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from the kitchen of Mrs. Jacobson
her family’s favorite Christmas morning treat!

BLUEBERRY SOUR

CREAM COFFEE CAKE

I N G R E D I E N T S :
2  C U P S  W H I T E  S U G A R  
1  C U P  B U T T E R ,  S O F T E N E D  
2  E G G S  
1  C U P  S O U R  C R E A M  
1  T E A S P O O N  V A N I L L A  E X T R A C T  
1  ⅝  C U P S  A L L - P U R P O S E  F L O U R  

D I R E C T I O N S :
P R E H E A T  T H E  O V E N  T O  3 5 0  D E G R E E S  F  ( 1 7 5  D E G R E E S  C ) .  G R E A S E  A N D  F L O U R  A  9 -
I N C H  B U N D T  P A N .  

1 .

B E A T  S U G A R  A N D  B U T T E R  T O G E T H E R  I N  A  L A R G E  B O W L  W I T H  A N  E L E C T R I C  M I X E R
U N T I L  L I G H T  A N D  F L U F F Y .  A D D  E G G S ,  O N E  A T  A  T I M E ,  B E A T I N G  W E L L  A F T E R  E A C H
A D D I T I O N .  B E A T  I N  S O U R  C R E A M  A N D  V A N I L L A  E X T R A C T .  

2 .

C O M B I N E  F L O U R ,  B A K I N G  P O W D E R ,  A N D  S A L T ;  S T I R  I N T O  B U T T E R  M I X T U R E  U N T I L  J U S T
B L E N D E D .  F O L D  I N  B L U E B E R R I E S ;  S P O O N  1 / 2  O F  T H E  B A T T E R  I N T O  T H E  P R E P A R E D
P A N .  

3 .

C O M B I N E  B R O W N  S U G A R ,  P E C A N S ,  A N D  C I N N A M O N  I N  A  S M A L L  B O W L ;  S P R I N K L E  1 / 2
O F  T H E  M I X T U R E  O V E R  B A T T E R  I N  T H E  P A N .  S P O O N  R E M A I N I N G  B A T T E R  O N  T O P ,  T H E N
S P R I N K L E  O V E R  R E M A I N I N G  P E C A N  M I X T U R E .  U S E  A  K N I F E  O R  T H I N  S P A T U L A  T O
S W I R L  T H E  S U G A R  L A Y E R  I N T O  T H E  C A K E .  

4 .

B A K E  I N  T H E  P R E H E A T E D  O V E N  U N T I L  A  T O O T H P I C K  I N S E R T E D  I N T O  T H E  C E N T E R
C O M E S  O U T  C L E A N ,  A B O U T  1  H O U R .  C O O L  B R I E F L Y  O N  A  W I R E  R A C K .  I N V E R T
C A R E F U L L Y  O N T O  A  S E R V I N G  P L A T E ;  D U S T  W I T H  C O N F E C T I O N E R S '  S U G A R  J U S T
B E F O R E  S E R V I N G .  

5 .

* * B A K E  L O N G E R  I F  U S I N G  F R O Z E N  B L U E B E R R I E S .

1  T E A S P O O N  B A K I N G  P O W D E R  
¼  T E A S P O O N  S A L T  
1  C U P  F R E S H  O R  F R O Z E N  B L U E B E R R I E S  
½  C U P  B R O W N  S U G A R  
½  C U P  C H O P P E D  P E C A N S  
1  T E A S P O O N  G R O U N D  C I N N A M O N  
1  T A B L E S P O O N  C O N F E C T I O N E R S '  S U G A R  F O R  D U S T I N G



I N G R E D I E N T S :
2  C A N S  C I N N A M O N  R O L L S  
1 / 2  C U P  B U T T E R ,  M E L T E D  
1 / 3  C U P  S U G A R  
2  E G G S  
3 / 4  C U P  H E A V Y  W H I P P I N G  C R E A M  ( H A L F  &  H A L F  W O R K S  T O O )  
3  T S P  C I N N A M O N  
1 / 4  T S P  N U T M E G  
2  T S P  V A N I L L A  E X T R A C T  
I C I N G  F R O M  C I N N A M O N  R O L L  P A C K A G E S  

D I R E C T I O N S :
I N  A  L A R G E  G L A S S  B O W L ,  M E L T  B U T T E R  W I T H  S U G A R .  1 .
B E A T  I N  E G G S ,  C R E A M ,  C I N N A M O N ,  N U T M E G  A N D  V A N I L L A .  2 .
O P E N  C A N N E D  C I N N A M O N  R O L L S ,  S L I C E  E A C H  C I N N A M O N  R O L L  I N T O
F O U R T H S .  P L A C E  C I N N A M O N  R O L L  P I E C E S  I N T O  T H E  B O W L  O F  E G G  M I X T U R E
A N D  T O S S  T O  T H O R O U G H L Y  C O A T .  T H E N  P O U R  T H E  P I E C E S ,  C O A T E D  I N  E G G
M I X T U R E ,  I N T O  A  G R E A S E D  9 × 1 2  C A S S E R O L E  D I S H  A N D  S P R E A D  O U T
E V E N L Y .  U S E  A N Y  L E F T O V E R  E G G  M I X T U R E  T O  C O A T  T H E  C A S S E R O L E .  

3 .

B A K E  O N  3 5 0 ˚  O N  A  L O W  R A C K  F O R  3 5 - 4 0  M I N U T E S  O R  U N T I L  B R O W N .4 .
R E M O V E  C A S S E R O L E  F R O M  O V E N .  W A R M  I C I N G  F R O M  C I N N A M O N  R O L L S  I N
M I C R O W A V E  F O R  1 5  S E C O N D S ;  P O U R  E V E N L Y  O V E R  B A K E .

5 .

from the kitchen of Mrs. Machado
whose family makes this every holiday as their special

holiday breakfast.

CINNAMON ROLL

CASSEROLE

Mrs. Machado makes this the night before and pops it in the

oven about 30 minutes before everyone is ready to eat! 



