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          [image: ] 

         
          Ingredients 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
          Direction 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
            
          



   


          
            
          27.  Chocolate Cake Squares Recipe 
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          [image: ] 

         
          Ingredients 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
          Direction 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
            
          



   


          
            
          35.  Chocolate Crinkles Recipe Recipe 
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          174.  Sweet Marie Bars Recipe 
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          175.  Swirl Bars Recipe 
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          176.  Thanksgiving Turkey Cookies Recipe 
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          177.  The Chewy Chocolate Chip Cookie Recipe 

          [image: ] 

         
          Ingredients 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
             [image: ] 

          
          Direction 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
           [image: ] 

         
            
          



   


          
            
          178.  Thumbprint Squares Recipe 
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          179.  Thumbprint Cookies Recipe 
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          180.  Triple Chocolate Ice Cream Sandwiches Recipe 
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          181.  Turkish Shortbread Cookies Un Kurabiyesi Recipe 
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          182.  UNIQUE CRUNCHY PINEAPPLE SQUARES Recipe 
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          183.  Very Vibrant Ginger Cookies Recipe 
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          184.  Viennese Chocolate Fingers Recipe 
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          185.  Whipped Scotch Cookies Recipe 
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          186.  White Chocolate Dried Cherry Cookies Recipe 
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          187.  Witches Hats Recipe 
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          188.  Witchs Fingers Recipe 
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          189.  Wrapped Peanut Cookies Recipe 
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          190.  Yellow Cake Cookies Recipe 
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          191.  Yummy Banana Bars Recipe 
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          192.  Yummy Cookie Bars 
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          193.  Banana Coconut Ice Slice Recipe 
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          194.  Oatmeal Carmelitas Recipe 
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          195.  Orange And Almond Cookies Recipe 
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          196.  Really Easy Shortbread Recipe 
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          197.  Rolled Chocolate Cutout Cookies Recipe 
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          198.  Shortbread Cookies Recipe 
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          199.  Soft Maple Cookies Recipe 
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          200.  Sugar Cookies Recipe 
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 Conclusion 

          Thank you again for downloading this book! 

          I hope you enjoyed reading about my book! 

          If you enjoyed this book, please take the time to share your thoughts and post a review on Amazon. It'd be greatly appreciated! 

          Write me an honest review about the book - I truly value your opinion and thoughts and I will incorporate them into my next book, which is already underway. 

          Thank you! 

          If you have any questions, feel free to contact at:  author@flourrecipes.com
  

          Marion Kennedy 

          flourrecipes.com
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   images/00503.jpeg
o Sprinkle evenly with reserved crumb mixture.





images/00502.jpeg
» Sprinkle chocolate chips on top, then add the peanuts to
cover.





images/00505.jpeg
e Let cool completely on a wire rack.





images/00504.jpeg
e Bake for 30 minutes.





images/00501.jpeg
» Add caramel topping and beat until mixed. Spread on top
of crumb mixture.





images/00500.jpeg
e For filling, beat cream cheese with a mixer until smooth.





images/01490.jpeg
e Bake for 15 to 20 minutes in the preheated oven. Cool
cookies, then drizzle icing with fork.
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Serving: 30| Prep: | Cook: 9mins [ Ready in:





images/01491.jpeg
» To Make Icing: Combine confectioners' sugar, milk, 1
tablespoon melted butter, and 1 teaspoon vanilla. Add milk
as needed, to achieve drizzling consistency.
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* 11/2 cups icing sugar
e 1/4tsp almond extract
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» Filling and frosting
e 1/2 cup raspberryjam
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e 11/2-2 Tbsp hot water
e candied cherries
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* 2eggs
e 1 tsp vanilla
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* 3/4 cup shortening
e 1cupsugar





images/01496.jpeg
¢ 1/4tsp salt
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e 21/4 cups flour
e 11/2tsp baking powder
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» Combine icing sugar, almond extract, and enough hot,
NOT boiling water to make a thin icing.
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» Remove from the oven and cut into squares with a sharp
knife while still warm, using the lines marked before baking.
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e Spread half of the cookies on the underside with jam, and
top with the remaining cookies.
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e Bake for 15-20 minutes at 400 F (or until light golden).
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» When fresh the cookies are too hard to eat easily, but after
sitting overnight they soften and the flavors meld perfectly.
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e Melt the two squares of chocolate and drizzle over the
squares.
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» Frost top of cookies and decorate with a small piece of
cherry.
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e Cool completely.
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e Combine flour, baking powder, and salt and mix to form
cookie dough. If desired, chill dough for 1 hour for easier
handling.
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* Grease ajelly roll pan and press the dough into it,
flattening it to fill the pan.
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e Beatin eggs and vanilla.
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» Combine the flour, icing sugar, butter, vanilla and egg and
mix on low until the dough forms a ball.
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e Cutinto 2" rounds and place on ungreased baking sheets.
Bake at 350°F for 8 - 10 minutes, until lightly browned
around edges. Cool completely.
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e Fill the prints with a teaspoon of jam in each.
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e Roll out dough on lightly floured surface to 1/8" thickness.





images/02834.jpeg
» Using a sharp knife, mark into squares (9 x 6) and use
your thumb to create a thumbprint hollow in the centre of
each square.
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e Free Press Taste Tester notes:
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Serving: 16 | Prep: | Cook: 16mins | Ready in:
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Serving: 0 Prep: [ Cook: Zhours | Ready in:
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e 1/2 cup sugar
o 80z (2 sticks) butter
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» These pretty cookies are excellent. Did increase the extract
to 1/2 tsp and if you like a bit more jam, you can put approx.
1/2 tbsp. on each for a total of about 1 cup of jam for all (
However if you overfill them, the jam will seep out). The
almond and raspberry flavors pair together beautifully. Keep
cookies in a covered container overnight to soften them.
This recipe made 30 filled cookies.
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» 13/4 cups ground pecans (or other nuts to your taste)
e 13/4 cups all-purpose flour
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¢ +

e 125g fine caster sugar
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» Add flour/nut mixture and mix on low speed until well
blended.





images/01516.jpeg
e 8 drops strawberry food coloring
e 8 drops carmine red food coloring
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» Beat softened butter with sugar until fluffy. Add vanilla
extract and mix well.
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* Ganache:
e 185g white chocolate
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* 34g water
e 50g liquefied' egg whites
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o Make small balls of dough in your hand and place on non-
stick cookie sheet about 1" apart. Make a dimple with your
finger in each ball, being careful not to punch all the way
down to the cookie sheet.
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* 15g caster sugar
o Agar agar
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e about 1 cup strawberry jam (marmalade or apricot jam
work well too)
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» Raspberry jelly:
e 190g raspberries
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* 1 tsp vanilla extract
e 1/4 cup icing sugar
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» 125gicing sugar
e 50g liquefied' egg whites
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e Mix ground pecans and flour together thoroughly.
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* Macaron shells:
e 125g ground almond
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e Preheat ovento 350 degrees F.
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e 180g lychees (for 110g puree)
e 25g whipping cream (35% fat)
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e Dust cookies with icing sugar.
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» Bake for 15 minutes. Let cool on cookie sheet for a few
minutes, then remove to rack.
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e Edible ruby glitter
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Serving: 8 Prep: | Cook: Smins [ Ready in:
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* lgrose essence
e To finish:





images/02852.jpeg
* Heat jam in small saucepan until smoothly liquid. Fill
cavity in each cookie with jam. Let cool completely before
enjoying.





images/02815.jpeg
e Melt the butter in a heavy-bottom medium saucepan over
low heat.
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e Heat oven to 375 degrees F when ready to bake.
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e Pour the melted butter in the electric mixer's work bowl.
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o Sift together the flour, salt and baking soda and set aside.
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» Hardware:
e ice cream scooper (#20 disher, to be exact) (1 used smaller
scooper or a heaping teaspoon)
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e 2 cups semisweet chocolate chips
e 1/2 cup toasted, chopped walnuts (optional)
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e Mixer
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» parchment paper or Silpat
e Baking Sheets
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e Cream the butter and sugars on medium speed.
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e Add the white sugar and brown sugar.
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e Add the egg, yolk, milk and vanilla and/or almond extracts
and mixt until well combined.





images/02826.jpeg
e Cool completely and store in an airtight container.
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e Rotate the baking sheet for even browning.
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* 3 cups flour
e 11/4 cups sifted icing sugar
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Serving: 54 | Prep: | Cook: 20mins | Ready in:





images/02822.jpeg
e Stir in the chocolate chips.
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» Slowly incorporate the flour mixture until thoroughly
combined.
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e Bake for 14 minutes or until golden brown, checking the
cookies after 5 minutes.
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e Chill the dough, then scoop onto parchment-lined (or use a
Silpat) baking sheets, 6 cookies per sheet.
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e 11/4 cup softened butter
e 2 teaspoons vanilla
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e Cream shortening and sugar until fluffy.
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e 2 squares chocolate
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* legg
e 1 cup raspberryjam
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Serving: 30/ Prep: | Cook: 14mins | Ready in:
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e Pipe black gel on baking bits for centers of eyes
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» 1 teaspoon kosher salt
e 1 teaspoon baking soda
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o 2 sticks unsalted butter (I use salted butter)
e 2 1/4 cups bread flour
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e Cut small hole in bottom corner of bag.
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e Pipe orange icing onto each cookie to resemble turkey face
and feet. Use orange icing to attach baking bits to turkey face
for eyes.
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» On each cookie, pipe frosting on outer edge of half of
cookie. Arrange candy corn over frosting for feathers.
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* legg
e 1egg yolk
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e 1/4 cup regular sugar
e 11/4 cups brown sugar (I use light brown)
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» 2 Tablespoons milk
» 11/2 teaspoons vanilla extract (I used 1 tsp. almond and
1/2 tsp. vanilla extracts)
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* 1/4 cup all-purpose flour
e glaze
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* 3 large eggs
e 8 squares (1 oz each) white chocolate, melted
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e OR use your favorite hot fudge ice cream topping
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e 1 cup semi-sweet chocolate chips
e 1cup (250 mL) whipping cream
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» Crust
e 2 cups chocolate wafer or cookie crumbs





images/00592.jpeg
» 3 pkgs regular or light cream cheese, softened at room
temp.
o 1 can of sweetened condensed milk
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d 1/ 2 cup of melted butter






images/00598.jpeg
» Combine chocolate wafer crumbs and butter in small
bowl.
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images/00599.jpeg
e Press firmly onto bottom of 9 x 13 inch pan.





images/00583.jpeg
» In a separate bowl whisk together the flour, salt, and
baking powder. Add dry ingredients to the chocolate
mixture, stirring just until incorporated. Cover with plastic
wrap and refrigerate until firm enough to shape into balls
(3-4 hours or overnight).
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» In the bowl of your electric mixer (or with a hand mixer),
beat the eggs and sugar until thick, pale, and fluffy. (When
you slowly raise the beaters the batter will fall back into the
bowl in slow ribbons.) At this point beat in the vanilla
extract and then stir in the melted chocolate mixture.
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» Place the confectioners’ sugar in a shallow bowl. With
lightly greased hands, roll a small amount of chilled dough
to form a 1 inch (2.5 cm) ball. Place the ball of dough into the
confectioners’ sugar and roll the ball in the sugar until it is
completely coated and no chocolate shows through. Gently
lift the sugar-covered ball, tapping off excess sugar, and
place on prepared baking sheet. Continue forming cookies,
spacing about 2 inches (5 cm) apart on baking sheets. (If you
find the dough getting too soft for rolling into balls, return to
the refrigerator and let chill until firm.)
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» Preheat oven to 325 degrees F (170 degrees C) and place
rack in center of oven. Line two baking sheets with
parchment paper.
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e Cream brown sugar and shortening well
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e Chocolate Crinkles: In a stainless steel bowl, placed over a
saucepan of simmering water, melt the chocolate and butter.
Remove from heat and set aside.
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e 1 cup (110 grams) confectioners (powdered or icing)
sugar, sifted
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e These cookies are best eaten the day they are baked.





images/00586.jpeg
» Bake cookies for 8 to 10 minutes or just until the edges are
slightly firm but the centers are still soft. (For moist chewy
cookies do not over bake. Over baking these cookies will
cause them to be dry.) Remove from oven and place on a
wire rack to cool.
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Serving: 12 | Prep: | Cook: 35mins | Ready in:
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e Makes about 3 dozen cookies.
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e Beat well.
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e Blend in unbeaten egg
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e Fold in cherries





images/01596.jpeg
e Blend in melted chocolate
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e Bake at 350° for 6-7 minutes
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e Drop by rounded teaspoon onto ungreased cookie sheet
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e Add maraschino cherry juice & milk
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e Stirin half the dry ingredients
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e Mix well
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e Stirin remaining dry ingredients
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e Let cake cool before icing.
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e Bake at 350° for 20-25 minutes.
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Serving: 0/ Prep: [ Cook: 30mins [ Ready in:





images/00573.jpeg
e Cutinto Squares and Serve
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e Pour into greased 8' baking pans.
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* 1/2 teaspoon baking powder
e Topping:
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» 8 ounces (225 grams) semisweet or bittersweet chocolate,
coarsely chopped
e 1/2 cup (100 grams) granulated white sugar





images/00575.jpeg
» chocolate Crinkles:
e 4 tablespoons (56 grams) unsalted butter
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e 11/2 cups (195 grams) all-purpose flour
e 1/4teaspoon salt
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o 2large eggs
e 2 teaspoons pure vanilla extract
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e 2 Cups sugar
e 2 Cups Four
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e 1/2 Cup margerine
e 3 Tbsp cocoa
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e 1/2 Cup sour cream
e 1 Tsp baking soda
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e pinch of salt
e 2 eggs, beaten
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e Beat in sugar and baking powder.
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* 11/2 cups self-rising flour - sifted
e 3 Thblspns corn starch
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e Beat egg whites until stiff.
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e 1/2 cup butter
e 6 Thlsnpsicing sugar
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o Stir in digestive crumbs and pecans.
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» Take the saucepan off the heat and add the eggs, sour
cream, baking soda and vanilla, beat until completely mixed.
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» Separately mix together the sugar, flour, and salt. Then
add to the saucepan and heat well.
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e 1 Cup butter, softened
e 2 Tbsp cocoa
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e 2 Tsp vanilla
e Frosting:
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e In a saucepan bring cole, oil, margarine and cocoa to a boil.
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» 4 Cups icing sugar
e 4 Tbsp Cocacola
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e Please read the whole story to see what went wrong and
how this dessert was created. Thank you
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e Directions for the Dessert
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» COOKIES:
e 1.5 call-pupose flour
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Serving: 32 | Prep: | Cook: 7mins [ Ready in:
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o Put mixture into a piping bag (I used an ordinary plastic
bag and made a small hole) and pipe them out.
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e Line a baking tin with parchment paper.
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e Let them cool down in the oven.
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e Bake for 30 minutes.
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» 8 oz bittersweet chocolate, cut into chunks
e vanilla ice cream
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e Preheat ovento 350F.
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e Chocolate Chip Ice Cream Sandwiches
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» 2/3 ¢ brown sugar
e 1/2 c shortening
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» 1/2t.baking soda
e 1/2tsalt
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Serving: 1215 | Prep: { Cook: 30mins [ Ready in:
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» Scoop generous amounts of good quality vanilla ice cream
and sandwich between 2 cookies.
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» 1 Cup Coca cola
e 1/2 Cup vegetable oil
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» Stir in flour, cornstarch, baking soda and salt. Stir in
chocolate chunks.





images/00553.jpeg
e Cream together butter and sugar until smooth. Add egg
and vanilla and blend in.
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e To Assemble
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» Drop by tablespoons onto a greased baking sheet and bake
for 8-10 minutes, until golden brown around the edges.
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» 1egg, unbeaten
e 1/4 c marachino cherry juice
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e 10jumbo marshmallows
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o 1 small can evap. milk (2/3 ¢)
o 1 stick margarine
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e Mix and set aside: flour, soda & salt
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e COOKIES:
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* 1/4 ¢ chopped marachino cherries
e 18jumbo marshmallows - cut in half
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* 2 Tmilk
e 2 squnsweetened chocolate, melted
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* 2csugar
e 1/4 ccocoa
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e cup hot water (to dip knife in)
e ICING: (Doubles as Mom's fudge recipe)





images/01549.jpeg
» Reduce speed to low and add flour (little at a time), baking
powder and salt. Beat until dough forms. Dough will be very
soft. Sometimes I put the dough in the refrigerator fora
short time to make it easier to handle.
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e For chocolate chip ice cream, whisk egg yolks, sugar and
cornstarch in a saucepot to combine. Whisk in half & half
cream and stir mixture over medium-low heat until it
thickens and become just a little glossy, about 8 minutes.
Remove from heat and strain. Stir in vanilla and let mixture
cool to room temperature, stirring occasionally, then chill
completely. Whip cream to soft peaks and whisk into chilled
ice cream. Pour mixture into an ice cream maker following
manufacturer’s instructions. Just before removing ice
cream, pour in chocolate chips. Scrape ice cream into a
container and freeze while preparing cookies for assembly (if
ice cream is still quite fluid, freeze for about 40 minutes to
firm up - this will prevent chocolate chips from sinking).
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o Cream butter, both sugars and corn syrup until smooth.
Add eggs and vanilla extract and combine well. In a separate
bowl, stir flour with cornstarch, baking soda and salt to
blend. Add flour to butter mixture and stir until dough just
comes together. Stir in chocolate chips. Divide dough evenly
between the two cake pans and spread to level the dough.
Bake for 20 to 25 minutes, until cookie turns a light golden
brown. Allow to cool completely.
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* icing - box of conf. sugar
e milk for desired consistency
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e Cool.
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» 2 tble. baking powder
e 1 tsp.salt
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e Bring to a boil; cook & stir for 2 minutes or until thickened.
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o Preheat oven to 350. In large bowl beat sugar and butter
until blended on low speed. Increase your speed to high and
beat until light and fluffy about 4 or 5 minutes. Lower speed
and beat in ricotta, vanilla, and eggs until well combined.
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Serving: 20 | Prep: { Cook: 1hours / Ready in:
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e dash vanilla
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e In amixing bowl, beat the ice cream & dry pudding mix on
low speed for 2 minutes or until blended & thickened. Spoon
over crust. Top with pineapple mixture. Refrigerate until
serving.
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* legg
e 2 tsp vanilla extract
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e 1cup brown sugar
e 1/4 cup granulated sugar
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» 1tspbaking soda
e 1/2tspsalt
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e 2 cups all purpose flour
e 2 tsp cornstarch
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e To serve, let cake temper (soften) at room temperature for
at least 15 minutes. Remove springform pan and peel away
plastic wrap. Slice into wedges and serve.
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» For assembly, turn cookies out of pan and peel off
parchment. Line the side of a 9-inch springform pan with
plastic wrap and place one cookie layer, nice side down into
lined pan. Remove ice cream from freezer and spread over
cookie. Lay remaining cookie layer on top of ice cream,
pressing only lightly. Wrap cake and freeze until ready to
serve.
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» chocolate Chip ice cream Sandwiches
e 3/4 cup unsalted butter, softened
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Serving: 12 | Prep: | Cook: 9mins [ Ready in:
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e For chocolate chip cookie layers, preheat oven to 325 °F
and grease 2 9-inch cake pans, lining the bottoms with
parchment paper.
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e Can sprinkle icing with coconut
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» 1 cup Kamut flour
o 1 tbsp cornstarch
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e Variations - can add chocolate chips to the batter
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* 1egg white
e 14 cups flour
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Serving: 6 [ Prep: [ Cook: 30mins [ Ready in:
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» 1 tsp cinnamon
e 2 tsp ground ginger
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e Can use sprinkles on icing for Christmas or color the icing
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» 2 tsp baking soda
e pinch salt
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» 12 cup shortening
e 1/3 cup butter
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e Ice after cookies are completely cool. Let dry for a few
hours.
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* 1/ cup molasses
e 1 tbsp corn syrup (or honey)
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» Roll dough in balls and place on parchment paper on
cookie sheet. Bake about 12 minutes. Cookies will be soft.
Remove to wire rack to cool.
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e 1tbsp fresh-grated ginger
e 3/4 cup demerara sugar
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e 1xlarge egg yolk
e 2 tsp vanilla extract
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* *1cupsugar
e * 1 teasp.baking powder
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» 12 tsp ground ginger
e 4 tsp milk
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* Makes: 25 cookies
e *3 egg whites, beaten
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» 121tsp cloves
e 1/ cup icing sugar
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» Ivy's pecan cookies dessert
e Preparation time: 10 minutes
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» *1 cup digestive biscuits crumbs
e * 1 cup pecans, chopped
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o Preheat the oven to 350F, line a cookie sheet with
parchment or silicone.
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e 1 tsp vanilla extract
e 11/4 cups whipping cream
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e 1tsp cornstarch
e 11/4 cups half and half cream
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e To Assemble
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e 1 1/2 cups miniature chocolate chips
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» 1tspbaking soda
e 1 tspsalt
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» 11/2 cups all purpose flour
e 2 tbsp cornstarch
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* 4 xlarge egg yolks
e 6 tbsp sugar
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* 1 cup miniature chocolate chips
e For chocolate Chip ice cream Layer
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e 2 tbsp golden corn syrup
e 1xwholelargeegg
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* 1/2 cup light brown sugar, packed
e 1/4 cup + 3 Tbsp sugar
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e chocolate sprinkles
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e Meanwhile, whisk together the powdered sugar, ground
ginger and cream.
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» Rhubard sauce or Strawberry Sauce
e kiwiSauce
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o Bake 9-11 minutes. Cool on sheets 10 minutes, then move
to a cooling rack and cool completely.





images/01566.jpeg
e Preheat oven on 350F or 180C.
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Serving: 18 | Prep: | Cook: 12mins | Ready in:
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e For the Cookies:
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e Drizzle over each cookie and allow it to harden.
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e Servings: 6
e Ingredients:
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e Add molasses, corn syrup, and egg white, beating well.
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» Cream together shortening, butter, fresh ginger and
Demerara sugar until fluffy.
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e 1spoonfulicing sugar
e 1/2 teaspoon almond essence
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» Roll into teaspoon-sized balls, placing on the cookie sheets
14" apart. Press down with the bottom of a greased glass.
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* 12 pecan cookies
e 500 ml whipping cream
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e Beat in flours, cornstarch, baking soda, salt, and spices.
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e 1.Drain the lychees. Blend then strain to obtain a fine
puree. You will need a 110g puree.
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Serving: 6 [ Prep: [ Cook: 25mins [ Ready in:
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e For the lychee and rose ganache
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e Place the remaining biscuits, base-side up, on a clean work
surface. Divide the ice-cream among the biscuit bases. Top
with the chocolate-coated biscuits. Serve immediately.
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e 2.Chop up the chocolate and melt it in a bowl over a pan of
barely simmering water (never let it boil).
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e 1.Start by preparing the raspberry jelly.
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* 16 choc-chip biscuits
e 8 scoops chocolate-flavoured ice-cream
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e For the raspberry jelly squares
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» 60g (1/3 cup) dark chocolate melts
e 60g(1/3 cup) hundreds and thousands
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» 3. Pour itinto a gratin dish lined with cling film to a depth
of 4mm. Allow to cool 1 hour at room temperature then put
the dish in the freezer for 2 hours. Turn out the jelly and cut
into 1.5cm squares. Return the jelly squares to the freezer.
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o Place the hundreds and thousands in a shallow bowl. Dip
the tops of half the biscuits in the melted chocolate, then
into the hundreds and thousands to coat. Place on a baking
tray. Place in the freezer for 5 minutes to set.
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o 2.Using a hand blender, blend the raspberries and sugar to
a puree. Strain the puree to remove the pips. Heat a quarter
of the puree to 45° C. Stir and add the rest of the raspberry
puree.
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e Place the chocolate melts in a heatproof bowl over a
saucepan of simmering water (don't let the bowl touch the
water). Stir until the chocolate melts and is smooth.
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» Meanwhile, soften 1 gt. ice cream in microwave or on
countertop. After crust has chilled, spread softened ice
cream over fudge layer. Freeze 30Scoop remaining qt. of ice
cream into balls and arrange over spread ice cream layer.
Freeze until firm, 4 hours or overnight. To serve, garnish
with remainder of fudge topping, whipped cream and
cherries.
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o Crush half the cookies (about20) to make crumbs.
Combine crumbs with melted margarine and press into
bottom of 9" springform pan or pie plate. Stand remaining
cookies around edge of pan. Spread 3/4c fudge topping over
crust. Freeze 15 mins
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» For chocolate Chip cookie Layers
e 3/4 cup unsalted butter at room temperature
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Serving: 12 | Prep: | Cook: 22mins | Ready in:
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» 1(18 0z) pkg small chocolate chip cookies
e 1/4c margarine,melted
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Serving: 12 | Prep: | Cook: 285mins [ Ready in:
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» 1c whipped cream
e 12 cherries
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» 1chot fudge topping
e 2qts. vanillaice cream
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» Place caramel topping in small saucepan. Cook over
medium heat, stirring constantly, until caramel has slightly
thickened (2 to 3 minutes). Remove from heat; drizzle
caramel over cookies. Sprinkle with almonds. Cool to
lukewarm; carefully separate. Cool completely.
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* Press dough into prepared pan; prick with fork every 1/2
inch. Bake for 22 to 25 minutes or until lightly browned. Lift
cookies from pan using aluminum foil ends. Place on cutting
board. Immediately cut into 30 (2 3/4x3/4-inch) pieces.





images/00519.jpeg
» Melt chocolate chips in small microwave-safe bowl on
MEDIUM (50% power) until softened (1 to 1 1/2 minutes).
Stir until smooth. Drizzle over cooled cookies. Let stand until
set.
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» 4, Pour the ganache into a bowl and press cling film over
the surface of the ganache. Set aside in the fridge for the
ganache to thicken.
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* 1/2 tbs baking powder
e icing-1/2 cup powdered sugar
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e 3. Bring the cream and lychee puree to a boil. Pour it over
the melted chocolate a third at a time. Add the rose essence
and stir.
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» 1tsp vanilla
e 2 cups floor
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* 6. Store the macarons for 24 hours in the fridge and bring
back out 2 hours before serving.





images/02864.jpeg
e Preheat to oven to 375 f and bake for about 25 minutes.
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* 5.Spoon the ganache into a piping bag fitted with a plain
nozzle. Pipe a generous mound of ganache on to half the
shells. Lightly press a square of frozen jelly into the center
and finish with a dot of ganache. Top with the remaining
shells.
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o Cream the powdered sugar and vanilla with butter. Then
add to floor first and baking powder slowly cream mixture.
Make sure everything’s well mixed. Make chestnut or walnut
sized balls with your hands. Put parchment paper on an
oven tray and arrange them on it.
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* 250 mlunsalted butter
e 1/ cup powdered sugar
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e 5.Pipe rounds of batter about 3.5 cm in diameter, spacing
them 2 cm apart on baking trays lined with baking
parchment. Rap the baking trays on the work surface to
clear the shells of possible air bubbles. Sprinkle half of the
shells with ruby glitter. Leave the shells to stand for at least
30 minutes until they form a skin.
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» 4. When the sugar reached 118°C, pour it over the egg
whites. Whisk and allow the meringue to cool to 50°C, then
fold it into the ground almond-icing sugar mixture. Spoon
the batter into a piping bag fitted with a plain nozzle.
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* 1/3 cup butter, melted
e 2 tablespoons cornstarch
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e 1. Sift together the icing sugar with ground almonds.
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e Makes 18-20 pieces
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e For Macaron Shells
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e Immediately sprinkle some powdered sugar on top with
small strainer after you take them out of oven.
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» 3. Bring the water and sugar to boil at 118°C. When the
syrup reaches 115°C, simultaneously start whisking the
second portion of egg whites to soft peaks.
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e 1 cup crushed frosted Flakes (cornflakes can be
substituted)
o 2 tablespoons sugar
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» 2. 8tir the food coloring in the first portion of egg whites.
Pour them over the mixture of icing sugar and ground
almonds but do not stir.
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Serving: 6 [ Prep: [ Cook: 10mins [ Ready in:
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e 1/3 cup milk chocolate chips
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* 1/3 cup caramel ice cream topping
e 1/4 cup slivered almonds, coarsely chopped
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o Combine butter, powdered sugar and brown sugar in large
bowl. Beat at medium speed, scraping bowl often, until
creamy. Reduce speed to low; add flour, baking powder and
salt. Beat until well mixed.
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» Heat oven to 325°F. Line 8-inch square baking pan with
aluminum foil, extending over edges 1 inch.
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* 1/4 cup powdered sugar
e 2 tablespoons firmly packed brown sugar
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* 1/4 teaspoon salt
e Topping Ingredients:
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» 11/4 cups all-purpose flour
e 3/4teaspoon baking powder
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e Store, covered in the refrigerator.
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e Cutinto 24 bars.
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» cookie Ingredients:
e 1/2 cup butter, softened
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Serving: 30/ Prep: | Cook: 22mins | Ready in:
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* 2 cups sugar
e 1 cup butter or margarine (softened)
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e Pressinto a greased 9 inch square baking dish. Bake at 350
for 10 minutes.
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Serving: 6 [ Prep: [ Cook: 12mins [ Ready in:





images/02872.jpeg
» Inbowl, combine the Frosted Flake crumbs, sugar &
butter.
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» 2large eggs
e 4 cups flour
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» In asaucepan, combine the cornstarch & pineapple until
blended.
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» 11b.ricotta cheese
e 2 tsp.vanilla
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e Cool on a wire rack.
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» 6. Preheat the fan oven to 180°C then put the trays into
the oven. Bake for 12 minutes quickly opening and shutting
the oven door twice during the cooking time. Out of the
oven, slide the shells on to the work surface. Do not remove
from the sheet until they are completely cooled.
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e 1 package (3.4 oz.) dry instant vanilla pudding mix
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* 2 cans (8 oz. each) crushed pineapple, undrained
e 2 cups vanilla ice cream, softened
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e (Chocolate Mixture)
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» Note: you can use a 9x13 pan just double the Icing and
Chocolate layers mixtures.
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e Melt 2 oz. of serni-sweet chocolate mix with 1 tbsp. butter.
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e 1 tbsp instant espresso powder
e 1 tbsp hot water
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* 1/4 tsp cinnamon
e pinch salt
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* 1/4 cup soymilk
e 10z (2 tbsp)shortening
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Serving: 16 | Prep: | Cook: 45mins | Ready in:
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e Also, Ilive across from Victoria BC but you can find Birds
custard powder on-line. You can use instant vanilla pudding
mix.
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» 2 tbsp cornstarch
e 1/2tsp baking powder
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» 2/3 cup flour
e 1/2 cup spelt flour
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e 2.3 0z(1/2 cup)icing sugar
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e 20z (4 1/2 tbsp) brown sugar
e 20z (4 1/2 tbsp) coconut palm sugar
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» In a medium bowl, combine flours, cornstarch, baking
powder, cinnamon and salt. Set aside.
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» Preheat oven to 350°F, line a 9" pan with parchment or
greased foil.
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* 4 cups floor
e 1/2tspsalt
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Serving: 20/ Prep: | Cook: 30mins | Ready in:
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» In alarge bowl, cream shortening and all three sugars.
Beat in the espresso mixture.
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e Stir together espresso powder and hot water, then add to
the soymilk and set aside.
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e Bake for 25 minutes. Chill before cutting.
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e Gently but thoroughly stir in the dry ingredients.
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» (Bottom Layer)
e 1/2 cup. butter
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Serving: 812 [ Prep: | Cook: | Ready in:
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e 1/2 cup. coconut
e 1/2 cup.walnuts
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» (Top Layer)
e 2 oz.semni sweet chocolate + 1tbsp butter
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e 2 tbsp.milk
e 2 tbsp.vanilla custard powder or vanilla pudding powder
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e Place soften butter, sugar, cocoa, vanilla and egg in a bowl.
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e (Bottom Layer)
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* 5 tbsp.sugar
e 1lg.egg.
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* 1/2tsp.vanilla
e 5 tbsp.cocoa
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* 4 tbsp.butter
e 2 cups.icing sugar
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» 2 cups.graham cracker crumbs
e (Middle Layer)
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» Set bowlin a pan of boiling water. Stir until butter has
melted and the consistency of custard.
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e Add to cocoa mixture. Pack into un-greased 9" square pan.
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e Mix graham cracker crumbs, coconut and nuts together.
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e Cream butter.
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e (Icing custard Mixture)
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e Mix inicing sugar.
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e Combine milk with custard powder (I use Birds) and add
this to butter.
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e Make Icing custard and spread bottom layer evenly with
the icing mixture (allow to set-up firm)





images/02032.jpeg
e (Middle Layer)
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» Make chocolate, then spread icing custard evenly with
melted chocolate.
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e (Top Layer)
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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e Let cool completely on sheets.
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e 5 tbsp. cocoa
e 1 tsp.vanilla
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* 1/2 cup butter, softened
e 1/4 cup sugar
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e Place cookies onto ungreased cookie sheets.
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» Bake in a preheated 325F oven for 20 minutes. Cookies
should not have much, if any, browning.
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» Decorate with sprinkles, colored sugar, chocolate chips or
leave plain.
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* 1up coconut
e 1/2 cup chopped walnuts
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* legg
e 2 cups crackers crumbs, finely crushed
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e icing
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» Cream the 1/4 cup butter and milk which has been
combined with powdered vanilla pudding mix; blend in
powdered sugar.
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e ICING
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e Cutinto squares and chill. Wrap and store in the
refrigerator.
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» Spread over filling, chill at least 15 minutes in refrigerator.
Melt semisweet chocolate with the 1 tbsp. butter, spread on
the custard icing.
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e 2 tbsp. vanilla pudding mix
e 2 cups confectioners'sugar
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e 14 cup butter
e 3 tbsp. milk
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» Place softened butter, cocoa, sugar vanilla and egg in med.
bowl. Set bowl in pan of boiling water, stir well until butter
has melted and mixture resembles a thin custard. Combine
cracker crumbs, coconut and walnuts, blending well. Add to
custard mixture. Pack evenly in 9x9x2"pan.
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e 4 sq. semisweet chocolate ( 4 0z)
e 1 tbsp.butter





