
[image: image]Christmas Cookie Recipes

––––––––


Christmas Cookie Recipes




A Delicious Collection of Christmas Cookie Recipes
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1:Balls

Almond Snow Cookies

Amish Ginger Cookies Bourbon Balls Buckeyes

Cherry Nut Balls Cherry Pecan Drops Choco-Mint Snaps

Chocolate Cherry Kris Kringles Chocolate Chip Mexican Wedding Cakes Chocolate Chip Tea Cookies

Chocolate Chunk Snowballs Chocolate Orange Balls

Chocolate Peanut Butter Crispy Balls Chocolate Rum Balls

Christmas Casserole Cookies Coconut Balls

Creme de Menthe Balls Double Chocolate Kisses Dreamsicle Cookies In a Jar Eggnog Snickerdoodles Eskimo Snowballs

Gooey Butter Cookies

Hazelnut Holiday Balls

Healthy Feel-Good Chocolate Chip Balls
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Hidden Treasures

Nut Ball Cookies

Mexican Flag Cookies

Whiskey Balls

Peanut Butter Balls

Rollo Cookies

Snickers Cookies

Strufoli

Swedish Dream Cookies

Walnut Brandy Balls

2:Bars

Almond Cookie Strips Basler Lekerli Bienenstich

Bisquick Butterscotch Brownies Blockbuster Brownies Butterscotch Brownies Butterscotch Oatmeal Bars Chewy Caramel Bars

Caramel Rum Spice Blondies

Chewy Chocolate Eatmore Bars Chewy Noëls

Chocolate Chip Blondies Chocolate Chip Brickle Bars Chocolate Coconut Bars Chocolate Peanut Butter Bars Coconut Lime Squares

Coconut Raspberry Ribbon Squares Creme de Menthe Squares

English Cherubs English Toffee Squares Half Ways

Italian Tea Cakes Jan Hagels

Knock You Naked Brownies Lemon Bars

Lemon Gingerbread Bars Luscious Apricot Bars Mocha Cheesecake Squares
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Napoleon Creams

Oatmeal Fudge Bars

Pat's Peanut Butter Brownies

Peanut Butter Heath Bar Blondies

Peanut Butter Raisin Bars

Pecan Pie Bars

Pistachio Christmas Ribbon Bars

Pumpkin Pie Squares

Rhubarb Dream Bars

Rice Krispies Peanut Butter Bars

Sand Art Brownies

Scotch Shortbread

Seven Layer Magic Bars

The Original Nanaimo Bar

Toffee Pecan Blondies

Toffee Squares

Torta Fregolotti

Viennese Marzipan Bars

White Christmas

3:Cookie Press Cookies

Almond Cream Spritz Angel Whispers Brown Sugar Spritz Candy Bar Cushions Chocolate Chip Spritz Eggnog Spritz Gingerbread Spritz Lebkuchen Spice Spritz Mint Kiss Spritz Mocha Hearts

Pina Colada Spritz Pumpkin Spritz Snowflakes

Sour Cream Spritz Spritz

Whipped Shortbread




4


-    -

[image: image]Christmas Cookie Recipes

4:Cutout Cookies

Aachener Printen

Authentic Molasses Cookies Basler Brunsli

Brown Sugar Cookies Buttergeback

Chocolate Ginger Shortbread Butterscotch Gingerbread People Chocolate Lemon Shortbread Christmas Tree Sandwiches Cinnamon Dough Ornaments Cream Cheese Dainties

Cream Wafers Date Filled Cookies Sugar Cookies Frosted Lebkuchen

Gingerbread Cookies in a Jar Kahlua Gingerbread Cutouts Kolachki

Lemon Cinnamon Cookies Linzer Cookies

Lollipop Cookies Butter Cookie Recipe Mailanderli

Sugar Cookies1 MomMom's Sugar Cookies Moravian Scotch Cakes Oatmeal Shortbread Pepperkakor

Piparkakut

Sacher Torte Cookies

Spice Sugar Cookies Spicy Cheese Shortbread Spicy Gingerbread Cookies Spitzbuben

Stained Glass Window Cookies The Ultimate Sugar Cookie Weihnachtskekse

Zimtsterne
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5:Decorated Cookies

Butterscotch Gingerbread People Candy Cane Cookies

Cherry Thumbprints Chocolate Sugar Cookies Christmas Tree Sandwiches Edible Cookie Ornaments Fruit Wreaths

Gingerbread Cookies in a Jar Kahlua Gingerbread Cutouts Lime Pistachio Cookies Mexican Flag Cookies Mocha Hearts

Norwegian Cookies Peanut Blossoms Ricotta Cheese Cookies

Spicy Gingerbread Cookies

6:Drop Cookies

Alabama Fudge-Pecan Chewies Almond Macaroons

Anisette Cookies

Anzac Biscuits Butterscotch Haystacks

Chocolate Chip Cookies in a Jar Chocolate Covered Raisin Cookies in a Jar Chocolate Nut Crinkles

Christmas Cheer Cookies

Coconut Sarah Bernhardts

Colorado Cowboy Cookies

Cranberry Decadent Cookies Cranberry Hootycreeks

Double Chocolate Graham Drops Dreamsickle Cookies

Edelman Cookies Fig Cookies Forgotten Cookies Georgia Lizzies

Ginger Oatmeal Crisps

Grandma Sears' Soft Molasses Creams Haystacks

Hecker Nuesse Kuchen (Hickory Nut Cookies)
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Holiday Fruit Drops

Lace Almond Cookies (Tuiles)