I N G R E D I E N T S :
1  C A N  C R E A M E D  C O R N  
1  C A N  W H O L E  K E R N E L  C O R N  ( U N D R A I N E D )  
1  S T I C K  O F  S O F T E N E D  B U T T E R  ( O R  A  C U P  O F  A P P L E S A U C E )  
1  B O X  O F  J I F F Y  C O R N  M U F F I N  M I X  
1  C U P  M I L K  
1  C U P  ( O R  M O R E )  S H R E D D E D  C H E E S E  ( U S E  W H A T E V E R  K I N D  I S
Y O U R  P R E F E R E N C E .  I  L I K E  C H E D D A R . )  
1  T  ( O R  M O R E )  S U G A R  
1  E G G

D I R E C T I O N S :
M I X  A L L  I N G R E D I E N T S  T O G E T H E R .  1 .
P O U R  I N  B U T T E R E D  9 X 1 3  C A S S E R O L E  D I S H .  2 .
B A K E  F O R  A B O U T  A N  H O U R  O R  U N T I L  T O P  G E T S  S L I G H T L Y
G O L D E N  B R O W N  A N D  E D G E S  A R E  A  B I T  C R I S P Y .

3 .

from the kitchen of Mrs. Walker
who has been making this since she was a newlywed first

learning to prepare meals.

CORN CASSEROLE

Mrs. Walker likes to keep all of the ingredients on-hand to be ready

for an impromptu side dish to bring to a potluck or include in a meal

for another family. She hopes that your family enjoys it as much as

her family and friends have!



from the kitchen of Mrs. Gradone
whose family enjoys this every Christmas, but it can be used

as an appetizer for any event!

PEPPERONI BREAD

D I R E C T I O N S :
M A K E  P I Z Z A  D O U G H  A C C O R D I N G  T O  H O T  R O L L  M I X  D I R E C T I O N S  F O R  T H E  P I Z Z A  R E C I P E .  L E T
R I S E  F O R  1 0  O R  S O  M I N U T E S  I N  A  W A R M  P L A C E .  R O L L  O U T  L I K E  A  J E L L Y  R O L L .  

1 .

L A Y  O N E  R O W  O F  P E P P E R S  I N  A  R O W  C L O S E S T  T O  Y O U .  T H E N  A L T E R N A T E  R O W S  O F
P E P P E R O N I  A N D  S A L A M I  A C R O S S  T H E  D O U G H .  ( U S U A L L Y  5  R O W S  A L T O G E T H E R )  

2 .

C O V E R  M E A T S  A N D  P E P P E R S  W I T H  S H R E D D E D  C H E E S E .  3 .
A D D  I T A L I A N  S E A S O N I N G  A N D  G A R L I C  P O W D E R  I F  U S E D .  4 .
R O L L  J E L L Y  R O L L  F A S H I O N  S T A R T I N G  W I T H  T H E  R O W  O F  P E P P E R S  A N D  T U C K  E A C H  E N D  I N
W I T H  A  F O L D  M A K I N G  S U R E  T H A T  E N D S  A R E  S E C U R E .  

5 .

C A R E F U L L Y  T R A N S F E R  T O  A  B A K I N G  S H E E T  C O V E R E D  W I T H  P A R C H M E N T  P A P E R  U S I N G
H A N D S  A N D  A  B I G  S P A T U L A .  B R U S H  W I T H  E G G  W H I T E  O N  T O P  A N D  S I D E S .  

6 .

B A K E  A T  4 2 5  D E G R E E S  F O R  1 5  T O  2 0  M I N U T E S  O R  U N T I L  B R O W N .  C O O L  F O R  1 5  M I N U T E S  7 .
S L I C E  1 / 2  I N C H  T H I C K  O R  S O .  E N J O Y !  8 .

*  I F  M A K I N G  A H E A D  O F  T I M E ,  C U T  B A K I N G  T I M E  T O  1 2  M I N U T E S  T H E N  W R A P  I N  W A X  P A P E R  A N D
A L U M I N U M  F O I L  A N D  F R E E Z E  F O R  U P  T O  2  W E E K S .  W H E N  R E H E A T I N G ,  D E F R O S T  F I R S T  F O R  A

N I G H T  A N D  T H E N  R E H E A T  A T  4 2 5  D E G R E E S  F O R  1 5  M I N U T E S .

I N G R E D I E N T S :
* M A K E S  T W O  L O A F S
1  P A C K A G E  P I L L S B U R Y  H O T  R O L L  M I X  
1 / 2  P O U N D  G E N O A  S A L A M I ,  S L I C E D  T H I N  
1 / 2  P O U N D  S L I C I N G  P E P P E R O N I ,  S L I C E D  T H I N  
2  ( 8 O Z . )  P K G S .  S H R E D D E D  M O Z Z A R E L L A  C H E E S E  

I T A L I A N  S E A S O N I N G  T O  T A S T E  
G A R L I C  P O W D E R  T O  T A S T E  ( O P T I O N A L )  
1  J A R  R O A S T E D  P E P P E R S  
1  E G G  W H I T E I



INGREDIENTS :
1 6  O U N C E S  C R E A M  C H E E S E  R O O M  T E M P E R A T U R E  
1  1 / 2  C U P  W H I T E  C H E D D A R  C H E E S E  S H R E D D E D  
8  O U N C E S  C R U S H E D  P I N E A P P L E  D R A I N E D  V E R Y  W E L L
1 / 4  C U P  G R E E N  O N I O N S  D I C E D  S M A L L  
1 / 4  C U P  R O A S T E D  R E D  P E P P E R S  D R A I N E D  V E R Y  W E L L  A N D  D I C E D
S M A L L  
1  T E A S P O O N  G A R L I C  P O W D E R  
3 / 4  C U P  T O A S T E D  P E C A N S  ( O R  C A N D I E D )  C H O P P E D  S M A L L

from the kitchen of Mrs. Tanis
who gives this as a gift prior to the holidays so friends have

an instant appetizer!!

PINEAPPLE

CHEESE BALLS

DIRECT IONS :
I N  A  L A R G E  B O W L  B E A T  T H E
C R E A M  C H E E S E .   

