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Praivie Flower Farm
CLW'LS"bMM Coo‘@Lz Coofeboo’z
Written by A whole lot of Precions Ladies-

A artwork is Frotzctw(, by CO{?}jYLjL\It ©200 Peace Creee Collections

The idea for & Cookie Cookbook
started when 1 entered & cookie
corifest in a ma gazine coled Create
and Decorate. 1 didnt win first
paceum..but I dd come n second
and That was fine. 1 enjoyed
doS'\Sn'\nS my little ttomespun
Showman Cookie. Click To g to their
site and get The recipe.
Hitp://www.crestedanddecorate.com/
country_kitchen/
Sartacookiecortest/tomespunShowman.pdf

Of course 1 had to have a party To celebrate. Everyone had to leave o
commertt on what Their family CHRISTMAS cookies WaS.m..The: Cook Book wWas
born. Thank you Sooooco Much for ‘Tdk‘\n‘g the Time ladies for Sbnd'\ng me Nyour
famiy treasured cookie recipes. I am so honored That vyou let me peek into
your CHRISTmas celebrations. As I was brﬂ'or"\n‘g your recipes into the
Prairie. Flower Farm CHRISTmas Cookier Cookbook E—Book my \mas'\m'\"\on ran
with me. Every family has their own traditions, ohes That have been handed
down from Sbnbr‘a'hon Yo Sonbm‘f'\on. IT s & wonderful herit age That needs
To be passed on JusT lke the Word of God What o wonderful gift To our
children when Momma's, Daddy's and Grandparerts do This for their famiies. T
We don't, it will be fo\r‘goﬁon. So Thank you again for Ie‘l‘hng us all become a
family across The mies even Thouﬂh we have never met face to face. I am
Trust ing that the Prairie Flower Farm CHRISTmas Cookie Cookbook Wil br"\ng
us all Together with one purpose. To become o family of blogs and This wil be
what Prings us ol Together. T hope al the [ittle notes and recipes wil bring
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much dehight as you prepare To celebrate with your family the CHRISTmas
Season. May we all Think of the wonderful story a Iong TiMe, 8gommm.hien o
precious little baby named JesuSamm..Was born To Mary and JoSepP . who
come to save this people from their sing what & wonderful thing, The best
CHRISTmas gift from God:

L truly love you ladiest  So many of you have given me insight on how T cen
pray for you and for Thet T wil be eternaly grateful.

Print off the Pages of The cookbook and slip ito plastic sleeves. Take ribbon
and string it to edch hole and tie & bow. Then fil & cup with Tes, coffee or
Maybe Some CAPPUCCINOmn...find & cozy place To sit and start flipping Through
the pages.

Do not for‘ge'l’ To enfertain strangers for by o doing some people have
entertained angels withoutt knowing it. fteb 12:2

Give o printed copy of The Cookie Cookbook as & gift. Fil & celophane bag
with the dry '\nsr‘ed'\en'm of your cookie. Make a ‘\'AS with the recipe on it.
Put bag in & decorative bowl with Tthe Prairie Flower Farm CHRISTmas Cookie
Cookbook. #dd some packages of hot cocos, napking, smal plates...The idess
are endesSo.we Just need to do i

Maybe This year we cen all encourage someone o family we don't know. We
need to ask the LOrd To show us someone who needs To be loved Make up
Some Cookiens...put them irto a cellophane bag. Write & scripture verse on it
and hand it out To someone The Lord puts on your heart. Be sure to include
you children. It is & wonderful way to Teach. One person could be the

flugs from my farm......To your precious fTOME! Linda



Chocolate CINLF Peavut Butter Cooleies

Camile Caskey

/2 c. \suaar‘

I/2 c. brown Sugar

/2 c. mar*gmno

I/2 c. peanut butter

| T$p. Vanila

| ©9g

1 1/4 c. flour

| Tsp. bak\na Soda

I/2 Tsp. satt

| ¢. semi—sweeT chocolate chips

tteat oven To 275, Combine sugar, brown Sugar and margarine. Beat urtil l\gh‘r and
fuffy. Add peanut butter, venila and egg. Blend wel. Add flour, baking sods, and setf. Mix
wel. STir in | c. semi—sweet chocolate chips. Drop by Teaspoonfuls ortto

unarwced cookie sheet. Bake 6 — d minutes or until Solde/n brown. Remove

from cookie sheet immediaTely.