Lemon Sugar Cookies

Meltaway Cookies

Mincemeat Surprise Cookies

Minnesota Munchers

Oatmeal Chocolate Chip Cookies in a Jar

Oatmeal Raisin Spice Cookies in a Jar

Peanut Butter Cookies

Peanut Butter Cornflake Drops

Peanut Butter Cup Cookies in a Jar

Pineapple Cookies

Pumpkin Cookies

Quebec Maple Date Cookies

Ricotta Cheese Cookies

The REAL Neiman-Marcus Chocolate Chip Cookie

Tiger Cookies

Triple Chocolate Macadamia Nut Cookies

Walnut Butter Cookies

Wild Blueberry Cookies

7:Filled Cookies

Coconut Sarah Bernhardts Andes Mint Cookies Apricot Foldovers Apricot Walnut Crescents Aunt Jackie's Pecan Tarts Bambary Tarts

Bordeaux Fudge Cookies Brown Sugar Spritz Cannoli

Cherry Thumbprints Chocolate Cherry Kris Kringles Chocolate Kiss Surprises Chocolate Macaroons

Chocolate Peanut Butter Cup Cookies Chocolate-Apricot Filled Flakies Christmas Tree Sandwiches

Coconut Sarah Bernhardts Cordial Cups

Cream Cheese Dainties Cream Wafers

Date Filled Cookies Double Chocolate Kisses
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Easy Clothespin Cookies

Fingerklatschen

Flaming Arrows

Hamantashen

Hidden Treasures

Hungarian Kifli

Hungarian Nut Rolls

Italian Fig Cookies

Kolachki

Ladylocks

Lemon Macaroons

Letterbanket

Linzer Cookies

Mint Chocolate Pinwheels

Nut Cookie Tartlets

Nut Horns

Peanut Blossoms

Peanut Butter Temptations

Pistachio Christmas Ribbon Bars

Raspberry Tassies

Rollo Cookies

Rolo Cookies

Sacher Torte Cookies

Sandbakelser

Savoury Cheddar Cheese Thumbprint Cookies

Snickers Cookies

Snowy Mountains

Spitzbuben

Thumbprint Cookies

Tiny Fudge Tarts

Viennese Marzipan Bars

Walnut Frosty Cookies

8:Gifts In a Jar

Chocolate Chip Cookies in a Jar Chocolate Covered Raisin Cookies in a Jar Cranberry Biscotti in a Jar

Cranberry Hootycreeks Dreamsicle Cookies In a Jar Gingerbread Cookies in a Jar

Oatmeal Chocolate Chip Cookies in a Jar Oatmeal Raisin Spice Cookies in a Jar Peanut Butter Cup Cookies in a Jar Potato Chip Cookies In a Jar
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Sand Art Brownies

9:Icings, Frostings, and Glazes

Browned Butter Frosting Buttercream Frosting Chocolate Glaze

Lime Icing Pineapple Cookies

Powdered Sugar Icing Royal Icing

10:Low Carb Cookies

Low Carb Almond Biscotti

Low Carb Almond Sugar Cookies Low Carb Brownies

Low Carb Chocolate Chip Cookies Low Carb Peanut Butter Cookies Low-Carb Snickerdoodles

Forgotten Cookies, Low-Carb Version Low Carb Lemon Squares

11: No-bake Cookies

Birds Nests Bourbon Balls Buckeyes

Butterscotch Haystacks Cathedral Windows Cherry Nut Balls

Chewy Chocolate Eatmore Bars Chocolate Orange Balls

Chocolate Peanut Butter Crispy Balls Chocolate Rum Balls

Cornflake Wreath Cookies Creme de Menthe Balls Dried Fruit & Nut Bites Eskimo Snowballs

Frogs

Galettes

Haystacks

Peanut Butter Balls
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Peanut Butter Cornflake Drops

Pizzelles

Rice Krispies Peanut Butter Bars

Strufoli

White Christmas

12:Ornamental Cookies

Butterscotch Gingerbread People Cinnamon Dough Ornaments Edible Cookie Ornaments Kahlua Gingerbread Cutouts Salt Dough Ornaments

Spicy Gingerbread Cookies Stained Glass Window Cookies

13:Refrigerator Cookies

Black Walnut Cookies Cathedral Windows Chocolate Drizzlers Icebox Cookies

Key Lime Shortbread Klutchens

Lemon Slice Cookies

Macadamia Coconut Icebox Cookies Mint Chocolate Pinwheels

Mocha Macadamia Shortbread Palmeras

Refrigerator Pecan Shortbread Santa's Whiskers I

Slice and Bake Chocolate Fruitcake Rounds

14:Rolled Cookies

Butterscotch Gingerbread People Chocolate Ginger Shortbread Chocolate Ginger Shortbread Chocolate Sugar Cookies Chocolate-Apricot Filled Flakies Christmas Tree Sandwiches Cinnamon Dough Ornaments Cream Cheese Dainties
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Cream Wafers

Date Filled Cookies

Sugar Cookies

Fattigmann

Frosted Lebkuchen

Gingerbread Cookies in a Jar

Grandma's Fattigmann

Hamantashen

Hungarian Kifli

Italian Fig Cookies

Kahlua Gingerbread Cutouts

Lemon Cinnamon Cookies

Letterbanket

Lime Pistachio Cookies

Moravian Scotch Cakes

No-chill Cutout Sugar Cookies

Oatmeal Shortbread

15:Fried Cookies

Cannoli Fattigmann

Grandma's Fattigmann Krusczyki

Rosettes

Strufoli

16:Chocolate

––––––––

Alabama Fudge-Pecan Chewies

Andes Mint Cookies

Audrey's Chocolate Zucchini Nut Bread

Basler Brunsli

Bittersweet Chocolate Truffles

Blockbuster Brownies

Bordeaux Fudge Cookies

Bourbon Balls

Buckeyes

Cathedral Windows

Chewy Chocolate Eatmore Bars

Choco-Mint Snaps

Chocolate Cherry Biscotti
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Chocolate Cherry Kris Kringles