1 .

M I X  I N  T H E  C H E E S E ,  P I N E A P P L E ,
G R E E N  O N I O N S ,  P E P P E R S ,  A N D
G A R L I C  P O W D E R .  

2 .

S P R E A D  O U T  A  L A R G E  P I E C E  O F
S A R A N  W R A P .  P L A C E  T H E
M I X T U R E  I N T O  T H E  M I D D L E  O F  I T
A N D  U S E  T H E  P L A S T I C  W R A P  T O
F O R M  I T  I N T O  A  B A L L .  

3 .

C H I L L  F O R  8  H O U R S .4 .



INGREDIENTS :
1 4  O R G A N I C  S U N - D R I E D  F I G S  
S M A L L  P A C K A G E  O F  G O A T  C H E E S E  
1 4  W A L N U T S  O R  P I N E  N U T S  
B A L S A M I C  V I N E G A R

DIRECT IONS :
S L I C E  T H E  F I G  D O W N  T H E  M I D D L E ,  C R E A T I N G  A
P O C K E T -  D O  N O T  C U T  I N  H A L F .  Y O U  C A N  A L S O  C U T  I T
C R O S S W I S E .

1 .

S T U F F  E A C H  F I G  W I T H  A  1 / 3  T O  1 / 2  T E A S P O O N  O F
G O A T  C H E E S E  A N D  A  N U T  O F  Y O U R  C H O I C E -  T H E  S I Z E
O F  T H E  F I G  W I L L  D E T E R M I N E  T H E  A M O U N T  O F  C H E E S E
U S E D .

2 .

D R I Z Z L E  B A L S A M I C  V I N E G A R  O N  E A C H .3 .
B A K E  A T  3 5 0 °  U N T I L  C H E E S E  I S  M E L T E D  A N D  G O L D E N
I N  C O L O R .

4 .

S E R V E  W A R M ,  E N J O Y !  5 .

from the kitchen of Mrs. Livak
STUFFED FIGS



INGREDIENTS :
1  C U P  O I L  
2  C U P S  G R A T E D  Z U C C H I N I  
1  T S P  V A N I L L A  
3  E G G S  
2  C U P S  S U G A R  
3  C U P S  F L O U R  
1  T S P  S A L T  
1 / 4  T S P  B A K I N G  P O W D E R  
1  T B S P  C I N N A M O M  
1  T S P  B A K I N G  S O D A  
1 / 2  C U P  C H O P P E D  N U T S  ( O P T I O N A L )

DIRECT IONS :
B L E N D  A L L  I N G R E D I E N T S  T O G E T H E R .  ( O R  M I X  W E T  I N G R E D I E N T S  F I R S T  A N D
T H E N  F O L D  I N  D R Y  I N G R E D I E N T S )  

1 .

P O U R  I N T O  2  G R E A S E D  L O A F  P A N S  2 .
B A K E  A T  3 2 5  D E G R E E S  F O R  A B O U T  1  H O U R -  C H E C K  F R E Q U E N T L Y  T O W A R D S
T H E  E N D  O F  B A K I N G

3 .

from the kitchen of Mrs. Lyons
A Lyons family favorite and a great way to sneak in some vegetables! 

ZUCCHINI BREAD



INGREDIENTS :
2 4  D O U B L E - S T U F F E D  O R E O  C O O K I E S
2 4  R E D  M A R A S C H I N O  C H E R R I E S  W I T H  
S T E M S ,  D R A I N E D  ( T A I L S )  
2 4  P L A I N  C H O C O L A T E  H E R S H E Y  
K I S S E S  ( H E A D S )  
4 8  B R O K E N  A P A R T  P E A N U T S  O R  
4 8  S L I C E D  A L M O N D  ( E A R S )  
O N E  B A G  O F  S E M I - S W E E T  C H O C O L A T E  C H I P S

DIRECT IONS :
F O R  T H E  B A S E ,  T W I S T  A P A R T  O R E O  C O O K I E S  O R  M A K E  Y O U R  O W N  C O O K I E  B A S E1 .
O P T I O N A L :  U S I N G  T H E  F R O S T I N G ,  C O V E R  T H E  B A S E S  W I T H  M O R E  " S N O W "2 .
P R E P A R E  B Y  S E P A R A T I N G  P E A N U T S  O R  S L I C E D  A L M O N D S  I N  A  B O W L  F O R  Q U I C K  D E C O R A T I N G .3 .
I N  A  B O W L ,  M E L T  C H O C O L A T E  C H I P S ,  S T I R  T I L L  S M O O T H .  4 .
H O L D I N G  E A C H  C H E R R Y  B Y  T H E  S T E M ,  D I P  I N  M E L T E D  C H O C O L A T E ,  T H E N  P R E S S  T O G E T H E R  W I T H
H E R S H E Y  K I S S .

5 .

P L A C E  B O T H  T O G E T H E R  O N  T H E  C O O K I E  B A S E  W I T H  T H E  S T E M  F A C I N G  U P  F O R  T H E  T A I L .  I T ' S  B E S T
T O  P L A C E  S L I G H T L Y  O F F  C E N T E R  F O R  D E C O R A T I N G  W I T H  T H E  H O L L Y  L E A V E S  A N D  B E R R I E S .

6 .

I M M E D I A T E L Y  P L A C E  P E A N U T S  O R  A L M O N D S  B E T W E E N  T H E  H E R S H E Y  K I S S  A N D  C H E R R Y  ( B O D Y )
W H I L E  T H E  C H O C O L A T E  I S  S T I L L  S T I C K Y .

7 .

R E F R I G E R A T E  O R  I F  L I M I T E D  T I M E  Y O U  C A N  S T A R T  D E C O R A T I N G .  8 .
W I T H  A  T O O T H P I C K  O R  A  D E C O R A T O R  B A G  P U T  O N  W H I T E  B A S E  F O R  E Y E S  A N D  H I G H L I G H T  E Y E S
W I T H  A  L I T T L E  B L A C K .  

9 .