Chocolote Star Cooleies
Gert Stevens

| /4 c. flour, sifted

I/2 Tsp. satt

| T$p. Paking soda

/2 c. butter

I/2 c. peanut butter

| ©99) wel beaten

| T$p. Vvanila

\/2 ¢. brown Sugar

/2 c. sugar‘

2 Thls. mik

Mix sugars, Then add pesnut butter, egq end remaining ingredierts. Rol itfo smal bals,
then in sugar. Beke 8 minutes at 250 degrees. Just before cookies are done, press
chocolate star candy in The cenfer and beke for 5 more minutes. Mikes 2 1/2 To 4
dozen.

Several years ago, my husband was Working out of Town and it was Time for me to do
my Christmas baking! T always meke several loaves of bansna breed and different
cookies, one being the “Chocolate Star Cookies™ which is my famiies® favorite, as T
aways made these every year!

So I was busy baking ‘ol day and had stacks of cookies and bresds on my kitchen
Tablel T feft so proud of myself for getting it ol donelt T made myself o cup of cocos
and Was about to finaly it down and have my cocoa and put my feet up—when the
gos elarm wertt offl (Which meart we had & gas leak in our housel] ftere T was dl
alone, thinking “Oh my gosh—what do T do now??” So I called my husband and he said To
cal the fire department and see what they said. When 1 called Them, they told me to
get out of The house “mmediatelN” and wait for Them To come and inspect. So There
I was stending on the frort porch ‘ﬂr‘bw_'\ng‘ To death and here They came in all Their
gory “sirens screaming, fights flashing—horns honking” all T could think of was—Good
thing I'm a Red ttatter—as 1 bet the heighbors are brecking their necks’ Wondeiing
what is geing on ot the Stevens housed' M these firemen came in and 1 showed
Them where the basement stairs were, they immediately headed down with Their ‘Sas
deTecTor’ equipment and again sert me back out Info the cold o wait for Their



decision. Wnen They came up They said they could not find any lesks and The house
Was secure—however they noticed al The cookies and breads on the table and
wonderred if T had been baking Today?? Of course T proudy said ‘Why yes..al dayt And
he said when you fun & gas oven for an extended period of Time some gas fumes lesk
out and wil set the alarm off! So in the future if T decide to bake again all day, o
Pe sure and crack & window and 1T wouldn't have that problemt

Of course 1 had to offer them a cookie
or Two for all Their troubles and sert them
on their way (without The sirens o flashing
hgfttsl. Soy by about 10 o'clock &t nightt T did
get to put my feet up and enjoy that long
awaited cup of cocod With & “Chocolate
Star Cookie™l
WM Gert Stevens “The Crimson Glorys”
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The \se;t'hns was humble...but the cast was divine.



Mawv Bevv\j Cheese Bwrs

Connie: Johnsoh

Prep Times 25 minutes  Bokes 45
minutess

2 C. unsifted flour

| and 1/2 C. oats

>/4 C. +1T. firmly packed brown sugar
| C. margarine, softened

| (Boz.) pkg. creem cheesse, Soffened

| (40z.) can sweetened , condensed mik
/4 C. lemon juice

| (leoz.) can whole: cranberty sauce

2 T. corn starch

L Preheat oven To 250 doer‘be\s. With mixer, beat flour, oats, 2.4 C. Sugar and
margar‘m uritil crumbly, Set aside | and 1/2 C. mixture; press rema\n’mg mixture on
bottom of greased 12 by 9 inch baking pan. Bake 15 minutes o urtil hightily browned.

2. With mixer, beat cream cheese until fluffy. Gradusly best in sweetened condensed
mik urtil smooth, sTir in lemon jwice. Spread over baked crust. In separate bowl
cotmbine crranbely Souce, corn starch and extra | T. sugar. Spoon over cheese layer.
Top with reserved crumb mixture.

2. Bake 45 minutes or until Soldbh. Cook and cut wito bars. R@ﬁ"\geyra'ro leftovers. Can
be cut info squares and served warm with vanila ice cream.

T'm looking forward to the cookbook jusT as T do your cotifinued postsit

Blessings on your day,
Connies



Awnt Blliegs potato CL\LF Cooleres

Cheryl from Prairiemaid
Years ago, my tunt Bilie (Thomason) Tought me to make this cookie. I loved it,
because it was a little different and because I loved tunt Bilie. Once 1 got married,

T Soon became my honey—hunk’s favorite, Too. It reminds him of Pecan Sandies.

| cup of butter, room Temperature
| cup sugar (divided 2 = 1/2 cups)

2 cups al purpose flour

I/2 cup finely crushed potato chips
I/2 cup chopped pecans (or waluts)
Preheat oven To 250 d@ﬁmw

Cream butter and I/2 cup of sugar; add venila and mix wel. Add flour, potato chips and
pecans. Make sure all ingrediertts are wel blended. form mixture into bals, about the
Size of a walhut. Place on ungressed cookie sheet. Dip The The botTom of & dass irto
The remaining sugar end flatten cookies dipping in sugar before esch Time. (T spray
the bottom of the dlass with cooking spray before T start, so the sugar wil stick o
the gass.

