. sugar

	1 egg, beaten

	1 t. vanilla extract

	2 c. all-purpose flour

	1/2 t. baking soda

	1/2 t. salt



Beat butter and ricotta cheese in a large bowl with an electric mixer at medium speed until creamy. Gradually add sugar, beating until blended; stir in egg and vanilla. Add remaining ingredients, stirring to blend. Shape dough into one-inch balls and flatten slightly on greased baking sheets. Bake at 350 degrees for 10 minutes, or until edges are golden. Remove to wire racks to cool. Store in an airtight container.


Cookie know-how

It is best not to overmix cookie dough. It can make the cookies a bit tougher and not so chewy.









Mary Sewell, Milford, CT


Molasses Sugar Cookies

When I bake these cookies, the smell reminds me of when my children were little. When they came home from school and realized I’d made them, they would jump for joy!

Makes about 4 dozen


	3/4 c. shortening

	1 c. sugar

	1/4 c. molasses

	1 egg, beaten

	2 c. all-purpose flour

	2 t. baking soda

	1 t. cinnamon

	1/2 t. ground cloves

	1/2 t. ground ginger

	1/2 t. salt

	Garnish: additional sugar



Melt shortening in a small saucepan over medium heat; pour into a large mixing bowl and cool. Add sugar, molasses and egg. Beat well. Sift together flour, baking soda, spices and salt in a separate bowl. Stir into molasses mixture. Chill 4 hours. Form into one-inch balls and roll in additional sugar. Place on greased baking sheets. Bake at 375 degrees for 8 to 10 minutes.
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Sherry Gordon, Arlington Heights, IL


Peanut Butter Surprise Cookies

Yum, yum, yum! I like to divvy up the dough between baking sheets and chill the second batch while the first is baking.

Makes one dozen


	16-1/2 oz. tube refrigerated peanut butter cookie dough

	12 mini peanut butter cups

	1/3 c. semi-sweet chocolate chips

	1 t. shortening
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Divide cookie dough into 12 pieces. With floured fingers, wrap one piece of dough around each peanut butter cup. Pfiace on ungreased baking sheets. Bake at 350 degrees for 10 to 15 minutes, until golden. Cool on baking sheets one minute; remove to wire rack to cool completely. In a saucepan, melt chocolate chips and shortening over low heat, stirring constantly. Drizzle melted chocolate over cookies. Let stand until set.







Jodi Eisenhooth, McVeytown, PA


Pecan Cookie Balls

Make these sweet, crisp little morsels to go with an after-dinner cup of tea or coffee.

Makes 2-1/2 to 3 dozen


	1 c. butter, softened

	1 c. powdered sugar

	2 c. chopped pecans

	1 T. vanilla extract

	2 c. all-purpose flour

	4 T. powdered sugar



Blend together butter and powdered sugar; add pecans, vanilla and flour. Wrap dough in plastic wrap; chill for about 3 hours. Form dough into 3/4-inch balls; place on ungreased baking sheets. Bake at 350 degrees for 10 minutes. Let cool; roll in powdered sugar.
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Virginia Cook, Fairfield, CT


Twist Cookies

So pretty on a tea tray. Sprinkle with colored sugar for extra sparkle.

Makes about 5 dozen


	1 c. butter, softened

	1-1/2 c. sugar

	6 eggs, divided

	1 t. vanilla extract

	4 t. baking powder

	4 to 5 c. all-purpose flour

	Optional: sanding sugar



In a large bowl, beat butter with an electric mixer on high speed until fluffy, 4 to 5 minutes. Gradually add sugar, beating another 5 minutes. Add 4 eggs, one at a time, beating well after each addition. Blend in vanilla and baking powder. Gradually stir in flour until a stiff dough forms. Roll dough into one-inch balls. Roll each ball into an 8-inch long rope; fold in half and twist 2 to 3 times. Place on aluminum foil-lined baking sheets; set aside. Beat remaining eggs; brush over twists. Sprinkle with sugar, if using. Bake at 350 degrees for 15 to 20 minutes.
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Holly Child, Parker, CO


Cherry-Cardamom Cookies

These cookies are so tasty!