D E C O R A T E  B Y  A D D I N G  H O L L Y  L E A V E S  A N D  B E R R I E S .  I  A L S O  A D D  R E D  A N D  G R E E N  S P R I N K L E S1 0 .
U S E  A  T O O T H P I C K  A D D  R E D  N O S E S .  1 1 .
S T O R E  I N  A I R - T I G H T  C O N T A I N E R  A T  R O O M  T E M P E R A T U R E .1 2 .

from the kitchen of Mrs. Hornicek
who discovered these cookies when preparing for a cookie swap. Mrs.

Horneicek is known to win the best decorated cookie and these cookies

earned her that award again!

CHRISTMAS MICE

COOKIES 

DECORATIONS :
W H I T E  F R O S T I N G  
H O L L Y  L E A V E S  A N D  B E R R I E S  
S M A L L  T U B E  R E D  I C I N G  
S M A L L  T U B E  G R E E N  I C I N G   
S M A L L  T U B E  B L A C K  I C I N G



INGREDIENTS :
3  C U P S  A L L - P U R P O S E  F L O U R  
1  T A B L E S P O O N  B A K I N G  P O W D E R  
1  T A B L E S P O O N  B A K I N G  S O D A  
1  T A B L E S P O O N  G R O U N D  C I N N A M O N  
1  T E A S P O O N  S A L T  
1  1 / 2  C U P S  U N S A L T E D  B U T T E R ,  R O O M  T E M P  
1  1 / 2  C U P S  G R A N U L A T E D  S U G A R  

DIRECT IONS :
H E A T  O V E N  T O  3 5 0  D E G R E E S .  1 .
M I X  F L O U R ,  B A K I N G  P O W D E R ,  B A K I N G  S O D A ,  C I N N A M O N  A N D  S A L T  I N  A  B O W L .  S E T  A S I D E .  2 .
I N  A  V E R Y  L A R G E  B O W L ,  B E A T  B U T T E R  W I T H  A N  E L E C T R I C  M I X E R  O N  M E D I U M  S P E E D  U N T I L
S M O O T H  A N D  C R E A M Y .  G R A D U A L L Y  B E A T  I N  S U G A R S  A N D  C O M B I N E  T H O R O U G H L Y .  A D D  E G G S
O N E  A T  A  T I M E ,  B E A T I N G  A F T E R  E A C H .  B E A T  I N  V A N I L L A .  * S W I T C H  T O  N O W  M I X I N G  W I T H  A
R U B B E R  S P A T U L A  O R  W O O D E N  S P O O N . *  S T I R  I N  F L O U R  M I X T U R E  U N T I L  J U S T  C O M B I N E D .  

3 .

N O T E :  Y O U  M A Y  R E A C H  A  P O I N T  W H E N  Y O U ' R E  B L E N D I N G  I N  T H E  F L O U R  A N D  R E M A I N I N G
I N G R E D I E N T S  T H A T  Y O U  F E E L  L I K E  T H I N G S  W I L L  N E V E R  C O M E  T O G E T H E R .  I T  W I L L  . . .  J U S T
K E E P  S T I R R I N G .  T H I S  B E C O M E S  A  V E R Y  T H I C K ,  H E A R T Y  D O U G H  B Y  T H E  T I M E  T H A T  A L L
I N G R E D I E N T S  A R E  I N C O R P O R A T E D .  

4 .

S T I R  I N  C H O C O L A T E  C H I P S ,  O A T S ,  C O C O N U T  A N D  P E C A N S  ( I F  U S I N G ) .  5 .
F O R  E A C H  C O O K I E ,  D R O P  A  H E A P I N G ,  R O U N D E D  T A B L E S P O O N  O N T O  A  B A K I N G  S H E E T  L I N E D
W I T H  P A R C H M E N T  P A P E R  . . .  S P A C I N G  2  -  3  I N C H E S  A P A R T .  * E I G H T  C O O K I E S  P E R  L A R G E
B A K I N G  S H E E T  W O R K S  B E S T  S O  T H A T  T H E  C O O K I E S  D O  N O T  T O U C H  O N C E  B A K E D . *

6 .

B A K E  F O R  8  -  1 0  M I N U T E S  O R  U N T I L  E D G E S  A R E  L I G H T L Y  B R O W N E D  A N D  C O O K I E S  A R E  S T I L L
S L I G H T L Y  D O U G H Y  I N  T H E  C E N T E R .  * R O T A T E  B A K I N G  S H E E T  H A L F W A Y  T H R O U G H . *

7 .

A L L O W  C O O K I E S  T O  C O O L  O N  S H E E T  P A N  F O R  2  -  3  M I N U T E S  O N  C O U N T E R ,  T H E N  T R A N S F E R
C O O K I E S  T O  A  W I R E  R A C K  T O  C O O L .

8 .

from the kitchen of Mrs. Levy
who has been making these cookies for a long time and now

enjoys making them with her grandchildren who take turns

adding the ingredients and stirring! 

COWBOY COOKIES

1  1 / 2  C U P S  P A C K E D  B R O W N  S U G A R  
3  E G G S  
1  T A B L E S P O O N  V A N I L L A  E X T R A C T  
3  C U P S  S E M I S W E E T  C H O C O L A T E  C H I P S  
3  C U P S  O L D - F A S H I O N E D  R O L L E D  O A T S  
2  C U P S  S W E E T E N E D  F L A K E  C O C O N U T  
1  C U P  C H O P P E D  P E C A N S



I N G R E D I E N T S :
1 / 2  C U P  B U T T E R
2  C U P S  G R A N U L A T E D  S U G A R
1 / 2  C U P  M I L K
1 / 4  C U P  U N S W E E T E N E D  C O C O A  P O W D E R
1 / 2  C U P  C R E A M Y  P E A N U T  B U T T E R
3  C U P S  Q U I C K  O A T S
2  T E A S P O O N S  V A N I L L A
P I N C H  O F  S A L T  

D I R E C T I O N S :
L I N E  T W O  B A K I N G  S H E E T S  W I T H  P A R C H M E N T  P A P E R1 .
I N  L A R G E  H E A V Y  P O T ,  C O M B I N E  B U T T E R ,  S U G A R ,  M I L K ,  A N D  C O C O A
P O W D E R .  H E A T  O V E R  M E D I U M  H E A T  U N T I L  I T  S T A R T S  T O  B U B B L E ,
T H E N  S E T  A  T I M E R  A N D  B O I L  F O R  6 0  S E C O N D S  ( N O  M O R E ! )

2 .