Bake until cookies turn a I'\Slfn“ SOldbn brown around The edges, approximately 4
minutes. Remove from oven and leave on the cookie
sheet for a minute or Two. Then place cookies on a
wire rack To finish oool'\ng.

We enjoy Potato Chip Cookies st ke this, but you
can dip cooled cookies in mefted chocolate or rol in
Powdered sugar while Til warm. T havent made Them
yet, but T am Th'\nk‘\nﬂ about d'\Pp'\nS the cookies in
meffed chocolate and sprinkling with finely crushed
peppermint for The holidays. ftope you enjoy!

Cheryl in Oklahoma

wWww.theprairiemaidblogspot.com
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Pa{)'oevmiwt Mev'mquzs
Cathy Tobert

Whites of 2 lar'gb ©g4gs, &t room Temperature
I/8 Teaspoon saff

I/8 teaspoon cream of tartar

v cup grenulated sugar

2 peppermint candy canes, crushed

Place one oven rack in midde of oven and second rack directly above.
tteat oven To 225 F. Line 2 cookie sheets with foi. Bedat ©g9 whitess
n Iar‘ae bowl with electric mixer urtil foamy. #dd salt and creem of
Tartar. BedT until soft pesks form when bedters are hfted. Bedt in
sugar | Teblespoon &t a Time. Cortfinue bedting S— minutes uri
mixture is very sTiff, smooth and dlossy. Getfly spoon meringue irto
& galon—sized zip—lock bag Ship off & corner To make a | inch
opening. ﬁold'\ng bag upright, squeeze mound | % inches in dismeter
and 1 %2 inches high orifo prepared cookie sheets, close Together but
hot touching. Lightly sprinkle crushed candy over Tops. Bake I 1
hours. Meringues Should look dry and white, not browned. Turn off
oven. Keep oven door sl\glfn“l\/ ajar and let meringues cool i oven
wrtil orisp and dry. Loosen from foil with a metal spatula. Store
loosely covered in a cool dry place up to 2 months.

Makes 48. (Don't bake them oh & rainy or humid day)L think this is such & fun idea!

Your posts are a joy in my hife— thank you!
Cathy Tobert



Peconettes
Patty Pa ge

|3 oz. package cream cheese
I/2 cup redl butter

| cup flour

5/4 cup brown sugar

| Thsp. soft butter

| beaTen egq

| T$p. Vanila

| cup chopped pecans

Cresm the butter ¢ cresam cheese, add the flour and blend. Press | Tsp. of this
mixture on bottom and up sides of & Mini Muffin cup.

Mix Fogether the brown sugar, Thbsp of butter, &gg, Venils, and chopped pecans. Put |
Tp. of fiing in each muffin cup.

Bake for 20 minutes &t 50 degrees. Put a pecan half on Top while stil warm, if
desired.

ttere’s my Christmas cookie recipe (not realy o cookie———
more fike o little Tart). My mom
started making these for
Christmas years ado and T lke
To make them Yoo, IT's kind of
like o little bite of pecan pie,
put better!




Rrown Swzwr Rars and Cl«évrv Swwl Brownies
Aicia Warner

Brown Suaar Bars

| box yelow cake mix
>/4 c. brown sugar
2 Thl butter, mefted
2-> ©99s$

| ¢. chocolate chips

Mix cake mix, brown sugar, butter and eggs. Batter wil be very stiff! Stir in
chocolate chips and spread in a jely rol pan. Bake ot 250° for 25 minutes.

second cookie recipe
CL\ZYYU Swivl Brownies

| package (8 0z) cresm cheese, softened

I/4 cup sugar‘

I/4 cup chopped wel—drained maraschino cherries
| Teaspoon maraschino cherry juice

| 088

| box brownie, mix

L tteaT oven to S0°F. Grease bottom of 8—inch o d—inch square pan with shotTening
o cookin g Spray.

2. In medivm bowl, beat cream cheese, Sugar, cherries, cherry juice and | ©49 with
Spoon; set aside.

2. Meke brownie batter as directed on box, using water, oil and eggs——oxoep‘r Spread
half of the batter in pan. Spread cresm cheese mixture over batter. Spoon remaining
batter on Top; spread gertly To cover.