Chocolate Chews

Chocolate Chip Blondies

Chocolate Chip Brickle Bars

Chocolate Chip Spritz

Chocolate Chip Tea Cookies

Chocolate Chunk Snowballs

Chocolate Coconut Bars

Chocolate Covered Raisin Cookies in a Jar

Chocolate Drizzlers

Chocolate Florentines

Chocolate Ginger Shortbread

Chocolate Kiss Surprises

Chocolate Macaroons

Chocolate Nuggets

Chocolate Nut Crinkles

Chocolate Nut Slices

Chocolate Orange Balls

Chocolate Peanut Butter Bars

Chocolate Peanut Butter Crispy Balls

Chocolate Peanut Butter Cup Cookies

Chocolate Rum Balls

Chocolate Sugar Cookies

Chocolate-Apricot Filled Flakies

Chocolate-Dipped Almond Crescents

Coconut Raspberry Ribbon Squares

Coconut Sarah Bernhardts

Cordial Cups

Cranberry Decadent Cookies

Double Chocolate Fudge

Double Chocolate Graham Drops

Double Chocolate Kisses

Double-Decker Fudge

Fantasy Fudge

Finnish Chestnut Fingers

Florentines

Healthy Feel-Good Chocolate Chip Balls

Hidden Treasures

Mandelbrot

Mexican Hot Chocolate

Mint Chocolate Pinwheels

Mocha Cheesecake Squares

Mocha Hearts

Muddy Buddies

Nutella Crackle Cookies
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Oatmeal Fudge Bars

Peanut Blossoms

Peanut Butter Pie

Peanut Butter Temptations

Pecan Pie Bars

Pecan Pie Bars

Seven Layer Magic Bars

Slice and Bake Chocolate Fruitcake Rounds

Snickers Cookies

Snowy Mountains

Steve's Chocolaty Chocolate Mint Chip Cookies

The Original Nanaimo Bar

Tiny Fudge Tarts

Toffee Butter Crunch

Toffee Pecan Blondies

Toffee Squares

Triple Chocolate Macadamia Nut Cookies

Wacky Cake

Walnut Fudge Pie

Winter Birch Tree Cookies

17:Grandma Recipes

––––––––

Apricot Foldovers

Apricot Walnut Crescents

Aunt Ellen's Man's Cake

Chocolate Chews

Chocolate-Apricot Filled Flakies

Cream Cheese Dainties

Grandma Sears' Soft Molasses Creams

Half Ways

Judy's Nut Ball Cookies

Lemon Bars

Molasses Crinkles

Pecan Fingers

Yeast Crisps
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Balls






Almond Snow Cookies



Makes about 132

1-1/4 cup soft butter 1/2 cup shortening

1 cup granulated sugar

2 eggs

3/8 teaspoon LorAnn almond oil (www.Lorannoils.com) or 2 to 3 tsp. almond extract 1 cup finely ground blanched almonds

3-1/2 cups sifted flour Confectioners' sugar

––––––––

Cream shortening, butter and granulated sugar; add eggs and beat until light. Mix in almond oil and ground almonds.

Add flour to creamed mixture and mix thoroughly. Chill dough or not. When ready to bake, preheat oven to 325 F.

Scoop dough into small balls (I use a 1-1/4" ice cream type scoop) and place on ungreased baking sheets about 2" apart.

Slightly flatten top with a dampened cloth-covered glass. Bake until set but not brown, about 14-16 minutes.

Sift confectioners' sugar over cookies as soon as you take them out of the oven. Cool on cookie sheet.

When thoroughly cool, but not cold enough to stick to cookie

sheet, remove cookies from cookie sheet and roll in additional confectioners' sugar.
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Amish Ginger Cookies



Makes about 48

3/4 cup butter, softened 1 cup granulated sugar 1 egg

1/4 cup unsulfured molasses 2-1/2 cups all-purpose flour 1 teaspoon ground ginger

1 teaspoon ground cloves

1 teaspoon ground cinnamon

1-1/2 teaspoon baking soda extra granulated sugar

––––––––

Preheat oven to 350 F.

In a mixing bowl, beat together butter and 1 cup sugar until creamy. Add egg and molasses; beat until combined.

Add the remaining ingredients and mix until well combined. Roll dough into 1-inch balls and roll in the extra granulated sugar. Place balls on ungreased baking sheet.

Bake for 5 - 7 minutes until barely turning brown.

Allow to cool for 1 minute on baking sheet and then remove to wire racks to cool completely.
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Bourbon Balls



––––––––

Makes about 60

3 cups finely crushed vanilla wafers (about 75)

2 cups powdered sugar

1 cup finely chopped pecans or walnuts (about 4 ounces) 1/4 cup cocoa

1/2 cup bourbon

1/4 cup light corn syrup Powdered or granulated sugar

Mix crushed wafers, powdered sugar, pecans and cocoa. Stir in bourbon and corn syrup.

Shape mixture into 1-inch balls. Roll in powdered sugar. Refrigerate in tightly covered container several days before serving.
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Buckeyes



2 lbs. Peanut butter

1 pound butter

3 pounds powdered sugar

two 12-ounce packages of semi-sweet chocolate chips. Use a high quality chocolate. 1/2 of one bar of paraffin wax

toothpicks for dipping waxed paper

––––––––

Place wax paper onto cookie sheets and set aside. Cream peanut butter and butter until combined. Add sugar a little at a time.

Make sure it is mixed well.

Roll peanut butter mixture into approximately 400 1-inch diameter balls. Insert one tooth pick into each small peanut butter ball.

Set all of them aside.

Melt chocolate and paraffin (parafin helps the chocolate become shiny when it cools) in a double boiler. Be careful not to over-heat the chocolate.

Dip the ball into the chocolate so as to ALMOST cover the entire ball. Leave small portion of ball uncoated. Let cool on waxed paper.

Store in a cool place.

Note: This recipe makes 400 cookies. Halve or quarter the recipe if you can't eat that many!
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Cherry Nut Balls



1 cup butter, softened

1 cup powdered sugar

1 teaspoon vanilla

1/2 cup maraschino cherries (chopped and drained) 3/4 cup flaked sweetened coconut

2 cups quick cooking oats Nuts ground fine to roll balls in

––––––––

Beat sugar, butter, vanilla, cherries and coconut. Mix in rolled oats. Refrigerate for 3 hours.