W O R K I N G  Q U I C K L Y ,  D R O P  A B O U T  2  T A B L E S P O O N S  O F  T H E  C H O C O L A T E
P E A N U T  B U T T E R  O A T S  M I X T U R E  A T  A  T I M E  O N T O  T H E  P R E P A R E D
C O O K I E  S H E E T ,  P R E S S I N G  G E N T L Y  O N  T H E  T O P S  O F  E A C H  C O O K I E  T O
F L A T T E N  S L I G H T L Y

3 .

L E T  T H E  C O O K I E S  S I T  A T  R O O M  T E M P E R A T U R E  U N T I L  C O O L  A N D  F I R M4 .

* * I F  Y O U  H A V E  A  P E A N U T  A L L E R G Y ,  O T H E R  S U B S T I T U T E  S P R E A D S  C A N  B E
U S E D ,  L I K E  S E S A M E  B U T T E R ,  A L M O N D  B U T T E R ,  O R  C O O K I E  B U T T E R * *

from the kitchen of Mrs. Heinlein
whose family has been making these since she was a child! 

EASY NO-BAKE 

CHOCOLATE CHIP COOKIES



I C I N G
I N G R E D I E N T S :
 1 / 2  C U P  B U T T E R ,  S O F T E N E D  
1  P K G  ( 8  O Z )  C R E A M  C H E E S E ,  S O F T E N E D  
1  T S P  V A N I L L A  
1  L B .  P O W D E R E D  S U G A R  
F O O D  C O L O R I N G  ( I F  D E S I R E D )

D I R E C T I O N S :  C O M B I N E  A L L  I N G R E D I E N T S  A N D  M I X  W E L L .  

T I P S :  I T  N E V E R  H U R T S  T O  D O U B L E  T H E  B A T C H  O F  I C I N G ,  E S P E C I A L L Y  I F  Y O U  A R E  D O I N G  M U L T I P L E
C O L O R S .  T H E  I C I N G  W I L L  K E E P  I N  T H E  F R I D G E  F O R  W E E K S .  D O N ' T  R O L L  T H E  D O U G H  T O O  T H I N  O R

C O O K I E S  W I L L  B E  D R Y  A N D  C R I S P .  W O R K  W I T H  S M A L L  A M O U N T  O F  D O U G H  A T  A  T I M E ,  L E A V I N G  T H E
R E M A I N I N G  D O U G H  I N  T H E  F R I D G E  T O  K E E P  C O L D .

C O O K I E  
I N G R E D I E N T S :
1  C U P  B U T T E R ,  S O F T E N E D  
1  1 / 2  C U P S  S U G A R  
3  E G G S  
1  T S P .  V A N I L L A  
3  1 / 2  C U P S  F L O U R  
1  T S P .  B A K I N G  S O D A  
1 / 2  T S P .  S A L T  
2  T S P .  C R E A M  O F  T A R T A R

from the kitchen of Mrs. Zinn
who received this recipe her best friend from high school,

who had gotten it from her grandmother. 

ICED SUGAR COOKIES

Mrs. Zinn’s family has been making this sugar cookie recipe

for the holidays for many years on Christmas Eve and leave a

couple for Santa.

D I R E C T I O N S :
C R E A M  B U T T E R ,  S U G A R ,  E G G S ,  A N D  V A N I L L A .  1 .
C O M B I N E  D R Y  I N G R E D I E N T S ,  A D D ,  A N D  M I X  W E L L .  2 .
R E F R I G E R A T E  I N  A  C O V E R E D  B O W L  F O R  S E V E R A L
H O U R S  O R  O V E R N I G H T .  

3 .

H E A T  O V E N  T O  4 0 0  D E G R E E S .  F L O U R  B O A R D  A N D  R O L L
O U T  S M A L L  P O R T I O N S  T O  D E S I R E  T H I C K N E S S  ( I
A L W A Y S  G O  A  L I T T L E  T H I C K  B E C A U S E  T H E Y  A R E  S O
G O O D  S O F T ) .  

4 .

C U T  W I T H  C O O K I E S  C U T T E R S  A N D  P L A C E  O N
U N G R E A S E D  C O O K I E  S H E E T .  

5 .

B A K E  6 - 8  M I N U T E S .  C O O L  A N D  I C E .6 .



     I N G R E D I E N T S :
      1 / 2  C U P  U N S A L T E D  B U T T E R
      3 / 4  C U P S  G R A N U L A T E D  S U G A R
      3 / 4  T E A S P O O N  L E M O N  E X T R A C T
      1 / 2  T E A S P O O N  S A L T
      Z E S T  O F  1 / 2  L E M O N
      2  C U P S  W H I T E  F L O U R
      1  1 / 4  C U P S  W H I T E  C H O C O L A T E  C H I P S
      1  T E A S P O O N  S H O R T E N I N G  ( O P T I O N A L )
         1/4 CUP CHOPPED PISTACHIO NUTS

D I R E C T I O N S :
I N  A  S T A N D  M I X E R  F I T T E D  W I T H  A  P A D D L E  A T T A C H M E N T  C R E A M  T O G E T H E R  T H E
B U T T E R  A N D  S U G A R .  A D D  I N  T H E  L E M O N  E X T R A C T ,  S A L T ,  A N D  Z E S T .  L A S T L Y  A D D  I N
T H E  F L O R ,  M I X I N G  O N  L O W  U N T I L  T H E  D O U G H  C O M E S  T O G E T H E R .  S H A P E  T H E  D O U G H
I N T O  A  D I S K  A N D  W R A P  I N  P L A S T I C  W R A P .  C O V E R  A N D  R E F R I G E R A T O R  F O R  A T  L E A S T
2  H O U R S  U P  T O  O V E R N I G H T .