4. Bake 29 to 49 minutes or urtil Toothpick inserted 2 inches from side of pan comess
ouT almost clean. Cool completely, abou | hour, before cutting, Store covered in
mﬁ"\gb\r‘&!’oh



Peavuct butter/Chocolate CL\A',F Oatmeal Cooleies
Beverley Bc&aeo‘ﬁ (the besT T have ever hadh)

2 cups flour

| Tsp soda

| tsp saft

>/4 cups butter wmy one Tip forr making cookies, aWays use butter it is sooco much
bertter than using margarine

I/2 cup su\cjar‘

/4 cup packed brown Sugar

2 &ggs

| and 1/2 Tsp Vanila

I/2 cup mik

| cup each chocolate chips and pesnut butter chips
| and 1/2 Tsp cinnamon

2 cups quick cooking oatmeal

Set oven &t 275 dbgrm for 12 minutes if you make Ia\r‘S@P cookiens 15
mmu‘rw.gr‘wse/d cookier sheeT

Add al ingredierts in big bowl. stir
Togo‘fhor‘. do not use & Mixer, mix by
hand with & large spoon o what you are
comfortable with. Drop by Teaspoonful,
We use o Teblespoon and cook the longer
Time. These are easy and realy geod..




second cookie recipe
Melt m Your Moty Butter Cookies
Beverley BAS Sb‘r'r

/2 pound butter not margarine

I/2 cup corn starch

/2 cup powdered sugar

| Tsp vanila  ancther Tip.always use pure vanila not the imitation

| and & half cups flour

cresm butter o lemon color, then add corn starch, sugar, flour and vanila. beat uriti
white. Drop by teaspoons and flatten with back of spoon dipped in flour. Bske ot 350
degrees for 7 to 10 minutes. Frost with a sl'\eh‘f bit of chocolate ﬁ‘o&‘r'\ne. Makes 5
dozen. Oh these cookies redly do meft in your mouth. you can use canned fros‘hng
of your favorite recipe but just put a little not too much.

Third cookie recipe
AFYLCot ‘tuvavers... tl«ése Are Coolzi,zs
Beverley Bag 8&'\—"

| can Solo apricot filing o date of cther flavor you like
| and 1/2 cups flour

| cup butter

8 ounce credm cheese

I/2 tesspoon bdk'\ng powder

| &9g Yok

| Tablexspoon Sugar

| Tablesspoon milk

Sift flour and baking powder. cresm butter with cresm cheese, mik and suger. #dd
bedaten ©qg Yok. #dd flour mixture. Knead ifo & smooth bal. Rol out 1/8 or 1/4 inch
thick as desired and cut with & dismond cookie cutter. Place on ungreased cookie
sheet. Place | Teaspoon of ﬂll’mg in each certer. Pull Two corners over ﬂll‘\ng and
pinch Together. Prehest oven To 400 degrees and bake for 10 minutes wrtil sligrtly
Prown. makes b dozen.



Grondma's Date Bars ond Mandel Schwmitzels
Daniele VGY‘SGSOH

tt, Linda..
1 have two recipes for Christmas cookies T aways meke.the

first is one That was o 8’\h¢||\/ my Smndmo‘rhom from the 1940s
for date bars.they are So chewy and Sood..

2 ©99$ | T. bak'\n\cj powder
| ¢. powdered Sugar | ¢. chopped datess

| T. butter, mefted 2/4 c. chopped nuts
I/4 c. flour | 1. vanilla

I/4 T, satt

BeaT eggs until hight. Add suger end butter. Blend wel. Sift dry ingredientts Together

and add dates, nuts and vanila. Blend wel and pour irifo o greased shalow 9 x ax 2 pan.

Bake at 325 for about 25 minutes. CuT irfo bars when cool and ol in powdered sugar.
Makes 24.

Use celophane bags for putting
your Christmas breads and cookiess
in. Tie ribbon, berries and a Iittle Tin
ornamerit. Great house/war‘m’\na S\f‘r
in minutess.

Linda




second cookie recipe
Mandel Schwmitzels

Danielle Vargason

The second one Was given o us by a former co—worker who wWas No\r‘WoS‘\An.:fhwb
are better after a few days.and keep wel. Good Travelers To send overseas Too..l
am sharing this recipe exactly ke Tt was given to me.

2 c. suger \/4 . chopped walnuts
2 ¢. flour 12 T. Sround cardamon
4 ©999 separated I/2 . mace

| T. bak‘\ns powder I/2 t. cinnamon

I/4 Ip. chopped almonds I/2 . alspice

BeaT egg whites witl sTiff and dry. Add dry ingrediertts pus ©g9 Yolks (sl'\SHTI\/
beaten). Make irtto rols 2 in dismeter and 6 « Ion3. Flour hands before r‘oll'\na dough. Do
This on a floured board. Cut into slices 1/4“ thick and lay out on a \Sl'\sh'\'l\/ 8\"0&6@(1 (1
use Pam) cooky sheets To stand overnight in & cool place. Bake ot 250 urttil lightty
browned 10 — 15 minutes. Beke in Top half of oven To prevent burning The bottoms of
the cookies. Mso Turnover in pans before beking.

these are so good with hot tea or coffer.spicy, crispy and delicous
hope this helps the cookbook..! Dani.