Shape the mixture into 1" balls, then roll the balls in the chopped nuts. Store airtight in the refrigerator.
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Cherry Pecan Drops



––––––––

1 cup granulated sugar 3/4 cup shortening

2 tablespoons milk

1 teaspoon vanilla

2 large eggs

2-1/4 cups all-purpose flour

1 teaspoons baking powder 1/2 teaspoon baking soda 1/2 teaspoon salt

1 cup chopped pecans

1 cup chopped dates

1/3 cup chopped maraschino cherries, well drained 1-1/2 cup coarsely crushed cornflakes cereal

15 maraschino cherries, quartered, drained

––––––––

Heat oven to 375 degrees.

Grease cookies sheets. In large bowl, combine sugar, shortening, milk, vanilla, and eggs; beat well. Stir in flour, baking powder, baking soda, salt, pecans, dates, and 1/3 cup chopped cherries; mix well. Cover dough with plastic wrap and refrigerate for easier handling.

Drop dough by rounded teaspoonfuls into cereal; thoroughly coat. Form into balls; place 2-inches apart on greased cookie sheets. Press maraschino cherry piece into top of each ball.

Bake for 10-15 minutes until light golden brown.
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Choco-Mint Snaps



Makes about 72

4 (1-ounce) squares unsweetened chocolate

4 cups all-purpose flour

2 teaspoons baking soda 1/2 teaspoon salt

1 1/4 cups vegetable shortening

2 cups sugar

2 large eggs

1/3 cup light corn syrup 2 1/2 tablespoons water

2 teaspoons peppermint extract

1 teaspoon vanilla extract Additional sugar for rolling

––––––––

Melt chocolate squares in the top of a double boiler over simmering water; set aside to cool. Preheat oven to 350 F. In a small bowl whisk together the flour, baking soda and salt; set aside.

In a large mixing bowl, using an electric mixer at medium speed, cream the

shortening and 2 cups sugar until light and fluffy. Add eggs and blend well. Add reserved chocolate, corn syrup, water, and extracts and blend well. Stir in flour mixture until just blended. Shape dough into 1-inch balls; roll in additional sugar and place about 2-inches apart onto greased baking sheets. Bake for 9 to 11 minutes. Cool a few minutes on baking sheet and transfer to wire racks to cool completely.
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Chocolate Cherry Kris Kringles



––––––––

1/2 cup margarine 1/2 cup brown sugar 1 teaspoon vanilla 1 1/2 cups flour

1/8 teaspoon salt

20 to 25 maraschino cherries

20 to 25 chocolate chips , plus 1 cup chocolate chips

Preheat oven to 350° F. Cream sugar and margarine well. Add vanilla, flour and salt. Mix well. Stuff each cherry with a chocolate chip, then wrap in 1 teaspoon dough. Bake on ungreased cookie sheet for 12 to 15 minutes. Cool. Melt 1 cup chocolate chips in the top of a double boiler over low heat or in the microwave, and dip top of cookies in melted chocolate.
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Chocolate Chip Mexican Wedding Cakes



––––––––

1 1/2 cups butter, softened 3/4 cup confectioner's sugar 1/2 teaspoon salt

1 tablespoon vanilla extract

3 cups all-purpose flour

2 cups semi-sweet mini chocolate chips 1/2 cup finely chopped pecans powdered sugar

––––––––

Preheat oven to 375'F. In large mixer bowl, cream butter, confectioner's sugar and salt. Beat in vanilla. Gradually beat in flour; stir in chips and pecans. Shape level tablespoonfuls of dough into 1-inch balls. Place on ungreased baking sheets. Bake in preheated 375'F oven for 10 to 12 minutes or until cookies are set and lightly browned. Remove from oven. Sift confectioner's sugar over hot cookieson baking sheets. Let stand for 10 minutes. Remove to wire racks to cool completely. Sprinkle with additional confectioner's sugar if desired. Store in airtight containers.
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Chocolate Chip Tea Cookies



Makes about 52

2 cups all-purpose flour 1/2 pound butter

1/2 cup powdered sugar, sifted 1 teaspoon vanilla extract

1 1/2 cups mini chocolate chips 2/3 cup finely chopped nuts

2 1/2 teaspoon cinnamon 1/2 cup mini chocolate chips

––––––––

Pre-heat oven to 350 F. Beat butter and sugar with an electric mixture until fluffy. Add vanilla and mix well. Gradually add flour, cinnamon and nuts. Stir in 1 1/2 cups mini chocolate chips. Shape into 1" balls and place 2" apart on an ungreased cookie sheet. Bake 10 to 12 minutes. Remove to wire rack to cool. Place 1/2 cup mini chocolate chips in a sealed plastic bag and microwave until melted; about 30 seconds. Snip off a small corner of the bag and drizzle chocolate on top of cold cookies. Chill for 5 minutes or until chocolate is set. Store at room temperature.
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Chocolate Chunk Snowballs



––––––––

2 cups butter, softened

1 cup powdered sugar

3-1/2 cups all-purpose flour 1/2 cup cornstarch

6 (1-ounce) squares bittersweet chocolate, chopped

1 cup pecans, toasted and coarsely chopped additional powdered sugar

––––––––

Preheat oven to 350 F. Beat butter and powdered sugar until light and fluffy. Stir in flour and cornstarch, then chocolate and pecans. Roll dough into 1-inch balls and place on ungreased baking sheets. Bake 20 minutes or until lightly browned; cool on wire racks. Dust lightly with powdered sugar.
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Chocolate Orange Balls



––––––––

1 9-ounce box of vanilla wafer cookies

2 1/4 cups confectioner's sugar

1/4 cup unsweetened cocoa powder 1/3 cup orange juice concentrate 1/4 cup light corn syrup