1 .

P R E H E A T  O V E N  T O  3 5 0  D E G R E E S .2 .
R O L L  T H E  D O L L  T O  1 / 4  I N C H  T H I C K .  C U T  O U T  W I T H  F L U T E D  S Q U A R E  C U T T E R ,  O R
O T H E R  D E S I R E D  S H A P E S .  P L A C E  T H E  C O O K I E S  O N  A  P A R C H M E N T  L I N E D  B A K I N G  S H E E T
A N D  B A K E  F O R  1 0 - 1 1  M I N U T E S  O R  U N T I L  V E R Y  L I G H T L Y  B R O W N E D  O N  T H E  E D G E S .

3 .

T R A N S F E R  T H E  B A K E D  C O O K I E S  T O  A  C O O L I N G  R A C K .  A L L O W  T O  C O O L  C O M P L E T E L Y .4 .
M E L T  T H E  W H I T E  C H O C O L A T E  C H I P S  A N D  S H O R T E N I N G  T O G E T H E R  I N  T H E  M I C R O W A V E .
H E A T  F O R  3 0  S E C O N D S  A T  A  T I M E ,  S T I R R I N G  I N  B E T W E E N ,  U N T I L  C O M P L E T E L Y
S M O O T H .  T H E  S H O R T E N I N G  M A K E S  T H E  M E L T E D  C H I P S  A  L I T T L E  T H I N N E R  A N D  E A S I E R
T O  D R I P ,  B U T  I S  C O M P L E T E L Y  O P T I O N A L .  

5 .

D I P  H A L F  O F  E A C H  C O O K I E  I N  T H E  M E L T E D  C H O C O L A T E .  I M M E D I A T E L Y  S P R I N K L E  W I T H
T H E  P I S T A C H I O S .  P L A C E  T H E  F I N I S H E D  C O O K I E  S H E E T  L I N E D  W I T H  A  P I E C E  O F  W A X E D
P A P E R  O R  P A R C H M E N T  P A P E R  T O  F I N I S H  D R Y I N G .  

6 .

from the kitchen of Mrs. Ostericher
whose family gets together every year to make Christmas cookies, making

their favorites, but each year also trying a new recipe. This was a new

recipe they tried last year and decided to add to their favorites list!  

LEMON SHORTBREAD

COOKIES



I N G R E D I E N T S :
Y O U R  F A V O R I T E  S U G A R  C O O K I E  
R E C I P E  
B A S I C  W H I T E  R O Y A L  I C I N G  
( 4  C U P S  S U G A R ,  1 0  T B S P  W A T E R )
M A R S H M E L L O W S
F O O D  M A R K E R S  O R  D E C O R A T O R  I C I N G
S M A L L  C A N D I E S  O R  S P R I N K L E S

D I R E C T I O N S :
B A K E  Y O U R  P R E F E R R E D  C O O K I E  A N D  L E T  C O O L1 .
W H I L E  T H E  C O O K I E S  A R E  C O O L I N G ,  G R A B  A  M A R S H M A L L O W
F O R  E A C H  C O O K I E  A N D  D R A W  A  F A C E  O N  I T  

2 .

M I X  Y O U R  W H I T E  I C I N G ,  T H E N  P O U R  O V E R  T H E  C O O L E D
C O O K I E S .  

3 .

S T I C K  T H E  M A R S H M A L L O W  T O  T H E  I C I N G  W H I L E  S T I L L  W E T ,
S O M E W H A T  O F F - C E N T E R

4 .

D E C O R A T E  T H E  R E M A I N D E R  O F  T H E  C O O K I E  W I T H  T H E  C A N D I E S
F O R  B U T T O N S ,  S C A R F ,  E T C .  

5 .

O N C E  T H E  I C I N G  H A S  D R I E D ,  Y O U  C A N  D R A W  O N  Y O U R  A R M S .  6 .
E N J O Y !7 .

from the kitchen of the Norris Family

MELTED SNOWMAN

COOKIES



I N G R E D I E N T S :
1  L B  S H O R T E N I N G  
2  1 / 4  C U P S  S U G A R  
4  E G G S  
5  C U P S  F L O U R  
2  T S P  B A K I N G  P O W D E R  
1  1 / 2  T S P  S A L T  
S P R I N K L E S

D I R E C T I O N S :
C R E A M  S H O R T E N I N G1 .
A D D  S U G A R  +  F L A V O R I N G  +  E G G S  ( O N E  A T  A  T I M E ) .  B E A T
U N T I L  L I G H T  &  F L U F F Y  

2 .

A D D  D R Y  I N G R E D I E N T S .  M I X  W E L L .  3 .
B A K E  3 5 0 - 3 7 5  F O R  1 2  M I N U T E S4 .
D E C O R A T E  W I T H  S P R I N K L E S  O F  Y O U R  C H O I C E5 .

from the kitchen of the Beno Family
A family favorite recipe from Riley’s great-grandma. 

NANA CLAIRE’S

CHRISTMAS COOKIES

Riley and her grandma in New Jersey make these every year

and use a cookie press to make small bite sized cookies.



INGREDIENTS :
1  C U P  B U T T E R ,  S O F T E N E D  
¾  C U P  W H I T E  S U G A R  
¾  C U P  P A C K E D  B R O W N  S U G A R  
2  L A R G E  E G G S  
1  T E A S P O O N  V A N I L L A  E X T R A C T  
1  ¼  C U P S  A L L - P U R P O S E  F L O U R  
1  T E A S P O O N  B A K I N G  S O D A  
½  T E A S P O O N  G R O U N D  C I N N A M O N  
½  T E A S P O O N  S A L T  
3  C U P S  R O L L E D  O A T S  
1  ⅔  C U P S  B U T T E R S C O T C H  C H I P S

DIRECT IONS :
P R E H E A T  T H E  O V E N  T O  3 7 5  D E G R E E S  F .  1 .
B E A T  B U T T E R ,  W H I T E  S U G A R ,  A N D  B R O W N  S U G A R  T O G E T H E R  I N  A  L A R G E  B O W L  W I T H
A N  E L E C T R I C  M I X E R  U N T I L  L I G H T  A N D  F L U F F Y .  

