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Spritz Cookies

Ingredients:

1 c soft butter

2/3 c sugar

3 egg yolks 

1 tsp vanilla or almond extract

Directions:

Cream together and add food coloring if desired.

Gradually add 2 ½ c flour.

Spritz onto baking sheets.

Bake at 400 degrees F for 7-10 minutes.

Happy baking!

Cynthia K. Luedtke

ps - I asked how you “spritz” and Cynthia replied: Use a spritz cookie press. Here are some that are
available on Amazon: https://smile.amazon.com/s?k=spritz+cookie+press&ref=nb_sb_noss_1

https://smile.amazon.com/s?k=spritz+cookie+press&ref=nb_sb_noss_1
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Italian Anise Cookies

Ingredients:

¾ cups sugar

1 stick butter, melted

2 large eggs

¼ cup milk

1 tsp anise

2 ¾ cups flour

2 ½ tsp baking powder

¼ tsp salt

Glaze:

1 cup confectionary sugar

4-5 tsp milk

1 tsp anise

Instructions: 

Heat oven to 325 degrees. 
Spray baking sheets. 
Beat the first to five ingredients with the mixer. 
Beat in the next 3 ingredients.
Drop by teaspoon onto baking sheets and bake for 8-10 minutes.
Remove cookies to a rack to cool. 
When cool, drop tops of cookies in the glaze.

Carolyn Zaleski
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Cranberry Kitchen Cookies

Ingredients:

1/2 cup margarine

1 cup sugar

3/4 cup brown sugar (packed)

1/4 cup milk

2 Tbsp orange juice

1 egg

3 cups sifted flour

1 tsp baking powder

1/4 tsp baking soda

1/2 tsp salt

1 cup chopped nuts

2-1/2 cups cranberries, coarsely chopped

Directions:

Cream butter and sugars together.

Beat in the milk, orange juice and egg.

Sift together flour, baking powder, baking soda and salt.

Combine with creamed mixture and blend well.

Stir in chopped nuts and cranberries.

Drop by teaspoonsful onto greased cookie sheet.

Bake at 375 degrees F for 10-15 minutes

Carol Dillman
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Snickerdoodles

Ingredients:

1 cup soft shortening

1-1/2 cup sugar

2 eggs

2-3/4 cup flour

2 tsp Cream of Tartar

1 tsp soda

1/4 tsp salt

Directions:

Mix together shortening, sugar and eggs

Measure flour

Blend in all ingredients

Stir together

Roll into walnut size balls

Roll balls in mixture of 2 Tbsp sugar and 2 tsp cinnamon

Bake at 400 degrees F on ungreased cookie sheet for 5-7 minutes (when cookies “crack” on top)

Cathy Henderson
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Hello Dolly Cookies

Ingredients:

1/3 c butter

1 c graham cracker crumbs

12 oz pkg chocolate chips

1 1/4 c shredded sweetened coconut

1 1/4 c chopped nuts

14 oz can sweetened condensed milk

Directions:

preheat oven to 350 degrees

melt butter in 8" square baking pan and brush sides with melted butter (very important)

pour in graham cracker crumbs

mix with remaining butter and pat down on bottom of pan

sprinkle chocolate chips evenly over crumbs

sprinkle on coconut

sprinkle on chopped nuts

evenly drizzle condensed milk over entire conglomeration

bake for 30 minutes (nuts should look medium brown when done)

cut while still warm

refrigerate

when cold, re-cut as desired

plate up and enjoy !

VARIATION:

1/2 stick butter, melted in oblong baking dish or pan, 11 x 7 x 1 1/2 inches

1 c. vanilla wafer crumbs

1 pkg. chocolate chips (6 oz.)

1 c. pecans

1 c. coconut

1 can Eagle Brand condensed milk

Sprinkle crumbs over melted butter; add layer coconut, layer chocolate chips, layer nuts (in that

order). 

Drizzle can of milk over all. 

Bake at 325 degrees for 30 minutes. 

Cool, cut in squares.