IT did, smile. (Linda)



Pe{;{;aylealeay

Amy Walker

11/2 C. sugar

| C. butter, softened
2 T. water or mik

2 T. molassess

| 088

Combine in o large bowl. Then mix and add the folowing.
2 1/4 C. flour

2 tsp. bak'\n3 Soda

2 T§p. cinnamon

I/2 Tsp. satt

|1/2 Tsp. ground ginger

| T$p. ground cloves

Refrigerate for an hour Til chiled (often T just start making cookies ,Thouah). Rol
I/3 of the doush at & Time 1/8” Thick. Cut out With cookie cutters and place I” apart
on cookie sheeT. Bake &t 250 dogmejs for 7 - 10 minutess. Remove and cool.

These can be decorated if you prefer, but they taste so geed Just by themselves
youll find you Just can't eat one! Grest with Tea or coffee.

http://homesteadrevival .blogspot.com
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Pepparkakar cookie
pictures

Adorable litte hands!

Great for 8’\'ﬁ‘ giVin 8.......\8‘|'\P rto &
celophane bag and Tie with a ribbon.




S wgir ond. S FLce Coolere

Raeann The Lady Farmer

This 1§ an old German recipe from my Grandmother Both of my girls beked these for
The felows who came calin’ on them. T guess it Worked because they are both now
married.

Mix to Se'fhet‘!

/4 c. Soft butter

| cup sugar

' e99

I/4Th cup molasses

Sift Toﬁb‘fher‘ ond SmdualI\/ add to the bu‘f'r@r‘/su\cjar‘ mixture;

2 cups sifted flour

2 teaspoons soda

/4 tedspoon ginger

2/4 Teaspoon SY‘ound clovess

I/4 Teaspoon cinnamon

a pinch of alspice

Mix “thoroughly. form irfo walhut sized bals and rol in sugar. Place 2 inches apart on
gressed cookie sheet. (I use o Pampered Chef stone and don't gresse it). Bake 250
degrees for 10 minutes. Cool on cookie sheet slightly then remove to cooling racks.
Enjoy with & sTeaming cup of spiced cider!

Linda ~

ftere is my favorite cookie To bake especisly at Christmas Time! T goT it from my
Grandmather who raised me on their fittle farm. T suppose it is 4 basic gingersnap
cookie recipe but this was her version and it s sertimerttal To me. I did & post on it
when T firsT started blogging. (Before I had & camers ~ and T st love The grephic
Thet 1 put with i) You can find it here

Taste and see That the Lord s Sood“ Psalm »4:8



second cookie recipe
Goly Poll\/ Doodless
Raeann The Lady Farmer

1 1/2 C. flour

I/2 C. unsweeTened cocod powder

/2 Teaspoon baking powder

I/2 Teaspoon satt

8 T. butter (I stick) room temperature, but irto pieces
/2 C. sugar

I/4 C creamy pesnut butter

| Iar‘go ©g9

| Teaspoon vanila

Filin
I/4 C creamy peanut butter
/4 C powdered sugar

For Rolin 9
/4 C Sugar

Preheat oven To 75% Line a bak‘\n3 sheet with parchment or waxed paper.

To make Doodle Dought Sift flour, cocoa, baking powderr and saft orito 4 large piece of
waxed paper.

In mixing bowl, mix butter, sugar and pesnut butter on low for | minute, then on
medium Tor | more minute. Scrape sides of bowl and mix on Medium high for one More
minute. Scrape down sgain.

#dd ©gq and vanila and beat on medium 20 seconds; sorape down again once They have
been nCorporated. With mixer on low, gradualy add dry \:@P@d\@h‘rss mix writil blended,
about 20 seconds. Use hands To finish mixing ingreds. u | fuly combined. Chil dough in
reﬂﬂd& not longbr‘ than 20 minutes.

To make Doode Filing: In a clean mixing bowl, place peanut butter and powdered sugar.
Mix oh low 20 seconds, then bedt on medium 10 seconds. Finish mixing with rubber
spatula until fuly combined.



Rol Teaspoons of dough irifo smocth round bals then flatten in the palm of your hand
intfo approx. 3 inch circle. Use your Thumb to meke a smal inderitation in the center of
the doudhPlace & Teaspoon of filing, also made ito round balks, orito inderttation on
flattened doudh disc. Fold the doU\S around the ﬂll'\ng and rol it to & smooth round
bal. Rol in sugar.