1 1/2 cups pecan pieces

––––––––

In a food processor, combine the vanilla wafers, 2 cups of the confectioner's sugar, cocoa powder, orange juice concentrate, and corn syrup. Process until the cookies are ground to crumbs and mixture is evenly blended. Add the pecan pieces and pulse process until the nuts are finely chopped. Transfer the mixture to a bowl and form into 1" balls. Roll balls in 1/4 cup confectioner's sugar to coat. Store in an airtight container in refrigerator for up to 1 month.
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Chocolate Peanut Butter Crispy Balls



––––––––

1 (18 ounce size) jar of peanut butter

2 cups Rice Krispies cereal

1 1/2 cups powdered sugar 1/4 teaspoon vanilla extract 1 cup chocolate chips

––––––––

In a double boiler over low heat, melt chocolate and set aside. In a medium sized bowl, combine all other ingredients. Blend well until mixture forms a dough. Roll into 1-inch balls. Using a toothpick or fork, dip the balls into the chocolate until well coated. Place onto a cookie sheet lined with wax paper. Refrigerate for 30 minutes.
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Chocolate Rum Balls



––––––––

3 1/4 cups crushed vanilla wafers 3/4 cup confectioners' sugar

1/4 cup unsweetened cocoa 1 1/2 cups chopped nuts

3 tablespoons light corn syrup 1/2 cup rum

––––––––

Combine crushed vanilla wafers, 3/4 cup confectioners' sugar, cocoa and nuts. Blend in corn syrup and rum. Shape into 1-inch balls; roll in additional confectioners' sugar. Store in an airtight container several days to develop flavor. Roll again in confectioners' sugar before serving.
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Christmas Casserole Cookies



Makes about 36

2 eggs

1 cup sugar

1 teaspoon vanilla

1/4 teaspoon almond extract

1 cup chopped walnuts or pecans

1 cup snipped dates

1 cup shredded coconut sugar for rolling

––––––––

Beat eggs well, then add sugar gradually while

beating until fluffy. Stir in remaining ingredients and turn into ungreased 2-quart casserole. Bake in preheated 350 oven for 30 minutes. Remove from oven and stir well with wooden spoon. Cool, form into small balls, and roll in additional sugar. Cool throughly.
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Coconut Balls



––––––––

1 cup butter, at room temperature 1/2 cup granulated sugar

2 teaspoons vanilla extract 1/4 teaspoon salt

2 cups sifted all-purpose flour

1/2 pund pecan halves, or whole almonds shredded coconut

Pre-heat oven to 325 F. Beat together butter, sugar and vanilla until fluffy. Sift flour with salt and add to butter mixture; blend. Shape dough around each nut to form a 1-inch diameter ball. Roll in coconut. Place on an ungreased cookie sheet. Bake for 20 minutes. Cool and store in loosely covered can.
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Creme de Menthe Balls



––––––––

1 cup vanilla wafer crumbs 3/4 cup finely chopped pecans 1 cup powdered sugar

2 tablespoon light corn syrup 1/3 cup green creme de menthe additional powdered sugar

––––––––

Combine wafer crumbs, pecans, 1 cup powdered sugar, corn syrup and creme de menthe, blending to make a stiff dough. Roll into 1" balls, then roll in additional powdered sugar to coat.




30


-    -

[image: image]Christmas Cookie Recipes




Double Chocolate Kisses



Makes about 54

1 cup softened margarine

1 teaspoon vanilla 2/3 cup sugar

1 2/3 cup flour 1/4 cup cocoa

1 bag (9 oz) Hershey's chocolate kisses

––––––––

Preheat oven to 350 F. Beat margarine, sugar and vanilla until creamy. In separate bowl, stir together flour and cocoa, blend into other mixture, mixing well. Refrigerate about 1 hour or until dough is easy to handle. Mold scant tablespoon dough around each kiss, covering completely. Shape into balls, bake on cookie sheet 10 or 12 minutes or until set. Cool, then roll in powdered sugar.
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Dreamsicle Cookies In a Jar



Makes about 30

1/2 cup powdered orange flavored drink mix, such as Tang 3/4 cup white sugar

1 1/2 cups vanilla baking chips

1 3/4 cups all-purpose flour 1/2 teaspoon baking soda 1/2 teaspoon baking powder

––––––––

Combine the flour with the baking soda and baking powder. Layer the ingredients in a clean glass wide mouth quart sized jar, starting with the Tang, then sugar, vanilla chips and ending with the flour mixture. Press each layer firmly in place before adding the next ingredient. Attach a recipe card with the following instructions to the jar.

Dreamsicle Cookies

Preheat oven to 375 degrees F (190 degrees C).

Empty contents into a large mixing bowl. Add 1/2 cup softened butter, 1 egg slightly beaten and teaspoon vanilla extract. Mix until completely blended.

Roll heaping tablespoonfuls into balls. Place 2 inches apart on a lightly greased baking sheet. Bake at 375 degrees F (190 degrees C) for 12 to 14 minutes or until tops are very lightly browned. Cool for 5 minutes on the sheet then remove cookies to wire racks to cool completely.

Makes 2 -1/2 dozen
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Eggnog Snickerdoodles



––––––––

2 1/4 cups all-purpose flour 1/4 teaspoon salt

2 teaspoons cream of tartar

1 teaspoon baking soda

1 1/2 cups sugar

1 cup butter, softened 1/2 teaspoon rum extract

1/2 teaspoon brandy extract 2 eggs

1 teaspoon nutmeg

1/4 cup colored (or plain) sugar

––––––––

Heat oven to 400°F. In large mixer bowl, combine all cookie ingredients (except 1/4 cup colored or plain sugar and nutmeg). Beat at low speed, scaping bowl often, until well

mixed. Combine the 1/4 cup colored sugar with the nutmeg; set aside. Shape rounded teaspoonfuls of dough into 1-inch balls; roll in sugar mixture. Place 2 inches apart on ungreased cookie sheets. Bake for 8 to 10 minutes, or until edges are lightly browned. Remove.
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Eskimo Snowballs



1 cup butter or margarine, softened

4 tablespoons water

1 teaspoon vanilla extract

6 tablespoons cocoa powder

1-1/2 cup granulated sugar

4 cups quick-cooking oats powdered sugar

flaked coconut chopped nuts

––––––––

Cream butter with water and vanilla. Add sugar, cocoa, and oatmeal, mix well. Roll into 1" balls. Add more water if necessary to make the dough stick together. Divide the balls in half. Roll half the balls in confectioners sugar and coconut, then roll the other half in the chopped nuts. Refrigerate until serving.