images/02084.jpeg
* 1/2 cbutterscotch chips
e 1tvanilla
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* squares
e 1/8 c margarine
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* 1ccoconut
e 1/2 c chopped nuts
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* legg
e 1/4tsalt
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e Beat each batch until the mixture is smooth and stiff.
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Serving: 25 | Prep: | Cook: 40mins | Ready in:
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e Coat cookies in icing and decorate if desired!
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» 2 T soft margarine
e 1 cicing sugar
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e 2 cgraham cracker crumbs
e icing
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* 1/2tvanilla
e 1T custard powder





images/02095.jpeg
o Icing
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e Putinto 9x9 pan.
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e Chill.
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e Blend ingredients and spread on squares.
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e Squares
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e 1 1/2 T milk (more if necessary)
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e Add rest of ingredients, mix.
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e Melt margarine over low heat.
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* NOELS
e 1-1/4 Cups flour
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Serving: 12 | Prep: | Cook: 10mins | Ready in:
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* 1/2 tsp mixed spice
e 130grams unsalted butter
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* 1tspnutmeg
e 1 tsp cinnamon
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* 1egg white
e 2 cups of sugar
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» 1 cup maple syrup
e icing
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* 3/4tsp baking soda
e 11/4tsp ginger
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* Once mixture is well mixed, use hands to knead dough
further and Separate into 4 balls of dough.
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» In another large bowl, beat butter, brown sugar and syrup
thoroughly.
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» In a bowl, combine flour, baking soda, salt, ginger, nutmeg
and cinnamon.
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» 1used my electronic mixer with dough prongs to get this
perfect.
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» Stir in the flour mixture gradually and mix until well
combined.
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e Bake about 8 - 10 minutes.
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» Remove a ball of dough from the fridge, kneed and roll.
Cut with Ninja cutters or make your own template if you
don't have these cuties!
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o Icing
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e Remove from oven and carefully move to cooling rack.
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e Preheat your oven to 200 degrees Celsius.
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» Wrap these in glad wrap for an hour or so, longer if you
have the time.
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e 2 cups sugar
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e 1egg white
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e When all the sugar is added, add food coloring add 1 tsp of
water. If making lots of different colors divide the mixture
and add colors to each batch.
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» In medium bowl, beat the egg white with the sugar,
adding sugar gradually.
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e pinch of salt
e 2/3 cup granulated sugar
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» Working with 1/4 of the dough at a time (keeping the rest
in the fridge). Roll heaping teaspoonful into finger shape,
placing onto lightly greased cookie sheet.
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» 1/2 teaspoon of baking soda
e 1/2tsp of baking powder
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o Cover & refrigerate for 30 mins.
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e 1/2tsp of lemon extract
e Icing:
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e 7 tbsp of unsalted butter softened, cut in tbsp chunks
e 1 tsp of vanilla extract





images/02959.jpeg
e Pressan almond firmly into end of each to make a nail.
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Serving: 60/ Prep: | Cook: 50mins | Ready in:





images/02954.jpeg
e Sift together the flour, baking powder & salt.
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» When icing is set, cut into bars, about 2 x 1 2 inch.
Garnish, if desired. Makes 2 dozen.
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e 3/4 cup whole blanched almonds
e 1 tube (19g)red decorator gel
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» 6 tablespoons of fresh lime juice
e 1 3/4 cups of all purpose flour
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e Beat in flour mixture.
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» 1 tablespoon plus one teaspoon of vegetable oil
» 1 tablespoon plus one teaspoon finely grated key lime or
regular lime zest
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» In bowl beat together butter, egg & almond & vanilla
extracts.
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e 11/2 cups of powdered sugar
e 3 tbsp of fresh lime juice
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» Bakein 325 degree oven for about 20 - 25 mins or until
pale gold.
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» Press centre to create knuckle shape & then make slashes
across to form the knuckle.
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e Let stand covered for at least 30 minutes and up to several
hours.
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» Lift up almond on each & squeeze decorator gel onto nail
bed & press almond back in place so the red gel oozes out
around the nail.
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e Combine oil and lime zest.
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» Let cool for 3 mins on cookie sheet.
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» Beat in cooled lime juice and vanilla and lemon extract
until well blended and smooth.
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» Fillings: * Mix all together
e 150g peanuts (toasted and chopped)
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» In alarge bowl, beat the oil mixture with the granulated
sugar until well blended. Add the butter beating until light
and fluffy.
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Serving: 10/ Prep: | Cook: 20mins | Ready in:
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» Gradually add in the flour mixture to make a smooth
dough.
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e It will probably darken in colour. No worries.
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e Makes about 60 cookies.
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» Reduce the lime juice in small sauce pan on stove top until
it is reduced to 2 1/2 tablespoons down from the original 6.
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» Remove onto wire racks to cool completely. Repeat with
rest of dough.
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» In amedium bowl, stir together the flour, baking soda,
baking powder and salt.
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e Prep-time includes refrigeration time.
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e Cool to room temperature.
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o After Halloween make them plain for a buttery sweet
cookie for everyone.
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e Ifitistoodry,add atouch of water (up to a tbsp.).
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* 30 gicing sugar
e 450 g top flour
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o Ifit seems too soft, let it rest to firm up.
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» Pastry:
e 250g salted butter (hard)
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» Roll out each portion between sheets of parchment or wax
paper until it is 1/4 inch thick.
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» 2.Add icing sugar to flour then rub in butter. Combine
well but do not knead.
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e Divide dough in half.
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e 1. Siftflour
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» 80 g fine sugar
e 20 g peanut oil
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e Cook 6 minutes on medium heat
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» Grease your cookie pans with butter (to make a more
golden brown bottom). In a mixer, cream the butter for 3
minutes. Add both types of sugar and mix (on high) for
another 3 minutes. Scrape down the bowl with a spatula.
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e Bring first 5 ingredients to a boil.
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e Preheatovento375F.
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e Add 10 marshmallows
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» In a separate bowl sift the flour, baking soda and salt
together. With the mixer on low speed, slowly add the flour
mixture to the batter. Do not over mix. Take the bowl off the
mixer and by hand mix in the white chocolate and cherries.
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e Remove
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e Add eggs one at a time, mixing 1 minute each. Scrape
down the bowl again. Add vanilla and mix for one more
minute on medium high.
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» Immediately after taking cookies from oven, press one
marshmallow half, cut side down, on each cookie
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» 1 teaspoon vanilla
e 1 teaspoon baking soda
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» While cookies are baking, cut marshmallows in half,
dipping knife in hot water to prevent sticking)
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* 3/4 cup powdered sugar (icing sugar)
e 2 eggs(room temperature)
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o ICING:
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e 12 ounces good white chocolate, chopped into small pieces
e 8 ounces dried cherries(the more tart the better)
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e Frost with chocolate icing.
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» 1 teaspoon salt
e 2 3/4 cup All Purpose flour
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Serving: 12 | Prep: | Cook: 50mins | Ready in:
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» Beat to spreading consistency, and spoon over
marshmallows (Beat by hand, in the pan - not transferred to
mixer - that doesn't work!).
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» Using small ice cream or cookie scoop, scoop out the
dough and place onto the prepared cookie sheet.
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» Ingredients:
e 1 14 cups all-purpose flour
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» *Tomake caramelized sugar for this recipe. Take a cookie
sheet and line it with parchment paper. With the oven
preheated to 375 F sprinkle 1 cup granulated sugar onto the
middle of the pan. Bake for only about 5 minutes (you need
to watch it the whole time because once it starts to
caramelize it can quickly burn).





images/02940.jpeg
o Bake for 10 minutes. They will not look done. Take them
out anyway, they will continue to cook on the pan. Leave
them on the pan for 5 minutes after taking them out of the
oven. Then transfer to a cooling rack.
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» 1Tbs. Kahlua
e 2 tsp. milk
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» 2. Pipe decorating icing around base of milk chocolate
candy.
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» Brown butter Icing:
e 2 Tbs. margarine or butter
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» 1. Attach 1 chocolate candy to chocolate bottom of each
cookie, using decorating icing
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e In saucepan, heat 2 Tbs. margarine until lightly browned.
Remove from heat. Add 1 Tbs. Kahlua, 2 tsp. milk or cream
and 1 1/3 cups powdered sugar; beat until smooth
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* 1 cup butter - softened
e 1 cup icing sugar
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* 11/3 cups of powdered sugar
e Brown butter Icing:
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Serving: 50/ Prep: | Cook: 25mins | Ready in:
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» 1/ cup margarine or butter softened
e 3/3 cup brown sugar, packed
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Serving: 32 | Prep: | Cook: 15mins | Ready in:
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e 3/2tsp. baking powder
e 1/ tsp. salt
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e Take out of oven and it cool completely. Once cooled, lift
the blob of caramelized sugar and put into blender. Blend
until the sugar is back to being super fine. Measure out 3/4
cup for the recipe. I usually make big batches of this and
keep it around to use in other recipes.
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e 1 cup semi-sweet chocolate pieces
e 1/3 cup chopped walnuts or pecans
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e 1 tube (4.25 ounces) orange or red decorating icing
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* 1largeegg
e 1/ cup plus 1 Ths. Kahlua
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» 32 Hershey's Kisses milk chocolates, unwrapped
» 1 package (11 1/2ounces) fudge-striped shortbread
cookies (32)
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e Grease a 7 x 11 inch baking pan. Preheat oven at 350°.





images/02950.jpeg
* legg
e 1 tspalmond extract
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» Cream margarine and sugar; beat in egg. Stir in ¥4 cup
Kahlua then flour mixture; blend well. Fold in chocolate
pieces and nuts. Spread evenly in prepared pan. Bake 30
minutes, or until top springs back when touched lightly in
the center. Do not over bake. Remove from oven, cool in pan
15 minutes, then brush top with 1 Ths. Kahlua. When fully
cooled, spread with Brown Butter Icing.
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» 1 tsp baking powder
e 1 tspsalt
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e In alarge bowl add flour, baking powder and salt.
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» 1tsp vanilla
e 2 3/4 cups all-purpose flour
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» Can also sandwich the chocolate dipped cookies together
in pairs with a little butter cream icing
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» If the dough is too thick to pipe, beat in a little milk too
thin to piping consistency.
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» 1 pound butter room temperature
e 1 cup icing sugar, also called confectioners sugar
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Serving: 60/ Prep: | Cook: 32mins | Ready in:
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» Melt the remaining chocolate & dip one end of each cookie
in the chocolate allowing the excess to drip back into the
bowl.
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e NOTE:-
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e Place the cookies on a sheet of wax paper to completely set
before serving.
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» 1 teaspoon vanilla
e 1/2 teaspoon salt
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* 1/2 cup cornstarch
e 3 cups all purpose flour
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e Cherries the kind you get in a jar, optional
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e For crumb mixture, in a large mixing bowl combine cake
mix and oats.
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» Bake in a 325degree oven for 25 minutes or until lightly
browned.





images/00494.jpeg
e Coata 13x9" pan with non-stick cooking spray. Set aside.
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e Press a bit of green or red cherry on top.
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» Beat egg with milk; add to crumb mixture. Stirring until
well mixed.
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e FOOTNOTES
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e Using a pastry cutter, cut in peanut butter until mixture
resembles fine crumbs.
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» If you're using cherries drain them on a paper towel or tea
towel so they are not so wet.
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» 18 oz. pkg. cream cheese
e 112 1/4 oz.jar caramel ice cream topping
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e Cream the butter, add the rest of the ingredients and beat
until fluffy





images/00490.jpeg
* legg
e 2 Tbsp. milk
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e Preheat the ovento 325°





images/00493.jpeg
e Preheat ovento 350%
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» Drop from teaspoons onto greased cookie sheet or
parchment paper
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e 111 oz. pkg. milk chocolate chips
e 1 cup cocktail peanuts
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e It does come together just takes a couple of minutes
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e Press the remaining mixture into the bottom of the
prepared pan.
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Serving: 10/ Prep: | Cook: 10mins | Ready in:
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e Reserve 3/4 cup of the mixture.
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» Iam lactose intolerant so I use Becel lactose free gluten-
free vegan margarine, or Earth balance lactose, soy, and
gluten-free spread when I make these, no one seems to know
the difference. Of course butter is better. They freeze well
but if you're like me you'll eat them right out of the freezer.
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» 1 cup unsalted butter (room temperature)
e 3/4 cup caramelized sugar*
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o Beat egg and ice cream topping in medium bowl with wire
whisk until well blended. Stir in remaining 1/2 cup
chocolate morsels and the cashews; spread evenly over
crust.
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» Stirin 1/2 cup chocolate morsels; press firmly onto
bottom of ungreased 13x9-inch baking pan. Bake 15
minutes.
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e Yield: 24 servings (1 square each)
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e Bake 18 to 20 minutes, or until golden brown. Cool
completely. Cut into 24 squares. Sprinkle with confectioners'
sugar, if desired.
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e 1 Cup margarine
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» Combine flour and brown sugar in large bowl. Cut in
margarine with pastry blender or 2 knives until mixture
resembles coarse crumbs.
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e Preheat ovento 350F.
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» nonstick cooking spray
e 1 pkg. 2-layer size white cake mix
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Serving: 24 | Prep: | Cook: 30mins | Ready in:





images/00489.jpeg
* 1 cup quick-cooking rolled oats
e 1/2 cup creamy peanut butter
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o This icing must be used immediately. To make a bit
thicker place the pan in a bowl of ice water and stir
constantly until you reach your desired consistency. Don’t
let this harden -- it should be fluid to use.
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» Beat the butter & sugar together in a mixing bowl until
light & fluffy
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o In the top of a small double-boiler over hot water melt the
chocolate. Remove the top of the double boiler. With a small
wire whisk beat in the butter, 1 piece at a time, until
thoroughly incorporated. Repeat to use all of the butter.
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e Lightly grease 2 cookie sheets
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Serving: 1/ Prep: [ Cook: 18mins [ Ready in:
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» Melt 2 3/4 oz. of the chocolate & beat into the cookie
dough.
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e Pour over the cake. When cool cut into squares.
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e Sift the flour & corn starch together & gradually beat into
the butter mixture.
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o ICING:
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e Pre-heatovento 375 degrees
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» Cool onarack in pan for about 10 minutes. Then invert
onto a rack and invert to be upright on a rack to finish
cooling.
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o 7 ozs dark or semi-sweet chocolate
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e 1 Confectioners sugar optional
e 1egg
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» Pipe fingers about 2" long onto the prepared cookie sheets,
slightly spaced apart to allow for spreading during baking.
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e 1 Cups All Purpose flour
e 1 Cup brown sugar firmly packed
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e Place dough in a pastry bag fitted with a large star tip.
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* 12 Ounces caramel ice cream topping
e 1 Cup milk chocolate morsels
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» Cool slightly on the cookie sheets & then transfer with a
spatula to wire racks to cool completely.
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» 1 Cup cashews coarsely chopped
e 1 Cup chocolate morsels
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e Bake for 12 - 15 mins.
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» Butter a 9-inch square cake pan and dust the bottom only,
very lightly with dry bread crumbs.
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» Adjustrack to 1/3 up from the bottom of the oven and
preheat to 350 degrees.
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» In a small bowl of electric mixer cream the butter. Add the
vanilla and sugar and beat for a minute or so.
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e Sift together the flour, baking soda, baking powder, and
salt. Set aside.
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e 2 ounces butter, cut in 4 pieces
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e Pour this thin batter into the prepared pan and bake for 40
minutes - or until top springs back when touched.
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e On lowest speed add the cocoa.
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e Beatintheegg.
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» Dissolve the instant coffee in the boiling water. While it is
still hot add this on lowest speed to the batter gradually.
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» Then, in this order, gradually add one-half of the milk,
one-half of the dry ingredients, and the remaining milk and
then the remaining dry ingredients. Scrape the bowl often
with a rubber spatula. Mix only until smooth after each
addition.
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e Drizzle over cooled baked cherry bars.
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e Make icing by mixing the icing ingredients well.
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e 1 cup sifted all-purpose flour
e 1 tsp baking powder
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Serving: 9 [ Prep: [ Cook: 40mins  Ready in:
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» ICING:
e 4 ounces semi-sweet chocolate (good stuff, please!)
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» 1 tbsp instant coffee
e 1/2 cup boiling water





images/00455.jpeg
e 1/4 pound butter (not salted)
e 1 tsp vanilla extract
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e 1/2tsp baking soda
e 1/8tspsalt
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* 1/2 cup powdered, unsweetened cocoa
e 1/2 cup milk
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* 1 cupsugar
e 1egg
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» 11/2tsp of baking powder
e icing:
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e 1to 2 tbsp of milk
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* 1 cup powdered sugar
e 1/2tsp of almond extract
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» Frostthe cookies with the icing and sprinkle on tinted red
or pink sugar, if desired.
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o While the cookies are cooling, make the buttercream icing:
Beat together the sugar, butter and vanilla extract. Add the
milk a few drops at a time until the mixture is spreadable.
Makes 1 1/2 cups.
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» Add remaining batter by dropping spoonfuls on top of the
cherry mixture.
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e Spread cherry filling over batter.
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e Bake at 350. for 25-35 minutes.
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e Add eggs one at a time.
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e Cream together sugar, butter and vanilla.
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e Pour 2/3 of the batter in greased 11 x 15 jelly roll pan.
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e Add flour gradually.
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Serving: 12 Prep: | Cook: 12mins | Ready in:
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» In a separate bowl beat the egg whites and cream of tarter
to soft peaks, slowly add 3/4c of sugar and beat until stiff
but not dry.
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» Preheat oven to 350F. Beat the egg yolks, 6T sugar and
vanilla in a large bowl until pale yellow and thick.
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» Pipe mixture onto parchment lined trays with a round
tube leaving some space between as they spread. Sift a slight
dusting of icing sugar overtop ladyfingers.
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e Fold together the egg yolks, egg whites and flour. Add 1/3
of the egg whites to the yolks, sift 1/3 of the flour over top
and gently fold in. Repeat.
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* 6T sugar
e 1tsp vanilla
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e 11/2c all purpose flour
e 6 eggs, separated
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e icing sugar for dusting
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» pinch of cream of tartar
e 3/4c sugar
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» Flatten the dough and roll out the dough about Smm
thickness.





images/00430.jpeg
» Add ssifted flour, baking powder, baking soda and fresh
milk; mix thoroughly with the creamed mixture until it
forms dough.
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e Bake about 12 to 15 minutes until lightly browned around
edges.
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* 13/4 cup of sugar
e 1 cup of butter
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Serving: 16 | Prep: | Cook: 45mins | Ready in:
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* 4egps
e 3 cups of flour
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* 1tsp of vanilla
e 21 ounce can of cherry pie filling
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» Use a fork to prick holes on top and cut into squares and
place on prepared baking sheets.





images/00432.jpeg
» Should you prefer crispier texture then make it thinner
around 3mm.
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e Remove and leave to cool before storing.
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» Bake for 20 to 25 minutes, or until cookies are golden
brown.
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» Soften cream, mix cheddar cheese, icing sugar and salt
until well combined. I used hand mixer to cream.
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» Bake in the lower 3rd of the oven until edges are deep
golden and center is lightly golden, 40 minutes.
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e Cream butter and sugar:
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e Icing:
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e Preheat ovento 350 deg.
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o Cream together butter and sugar in large bowl. Add eggs
and beat until fluffy. Add sour cream, bananas and vanilla.
Mix. In bowl mix the dry ingredients. Slowly add to the other
mixture, (don't over beat) Grease a 9x13 or 11x15 pan and
add mix. Bake 350 for 30 to 45 minutes (depending on pan
size) until toothpick comes out clean.
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e Stir in soda, salt, flour and oatmeal.
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e Add egg and peanut butter, mix well.
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e Mix vanilla and butter. Slowly add sugar, then add milk
last. Frost bars when they have completely cooled!!! Now let
your taste buds sing!! ;)
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» 1 teaspoon salt
e 1 teaspoon baking powder
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e 80 grated cheddar cheese
e 280g all-purpose flour
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e Preheat oven to 160 degrees C with the rack in the middle
of the oven.





images/00427.jpeg
* 1/2 teaspoon baking soda
e 100 ml fresh milk
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e Store in airtight container.
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» Remove. Using a serrated knife cut into squares,
diamonds, triangles, fingers—whatever you want.
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» 100g softening
e 70g icing sugar
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Serving: 0/ Prep: [ Cook: 20mins [ Ready in:
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e Using a fork, lightly prick dough every 1 inch.
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e Lightly flour fingers. Pat mixture to an even thickness.
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e Cool completely, cut into squares.
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e Remove from oven and drizzle with icing.
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» cookiE DOUGH
e 1 cup butter, softened
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Serving: 8 [ Prep: [ Cook: 14mins [ Ready in:
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e Pressintoa 9x13 baking pan.
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e Bake for 20 to 30 minutes or until light golden brown.





images/01671.jpeg
e Sprinkle chocolate chips over top.
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* 1 tsp. vanilla extract
e 2 3/4 cups all-purpose flour
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* 3/4 cup sugar
e 1largeegg
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» 1 tsp. baking soda
e 1 tsp.cream of tartar
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e 12 tsp vanilla
e 1/ tsp salt
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e 3/2c.room temp butter
e 1/ c.icing sugar
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e Scrape dough into ungreased 8-inch square baking pan.
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* 11/3c.flour
e 1/ c.corn starch
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e Take it out from the pan and place on a cutting board and
cut into squares.
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» Beat the cream cheese until smooth. Add sugar and beat
until incorporated. Add eggs, one at a time, and beat until
combined. Add remaining ingredients and process until well
blended and smooth. Pour filling over baked crust and bake
for approximately 25 - 30 minutes or until filling is set.
Transfer to a wire rack to cool and then cover and refrigerate
until well chilled, at least an hour.
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Serving: 16 | Prep: | Cook: 40mins | Ready in:
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» | found some rubber letters and numbers that belong to
my little kid. I spotted the O letter into half lengthwise and
then inverted them and used an UHU to stick them together
to form the channel logo. I placed the logo over each square
and sprinkle some powder sugar over and then left the logo.
I had to deliver the samples the second day and that was the
only way available in such short time.
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» In the bowl of your electric mixer, or with a hand mixer,
cream the butter and sugar until light and fluffy. Add the
flour and salt and beat until the dough just comes together.
Press into the bottom of your greased pan and bake for about
20 minutes, or until lightly browned. Remove from oven and
place on a wire rack to cool while you make the filling.
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e Preheat ovento 375F.
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o Preheat the oven to 350 degrees. On a floured surface, roll
out the dough to a 1/4-inch thickness. Then, use a butter
knife to cut out the cookies into X's and O's. Remind your
child that giant letters need to be wider than smaller ones to
keep them from breaking easily.
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» Divide the dough into 2 equal portions and flatten each
into a disk. Cover each disk in plastic wrap and refrigerate
for 2 to 3 hours, or until the dough is firm enough to work
with. If it becomes too firm, soften at room temperature for
about 5 minutes.
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» Remove the cookie sheets from the oven, place on wire
racks and cool for 2 to 3 minutes. Using a metal spatula,
transfer the cookies to the rack and cool completely. Makes
about 3 dozen cookies, depending on their size.
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o Using a metal spatula, carefully transfer the cookies to a
baking sheet, leaving about 2 inches between them. Bake for
8 to 10 minutes (longer for really big cookies) or until lightly
browned around the edges.
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* 1/2 cup butter, softened
e 1/2tsp.vanilla extract
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* butterCREAM icing
e 1 1/4 cups sifted confectioners' sugar
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» In alarge bowl, cream the butter and sugar until fluffy.
Add the egg and beat well, then mix in the vanilla extract. In
a separate bowl, combine the flour, baking soda and cream
of tartar. Add the flour mixture to the butter mixture, one
third at a time, until thoroughly combined.
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e 1to 2 tbsp. milk
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» Using a thin off set pastry spatula, transfer the cookies to a
baking sheet about 1 inch apart.





images/01648.jpeg
e Using a round cutter, 2 1/4 inch is best, cut out the cookies
and then cut each round in half.
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o 7.After you have finished, (1 tray of approx. 96 pcs), bring
to bake for 20 minutes.
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e Preheat ovento 350 degrees.





images/02976.jpeg
» 4, Flatten dough, scoop 1 tsp. of the fillings, wrap up
gently and shape it like a leaf.
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e Stack on baking sheets and refrigerate at least 30 minutes
or freeze for 15, until very cold.
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e 3. Roll dough into small balls weighing 9 g each.
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» Invert the dough and remove the second sheet of wax
paper.
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* 6. Arrange them on a 14"x14" baking tray. (When you've
done about half tray, preheat the oven at 200 degree.)
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» Working one portion at a time, gently peel off top layer of
wax paper and then pat back loosely in place, so it easy to
remove later.
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e 5. Using a cookie pincer to pinch out lines/veins exactly
how a leaf would looked.
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o Channellogo:)
e powder sugar
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» 1 tablespoon grated lemon zest
e Topping:
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e For crust
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» Preheat oven to 350 degrees F and place rack in center of
oven. Cover with foil and grease with butter an 8 x 8 inch (20
x 28 cm) pan.
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* 1/8 teaspoon salt
e FILLING:
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e 1/2 cup fresh lemon juice
e 2 large eggs
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e 140 grams cream cheese, room temperature
e 100 grams granulated white sugar
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e Transfer to wire rack to cool completely.
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e 1/3 cup oil
e chocolate icing (if desired)
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» Bake one sheet at a time for 7 to 11 minutes until the
cookies just barely colour on the edges.
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» 1box yellow cake mix
o 3eggs
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e Add sugar to get a piping consistency.
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e Combine all three ingredients.
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» Make icing: Stir together confectioner's sugar and 2 1/4
tbsp. of lime juice until smooth and well blended.
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e Preheat ovento375.
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e Reroll scraps and continue cutting until all dough is used.
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Serving: 8 Prep: | Cook: 6mins [ Ready in:
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» 8. When done, cool it and transfer to air-tight container
using hand gloves. (Can be kept up to 1 year without
preservatives!! I did that for the past 10 years)
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e 1/2 cup sugar
e 1egg
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» Easier still, drizzle each cookie with the icing and call it a
day.
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e Bake for 5 to 7 minutes or until they're golden brown
around the edges.
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» Putinasmall decorating bag and pipe the icing on the
cookies to mimic lime segments and pith around the outer
edge of each half round.
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» Pinch off dough into small balls and set about 2 inches
apart on cookie sheet.
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e 1/4 cup butter
e 1/2 cup brown sugar
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Serving: 15 ] Prep: | Cook: 35mins | Ready in:
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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» They're really tasty plain, but if desired, after the cookies
cool, spread chocolate icing on the bottom of one cookie and
put the bottom of another cookie on top to make a sandwich.
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e icing
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e 1tsp.salt
e icing
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» 1 cup old fasioned oatmeal
e 1 cup semisweet chocolate chips
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* 11/2 cups sugar
e 1 tsp.vanilla
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» 2 tablespoons milk
e combine and set aside.
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e 1tsp. vanilla
» milk (this never got measured, just pour until it's the
consistency you like.)
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* 1/2 cup powdered sugar
e 2 tablespoons peanut butter
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* 3 1/2 cups powdered sugar
e 4 tbs. butter (room temp.)
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e 1 stick butter (room temp.)
o 2 eggs
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* 1/2teaspoon salt
e 1 cup flour
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» 1 tsp. baking soda
» 2 ripe bananas (or 2 large jars banana baby food: TRUST
ME they don't know the difference ;)
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* 1/3 cup peanut butter
e 1/2 teaspoon baking soda
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e 2 cups flour
e 3/4 cup sour cream
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e 1bar: 261 calories, 14g fat (5g saturated fat), 34mg
cholesterol, 211mg sodium, 30g carbohydrate (22g sugars, 0
fiber), 4g protein.
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e Nutrition Facts
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» For Variation: Sprinkle 3 -5 chocolate chips on filling
before rolling up.
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e Sprinkle with icing sugar or cocoa when cool.
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Serving: 18 | Prep: | Cook: 30mins | Ready in:
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e Freezes well
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e Roll up from the outside edge towards the point
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» Cut with a sharp knife into 12 triangles (or any size
triangle, less for larger rugalach, more for smaller ones
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e Place on an ungreased baking sheet and bake for 18 to 20
minutes at 375F until lightly browned.
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e Repeat with other dough and filling
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Serving: 30/ Prep: | Cook: 30mins | Ready in:
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* Roll 1 portion of the dough out onto a floured surface into
a circle about 1/16" thick.
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e To make the Chocolate Rugelach
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o Sprinkle dough with 1/2 of the mixture.
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e 1tsp vanilla
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e 1 cup dessicated coconut
e 3 Thsp milk
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e In alarge bowl, cream together the butter and sugar until
fluffy, then add mashed banana. Stir until well combined.
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e Preheat oven to 180 C (that's 350F) and lightly grease your
slice tray.
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» 1 really ripe (like blackening) banana, mashed
e 1 cup self raising flour
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» 100g butter, softened
e 1/3 cup sugar
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e 50gbutter, melted
e 2 cups icing sugar





images/03013.jpeg
e 3/4 cup dessicated (shredded to north americans) coconut
o ***for the topping ****
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e Add in the flour and coconut and mix well.
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» Combine ginger ale with vinegar and add mixing
thoroughly.
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e Like course oatmeal.
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» Split into 2 parts, and refrigerate for a few hours till well
chilled
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e Mixjust until the dough begins to form into a ball.
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» 1 tsp cinnamon
e 1/3 c chocolate chips.
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e Mix Flour and Margarine together, until mixture looks
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e 1/3 ¢ walnuts or almonds
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» Press mixture into your tin, poke the top all over with a
fork and bake for 30 minutes.
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* 1cPlus 1 Tbs flour
e 1/2 cice Cold margarine
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Serving: 24 | Prep: | Cook: 18mins | Ready in:
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» Filling: Process all till finely chopped::
e 1/4 c sugar (white or brown or a mixture of the two)
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* 1/4 c cold Gingerale or club soda
e 1/2 Ths vinegar
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» ALSO (I was going to do this but forgot...) instead of adding
milk and vanilla in the icing, add the pulp of a passionfruit
and a small squeeze of lemon. Dang that would've been
good..NEXT TIME :)
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R e d T T

e 2 cups all-purpose flour
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Serving: 36 | Prep: | Cook: 30mins | Ready in:
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o Allow to cool before slicing it up in the tin.
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» Tomake the icing just combine everything in a bowl and
spread over the slice while it’s still hot.
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» 1find it stores well (and holds together better) if keptina
Tupperware in the fridge.
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» Meanwhile melt chips with butter in bowl over hot water
or in a double boiler stirring to prevent scorching
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e Mix first 3 ingredients in bowl roll into balls chill on waxed
paper on baking sheet
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e Place back on baking sheet and chill till set. Can be frozen
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e Remove Peanut balls from fridge insert toothpick and dip
in melted chocolate then dip bottom half in crushed peanuts
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» 1cup butter
e 1/2 cup crushed unsalted peanuts
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» 1tsp vanilla
e 2...6 ounce pkgs semi sweet chocolate chips
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o 2-2/3 cups all-purpose flour( or as needed )
e 2 teaspoons ground ginger
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e 2 cups smooth peanut butter
o 1kgpkgicing sugar
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» 1egg(Isubstituted 2 Tbs. applesauce)
e 2 tablespoons water
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» 1/2 teaspoon each ground cinnamon, nutmeg and allspice
e The border icing:
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» 1 teaspoon baking soda
e 1/2 teaspoon salt
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» Bake at 350 degrees for 20 to 25 minutes or until lightly
browned.
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o Sprinkle with reserved crumb mixture.
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Serving: 30| Prep: | Cook: | Ready in:
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* 3/4 cup packed dark brown sugar
e 1/3 cup molasses
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e Cool completely in pan on wire rack before cutting.
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o Preheat oven to 350°. On a lightly floured surface, roll out
each portion of dough to 1/8-in. thickness. Cut with a
floured 4-in. cookie cutter. Place 2 in. apart on greased
baking sheets. Reroll scraps.
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» 2102 1/2 tablespoons milk or water
e Food coloring, optional
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* 1 cup powdered sugar
e 1/2 teaspoon vanilla or other flavoring extract
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o In alarge bowl, cream butter and brown sugar until light
and fluffy. Beat in molasses, egg and water. Combine flour,
ginger, baking soda, salt, cinnamon, nutmeg and allspice;
add to creamed mixture and mix well. IF TOO SOFT, ADD A
BIT MORE FLOUR. Divide dough in half. Cover and
refrigerate 30 minutes or until easy to handle.
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» Cookies (size will depend on your cookies cutter shape-
these made 16 large ones)
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» Immediately sprinkle chocolate morsels and walnuts over
hot crust.
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e Bake at 350 degrees until lightly browned.
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e Drizzle it over the chocolate and walnut layer.
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» In asmall bowl, combine caramel topping and the
remaining 1/3 cup of flour.
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» Press remaining mixture into bottom of an ungreased
9"x13" baking dish.
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e Reserve 1 cup of crumb mixture.