Place Doodess orito prepared baking sheet about 2 inches apart. Bake on certer rack
of prehedted oven 6 minutes, un‘p\l barely firm. (Do not over beke! The cookies Wil
become hard) Remove from oven and Transfer To wire rack to cool o room Temp.
Store in a ‘T\SHTI\/ sedled cortainer.

Bleassin 33‘.
Raeann

www.ladyfarmerparabless.blogspot.com

www.ladyfarmerspartryblogspot.com
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Sledlet Cooleies
Patricia ttobbs

sTick margarine

cup white sugar

cup chopped dates

sl\gHTI\/ beaten egg

2 cups Rice Krispies

I/2 cup chopped pecans

| Tsp Vvanila

Coconut of powder sugar To ol Them in

tteat | stick margarine over low heat in Iargo non—stick skillet.

Add | cup suger g blend irnto margarine.

#dd | cup chopped dates (Pack down in cup urrtil you have
| full cup).

Add to the above mixture.

Stir in | beaten ©g9 to the above.

Cook about 7-8 min over very low heat g don't let it burn, the
dates wil start To dissolve affer you cook awhile.

Remove from heat.

kdd | Tsp Vanils,

Add 1/2 cup chopped pecans,

Add 2 cups of Rice Krispies (Sorta heap the cup up a little —
not level ful).

Take o Teaspoon g dip out what ever size bal you wartt € rol them in coconut. ttave
your coconut ready To drop them in (ke 5 or 6 at a Time). You can drop them in
powdered Sugar.



second recipe

Oatmead Scotchies
Patricia ttobbs

2 Cups flour

2 tsp bak‘mg powder

| Tsp bak'\ng Soda

| tsp salt

| cup margarine, soft

11/2 cups firm packed brown sugar
2 999

| Thls. water

1'1/2 cups quick osats

| — 2oz pkg. Bufterscateh Morsels

Prehest oven to 275,
In small bowl, mix flour, baking powder, Soda, g Salf; set aside.

In Iarae Powl, mix margarine, brown sugar, eggs g Water; beat il creamy. Gradualy
add the flour mixture. Stir in oats, morsels.

Drop cookiess orifo hon—stick cookie sheets. Bake at 275 for 10—12 minutes. Mekes 4
dozen.

Linda, This is my recipes for The cortribution To the Cookbook. These are
Some of My Mother's That she use To make and handed Them down To us
girls. My Mother brougftt us two girls up in Church and loving Christ. T am so
Slad for my frerifage. She wertt to be with Jesus on March 8 of 2009, T miss
her Tremendoushy.

Yours in Christ, Patricia ttobbs



third recipe
Chocolote—Nut Cooleies
PA‘H‘\/ ftowe

This recipe is from my Grandma Patton, known Yo everyone as Granda Pat. She wert
home lasT year & few days before her dTth birthday. Grandma made these for

Christmas Eve Sefr—'roao'rheh

1'1/2 cup flour

| Tsp. soff

25/4 cup brown Sugar
2 99

| cup nut meats

2 pkg, semi sweet chocolste morsels
| T$p. Vvanila

| T$p. baking soda

| cup shorTening

5/4 cup white Sugar
| T$p. hot water

2 cup oatmea

Sift flour with soda and setf. Creem shortening urtil soft. Add sugars gradualy,
creaming urtil fluffy. Add &ggs one ot & Time, beating after each addition. Add hot
water To cresmed mixture, Then sift dray ingredientts. Add nut meats, chocolates,
oatmedl and mix ‘rhorouahl\/. #dd vanila and blend wel. Drop by 12 Tesspoons on gressed
sheet. Bake at 275 dogmos) makes 100 cookies. Beke for 8 minutes.

I wrote This just fike she did and ddn' redhize how oddy worded things were. T also
rarely get 100 cookies, I meke Them o big. T also use fol on the cookie sheet and do

not Srwse The sheet.



Tradibonad Quick Mx S FYL'tZ Cooleres

Pauline Richter

In Sr‘ed\@n‘m

2 1/4 cups al-purpose flour
5/4 cup white Sugar

I/2 Teaspoon saft

I/4 Teaspoon bak’\nﬁ powder
| cup shorTening

' %99

| Teaspoon vanila extract
I/2 Teaspoon almond extract

Directions

Prehest oven To 75 degr‘ow F (90 dbsr‘eejs C).

2. Mix the flour, sugar, satt and baking powder. CuT the shortening in urtil it
resembles course crumbs.

2. Measure the ©d49 and add onough water to make 1/4 cup, beat ‘rogo‘fheh Add
&dg and vanilla To crumb mixture; mix well.