Note: This is a no-bake recipe.




34


-    -

[image: image]Christmas Cookie Recipes




Gooey Butter Cookies



Makes about 24

8 ounces cream cheese (1 package) 1/2 cup butter, softened

1 egg

1/4 teaspoon vanilla extract

1 18.5-ounce package yellow cake mix 1/4 cup powdered sugar

––––––––

Preheat oven to 350 F (175 degrees C). In a medium bowl, cream together the cream cheese and butter. Stir in the egg and vanilla. Add cake mix, and stir until well blended. Roll into 1" balls and then roll the balls in the powdered sugar. Place 1 inch apart onto an ungreased cookie sheet. Bake for 10 to 13 minutes. Remove from baking sheets to cool on wire racks.
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Hazelnut Holiday Balls



Makes about 24

1/2 cup solid vegetable shortening 1/4 cup granulated sugar

1 beaten egg yolk from large egg

1 teaspoon grated lemon zest

1 tablespoon grated orange zest

1 teaspoon fresh lemon juice

1 cup all-purpose flour 1/8 teaspoon salt

1 egg white, slightly beaten

1/2 cup finely chopped hazelnuts 9 red candied cherries, halved

––––––––

Pre-heat oven to 375 F. Line a baking sheet with parchment paper or a non-stick baking mat. Beat together shortening and granulated sugar until light and fluffy. Beat in egg yolk, orange and lemon peels, and lemon juice. Stir in flour and salt. Chill dough for approximately 1 hour. Form dough into 1" balls, then dip in egg white and roll in chopped hazelnuts. Press half candied cherry into the top of each cookie. Bake for about 8 minutes or until cookies are set but not brown. Allow to cool for 1 minute on baking sheets, then remove to wire racks to cool completely.
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Healthy Feel-Good Chocolate Chip Balls



Makes about 30

1 cup non-hydrogenated margarine 1/2 cup sugar

1/4 cup Egg Beaters

1 1/2 teaspoons vanilla

3 cups whole wheat pastry flour 1/2 cup oat bran or wheat bran 1 1/4 teaspoons baking powder 1 cup chocolate chips

––––––––

Preheat oven to 375F. Blend butter & sugar until fluffy. Add egg & vanilla, mix until just

combined. Add flour, bran, and baking powder in intervals. Stir in chocolate chips. Shape into 1 1/2" balls and place on ungreased cookie sheet. Bake 10 minutes or until lightly

browned. Remove from oven, let cool for one minute and then transfer to wire rack. Allow cookie sheet to cool thoroughly before placing uncooked dough on it.
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Hidden Treasures



Makes about 48

2/3 cup Butter Flavor or Golden Crisco 3/4 cup sugar

1 egg

1 tablespoon milk

1 teaspoon vanilla

1 3/4 cups all-purpose flour

1 teaspoon baking powder 1/2 teaspoon salt

1/2 teaspoon baking soda

48 maraschino cherries, well drained on paper towels

White dipping chocolate:

1 cup white melting chocolate, cut in small pieces

2 tablespoons Butter flavor or Golden Crisco

Dark dipping chocolate:

1 cup semisweet chocolate chips

2 tablespoons Butter flavor or Golden Crisco finely chopped pecans

slivered white chocolate

––––––––

Preheat oven to 350 F. Cream Crisco, sugar, egg, milk and vanilla in large bowl until well blended. Combine flour, baking powder, salt and

baking soda. Beat into creamed mixture at low speed. Divide into 48 equal pieces. Press dough into very thin layer around well-drained cherries. Place 2 inches apart on ungreased baking sheet. Bake 10 minutes. Cool 1 minute on baking sheet. Remove to wire rack to cool completely.

For dipping chocolate: place chocolate of choice and Crisco in glass measuring cup. Microwave at 50%. Stir after 1 minute. Repeat until smooth. Or, melt over double boiler. Drop one cookie at a time into chocolate. Use fork to turn over. Cover completely with chocolate. Lift cookie out of chocolate with fork. Allow excess to drip off.

If the chocolate becomes too firm, reheat. Place on waxed paper-lined baking sheet. Sprinkle chopped pecans on top of white chocolate cookies

before the chocolate sets. Sprinkle white chocolate on dark chocolate cookies before chocolate sets. Chill in refrigerator to set chocolate.
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Judy's Nut Ball Cookies



3/4 cup ground pecans 1 cup butter, softened 1/2 cup powdered sugar

1 teaspoon vanilla extract

2 1/4 cup cake flour 1/4 teaspoon salt extra powdered sugar

––––––––

Stir together pecans, butter, 1/2 cup powdered sugar and vanilla, mix well. Sift flour and salt, stir into nut mixture. Chill. Roll into 1-inch balls, then roll each ball 3 times in the extra powdered sugar. Place 2 inches apart on cookie sheet. Bake at 350 F until set but not brown.

Variation: Frosty Snowballs

When you roll the cookies in powdered sugar, you divide the powdered sugar into three or four bowls. Then, you take three or four different colors of edible glitter and mix one color glitter into each of the bowls. Then when you roll the cookies in the sugar, they turn out all shiny and sparkly like a Christmas ornament, but they're edible.
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Mexican Flag Cookies



––––––––

2 pkg. active dry yeast 1/4 cup warm water

2 cups butter (4 sticks), softened

1 cup sugar

1 egg

4 1/2 cups sifted flour

Red and green colored sugar

––––––––

Preheat oven to 350F. Dissolve yeast in warm water. Cream together butter and sugar.