images/00708.jpeg
e Add butter and stir until all ingredients are moist.
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e 2 cups (12 oz pkg) semi-sweet chocolate morsels
e 11/2cups chopped walnuts
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» 1/4tspsalt
e 1 cup (2 sticks) butter, melted
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» Combine 2 cups flour, oats, brown sugar, baking soda, and
salt.
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e 1cup(12.25 ozjar) caramel ice cream topping
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e Preheat oven to 350°. In alarge bowl, combine cake mix,
oil and eggs. Press half of dough into a greased 13x9-in.
baking pan.
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e 1 can (14 ounces) sweetened condensed milk
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» Bake until edges are golden brown, 25-30 minutes. Cool
completely on a wire rack before cutting into bars.
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» In a small microwave-safe bowl, melt butter and chips;
stir until smooth. Stir in milk. Pour over crust. Drop
remaining dough by teaspoonfuls over the top.
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» 1 package white cake mix (regular size)
e 1/2 cup canola oil
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Serving: 0 Prep: | Cook: | Ready in:
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* 1/2 cup milk chocolate chips
e 1/2 cup peanut butter chips
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» 2large eggs
e 1/2 cup butter, cubed
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Serving: 24 | Prep: | Cook: 35mins | Ready in:
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e Spread over the cooled cookies.
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» 1 cup packed brown sugar
e 1 tsp baking soda
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» 2 1/3 cups flour, divided
e 2 cups old fashioned oats
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e 1/4 cup almonds.
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» 1-Preheat oven to 300F, prepare two large non-stick
baking trays.
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e Method:
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» 6 cups flour
o Zeggs
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Serving: 20 ] Prep: | Cook: 20mins | Ready in:
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» 1tspbaking soda
e 1/2tsp baking powder
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» 3-add the flour and mix for further 2 minutes till all the
ingredients come together. Using your hands form the batter
into a ball.
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» 2-In the bowl of your electric mixer using the paddle
attachments, beat together the ghee and the powder sugar
for 10 minutes till it turns white in colour.
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e 5-Bake for 15minutes till the bottom turn golden in
colour. Leave them in the tray till completely cold.
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* 4-Rub small quantity into your hands and form it into
very small balls, decorate with pistachio or almonds by
pressing only one nut over each cookie, arrange in the tray.
You can make other shapes: rub the batter into a 3cm log
and form it into crescents shapes.
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* 4 tsp ginger
e 4 tsp cinnamon
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e 1 cup melted unsalted butter (2 sticks)
e 1 cup dark brown sugar
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e 11/2tspsalt
e 1 cup unsulfured molasses





images/01282.jpeg
* 11/2tsp ground cloves
e 1 tsp fine pepper
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» Cookies:
e 1/2 cup butter, softened
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Serving: 24 | Prep: { Cook: 1hours / Ready in:
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e Mix flour, baking powder, and baking soda in a bowl.
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e icing
e Baker's fine sugar
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» Preheat to 350F. Roll out dough onto a floured surface
until 1/4 inch thick. Cut out shapes with a cookie cutter. Lay
cookies on a baking sheet with parchment paper. Refrigerate
15 min. Bake 14 min. Let cool. Add icing, and top with fine
sugar.
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» In a separate bowl beat together the butter and brown
sugar with spices and salt. Beat in the eggs and molasses.
Slowly beat in the flour. Refrigerate the mixture for 1 hour.
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» Combine icing ingredients until smooth; spread over
warm bars.
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» Bake at 350 degrees for 20 minutes or until coconut is
lightly browned.
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e Brush with the milk
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e Refrigerate at least 1 hour before cutting.
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e Bake at 325 degrees for 12 to 14 minutes
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e Sprinkle with the sliced almonds
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» lc.confectioners sugar
e 21/2T.light cream or 11/2T. milk
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e Add the milk to make a thin consistency
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e dates,nuts,chocolate chips,candied or maraschino
cherries.
e icing





images/02586.jpeg
o Sift together the powdered sugar and almond extract
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e Heat oven to 350 degrees.
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Serving: 0 Prep: | Cook: | Ready in:
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* 1T.vanilla
e Few drops food color.
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e Drizzle over the bars
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e 1/2cbutter or margarine softened
e 3/4c confectioners sugar
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e Cutinto 1-inch diagonal strips while the bars are still
warm
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Serving: 15/ Prep: | Cook: 13mins | Ready in:
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e Edges should be slightly browned
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* 11/2c.flour
e 1/8t.salt
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e Almond icing (directions below))





images/01253.jpeg
* 1T.vanilla
e food color if desired
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e Cool and then drizzle with almond Icing
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» Mix thoroughly butter, sugar, vanilla and a few drops food
color.
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» 25g pack Halloween Mini Oreos (approx 7 in each bag)
» 7 black liquorice bootlaces (each cut into four equal sized
pieces)





images/01261.jpeg
e (If dough is dry nixin 1to 2 T, light cream or milk)
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» Using a kitchen scissors, cut the liquor ice bootlace into
eight legs.
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e Work in flour and salt until dough holds together.





images/02591.jpeg
» 1 tube of pre-prepared white chocolate flavoured icing (7
grams, two dots, per spider)
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Serving: 8 [ Prep: [ Cook: 15mins [ Ready in:
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» 1tsp vanilla
e 2-2/3 cups flour





images/01266.jpeg
e Icing; Mix the confectioners’ sugar the cream or milk and
the vanilla until smooth. Add food color if desired.
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* legg
e 1 tspalmond extract
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* 315 grams icing sugar(sifted).
e 1/4 cup pistachio.
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» 1250 grams flour.
e 750 grams ghee.
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» 1 tsp baking powder
e 1 tspsalt
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» Place cookies about 1 inch apart on ungreased baking
sheet.
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» Using ready-prepared decorating icing, pipe 2 small dots
for eyes on each Mini Oreo.
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e Mold dough by tablespoonfuls around the nuts, chips etc.
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e Insert 4 pieces of strawberry liquor ice bootlace into either
side of each Mini Oreo.
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e Cool: dip tops of cookies into icing.
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e 1 cup butter, softened
e 1 cup powdered sugar
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e Bake 12 to 15 minutes or until set but not brown.
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Serving: 30/ Prep: | Cook: 20mins | Ready in:
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e Preheat ovento 350.
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e Stirin vanilla
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e Mix until dough comes together. (Dough will be soft)
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e Bake for 18 to 20 min or until bottoms are slightly brown.
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* You can spoon this dough unto an ungreased cookie sheet.
But I found it easier to roll the dough into a log with plastic
wrap and put in the fridge until dough becomes firm, then
slice to desired thickness.





images/03092.jpeg
» Siftinicing sugar and beat again until fluffy, scraping
down sides of the bowl often
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e Beat butter until light and fluffy
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o Siftin all-purpose flour and salt
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o Siftin cornstarch or rice flour and blend in.
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Serving: 36 | Prep: | Cook: 10mins | Ready in:
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» Divide the dough in half and wrap each half in plastic
wrap. Refrigerate for about one hour or until firm enough to
roll.
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» In the bowl of your electric mixer (or with a hand mixer),
beat the butter and sugar until light and fluffy (about 3 to 4
minutes). Add the eggs, one at a time, beating well after each
addition. Add the vanilla extract and beat until combined.
Add the flour mixture and beat until you have a smooth
dough.
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o Remove one half of the chilled dough from the refrigerator
and, on a lightly floured surface, roll out the dough toa
thickness of 1/4 inch (1 cm). (Keep turning the dough as you
roll, making sure the dough does not stick to the counter.)
Cut out desired shapes using a lightly floured cookie cutter
and transfer cookies to the prepared baking sheet. Place the
baking sheets with the unbaked cookies in the refrigerator
for 10 to 15 minutes to chill the dough which prevents the
cookies from spreading and losing their shape while baking.
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» Preheat oven to 350 degrees F (177 degrees C) and place
rack in the centre of the oven. Line two baking sheets with
parchment paper.
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» 1/2 teaspoon almond extract (optional)
e 1/2cup-3/4cup(120- 180 ml) warm water
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» In alarge bowl whisk together the flour, cocoa powder,
salt, and baking powder.
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» food coloring or( Gel Pastes that can be found at cake
decorating and party stores or else on-line)
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» Bake cookies for about 10 - 12 minutes (depending on size)
or until they are firm around the edges. Remove from oven
and let cookies cool on baking sheet for a few minutes before
transferring to a wire rack to finish cooling. Frost with royal
icing, if desired. Be sure that the frosting on the cookies dries
completely before storing. (This may take several hours.)
Frosted cookies will keep several days in an airtight
container. Store between layers of parchment paper or wax
paper.
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e Note: If you are not going to frost the baked cookies, you
may want to sprinkle the unbaked cookies with crystal or
sparkling sugar.
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e Makes about 36 - 4 inch (10 cm) cookies
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e Makes about 3 cups
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» The icing needs to be used immediately or transferred to
an airtight container as royal icing hardens when exposed to
air. Cover with plastic wrap when not in use.
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* 1 cup unsalted butter at room temp
e 1/2cup + 1 tbsp icing sugar
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Serving: 12 | Prep: | Cook: 20mins | Ready in:
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» For Royal Icing with Egg Whites: In the bowl of your
electric mixer (or with a hand mixer), beat the egg whites
with the lemon juice. Add the sifted powdered sugar and
beat on low speed until combined and smooth. Mix in food
colouring, if desired. The icing needs to be used immediately
or transferred to an airtight container as royal icing hardens
when exposed to air. Cover with plastic wrap when not in
use
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» For Royal Icing with Meringue Powder: In the bowl of your
electric mixer (or with a hand mixer), beat the confectioners'
sugar and meringue powder until combined. Add the water
and beat on medium to high speed until very glossy and stiff
peaks form (5 to 7 minutes). If necessary, to get the right
consistency, add more powdered sugar or water. Mix in food
colouring, if desired To cover or 'flood' the entire surface of
the cookie with icing, the proper consistency is when you lift
the beater, the ribbon of icing that falls back into the bowl
remains on the surface of the icing for a few seconds before
disappearing.
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e 1/2tspsalt
e 1 tsp vanilla extract
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* 1/4 cup cornstarch or rice flour
e 11/2 cup all purpose flour
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Serving: 30/ Prep: | Cook: 20mins | Ready in:
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» Roll tablespoons of mixture into balls. place about 4 cm
apart on greased oven trays, flatten slightly, press halved
nuts into centres bake cookies in moderate oven about 15
minutes or until lightly browned. Cool cookies on trays.
Makes about 45
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e 3/4 cup of icing sugar
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e 11/2 cups of very soft butter
e 2 3/4 cups flour
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o Beat butter, rind, sifted icing sugar and orange flower
water in a bowl with electric mixer until light and fluffy.
Add eggs gradually, beat until just combined. Transfer
mixture to a large bowl. Stir in sifted flour and ground
almonds, mix to a soft dough. Wrap dough in plastic and
refrigerate 30 minutes.
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» Bake in a 350-degree oven for 20 minutes or until the
edges are slightly brown.
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e Cream the icing sugar and butter together until smooth
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o Sift theicing sugar
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» Pat the mixture into a 13 x 9 pan and prick the mixture
several times with a fork
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» Gradually add the flour... a little at a time... ... mixing
thoroughly after each addition
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* 1/2teaspoon salt
e 1 teaspoon (4 grams) baking powder
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* 23/4 cups (385 grams) all purpose flour
» 3/4 cup (75 grams) unsweetened Dutch processed cocoa
powder
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o 2large eggs
e 2 teaspoons pure vanilla extract
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» 1 cup (227 grams) unsalted butter, room temperature
e 13/4 cups (350 grams) granulated white sugar
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Serving: 36 | Prep: | Cook: 10mins | Ready in:





images/03060.jpeg
e Let cool and cut into small squares
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» 2 teaspoons fresh lemon juice
* 3 cups (330 grams) confectioners (powdered or icing)
sugar, sifted
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» Royalicing Using Egg Whites:
e 2 large egg whites
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* 4 cups (440 grams) confectioners' (powdered or icing)
sugar, sifted
e 3 tablespoons (30 grams) meringue powder
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» or
e Royal icing Using Meringue Powder:
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» 2 cups quick- cooking rolled oats
e 1-1/2 cups firmly packed brown sugar
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* 1-1/4 cups margarine or butter, softened

ey |
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» 1 teaspoon baking soda
e 1/2 teaspoon salt
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» Meanwhile, in a small bowl, combine caramel topping and
3 tablespoons flour.
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e Bake for 10 minutes at 350 degrees F.
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» Remove partially baked base from oven; sprinkle with
chocolate and nuts.
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» 1 (6 ounce)pkg (1 cup) of semi-sweet chocolate chips
e 1/2 cup chopped nuts
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e 1(12.5ounce)jar (1 cup) caramel ice cream topping
e 3 tablespoons all - purpose flour
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e Pressremaining crumb mixture in bottom of greased pan
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* Heat oven to 350 degrees F. Grease a 13 x 9 inch pan.Ina
large bowl, combine all base ingredients; mix at low speed
until crumbly, reserve half of crumb mixture (ABOUT 3
CUPS) for topping.
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o Sprinkle reserved crumb mixture over caramel
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e Drizzle caramel topping evenly over nuts
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e Cool 1 hour.....then refrigerate 1 to 2 hours or until filling
is set cut into bars
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» Bake at 350 degrees F. For additional 18 to 20 minutes or
until golden brown....
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* 21/2 cups (310g) ground almonds
e 1/4 cup (40g) blanched almonds halved
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» 2 eggs lightly beaten
e 2 cups (300g) plain flour
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Serving: 45 | Prep: | Cook: 45mins | Ready in:
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e Yields 36 bars
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» 1 cup (160g) icing sugar mixture
e 2 tsp orange flower water
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» 200g butter chopped
e 1 tbls finely grated orange rind
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* 3/4 cup almonds, whole blanched
e red decorator icing
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» Using paring knife, make slashes in several places to form
knuckle.
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e Squeeze in center to create knuckle shape.
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e Let cool for 3 minutes.
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e Place on lightly greased baking sheets; bake in 325F (160C)
oven for 20-25 minutes or until pale golden.
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e Cover and refrigerate 30 minutes.
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e Inbowl, beat together butter, sugar, egg, almond extract
and vanilla. Beat in flour, baking powder, and salt.
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e Pressalmond firmly into 1 end for nail.
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» Working with one quarter of the dough at a time and
keeping remainder refrigerated, roll heaping teaspoonful of
dough into finger shape for each cookie.
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e Lift up almond, squeeze red decorator gel onto nail bed
and press almond back in place, so gel oozes out from
underneath.
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e Repeat with remaining dough.





images/02610.jpeg
* You can also make slashes in the finger and fill them with
lood." Remove from baking sheets and let cool on racks.
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e Beatin eggs, one at a time; then add milk.
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e Heat oven to 350°F.
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e Cream sugar, butter, and shortening together very well.
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e 1/2 cup chopped pecans
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e Sift together flour and baking powder; add in two parts,
mixing well. Add vanilla and mix well.
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e Spray 13 x 9 inch baking pan with no-stick cooking spray.
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e Spoon batter into prepared pan.
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» Remove to cooling racks and when completely cool, frost
with:
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e Stirin raisins.
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e Cool completely.
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e Tea Cake Icing
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e Bake for 25 to 35 minutes or until toothpick inserted in
center comes out clean.
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» Onfloured board, and with stockinette cover on rolling
pin, roll to 1/4 inch thickness.
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e Combine sugar, 1/3 cup butter and egg in large bowl.
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e Chill dough for two hours.
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e Set aside.
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» Place cookies on greased cookie sheet and bake at 350
degrees F. for 10-15 minutes, or until cookies are golden
brown.
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» Reduce speed to low; add all remaining ingredients except
raisins. Beat, scraping bowl often, until well mixed.
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e Cut with cookie cutters.
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e Beat at medium speed, scraping bowl often, until creamy.
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» When icing can be easily spread with a knife, transfer to
small bowls or teacups, dividing evenly.
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e Mix all ingredients in mixer except for paste food colors.
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» Combine all frosting ingredients except pecans in small
bowl.
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» Be sure to leave some plain white icing for accent
purposes.
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e Frost cooled bars; sprinkle with pecans or candied
sprinkles.
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e Beat at medium speed, scraping bowl often, until smooth.
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e Melted semisweet chocolate for veins, bark, teddy bear fur,
etc.





images/02697.jpeg
» Preheat oven to 350 degrees F. Line 2 sheet pans with
silicone baking pads.
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e Cinnamon red-hots





images/02696.jpeg
e *24 (8-inch) long pieces string or ribbon
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e Colored sugars
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» Pressa l-inch round cutter into the center of each cookie
round. Remove the small circle of dough and replace it with
a round hard candy.
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e Mini chocolate chips for eyes, etc.
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» Slice dough log at 1/4-inch intervals and place onto
prepared baking sheets spaced 1 inch apart.
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e Also, it's good to have on hand the following:
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Serving: 24 | Prep: | Cook: 10mins | Ready in:
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» Color rest of icing with paste food colors in the desired
amounts/hues, stirring with toothpick.
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e Cutintobars.
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e Tiny nonpareils
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» *1 small tube white decorating icing
e * 1 package silver dragees (silver balls)
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» *1 (16-ounce) tube sugar cookie dough
» *1bagassorted round hard candies (recommended:
Lifesavers)
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» In asmall bowl, whisk together powdered sugar and milk.
Tint with 1 drop yellow food coloring. Add more powdered
sugar for a stiffer consistency, if desired.
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» Knead dough with flour, adding in 2 parts, and brandy
extract. Break into 2-inch pieces. Roll each piece into a 6-inch
long rope. On an ungreased cookie sheet, shape rope like a
doughnut, pinching ends together. Freeze for 10 minutes.
Bake for 10 - 12 minutes. Cookies should be just lightly
golden on top.
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e icing sugar, for sprinkling
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e COOKIES:
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* 1egg white
e 4 tablespoons (15 ml) dry white wine
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e DRIPPY ICING:
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e Grease several large baking trays.
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» Cool completely. Frost each cookie with vanilla frosting.
Drizzle Drippy Icing over cookies.
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e Pre-heat the ovento 180A°C (350A°F) Gas Mark 4.
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» 2 C.sugar
e 3eggs
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» Shape the dough into flat cookies, the size of chestnuts,
and place on the prepared baking trays.
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» teacakes
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» Onalightly floured surface, knead vigorously for about 10
minutes. (The dough will become stickier when kneaded.)





images/01335.jpeg
* 3 T.sweet milk
e 3 C.all purpose flour
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o Transfer onto a wire rack and leave to cool.
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e 1 stick butter, room temp.
e 1/2 C.plain Crisco
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» Bake in the oven for 18-20 minutes until dry and the
surface is slightly cracked.
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e Finely grind the Amaretti biscuits and chop the figs.
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Serving: 60/ Prep: | Cook: 15mins | Ready in:
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e Make a well in the centre and add the egg white and wine
and mix to form a stiff dough.
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e Drizzle over cookies.
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e Putin a bowl with all the remaining ingredients except the
egg white, wine and icing sugar.
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e ROYALICING (dries hard, nearly flavorless)
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* To Store: Place undecorated cookies in layers separated by
pieces of waxed paper in an airtight container; cover. Store at
room temp for 3 days or freeze up to 3 months. Thaw
cookies if frozen, and decorate.
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e POWDERED SUGAR ICING (soft, flavorful)
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o Stir together 2 cups powdered sugar and 4 tsp. meringue
powder in a med bowl. Add 3 tbsp. cold water. Beat with
mixer on low until combined. Beat on med to high for 5-8
mins or until icing is very stiff. (If too stiff, add more water
1/2 tsp. at a time, to make an icing of piping or spreading
consistency.) If desired, divide icing into portions and tint
each with a different paste food coloring. Decorate cookies at
once. Keep remaining icing covered when not in use.
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e teacakeicing
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e Storein an airtight tin. Makes about 28 cookies.
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» 1t. baking powder
e 2t. vanilla
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e Sprinkle with sifted icing sugar before serving.
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e Decorate with icing and decorative candies if desired.
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» 2t vanilla
e 2 T.softened butter
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e 1 large bag powdered sugar
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Serving: 48 | Prep: | Cook: 25mins | Ready in:
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» 1 cup unbleached flour
e 1/2 cup whole wheat flour
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Serving: 22 | Prep: | Cook: 20mins | Ready in:
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o Stir together 2 cups powdered sugar; 2 to 3 tbsp. milk,
lemon juice or orange juice and 1/2 tsp. vanilla in med bowl
to make an icing of piping or spreading consistency. If
desired, divide icing into portions and tint each with a
different paste food coloring. Decorate cookies at once. Keep
remaining icing covered when not in use.
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» 1 egg (room temp)
e 1 tsp vanilla extract
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e 1 stick butter (room temp)
e 1cupsugar
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» mini chocolate chips for eyes, etc.
e colored sugars
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* 1/2 cup raisins, soaked in boiling water and drained
e Icing:
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» cinnamon red-hots
o melted semisweet chocolate for veins, bark, teddy bear
fur, etc.
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* 3/4 teaspoon baking soda
e 1/4teaspoon salt
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» 3 Tbsp. butter, softened
e 2 Tbsp. vanilla
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o Tea Cakes
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» 3 cups powdered sugar
e 1/3 cup sour cream
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e enough milk to bring to right consistency for frosting
e Paste food colors
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* 1/3 cup butter, softened
e 1egg
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* Bars:
e 1cupsugar
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e Tiny nonpareils
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» 1 teaspoon ground allspice
e 1 teaspoon ground cinnamon
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e Also,it's good to have on hand the following
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e 1-1/2 cups all-purpose flour
e 1-1/2 cups applesauce
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e 1/2tspsalt
e 1/4tsp ground cloves
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» 125gunsalted butter
e 100g Dark muscovado sugar
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e Place chips and shortening in microwavable bowl.
Microwave uncovered, on medium-high heat for 1 1/2 -2
minutes, stirring every 15 seconds, until smooth.
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» 1tspbaking soda
e 1 tsp ground cinnamon
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Serving: 20 ] Prep: | Cook: 20mins | Ready in:
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o ICING:
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* 1/2 c molasses
e 1egg
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* 2/3 cbutter, softened
e 3/4 c packed brown sugar





images/01309.jpeg
* 4tbsp golden syrup
e 325g Plain flour
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» NOTE: we used a medicine syringe, for the icing, nota
squeeze bottle which was easier for a child to handle.
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e COOKIES:
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» Transfer the border icing to a squeeze bottle: Insert the
funnel in the mouth of one of the squeeze bottles. Spoon
some of the border icing into the funnel and let it drip into
the bottle. Since this icing is so thick, it can be difficult to get
it to drop into the bottle — you can squeeze the bottle to
suction the icing and start it flowing. If it still won't start
flowing, add more milk or water one teaspoon at a time until
just barely thin enough to pour (be careful of adding too
much or else the border icing will pool instead of
maintaining a border). Once flowing, it can still take a few
minutes for all the icing to funnel into the bottle
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» 1 Tbsp shortening
e crystallized ginger, chopped
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e Store the dried cookies: Once dry, you can stack the
cookies between sheets of parchment paper in an airtight
container at room temperature for several weeks.
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» Preheat oven to 375 degrees. Shape dough by rounded
teaspoonfuls into balls and roll in granulated sugar. Place on
cookie sheet, about 3" apart. Bake 9-12 minutes, or just until
set. Remove to wire rack to cool.
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» Allow the cookies to dry: Leave the cookies undisturbed
for at least 24 hours to fully dry. Depending on the thickness
of your icing and the layers on the cookie, it may take longer.
When the cookies are dry, the surface of the cookies will be
completely smooth, dry, and resistant to nicks or smudges.
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e Mix brown sugar, shortening, molasses and egg in a large
bowl. Stir in flour, baking soda, cinnamon, ground ginger,
cloves, and salt. Cover and refrigerate at least one hour.





images/00789.jpeg
» Bake in preheated oven for 7-8 mins or until edges are
light brown. Cool on cookie sheets on wire racks for 1 min.
Transfer cookies to wire racks and cool completely.
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» Preheat over to 375F. Lightly grease cookies sheets or line
with parchment paper; set aside. Roll each portion of dough
to 1/4 inch thickness on a well-floured surface. Cut out
shapes with a lightly floured person cookies cutter. Place
cut-outs 2 inches apart on prepared cookies sheets.
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e decorative candies
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e Royalicing (see below)
e powdered sugar icing (see below)
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o Beat butter in a large bowl on med to high for 30 seconds.
Add brown sugar and molasses. Beat until combined,
scrapping sides of bowl occasionally. Beat in egg. Beat in
flour mixture on low speed until mixture is combined.
Divide dough in half. Cover and chill for about 3 hours or
until dough is easy to handle.





images/00786.jpeg
e Stir together flour, ginger, baking soda, cinnamon, salt and
cloves in a med bowl. Set asides
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e writing icing
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» shredded coconut
e chocolate Bar (make sure that it is not cut up!)
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e 1tsp bicarbonate of soda
e between 2 and 3tsp ground ginger (depending on taste)
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Serving: 5 [ Prep: [ Cook: 15mins [ Ready in:
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» Melt the butter, sugar and syrup in a medium saucepan,
stirring occasionally, then remove from the heat.
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e Take chocolate bar and carve a snowman shape
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» Preheat the oven to 170 degrees or gas mark 3 and line
baking trays with baking parchment.
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e food coloring
e White icing
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e Dip half of each cooled cookie into melted mixture;
sprinkle tops with crystallized ginger. Place on waxed paper;
let stand until coating is firm.
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» 2(100g) bars TOBLERONE
e milk chocolate, chopped
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» COOKIE:
» 1 (18-once) package refrigerated sugar cookie dough,
room temperature
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Serving: 16 | Prep: | Cook: 12mins | Ready in:
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e Serve and enjoy!
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e Oven 350F.
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e icing sugar for dusting
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e Turn out onto alightly floured surface and rollto a
thickness of about 5Smm. Dip biscuit cutters into flour before
cutting the dough.
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e Color white icing red, green, blue, etc.
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» Sieve the flour, bicarb of soda and ginger into a bowl and
stir in the melted ingredients to make a stiff dough.
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o Take white icing and mix in a bowl
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e Allow to cool before decorating.
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» Take shredded coconut and sprinkle over top of snowman
cookies
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e Place the shapes into the lined baking trays and bake for 8-
10 mins.
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e Spread icing however you want your snowman to be like
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Serving: 20| Prep: | Cook: 7mins [ Ready in:
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» Cool 5mins. Then dust with icing sugar. Remove to wire
racks to cool completely.
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* 3cAPflour
e 2 tsp ground ginger
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e Combine flour and cornstarch and gradually add to butter
mixture, mixing until blended. Stir in chocolate.
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e Beat butter and sugar until very light and fluffy.
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e Bake 20-25mins. or until lightly browned.
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» Drop by tablespoon onto ungreased baking sheets about 1"
apart.
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» drippy icing, recipe follows
e DRIPPY ICING:
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» 10z (25 grams) ground almonds
e Dash of vanilla extract
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» 1/2 teaspoon brandy extract (or flavored extract of your
choice)
o Prepared vanilla frosting
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o 2and 1/2 oz (65 grams) superfine sugar
e 2 0z (50 grams) plain white or Italian type '00' flour
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e 1 drop yellow food coloring
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» 1/4 teaspoon (2.5 ml) ground cinnamon
e 10z (25 grams) sultanas
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* 1 cup sifted powdered sugar
e 2 tablespoons milk
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* Grated zest of 1/2 an unwaxed lemon
e 1/4teaspoon (2.5 ml) baking powder
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» (recommended: Pilsbury)
e 1/2 cup all purpose flour
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» 40z (100 grams) Amaretti biscuits (almond macaroons)
e 10z (25 grams) dried figs
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Serving: 28 | Prep: | Cook: 20mins | Ready in:
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e 1-1/2 cups crisp rice cereal
e 1/2 cup chopped walnuts
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» 1slightly beaten egg
e 1/8 teaspoon salt
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» 2 teaspoons shortening
e 24 red maraschino cherries with stems, well drained
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e 1 tube green decorating icing with decorating tips
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* 24 double-stuffed Oreo cookies
e 1 cup (6 oz) semisweet chocolate chips
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» 1 teaspoon vanilla
e 6 ounces fine red sugar crystals
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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e Makes about 60 cookies.
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e 1/2 cup granulated sugar
e 4 tablespoons butter
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» 8 ounce package chopped pitted dates
e 1/2 cup flaked coconut
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Serving: 10/ Prep: | Cook: 20mins | Ready in:
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o For ears, place slivered almonds between the cherry and
kiss. Refrigerate until set. With green gel, pipe holly leaves
on the cream. With red gel, pipe holly berries between leaves
and pipe eyes on each chocolate kiss. Store in an airtight
container at room temperature.
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* 31/2cflour
e 1/2c cornstarch
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e 2c soft, unsalted butter
e 1c superfine or fruit sugar
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» 1 small tube green decorative icing gel
e 1 small tube red decorative icing gel
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* 24 milk chocolate kisses
e 48 sliced almonds
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» In amicrowave or on the stove, melt chocolate chips and
shortening; stir until smooth. Add milk or cream to thin if
necessary. Holding each cherry by the stem, dip in melted
chocolate, then press onto the bottom of a chocolate kiss.
Place on the cream filling of cookie, with cherry stem
extending beyond cookie edge.
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» Carefully twist cookies apart; set aside the halves with
cream filling. Save plain halves for another use.
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Serving: 24 | Prep: | Cook: 25mins | Ready in:
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» In skillet combine dates, coconut, sugar, butter, egg and
salt.
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e Remove from heat then stir in cereal, walnuts and vanilla.
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» Cook and stir over medium low heat until mixture
thickens and bubbles about 10 minutes.
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* 3/4 cup shortening
e 1/4 cup molasses
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» COOKIES:
e 1 cup brown sugar, packed
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e 1/3 cup Fry's cocoa
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* legg
e 2 1/4 cups flour





images/02624.jpeg
» For each cookie use 1 tablespoon date mixture and form
into a strawberry shape.
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e Cool 10 minutes.
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Serving: 48 | Prep: | Cook: 12mins | Ready in:
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» Roll each cookie in red sugar crystals then trim with green
frosting leaves.
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e Place on an un-greased cookie sheet about 2 inches apart
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e Shape into 1 inch balls
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e Bake for about 20 mins.
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e Flatten with a fork
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e Cream butter in mixing bowl
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e Preheat ovento 300
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e Chill if necessary
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e Stir in flour, cocoa, salt and icing sugar.





images/00749.jpeg
» 11/2 cups all purpose flour
o few grains salt
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» 1cup butter
e 3/4 cup icing sugar





images/01300.jpeg
e Bake 8-10 minutes or until edges are firm. Remove to wire
racks to cool completely. Decorate as desired. Yield: about 2
dozen.
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» 1tsp. ginger
e 1/2tsp. ground cloves
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» 2 tsp. baking soda
e 1 tsp. ground cinnamon
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o Prepare the border icing: Mix together the powdered sugar,
vanilla, and 2 tablespoons of milk or water for the border
icing using a spoon or a fork. It should be quite thick, and if
you drizzle a little from your spoon, the ribbon should hold
for a few second before melting back into the icing. This
border icing should be just thick enough to pour easily. If
desired, add food colouring to this border icing now.
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» ICING:
e 1 (6-0z) package white (vanilla) baking chips
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e Theicing:
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* 1/4tsp.salt
e granulated sugar
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» Add sugar, baking powder, the pinch of salt and mix until
well combined.
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e 1/2 pound unsalted butter, cut into 1-ounce pieces
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e 11/2 cups granulated sugar
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e 1 tablespoon hazelnut liqueur
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e 4large eggs
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e 3 teaspoons baking powder
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* 4 ounces semisweet chocolate, chopped into 1/4-inch
pieces
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e 1 teaspoon salt
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e Stirin the remaining flour.
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» Beat in egg and vanilla then as much flour as you can with
the electric mixer; it will get too thick to finish mixing with
the electric mixer. You'll have to finish it by hand.
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e CHOCOLATE HAZELNUT ESPRESSO BISCOTTI BATTER





images/00616.jpeg
» Whisk the chocolate mixture vigorously until perfectly
smooth, about 3 to 4 minutes. Add the remaining hot liquid
and whisk to incorporate. Cool in an ice-water bath, stirring
constantly, to a temperature of 40 to 45 degrees Fahrenheit,
about 12 minutes (the constant stirring helps reduce the
temperature more quickly, and also creates utterly smooth
sorbet). When cold, add the vanilla extract and stir to
incorporate.

» Freeze in an ice-cream freezer following the
manufacturer's instructions. Transfer the semi-frozen
sorbet to a plastic container, securely cover, and place in the
freezer for several hours before serving (the sorbet is
delicious semi-frozen, so don't be bashful about trying some
at this point). Serve within 2 days.
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e 4 1/2 cups all-purpose flour
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e 2 cups whole hazelnuts
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e In asmall bowl, stir together the confectioners' sugar and
milk until smooth. Add the remaining ingredients and mix
until smooth.
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e Directions for Icing
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» Divide into separate bowls, and add food colourings to
desired intensity. Spread the icing on the cookies with butter
knives.
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e Split the dough in 1/2 and roll one half at a time. Cut out
with cookie cutters.
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e Cover and chill for at least 1 hour.
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e Bakeat 325° F on ungreased cookie sheets for about 7 to 8
minutes, until edges are firm and bottoms are lightly
browned (don't overcook).
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e Keep the piece you aren't using in the fridge.
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e 2 cups granulated sugar
e 11/2 cups brewed espresso
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* 4 ounces unsweetened chocolate, chopped into 1/4-inch
pieces
¢ 2 cups water
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» Place 4 ounces semisweet chocolate and the unsweetened
chocolate in a 4-quart bowl. Set aside until needed.