4. Put Through The cookie press ofifo cookie sheets. Decorate with sprinkles or
colored Sugar if desired. Bake at 275 d&SY‘?A’/S F (do dearobs C) for 10 —12
minutes or urtil very I'\SHT brown and set.

th, Linda!
ttere is my cortribution for your Prairie Flower Farm Christmas Cookbook — what fun
This is!

It JusT wasn't Christmas &t our house urtil Mom and T made these cookiess!

We served them every single year — this was one of our family's most—oved
recipes! Blessings — Pauline



Cveom. Clheese Coolewes
Tmo\/ Deloach

prehest oven to 250

| package yedow cake mix s
| stick of butter (soften to room %
Temperature)

| g
| package pecans chopped (opTional)

In Iargo deep bowl blend above 4 ingredierits with & pastry Plender. In a gressed x>
ceke pan (wWith greased hands) fighttty press dough in pan bottom. Layer wil be stiff
and thin.

| box 10x confectioners Sugar

2 038\5’

8 oz Package cresm cheese (soffened at room Tempersture and cut irto smal
Pieces for easier Hlending)

Combine above > ingrediertts and pourr over kst layer. Beke ot 350 degrees unfil
mediuvm Solden brown (' approximately 40—50 minutexs) checking often Toward end.
Cookiess are edasier To cut when completely cool. If possible refrigerate several
hours.

Thanks for letting me be apart of your cookbock. T enjoy reading your blog so much
and eways leave happy affer visiting,

flugs..Tracy )



OY&M/)@ Coo’zi,e Bwtom
Mary Loomis

2 5/4 cups al-purpose flour

I/4 Teaspoon bak'\n3 powder

I/4 Teaspoon saft

/4 cup unsatted butter &t room Temperature

I/2 cup sugar'

| &9g Yok

| Teaspoon grated orange rind

4 ounces (4 squares) semisweet chocolate, melted
2 teaspoons solid voae;rable shottening

I/2 cup finely chopped pecans

Sift flour, bak‘\ng powder, and satt. Beat Toaefrhor butter, Sugar, and ©49 yolk urtil
smocth. AT low speed, beat in The flour mixture and orenge rind jJusT urtil combined.

Spoon dough irifo & spritz gun fitted with a sTar disk. Pipe 2 1/2¢ long sTicks ortfo
fighty gressed cookie sheets space about & half—inch apart. Beke at 2507 or just
urttil highttly brown.  Transfer cookies To wire reck o cool

Meff Togerther chocolste and vegetable shortening in & small ssucepan. Place nuts in a
small shalow Powl. Dip about I of the end of each cookie irto the chocolate; Then dip
chocolate end into the nuts. Place on waxed paper To cool completely. Store
refrigerated.

I have checked ol the quentities so That everything is as it should be for the recipe
To turn out.

Thank you for such an uphfting blog; T look forward To reading you al the tTime and wil
be searching for you when we ol get To tteaven. mary
tp:/ /nesttidy—maryblo gspot.com/


http://neattidy-mary.blogspot.com/
http://neattidy-mary.blogspot.com/

W[«L‘t@ CL\DCOQﬂitZ Crcwdoewg Coolzi,es'

tteidi Woodruff

WWW.eVeryday—cookies.Plogspot.com

ttere’s one more of my favorite recipes, if you have room To add it
VERY yummy!

/2 cup grenulated sugar

| cup butter — softened

| cup brown sugar —— firmly packed

| Teaspoon Vanilla

2 ©998 — bedaten

2 /4 cups flour

| Teaspoon bakin 9 Soda

I/2 Teaspoon saft

12 ounces semisweet white chocolate chips
I/2 cup dried cranberries

Preheat oven To 275, Blend Together butter, sugars, and vanila vt
cresmy. Mix in 2 beaten eggs. Gradualy add flour, baking sods, and

satt. Mix wel. Stir in white: chocolate chips and cranberriess. Drop by

rounded teaspoon 2 apart on to ungr‘wsw cookie sheet. Bake a4l minutess
or urtil soldon brown.

Makess about 4—5 dozen cookiess



http://www.everyday-cookies.blogspot.com/
http://www.everyday-cookies.blogspot.com/

Second cookie
Heidiis Everyday Suqar Cookies
tteidi Woodruff

| % cup Powdered sugar

| cup butter (or margarine)
' %99

| T$p. vanila extract

12 TSP almond extract

2 % cups flour

| Tsp bok‘ma Soda

| T$p cream of Tartar

Mix butter and Sugar urtil creamy; add ©gg and ﬂavOr'\n35 add n flour, bak‘mg Soda and
cresam of Tartar. Blend. Rbfr'\gem're for at leasT an hour.,

Rol out dough (in two batches) as Thin or Thick as you'd fike. Remember, The thinner
the orisper the cookie. (1 ke Them Thick and soft!) Cut with cookie cutters and
place on cookie sheet lined with parchmertt paper. (Or if no parchmertt paper be sure
Yo I\SHTI\/ S\r‘wse Your cookie sheet.) Bake ot 75° for 8 minutes (or until done Yo
your ikeness..fike T said, I ke mine thick and soft).