2 .

A D D  E G G S  O N E  A T  A  T I M E ,  B E A T I N G  W E L L  A F T E R  E A C H  A D D I T I O N .  B E A T  I N  V A N I L L A .  3 .
S T I R  T O G E T H E R  F L O U R ,  B A K I N G  S O D A ,  C I N N A M O N ,  A N D  S A L T  I N  A  S E P A R A T E  B O W L .
G R A D U A L L Y  A D D  F L O U R  M I X T U R E  T O  B U T T E R  M I X T U R E  A N D  M I X  U N T I L  B L E N D E D .  

4 .

M I X  I N  O A T S  A N D  B U T T E R S C O T C H  C H I P S  U N T I L  C O M B I N E D .  5 .
D R O P  D O U G H  B Y  T E A S P O O N F U L S  O N T O  A N  U N G R E A S E D  C O O K I E  S H E E T .  B A K E  I N  T H E
P R E H E A T E D  O V E N  U N T I L  T H E  E D G E S  B E G I N  T O  B R O W N ,  8  T O  1 0  M I N U T E S .  

6 .

* * I F  T H E  C O O K I E S  C R U M B L E ,  I T ’ S  A  G O O D  I D E A  T O  A D D  M O R E  B U T T E R

from the kitchen of Mrs. Miskimins
who has made these cookies since she was a little girl.

OATMEAL

BUTTERSCOTCH COOKIES

Mr. Miskimins’s mom also happened to make these cookies

each year on his birthday, December 10th. Now Mrs.

Miskimins and her family make these cookies together on

December 10th.



INGREDIENTS :
8  O U N C E S  C R E A M  C H E E S E ,  S O F T E N E D
4  C U P S  C R U S H E D  O R E O S
2  C U P S  W H I T E  C H O C O L A T E  C H I P S  O R
S E M I S W E E T  C H I P S  
1  T A B L E S P O O N  S H O R T E N I N G

DIRECT IONS :
B E A T  C R E A M  C H E E S E  U N T I L  L I G H T  A N D  F L U F F Y1 .
A D D  C O O K I E  C R U M B S  A N D  B E A T  T O  C O M B I N E2 .
R E F R I G E R A T E  A T  L E A S T  2  H O U R S  3 .
R O L L  I N T O  1 "  B A L L S4 .
M E L T  C H I P S  A N D  S H O R T E N I N G  U N T I L  S M O O T H ,  D I P  T O
C O A T

5 .

C O O L  O N  W A X  P A P E R6 .
S T O R E  I N  T H E  R E F R I G E R A T O R7 .

from the kitchen of Mrs. Wilson
who has been making these cookies with her daughters since

they were little girls! 

OERO TRUFFLES

Mrs. Wilson likes to use Ghirardelli semisweet chocolate

chips to dip in and then add sprinkles on the top. 



INGREDIENTS :
1  ½  C U P S  B U T T E R  
1  C U P  G R A N U L A T E D  S U G A R  
1  E G G  
1  T E A S P O O N  V A N I L L A  
1 / 2  T E A S P O O N  A L M O N D  E X T R A C T  
4  C U P S  A L L - P U R P O S E  F L O U R  
1  T E A S P O O N  B A K I N G  P O W D E R  
1  P A C K A G E  O F  J E L L O  –  L I M E  F L A V O R E D  F O R  G R E E N  
C O O K I E S  R A S P B E R R Y  F L A V O R E D  F O R  R E D  C O O K I E S  
F O O D  C O L O R I N G  G E L  –  B A S E D  O N  D E S I R E D  C O L O R

DIRECT IONS :
T H O R O U G H L Y  C R E A M  S U G A R  A N D  B U T T E R .  A D D  J E L L O  P A C K E T ,
E G G ,  V A N I L L A ,  F O O D  C O L O R I N G ,  A N D  A L M O N D  E X T R A C T .  B E A T
W E L L .  

1 .

S I F T  F L O U R  A N D  B A K I N G  P O W D E R .  A D D  G R A D U A L L Y  T O
C R E A M E D  M I X T U R E ,  M I X I N G  T O  S M O O T H  D O U G H .  D O  N O T  C H I L L .  

2 .

F O R C E  D O U G H  T H R O U G H  C O O K I E  P R E S S  O N T O  U N G R E A S E D
C O O K I E  S H E E T .  

3 .

B A K E  I N  H O T  O V E N ,  4 0 0  D E G R E E S  F O R  8  M I N U T E S .  M A K E S  6
D O Z E N .

4 .

from the kitchen of Mrs. Collins
who likes to make these cookies every holiday season!

RED AND GREEN

COOKIES



INGREDIENTS :
3  C U P S  R I C E  C H E X  C E R E A L  
3  C U P S  C H E E R I O S  C E R E A L  
3  C U P S  P E A N U T S  
3  C U P S  P R E T Z E L  P I E C E S  
3  C U P S  R E D  &  G R E E N  M & M S  
2 0  O U N C E S  W H I T E  C H O C O L A T E  
3 ½  T A B L E S P O O N S  S O L I D  V E G E T A B L E  S H O R T E N I N G

DIRECT IONS :
L I N E  A  L A R G E  B A K I N G  S H E E T  W I T H  P A R C H M E N T  P A P E R  O R  W A X  P A P E R ;
S E T  A S I D E .  

1 .

I N  A  V E R Y  L A R G E  B O W L ,  M I X  T O G E T H E R  T H E  R I C E  C H E X ,  C H E E R I O S ,
P E A N U T S ,  P R E T Z E L S  A N D  M & M S .  

2 .