* Heat the water, 2 cups of sugar, and the brewed espresso
in a 3-quart saucepan over medium-high heat. When hot,
stir to dissolve the sugar. Bring to a boil. Remove the boiling
liquid from the heat, and immediately pour 1 cup over the
chopped chocolate. Allow to stand for 5 minutes.
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» 1 teaspoon pure vanilla extract
e PREPARE THE chocolate espresso SORBET
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e chocolate espresso SORBET
* 4 ounces semisweet chocolate, chopped into 1/4-inch
pieces
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Serving: 68 | Prep: | Cook: 40mins | Ready in:
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e Cutinto squares just before serving.
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e Stir until well-combined.
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» Heat the chips and whipping cream in a glass measuring
cup or bowl for 2 minutes just until chocolate is melted.
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e Chill until firm.
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e Spread evenly over cheesecake.
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* 1 TEASPOON vanilla
e 1 TEASPOON maple flavoring
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* 1/2 CUP margarine
e 3/4 CUP milk
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e powdered sugar.
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» Add remaining ingredients in order, beating well after
each addition.
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e Beat cream cheese in electric mixer on medium speed until
light and fluffy.
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e Cool completely in pan on wire rack.
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» Pour batter over crust and bake in preheated 325°F oven
35 minutes or until centre is almost set.
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e Cool cookies and ice them
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» Cook sugar, milk and margarine add flavorings and mix
powdered sugar in until the right consistency for an icing
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» Mix remaining ingredients. Drop on cookie sheet by
teaspoons or tablespoons depending on the size you want
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e Beat margarine and sugar; add eggs and mix well.
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e Bake at 350 degrees f. For 8 to 10 minutes. Cool
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» cookies
 1/3 cup butter or margarine, softened
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Serving: 36 | Prep: | Cook: 10mins | Ready in:
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» 1/3 cup shortening
e 3/4 cup sugar
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o food coloring
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» 2 tablespoons softened butter (or margarine)
e 1 1/2teaspoons vanilla flavor
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» Beat butter and shortening thoroughly with an electric
mixer.





images/03127.jpeg
e Directions for Cookies:
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* legg
e 1 tsp vanilla
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» 1 tsp baking powder
e 1 pinch salt
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» 3 cups powdered sugar
e 3 tablespoons milk
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» 2 cups all-purpose flour
e icing
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» 1/2 cup ground almonds or walnuts
e icing sugar
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» 2 teaspoons cinnamon
e 1 teaspoon baking powder
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o Sift flour with baking powder twice.
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e cloves for garnish ( may be optional )
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Serving: 10/ Prep: | Cook: 15mins | Ready in:
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e While still hot, sprinkle heavily with icing sugar.
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e Blend in flour to make soft but firm dough. If not enough
liquid, add another egg yolk.
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e Cream butter and sugar, add ouzo, vanilla and egg yolks,
nuts, and cinnamon.
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» Insert a clove in each biscuit and bake at 180 degrees
Celsius for 20 mins (cooked but not brown).
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» Break off small pieces, pat into biscuit shape, place on
floured baking tray
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» 2 teaspoons vanilla
e 2 teaspoons maple flavoring





images/03103.jpeg
» 1 teaspoon baking soda
e 2 teaspoons salt
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o [CING***=#+
e 2 CUPS brown sugar
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» 2 cups brown sugar
e 1-1/2 cup margarine
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» 6 cups flour
e 3 teaspoons baking powder
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* 2eggs
e 1-1/2 cups milk
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e YIELD: 5-6 dozen, depending upon size cut.
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» These are used for additional decoration for the tea cakes.
When iced, store tea cakes between pieces of waxed paper in
tightly covered containers.
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* 11/4tsp.soda
e 3/4 cup buttermilk (shake before pouring)
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e 1TIb. grated lemon peel
e 3 egg yolks
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e icing
e 3 cups sifted confectioners sugar
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* 31/2 cups flour
e 2 tsp.baking powder
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» 1 can (12 oz.) poppy seed filling
e 4 tsp.lemon juice
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Serving: 312 | Prep: | Cook: 11mins [ Ready in:
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e 1tsp. vanilla
e 2 tsp.lemon extract
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» 1cup butter
e 11/2cup sugar
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e 2 TIb. butter, softened
e 2 tsp.lemon extract
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» In a medium bowl, combine the poppy seed filling and
lemon juice. Set aside while preparing cookie batter.
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» 1 tsp. grated lemon peel
e 2 Tlb. milk
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» 1 tablespoon ouzo
e 450g unsalted butter





images/01387.jpeg
» 450g flour
e 1 teaspoon vanilla
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» 2eggyolks
e 175gsugar
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o Place 1 level tablespoon of the cookie batter on a greased
cookie sheet. Place 1 teaspoon of the poppy seed filling in the
middle. Drop another teaspoon of batter over the filling,
spreading to cover the filling. Repeat with the remaining
batter. Bake in 350-degree oven for 10-12 minutes. Remove
from oven; cool on wire racks.
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o Cream the butter; add the next five ingredients and beat
well. Stir the soda into the buttermilk; then add to the
creamed mixture. Stir the flour and baking powder together.
Add to the mixture and beat.
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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» Prepare the icing in a medium-size bowl, by mixing the
confectioners’ sugar and butter and then adding the
remaining ingredients. Frost the cookies and sprinkle them
with poppy seeds for decoration.
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e Add powdered sugar, mix well.
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e Cream shortening, cream cheese and butter until fluffy.
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e Add flavorings and strawberries.
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e Stirin flour
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e 1/4 cup softened butter.
e 2 1/2 cups powdered sugar
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» 1 teaspoon almond extract
e For theicing:





images/02714.jpeg
e For the cookies:
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* 1/2 teaspoon strawberry flavoring
o 2 tablespoons mashed strawberries
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e Shape dough into 1 1/2 inch balls.
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» Press lightly to flatten to about 1/4 inch (or form into
heart/strawberry shapes).





images/02720.jpeg
e Place on ungreased cookie sheet.
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» After cookies cool slightly on baking sheet, place them on
cake rack to cool completely.
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e Spread on cookies as soon as they are removed from oven.
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» cookies
e 3 cups all-purpose flour
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Serving: 48 | Prep: | Cook: 60mins | Ready in:
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e Cookies will not brown.
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e Bake at 325 degrees for 12 to 15 mins.
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e Combine all ingredients with a mixer.
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e For theicing:
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* 3/4 tsp baking powder
e 1/4tspsalt
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* 1/2teaspoon salt
e 1-1/2 cups soft margarine
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» 1egg, Beaten
e 1tbspmilk
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* 4 cups flour
e 1/4 teaspoon cream of tarter
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» 1 cup butter, Unsalted, Softened
e 1cupsugar
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* You can eat your cookies or hang them as ornaments on a
Christmas tree or in a window.
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e Repeat with remaining cookies.
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» For the cookies:
e 1/4 cup shortening
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Serving: 24 | Prep: | Cook: 15mins | Ready in:
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» Remove from oven. While still warm, make a hole at the
top of each cookie with a large straw. Place baking sheet on
the cooling rack and cool completely.





images/02700.jpeg
e Bake in oven 8 to 10 minutes.
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e Place the 8-inch piece of ribbon through the hole at the top
and tie the ends together.
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» When the cookies have completely cooled, use the
decorative icing and evenly space 6 icing dots around the
edges of each cookie. Lightly push the silver degrees into the
icing dots. Allow icing to harden.
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* 11/4 cups powdered sugar
e 2 1/4 cups all purpose flour
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* 1/4 cup cream cheese
e 1/2 cup butter (lightly salted) softened
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» 3 tablespoons mashed strawberries
e 1 teaspoon vanilla flavoring
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e Place about 11 large graham crackers in a plastic bag and
crush to make 1 1/2 cups of crumbs.
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e In a small dish, melt the butter or margarine.
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» Spoon chocolate frosting into resealable food-storage
plastic bag; seal bag.
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e Add the sugar and cooled butter and mix well.
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e Cutinto 3-inch squares.
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» Twenty minutes before serving, remove the pan from the
freezer and allow to thaw at room temperature.
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Serving: 36 | Prep: | Cook: 20mins | Ready in:
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e Serve with whipped cream.
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e Fold in the softened ice cream and stir until smooth.
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e Press this evenly into the bottom of a 9-inch square pan. In
a large bowl, combine the pumpkin, brown sugar, salt, and
spices.
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e Cover and freeze until firm, about two hours.
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e Spread this evenly onto the graham cracker base.
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» Combine flour, cocoa, baking soda and salt; beat into
creamed mixture.
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e Add egg, milk and vanilla. Mix well
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e Bake at 350 for 8 minutes.
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» Drop by rounded teaspoonful onto ungreased cookie
sheets.
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» Cookies:
e 2 1/2 cups all-purpose flour
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e In a mixing bowl, cream butter and sugar.
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e crushed chilies (optional)
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» Return to oven for 2 minutes. Cool completely on a wire
rack.
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» Meanwhile, cut marshmallows in half. Press a
marshmallow half, cut side down, onto each cookie.
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e Cool slightly; transfer to a small mixing bowl. Add
confectioner's sugar and vanilla; beat well.
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» Foricing, combine butter, cocoa and milk in a saucepan.
Bring to a boil; boil for 1 minute, stirring constantly.
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» 2 teaspoons ground cinnamon
e 1/2teaspoon ground nutmeg
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» 1 teaspoon baking powder
e 1 teaspoon baking soda
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e 1 tablespoon melted butter
e 1 teaspoon vanilla extract
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» 2 cups confectioners' sugar
e 3 tablespoons milk
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» In a medium bowl, cream together the 1/2 cup of butter
and white sugar. Add pumpkin, egg, and 1 teaspoon vanilla
to butter mixture, and beat until creamy. Mix in dry
ingredients. Drop on cookie sheet by tablespoonful; flatten
slightly.
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» Preheat oven to 350 degrees F (175 degrees C). Combine
flour, baking powder, baking soda, cinnamon, nutmeg,
ground cloves, and salt; set aside.
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* 1/2 cup butter, softened
e 11/2cups white sugar
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» 1/2 teaspoon ground cloves
e 1/2 teaspoon salt





images/01485.jpeg
» 1 teaspoon vanilla extract
e Icing:
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» 1 cup canned pumpkin puree
e 1egg
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» 1/2 cup butter softened
e 1cupsugar
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Serving: 0/ Prep: [ Cook: 45mins [ Ready in:
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e 1 tsp vanilla extract
e 13/4 cups all-purpose flour
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* legg
e 1/4 cup milk
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» 1 teaspoon of vanilla
e Approximately 3 cups of confectioners sugar
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Serving: 16 | Prep: | Cook: 20mins | Ready in:
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e Pretty Pretty Princess icing
e 1/2 stick of butter





images/02777.jpeg
e Add the icing sugar slowly and beat until creamy.
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e Bake about 15 minutes, cool crisps on trays.
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e In abowl, cream the butter and sugar. Beat in the eggs and
vanilla.
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e Approximately 1/4 cup of milk
e A few drops of red food coloring
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» 1/2c softened butter(1 stick),softened
e 1/2c granulated sugar
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e 13/4 cup confectioner's sugar
e 1/2tsp vanilla extract
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e 1/2tspsalt
e 16 to 18 large marshmallows
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* 1/3 cup baking cocoa
e 1/2tsp baking soda
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e 2 Thsp baking
e 1/4 cup milk
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e icing
e 6 Tbsp butter
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Serving: 12 | Prep: | Cook: 20mins | Ready in:
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e 3tbs. milk
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» For the icing: Combine everything into a bowl and mix
until uniform. If the icing is too thin add more confectioners’
sugar, if it’s too thick add a little more milk.
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» 1c confectioners sugar
e 1/4c peanut butter
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» 4 call purpose flour
e 1/2 c fruit preserves,any flavor
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e In alarge bowl, beat the butter, sugars, peanut butter and
vanilla till smooth.
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» 1 pint vanillaice cream
e 2 cbutter
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» Heat oven to 350. Coat a 13x9" baking pan with non-stick
cooking spray.
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e In a second bowl, combine and mix well the flour, baking
powder, and salt. Stir flour into butter mixture 1 cup ata
time. Chill dough for 3 to 4 hours.





images/02781.jpeg
* 1/2tsp. vanilla
e 1cflour
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» 1/2c firmly packed light brown sugar
e 1/2c creamy peanut butter
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e Remove cookies to a rack to cool completely.
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* 60z. semisweet chocolate chips(about 1 cup)
e Icing:
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* Roll out dough and cut into shapes with cookie cutters or a
knife. Bake on a sheet pan or a parchment lined sheet pan in
a preheated 350 degree F oven for 10 to 15 minutes
depending on the size of the cookie.
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» 1c quick cooking oats
e 1/4tsp salt
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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e Do Not Overbake.
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» 1 cup (220g) caster sugar
e 1 egg, beaten lightly
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» 100g dark cooking chocolate, chopped coarsely
e 80g butter, chopped





images/01458.jpeg
e Preheat ovento 350 degrees.
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e Bake at 350 for 20 mins. Remove from oven.
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o Add flour to butter and crumble with pastry blender. Add
ice cream to crumbled mixture and using dough hooks, work
into dough. (If you don't have dough hooks, use your hands.
Rubber gloves will help cut down the cold temperature from
the ice cream). When dough is smooth, shape into ball and
refrigerate overnight.
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* In a second bowl, whisk together flour, oats, and salt. On
low speed, beat flour mixture into butter mixture until just
combined. Press dough into prepared pan. Evenly sprinkle

chocolate chips over the top.
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* Roll dough to about 1/8" thickness on floured surface.
Using the rim of a glass dipped in flour, cut out circles. Place
on a cookie sheet and make a thumbprint in center of each.
Fill thumbprints with 1/2 tsp fruit filling.
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e Rolllevel tablespoons of mixture into balls, roll each ball in
icing sugar, and place on trays 8cm apart.
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e Preheat oven to moderate oven (180deg/160deg fan
forced). Grease oven trays, line with baking paper
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» 1/2 tspn bicarbonate of soda
e 1/2 cup (40g) icing sugar
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* 1 cup (150g) plain flour
e 2 tablespoons cocoa powder
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e Stir in caster sugar, egg and sifted flour, cocoa and soda.
Cover, refrigerate about 15 minutes or until mixture is firm
enough to handle
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e Melt chocolate and butter in small saucepan over low heat.
Transfer to medium bowl.





images/02790.jpeg
e Icing:





images/01465.jpeg
* 1/2teaspoon salt
e 1 teaspoon ground cinnamon
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e Heat oven to 350°F.
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» 116 ounce can pumpkin
e 1/2 cup brown sugar
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» Black decorating gel
e Miniature candy-coated chocolate baking bits
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e Remove the ice cream from the freezer and allow to soften.
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e Cool completely, about 20 minutes.
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» 1/4 teaspoon ground ginger
e 1/8 teaspoon ground cloves
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e Bake cookies as directed on roll.
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Serving: 9 | Prep: | Cook: | Ready in:
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Serving: 8 [ Prep: [ Cook: 20mins [ Ready in:
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e Bake for 20 mins. Sprinkle with confectioners’ sugar when
cool. Eat and enjoy!
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* In amedium-sized bowl, blend confectioners’ sugar,
peanut butter and milk until smooth. Pour icing over the
uncut bars while still warm and swirl chips with icing. Cool
completely in pan and cut into 16 bars.
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* 11/2 cups graham cracker crumbs
e 1/4 cup sugar
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» candy corn
e orange decorating icing
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* 1 quart vanilla ice cream, softened
e 1/4 cup butter or margarine, melted
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e 170ll(16.5 oz) Pillsbury® refrigerated sugar cookies
e 1 container (16 oz) chocolate creamy frosting
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» 3/4tspsalt
e 3 tbsp butter
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* 1/2tsp. vanilla
e icing
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e 1/3 cup dark brown sugar
e 1egg
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» Letice cream and sherbet soften slightly. In a loaf pan
lined with waxed paper, press a 1-inch layer of vanilla ice
cream into bottom of the loaf pan.
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e 1 cup icing sugar
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* 2eggs
e 1 tsp vanilla
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» 11/4 cups plain flour
e 3/4 cup cocoa powder
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Serving: 6 | Prep: | Cook: | Ready in:





images/01424.jpeg
* cookies
e 70g (5 tablespoons) unsalted butter
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» Cream butter and both sugars. Beat in eggs and oil. Mix
soda and cream of tartar into flour and mix with sugar
ingredients. Roll dough into balls, roll in sugar/cinnamon
mixture and press with the bottom of a glass onto cookie
sheets. Bake at 375 F until brown (8 to 10 minutes).
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* 1/4tsp.salt
e 1/3 cup caster sugar





images/02758.jpeg
» 1 orange peel, cut into curls
e mint leaves, if desired
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» 1/2 tsp. baking powder
e 1/4tsp.baking soda
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e 1(1/2-gallon) vanilla ice cream
e 1(1/2-gallon) orange sherbet
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e Flatten with palm after putting onto greased cookie sheet.
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e Rollinto 1 inch balls. Roll in icing sugar.
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e Bake 7 minutes.
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e Sift sugar, flour, cocoa, baking powder, and salt into a
bowl.
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e Preheat oven at 350 degrees F.
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e Add eggs and vanilla, stir until the flour mixture is
completely moist.
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e Cutinbutter.
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e 1 tsp.vanilla
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e Toserve, cut slices to desired thickness and garnish with
an orange peel curl and fresh mint leaves, if desired.
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* 1/4 cup caster sugar
e pinch salt
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e Invert pan and turn onto a plate.
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» 2.Inamedium bowl, whisk together the flour, cocoa,
baking powder, baking soda and salt. Set aside.
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Serving: 8 Prep: | Cook: Smins [ Ready in:
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* 1.Inasmall saucepan, heat the butter gently until just
melted. Remove from heat and set aside to cool slightly.
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e This will taste like a Dream
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e 113g(1/2 cup) unsalted butter, at room temperature
e 11/2cups icing sugar
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e Cover with waxed paper and chill until solid.
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» Next, press a 1-inch layer of orange sherbet on top of
vanilla. Continue to layer in this fashion until the loaf pan is
full, ending with vanilla ice cream.
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e 7.Tomake the icing, beat the butter with an electric mixer
until light and fluffy. Slowly add the sugars, salt and vanilla,
and continue beating until just combined.
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» Heat oven to 350F and line a baking sheet with parchment
paper.
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e Cover and chill 1 hour.
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* 4. Pour the wet ingredients into the dry and mix with a
wooden spoon or dough whisk. This is a dry dough, so you
will probably need to get in with your hands, as well. Once
the dough has come together into a cohesive ball, divide into
two separate pieces. Wrap each in cling film and place in the
refrigerator to chill for 30 minutes.
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* 1/2 cup corn syrup
e 2 cups Rice Krispies
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* 3.Add the sugars to the (now slightly cooled) butter and
whisk until no lumps remain. Add the egg and vanilla and
keep whisking until smooth and creamy.
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* 1/2 cup brown sugar
e 1/2 cup peanut butter
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e 6. Bake cookies for 8 minutes, and remove to a wire rack to
cool completely before icing.
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* 3 tbsp. butter
e 3 tbsp.cocoa
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» 5. Preheat your oven to 170°C/ 350°F. Line two baking
sheets with parchment paper and remove the dough from
the fridge. Roll out, between two pieces of parchment, to a
thickness of 1/8”. Using a 1 7/8”, cut out circles and place on
the waiting baking sheets. (Obviously, you can use whatever
size cutter you want, but I like these to be quite small.)
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» 1 cup peanuts, chopped
e ICING:
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Serving: 4 [ Prep: [ Cook: 10mins [ Ready in:
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» Remove from the oven and let sit for 5 minutes, then
transfer to a wire rack to cool completely.
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* 1/2 cup cocoa
e 1 tsp baking powder
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* 1 cupsugar
e 1 cup flour
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» Roll the chilled dough into 1” balls and roll in the sugar
mixture to coat completely.
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e Mix the sugars in a medium shallow bowl and set aside.
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» Bake 12 minutes, until the cookies are puffed and the
sugared surfaces have cracked apart.
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e Place on the baking sheets, leaving about 1” between each.
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e Fold in the chocolate chips.
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» 1 cup white sugar
e 2 eggs, lightly beaten
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o Take off heat quickly and add rice Krispies and peanuts.
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» Hungry Heart cookies aka Old Fashioned sugar cookies
(Originally published on the Food Network website)
e 1 cup butter, unsalted
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e Bring to a boil, stirring constantly.
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» 2 teaspoons baking powder
e 1 teaspoon salt
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e Cream the butter and blend in the cocoa, hot water and
vanilla.
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» 1 teaspoon vanilla
e 3 cups flour
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e Pressinto a greased 8"x8" pan and prepare icing
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e 2 tbsp. hot water
e 1/2tsp.vanilla
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Serving: 48 | Prep: | Cook: 10mins | Ready in:
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e In asaucepan over medium heat, melt the sugar, peanut
butter and corn syrup.
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» 8.Usinga 1/2” tip on a piping bag, pipe large dollops
(about one teaspoon) into the center of half the cookies. With
a “matching cookie” (I pair them up according to size first)
gently press down on the icing until it just reaches the sides.
These cookies will keep in an airtight container for one week,
and actually improve for a day or so.
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e 11/2 cups icing sugar
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e Roll out pastry into a large round.
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e Beat the butter and sugar until light and fluffy. Add egg
and milk and beat until combined.
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» Continue to stir with fork until dry ingredients are
kneaded in.
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o Sift the first three ingredients together. Set aside.
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e 1 tbsp salted butter, melted
e 2 tbsp canola oil
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» Fold over 4 times spreading more margarine and sugar
each time.
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» Spread on a little margarine and sprinkle with a small
amount of sugar.
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e Put mixer on low and add flour mixture until combined.
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e 1/4 teaspoon cinnamon
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o 2large egg whites
e 2 tsplemon juice
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» 1cup ice water
e 1/4 cup sugar
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» icing sugar
e Royalicing
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» Continue stirring adding 1 cup margarine and dry
ingredients along with cold water a few tablespoons ata
time.
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e Cookies
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e Mix flour, cream of tartar and salt in mixing bowl stirring
with knife and fork.
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e 3 cups icing sugar, Sifted
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e 1/ cup white sanding sugar, for rolling
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e 1/4 cup mint-flavoured white chocolate chips (mine had
red glitter!)
e 1/ cup icing sugar, for rolling
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e Siftin the cocoa, then beat in the flour, tiger nuts, baking
powder and salt.
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e In abowl, beat the butter, oil, sugar, egg whites and vanilla
until slightly thickened.
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» 1tsp vanilla
e 1/4 cup Dutch processed cocoa
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* 1% cup sugar
e 1/ cup egg whites (about 2)
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» 12 tsp baking powder
e pinch sea salt
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* 12 cup spelt flour
e 1/ cup ground tiger nuts or almonds
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Serving: 24 | Prep: { Cook: Zhours / Ready in:
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o for 30 minutes until crisp and evenly browned, rotating
the sheets from top to center and turning each sheet 180
degrees halfway through the baking time (at that time also
turn each sheet 180 degrees). Remove the biscotti from the
oven and cool thoroughly before storing in a sealed plastic
container.
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e Fold over 2 or 3 more times each time rolling dough out to
its original size.
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e Preheat ovento 375%
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» Divide dough in half and wrap in waxed paper and
refrigerate for 2 hours.
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e Cook for 15 minutes at 350.
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» Cutout shapes and place on non-stick baking sheet (or
greased baking sheet or parchment paper).
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e Cutinto 2-inch squares then place on a baking sheet.
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» Sprinkle surface with icing sugar (you will need a lot more
icing sugar than you would use flour, as it gets absorbed into
the dough more). Remove one wrapped pack of dough at a
time, sprinkle rolling pin with icing sugar and roll the dough
to 1/4 inch thick. Move the dough around to make sure it
doesn't stick to the surface.
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» Beat milk n pudding mix for 2 minutes, let stand for 5
minutes.
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» 1cup butter
e 1/2 cup white sugar
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e Spread caramel topping into pie crust.
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Serving: 12 Prep: | Cook: 15mins | Ready in:
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» Stirin in whipped cream and chopped candy bars. Spoon
into crust.
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e 19"graham cracker pie crust
e 1/3 cup caramel ice cream topping
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e Royal Icing
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Serving: 6 | Prep: | Cook: | Ready in:
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» Bake for 7-9 minutes, or until cookies are just beginning to
turn brown around the edges, rotating the cookie sheet half
way through. Cool on a rack.
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» 1 8oz container whipped cream
e 6(1-11/2 oz) heath bars chopped
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* (When I made this icing, I made it a day ahead of time and
stored it in the fridge. When I went to use it, it was too hard
to spread, so I added a tiny bit of milk until it was a nice
spreadable consistency. I think even when I make it next
time, I will still add a bit of milk. It just makes it a little
smoother and thinner.)
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* 11/2 cups milk
e 1 4 serving vanilla instant pudding





images/02746.jpeg
e Beat egg whites and lemon juice until whipped. Add icing
sugar until combined and smooth.
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o Transfer the biscotti dough to a clean, dry, lightly floured
work surface. Divide the dough into 4 equal portions, and
shape each into a log approximately 8 incheslong, 2 1/2
inches wide, and 1 1/4 inches high (using the remaining
flour as necessary to prevent sticking). Carefully place 2 logs,
about 2 inches apart, onto each of 2 baking sheets that have
been lined with parchment paper. Whisk the egg whitein a
1-quart bowl until foamy. Generously brush the top of each
log with the foamy egg white. Lightly and evenly sprinkle
the top of each log with 1/2 tablespoon of ground espresso
beans.
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» Place 1 1/2 cups sugar and the butter in the bowl of an
electric mixer fitted with a paddle. Beat on medium for 2
minutes until soft. Use a rubber spatula to scrape down the
sides of the bowl, then beat on high for 4 minutes until
smooth. Add the eggs, one at a time, while beating on
medium for 1 minute and scraping down the sides of the
bowl after each addition. Add the hazelnut liqueur and beat
on high for 30 seconds. Stop the mixer and add the melted
chocolate and beat on medium for 30 seconds. Operate the
mixer on low while gradually adding the sifted dry
ingredients. Once all the dry ingredients have been
incorporated, about 30 seconds, turn off the mixer and add
the chopped hazelnuts and mix on low for another 30
seconds. Remove the bowl from the mixer and use a rubber
spatula to finish mixing the batter until thoroughly
combined.
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» Bake the biscotti slices on the top and center racks of the
preheated oven
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» Bake the biscottilogs on the top and center racks of the
preheated oven for 35 minutes until lightly browned and
firm to the touch, rotating the sheets from top to center
halfway through the baking time (at that time also turn each
sheet 180 degrees). Remove the logs from the oven and
reduce the oven temperature to 275 degrees Fahrenheit.
Allow the logs to cool for about 15 minutes at room
temperature before handling. Place the biscotti logs onto a
cutting board. Using a very sharp serrated knife, trim the
rounded ends from each log. Cut each biscotti log into 1/2-
inch diagonal slices (12 slices per log). Divide the slices onto
4 baking sheets lined with parchment paper.
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» Toast the hazelnuts on a baking sheet with sides in the
preheated oven for 20 to 25 minutes. Remove them from the
oven and immediately cover with a damp towel. Invert
another baking sheet over the first one to hold in the steam
(this makes the nuts easier to skin). After 5 minutes, remove
the skins from the nuts by placing the nuts, a few at a time,
inside a folded dry towel and rubbing vigorously between
the hands. Allow the nuts to cool thoroughly before
chopping. Transfer the nuts to a cutting board and chop
coarsely with a cook's knife. Set aside until needed.
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e Preheat the oven to 325 degrees Fahrenheit.
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» Heat 1 inch of water in the bottom half of a double boiler
over medium heat. With the heat on, place 4 ounces
semisweet chocolate in the top half of the double boiler. Use
a rubber spatula to stir the chocolate until completely
melted and smooth, about 1 to 2 minutes. Transfer the
melted chocolate to a 1-quart bowl and set aside until
needed.
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e In a sifter combine 4 cups of flour, the baking powder, and
salt. Sift onto a large piece of wax paper and set aside until
needed.
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e 2 tablespoons finely ground espresso beans
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e 1 large egg white
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e MAKE THE CHOCOLATE HAZELNUT ESPRESSO BISCOTTI
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o Before serving let stand for 15 minutes.
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» 1/2tsp. cream of tartar
e 5 cups flour
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e Freeze for 4 hours or till set.
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» 1 cup cooking oil
e 1 tsp.baking soda
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Serving: 28 | Prep: | Cook: 8mins [ Ready in:
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e Heatovento 375 F.
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e Store leftovers in fridge.
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e sugar and cinnamon mix for rolling dough in
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* 3/4 cup icing sugar
o 2 eggs
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* 1/2tsp almond extract
e 1/2tsp vanilla
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* 3 (3 oz pkg) cream cheese
e 1/2tsp salt
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e Wrap in plastic wrap & refrigerate 3 hours.
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e Separate dough into 3 batches.
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» On floured surface roll out 1 batch of dough to 1/8"
thickness.
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e Heat ovento 375F.
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o colored sugar or decorating icing
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» 1egg, yolk only
e 2 C All pourpose flour
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e Add flour a tablespoon at a time, mix well.
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» Combine all ingredients, except flour & colored sugarina
large bowl
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e 4 teaspoons milk, divided
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e 2 cup powdered (confectioners) sugar, divided
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e Your choice of food coloring
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e 4 teaspoons light corn syrup, divided
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* 1Csugar
e 1 C butter, softened
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e Icing:
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* 34 tsp ground cinnamon
e 1/ tspsalt





images/01076.jpeg
Serving: 16 | Prep: | Cook: 30mins | Ready in:
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» Place 1/4 cup powdered sugar into 4 tiny bowls. Add 1
teaspoon milk and 1 teaspoon corn syrup to each bowl. Stir
together until you have made a spreadable icing. Add
additional milk, drop by drop, until you reach the desired
consistency. Tint the icing in each bowl a different color.
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» 3/2tsp baking powder
e 3/3 tsp baking soda
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* BARS:
e 11/ cups all-purpose flour
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e Stir in remaining cake mix.
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e To prepare icing, mix ingredients well, then whip until
fluffy.
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o When cool, frost with Cream Cheese Icing.
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Serving: 36 | Prep: | Cook: 8mins [ Ready in:
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» (This makes enough icing to generously frost two batches
of the cookie recipe.) Makes 3-1/2 dozen.
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e Bake 8 to 10 minutes.
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» Drop dough by teaspoonfuls about 2 inches apart onto
ungreased baking sheet.
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e Cool slightly before removing from baking sheet.
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e Do not over bak

cookies will be soft and light colored.
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» ICING:
e 2 Tbsbutter
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» 14 cups chopped, peeled apples
e 1/ cup dulce de leche
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e 11/ to 2 Tbs half and half cream
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e 114 cups powdered sugar
e 1/3tsp vanilla extract
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» Beat in egg, vanilla, and half the dry cake mix until
smooth.
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e Cream butter and cream cheese until light and fluffy.
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» 2large eggs
e 1 tsp vanilla extract





images/01080.jpeg
e 1/ cup butter (1 stick), softened
e 1 cup packed light brown sugar
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» Combine flour, baking powder, baking soda, cinnamon
and salt. Set aside.
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e Preheat oven to 350°F. Grease and flour a 9x9-inch square
baking pan.
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e Stir flour mixture into sugar mixture, just until combined.
Carefully stir in apples.
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» In alarge mixing bowl, beat butter, sugar, eggs and vanilla
until fluffy.
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e 1(8 oz.) pkg. cream cheese
e 1 stick butter
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» 1pkg. Betty Crocker white cake mix
e icing
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e Heat ovento 325 degrees.
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» 1 teaspoon vanilla
e 1box powdered sugar
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Serving: 0/ Prep: | Cook: 8mins [ Ready in:
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e Keeping the bars together, drizzle with the citrus glaze or
melted white chocolate. Once the icing or chocolate is set,
keep in an air tight container for 3-5 days at room temp.
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* legg
e 1/4 teaspoon vanilla
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e 1/4 cup butter or margarine, softened
e 1(80z.) pkg. cream cheese, softened
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e Preheat ovento 350 degrees.
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 In-shell pistachios, for tree top decoration
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» 2 tubes white decorating icing (4.24 ounces each)
e 1 cup pistachios, finely chopped for decoration
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e Form batter into 12 small domes on each cookie tray,
spaced evenly with some room left for the cookies to settle
during baking.
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e Beatin sugar, egg yolk and extract.
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e Combine Cake Mix, Oil & Eggs in a large bowl. Mix until it
reaches the consistency of batter.
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e Cream butter in large bowl.
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» Let cool in the pan for 10 minutes than carefully transfer
with the parchment paper onto a wire rack to cool
completely. *The bars will be soft, but firm when cooled
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e Spread the mixture into the pan as evenly as you can. Bake
for 18-20 minutes. It will be lightly golden on top.
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» Once cool, cut rows of 4 by 4 to make 16 squares, then
each square in half again to form 32 triangles.
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Serving: 4 [ Prep: [ Cook: 18mins [ Ready in:
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» Bake at 350*F for 10 minutes, then cover loosely with foil
to prevent excessive browning.
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» VERY IMPORTANT - Apply icing individually to each
cookie just prior to eating.
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e Place on baking sheets.
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» 2 tablespoons canola or vegetable oil
e 3 tablespoons unsalted butter, melted
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e Swap positions of the cookie trays and continue baking for
an additional 6-8 minutes.
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» Roll out portions of dough on floured board to 1/4-inch
thickness.
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» Place the cookie trays on separate oven racks and bake for
6 minutes.
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e Add flour and 3 cups pistachios, a portion at a time.
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» Transfer cookies to a baking rack for an additional 6-8
minutes to let the undersides cool. Simply flipping the
cookies over works if you lack a baking rack.
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e Gently drill hole slightly off-centre in each, using a
chopstick or dowel.
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» Remove from oven and let cook for 2 minutes on cookie
trays.
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e Cutinto oval “cloud" shapes of three different sizes,
making equal numbers of each size.*
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» *lemon/orange zest: Use a ribbon zester if you have it like
this and zest a whole lemon or large mandarin orange. You
can use a vegetable peeler, making sure to scrape off the
white pith and finely slice the peel in thin strips. You can use
a microplane/fine grater too, that's just fine. The ribbons just
look pretty in the bars!:)
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e Melt the margarine or butter and let cool slightly.