Makes about 3 dozen


	6-oz. jar maraschino cherries, drained and diced

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

	1 t. baking powder

	1 t. cardamom

	1/2 t. baking soda

	1/2 c. butter, softened

	1 c. sugar

	3-oz. pkg. cream cheese, softened

	1 egg, beaten

	2 T. buttermilk

	1 t. almond extract

	Garnish: powdered sugar



Combine cherries and 2 tablespoons flour in a small bowl. Toss to mix; set aside. Combine remaining flour, baking powder, cardamom and baking soda in a medium bowl, stirring to mix. Beat butter, sugar and cream cheese in a large bowl with an electric mixer at medium speed until fluffy. Add egg, buttermilk and almond extract; beat until blended. Gradually add flour mixture to butter mixture, beating just until moistened; fold in cherry mixture. Chill for one hour. Shape dough into one-inch balls; place on ungreased baking sheets. Bake at 350 degrees for 12 to 14 minutes; remove to wire racks to cool completely. Garnish with powdered sugar. Store in an airtight container.
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Dee Ann Ice, Delaware, OH


Raspberry-Almond Shortbread Cookies

These buttery-delicious cookies look beautiful on a cookie tray!

Makes 3-1/2 dozen


	1 c. butter, softened

	2/3 c. sugar

	1 t. almond extract

	2 c. all-purpose flour

	1/2 c. seedless raspberry jam

	1 c. powdered sugar

	2 to 3 t. water



Combine butter, sugar and almond extract in a large bowl. Beat with an electric mixer on medium speed until creamy. Reduce speed to low; gradually beat in flour until well mixed. Shape dough into one-inch balls. Pfiace on ungreased baking sheets, 2 inches apart. Gently press a thumbprint into the center of each ball. Fill each with 1/4 teaspoon jam. Bake at 350 degrees for 14 to 18 minutes, until edges are lightly golden. Let cool one minute on baking sheet; remove to wire racks to cool completely. In a separate bowl, combine powdered sugar and water; stir well and drizzle lightly over cookies.







Lizzy Burnley, Ankeny, IA


Sugar-Topped Cookies

Everyone needs a dependable sugar cookie recipe…this is mine. These are quick and my boys love them. The sugar on top makes them so yummy!

Makes 2 dozen


	1 c. butter, softened

	1-1/4 c. sugar

	1 egg, beaten

	2 T. oil

	1 T. milk

	1 t. vanilla extract

	1/2 t. almond extract

	2-3/4 c. all-purpose flour

	1 t. baking powder

	1/2 t. baking soda

	1/2 t. salt

	1/4 c. water for dipping

	3 T. sugar for dipping



In a large bowl, blend butter and sugar together; stir in egg, oil, milk, vanilla and almond extract. In another bowl mix flour, baking powder, baking soda and salt. Add flour mixture to butter mixture and mix until well blended. Shape dough into a ball; chill in freezer for 10 minutes. Shape into 1-1/2 inch balls and dip in water and sugar. Pfiace on parchment paper-lined baking sheets and press down with fork. Sprinkle with sugar again. Bake at 350 degrees for 8 to 10 minutes, until golden. Cool on wire racks.
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Thais Menges, Three Rivers, MI


Grandma Miller’s Nutmeg Logs

You’ll want more than just one!

Makes 4 dozen


	1 c. butter, softened

	3/4 c. sugar

	1 egg, slightly beaten

	2 t. vanilla extract

	2 t. rum extract

	1 t. nutmeg

	3 c. all-purpose flour

	Garnish: additional nutmeg



In a large bowl, blend together butter and sugar. Stir in egg and extracts. Add nutmeg and flour; mix well. Divide dough into 4 portions. Roll each portion into a long rope; cut into 1-1/2 inch lengths. Pfiace on ungreased baking sheets. Bake at 350 degrees for 10 to 15 minutes. Cool on wire racks. Spread Frosting on cookies. Run the tines of a fork across frosting to resemble a log. Sprinkle lightly with nutmeg.

Frosting:


	3 T. butter, softened

	1/2 t. vanilla extract

	1 t. rum extract

	2-1/2 c. powdered sugar

	3 T. milk



Combine butter, extracts and powdered sugar. Blend in milk to desired consistency.
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Shawna Brock, Eglin AFB, FL


White Chocolate-Cranberry Cookies

Dried cranberries and white chocolate make these cookies the best!

Makes 2-1/2 dozen


	1/2 c. butter, softened

	3/4 c. sugar

	1/2 c. brown sugar, packed

	1 egg, beaten

	1 t. vanilla extract

	1-3/4 c. all-purpose flour

	1 t. baking powder

	1/2 t. baking soda

	1 c. sweetened dried cranberries

	1/2 c. white chocolate chips



Beat butter in a large bowl at medium speed with an electric mixer until creamy; gradually add sugars, beating until combined. Add egg and vanilla; beat until smooth. Combine flour, baking powder and baking soda; gradually add to sugar mixture, beating well. Stir in cranberries and chocolate chips. Shape dough into 1-1/2 inch balls; place 2 inches apart on ungreased baking sheets. Bake at 375 degrees for 14 minutes or until golden. Remove to wire racks to cool.
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White Chocolate-Cranberry Cookies









Amy Love, Delaware, OH


Snickerdoodles

The kids in my son’s class asked for these cookies whenever there was a special event at school…he always brought home an empty container!