I N  A  M E D I U M  B O W L ,  M E L T  T H E  W H I T E  C H O C O L A T E  A N D  S H O R T E N I N G  I N  T H E
M I C R O W A V E  O N  5 0 %  P O W E R ,  S T I R R I N G  E V E R Y  3 0  S E C O N D S ,  U N T I L
C O M P L E T E L Y  M E L T E D .  

3 .

P O U R  T H E  M E L T E D  C H O C O L A T E  O V E R  T H E  D R Y  I N G R E D I E N T S  A N D  Q U I C K L Y
T O S S  T O G E T H E R  U N T I L  E V E R Y T H I N G  I S  P R E T T Y  E V E N L Y  C O A T E D  I N  T H E
W H I T E  C H O C O L A T E .  

4 .

S P R E A D  T H E  M I X T U R E  O U T  O N  T H E  P R E P A R E D  P A N  A N D  R E F R I G E R A T E
U N T I L  I T ' S  S E T ,  A B O U T  2 0  M I N U T E S .  

5 .

B R E A K  U P  A N Y  C H U N K S  A N D  S T O R E  I N  T I N S  O R  A I R T I G H T  C O N T A I N E R S  I N
T H E  R E F R I G E R A T O R  F O R  U P  T O  4  W E E K S .

6 .

from the kitchen of Mrs. Lynch
who makes big batches of this snack to share with family and friends

during the holiday season. Her family loves the sweet and salty combo! 

REINDEER CHOW



INGREDIENTS :
1  C U P  S U G A R
1  C U P  B U T T E R
1 / 4  C U P  W A T E R
1 / 4  C U P  C H O P P E D  A L M O N D
1 / 2  T S P  S A L T
1  T S P  V A N I L L A
4  O Z  M I L K  C H O C O L A T E
4  O Z  S E M I - S W E E T  C H O C O L A T E

DIRECT IONS :
B U T T E R  1 0 X 1 5  C O O K I E  S H E E T1 .
C O M B I N E  S U G A R ,  B U T T E R ,  W A T E R ,  S A L T  I N  S A U C E P A N .  C O O K
O V E R  M E D I U M  H I G H  H E A T .  B R I N G  T O  B O I L ,  S T I R R I N G  U N T I L
S U G A R  D I S S O L V E S .

2 .

C O N T I N U E  B O I L I N G ,  S T I R R I N G  C O N S T A N T L Y  U N T I L  R E A C H E S
3 0 5 °  ( I T  S H O U L D  B E C O M E  F R O T H Y  A N D  T H E N  T U R N S  C A R A M E L
C O L O R ) .  T U R N  H E A T  D O W N  A N D  S T I R .

3 .

R E M O V E  F R O M  H E A T ,  A D D  V A N I L L A ,  P O U R  O N T O  B A K I N G  S H E E T
T O  C O O L  A N D  L E T  H A R D E N

4 .

M E L T  C H O C O L A T E  A N D  S P R E A D  O V E R  H A R D E N E D  T O F F E E5 .
S P R I N K L E  W I T H  C R U S H E D  A L M O N D S6 .

from the kitchen of the Panetti Family
TOFFEE



W H A T  Y O U ’ L L  N E E D
R E D  A N D  W H I T E  T R I  B E A D S  ( O R  W H A T E V E R  
C O L O R S  Y O U ’ D  L I K E  Y O U R  C A N D Y  C A N E S  T O  B E )  
R E D  A N D  W H I T E  P I P E  C L E A N E R S  
R E D  R I B B O N
S C I S S O R S

D I R E C T I O N S :
C U T  Y O U R  P I P E  C L E A N E R S  T O  Y O U R  P R E F E R R E D  S I Z E  1 .
T H R E A D  T H E  P I P E  C L E A N E R  T H R O U G H  T H E  B E A D S  I N  Y O U R
P R E F E R R E D  P A T T E R N

2 .

F O L D  T H E  E D G E S  A R O U N D  T H E  T O P  A N D  B O T T O M  B E A D S  T O
S E C U R E

3 .

S H A P E  T H E  P I P E  C L E A N E R  I N T O  A  C A N D Y  C A N E4 .
T I E  A  R I B B O N  C A N D Y  C A N E5 .

from the Panetti Family
It makes a great ornament for your Christmas tree or to tie

with the ribbon on your Christmas gifts. 

BEADED 

CANDY CANE 

The Legend of the Candy Cane by Lori Walburg is a

wonderful story to read before or after creating your own

candy canes!



W H A T  Y O U ’ L L  N E E D
P E R M A N E N T  M A R K E R S
P L A S T I C  C U P S  ( 1 0  O Z  O R  S M A L L E R ! )  
H O L E  P U N C H
R I B B O N  O R  O R N A M E N T  H O O K S

D I R E C T I O N S :
D R A W  A  D E S I G N  W I T H  P E R M A N E N T  M A R K E R S  O N  P L A S T I C
C U P S .  D E C O R A T E  T H E  B O T T O M  A N D  S I D E S

1 .

T U R N  O N  O V E N  T O  B R O I L2 .
P L A C E  O N  A  C O O K I E  S H E E T  ( W E  L I N E  O U R S )  A N D  M E L T  I N  O V E N
F O R  A B O U T  3 0  S E C O N D S .  ( I  R E C O M M E N D  R U N N I N G  T H E  V E N T
F A N  D U R I N G  T H I S  P R O C E S S ) .  T H E  C U P S  W I L L  M E L T  F L A T
Q U I C K L Y ,  B U T  D O N ' T  T A K E  O U T  U N T I L  F L A T .

3 .

R E M O V E  F R O M  O V E N  A N D  L E T  C O O L .  Y O U  C A N  A L S O  P R E S S
F L A T  W I T H  A  M E T A L  B O W L / P A N  O N C E  O U T  T O  G E T  O U T  A N Y
L I N G E R I N G  B U B B L E S / W A V E S  

4 .

H O L E  P U N C H  T H E  C U P  A N D  H A N G  W I T H  A  R I B B O N !5 .

from the Norris Family
who made these to gift to family members. It was a fun little

activity that kids and grown ups of all ages can enjoy!

PLASTIC CUP SHRINKY

DINK ORNAMENT