images/00956.jpeg
» Sift in the flour, baking powder and salt and fold together.
Add in the cranberries, roughly chopped pistachios and
white chocolate.
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e Add the sugar, zest and honey to a bowl and mix together
with the melted butter. Whisk in the egg and almond
extract.
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» White chocolate Drizzle:
e 1/3 cup white chocolate chips
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» Preheat the oven to 350F, line an 8x8" pan with
parchment paper, (overhang two sides so the bars are easy to
lift out later)
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o 2tsps. milk

» Add chocolate and milk to a microwave safe bowl and
microwave for 40-60 seconds, stirring every 20 seconds
until melted. (You may need more milk to get a drizzle
consistency) Drizzle over bars and rewarm if it hardens
before all the bars are covered.
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* 3/4 teaspoon salt
e 2 teaspoon baking powder
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e Finish cooling on wire racks.
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» 2 large eggs, room temperature
e 2 teaspoon pure vanilla extract
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e Cool on cookie sheets until sturdy enough to move.
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e ijcing (see recipe below)
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» When dry, stack cookies on dowel glued into hole in
wooden base. **
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» 1 cup powdered (confectioners) sugar
e 21/ 2 cups all-purpose flour
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» To assemble tree, pipe icing onto outer edge of each cookie
and sprinkle with pistachios while icing is still wet.
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e Citrus drizzle icing: (Lemon is my fav!)
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» 1/3 cup hulled pistachios, roughly chopped
e 1/3 cup white chocolate chips
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» mix just enough juice to get a drizzle consistancy
e -OR-
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» Continue baking for 12 to 14 minutes or until centres are
crisp.
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* 3/4 cup Icing/powdered sugar
e 1-2 Tablespoons of freshly squeezed lemon or orange jui
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e Makes approximately 42 cookies.
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» When cookies are cooled, dip the top of each cookie in one
of the icings and place back on rack to let the frosting harden
completely.
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» Cookie "clouds": Roughly 6 1/2 inches, 5 1/2 inches, and 4
inches across.





images/01065.jpeg
» Preheat oven to 350. Line two baking sheets with
parchment paper.
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e Makes about 20 cookies.
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o In alarge bowl, beat oil, butter, eggs, vanilla extract, salt,
baking powder, and powdered sugar until smooth. Add
flour, beating until smooth. Cover bowl with plastic wrap
and place in the refrigerator to chill for at least one hour.
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» Top tree with cardboard star decorated with in-shell
pistachios.
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» Place the cookies on the prepared baking sheets about 1
inch apart. Place in the oven and bake for about 18 minutes.
They will have just a slight golden color on top, but will not
be brown. Remove from the oven and transfer to a rack and
cool completely before icing.
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e *Suggested measurement:
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* Scoop the dough into 2 teaspoon sized balls. Roll the balls
into ropes about 4 inches long and about 1/2 in diameter.
Coil the ropes into round doughnut shapes, leaving a small
hole in the middle.
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* 20z(55g) caster sugar
e 11b (450g) strong flour
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e 120z (7g) active dried yeast
e 6floz (175 ml) lukewarm milk
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e Pour into an 8 or 9 inch baking pan.
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» 1 Tablespoon of lemon or orange zest *see directions
e 1/8tsp almond extract
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* 1/3 cup honey
e 1egg
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e 1/8tspsalt
e 1/3 cup dried cranberries, a good soft brand like Craisins
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e 1cup Flour
e 1/2 tsp baking powder
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» 1/2 cup margarine or butter, melted
e 1/3 cup sugar
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Serving: 32 | Prep: | Cook: 40mins | Ready in:
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e Return to over for an additional 20 minutes, or until edges
are lightly browned. Cool in pan and cut into bars.
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e 1/2 teaspoon salt
e 1/ teaspoon vanilla essence
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e Makes 6 dozen.





images/02360.jpeg
e Cutinto 1inch squares
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e 1 cup caramel or butter:

cotch ice cream topping
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* 1-1/2 cups dried cranberries
e 1-1/4 cups chopped, toasted pecans
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o Sprinkle cranberries and pecans over crust. Stir together
ice cream topping and remaining 1/3 cup flour and drizzle
evenly over cranberries and nuts. Sprinkle evenly with
remaining one cup crumb mixture.
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» In medium bowl combine 2 cups flour, oats, sugars, and
baking soda. Mix in melted butter. Reserve 1 cup of crumb
mixture and press the remaining mixture into a lightly
greased 13 x 9 baking pan. Bake at 350 for 15-20 minutes,
until set.
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» Combine the yeast, milk and ¥ teaspoon of the sugar. Stir
and leave for 15 minutes to dissolve.
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e 1/41b Philly cream cheese
e 11bicing sugar
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» 1 teaspoon ground cinnamon
e 2 0z (55g) pecans or walnuts, toasted and chopped
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* 1cup milk
e icing
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» Transfer to a floured surface and knead until smooth and
elastic. Wrap and refrigerate for 15 minutes.
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» You will need a large cookie sheet with deep sides to bake
this in.
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» Combine the flour, sugar and salt. Make a well in the
centre and add the yeast mixture, vanilla and egg. Stir until a
rough dough is formed.
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e 2 tbsp milk
e and chopped walnuts to sprinkle on top
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» 1egg yolk beaten with 2 teaspoons water, for glazing
e 40z (115 g)icing sugar
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» 3 small tins crushed pineapple
e 1cupsugar
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» 1egg, beaten
e 2 x40z (115g)blocks unsalted butter
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Serving: 20/ Prep: | Cook: 50mins | Ready in:
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e For the filling:
e 70z (200g) dark brown sugar
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* 5 cups flour
e 1 tspsalt
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» 1-2tablespoons water
e Chopped pecans or walnuts, for sprinkling
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e 9 tbsp minute tapioca
e 11bCrisco
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» Roll out the dough toa 12 x 8 in (30 x 20cm) rectangle. Cut
half of the butter into small pieces and arrange over the
dough. Fold the bottom third of dough over the butter and
seal the edge. Place the remaining amount of butter on top in
the same way and cover with the top third of the dough.
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e 2-1/3 cups flour - DIVIDED
e 2 cups rolled oats
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Serving: 32 | Prep: | Cook: 40mins | Ready in:
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* 1/2 tsp. baking soda
e 1 cup butter, melted
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e 1/2 cup sugar
e 1/2 cup packed brown sugar
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e Makes about 32 squares.
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» When cool, dust with sifted icing sugar and cut into
squares.
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e Mix pineapple, sugar and tapioca and set aside
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» Spread over base and bake for 30 to 35 minutes, or until
set.
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» Repeat two more times, rolling, folding, marking and
chilling between each turn. After the third fold refrigerate
for 1 - 2 hours, or longer.
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» Line bottom of pan with half, fill with pineapple mixture,
and cover with other half
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o Turn the dough so the shorter side faces you. Rollintoa 12
% 8 in (30 x 20cm) rectangle. Fold into thirds, and indent one
edge with your finger to indicate the first turn. Wrap in clear
film and refrigerate for 30 minutes.
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» Mix Crisco, flour, salt and milk to make pastry, then divide
in 2
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» In a separate bowl, sift together baking powder, flour and
salt.
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e Stirin vanilla.





images/00927.jpeg
e Fold in cranberries.
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e Add the dry ingredients to egg mixture until blended.
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* 2-eggs
e 1/2 Cup - vegetable oil
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» 3 large egg yolks
e 4 teaspoons pistachio or almond extract
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Serving: 24 | Prep: | Cook: 14mins | Ready in:
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* 11/2 pounds butter, brought to room temperature
e 2 1/4 cups granulated sugar
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e Grease 2 cookie trays.
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* 1Box - carrot Cake Mix
e 1 Can-cream cheeseicing
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» 7 cups all-purpose flour
e 3 cups pistachios, finely chopped for dough
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» Roll out the dough toa 25 x 6 in (3 x 15 cm) strip. Spread
over the filling, leaving a ¥2 in (1 cm) border.
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e Bake at 350 for 45-50 mins
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» Grease a large baking sheet. In a bowl stir together all the
filling ingredients until blended.
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e Make sure to cut slits on top for steam to come out while
baking
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e Preheat the oven to 400F/ 200C. Slash the top every 2 in (5
cm), cutting about ¥2 in (1cm) deep. Brush with egg glaze.
Bake until golden, 35 - 40 minutes. Leave to cool.
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Serving: 20/ Prep: | Cook: 25mins | Ready in:
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* Roll up the dough lengthways into a cylinder. Place on the
baking sheets and form into a circle or just leave it in a log
shape, pinching the edges together to seal. Cover with a bowl
and leave in a warm place to rise for 45 minutes.
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» While still slightly warm put icing on and sprinkle with
walnuts
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* 1/2 cup of peanut butter
e 1/2 cup of light Karo corn syrup
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» 1tsp vanilla
e 2 -3 Tablespoon evap milk





images/01006.jpeg
Serving: 6 [ Prep: [ Cook: 40mins [ Ready in:
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» icing:
e 2 cups sifted confectionary sugar
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e Mix corn syrup and peanut butter thoroughly.
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» 4 cups of cocoa krispie cereal
e 1 pint brick style ice cream, your favorite flavor
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e Preheat ovento375.
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e Let cool.
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e Cook over low heat until berries pop and soften.
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e Add remaining sugar gradually, beating until thickened.
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e In a bowl, beat eggs together lightly.
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e Cool.
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e Bake for 15 to 20 minutes, or until golden brown.
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e In a pot, combine cranberries with 1/4 cup brown sugar.





images/00914.jpeg
e In alarge bowl, sift together flour and sugar.
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e Preheat ovento 350°F
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e Patintoa 13 x9-inch baking dish.
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e Cutinbutter until crumbly.
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» Cover with the other half of the krispie mix to make a
andwich".
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e Roll out dough to 1/8 inch thickness on a floured cutting
board.
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» (Itis much easier to slice ice cream in brick form by
peeling off the cardboard carton).
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e Divide in half and into each half mix in red food coloring
in one and green in the other.
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o Slice into squares to serve.
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e Place on ungreased baking sheet.
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e Cover and freeze.
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e Cutout cookies.
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e Add cocoa cereal and stir until well coated.
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o Stir together flour and salt.
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e Cream butter and sugar until fluffy. Add egg and mix.
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e Cutin half and lay 1/2 inch thick slices of ice cream on one
half of the cereal.
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e Mix in rosewater.
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e Press mixture into the bottom of a buttered 9 x 13 pan and
place in freezer or coldest part of the refrigerator until firm.
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e Mix into creamed mixture.
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» lcflour
e 1pkg.(161/20z)sugar-cookie dough
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e Decorate.
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Serving: 25 | Prep: | Cook: 80mins | Ready in:
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e Bake for 6 -8 minutes.
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» 1/2 recipe Royalicing
e red food coloring
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» 1 tsp baking powder
e 2/3 cup all-purpose flour
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* Garnish:
e icing sugar
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e 1/4tsp salt
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e 1/2 cup granulated sugar
e 1 cup butter, at room temperature
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* 4eggs
e 2 tsp pure vanilla extract
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Serving: 72 | Prep: | Cook: | Ready in:
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» Two 12 oz packages cranberries
e 2 cups brown sugar
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e Mix all together until you reach your desired consistency. I
usually start with about 3 cups of powdered sugar. If you
add too much sugar and need to thin it, add a little milk or
cream.
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e 1tsp. vanilla
e **Milk or cream if needed to thin the icing**





images/00905.jpeg
» Base:
e 2 cups all-purpose flour
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Serving: 32 | Prep: | Cook: 35mins | Ready in:
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e Using back of small spoon, spread one color icing over half
a heart. Spread different color over other side. Using
toothpick, drag the icing back and forth over the middle line
to swirl colors together. Sprinkle crystal sugar on edge of
some cookies. Repeat with remaining cookies and icing. To
create polka dots, dip toothpick in icing and place drops on
iced cookies
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o Stir till gelatine is dissolved
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» Divide icing between 4 bowls tint pale pink, med. pink,
dark pink and white. Thin icing with 3 to 4 tsp. water per
bowl until consistency of heavy cream.
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e Add hot juice
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Serving: 12 | Prep: | Cook: 25mins | Ready in:
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e Blend Well.
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e Royal Icing: Mix sugar meringue powder and 1/3c water
on low-speed to soft peaks, scraping sides of bowl, about 10
mins. If frosting is too thick, add additional water, 1tsp ata
time, for an easy to spread consistency. (If not using right
away, store airtight at room temperature up to 3 days; stir
before using)
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e Stir in remaining ingredients.
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» 1box confectonerssugar
e 5Tbs powdered egg whites or meringue powder





images/02352.jpeg
e 21/2 cups unsweetened pineapple juice, heated to boiling
e 1 cvanillaice milk
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» crystal sugar
e Royal Icing:
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» 4 enveolopes knox gelatin
o 6 packages of sweet and low
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e Re-roll scraps, cut and bake more cookie:
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e In medium bowl mix gelatine with sweet and low.
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» Heat oven to 350. On a clean surface, knead flour into
dough. On floured surface, roll dough to 1/4" thickness. Cut
out heart-shaped cookies, place on baking sheet and bake till
lightly browned, 9-11 mins. Cool on baking sheet5 mins then
transfer to rack to fully cool.
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» 2T flaked coconut
e 1/8t.rum extract
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e If you want to give them as party favors, pop each one into
a cellophane bag, then tie a little ribbon at the bottom.
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o Rub a dark chocolate melting chip on the side of a hot
kettle to slightly melt it, and gently insert between the
biscuits. Repeat for the other ear. When the icing is dry, add
two dots of white icing (I used a tube of white icing) for
Mickey’s buttons. Store in an airtight container, and
refrigerate if the weather is hot!
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» 1cnalmond paste (8 0z)
e 1 c Granulated sugar
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Serving: 8 [ Prep: [ Cook: 20mins [ Ready in:
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o Hint: If you are having troubles with the Oreos breaking,
pop the Oreos in the microwave on defrost for 10 seconds
before you dip them in red chocolate and insert the sticks so
the centers will soften up and the stick will slide right in.
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e Gradually add sugar.
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e powdered sugar
e 1 stick butter, creamed
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Serving: 1/ Prep: [ Cook: 15mins [ Ready in:
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» 1cpowdered sugar
e 1/8 c Midori
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e 2 egg whites
e MIDORI icing ( melon liquer )
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e In a mixing bowl crumble almond paste.
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e 1tbbutter





images/01913.jpeg
e Fill with dough.
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e Insert large star tube in pastry bag.
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e Lift tube 1/4-inch from pan until dough breaks easily.
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» Using a slight swirling motion, squeeze dough onto well-
greased cookie sheet.
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e Beat until smooth (dough will be stiff).
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o Add 2 egg whites to almond paste mixture.
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e Bake at 350 F for 15-18 minutes.
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e Or, drop dough from teaspoon on well-greased cookie
sheet.
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e Makes 3 dozen cookies.
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» Immediately remove from pan, cool on rack, and ice with
Midori Icing.
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e Cooking Tips
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e For cleanest cuts, chill completely and slice into the bars
with a sharp, thin knife. Keep refrigerated until ready to
serve.
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Serving: 18 | Prep: | Cook: 8mins [ Ready in:
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* *You can make your own Dulce de Leche or purchase it
already made. We can usually find it in a can in the Latin
section of our local grocery store. The stuff in the can is
pretty darn good. You just might want to heat it up for 20
seconds in the microwave before scooping it onto the bars.
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* Spoon 2/3 of the batter into the prepared pan. Drop Dulce
de Leche by heaping Tablespoons over batter. Drag a butter
knife through Dulce de Leche to swirl through the batter.
Drop remaining batter over Dulce de Leche.
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o Prepare icing: In a small saucepan, heat butter over
medium until it begins to brown. Remove from heat. Add to
a bowl with powdered sugar, vanilla and half/half. Beat on
high speed with electric mixer until creamy. Drizzle and
spread over bars, and chill until icing is set.
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* Bake 25 to 30 minutes, or until browned and firm to
touch. Let cool completely.
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» 1-6 oz package chocolate chips
e 1/2 Cup butter
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e 2 - Cups confectioners sugar
e 1-13 0z can evaporated milk
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e 1-15 oz. package (about 42) Oreo cookies, crushed
e 1/2 Cup melted butter.
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» Using a fork or your fingers, work in butter until evenly
combined and mixture resembles coarse crumbs and starts
to come together.
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e Stir in almond extract.
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e Gradually stir in powdered sugar, until well blended. Store
in refrigerator after use.
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» Bake in preheated oven for 20 to 24 minutes or until
lightly golden brown around edges.
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e Crumble topping over top of jam.
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» Using the back of a spoon or your fingers, press crust
evenly into the bottom of the prepared pan.
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e Icing:





images/00182.jpeg
» Using a pastry blender, fork or your fingers, cut in butter
until evenly combined and mixture resembles coarse
crumbs and starts to come together.
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e Transfer cookies immediately to cooling surface.
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e Topping: In a small bowl, whisk together flour and
granulated sugar until well blended.
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e Mix in vanilla extract.
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» Filling: Stir raspberry jam to loosen it. Spread jam evenly
over crust.
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» In alarge bowl, cream together the cream cheese and
butter with an electric mixer.
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» 1 cup unsalted butter, softened (NO SUBSTITUTES!)
e 1egg yolk
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Serving: 30/ Prep: | Cook: 20mins | Ready in:





images/00181.jpeg
e Stirin almonds.
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e 2 cups flour
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e Crust: In a bowl, whisk together flour, confectioner’s sugar
and baking powder until well combined.
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» 1tsp vanilla
e 1/2 cup icing sugar
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e This recipe makes approximately 44 cookies.
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e Using a small spoon or knife lightly spread a small circle of
icing onto centre of each cookie.
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* 3/4 cup confectioner’s sugar
e 1to 2 T.half-and-half (10 percent) cream or milk
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» 1/3 cup unsalted butter, cut into pieces
e icing
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e Preheat ovento 350 degrees F.
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e 1/8tsp.almond extract
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» Filling
e 1 cup seedless raspberry jam, preferable home made





images/01997.jpeg
e Sifticing sugar and flour into the creamed mixture.
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e 1/4 cup finely chopped roasted, unsalted almonds
e 2/3 cup unsalted butter, cut into pieces
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e Cream butter, egg yolk, and vanilla.





images/00174.jpeg
e 1/3 cup granulated sugar
e 1/4tsp.almond extract
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e Roll out and cut into shapes with cookie cutters.
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» Topping
e 1 cup all-purpose flour
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e Mix to combine into a workable dough.
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» Line a 9-inch square baking pan with foil, and grease with
unsalted butter or non-stick vegetable spray.
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» 6 T.confectioner’s sugar
e 1/8tsp.baking powder
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o Sifticing sugar over.
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* 1/4 teaspoon salt
e 2 teaspoons ground cinnamon
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e Take out.
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e 3-1/4 cups all-purpose flour
e 1 teaspoon baking soda
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e Serve when cooled down.
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e Put a bit of jam in the middle.
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» 1 teaspoon ground ginger
e 1/2 teaspoon allspice
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e Cuteach point of the square inwards.
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* Garnish each sundae cup with whipped topping and
cherry quarter
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e Cutinto squares.
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e Top with sprinkles
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» Bake for 15-20 minutes at 180 degree C (360 degree F)
until golden brown.
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Serving: 44 | Prep: | Cook: 27mins | Ready in:





images/00162.jpeg
e Fold one point of each side inwards and press down.
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e ***You can put whatever toppings you please on your
sundae™*
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» Crust
e 1 1/2 cups all-purpose flour
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Serving: 36 | Prep: | Cook: 25mins | Ready in:
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* 3/4 cup molasses
e 1largeegg
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* 1 cup (packed) dark brown sugar
e 2 sticks (1 cup) salted butter, softened
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» 1 (8 ounce) packages cream cheese, softened
e 1/2 stick (1/4 cup) salted butter, softened
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* 1-1/2 cups raisins or approximately 6 ounces which have
been soaked for 10 minutes in boiling water with a splash of
Irish whiskey ;-) then drained well. Don't throw the liquid
away, save it for another recipel!!

e Icing:
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e Mix cheese, margarine, yolk and sugar well together.
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» Divide dough in half and form into logs 1-1/2-inch in
diameter.
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e 125 mljam (1/2 cup)
e icing sugar
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» Add flour mixture and raisins, and blend at low speed
until just combined.
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e Mix together with the cheese mixture.
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o Sift flour and baking powder.
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* 1 tubcream cheese
e 200 g margarine (200 ml; 3/4 cup)





images/01975.jpeg
e In amedium bowl, whisk together flour, baking soda, salt
cinnamon, ginger, and allspice; set aside.
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» 1 cups powdered sugar
e 1/2 teaspoon vanilla extract
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e 240 g cake flour (500 ml; 2 cups)
e 15 mlbaking powder (1 heaped tablespoon)
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» Add molasses and egg, scraping down side as needed, beat
until light and fluffy.
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» 1eggyolk
e 50 ml castor sugar (3 tablespoons + 1 teaspoon)
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e In alarge bowl, with an electric mixer, beat together butter
and sugar to form a grainy paste.
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e Place in fridge for an hour to rest.
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e Mix until a stiff, but still soft dough which could be rolled
out.
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» Roll out just half of the dough between two sheets of wax
paper until quite thin.
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» Remove wax paper and slice dough into 1/2-inch size
pieces.
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e After dough has chilled, preheat oven to 300 degrees F.
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e Bake for 25-27 minutes until cookies are set.
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e Place pieces flat side down 1-1/2 inches apart on an
ungreased cookie sheet.
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» Wrap both logs with wax paper and chill in refrigerator
for 2 hours.
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e Heat over to 350F. Line 3 baking sheets with parchment
paper. Whisk flour, salt, baking powder and baking soda in
med bowl. Whisk in lemon peel.
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» You can leave the nuts out of this recipe very successfully.
In fact, it’s much creamier if you do. Freezes very well.
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* 3 tbs dutch-processed cocoa
e 1/4tsp vanilla
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e Let sit or refrigerate before cutting into squares.
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» Drop by scant 1/4 cupful on baking sheets at least 3 inches
apart. Bake 10-14 mins or until edges are just browned and
cookies are barely beginning to color. Cool completely on
wire rack. (Cookies can be made 2 days ahead and stored in
an airtight container)
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» 1 package (180z) of referidgerated sugar cookie dough
e 1/3 cup unsweetened cocoa powder
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» Beat sugar, butter and shortening in large bowl at med-
high speed 3-4 min or until light and fluffy. Add eggs one at
a time, beating until blended. At low speed, beat in half of the
flour mixture just until blended. Beat in sour cream and 1
tbsp. vanilla. Beat in remaining flour mixture just until
blended.
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Serving: 36 | Prep: | Cook: 20mins | Ready in:
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e Addin the icing sugar and beaten egg and stir until very
smooth, about one minute.
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e In asaucepan over medium-low heat, melt together the
1/2 cup of butter with the chocolate chips, vanilla and nuts.
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e 2 tbslight corn syrup
e 2 cups plus 2 tbs powdered sugar
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o Sprinkle the reserved crumbs on top.
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e Icing:
e 1/4 c heavy whipping cream, plus additional if necessary
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e Spread this mixture atop the cooled crust.
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o Place half the icing (about 1 cup) in small bowl; whisk in
cocoa and 1/4 tsp vanilla until smooth and spreadable. (If
too thick, add more cream, if to thin add more powdered
sugar)
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» Heat cream and corn syrup in small saucepan over med to
low heat 1 min or just until warm and blended. Whisk cream
mixture and powdered sugar in med bowl until smooth and
thick spreadable glaze forms.
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e 5-7 cups vanilla ice cream
e 9 maraschino cherries, cut into quarters
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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o With small thin spatula, spread about 1 tsp white icing on
half of each cookie, trying to keep a line down the center.
Spread other side with about 1 tsp chocolate icing. Let stand
2 hours or untilicing is set.
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e Preheat your ovento 350°F
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e *
» hot fudge ice cream topping, colored sprinkles, and aerosol
whipped topping
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e Ice the other side of the cookies making sure the chocolate
extends to the edges.
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e Shape each piece over outside of prepared muffin pan cup
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e Add enough water in teaspoon measures to bring the icing
to the same spreading consistency as the vanilla icing.
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e Divide dough into 36 equal pieces
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» Cookies:
e 3¢ AP flour
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e Cool on pans for 10 minutes
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Serving: 24 | Prep: | Cook: 15mins | Ready in:
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e Bake 10-12 minutes or until set
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o Let cookie dough stand at room temp for about 15 min.
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» Spray outsides of 36 mini (13/4 inch) muffin pan cups
with nonstick cooking spray.
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e For the chocolate: using a spatula mix all the ingredients
(as above). When you add the cocoa the icing will get very
stiff.
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e Beat until well blended
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e Combine cookie dough and cocoa in a large bowl
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* 1/4 c sour cream
e 1tbsvanilla





images/00136.jpeg
e 1/4tsp baking soda
e 1 tsp grated lemon peel





images/00135.jpeg
e 1/2tspsalt
e 1/4tsp baking powder
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e 6 tbs shortening
o 2 eggs
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* 11/4csugar
e 3/4 c unsalted butter, softened
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e Remove cups from pans, cool completely on wire racks
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e Drizzle with hot fudge sauce
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e Fill each cooled cookie with 2-3 tablespoons of ice cream
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» Whisk the flour, baking soda, and salt in a bowl. Stir the
buttermilk and vanilla together in another bowl.
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» 10 milk chocolate bars with almonds (50g each)
e 1 container frozen whipped topping, thawed
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» 1-teaspoon vanilla
e 2 tablespoons water
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e 1 cup icing sugar
e 1/2 cup sugar
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e Add the egg and continue beating until well combined.
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» Bake at 325F for 20-30 mins or until wooden toothpick
inserted in centre comes out clean. Cool in pans on wire
racks for 10 mins. Remove from pans, and cool completely
on racks.
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» Using an electric mixer beat the butter and sugar together
until light, pale and fluffy.
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» Prepare cake mix according to package directions. Pour
into 3 greased and floured 8" round cake pans.
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» Midori Icing: Mix icing ingredients together until
spreadable.
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» 1 package Swiss chocolate cake mix
e 1 block cream cheese, softened
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Serving: 12 | Prep: | Cook: 30mins | Ready in:
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» Turn the cookies flat side up and spread icing on half of
each cookie making sure the icing extends to the edges.
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o For the vanilla: using a spatula mix the confectionary
sugar, corn syrup, lemon juice vanilla and 1 tablespoon of
water in a small bowl until smooth. The icing will be on the
stiff side.
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» Spoon batter (about a ¥4 cup) on to a baking sheet lined
with parchment paper. Bake in middle of oven for 15-17
minutes until the cookies spring back when touched. Do not
over bake or the cookies will be dry.
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e Finely chop 8 of the chocolate bars. Fold, along with cream
cheese mixture, into whipped topping.
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» Onlow speed, beat the flour mixture and buttermilk
alternating, scraping down the sides of the bowl. Begin and
end with the flour. Mix until smooth.
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» Beat cream cheese and both sugars at medium speed of
electric mixer until creamy.
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e Make the icings separately
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e Transfer to arack and cool completely before icing them.
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e Spread icing between layers and on top and sides of cake.
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» 11/ cups all-purpose flour
e 1/ teaspoon baking soda
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* 1/2 cup chopped nuts
e 1egg, beaten
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» 1/2 cup chocolate chips
e 1/2tsp.vanilla extract
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» 1-teaspoon vanilla
e 1/3 cup unsalted butter - room temperature
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» Mix cookie crumbs (reserving 1 cup) with the melted
butter and press into an 8x8 baking pan.
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e 1/2 teaspoon salt
e 1/3-cup buttermilk (shaken)
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Serving: 14 | Prep: | Cook: Smins [ Ready in:





images/01930.jpeg
» Chop remaining 2 chocolate bars and sprinkle half over
top of cake. Press remaining along bottom edge of cake.
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e 2 cups icing sugar
e 1/2 cup butter
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» 1 medium package of Dad's coconut cookies, crushed
finely.
e 1/2 cup melted butter
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» vanilla (White) icing
e 1 1% cups confectioners sugar
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» 2 tablespoons water (you may need more)
e 1/3 unsweetened cocoa powder
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» 1-tablespoon light corn syrup
e 1/ teaspoon lemon juice
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» Fortheicing
e chocolate (Black) icing
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e Remove from oven and cool.
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e 12 cup granulated sugar
e 1largeegg
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e Bake at 400F for 5 minutes.
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» 1 teaspoon lemon juice
e 1/3 teaspoon vanilla extract
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» 3/2 cup confectioners sugar
e 1-tablespoon light corn syrup
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e Topping:
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Serving: 8 Prep: | Cook: 8mins [ Ready in:
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e Place sheets on top and center racks of preheated oven and
bake 10 minutes rotating sheets.
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» Using heaping tablespoon dough for each cookie portion
12 cookies evenly spaced onto 4 sheets.
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e Sprinkle with Spanish peanuts over cookie crust.
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e Store covered in fridge and enjoy!
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e Patinto greased 9x13 "baking dish and freeze until firm.
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» For the icing beat everything together, adding more coffee
if needed to make icing spreadable. Spread over top.
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e Freeze until ready to serve. Slice into bars.
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* 1cup butter
e 4 cups icing (Confectioners)sugar
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» Spread softened ice cream over peanuts and cover with
cooled chocolate sauce.
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Serving: 15 | Prep: | Cook: Smins [ Ready in:
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e Keep icing at room temperature for 1 hour before using.
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e Pour boiling mixture over chocolate and set aside 5
minutes then stir until smooth.
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Serving: 8 [ Prep: [ Cook: 15mins [ Ready in:





images/00108.jpeg
e Ice the cookies by spooning about 1 tablespoon atop each
one.
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e To make icing place chocolate in a 3-quart bowl.
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» Remove cookies from oven and cool to room temperature
on baking sheets about 30 minutes.
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e Stir to dissolve molasses then bring to a boil.
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e Heat heavy cream, butter and molasses ina 1-1/2-quart
saucepan over medium heat.
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* 1/4 teaspoon baking powder
e 1egg
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e Pressinto11x16" pan.
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e 1/4 cup packed dark brown sugar
e 1-1/2 teaspoons unsweetened cocoa powder
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e Add next 3 ingredients; blend well.
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* 11/3 cups all-purpose flour
» Purchased colored granulated sugar or white non pariels
(optional)
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e Chill, cut & serve.
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» 1/2 teaspoon vanilla
e 1-1/2 ounces unsweetened chocolate, melted and cooled
slightly
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» Onlow heat, melt chocolate chips; spread evenly over
peanut butter mixture.
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e 11/2 cups smooth peanut butter
e 1 cup graham wafer crumbs
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* 1/3 cup butter, softened
e 1/3 cup granulated sugar
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e Inlarge saucepan, melt butter.
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e 1 pint vanilla ice cream or frozen yogurt
» 11/2 cups fresh strawberries or peaches, chopped
(optional)
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e 8 0z bag chocolate chips
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» Preheat oven to 350 degree F. Beat butter in a large mixing
bowl with an electric mixer on high speed for 30 seconds.
Beat in granulated sugar, brown sugar, unsweetened cocoa
powder, and baking powder until just combined. Beat in egg
and vanilla until combined. Stir in melted chocolate. Beat in
as much of the flour as you can with the mixer. Stir in any
remaining flour.
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e 1/2 cup (113 grams) unsalted butter
e 1/4 cup (35 grams) all purpose flour
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» Letice cream or frozen yogurt stand for 15 minutes to
soften. Stir in fresh chopped fruit, if using. Spread mixture
evenly in a 15x10x1-inch baking pan. Cover and freeze until
firm.
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Serving: 12 | Prep: | Cook: 10mins | Ready in:
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» Brush cookie tops with water and sprinkle with colored
granulated sugar, if desired. Bake for 8 to 10 minutes or until
edges are firm. Cool on cookie sheet for 1 minute. Transfer
cookies to wire racks to cool completely.
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o Divide dough in half. Roll each portion of dough out ona
lightly floured surface to 1/8-inch thickness. Cut with a 3-
1/2-inch decorative cookie cutter. Cut out centres with a
3/4-inch decorative cookie cutter, if desired. Reroll any
dough scraps. You should have a total of sixteen 3-1/2-inch
cookies. Place cut-outs on ungreased baking sheets.
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» 1/2 cup (50 grams) almond flour (meal) or ground
blanched almonds