Makes 4-1/2 dozen


	1-1/2 c. plus 2 T. sugar, divided

	1/2 c. butter, softened

	2 eggs, beaten

	1 t. vanilla extract

	2-3/4 c. all-purpose flour

	1 t. cream of tartar

	1/2 t. baking soda

	1/2 t. salt

	2 t. cinnamon



Blend 1-1/2 cups sugar, butter, eggs and vanilla in a large bowl. Add flour, cream of tartar, baking soda and salt; mix well. Form into one-inch balls. In a small bowl, mix together cinnamon and remaining sugar. Roll balls in cinnamon-sugar; place on parchment paper-lined baking sheets. Bake at 400 degrees for 8 minutes. Immediately remove to a wire rack to cool.
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Lisa Ashton, Aston, PA


Cinnamon Gingersnaps

These simple, spicy-sweet cookies are so nice for dipping into a cup of hot coffee or herbal tea.

Makes 4 dozen


	3/4 c. butter, softened

	1 c. brown sugar, packed

	1 egg, beaten

	1/4 c. molasses

	2-1/4 c. all-purpose flour

	2 t. baking soda

	1/2 t. salt

	2 t. cinnamon

	1 t. ground ginger

	1/2 to 1 c. sugar



Blend together butter and brown sugar in a large bowl. Stir in egg and molasses; set aside. In a separate bowl, combine flour, baking soda, salt and spices. Gradually add flour mixture to butter mixture; mix well. Roll dough into one-inch balls; roll in sugar. Arrange on parchment paper-lined baking sheets, 2 inches apart. Bake at 350 degrees for 10 to 12 minutes, until cookies are set and tops are cracked. Remove to wire racks; cool completely.



[image: chpt_fig_019.jpg]
Cinnamon Gingersnaps









Brenda Huey, Geneva, IN


Lemon Snowdrops

These pretty cookies are so good… they melt in your mouth!

Makes 4 to 6 dozen


	2 c. plus 3 T. shortening, divided

	1 c. powdered sugar

	2 t. lemon extract

	1/2 t. salt

	4 c. all-purpose flour

	2 eggs, beaten

	juice and zest of 1 lemon

	1-1/3 c. sugar

	Garnish: powdered sugar



Mix together 2 cups shortening, powdered sugar, lemon extract and salt; slowly stir in flour until blended. Roll dough into one-inch balls and arrange on ungreased baking sheets. Press a thumbprint into the center of each ball; set aside. In a large saucepan, combine remaining ingredients except garnish. Cook and stir over low heat until slightly thickened. Spoon one teaspoon filling into each thumbprint. Bake at 325 degrees for 8 to 10 minutes, until lightly golden. Let cool; dust with powdered sugar.
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Carol Field Dahlstrom, Ankeny, IA


Fudgy Cappuccino Crinkles

These cookies are so chocolatey and good…and pretty too!

Makes about 3 dozen


	3/4 c. butter, softened

	3 T. oil

	1 c. brown sugar, packed

	2/3 c. baking cocoa

	1 T. instant coffee granules

	1 t. baking soda

	1 t. cinnamon

	2 egg whites

	1/4 c. vanilla low-fat yogurt

	1-1/2 c. all-purpose flour

	1/4 to 1/2 c. powdered sugar, sifted



Beat butter with an electric mixer on medium speed 30 seconds. Add oil, brown sugar, cocoa, coffee granules, baking soda and cinnamon. Beat until combined, scraping bowl. Beat in egg whites and yogurt until combined. Beat in as much flour as you can. Stir in any remaining flour. Place powdered sugar in a small bowl. Roll into 1-inch balls and roll in powdered sugar. Place 2 inches apart on lightly greased baking sheets. Bake at 350 degrees for 8 to 10 minutes or until edges are firm. Transfer to a wire rack and let cool.
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Fudgy Cappuccino Crinkles









Maria Jones, Tampa, FL


Cinnamon-Sugar Butter Cookies

These tasty cookies can be made ahead and frozen for up to one month.