Beat until light and fluffy. Beat in egg. Blend in dissolved yeast. Gradually stir in flour. Chill dough for about 2 hours. Shape into 3/4" balls. Dip one side in red sugar, the other in

green sugar, leaving a clear stripe down the center. Place on buttered cookie sheets. Bake for 10-12 minutes, or until lightly browned. Remove from immediately to wire racks to cool.
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Whiskey Balls



––––––––

1 cup graham cracker crumbs

1 cup powdered sugar

1 cup finely chopped walnuts

3 teaspoons cocoa powder

1-1/2 tablespoons light corn syrup 1/2 cup whiskey

powdered sugar

––––––––

In a large mixing bowl stir together graham cracker crumbs, 1 cup powdered sugar, walnuts, and cocoa. Stir in corn syrup and whiskey until well blended. Shape into 3/4-inch balls and roll in extra powdered sugar. Place on a cookie sheet to dry (do not bake). If the dough seems too sticky, you can add a bit more graham cracker crumbs. If the dough seems too dry, add a very small amount of corn syrup. Let dry for 2-4 days (until they are firm, and easy to handle and bite into, but not rock-hard), then store in an airtight container.
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Peanut Butter Balls



––––––––

1/2 cup peanut butter

1/4 cup orange blossom honey 1/2 cup date sugar

1 cup rice cereal

1/2 cup shredded coconut

––––––––

Mix together peanut butter, date sugar and honey. Fold in rice cereal. Form into walnut size balls and roll in shredded coconut to coat. Chill and eat. Makes about 2 dozen.
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Rollo Cookies



Makes about 24

1/2 cup margarine 1/2 cup peanut butter 1/2 cup sugar

1/2 cup brown sugar 1 egg

1 1/2 cups flour

1/2 teaspoon baking powder 3/4 teaspoon baking soda 1/4 teaspoon salt

24 Rollo candies granulated sugar

––––––––

Preheat oven to 375F. Cream together margarine, peanut butter, egg and sugars. Sift together flour, baking powder, soda and salt. Gradually add dry ingredients to margarine mixture and mix well. Roll dough into balls. Place one chocolate-covered caramel drop in center of each ball. Roll each ball in granulated sugar and place on a lightly greased baking sheet. Bake 10 minutes.
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Snickers Cookies



Makes about 60

1 cup margarine

1 cup creamy peanut butter

1 cup sugar

1 cup brown sugar

2 eggs

2 teaspoons vanilla

3 cups flour

1 teaspoon baking soda

1 teaspoon baking powder

60 miniature (bite-size) Snickers candy bars chocolate glaze (recipe below)

––––––––

Preheat oven to 350 F. Cream margarine, peanut butter, sugar and brown sugar. Add eggs and vanilla. Combine dry ingredients and add to peanut butter mixture. Take 1 tablespoon of dough and flatten into round shape in palm of your hand. Place Snickers bar in center and fold dough around it. Roll in palms of your hand to form a smooth ball with the Snickers bar totally covered with the dough. Place on an ungreased cookie sheet. Bake

for 10-12 minutes. Remove from cookie sheet and place on a wire rack to cool. Drizzle top of cookies with chocolate glaze.

––––––––

Chocolate Glaze

1 cup powdered sugar

2 tablespoons unsweetened cocoa

1 tablespoon milk

Mix powdered sugar, unsweetened cocoa and milk. Add additional as needed to thin mixture enough to drizzle from a spoon.
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Strufoli



––––––––

2-1/2 cups flour

4 large eggs

1 egg yolk

1/4 cup vegetable oil

1/2 tablespoons granulated sugar 1/8 teaspoon salt

1/2 teaspoon grated lemon zest 2 cups vegetable oil

1-1/2 cups honey

1 teaspoon grated orange peel

Put flour on a board and make a well in the center. Add eggs, egg yolk, oil, sugar, salt, and lemon peel. Mix and work dough well. Shape dough into very small balls about the size of marbles, and fry in 2 cups of hot oil until golden. Fry only a few at a time. While dough is frying, melt honey in saucepan and add orange peel. When balls are done drop them in the honey and orange peel mixture and remove with a strainer spoon. Pile on a serving dish into a conical mound. Cool. Top with candy sprinkles or powdered sugar or leave plain.
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Swedish Dream Cookies



Makes about 48

1 1/2 cups sugar

2/3 cup butter, softened 2/3 cup shortening

1 teaspoon vanilla

2 1/3 cups all-purpose flour

1 teaspoon baking soda

1/3 cup coarsely chopped pecans 1/4 cup shredded coconut

––––––––

Preheat oven to 375 F. In a large mixing bowl with an electric mixer, beat sugar, butter, shortening and vanilla until light and fluffy. Stir in flour and baking soda by hand. Mix in pecans and coconut. Roll cookie dough into 1-inch balls and place them 2 inches apart on an ungreased cookie sheet. Bake for 9 to 10 minutes or till the edges are lightly browned. Transfer to wire racks to cool.
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Walnut Brandy Balls



––––––––

1/2 cup butter, softened 1/2 powdered sugar, sifted 1/8 teaspoon salt

1 tablespoon brandy 1/2 teaspoon vanilla 1 cup flour, sifted

1/2 cup finely chopped walnuts additional powdered sugar

––––––––

Preheat oven to 325 F. Cream together butter, sugar and salt until fluffy. Stir in brandy and vanilla; add flour and nuts, mixing well. Shape into 3/4 -inch balls. Bake on un greased cookie sheet for 20 minutes or until lightly rowned. Roll in additional powdered sugar when cool.
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Almond Cookie Strips