* 3/4 cup (90 grams) confectioners' (powdered or icing)
sugar
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e 1/4tspsalt
» 1cgranulated sugar
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o Increase the oven temperature to 400 degrees F. Place 12
boat shaped moulds/madeleine or muffin tins on a large
baking sheet. Remove in 5 minutes and grease with clarified
butter.
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» 2c.flour
e 1tsp.baking powder
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e Remove from oven and let cool.
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* 1largeegg
e 2c(12 oz.pkg.) semi-sweet chocolate chips,divided
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» Continue to cook the butter until it looks clear and the
milk solids have dropped to the bottom of the pan and have
turned dark brown.
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e 1/2¢(1 stick) butter,softened
e 2tsp.vanilla extract
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o To make the clarified butter: Place 1/2 cup unsalted butter
in a saucepan over medium low heat. Once the butter has
melted let it come to a boil. As it boils you will notice that a
foam will appear on the surface.
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* To assemble, let ice cream or frozen yogurt stand for 5
minutes to slightly soften. Cut with the same 3-1/2-inch
cookie cutter used for the cookies (will have 8 cut-outs). Set
out 8 of the cookies with the "wrong" side up. Place an ice
cream cut-out on top of each cookie. Top with a second
cookie, pressing slightly to seal to ice cream.
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» 1/2 teaspoon pure vanilla extract
o fresh raspberries
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* 1/8 teaspoon salt
e 3 large egg whites, lightly beaten
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Serving: 24 | Prep: | Cook: 12mins | Ready in:
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» Preheat the oven to 350 degrees F with the rack in the
centre of the oven. Place the almond flour (meal) or blanched
almonds on a baking sheet and bake 6-8 minutes or until
lightly browned.
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e Wrap each ice cream sandwich individually in plastic
wrap; freeze at least 2 hours. Let stand at room temperature
for 5 minutes before serving. Freeze for up to 1 month.
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» boat shaped molds (barquettes) or use madelaine tins or
small muffin tins
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» Whole graham crackers
e 3/4 cup raisins
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Serving: 0 Prep: | Cook: | Ready in:





images/02415.jpeg
e Run a knife through the batter to swirl the topping
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» Drop teaspoonfuls of caramel topping over cream cheese
mixture.
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e Cool then refrigerate.
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e Bake an additional 30 min.
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* legg
e 1cup graham crumbs
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* 1 tbls cocoa
e 1cupsugar
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* 11/4 cups icing sugar (confectioners)
e 1/4 cup cocoa
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e 1/2 cup chopped walnuts
e icing
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e 1/4 cup water
e 1/2 cup margarine
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e Reduce heat and add margarine, cocoa, sugar and egg.
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e Line a 9x9 pan with foil.
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* 3 tbls margarine
e 11/2tbls prepared coffee
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e Boil raisins and water in large pan for 2 minutes.
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» Place alayer of graham crackers on the bottom trimming
to fit if necessary
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» Combine confectioners’ sugar, evaporated milk, chocolate
chips and 1/2 cup butter in saucepan.
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e Pour over graham crackers in pan.
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e 1/2 Gallon vanilla ice cream, softened
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e Add graham crumbs and walnuts and mix.
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e Combine crushed cookies with 1/2 melted butter.
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e Let cool completely.
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» Boil for 8 minutes, stirring constantly. Add vanilla and
cool.
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» Cover with another layer of whole crackers, trimming to
fit.
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* 1 tsp. vanilla extract
e 11/2 Cups Spanish peanuts





images/02431.jpeg
e Remove from heat.





images/02430.jpeg
e Stir to combine until margarine melts and mixture
thickens slightly.
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e Dowel: 10 inches high, 1/4 inch thick;
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Serving: 32 | Prep: | Cook: 50mins | Ready in:
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 “*Wooden base: 8 inches wide, with 1/4 inch hole in
centre.
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e Gradually add flour & mix until well blended.
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e Mix butter, 1/2c. sugar & 1t. of vanilla until light & fluffy.
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e Press mixture onto bottom of 9x13" pan.
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e 2t.vanilla; dvided
e 1-1/2c.flour
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e 3/4c.butter; softened
o 1c.sugar;divided
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e 1/2c.almond brickle chips
e 1/4c.caramelice cream topping
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* 2eggs
e 160z.cream cheese; softened
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» Meanwhile, mix cream cheese and the remaining sugar &
vanilla.
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e Bake 20-25 min. until lightly browned.
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e Pour mixture over hot crust.
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e Add eggs & mix well. Stir in brickle chips.
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e Cut with cookie cutters.
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e Bake @ 375F 6 - 10 minutes until light golden brown.
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» Place 1" apart on ungreased cookie sheet. (Decorate with
colored sugar if desired)
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e 1/2 cup butter
e 1 quart vanilla ice cream softened
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e 2-1/2 cups crispy rice cereal crushed
e 1 cup firmly packed light brown sugar
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e Bake pecans and coconut in shallow pans at 350° stirring
occasionally for 10 minutes.
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e Decorate with icings if desired.
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e Remove from cookie sheet right away.
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e 1 cup pecans chopped
e 1 cup coconut flakes
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Serving: 8 [ Prep: [ Cook: 10mins [ Ready in:
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e Let it cool down totally.
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e Mix until very well blended.
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e Stirin the coffee.
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e Put another cookie on top.
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e Put on flat side of one cookie.
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» The amount of margarine seems too little, but it actually
mix in quite well.





images/00861.jpeg
» Cream margarine and icing sugar together with a fork
until crumbly and all of the sugar is covered with margarine.
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e Stir in the melted chocolate.
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e Stir in cream cheese.
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» Peanut Butter Cookies Because of the extra fat from the
peanut butter, these cookies have a sandier, melt-in-your-
mouth texture. Follow the master recipe, creaming 2/3 cup
peanut butter with the butter, sugar, and salt.
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» Butterscotch Cookies Follow the master recipe,
substituting 1 cup packed light brown sugar for the sugar.
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Serving: 25 | Prep: | Cook: 40mins | Ready in:
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» Spice Cookies Follow the master recipe, substituting 1 cup
packed light brown sugar for the sugar and adding 3/4
teaspoon ground cinnamon, 1/2 teaspoon ground ginger,
1/4 teaspoon ground nutmeg, 1/4 teaspoon ground allspice,
and 1/8 teaspoon ground cloves to the flour. Raisin-Spice
Cookies Prepare Spice Cookies, above, stirring 1/2 cup finely
minced raisins or 1/2 cup dried currants into the finished
dough CHAMMY.
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e Mix the coffee powder and water well.
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» Ginger Cookies Follow the master recipe, adding 1
teaspoon ground ginger to the flour and stirring 6
tablespoons finely minced candied ginger into the finished
dough.
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e Coconut Cookies Follow the master recipe, stirring 1 cup
flaked sweetened dried coconut, toasted, into the finished
dough.
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» 1tspbaking soda
e 1 tsp baking powder
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» cookies:
e 2-3/4 c flour
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» 1-1/4 tsp powdered ginger
e 3/4 tspnutmeg
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e 1-1/4 tsp salt
e 1-1/2 tsp cinnamon
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e Bake for 10 - 15 minutes at 200 degree C (392 degree F).
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e Press out the cookie on a greased baking tray.
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e FILLING:
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e Let it cool down totally.
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e Mix in the nuts, cocoa and flour.
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» Cream the margarine, coffee and sugar until light and
fluffy.
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e Put dough in a cookie press.
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e Mix very well.
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e Mix coffee and water together.
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e Let it cool down.
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» 5 mlinstant coffee (1 teaspoon)
e 5 mlwarm water (1 teaspoon)
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» 375 mlicing sugar (1 1/2 cup)
e 15 mlcream cheese (1 tablespoon)
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e COOKIE:
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e small slab dark chocolate, melted
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e 250 ml chopped nuts (1 cup) of your choice
e 375 mlcake flour (1 1/2 cup)
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e 15 ml margarine (1 tablespoon)
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* 125 mlcocoa(1/2 cup)
e FILLING:
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» 6) lcing: Whisk ingredients in a medium bowl until thick
& smooth. Spoon into a gallon zip-lock bag.
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e 5)Bake 11 to 13 minutes until VERY lightly browned.
Remove cookies to a wire rack to cool completely. Repeat
with remaining dough.
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Serving: 72 | Prep: | Cook: 7mins [ Ready in:
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» 7) Pour colored sugar into a bowl. Snip a VERY small bit off
tip of one corner of zip-lock bag & pipe completely around
outline of each orange-slice cookie. Now, staring at center of
the straight edge of cookie, pipe radiating lines (4 of them)
across cookie to resemble segments. Gently press cookies,
icing side down, into colored sugar. Shake off excess & let
cookies sit out until icing has dried out a little. Serve or store
in airtight container.
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» COOKIE:
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Serving: 24 | Prep: | Cook: 15mins | Ready in:
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* 30 ml boiling water (2 tablespoons)
e 60 mldark brown sugar (1/4 cup)
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e 250 g margarine (1 cup)
e 5 mlinstant coffee (1 teaspoon)
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» 2 teaspoons vanilla extract
o Reduce the speed to low and beat in just until combined: 2
1/2 cups all-purpose flour
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* Add and beat until well combined:
e 1egg
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» Makes: about 7 dozen 2 1/2-inch cookies

o Simplicity itself. We love this recipe, especially at holiday
time, because from just one easy cookie dough, you can
make fourteen kinds of cookies. Putting the sugar through a
food processor gives these cookies a wonderful lightness and
fineness of texture. Have all ingredients at room
temperature, 68 to 702F.
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» FOURTEEN IN ONE cookies
e Fourteen In One cookies (Master Recipe)
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» 1 cup sugar, processed in a food processor for 30 seconds,
or superfine sugar
e 1/2teaspoon salt
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» In alarge bowl, beat on medium speed until very fluffy
and well blended:
o 1/2 pound (2 sticks) unsalted butter, at room temperature





images/00833.jpeg
» Lightly dust with sifted icing sugar, cut into squares and
serve hot or cold.
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e Bake in the oven for 20 minutes.
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e Makes 20 slices.
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e Accompany with mascarpone cheese or cream.
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» Roughly chop the hazelnuts or almonds and sprinkle over
the top to decorate.
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e Press the mixture into a Swiss roll tin. (It should be only 1
cm or 1/2 inch thick.)
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o Cornmeal Citrus Cookies Follow the master recipes, adding
1 teaspoon finely grated lemon or orange zest to the creamed
butter, sugar, and salt, and substituting 1 cup find cornmeal
for 1 cup of the flour.
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e The mixture at this stage should be thick.
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» To bake, position a rack in the upper third and another in
the lower third of the oven. Preheat the oven to 375°F.
Remove 1 disk of dough from the refrigerator and cutin
half. Return the unused portion to the refrigerator. Either:
Scoop the cookie dough into 1-tablespoon balls with a small
ice cream scoop and roll each ball between your palms until
smooth. Place the dough balls on parchment-lined cookie
sheets, spacing about 2 inches apart. Using the bottom of a
smooth, flour-coated glass, flatten each dough ball to about
1/8 inch thick. Or: Lightly flour the work surface. roll the
dough to 1/8 inch thick, using an offset spatula to loosen the
dough. Sprinkle the surface lightly with flours as needed to
keep the dough from sticking. Cut the dough into desired
shapes. Place the dough shapes on parchment-lined cookie
sheets, spacing about 1/2 inch apart. Get as many dough
shapes as you can out of each sheet, because the dough
should be rolled only 2 times. Discard any leftover dough
after the second rolling, or form the leftover dough into balls
and flatten them to about 1/8 inch thick.

» Bake, 2 sheets at a time, until the cookies are evenly golden
brown, 6 to 8 minutes, rotate the sheets halfway through
baking for even browning. Using a thin-bladed spatula,
immediatel transfer the cookies to racks to cool to room
temperature. Decorate the cooled cookies, if desired, and
transfer to an airtight container.
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» Marble Cookies Follow the master recipes, stirring 2
ounces melted and cooled semisweet or bittersweet
chocolate into one- quarter of the master recipe dough.
Divide the chocolate dough into 6 portions.





images/01183.jpeg
» Chocolate-Cinnamon Cookies Follow the master recipe,
adding 1 ounce melted and cooled unsweetened chocolate to
the creamed butter, sugar, and salt. Substitute 1/4 cup
unsweetened cocoa for 1/4 cup of the flour and add 1/4
teaspoon ground cinnamon to the flour-cocoa mixture.
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e Put all the ingredients, except the nuts, in a saucepan and
mix together.
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e Pre heat the oven to 350f(180C)
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e Remove from the heat and leave to cool.
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» Divide the dough in half and wrap in plastic. Refrigerate
until firm, at least 1 hour.

e (The dough can be refrigerated for up to 2 days or it can be
double-wrapped and frozen for up to 1 month.)
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e Slowly bring to a boil, stirring all the time.
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» Orange-Nut Cookies Follow the master recipe, adding 1
teaspoon finely grated orange zest and 1 cup finely ground
walnuts, pecans, or skinned hazelnuts to the creamed butter,
sugar, and salt.
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» Lemon Butter Cookies Follow the master recipe, adding 2
teaspoons finely grated lemon zest to the creamed butter,
sugar, and salt.
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e Press into the remaining three-quarters of the master
recipe dough. Knead the dough together to create a marbled
effect.
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» Orange Butter Cookies Follow the master recipe, adding 1
teaspoon finely grated orange zest to the creamed butter,
sugar, and salt.
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» Lemon Poppy Seed Cookies Follow the master recipe,
adding 2 teaspoons finely grated lemon zest to the creamed
butter, sugar, and salt, and stirring 2 tablespoons poppy
seeds into the finished dough.
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* 1/2 cup raspberry jam, a thick style (strawberry or apricot
works too)
Toppin;






images/00822.jpeg
» 1 pint (568 ml) milk
e 1 tablespoon (15 ml) plain white flour
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e 2 teaspoons (10 ml) vanilla extract
e 4 0z (100 grams) unsalted butter
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» icing sugar, to serve
e mascarpone cheese or thick double cream, to serve
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» 1 teaspoon (5 ml) cinnamon
e 4 0z (100 grams) hazelnuts or almonds
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* 80z (225 grams) superfine sugar
e Grated zest and juice of 1 lemon
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e 80z (225 grams) semolina
e 80z (225 grams) desiccated coconut
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e CRUST
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Serving: 8 [ Prep: [ Cook: 30mins [ Ready in:
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» *Ilike to use dye-free whole cherries packed in syrup,
drained--or natural dried cherries that have been plumped
and drained
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e Combine crust ingredients in a bowl and stir thoroughly.
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» 6 whole glace (candied) cherries cut in quarters *
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e Preheat ovento 350.
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e 1tbsp (15 mL) whipping cream
e 2 cups (500 mL) icing sugar
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e 2tbsp (25 mL) butter, melted
e 2tbsp (25 mL) orange juice
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e Icing: In bowl, stir together butter, orange juice and cream;
stir in icing sugar in 2 batches. Spread over cherry mixture
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» Line 9" square pan with parchment paper or foil: In large
bowl, combine white chocolate with orange rind; set aside.
In small saucepan, heat butter with cream over medium
heat until steaming; pour over chocolate mixture and stir
until melted. Stir in cherries and coconut. Stir in cookie
crumbs in 2 batches until blended. Scrape into prepared pan,
smoothing top. Chill until firm, about 1 hour.
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o With the other half of the cookies, dollop a scant tsp of jam
onto the center, and top with the iced cookie, pushing down
gently to disperse the jam. [Let the cookies dry for several
hours at room temperature. You can store them between
sheets of wax paper in an airtight container for up to 3 days,
or in the fridge for 7 days]
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e Put sour cream in mixing bowl and mix by itself to coat
beater and bowl (makes for easier removal later).
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o Mix the powdered sugar with extract, and add just enough
hot water to make a thin icing. On half the cookies, spoon a
small amount of icing onto the center and spread with the
back of the spoon. (Or lightly tap and turn the cookie and let
the icing spread itself) place on a wire rack. Top each cookie
with a piece of glace cherry before the icing sets.
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e To make the filling, lower oven temp to 300.
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» DOUGH:
e 2 sticks (1 cup ) butter; softened
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Serving: 80/ Prep: | Cook: 13mins | Ready in:
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» Add cream cheese and sugar. Mix on medium to high
speed until smooth with no lumps.
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» Beat the butter and sugar until light and fluffy, add the
egg and mix until blended. Mix in the vanilla, flour and salt,
stir until blended. Making sure the bottom and sides of the
bowl] have been scraped down. If the dough doesn't come
together with your hands, add a few drops of water to it
until it comes together. Shape the dough into a ball and wrap
in plastic wrap, pushing the dough into a disc shape. Chill in
the fridge for at least an hour.
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e Flatten out and press with palm of hand or flat bottomed
object like a measuring cup or glass.
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e ~Makes 20-26 assembled cookies, depending on the
thickness and size of your cookie cutters.
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e Place in a well-buttered or greased 9x12 baking dish.
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» Bake for approx. 10-12 minutes, they should be just'
lightly golden on the edges. Let cool for at least 10 minutes
on the trays before transferring to a wire rack to cool
completely.
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e FILLING
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» Preheat the oven to 350f degrees and line your baking
sheets with parchment paper. Lightly flour your work
surface and roll the dough to about 1/8" thick or slightly
thicker (just not thinner than a 1/8") Ilike to use a 2" fluted
cookie/biscuit cutter. Cut the cookies and space them out on
the lined trays at least a 1/2 inch from each other.
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e Bake for 10 min then remove to cool completely.
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e 1/2 cup (125 mL) butter
e 1/4 cup (50 mL) whipping cream
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» 70z (210 g) white chocolate, chopped
e 1 tsp (5 mL)grated orange rind
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e 2-1/4 cups (550 mL) shortbread cookie or vanilla wafer
crumbs
e Icing:
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o 1-1/2 cups (375 mL) dried cherries or cranberries
e 3/4 cup (175 mL) coconut





images/00808.jpeg
» Once cookies have completely cooled, choose two that are
same size, scoop some ice cream onto the bottom of one and
top with the bottom of the other creating a sandwich. Roll
sides in Cocoa Krispies. Enjoy! Repeat if you're feeling really
sinful ;-)
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» 1and 1/2 cups confectioner's sugar
e 1 Tablesp. freshly-grated orange peel





images/02491.jpeg
» Turn mixer to slow or medium speed add eggs,
buttermilk, vanilla, and vinegar.
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e Next Level





images/02490.jpeg
* Scrape bottom of bowl with spatula to make sure
everything is combined.
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* 1largeegg
e 2and 1/2 cups flour
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e Add cocoa and food coloring.
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Serving: 24 | Prep: | Cook: | Ready in:
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» 2 teasps. vanilla extract
e 1 teasp. baking powder
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e Mix until combined and scrape bowl again.
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» Cream butter and sugar in a mixing bowl. Add egg and
vanilla. Beat until smooth.
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» Preheat oven to 350F. Prepare cookie sheet with non-stick
spray.
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» Form tablespoons of mix into balls by hand and drop onto
cookie sheet. Bake about 12 minutes, until bottoms are
golden brown. Transfer to cooling rack.
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» In a separate bowl, mix flours with baking soda. Slowly
add dry ingredients to butter mixture. Mix well. Using a
wooden spoon, fold in cereal. Do not over mix.
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e 3) Heat oven to 325 degrees F. Have cookie sheets ready.
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» Combine together Icing ingredients and spread over
cooled cheese cake.
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» 2) Divide dough in half. Shape each half into a 10-inch
long log. Press down on each log to flatten one side
completely. Wrap & freeze at least 30 minutes, or until firm
enough to slice.
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e ICING





images/01169.jpeg
e 4)Cut one log at a time into forty 1/4-inch thick slices.
Place 1 inch apart on ungreased cookie sheets.
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» 1 Tablesp. fresh, finely-grated orange peel
e 3 Tablesps. fresh orange juice
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e Pour into crust and bake for about 35 minutes.
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» ICING:
e 2 and 1/2 cups confectioner's sugar
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» Mix on slow; scrape bottom of bowl and mix again until
everything is combined and uniform.
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» 1) Beat butter, sugar, orange peel, vanilla & baking powder
in a large bowl with mixer on medium speed until fluffy.
Beat in egg. Reduce mixer speed to low & gradually add flour,
beating until just blended.
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» After it has cooled enough that you can handle the pan,
place in refrigerator for at least six hours.
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e 1 cup orange-colored sugar
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» When the outside edges are set, but the middle is stilla
little loose, turn off oven and let it sit in the oven for another
15-20 min. then remove to cool.





images/01128.jpeg
e Preheat ovento 350
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e Let cool to room temperature before using.





images/01127.jpeg
e colored icing,sprinkles
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» Remove from heat and immediately strain through a
cheesecloth-lined strainer.
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» Combine flour, baking powder and salt in small bowl. Beat
sugar, butter and vanilla extract in large mixer bow! until
creamy. Beat in egg. Gradually beat in flour mixture. Stir in
1c. morsels. Press enough dough into greased and floured
tablespoon to make slightly rounded.
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e 1/4tsp baking soda
e 11/2 cup cocoa Krispies cereal





images/00802.jpeg
e cocoa Krispies
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* Next Level
e vanilla beanice cream
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» You will have more than 1/3 cup of clarified butter. Use
the remaining butter to grease the moulds.
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» 2 scoops caramel ice cream, divided
e 2 patmeal-raisin cookies
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e Remove from the oven and place a few berries on top of
each.





images/01134.jpeg
» caramel ice cream oatmeal-Raisin cookie Sandwich
e Recipe courtesy Emeril Lagasse, 2007.
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e Fill each mould almost to the rim and bake for 4 minutes.
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e fresh raspberries, for garnish
e Place 1 scoop ice cream between the 2 cookies.
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e These are best eaten the same day you make them.





images/01136.jpeg
» Melted white chocolate, for garnish
e Raspberry sauce, for garnish
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* Return the moulds to the oven and bake a further 5-7
minutes or until the Financiers have become light brown on
top and are springy to the touch. Remove from oven and let
cool on a wire rack.
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e Bake for 10-12 mins. or just till golden around the edges.
Cool on sheets for 2 minutes. Remove to racks and cool
completely.
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e Set aside while you make the batter.
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» Invert onto ungreased baking sheets. Continue with
remaining dough.





images/02461.jpeg
e Using a pastry brush lightly grease the moulds and allow
the butter to set.
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Serving: 1] Prep: | Cook: | Ready in:
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e Fold in the lightly beaten egg whites, vanilla, and the 1/3
cup clarified butter.
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e Frost with icing and decorate with sprinkles and
remaining morsels.
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* In alarge bowl whisk together the flour, ground almonds,
powdered sugar and salt.
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e Place the ice cream sandwich on top of the ice cream and
garnish with the raspberries.
o Yield: 1ice cream sandwich (Make as many as you like:)
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e Paint a serving plate with the melted white chocolate and
drizzle with the raspberry sauce.
o Place the other scoop of ice cream on the painted plate.
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Serving: 15 | Prep: | Cook: 30mins | Ready in:
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e PLEASE SEE ALL ABOVE.
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* 14 cup melted butter
e 1/ cup sugar
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» CRUST:
e 10-12 chocolate graham crackers squares (about 2.5 oz)
crushed
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e 1tsp. vanilla
. -Icing:
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» ICING:
e 4 oz cream cheese (softened)
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e 1/2 cup granulated sugar
e 1egg
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e 5 tsp unsweetened cocoa powder
e 1 (1 oz)bottle red food coloring
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e 1-2 Tablespoons of warm/hot tap water
. illin
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e 2tsp vanilla extract
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* 1 cup powdered sugar
e 1/4tsp.almond or vanilla extract
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* 4 tbsp butter (softened)
e 2 cups powdered sugar
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Serving: 24 | Prep: | Cook: 25mins | Ready in:
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e 12 oz cream cheese (softened)
e 3/3 cup sugar
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e EASY and DELICIOUS!
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* FILING:
e 3/4 cup sour cream
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e pinch of salt
e 1/2 cup unsalted butter, softened
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» 1tsp vanilla
e 1 tsp white vinegar
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* -—-Dough-———--
e 2 cups flour
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» 1egg & 2 egg yolks (beaten)
e 1/4 cup buttermilk
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Serving: 15 ] Prep: | Cook: 10mins | Ready in:
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* 1/4 tsp baking powder
e 80 gm butter
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» 180 gm all-purpose flour
e 125 gm icing sugar
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e chocolate chips,as required
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e 1egglightly beaten
e 1/4tsp vanilla essence
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e Cut in butter till mixture resembles breadcrumbs. (You
can do this in food processor).
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e Combine flour, baking powder and sugar.





images/00009.jpeg
e Add vanilla and egg. Work to a dough and shape a ball.
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e Spoon dough onto cookie sheet.
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e Per cookie: 163 calories, 1g protein, 24g carbohydrates, 7g
fat, 16mg cholesterol, 3g saturated fat, 126mg sodium, Og
fiber.
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» Sift together flour & soda and gently add to butter
mixture.
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e Enjoy!
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e Cool & frost with icing.
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e Bake @ 350F, 12 min.





images/02559.jpeg
Serving: 0/ Prep: [ Cook: 15mins [ Ready in:
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e 1 cup margarine, softened
e 11/2cupssugar
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» 1/4tsp almond extract
e 3to 4 tsp milk
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Serving: 4 [ Prep: [ Cook: 50mins [ Ready in:
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e Almond icing (ingredients follows)
e 1 cup sifted powdered sugar
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» 1 cup all-purpose flour
e 1/4 cup cocoa
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e Set aside
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* 3eggs
e 1 tsp.vanilla





images/02566.jpeg
e Mix together the flour, baking powder, and salt.
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o ICING:
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e 1/4tspsalt
e 1/2 cup butter
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e 13/4 cups flour
e 2 tsp baking powder
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e Add food color if desired.
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* 1/2tsp almond extract
e sliced almonds
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* Mix all ingredients until you reach desired consistency by
add or subtracting the amount of milk.
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* 1 cupsugar
e 1egg
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» 1 cup shredded coconut
e ICING:
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e Add the sugar





images/01237.jpeg
e 1/2 cup chopped walnuts
e 1 can(14-oz.) sweetened condensed milk
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e In alarge mixing bowl beat the butter until softened
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» 2-cups powdered sugar
e 1/4 cup cocoa
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e Beat until fluffy





images/01245.jpeg
e Spread into a greased 13x9x2-in. baking pan.
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e Place two of the rolls 4 to 5 inches apart onto a non-
greased cookie sheet
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 Combine flour, cocoa and walnuts; add to the creamed
mixture.
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» Divide the dough into flour equal parts and form each one
into a 12 inch roll
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e Combine condensed milk and coconut; carefully spread
over the chocolate layer.
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e Repeat with the last two rolls
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» Bake at 350 degrees for 30 minutes or until a toothpick
inserted near the center comes out clean.
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e Flatten the dough so it is about 3 inches wide
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e 1/2tsp.vanilla
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e Beatto mix
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e 5 Tbsp. evaporated milk
e 2 Tbsp. margarine, melted
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e Add the butter/sugar mixture to the flour mixture.
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e Add eggs and vanilla; mix well.
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e Mixtogether
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e In a mixing bowl, cream margarine and sugar.





images/02573.jpeg
e Add the egg and the almond extract.
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» Add eggs, and mix till combined, scraping sides of your
bowl, add pumpkin puree and evaporated milk and mix till
smooth. If you have lumps, don’t worry. It will smooth out
after adding dry ingredients.
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e Cream together the sugar and butter in mixer till fluffy.
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» 1/2 stick unsalted butter, at room temperature
e 1largeegg
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e 1tsp vanilla
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» Cool 5 minutes on pans, then remove to wire racks to cool
completely.
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* 4 0z cream cheese
e 8 oz powdered sugar
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e Bake at 350F for 9-11 minutes.
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e Combine all dry ingredients, except sugar, and set aside.
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» 1 cup packed dark brown sugar
e 4 0z canola oli margarine
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e For cookies;
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Serving: 35 | Prep: | Cook: 6mins [ Ready in:
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e Foricing:
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» 2 cups confectioners' sugar
e 1/3 cup unsalted butter, at room temperature
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e Bakeat 375° for 12 mins.
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» 2 teasoons root beer concentrate
e foricing:
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» When cookies cool, frost with a butter knife or pastry
spatula.
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e For Cookies:
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» Soften butter and cream cheese by leaving out at room
temp. or in microwave. Combine all ingredients and cream
in mixer until light and fluffy.
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» 3 tablespoons water
e 1 teaspoon root beer concentrate
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o Add all dry ingredients and mix till just combined and
batter is smooth. Using a piping bag or ziploc bag with
corner cut out, pipe 3" rounds of cookie batter onto cookie
pans lightly sprayed with Pam.
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* 1/2teaspoon salt
e 13/4 cups flour
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» 1 teaspoon vanilla
e 1/2 teaspoon baking soda
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» 1lb. ricota cheese
e 2t.vanilla
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Serving: 48 | Prep: | Cook: 12mins | Ready in:
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» Blend in vanilla, baking soda, salt, and flour in small
increments, and the root beer concentrate. The batter will be
stiff.
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e There may have been more than 25. Some disappeared to a
friend before I counted them.
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o In alarge bowl, using a stand mixer or an electric hand
mixer on medium speed, beat the brown sugar, margarine,
butter and egg for several minutes until well blended and
fluffy.
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* 2c.sugar
e 3eggs
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e Preheat ovento 375 degrees.
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» COOKIES:
e 11b. butter (no substitutions)





images/02548.jpeg
e Cover and refrigerate for 1 hour.
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* 2T.milk
e optional food coloring or sprinkles
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e For Icing:
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» 2T.butter
e 2c.powdered sugar
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e Transfer to wire rack to cool.
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e Combine next 4 ingredients and add to butter mixture.
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» In cup combine the water with the root beer concentrate,
then add to the sugar mixture and mix well. Spread on
cooled cookies and wait 30 min. to serve.
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e Cream butter & sugar until light & fluffy.
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e Combine sugar with butter and mix well.
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e Line baking sheet with parchment paper.
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» 1t. baking soda
e ICING:
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e Bake for 6 6 minutes.
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» 1t.salt
e 4c.flour
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» Drop the dough by the teaspoonful, spaced about 2 inches
apart on sheets.
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» Combine Rice Krispies, coconut, pecans, sugar and butter.
Spread half of the mixture on the bottom of a 9 x 13-inch
cake pan. Pat into place.
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e Topping (vour choice)
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e Slice vanilla ice cream and place on top of mixture. Spread
other half of Rice Krispies mixture on top. Freeze.
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* 3 cups crushed Rice Krispies
e 1 cup grated coconut
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Serving: 1] Prep: | Cook: | Ready in:
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* 1/2 cup butter, melted
e 1/2 gallon vanilla ice cream
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* 3/4 cup finely chopped pecans
e 1/2 cup brown sugar, firmly packed
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Serving: 30/ Prep: | Cook: 10mins | Ready in:
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» Toserve, slice into bars and serve with chocolate syrup or
other topping of choice
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» 1 teaspoon baking powder
e 1/4 teaspoon salt





images/02522.jpeg
* 1/2 cup all-purpose flour
e 1 cup spelt or whole-wheat flour
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» Bakeat 350 for 12-14 mins or until golden brown. Cool
slightly on a wire rack. Spoon coffee ice cream into each
cookie cup. Cover and freeze for 1-2 hours or till firm.
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e Mix together the flours, baking powder and salt.
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» Let dough stand at room temperature for 5-10 mins to
soften. Cut into 12 slices; press onto the bottoms and up the
sides of greased muffin cups.
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e Preheat oven to 350F. Line baking sheets with parchment.
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Serving: 9 { Prep: [ Cook: 180mins | Ready in:
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» Remove from pan. Garnish with whipped cream and
chocolate syrup. Sprinkle with toffee bits.
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* 3/4 cup cocoa or carob (reduce icing sugar to %2 cup if
using carob)
e 1/3 cup margarine, softened





images/02524.jpeg
* 3/4 cup packed brown sugar
e 3/4 cup packed powdered (icing) sugar
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» 1 teaspoon of vanilla
e 45 whole macadamia nuts, halved
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* 1/2 cup macadamia nut butter
e 1 eggreplacer, mixed
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» For each sandwich, spoon about 1/4 cup ice cream onto
bottom of 1 cookie. Top with second cookie, bottom side
down; press together gently. Roll outer edge of ice cream in
chocolate chips. Quickly wrap each sandwich in plastic
wrap. Freeze 3 hours or until firm. For longer storage, place
wrapped sandwiches in resealable freezer plastic bag. Let
stand 10 minutes before serving.
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» Cutnine 12x9-inch sheets of plastic wrap or waxed paper.
Place chocolate chips in small shallow bowl.
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e 2 1/4 cups any flavor ice cream, slightly softened
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o 170ll(16.5 oz) Pillsbury® refrigerated chocolate chip
cookies

