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				Introduction

				Nothing says Christmas like a platter of festive holiday cookies. After all, no matter how stuffed your guests are, there’s always room for dessert, and with these 25 cookie recipes to choose from, you’ll have plenty of options for delightful treats to complement the season!

				Whether this is your first time baking Christmas cookies or your fiftieth, you know that holiday sweets are almost as anticipated as the presents, so break the same-old sugar cookie streak and try something new, exciting, and delicious to wow your family and friends. And don’t forget — cookies make wonderful holiday gifts for family, friends, and coworkers.

				These recipes consist of re-imagined old classics and new dishes, and include everything from Molasses Stained Glass Cookies and Caramel Brownie Bites to Cinnamon-Hazelnut Meringues and Spiced Pumpkin Biscotti. No matter which recipes you pick, you’re sure to see merry faces all around the table!

				Happy Holidays!

	
				Ultimate Chocolate Chip Cookies

				This is the classic recipe everyone loves — a crisp outside with a chewy middle. Take these out of the oven when they are still slightly underdone for best results.

				Makes 24 Cookies
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				Ingredients

				1⁄2 cup unsalted butter

				1⁄2 cup vegetable shortening

				3⁄4 cup sugar

				3⁄4 cup brown sugar

				2 eggs

				1 tablespoon vanilla extract

				21⁄4 cups flour

				1 teaspoon baking soda

				2 cups chocolate chips

				
						Preheat oven to 350°F. Lightly grease cookie sheets.


						Cream butter, shortening, sugar, and brown sugar until fluffy. Add eggs one at a time; beat well after each egg is added. Beat in vanilla.


						Combine dry ingredients; stir into butter mixture.


						Carefully fold in chocolate chips.


						Drop by teaspoonfuls about 2" apart on cookie sheets. Bake 8–10 minutes. Allow to cool on cookie sheets 10 minutes before removing.


				

				
				Chip History

				The chocolate chip cookie was created by accident by Ruth Wakefield, who ran the Toll House Inn with her husband near Whitman, Massachusetts. While hurriedly trying to bake a chocolate butter cookie, she chopped up a chocolate bar hoping that it would melt and produce a chocolate cookie. It did not, but the result was so good that Nestle cut a deal with her to provide her with chocolate for her inn in exchange for the rights to the recipe.
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