––––––––

1 cup butter, softened

1 cup sugar

1 egg yolk

1 teaspoon vanilla

1/4 teaspoon almond extract 1/8 teaspoon salt

2 cups flour

1 egg white

2 tablespoons sugar

1/4 teaspoon ground cinnamon 1/2 cup finely chopped almonds

––––––––

Preheat oven to 350 F. Beat together butter and 1 cup sugar until light and fluffy. Stir in egg yolk, vanilla, almond extract and salt. Stir in flour and mix well. Pat into a 15-1/2-inch by 10- 1/2-inch baking pan. Beat egg white till stiff, then beat in 2 tablespoons sugar and cinnamon. Fold in almonds and spread over base. Bake for 25 to 30 minutes. Remove from oven and let cool 10 minutes. Cut into bars while still warm.
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Basler Lekerli



––––––––

For the cookies:

3 cups all-purpose flour

1 1/2 teaspoons ground cinnamon 1/2 teaspoon ground cloves

1/2 teaspoon freshly grated nutmeg 1 teaspoon baking powder

1 cup dark honey

3/4 cup granulated sugar 3 tablespoons kirsch

2/3 cup finely chopped candied orange peel

8 ounces (about 2 cups) whole unblanched almonds, chopped into 1/4-inch pieces

For the sugar glaze: 2 tablespoons water

1/3 cup granulated sugar

2 tablespoons confectioners' sugar

Preheat oven to 325°F. Measure the flour into a large mixing bowl and add the spices, baking powder, and baking soda. Stir well to combine. Mix the honey and the 3/4 cup granulated sugar in a 1 1/2-quart saucepan. Bring to a simmer over medium heat, stirring occasionally. Remove from heat and stir in the kirsch, candied orange peel, and almonds. Stir the honey mixture into the flour and spices using a rubber spatula. Butter and line with parchment or foil one 10 x 15 x 1-inch pan. Scrape the dough into the prepared pan and use the floured palms of both hands to fill the pan. Use the back of a spoon to smooth the top. Bake 25 to 30 minutes, until puffed and firm, but not dry. Remove the pan from the oven and immediately use the paper to lift out the baked Leckerli and place it on a rack to cool. Prepare the glaze: Combine the water and the 1/3 cup granulated sugar in a small saucepan and bring to a boil over low heat, stirring often to disolve the sugar. After the syrup comes to a boil, let it boil for 10 or 15 seconds so it reduces slightly. Remove the pan from the heat and immediately sift over and stir in the confectioners' sugar. Quickly brush the glaze over the cooled Leckerli and allow the glaze to dry for 10 minutes. When the glaze has dried, transfer the Leckerli to a cutting board. Using a sharp, serrated knife, cut it into 1 1/2 x 2-inch rectangles. Store between sheets of parchment or wax paper in a tin or plastic container with a tight-fitting cover.
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Bienenstich



Makes about 36

1 cup butter, firm 3/4 cup sugar

2 tablespoons honey

2 tablespoons milk

1 cup chopped or slivered almonds

1 teaspoon almond extract

1 3/4 cups flour

2 teaspoons baking powder 1/4 teaspoon salt

1 egg

––––––––

Preheat oven to 350F. In a small pan, combine 1/2 cup of the butter, 1/4 cup of the sugar, honey, milk, almonds, and almond extract. Bring to a rolling boil over medium-high heat, stirring; set aside. In a mixing bowl, stir together flour, remaining 1/2 cup sugar, baking powder, and salt. Cut remaining 1/2 cup butter into pieces and, with a pastry blender or 2 knives, cut into flour mixture until mixture is very crumbly and no large particles remain. Add egg and mix with a fork until dough holds together. Press dough evenly over bottom of an ungreased 10 by 15-inch rimmed baking pan. Pour almond mixture over dough, spreading evenly. Bake 20 to 25 minutes or until topping is deep golden. Let cool in pan on a rack. Cut into 2-inch squares; for smaller cookies, cut each square diagonally into 2 triangles. Store airtight.
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Bisquick Butterscotch Brownies



––––––––

2 cups Bisquick (tm) baking mix

2-1/3 cups light brown sugar, firmly packed

4 large eggs

1/2 cup margarine, softened 1 (3.5 ounce) can coconut 1-1/2 cup chopped pecans 1 teaspoon vanilla extract

––––––––

Preheat oven to 350F. Mix all ingredients and bake in a 9x13-inch pan for 45 minutes. Cool on rack, cut while warm.
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Blockbuster Brownies



Makes about 32

8 ounces unsweetened chocolate

1-1/2 cups butter

6 large eggs

3 cups granulated sugar

1-1/2 cups all-purpose flour

1 tablespoon vanilla

1 cup chopped walnuts

1 cup semi-sweet chocolate chips

––––––––

Preheat oven to 350F. Melt chocolate and butter over hot water or in microwave on medium 4 minutes; remove and stir well. Let cool. Beat the eggs until lemon colored. Gradually add sugar, beating until thick, about 3 minutes. Stir in chocolate. Fold in flour, vanilla, nuts, and chocolate chips. Pour into two greased and floured 8" square pans. Bake for 35 to 40 minutes. Do not overbake; they should be very moist in the center. When cool, cut into 2" squares. Freezes well.
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Butterscotch Brownies



––––––––

6 tablespoons shortening

1 1/2 cup brown sugar

2 eggs

1 1/2 teaspoons baking powder 1/2 teaspoon salt

1 teaspoon vanilla

1 1/2 cup flour

1/2 cup chopped nuts 1 cup butterscotch bits

––––––––

Preheat oven to 350F. Cream shortening and sugar, add the rest in given order. Grease a 9" x 13" baking pan. Pour batter into pan, and bake 25 minutes. Cool for 10 minutes and then cut into squares.
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Butterscotch Oatmeal Bars



––––––––

1 1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon ground cinnamon

1 cup butter, softened 3/4 cup white sugar

3/4 cup packed brown sugar 2 eggs

1 teaspoon vanilla or grated peel of one orange

3 cups quick cooking oats

2 cups butterscotch chips

––––––––

Preheat oven to 375 degrees F (190 degrees C).
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