* 1/2 cup miniature semisweet chocolate chips or candy
sprinkles
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e Bake 10 to 15 minutes or until light golden brown. Cool 1
minute; remove from cookie sheet to cooling rack. Cool
completely, about 15 minutes.
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e Heat oven to 350°F. Shape cookie dough into 18 balls. On
ungreased cookie sheet, place balls 3 inches apart.
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* 2eggs
e 14 0z.can pumpkin puree
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e Shape into walnut sized balls and place 2 inches apart on
sheets





images/01200.jpeg
e 1-1/2 sticks butter,softened
e 2-1/4 clt. brown sugar
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e Add margarine, nut butter, egg and vanilla. Mix well.
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e Icing:
e 4 oz butter
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» Gently press 3 macadamia nut halves in a triangle fashion
on each cookie.
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* 3/4 c evaporated milk
e 1 tsp vanilla
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o Flatten slightly with the bottom of a glass.
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e Blend in the sugars and cocoa.
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e Can frost cookies or use for chocolate cake or muffins..
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» Combine and cream together the sugar and shortening,
then add the beaten egg and mix well.
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e Cookies:
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» whipped cream
e chocolate syrup
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e 1tube (16-1/2 oz.) refrigerated chocolate chip cookie
dough
o 2 ccoffee ice cream(or whatever flavor you want)
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e 1/3 c English toffee bits or almond brickle chips
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e Drop on greased cookie sheet.
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» Combine sifted flour with spices, salt, baking soda, and
baking powder and mix well. Add with coffee to rest of the
batch. Then add rest of the ingredients, and enough flour or
water, if needed, to make the right consistency for dropping.
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Serving: 12 | Prep: | Cook: 14mins | Ready in:
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e Bake at 400 degrees for 15 minutes
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Serving: 16 | Prep: | Cook: 60mins | Ready in:
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e Makes 12-18 servings
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e ginger Icing:
e 3/4c powdered sugar,sifted
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e 1/2tsp powdered ginger
e 2c sliced rhubarb
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* 1 cupsugar
e 2 cups flour,sifted
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» Preheat ovento 350°. Line 8" square pan with heavy
aluminum foil extended over pan's edges. In a large bowl,
sift together the oats, flour and brown sugar. Cut in the
butter until mixture resembles coarse crumbs. Scoop out 1c
of mixture and set aside. Press remaining mixture into
prepared pan and bake at 350 for 25 mins.
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Serving: 24 | Prep: | Cook: 15mins | Ready in:
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e 1/4tsp powdered ginger
e 3-4 tsp. orange juice or milk
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» lcflour
e 3/4c brown sugar
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e Crust:
e 11/2c quick cooking oats
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e 1/4csugar
e 2Tbs flour
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* 3/4cbutter(11/2 sticks)
o Filling:
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* 3and 1/2 cup powdered sugar
e 1/3 cup butter
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* 1/2 teasp. cinnamon
e coffee Icing:
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» Bit of salt
o Cream butter and sift sugar into it.Add other
ingredinets,beat until smooth and creamy.
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* 3 Tablesp.cold coffee
e 2 Tablesp. fresh lemon juice
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* 3/4to 1 cup cold coffee
e 1eggbeaten
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e 1 cup shortening
e 1/2teasp.cloves
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e 1/4teasp.salt
e 1 teasp. baking powder
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* 3/4 cup chopped nuts
e 1/2teasp.baking soda
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e Place in fridge until set.
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» In medium bowl, stir together the sugar, flour and ginger.
Add rhubarb and toss to coat. Spread over hot crust. Sprinkle
with reserved crust mixture and press lightly. Bake 30-35
mins or till top is golden and filling bubbly. Cool on wire
rack.
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o Drizzle over bars while still in pan. Lift foil from pan and
cut into bars. Serve right away. Store any leftovers (which
there probably won't be) covered in refrigerator for 2 to 3
days or freeze.
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e Fortheicing, in a small bowl, combine powdered sugar,
ginger and enough liquid for good drizzling consistency.
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» 3. Add combined flour, baking soda, cinnamon and salt;
mix well. Stir in oats and chips; mix well.
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» 2. Beat together margarine and sugars until creamy. Add
eggs and vanilla; beat well.
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* 5.Bake 10 to 12 minutes or until light golden brown. Cool
1 minute on cookie sheet; remove to wire rack. Cool
completely.
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» 4, Drop by rounded tablespoonful onto ungreased cookie
sheet.
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» 18 frozen raspberries (my second wink to healthy eating)
e cookie cutter, shape of a maple leaf.
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» sugar
e 1/4 cup corn syrup
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Serving: 32 | Prep: | Cook: 20mins | Ready in:
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e 6. Tomake sandwiches, spread softened ice cream on
bottom side of one cookie; top with second cookie. Wrap
airtight; freeze for at least 1/2 hour.
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* 1/4 cup cornstarch
e 2 cups whole wheat flour (a wink to the healthy diet)
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» 1 cup unsalted butter, softened
e 3/4 cup sifted icing sugar
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e Combine the cornstarch and the flour and then slowly add
the dry ingredients to the butter mixture, beating until
smooth.
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e Add the icing sugar gradually, beating until it is absorbed.
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e Turn the dough on to alightly sugared board and roll out
to a 1/4 inch thickness. Sugar the roller as needed as well.
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» This should make a stiff dough. Knead slightly. Add flour
if necessary.
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e Cream the butter until light.
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e Spread the glaze on the still-warm cookies with the tip of a
spoon.
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» Roll the remaining dough in to balls to make thimble
cookies.
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» Cutoutas many maple leafs as you can with the dough to
fill your cookie tray (no need to butter. There's enough in the
dough).
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» In the meantime, measure the corn syrup and the
raspberries in to a small saucepan and heat to boiling,
mashing the berries as you go. Strain the glaze through a
mesh strainer.
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» Bake at 300 degrees for twenty minutes or until lightly
golden on the bottom and the edges.
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e 1/2 cup (1 stick) unsalted butter, room temperature
e 1/3 cup (packed) dark brown sugar





images/00011.jpeg
e Then make small balls of dough. Roll into thin cylinders,
make numbers/letters of the alphabet, twisting the dough
and trimming it as necessary.
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» Wrap in plastic wrap and put in the refrigerator for 15
minutes to get hard enough to roll.
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» Arrange on a greased cookie sheet, leaving a little space
between them.
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» Arrange chocolate chips on top, keeping some distance
and lightly press them in the cookies.
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» Remove them from the oven as soon as the edges of
cookies turn golden.
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e Bake at 180 C for about 10 - 12 minutes.
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* 1/2 teaspoon vanilla extract
e ice cream
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* 1/3 cup sugar
e 1largeegg
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» Bake cookies 10 minutes. Reverse baking sheets and bake
until cookies are golden and dry to touch, about 3 minutes
longer. Let cool 2 minutes. Transfer cookies to rack. Cool
completely. (Can be made 1 day ahead. Store airtight.)
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o Mix first 5 ingredients in medium bowl. Using electric
mixer, beat butter in large bowl until fluffy. Add both
sugars; beat until well blended. Beat in egg and vanilla. Stir
in dry ingredients. Using 2 tablespoons batter per cookie,
drop 8 mounds onto each sheet, spacing mounds 3 inches
apart. Flatten to 2-inch rounds.
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o Preheat oven to 375°F. Spray large rimmed baking sheet
with non-stick spray. Spread nectarines in single layer on
sheet. Sprinkle with sugar; toss to coat. Bake nectarines 15
minutes. Stir well. Bake until fruit is tender and juices begin
to thicken and caramelize, stirring every 5 minutes to
prevent burning, about 20 minutes longer. Transfer fruit
and juices to large bowl; mash coarsely; cool. Mix ice cream
into fruit. Freeze until almost firm, about 45 minutes.
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e Forice cream:
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e 1/4 cup sugar
e 1 pint vanillaice cream, softened slightly
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» Nonstick vegetable oil spray
e 1 1/2 pounds nectarines, pitted, cut into 1/4-inch cubes
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e Position 1 rack in top third and 1 rack in bottom third of
oven and preheat to 350°F. Line 2 baking sheets with
parchment paper.





images/02144.jpeg
e Preparation For cookies:
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o Place 8 cookies, flat side up, on work surface. Spread 1/3
cup ice cream over each. Top each with 1 cookie, flat side
down, and press gently to adhere (reserve any remaining ice
cream for another use). Wrap sandwiches in foil and freeze.
(Can be made 3 days ahead. Keep frozen.)





images/02152.jpeg
» 1 cup margarine or butter, softened
e 1 cup firmly packed brown sugar
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Serving: 10/ Prep: | Cook: 10mins | Ready in:
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e About 1 quart vanilla ice cream, softened
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* 3 cups Quaker Oats (quick or old fashioned, uncooked)
e 1 cup semi-sweet chocolate chips
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e 1. Heat oven to 350°F.
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» 1 teaspoon vanilla extract
e 1 cups all-purpose flour
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e 1/2 cup granulated sugar
e 2 large eggs
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» 1 teaspoon ground cinnamon
e 1/2 teaspoon salt (optional)
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» 1/2 cup cake flour
e 1 teaspoon baking soda
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» Using a tablespoon for each cookie, roll into 6-inch long
ropes.
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» Cover and chill dough about one hour or until firm enough
to handle.
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» Onanungreased cookie sheet, shape each rope into a ring,
overlapping about one inch from the ends.
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e Cool on arack.
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» Bake for 10-12 minutes until edges are golden. Do not
overcook.
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» Brush over warm cookies and decorate with almond slices
and sprinkles.
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» Mix icing sugar, milk, remaining almond and vanilla
extracts for form a glaze.
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e -21/2 cups (625 mL) all-purpose flour
e .1/2tsp.(2 mL)baking soda
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Serving: 54 | Prep: | Cook: 25mins | Ready in:
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e .1 cup (250 mL) Becel Buttery Taste margarine
e .3/4 cup (175 mL) granulated sugar, divided
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e .1/2tsp.(2 mL)cream of tartar
e .1/4tsp.(1 mL)salt
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e Preheat oven at 325 degrees.
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e Wrap in saran and chill dough for 1 hour.
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» Roll dough and cut with your favourite cutter. Iusea
wreath shaped one.
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* 1 cup coconut
e In a saucepan, cook
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» 1 cup broken walnuts
e 1 cup crushed graham wafers
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e 1/2 cup milk
e 1 tsp vanilla
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e 1 cup brown sugar
e 1/2 cup margarine
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e Makes approximately 36 cookies.
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» Brush with egg white, sprinkle with course sugar and bake
for 18 - 20 minutes or until edges are light brown at 325
degrees.
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Serving: 8 [ Prep: [ Cook: 10mins [ Ready in:
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» Note: | have never made these cookies but I found this
hand written in my recipe box. I would imagine that if you
want a bit of a flavour change, Almond Extract would be nice
as well.
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e 2 cups icing sugar
e 2 tbsp cream
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e Icing:
e 1/4 cup butter
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» 1/4tspsalt
e 1 cbutter, room temp
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» 2 tsp almond extract
e 1 cicing sugar
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» 1c white sugar
e 2 tsp vanilla extract
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e colourful sprinkles
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» milk
e 1/4 c sliced almonds
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e Stir in flour, chopped almonds and salt.
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e Cream butter and sugar and add 1 tsp. each of vanilla and
almond extract.
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e Leave to cool on a wire-rack.
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e Leave on the cookie sheet for 2-3 minutes to cool a bit,
then delicately detach them from the sheet.
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* 11/2 c chopped almonds
e 11/3cflour
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e 1/2tspsalt
e 1 tsp vanilla
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Serving: 24 | Prep: | Cook: 10mins | Ready in:
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» IngredientsCookies
e 11/2 cups old-fashioned oats
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Serving: 8 [ Prep: [ Cook: 22mins [ Ready in:
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» 1/2 teaspoon ground cinnamon
e 1/2 teaspoon salt
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* 3/4 cup all purpose flour
e 1/2 teaspoon baking soda
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e Mix walnuts, coconut and crushed wafers together.
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e Whole graham wafers
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o Butter a cookie sheet, place whole graham wafers over the
bottom of the cookie sheet. Spread with above mixture.
Cover everything with another layer of whole graham
wafers and spread on the icing.
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» In apot, mix sugar, butter and milk. Boil 1 minute. Add
vanilla and then the first mixture of walnuts and coconut.
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e 3 1/2 cups (21 ounces) semisweet chocolate chips
e 4 ounces unsweetened baking chocolate
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» 1 cup (8 ounces) milk (I used sour cream)
e RICH chocolate icing
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e 11/2 cups (12 ounces) heavy cream (Again, I used sour
cream)
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» 2 tablespoons (1 3/8 ounce) light corn syrup
e 4 tablespoons (1/2 stick, 2 ounces) unsalted butter
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e TO MAKE THE COOKIES:
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o Preheat the oven to 400°F. Lightly grease (or line with
parchment) two baking sheets.
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e Add the flour to the wet ingredients alternately with the
milk, beginning and ending with the flour. Do this gently;
there’s no need to beat the batter.
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» In alarge mixing bowl, cream together the butter, salt,
vanilla, and baking powder. Beat in the sugar, then the eggs,
one at a time, beating well after each addition.
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e Leave 2"to 2 12" between each cookie, for expansion.
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» Using a muffin scoop, or a 1/4-cup measure, drop the
dough onto the prepared cookie sheets. Flatten each mound
of dough to a circle about 3" across with wet fingers.
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* 3 large eggs
e 41/2 cups (19 ounces) all-purpose flour
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» 1/2 Cup sour cream
o 1 Package (8 ounces) pitted dates (36)*
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* legg
e 1 Teaspoon vanilla
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e colored sprinkles (optional)
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* 36 walnut halves
e Easy icing (recipe follows)
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* 1/3 Cup butter or margarine, Softened
e 3/3 Cup Packed brown sugar
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» 1/ Teaspoon baking powder
e 1/ Teaspoon baking soda
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o EASY ICING: In small bowl stir 2 tablespoons butter,
melted, 1 tablespoon milk, (I use 2 tablespoons lemon juice
instead of milk), 1 teaspoon vanilla and 1 cup confectioners’
sugar until smooth.
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o Stir together flour, baking powder and soda; set aside. In
medium bowl cream butter and sugar until light and fluffy.
Beat in egg and vanilla until blended. Stir in flour mixture
alternately with sour cream until blended. Stuff dates with
walnut halves; using 2 forks, roll each in dough until well
covered. Drop 2 inches apart on greased cookie sheets. Bake
in preheated 400 degree oven 10 minutes or until golden
brown (cookies will still be soft to touch. Immediately
remove to racks. When cooled, spread with Easy Icing.
Decorate with sprinkles. (Optional) Store airtight.
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» Step 1: Preheat oven to 350°F (175°C). Combine flour,
baking soda, cream of tartar and salt in medium bowl; set
aside.
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Serving: 36 | Prep: | Cook: 20mins | Ready in:
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» *If your dates are chopped, just mash the sticky dates
with some of the walnuts to form a marble size ball.
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» Step 3: Shape dough into 1-inch (2.5-cm) balls, then roll in
remaining 1/4 cup (50mL) granulated sugar; arrange on
ungreased baking sheets, 2 inches (5 cm) apart. Flatten each
with the bottom of a glass.
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» Step 2: Beat Becel Buttery Taste margarine, 1/2 cup (125
mL) granulated sugar and confectioners' sugar in large bowl
with electric mixer until light and fluffy. Beat in eggand
vanilla until blended. Gradually beat in flour mixture just
until blended.
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e Nutrition information and more baking ideas are available
at becel.ca.
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e Step 4: Bake 10 minutes or until edges are slightly golden.
Cool sheets 2 minutes on wire rack; remove cookies from
sheets and cool completely.
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» cookies
e 1 cup (2 sticks, 8 ounces) unsalted butter
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Serving: 24 | Prep: | Cook: 11mins | Ready in:
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» 1 tablespoon baking powder
e 11/2cups (10 1/2 ounces) sugar
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* 11/2teaspoons salt
e 2 teaspoons vanilla extract





images/00039.jpeg
e .1/2tsp. (2 mL)vanilla extract
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e .- 1/2 cup (125 mL) confectioners/icing sugar
o -1egg
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» In alarge mixing bowl beat butter on medium high until
softened. Add icing sugar and beat until fluffy.
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» 1slightly beaten egg white
e 2 -3 tablespoons course sugar
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e Add flour and beat until combined.
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e Beatin egg yolks and vanilla.
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» 1cup butter
e 1/2 cup siffed icing sugar
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» 1 teaspoon vanilla
e 2-1/4 cups all purpose flour
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» 1 hard cooked egg yolk - sieved or very finely minced
e 1raw egg yolk
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» 1 cup raisins
e 1/4 cup dark rum
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Serving: 24 | Prep: | Cook: 30mins | Ready in:





images/00073.jpeg
e 2 tablespoons baking powder
e 1/2 teaspoon ground allspice
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* 3 cups flour
e 1/4 cup unsweetened cocoa





images/00075.jpeg
» 8 ounces semisweet chocolate cut into 1/4" pieces
e 1/2 pound unsalted butter cut into 1 ounce pieces
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» 1/2 teaspoon ground cinnamon
e 1/8 teaspoon salt
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» 1 teaspoon vanilla
e Icing:
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e 1 cup firmly packed brown sugar
e 3 large eggs
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» 1/4 pound unsalted butter cut into 1 ounce pieces
e 2 tablespoons blackstrap molasses
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» 6 ounces semisweet chocolate cut into 1/4" pieces
e 3/4 cup heavy cream
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» Bake the cookies for about 11 minutes, or until they're a
mottled brown on the bottom (carefully tilt one up to look),
but not colored on top. You may see the barest hint of
browning around the edges, but these cookies are supposed
to be soft and cake-like, so don't over-bake them.
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e TO MAKE THE ICING:
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e Cool the cookies on the pan for 5 minutes, then transfer
them to a rack to cool completely.
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e Remove from the heat, and stir until smooth.
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» Place the chocolate chips, baking chocolate, corn syrup,
butter, and cream into a large microwave-safe bowl, or into a
large saucepan. Heat the mixture till it's very hot; the cream
will start to form bubbles.
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» When completely cool, beat with an electric mixer for 6 to
7 minutes, until the icing lightens in color just a bit, and
thickens just slightly.
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» Let cool to room temperature; this will take at least a
couple of hours, so plan accordingly.
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e It’ll feel like you're piling on a lot of icing; that's precisely
the point!
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» Spread each cookie with a generous 3 tablespoons icing
(about 42g, about 1 1/2 ounces), leaving V4" bare around the
outside edge of each cookie. A heaped tablespoon cookie
scoop works very well here.
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e Allow to set, then store airtight in a single layer.
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e Continue to beat on medium 4 more minutes until fairly
smooth.
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» Beat on medium speed for 4 minutes using rubber spatula
to scrape down sides of bowl.
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» Add eggs one at a time beating on medium 1 minute and
scraping down bowl after each addition.
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» Scrape down bowl then beat on high for 2 minutes until
smooth.
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» Add melted chocolate and beat on medium 30 seconds
until incorporated.
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e Add vanilla and beat on high 1 minute then scrape down
bowl.
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» Operate mixer on low while gradually adding dry
ingredients.
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» Add rum infused raisins and mix on low for 30 seconds
until combined scraping down bowl.
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» Use arubber spatula to finish mixing the dough until
thoroughly combined.
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» When all dry ingredients have been incorporated remove
bowl from mixer.
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e Combine raisins and rum in a plastic container with tight
fitting lid.
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e Preheat ovento 350.
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e Steep at room temp for 6 hours or overnight.
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o Sift onto wax paper and set aside until needed.
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» In a sifter combine flour, cocoa, baking powder, allspice,
cinnamon and salt.
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e With heat on place chocolate in top half.
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» Heat 1" water in bottom half of a double boiler over
medium heat.
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» Transfer melted chocolate to a 1-quart bowl and set aside
until needed.
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» Use arubber spatula to stir chocolate until completely
melted and smooth.





images/00089.jpeg
» Combine butter and brown sugar in bowl of an electric
mixer fitted with a paddle.
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e 1 cup shortening
e 1 egg yolk plus milk to make 2/3 cup
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» 1 Tbs sugar
e 1 tspsalt
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e 1 cup cornflakes slightly crushed
e 6 cups apples, peeled , sliced
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¢ 1 egg white ( to brush over dough )
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e Pastry dough:
e 2 1/2 cups flour
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Serving: 8 [ Prep: [ Cook: 35mins [ Ready in:
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e powdered sugar icing





images/02186.jpeg
* 3/4 cup sugar
e 1 tsp cinnamon or to taste
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» Mix all together until smooth and pliable on a lightly
floured surface
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e Make dough:
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o Slit crust in a few places
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e Roll out other half and cover the filling.





images/02196.jpeg
e Bake in a preheated 400F oven for 10 minutes
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e Brush top crust with the egg white.
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e Roll out halfthe doughtofitan 11 x 15 inch pan
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e Combine remaining ingredients and spread evenly over
dough.
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o Sprinkle cornflakes over dough.
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e Drizzle with a powdered sugar icing while warm.
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e Reduce heat to 375 and bake 25 minutes longer.
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e Cut when cool.
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» 2 teaspoons grated lemon rind (about 2 lemons)
e 2 tablespoons poppy seeds
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» 2large egg yolks
e 1 teaspoon vanilla extract
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e 1/2 cup sour cream
e 2 cups all-purpose flour
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o Spread over filling and chill completely.
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» Foricing, whisk together remaining ingredients until
smooth.
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e 1/2 cup (1 stick) unsalted butter, at room temperature
e 1 cup granulated sugar
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Serving: 10/ Prep: | Cook: 18mins | Ready in:
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* 1/4 teaspoon salt
-ICING----
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» 2 teaspoons baking powder
e 1/2 teaspoon baking soda
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e 2 tablespoons freshly squeezed lemon juice (1/2 lemon)
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» 1 cup confectioners' sugar
e 1 tablespoon butter, at room temperature
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e For icing: Place sugar in a bowl. Whisk in butter and lemon
juice until smooth. Drizzle icing over tops of cooled cookies,
and let icing harden before serving. Makes about 20 cookies.
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e Bake until cookies are lightly browned, about 18 minutes.
Using a spatula, transfer cookies to a rack and let cool before
icing.
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» In amixing bowl, cream butter and sugar until smooth.
Add egg yolks; then add vanilla and blend. Add rind, poppy
seeds (optional), and sour cream.
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e Heat oven to 350 degrees F (175 C).
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e Scoop 2 level tablespoons of dough and roll to form each
cookie. Drop onto ungreased cookie sheets, spacing 2 inches
apart.
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e In a separate bowl, mix flour, baking powder, baking soda,
and salt. Add to creamed mixture. (Dough will be sticky.)
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* 1/2 cuprice flour
e 3/4 cup icing sugar
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» 250 g butter, softened but not melted
e 1 1/2 cups maize cornflour
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* Mix all ingredients in a food processor until smooth and
well combined. Roll dough on a maize corn flour dusted
surface toa 1 cm thickness. Cut into fingers or press out
shapes using cookie cutters. Place on a baking tray and prick
with a fork. Bake for 25 — 30 minutes until pale but crisp
(longer slower baking is the trick with shortbread). Cool on a
wire rack and store in an airtight container.
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e 1 teaspoon grated lemon rind
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Serving: 40/ Prep: | Cook: 30mins | Ready in:
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* 3/4 cup flour
e 1/4 cup rolled oats
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Serving: 24 | Prep: | Cook: 20mins | Ready in:
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» 2 tbsp packed brown sugar
o 2eggs
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» 3 tbsp cold stick margarine, cut in pieces
e 3 tbsp vegetable shortening
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» Set cookies on a parchment-lined cookie sheet to dry icing
before stacking or moving cookies for storage.
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e Paint Royal Icing on cookie edges using a small craft brush
and immediately roll edges in sugar beads to evenly coat.
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e Make-ahead tips: These cookies have great staying power,
they will stay fresh for 1 to 2 weeks.





images/01723.jpeg





images/01729.jpeg
* 3/4 cup sugar
e 1 cup flour
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e 11/2 cups fresh whole cranberries
e 1/3 cup unsweetened shredded coconut
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» 1 tsp baking powder
e 1/4tspsalt
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» Combine juice and orange rind with butter, stir in sifted
confectioner's sugar until desired spreading consistency is
reached. Add more juice or sugar as needed.
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e Bake 5 minutes in preheated 350F oven, cool to room
temperature.
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e Orange Icing:
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e Press into the bottom of an 8" dish.
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» CRUST:
e 1/2 cup (1 stick) (113 grams) unsalted butter, room
temperature
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o Siftin flour, baking powder and salt, and blend in.
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Serving: 24 | Prep: | Cook: 30mins | Ready in:





images/01738.jpeg
» Using electric mixer, beat eggs and sugar until fluffy,
about 2 minutes.
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e Bake at 350 for about 20 minutes.
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* 3 tbsp margarine at room temperature
o 1tbsp water
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» Drop by tablespoonfuls onto greased or parchment paper
lined baking sheets.
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* 1/3 cup sultana raisins
e 11/2cups icing sugar
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e Ice cookies with Orange Icing while still warm.
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» For base, whir ingredients in food processor until mixture
looks like crumbs, then starts to form clumps.
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e Transfer cookies to racks to cool.
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e 1 tbsplemon juice
e Finely grated zest of 1 lemon
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» 1/4 cup (25 grams) confectioner's (powdered or icing)
sugar
o 1 cup (140 grams) all purpose flour
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e Stir in cranberries, coconut and sultanas by hand, and
spread over shortbread base.
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e Sift together dry ingredients; stir into carrot mixture and
mix well.
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e Cool onrack to room temperature.
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e Bake until browned and set in centre, about 15 minutes.
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e orange Icing:
e 3-4 Tablespoons of orange juice
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e 1/4 cup granulated sugar
e 1/4 cup confectioners’ sugar
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» 2 teaspoons baking powder
e 1/2 teaspoon salt
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* 1/2teaspoon salt
e 1/2 pound (2 sticks) unsalted butter, softened
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e 1 1/4 cup sifted confectioners' sugar
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» About 1/4 cup Royal icing, optional
e 1/4to1/2 cup small (2mm) silver dragées (sugar beads),
optional
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» grated rind of one orange
e 1 Tablespoon butter
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» 1 teaspoon pure vanilla extract
» About 2 to 3 tablespoons granulated sugar, for sprinkling
on cookie tops
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e 1 cup shortening
e 3/4 cup sugar
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Serving: 25 | Prep: | Cook: 30mins | Ready in:
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Serving: 36 | Prep: | Cook: 20mins | Ready in:
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» 1 teaspoon vanilla extract
e 2 cups all-purpose flour
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» 2 tablespoons bleached all-purpose flour
e 2 cups less 2 tablespoons bleached all-purpose flour
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* legg
e 1 cup cooked, mashed carrots
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e 1/2 cup blanched whole almonds
e 3 tablespoons dried lavender flowers
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» Add egg, carrots and vanilla, beating well after each
addition.
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e Sift together remaining flour and salt and combine with
ground nut mixture. Set aside.
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» Beat shortening; gradually add sugar, beating until light
and fluffy.
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» In afood processor fitted with a metal blade, grind
almonds with lavender and 2 tablespoons flour until nuts
are finely textured, but not pasty.
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» Place softened butter and sugars in a large bowl of an
electric mixer fitted with a paddle attachment.
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e 3/4cup milk chocolate chips
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» Place arack in center of oven and preheat oven to 300
degrees.
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o 1tsp vanilla extract
e 2cups all-purpose flour





images/01714.jpeg
e Chill at least 3 hours, or until very firm.
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o Stir together granulated sugar and water in a heavy
saucepan over medium-high heat. Bring to a boil but do not
stir. Boil for 5-6 mins. or until it starts to turn a light brown.
Pour onto lined baking sheet and let cool to room
temperature. Chop caramel finely
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e Cut with 2-inch round or oval cookie cutter.
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e Have ready a foil lined baking sheet.
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» Line two 15-by-10-inch cookie sheets with parchment
paper and set aside. Roll dough on a lightly floured surface to
1/4-inch thickness.
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Serving: 30/ Prep: | Cook: 13mins | Ready in:
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e Turn mixer to low speed, and gradually add flour-nut
mixture, blending until just combined.
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e Cream mixture until light and fluffy.
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» lcup soft butter
e 1/2cup sifted icing sugar
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o Flatten dough into a disk and wrap tightly in plastic wrap.





images/00371.jpeg
» 1/2cup granulated sugar
e 2Tbsp water
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e Stirin vanilla extract.
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e Beat together butter and icing sugar in a large bowl until
fluffy, then stir in vanilla. Gradually stir in flour, chocolate
chips and caramel pieces. Chill dough slightly if very soft.
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» Sprinkle cookie tops evenly with remaining sugar and
bake about 30 minutes, or until the shortbread is firm to the
touch and lightly browned on the bottom. Immediately
transfer to cooling racks and cool completely before storing.
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e Preheat oven to 350F (180C).
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» Carefully transfer cookies to prepared cookie sheets,
spacing cookies about 1 inch apart.
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» Roll out dough between 2 sheets of parchment paper to
1/4inch thick. Cut out with floured fluted cookie cutter.
Transfer to parchment lined baking sheets. Bake for 12-14
mins. or until lightly golden around the edges. Let cool on
baking sheets for 5 mins. then transfer to racks.
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» To add a sparkly border, pour silver dragées into a shallow
bowl.
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e Drizzle over chocolate chips and nuts.
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e Stir together caramel topping and 3 tablespoons flour
until well blended.
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e RETURN to oven.
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e Top with reserved 1/2 cup crumbs.
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e SPRINKLE chocolate chips and nuts over crust.
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e BAKE 10 minutes. Remove from oven.
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e While still warm, run a knife around the outside edge of
pan.
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» Bake an additional 20 to 25 minutes or until golden
brown.
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e CUT into squares.
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e Cool completely on rack.
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» 1/2 teaspoon baking soda
e 1/4teaspoon ground cinnamon
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» 3 tablespoons flour
e 1/2 cup whole wheat flour
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e 1(12 1/2 ounce)jar caramel ice cream topping, Smuckers
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* 11/3 cups milk chocolate chips
e 1/2 cup walnuts, chopped
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* 3/4 cup brown sugar, firmly packed
e 1/2 cup all-purpose flour, plus
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» Reserve 1/2 cup for topping. Press remaining crumbs into
prepared pan.
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» Coata 9 x9 x 2-inch baking pan with no-stick cooking
spray.
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e HEAT ovento 350°F
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e With an electric mixer at low speed, blend until mixture
resembles coarse crumbs.
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» COMBINE shortening, oats, brown sugar, 1/2 cup all-
purpose flour, whole wheat flour, baking soda and
cinnamon in large bowl.
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e Directions
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e *1/2 cup chopped pecans
e *coffee glaze (optional)
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o 2.Inalarge bowl stir together oats, flour, the 1 cup
pecans, baking soda, and salt; set aside. In a large mixing
bowl beat butter with an electric mixer on medium to high
speed for 30 seconds. Add brown sugar and beat until
combined, scraping the sides of bowl occasionally. Beat in
eggs, 1 tablespoon coffee powder, and vanilla until
combined. Beat in as much of the oat mixture as you can
with the mixer. Stir in any remaining mixture with a
wooden spoon. Reserve 2 cups of the mixture for the
topping.
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e 1.Preheat ovento 350 degrees F. Lightly grease a
15x10x1-inch baking pan; set aside.
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* 3/4 cup shortening (Crisco butter or 3/4 stick Crisco
butter shortening Sticks)
e 1 1/2 cups quick oats, uncooked
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Serving: 18 | Prep: | Cook: 30mins | Ready in:
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e 4.Bake in the preheated oven for 20 to 25 minutes or until
edges are set (do not overbake). Cool in pan on a wire rack. If
desired, drizzle with Coffee Glaze. Cut into bars. Makes 48
bars.
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* 3. Using floured hands, press remaining oat mixture
evenly into bottom of prepared pan. Spread caramel topping
evenly over crust to within 1/4 inch of edges. Drop
spoonfuls of reserved topping mixture over caramel topping;
sprinkle with the 1/2 cup pecans.
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» 6. To Store: Cover pan tightly and store at room
temperature for up to 3 days or freeze for up to 1 month.
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» 5. Coffee Glaze: In a small bowl combine 2 tablespoons
very hot milk and 1 teaspoon instant coffee powder; stir
until dissolved. Stir in 1 cup sifted powdered sugar until
smooth. Drizzle over bars in pan. Let stand 15 minutes to set

glaze.
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e 1roll refrigerated sugar cookies(16.50z)
e 1 bag semi-sweet chocolate chips(120z) (2cups)
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Serving: 24 | Prep: | Cook: 32mins | Ready in:
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» 1/2c packed It. brown sugar
e 1jar(12.250z) caramel ice cream topping
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* 3cchopped pecans
e 1/2c butter
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e Serve with ice cream or whipped cream if desired.
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e Spread in pan.
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o Bake 25 to 32 mins or till edges are deep golden brown and
pecans lightly toasted. Cool on cooling rack 30 mins; loosen
sides from pan, but do not cut. Cool completely, about 3
hours longer (for firmer bars, let sit additional 2 hours). For
bars, cut into 6 rows by 4 rows.
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e Refrigerate until solid, cut and store (may be stored at
room temperature.)
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e Top with remaining candy pieces.
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» Heat oven to 350°. Press cookie dough evenly in bottom of
ungreased 13x9" pan.
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e 1cgraham cracker crumbs(16 squares)
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e In 2 gt. saucepan, melt butter over med-high heat. Stir in
brown sugar, caramel topping and graham cracker crumbs.
Heat to boiling, stirring constantly. Pour over crust in pan;
spread evenly. Sprinkle with remaining 1c chips and 11/2¢
pecans.
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» Sprinkle 1 cup of chocolate chips and 11/2 cups of pecans
over dough; lightly press into dough. Set aside.
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» *2eggs
o *1tablespoon instant coffee powder or instant espresso
powder (optional)
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» *1 cup butter, softened
e *2 cups packed brown sugar
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* *2 teaspoons vanilla
e *3/4 cup caramel ice cream topping
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» Ingredients
e *3 cups rolled oats
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Serving: 48 | Prep: | Cook: 25mins | Ready in:
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e *1 teaspoon baking soda
e *1/4teaspoon salt
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e *2-1/3 cups all-purpose flour
e *1 cup chopped pecans





images/02213.jpeg
* 1/2 cup packed light brown sugar
e 1jar(12.25 0z) SMUCKER'S® caramel ice cream topping
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* 3 cups Fisher® Chef's Naturals® Chopped pecans
e 1/2 cup LAND O LAKES® butter
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e Heat oven to 350°F (325°F for dark or non-stick pan).
Press cookie dough evenly in bottom of ungreased 13x9-inch
pan.
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e 1 cup graham cracker crumbs (16 squares)
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e 170ll(16.5 oz) Pillsbury® refrigerated sugar cookies
e 1bag (12 oz) semisweet chocolate chips (2 cups)
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Serving: 12 | Prep: | Cook: 28mins | Ready in:
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e Then pour caramel into the holes.
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o While still warm pour condensed milk into holes.
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» Line a small square pan with aluminum foil and spray
with cooking spray.
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» 2 nougat, caramel or nut candy bars, chopped (I like to use
Baby Ruth, Snickers or milky Way.)
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e Stir inicing and all but 2 Tbs. of chopped candy bars.
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e Melt morsels over medium flame.
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e Keep refrigerated.
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e When cake is completely cooled, spread Cool Whip on top
of cake and sprinkle with toffee bits.
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» 1 tub milk chocolate icing
e 1 package semisweet morsels
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Serving: 32 | Prep: | Cook: 10mins | Ready in:
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e When done, poke holes into cake about 1 inch apart.
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e Slice logs in to 1/4-inch thick slices. Place 2-inches apart
on parchment lined cookie sheets.
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e 1bottle caramel ice cream topping
e tub of Cool Whip
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* 1 boxmilk chocolate or German chocolate cake mix
e 1 cancondensed sweetened milk
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e Bake cake as directed.
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o Heath Toffee bits
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e Cool for 5 minutes on pan before removing to a rack.
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o Bake in the center of oven for 12-15 minutes, or until
golden.
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Serving: 12 | Prep: | Cook: 45mins | Ready in:
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e Makes 3 dozen cookies.
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e Preheat ovento 350F.
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» Shape dough into 2-10-inch logs. Cover with plastic wrap
and refrigerate up to 24 hours, or a minimum of 2 hours.
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* 1/4 teaspoon ground cloves
e 1/2 teaspoon ground allspice
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» 1 teaspoon freshly ground nutmeg
e 1 teaspoon ground cinnamon
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e 2 1/2 cups quick-cooking oatmeal
e 1 cup raisins
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» In a separate bowl, combine flour, baking powder, ginger
and salt. Gradually stir flour mixture into butter mixture.
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e Using beaters, beat butter with sugar until light and fluffy.
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o Transfer mixture to a lightly floured work surface.
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e Stir in walnuts and crystallized ginger.
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e 2 cups flour
e 3/4tsp baking powder
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» 1 cup butter (no substitutes)
e '1/3 cup icing sugar
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* 1/3 cup chopped walnuts
e 1/4 cup minced crystallized ginger
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e 1 tsp ground ginger
e 1/4tspsalt
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e Preheat ovento 350 degrees F.
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e 3 to 4 tablespoons water
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» Using an electric mixer, cream together butter, shortening,
and sugar in a bowl] until fluffy.
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e Grease 1 or more cookie sheets.
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» Brown butter icing, recipe follows
.
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* 11/2 cups chopped walnuts
e 1 teaspoon pure vanilla extract
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» 3 cups sifted powdered sugar
e 1 teaspoon vanilla extract
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» Brown butter Icing:
e 1/2 cup butter
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» Sift together flour, baking soda, salt, baking powder,
ginger, nutmeg, cinnamon, cloves, and allspice; stir into
creamed mixture.
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» Add eggs and beat until mixture is light in colour. Add
buttermilk.
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e Mixing bowl, cut butter into flour using a pastry blender
or two knives, until mixture resembles coarse meal. Stir in
ice water, a tablespoon at a time, until dough can be formed
into a ball. Wrap in plastic wrap and let stand for about 30
minutes. Pre-heat oven to 400 F and line baking sheets with
parchment paper or non-stick baking liner. On a lightly
floured board, roll out to 1/4-inch thickness. Cut into strips
about 2-1/2 inches wide and 4 inches long. Roll marzipan
into thin snakes about 1-1/4 inches in diameter. Place on the
strips of dough and fold the dough over the filling, sealing
the edges with water. Place on prepared baking sheets and
bend the rolls into letters. Brush with egg yolk and sprinkle
with decorating sugar. Bake for 20 to 30 minutes or until
dough is golden brown and crisp. Allow to cool thoroughly
before removing from baking sheets.





