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RECIPE
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Confetti Cookies

1 cup unsalted butter, melted

3/4 cup light brown sugar, packed
3/4 cup granulated sugar

2 eggs

2 teaspoons vanilla extract

3 cups flour

1 teaspoon baking soda

1/2 teaspoon salt

Preheat oven to 350. Line your baking sheet.

In a large bowl whisk the melted butter, sugars, eggs and vanilla until smooth.

Add flour, baking soda and salt. Stir until soft dough forms.

Scoop 1 tablespoon of dough at a time and roll into balls. Roll each dough ball in the confetti

Bake for 9-11 minutes

Enjoy!

oty



PEANUT BUTTER BLOSSOMS

1/2 cup granulated sugar

1/2cup packed brown sugar

1/2 cup creamy peanut butter

1/2 cup butter, softened

1egg

1 1/2 cups All Purpose Flour

3/4 teaspoon baking soda

1/2 teaspoon baking powder
Additional granulated sugar

About 36 Hershey’s Kisses unwrapped

Heat oven to 375 degrees F. In large bowl, beat 1/2 cup granulated sugar, the
brown sugar, peanut butter, butter and egg with electric mixer on medium
speed, or mix with spoon, until well blended. Stir in flour, baking soda and
baking powder until dough forms. Shape dough into 1-inch balls; roll in
additional granulated sugar. On ungreased cookie sheets, place about 2 inches
apart.

Bake 8-10 minutes or until edges are light golden brown. Immediately press 1
milk chocolate candy in center of each cookie. Remove from cookie sheets to
cooling rack.

Nancy Reed



Festive Cranberny Orange (ookies

ngredients:

1 cup butter sofeened 1/2 teaspoon baking soda

1 cup white sugar 1/2 teaspoon salt

1/2 cup packedl brown sugar 2 cups chopped cranberries

1 e99
1teaspoon grated orange zest

1/2 cup walnuts
1/2 teaspoon grated orange zest
3 tablespoons orange zest

2 tablespoon orange juice

2 1/2 cups all-purpose flower 1 1/2 powered sugar

1. Preheat oven to 3#45°

2. W large bowl, cream together the butter, white sugar § brown sugar until smooth. Beat in
the 0o until well blendeo. Mix tn 1 teaspoon orange zest and 2 tablespoon orange juice.
Combine the flour, backing soda and salt; stiv lnto the orange mixture. Mix in the cran-
bervies § walnuts until evenly distributed. Drop dough by rounded tablespoonfuls onto
ungrensed cookie sheets. Cookies should be spaced at Least 2 bnches apart.

3. Bake for 12 -14 minutes in the preheated oven, until the edges are golden. Remove from

cookle sheets to cool on wire racks.

4. n a small bowl, mix together 1/2 teaspoon orange zest, = tablespoons orange juice anot
powered sugar wntil smooth. Spread over the tops of the cooled cookies. Let stamal until
set. Happy Holidays from Dawn Cornell at Always in Stitches



Snickerdoodles ' Jessica

Y2 C. butter, softened ‘ 2% C. flour

Y2 C. shortening 2 tsp. cream of tartar
1% C. sugar 1 tsp. baking soda

2 eggs Y4 tsp. salt

2 tsp. vanilla

Coating: 2 T. sugar, 2 tsp. ground cinnamon

Pre-heat the oven to 400F. Cream together butter, shortening, sugar, eggs, & vanilla. Blend
indry ingredients, except the coating. Shape dough into ~1” diameter balls. Mix the coating
together. Roll each ball into the coating. Place 2” apart on an ungreased baking sheet.
Bake 8-10 minutes. Remove immediately from the baking sheet. Makes 3-4 dozen cookies.

Originally from allrecipes.com “Mrs.Siggs-snickerdoodles”
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Lhocolate Mint Fidfles
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Amish Sugar Cookies

1 Cup Butter Softened

1 Cup Vegetable Oil

1 Cup Granulated Sugar

1 Cup Powdered Sugar

2 Large Eggs

2 Tsp Vanilla

4 %2 Cups of All-Purpose Flower

1 Tsp Baking Soda

1 Tsp Crean of Tartar

Pon=

® N o

In a large mixing bowl, beat the butter, oil and sugars until combined

Beat eggs and vanilla

In a large bowl, whisk together flour, baking soda, and cream of tartar

In two additions, add flower mixture to the butter mixture, beating until just
combined. Do not over mix. Dough will be kinda flurry and light!

Line baking sheets with parchment paper or silicone baking mates

Drop dough by rounded teaspoons onto baking sheet.

Bake at 375 for 8-11 minutes, or until edges and bottoms are light browned

Remove to wire racks to cool.
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