Makes 3 dozen


	2-1/2 c. all-purpose flour

	1/2 t. baking soda

	1/4 t. salt

	1 c. brown sugar, packed

	1/2 c. plus 3 T. sugar, divided

	1 c. butter, softened

	2 eggs, beaten

	2 t. vanilla extract

	1 T. cinnamon
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Combine flour, baking soda and salt in a bowl; mix well and set aside. Combine brown sugar and 1/2 cup sugar in a separate bowl; mix well. Add butter and beat with an electric mixer at medium speed until well blended. Add eggs and vanilla; beat 2 minutes, or until fluffy. Add flour mixture and stir just until blended. Refrigerate dough 30 minutes, or until firm. Shape dough into one-inch balls. Combine remaining sugar and cinnamon in a shallow bowl and mix well; roll balls in cinnamon-sugar mixture. Place 2 inches apart on ungreased baking sheets. Bake at 300 degrees for 18 to 20 minutes. Remove from baking sheets; cool on wire racks.







Beckie Butcher, Elgin, IL


Grandma’s Pecan Balls

Include this old-fashioned classic on any cookie tray. They will love them!

Makes about 2 dozen cookies


	1 c. butter, softened

	1/3 c. sugar

	2 t. vanilla extract

	2 c. all-purpose flour

	2 c. chopped pecans

	Garnish: powdered sugar



In a medium bowl, blend together butter and sugar; stir in vanilla and flour. Stir in pecans. Roll dough into walnut-size balls, and arrange on ungreased baking sheets. Bake at 325 degrees for 45 minutes. While still warm, sprinkle cookies with powdered sugar; sprinkle again before serving.
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Grandma’s Pecan Balls









Shawna Green, Dumas, TX


Pistachio Thumbprints

Everyone raves about these delicious cookies!

Makes 3 dozen


	1 c. butter, softened

	1/3 c. powdered sugar

	1 egg, beaten

	1 t. vanilla extract

	3/4 t. almond extract

	2 c. all-purpose flour

	3.4-oz. pkg. instant pistachio pudding mix

	1 c. pecans, finely chopped

	1/2 c. semi-sweet chocolate chips

	2 t. shortening



In a large bowl, blend butter, powdered sugar, egg and extracts. Stir in flour and dry pudding mix. Form dough into one-inch balls; roll in pecans. Place on greased baking sheets; gently press a thumbprint into each. Bake at 350 degrees for 10 to 12 minutes; let cool. Spoon Vanilla Filling into thumbprints. In a plastic zipping bag, microwave chocolate chips and shortening until melted, one to 2 minutes, stirring every 15 seconds. Snip off the tip of one corner; drizzle over cookies.

Vanilla Filling:


	2 T. butter, softened

	2 c. powdered sugar

	1 t. vanilla extract

	2 T. milk



Combine all ingredients; mix well.







Dayna Hale, Galena, OH


Favorite Sugar Cookies

Oh-so soft and sugary…just what a sugar cookie should be! Try rolling the cookies in colored sanding sugars for a fun surprise for the kids. Then serve the cookies with strawberry-flavored milk to top it off!

Makes 4 dozen


	1 c. shortening

	2 c. sugar

	2 eggs, beaten

	2 t. vanilla extract

	2 t. baking powder

	1/2 t. baking soda

	1 t. salt

	4 c. all-purpose flour

	1 c. milk

	Garnish: additional sugar



Beat together shortening and sugar. Add eggs and vanilla; set aside. In a separate bowl, combine baking powder, baking soda, salt and flour; add to shortening mixture alternately with milk, beating well. Chill dough one to 2 hours. Roll into balls and then into sugar. Place on greased baking sheets. Bake at 350 degrees for 8 to 10 minutes.
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Favorite Sugar Cookies









Holly Child, Parker, CO


Cranberr. & Sugar Sandies

This makes such a pretty cookie with the dried cranberries peeking through the powdered sugar.

Makes 2 to 3 dozen


	1 c. butter

	1-1/2 c. powdered sugar, divided

	1 t. vanilla extract

	2-1/4 c. all-purpose flour

	1/4 t. salt

	1/2 c. dried cranberries

	Optional: 3/4 c. chopped walnuts



Beat butter, 1/2 cup powdered sugar and vanilla in a large bowl with an electric mixer at medium speed until creamy. Gradually add flour, salt, dried cranberries and nuts, if desired; mix well. Shape dough into one-inch balls and place on ungreased baking sheets. Bake at 400 degrees for 10 to 12 minutes. Place remaining powdered sugar in a bowl. Roll warm cookies in powdered sugar; let cool completely and roll again.
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