images/01766.jpeg
» 1 cup unsalted butter, cold, cut into 1/2-inch cubes
e 2 cups all-purpose flour
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Serving: 0/ Prep: [ Cook: 20mins [ Ready in:
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» 1 egg yolk mixed with 2 tablespoons water
e Coarse or pearl sugar, for decorating
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* 1/4 cup ice water
e 2 cups marzipan
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» 1 teaspoon vanilla sugar and/or 1/2 teaspoon cinnamon
e 1 tablespoon sour cream
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* legg
e 1/2 cup sugar
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e 2 cup apples
e 1 tablespoon lemon juice
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* 1/4 cup oil
e apinch of salt
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» 1 cup flour
e 1 teaspoon baking soda
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Serving: 12 | Prep: | Cook: 3mins [ Ready in:
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» 1. Peel apples, cut into small cubes and sprinkle with
lemon juice
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e icing sugar to sprinkle
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» 3. Sieve flour with baking soda, add beaten eggs and apple
cubes.
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e 2.Beat egg with sugar, vanilla sugar, cinnamon and salt.
Add sour cream and oil and continue beating.
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* 1/2 cup buttermilk
e 13/4 cups all-purpose flour
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e 11/2 cups packed light brown sugar
o 2 eggs
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» 1 teaspoon baking powder
e 1 teaspoon ground ginger
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» 1 teaspoon baking soda
e 1/2 teaspoon salt
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* 4. Cover a baking tray with baking paper. Place
tablespoons of the batter on the tray. Bake 15-20 minutes in
180C oven (they should be lovely brownish on the top). Cool
down and sprinkle with icing sugar (optionally: mixed with
ground cinnamon)
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e 1/2 cup (1 stick) butter, softened
e 1/2 cup vegetable shortening
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Serving: 60/ Prep: | Cook: 15mins | Ready in:
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e Preheat ovento 350
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» 1 can milk chocolate frosting
e 1/2 cup peanuts, chopped
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e Stir in peanut butter cups
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» In mixing bowl, add cake mix, butter and egg and beat
until combined
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* 1/4 cup peanut butter
e Topping
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e Cook 2 minutes, stirring constantly
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e Bake 18-20 minutes or until light brown
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e Pressinto greased 13x9 baking pan
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» Heat to boil over low heat, stirring occasionally (About 20
minutes)
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» In saucepan, add cornstarch, caramel topping and peanut
butter
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e Cool completely
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e Bake 6-7 minutes longer
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Serving: 12 Prep: | Cook: 15mins | Ready in:
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e Spread with frosting and top with chopped peanuts





images/02291.jpeg
e Spread evenly over crust
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e Remove from heat and stir in peanuts
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e 1/2tsp baking powder
e 1/2c cornstarch





images/02296.jpeg
» lcflour
e 1/2tsp baking soda
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» 1/2c granulated sugar
e 1egg
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* 3/4c soft butter
e 1c packed, brown sugar
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» In alarge bowl, using an electric mixer, cream butter,
sugar, salt and vanilla together until pale and fluffy, about 2
minutes.
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» Add-in pistachios and cranberries and mix well. Form
dough into balls, each about 1-tablespoon in size and
transfer to prepared pans.
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e Turn mixer off, add flour all at once and mix on low speed
until dough is soft and starts to come together.
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* 11b. chocolate sandwich cookies, crushed
e 1/2 cup butter or margarine
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Serving: 12 | Prep: | Cook: | Ready in:
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» 1/2 gallon of ice cream, softened slightly
e 11/2cup Spanish peanuts
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e Bake until pale golden brown, about 20-23 minutes.
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e Chill in refrigerator until firm, about 20 minutes.
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e Dust cookies with icing sugar once cool
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e Transfer to wire rack and cool.
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» 2/3 cup icing sugar
e 11/2 cup evaporated milk
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* 1/2 cup butter or margarine
e 2/3 cup chocolate chips
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e Directions
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e 1 tsp.vanilla





images/02279.jpeg
» 2 tbls. cornstarch
e 1-12 oz.jar caramel ice cream topping
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* legg
e 20 mini peanut butter cups
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» Mix 1/2 cup butter or margarine, sugar, chips and
evaporated milk in a saucepan. Boil, stirring constantly, 5 to
8 minutes until thick. Cool and add vanilla. Once cool, pour
over ice cream mixture. Freeze. Remove from freezer a few
minutes before serving to be able to cut it.
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* Mix crushed cookies and 1/2 cup butter or margarine. Pat
into 9 x 13 " pan. Spread softened ice cream over top of
cookies patting down. Sprinkle peanuts over ice cream. Place
in freezer.
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» 1box yellow cake mix
e 1 stick butter, softened
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Serving: 12 | Prep: | Cook: 30mins | Ready in:
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e 2cup conf. sugar
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* 1box of cream cheese
e 3 tbsp.butter
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e Mix cake mix, eggs and oil well.
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e 1 cup peanut butter
e 1 cup icing sugar
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Serving: 6 | Prep: | Cook: | Ready in:
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» chocolate ice cream topping for drizzle
e 2 tbsp flaked coconut
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» 11/2 cups Rice Krispies
e 3 tbsp soft margerine
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e Place on cookie sheet and bake at 350 degrees for 8 min.
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e Rollintoballs
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e Have the kids do the icing part.
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» Icing: mix all put on 1/2 of cookie place the other half on
top and enjoy!





images/02249.jpeg
e Mix all ingredients together except drizzle & coconut.
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e Drizzle chocolate on and sprinkle with coconut
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e Patdowninan 8x8 pan.
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* 1/4 cup finely chopped cranberries
e 2 tbspicing sugar
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» 2 cup flour
e 1/4 cup chopped pistachios
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» Line 2 cookie sheet pans with parchment paper and set
aside.
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e Preheat ovento 325F2.
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Serving: 36 | Prep: | Cook: 70mins | Ready in:
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o Cut & serve
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» 3/4tspsalt
e 1/2tsp vanilla
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e 1 cup butter, at room temperature
e 1/2 cup sugar





images/02217.jpeg
» In 2-quart saucepan, melt butter over medium-high heat.
Stir in brown sugar, caramel topping and graham cracker
crumbs. Heat to boiling, stirring constantly. Pour over crust
in pan; spread evenly. Sprinkle with remaining 1 cup
chocolate chips and 1 1/2 cups pecans.
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» Sprinkle 1 cup of the chocolate chips and 1 1/2 cups of the
pecans over dough; lightly press into dough. Set aside.
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Serving: 24 | Prep: | Cook: 15mins | Ready in:
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» Bake 25 to 32 minutes or until edges are deep golden
brown and pecans are lightly toasted. Cool on cooling rack
30 minutes; loosen sides from pan, but do not cut. Cool
completely, about 3 hours longer. (For firmer bars, let stand
an additional 2 hours.) For bars, cut into 6 rows by 4 rows.
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e 1/2tspsalt
e 3/4 cup buttermilk
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» 2 tsp baking powder
e 1tspsoda
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e 3 tbsp orange juice
e 3 tbsp butter
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» FORICING:
e 1 tbsp grated orange peel
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» 11/2 cup packed brown sugar
e 1 cup butter
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» 1tsp vanilla
e 3 cups flour
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* 2egs
e 1 tbsp grated orange peel
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» Cream the sugar and butter; add eggs, orange peel and
vanilla.
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e 3 cups powdered sugar
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o Beat until fluffy.
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Serving: 15 | Prep: | Cook: 8mins [ Ready in:
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e Makes about 54 cookies.





images/02237.jpeg
e 1/3 cup oil
e icing:
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» 1 chocolate cake mix (I use Devils food moist deluxe
brand)
¢ 2 egps
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» Drop by tablespoonful onto greased cookie sheets and
bake at 350 degrees for 12 to 15 minutes.
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» In a separate bowl, mix the dry ingredients and add to
creamed mixture alternately with the buttermilk, beating
after each addition.
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» In abowl, mixicing ingredients. When cookies are cool,
top with icing.
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e Cool.
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e Let stand 20 minutes or until the icing is set.
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e Drizzle icing over cooled squares.
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e Using a long serrated knife, cut into 11/2-inch squares.
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» Icing: In a small bowl, combine confectioner's sugar, 1
tablespoon of the cream and the almond extract.
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» If foil sticks, gently run knife blade between squares and
foil to loosen.
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» Add more cream as needed to achieve the right
consistency.
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» Using a small whisk or a fork, blend until icing is smooth
and thin enough to drizzle from a fork.
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e Let cool completely in baking pan on a wire rack.
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e Fold down edges of foil away from sides.
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» Using foil extensions, lift cooled squares from pan and
place on a cutting board.
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e Slice into pieces cookie size/thumb thick
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e Roll mix by hand until smooth do not overwork
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e 120g custard powder
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e cap full of vanilla essence
e 450g self raising flour
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e Add vanilla essence and fold on flour
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o Cream butter and sugar together until soft (preheat oven
to 1800c)
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e 11/2 cups powdered sugar
e 1 cup butter or margarine
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Serving: 24 | Prep: | Cook: 10mins | Ready in:
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» 1 teaspoon almond extract
e 2 1/2 cups unsifted flour
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* legg
e 1 teaspoon vanilla extract
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» Place on nonstick tray bake for 20 minutes until golden
brown
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e 1/ cup flaked coconut, toasted
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e 1 quart vanilla ice cream, softened
e 1 carton ( 8-0z ) frozen whipped topping, thawed
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» food coloring and sprinkles (optional)

e or instead of doing the icing - before baking make a small
holiday cutout in the center of your cookie (i.e. a star or
christmas tree) and place one life saver in the cutout -
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Serving: 12 Prep: | Cook: 15mins | Ready in:
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o Place cake cubes in a greased 13-inch x 9-inch x 2-inch
dish. In a mixing bowl, beat milk and pudding mixes on low
speed for 2 minutes. Add ice cream; beat on low just until
combined. Spoon over cake cubes. Spread with whipped
topping; sprinkle with coconut. Cover and chill for at least 1
hour. Refrigerate leftovers.
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Serving: 15 ] Prep: | Cook: 60mins | Ready in:
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» ICING:
e 2 cups powdered sugar
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e *Another cookie recipe that requires children
participation.
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» 1 teaspoon baking soda
e 1 teaspoon cream of tartar
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e 11/ cups cold milk
» 2 packages ( 3.4-oz each ) instant coconut cream pudding
mix
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e pinch of salt
e 1 teaspoon almond extract
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e Ingredients:
o 1 prepared angel food cake ( 8-inches ), cut into ¥2 -inch
cubes
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e 2 tablespoons butter or margarine
e 1egg white
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» You can use this sugar cookie recipe or even buy ready
made. You choose.
o 2 bags of large marshmallows
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Serving: 50/ Prep: | Cook: 20mins | Ready in:
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» To decorate: Combine powdered sugar and milk until
smooth. Frost and decorate cookies with candies and raisins.
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e 11/2 cups butter, softened
e 2 cups white sugar
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o Onalightly floured surface, roll out to 1/8" thick. Cut with
a 5" gingerbread man cutter. Place 1" apart on ungreased
baking sheets. Bake at 350" for 8-10 minutes or until edges
are golden. Remove to wire racks to cool.
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» 1bag of dry royal icing mix...I bought mine at a Bulk
Barn.You can also make your own royal icing if you prefer.
* Tubes of ready made icing in black, orange and any color
you'd like the snowman's scarf to be.
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» If you are doing the lifesaver candy in the centre make
sure you bake your cookies on parchment paper.
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» Combine all ingredients. Mix well. Chill dough for 2 hours.
Roll to desired thickness and use favourite cookie cutters.
Bake in 350 degree oven for 7-10 minutes. ICING: Combine
all ingredients. It is best to ice the cookies while they are still
warm.
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e Icing:
e 2 cups powdered sugar
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* 2eggs
e 2/3 crice flour or cake flour
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» 1/2 tsp. cinnamon
.
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* 1/2 cbutter
e 2/3 csugar
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» green food color
e icing
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* 3 Thsp. milk
o Assorted decorator candies
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* 1/4tsalt
e red food color
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* 1/2 cup packed brown sugar
e 1 small package instant butterscotch pudding mix
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» Roll heaped teaspoonful into balls and place on a baking
tray. Press down lightly with a fork. Bake for 12-15 minutes
until the biscuits are firm and lightly golden, but not brown.
When biscuits have cooled, join in pairs with generous
spread of the filling. Store in an airtight container.
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» cookie Dough:
e 1/2 cup butter, softened
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e Beat butter, icing sugar and vanilla with an electric mixer
until creamy. Sift together the flour and corn flour, add to
the creamed mixture and mix well.





images/00284.jpeg
* 11/2tsp. ginger
e 1/2tsp.baking soda
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e piecrust
e 1/4 craspberryjam
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* legg
e 11/2cups flour
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Serving: 16 | Prep: | Cook: 35mins | Ready in:
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o In alarge bowl, cream butter, brown sugar and pudding
mix. Add egg. Combine flour, ginger, baking soda and
cinnamon; gradually add to the creamed mixture. Cover and
refrigerate overnight.
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e 11/2 cpowdered sugar
e 3 T butter





images/00280.jpeg
Serving: 24 | Prep: | Cook: 10mins | Ready in:
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e sliced almonds
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» 1talmond flavoring
e 1T plus2tmilk
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e 1 1/2 cups dry-roasted peanuts
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e Do not brown.
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» 1 teaspoon vanilla extract
e 1/2 gallon vanilla ice cream
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o Bake at 375 degrees for 35 minutes.
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* In asaucepan over medium heat, combine confectioners'
sugar, evaporated milk, chocolate chips and 1/2 cup
margarine. Bring to a boil, stirring constantly, and boil 8
minutes. Remove from heat and stir in vanilla. Set aside to
cool.
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» Combined crushed cookies and melted margarine and
press into a 9x13 inch dish. Chill 1 hour in refrigerator.
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e Batter will flatten as it bakes.
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» 1 pound chocolate sandwich cookies, crushed
e 1/2 cup margarine, melted
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e Beat butter and sugar together in bowl. Add eggs oneata
time and beat after each. When fluffy, stir in the rice or cake
flour and salt.
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Serving: 1] Prep: | Cook: 8mins [ Ready in:
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» Roll out pie crust and place in bottom of 9x9 inch
ungreased pan. Spread with jam.
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» 1 cup semisweet chocolate chips
e 1/2 cup margarine
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e Place on top of jam layer by alternating teaspoons of each
color. This will look like a checkerboard when finished.
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» 13/4 cups confectioners' sugar
e 1 (12 fluid ounce) can evaporated milk
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» Divide batter into two equal portions. Tint one portion
pink and the other green.
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e Cover and freeze 8 hours or overnight.
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o Slice vanilla ice cream into 3/4 inch slices, and place them
in a single layer over the chilled crust. Smooth the seams.
Sprinkle the peanuts over the ice cream. Top with the cooled
chocolate sauce.
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e May be doubled and baked in 16x12x1 jelly roll pan
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e Cool. Frost. Enjoy!
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* 500g butter
e 90g icing sugar
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Serving: 15 | Prep: | Cook: 20mins | Ready in:
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e ~Frosting~
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Serving: 36 | Prep: | Cook: 40mins | Ready in:
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e Bake 30-35 minutes, until a tester yields moist crumbs.
Cool completely.
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e Delicious!!
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e To the melted margarine, alternately add the cocoa
mixture with the coffee, starting and ending with the dry
mix.
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* 2c.flour
e 3 eggs, beaten
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o Sift together the cocoa and icing sugar.
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* 1c.butter
e 1/2c.icing sugar
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» Sift together the cocoas, then whisk into the flour,
oatmeal, espresso powder, baking powder and salt.
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» Spread container of Cool whip over pudding/ice cream
mixture already in pan.
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e Pour and spread evenly over cooled shortbread crust.
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e Gently stir in the cocoa mixture until almost blended, then
fold in the chopped nuts.
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e Refrigerate several hours or overnight.
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» In afood processor, combine the tofu, oils, margarine,
sugar and vanilla until smooth. Pour into a bowl.
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e Sprinkle with crushed Heath candy bars or bits.
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e Spread over cooled bars (you may not use all the frosting).
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e 1/4 c. white sugar
e 2 T.butter, melted
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» Add a touch of extra coffee if needed for spreading
consistency.
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e 3/4 c.cornsyrup
e 1/2 c.brown sugar
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o Refrigerate until ready to serve.
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e 1tsp. vanilla
e 2 c.sweetened coconut
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* 1/4 cup coconut oil
e 1/4 cup canola oil





images/01836.jpeg
e 250g butter
e 1 tsp vanilla essence
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» 3/4tspsalt
e 200g silken tofu





images/01835.jpeg
Serving: 12 Prep: | Cook: 15mins | Ready in:
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e 1 tbsp vanilla
e 2 oz chopped brazil nuts
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* 1/2 cup cornflour
e FILLING
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* 1/4 cup melted margarine
e 11/4 cup brown sugar
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» 1/2 cup icing sugar
e 11/2cups flour





images/01832.jpeg
» Whisk together eggs, syrup, sugars, melted butter and
vanilla. Fold in coconut. Pour over crust, and bake an
additional 25-30 minutes till golden brown.
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e Combine 1 c. butter, icing sugar and flour to form a soft
dough. Press in ungreased 13 x 9 x 2 pan, bake at 350
degrees 10-15 minutes till light brown around edges.
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e 1 tbsp instant espresso powder
e 1/4tsp baking powder
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e Let cool completely, and cut into bars.
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» 2/3 cup flour
e 1 packet instant oatmeal
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» While still warm, drizzle with 18 caramel candies melted
with 1 tbsp. Whipping cream (or amount for desired
consistency). Let cool. Drizzle again with melted white
chocolate, let set a few minutes, then drizzle again with
melted milk chocolate.
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e 11/2 cups icing sugar
e 3 tbsp melted margarine
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e ~Frosting~
e 1/3 cup extra - Duch processed (black) cocoa
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* 50g butter, softened
e 3/4 cup Chelsea icing sugar
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e Preheat oven to 350F, grease a 9" baking pan.
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e 3-4 tbsp brewed coffee
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» Preheat the oven to 180°C. Line 2 baking trays with non-
stick baking paper.
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e 1tb Maple Flavoured syrup
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e Beat the egg yolk with the sugar until pale and light.
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e Brown Butter Icing Direction:
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e Sheep's milk
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» Bake for 12 to 15 minutes. Drizzle with Brown Butter
Icing.
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» Return the mixture to the saucepan and cook for a few
minutes, stirring constantly, without allowing the mixture
to boil.
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» Remove saucepan from heat; stir in 3 cups sifted
powdered sugar and 1 teaspoon vanilla.
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e In asmall saucepan, heat the sheep's milk just until it
comes to a boil and whisk it into the egg yolk mixture.
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* In asmall saucepan heat the butter over medium heat
until golden brown, stirring occasionally.
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e Whip the cream until stiff, add the icing sugar and
blueberries and fold together gently.
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e Drop by rounded teaspoons onto cookie sheet.
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» Fold in oatmeal, raisins, walnuts, and vanilla, blending
well.
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» 1/2 cup extra Dutch-processed (black) cocoa
e 1/4 cup regular, unsweetened cocoa
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e Presentation
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e Drizzle on warm cookies.
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» Remove from the heat, add the cream and raspberries and
purée in a blender. Refrigerate.
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» Stir in enough water (3 to 4 tablespoons) to make an icing
of drizzling consistency.
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Serving: 16 | Prep: | Cook: 35mins | Ready in:
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» 1 package Lorna Doone shortbread cookies, finely crushed
e 1 stick (1/2 cup) butter or margarine, melted
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» In the centre of a plate, place a pistachio macaroon, put
some of the blueberry cream on top, and cover with another
macaroon. Surround everything with some of the sheep's
milk sauce and garnish with raspberries.
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Serving: 12 Prep: | Cook: 15mins | Ready in:
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» Blueberry Cream
e -200g(7 0z.) cream
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e Melt butter or margarine in microwave or on stove top in
small saucepan over low heat.
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» -25g(2thsp.) cream
e -50g(2 oz.) raspberries
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e Finely crumb package of Lorna Doone Shortbread cookies
in food processor.
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e Method
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e Pressevenly in ungreased 9 x 13-inch baking pan.
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e - 200 g (7 oz.) blueberries (Bilberry or Blueberry)





images/01815.jpeg
e In medium mixing bowl, combine cookie crumbs and
melted butter.
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e 2 small packages vanilla instant pudding
e 11/2cups milk
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» 2 Heath Toffee candy bars, crushed, or 1 package Heath
Toffee Bits for baking
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» 1 quart of vanilla ice cream, softened
e 1 16-ounce container Cool Whip
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e Blueberry cream
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e Bake in a preheated 180° C (350° F) oven for 10 minutes.
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e Grind the icing sugar and almond powder together, then
pass through a very fine strainer.
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e Cool crust completely.
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e Macaroons
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» Bake in preheated 350-degree oven for approximately 15
minutes, or until lightly browned.
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o Sift again and fold the mixture into the egg whites which
have been beaten to stiff peaks with the granulated sugar.
Add the pistachio cream. Pipe in circles onto a baking sheet
lined with parchment paper.
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e Dryinawarm (40° C/ 100° F) oven for 2 hours.
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» Inlarge mixing bowl, mix both packages of instant vanilla
pudding, milk, and softened vanilla ice cream.
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e Yield: about 1-1/4 dozen.
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e 1/2tsp. salt
e 1/2tsp.baking soda
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» Total time: more than 2 hours
e Preparation time: 15 minutes + 1 hour





images/00221.jpeg
Serving: 12 [ Prep: [ Cook: 10hours | Ready in:
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Serving: 36 | Prep: | Cook: 30mins | Ready in:
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» **1like to melt some semisweet chocolate and drizzle it
over the finished cookies.
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* 3/4 cup quick cooking oatmeal
e 2/3 cups packed brown sugar
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» 1 cup chopped salted peanuts
e 3/4 cup all-purpose flour
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» Sheep's milk sauce
e -1eggyolk





images/00227.jpeg
» -10 g (2 tsp.) granulated sugar
e - 10 g( 2 tsp.)pistachio cream
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o -15g(1tbsp.)sugar
e -65 g (2 oz.) sheep's milk
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» Difficulty: Average
e Ingredients
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» Refrigeration time: 3 hours
e Cooking time: About 3 hours
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» -75g(21/2 oz.) powdered almonds
e -2 egg whites
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* Macaroons
e -150g(1 1/3 cup) icing sugar
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e In a bowl, combine the first 6 ingredients; stir in the egg.
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e 1 3/4 cups salted peanuts
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e Pressinto a greased 13x9x2-in. baking pan.
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e Cutinbutter until crumbly.
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* 1jar (7-0z.) marshmallow creme
e 2/3 cups carmel ice cream topping
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» 1egg, lightly beaten
e Topping:
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e Combine the flour, cream of tartar, baking soda and salt;
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» In alarge bowl, cream the butter, shortening and 1/3 cup
sugar until light and fluffy. Beat in egg.





images/02327.jpeg
e Spoon marshmallow créme over hot crust; carefully
spread evenly.
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» Bake at 350 degrees for 8-10 minutes or until lightly
browned.
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e Bake for 15-20 minutes or until lightly browned.
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» Drizzle with the caramel topping; sprinkle with the
peanuts.
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» Cool for 2 minutes before removing from pans to wire
racks to cool completely.
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» Bake at 350° for 10-12 minutes or until edges begin to
brown.
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e Storein an airtight container.
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e Foricing, combine confectioners' sugar and enough milk
to achieve desired consistency. Drizzle over cookies.
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e Stir in almonds and blueberries.
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e Gradually add to creamed mixture and mix well.
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» Shape dough into 1-1/2-in. balls; roll in cinnamon
mixture. Place 2 in. apart on baking sheets coated with
cooking spray.
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e In a small bowl, combine cinnamon and remaining sugar.
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* 1/4 cup confectioners' sugar
e 1to 2 teaspoons 2% milk
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» Press half of cereal mixture into a square pan lined with
plastic wrap then freeze until firm.
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* legg
e 23/4cflour
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» Boil stirring constantly for 1 minute then pour over cream
mixture stirring until coated.
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* 1cbutter
e 1csugar
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e Cover and freeze 8 hours or until firm then cut into bars.
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» red food coloring
e green food coloring
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e Spread with ice cream then press remaining cereal
mixture over ice cream.
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* 1/8 teaspoon salt
e 2 tsprosewater
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e Cool on a wire rack.
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» Bring sugar and butter to a boil in small saucepan over
medium heat stirring constantly.
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Serving: 36 | Prep: | Cook: 68mins | Ready in:
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» Combine pecans, coconut and crushed cereal in a medium
bowl.
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e Cutintobars.
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e Makes 36 squares.
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* 1/4 teaspoon baking soda
e 1/8 teaspoon salt
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* 3/4 cup all-purpose flour
e 1/2 teaspoon cream of tartar
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» 1/2 teaspoon ground cinnamon
e ICING:
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* 1/4 cup chopped almonds
e 1/4 cup dried blueberries
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Serving: 16 | Prep: | Cook: 10mins | Ready in:
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» Tip: Let icing set completely, then store squares between
layers of wax paper in a tightly sealed container at room
temperature for up to five days.
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» 1/3 cup plus 2 tablespoons sugar, divided
e 1egg
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e 2 tablespoons butter, softened
e 2 tablespoons shortening
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* 11/2cicing sugar, sifted
e 30z (6Tbsp) unsalted butter, softened
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* 11/2c peanut butter
e FILLING:
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» 1/4c coarsely chopped roasted, unsalted peanuts
e 1/4c coarsely chopped semisweet chocolate or mini choc.
chips
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* 3/4c smooth peanut butter
e 3T heavy cream
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e FILLING
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e Bake at 250F for 12-15mins. Cool.
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e Cream the butter and sugars until light and pale. Beat in
the egg then the peanut butter.
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e COOKIES
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» Rollinto 1" balls and place on greased or lined baking
sheets; press down with a fork.
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» Sift together dry ingredients; then fold into the peanut
butter mixture just until blended.
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e Stir in chopped peanuts and chocolate.
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e Add the heavy cream; beating until smooth and fluffy.
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e Store, sealed at room temperature or in the refrigerator.
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o Sandwich 2 cookies with a scant teaspoon of the filling.
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» In asmall bowl cream the sugar, butter and peanut butter
until smooth.
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» 5 cups all-purpose flour
e 2 teaspoons baking powder
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* 4eggs
e 1 teaspoon vanilla extract
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o In alarge bowl, cream together butter and sugar until
smooth. Beat in eggs and vanilla. Stir in the flour, baking
powder, and salt. Cover, and chill dough for at least one
hour.
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e 1 teaspoon salt
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» Thanks to the site Kathie Cooks!
e Mickey Mouse cookies
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Serving: 0/ Prep: [ Cook: 30mins [ Ready in:
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o Hint: If you are having troubles with the Oreos breaking,
pop the Oreos in the microwave on defrost for 10 seconds
before you dip them in red chocolate and insert the sticks so
the centers will soften up and the stick will slide right in.

* Rub a dark chocolate melting chip on the side of a hot
kettle to slightly melt it, and gently insert between the
biscuits. Repeat for the other ear. When the icing is dry, add
two dots of white icing (I used a tube of white icing) for
Mickey’s buttons. Store in an airtight container, and
refrigerate if the weather is hot!
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* Directions:

» Melt red chocolate melting chips in microwave, until
chocolate is melted and smooth. Dip the bottom half of each
Double-Stuffed Oreo into the red chocolate. Gently slide a
lollipop stick directly through the center of the oreo cookie
(through the white filling in the middle) and stop just before
it comes out the other end. Lay on waxed paper for the red
chocolate to dry.
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o Preheat oven to 400 degrees F Roll out dough on floured
surface 1/4 to 1/2 inch thick. Cut into circles with a large
round cookie cutter. Place cookies 1 inch apart on ungreased
cookie sheets. Bake approximately 11 minutes. Cool.
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» Ice cooled cookies and while they are setting up place
about 8 marshmallows on a greased microwave proof plate.
Microwave in bursts of 5 seconds watching closely so the
marshmallows don't get too puffy...you want them tobe a
little soft like they are melting. Experiment with a couple till
you get the hang of it with your microwave as they are all
different. Grease your fingers so the marshmallows won't
stick to your fingers...please do this and don't ask me how I
know...lol...and place the marshmallows on the cookie right
away, pushing down on them a little. Proceed with the rest
till all cookies are done. Now let dry for about an hour for the
royal icing to set up. Decorate your snowmen and let dry
overnight!!
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o Mix the royal icing as per package and adding enough
extra water to make it fairly thin so the icing looks like it is
the snowman puddling....you will be able to tell by the
consistency as you're mixing...
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e Directions:
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e If you want to give them as party favors, pop each one into
a cellophane bag, then tie a little ribbon at the bottom.
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» Melt red chocolate melting chips in microwave, until
chocolate is melted and smooth. Dip the bottom half of each
Double-Stuffed Oreo into the red chocolate. Gently slide a
lollipop stick directly through the center of the Oreo cookie
(through the white filling in the middle) and stop just before
it comes out the other end. Lay on waxed paper for the red
chocolate to dry.