Loretta Twiford, given to her by her mother’s sister, June Hollett, in 2010. 
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Chocolate Bears

Ingredients:

2/3 cup butter

1 cup sugar

2 tsp vanilla

2 eggs

2-1/2 cups flour

1/2 cup unsweetened cocoa

1/2 tsp baking soda

1/4 tsp salt

Directions:

Cream butter, sugar and vanilla until fluffy

Add eggs, blend well

Combine flour, cocoa, soda and salt and gradually add to creamed mixture, blending thoroughly.

Chill until dough is firm enough to handle

To shape bears:

Roll:

1 large ball for body (1 to 1-1/2 inches)

1 medium ball for head (3/4 to 1 inch)

4 small balls for arms and legs (1/2 inch)

2 tiny balls for ears

Use toothpick to etch in facial features

Bake at 350 degrees F for 8 minutes

Cynthia Luedtke who says, This is a cute one to make with the grandchildren.
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Chocolate Chip Meringues (AKA Puff of Winds) 

Ingredients:

2 egg whites 

1/2 cup sugar 

1/4 tsp vanilla 

6 oz semisweet chocolate chips 

Directions:

Beat egg whites until stiff. 

Gradually add sugar, then vanilla. 

Fold in chocolate chips. 

Drop by teaspoons onto parchment paper - lined trays.

Bake 250 degrees F forv25-35 min until lightly browned. 

Do not remove from parchment until cool. 

Note: These do not hold up well for shipping.

Claire Hightower
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This would not be complete without Tina Dietz’ Oreo Truffles recipe
(or a close imitation)

Oreo Truffles

Ingredients:

1 18-oz pkg Oreo cookies, finely crushed

1 8-oz pkg cream cheese, softened

1 lb baking chocolate, melted

Directions:

In large bowl combine crushed cookies and cream cheese
Beat with mixer on low speed until well blended
Form 1-inch balls by hand
Dip balls in melted chocolate; place on baking sheet covered with
waxed paper
Refrigerate 1 hour until firm
To store, cover and refrigerate
Makes 50 truffles

Nutrition facts: Calories 115, total fat 7g, saturated fat 3g, cholesterol 7mg, carbohydrate 13g, fiber
0g, protein 2g

note - you can put the cookies in a Zip-Lock bag and roll them with a rolling pin to easily finely crush.
Tina said you can also use the flavored Oreo cookies to add a bit of interest.
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And Aldene Nowlin’s Pineapple Casserole
(Or a close imitation)

Pineapple Casserole

Ingredients:

Two 20-ounce cans of chunk pineapple, reserve juice

1/3 cup white sugar

3/4 cup all purpose flour, packed down

1/2 teaspoon salt

1/2 teaspoon baking soda

1 cup grated cheddar cheese, packed down

1/2 cup salted butter (1 stick, 4 ounces, 1/4 pound)

Four Tablespoons (1/4 cup) of pineapple juice

1 cup crushed cornflakes (measure AFTER crushing)

Directions:

Preheat oven to 350 degrees, rack in the middle position

Drain pineapple, reserving the juice

Mix sugar, flour, salt and baking soda together in a small bowl, making sure to mix well

Spray a 2-quart casserole dish with Pam or other nonstick baking spray.

Put the flour mixture in the bottom of the casserole dish.

Add the drained pineapple to the casserole dish and m ix it in.

Add the grated cheese to the casserole dish and mix that in.

Unwrap the stick of butter; put it in a microwave safe measuring

cup that will hold at least one cup, and melt in the microwave on HIGH for 45 seconds.

Drizzle about half of the melted butter over the mixture in your casserole dish, and mix it all up with a
spoon or your fingers.

Drizzle the top with 4 Tablespoons of the reserved pineapple juice.

Crush the cornflakes (put some in a zip bag and crush); measure out one cup of crushed cornflakes
and sprinkle them on top of your casserole.

Drizzle the remaining melted butter over the top of the crushed cornflakes.

Bake at 350 degrees for 35 to 40 minutes.

Yield: This casserole serves 6 to 8.