I almost always double This recipe!

Heidi's Everyday Easy Cookie tcing
| ©99 white
| cup powdered Sugar

STir very wel. You can multiply o make as much as you need, ust remember s one
to one ratio of &gg White To powdered sugart Divide info bowls to add your various
food coboring,

The geod thing about This ﬁ*o\s'r‘\nﬁ it That i1 dries hard, meking it easy To stack
cookiens Without SMearing The icing, Just be sure To wait for it to dry before
ﬂaok'\ng‘.



S FLC@ DroFs'

Lori Morton

ttowdy from Ohiol!

ttere’s my ttusband's fav cookie..hiis Momma used o
make! (They are like old fashioned Ginger Snaps)

2/4 C Jhor“ron‘\na
2 ¢ flour (scant)
I/2 tsp. ot

2 tsp bak'mg Soda
1 C \suaar

| Tsp ginger

4 TBLS molassess
I T$p  cinnamon

' *g9

I/2 Tsp cloves
Granulated Sugar

Cresm Together shortening,salf and | cup suger. hdd molasses and egg, bedting
‘\'hoY‘ouShl\/. #dd flour, soda, ginget,
cinnamon, and clovess. Stir Together urtil mixture is easy To hande.

Teke o small piece of dough. Rol it & bal sbout the size of & walhut, and coat with
Smnulafod sugar. Place balks

on an umsrwsod cookie sheet. Bake at 25 for about 18 minutes, or until very I'\SHT.

Thanks for putting Together This CHRISTmas Cookie's Book for all of ustt You are
Sooooooo SPECTALU

Love, tlugs, and Blessings! Lori )



Crescent Cookies
Michelle Grimess

I/2 b. butter

2 cups flour

2 cups chopped pecans
5T. Sugar

2 . vanilla
I T. water
/2 1.  selt

Conf. sugar (as needed)

Cream butter and add sugar vanila and water. Sift flour and satt Together and stir
imto mixture.

#dd pecans and mix thoroughly. Using porTions sbout size of smal welnut, rol irfo
crescent

shaped cookies. Bake in slow oven (%25 dbSY‘{’/@\Y) about 20 minutes. While warm, rol
in

powdered Sugar.

th Linde,

Thanks for colecting These recipes. This s one of my favorites. If T get e
chance, T 4y to send you ancther recipe. ttave o grest week. Your blog is
uplifting To me many Times, and reminds me That other women struggle with The
Some 'Febl'\nas and \rrmgglw as I do. Can't wait To get The recipes and see your
fimshed quit project.

Thanks and blos\s'\nes,

Michele Grimes Davidsonvile, Maryland



WL\LFFML Shorthread. Cookies
Lor G. http://heresshandtoholdorto.blo S\SPO"'.OOYY\/

| pound room Temperature, butter

I/2 cup cornstarch

| cup sifted icing sugar
2 cups flour

1'l/4 Tsp. vanila

Preheat oven To 2775 F. Cream margarine ot butter with electric beater. Add
cornstarch and icing Sugor & little at o Time. Add flour and cortinue bea“r'\n\cj urti
mixture has the sppearance of whipped crresm. Drop by spoonfuls on ungreased cookie
sheet. Bake 12 To 15 minutes until solden, but not brown.

Yield: 5—6 dozen

P.S. =1 used my smal one inch ice cresm scoop To form these.



http://heresahandtoholdonto.blogspot.com
http://heresahandtoholdonto.blogspot.com

Gollden To](f]@ea Rlondies
Lori G.

| cup unsatted Butter, pus extra for pan

=5/4 cups hight brown sugar

2 Iar‘go ©4g$

2 Teaspoons vanila extract

2 cups al-purpose flour

I/2 Teaspoon saft

| = 12 ounce package semi—sweeT chocolate chips
| cup Toffee bits (such as tteath or Skor)

Position rack to upper third of oven. Prehest oven to 250 degrees fahrenheit.
Prepare d“ X 12 pan.

In o glass measuring cup, Microwave butter wrtil mefted and set aside. Put flour,
sugar and saft irtfo the large bowl of electric mixer and mix Together with o wire
whisk. Make a wel in the certer of this dry mixture and add mefted butter, &ggs and
vanila extrect. Beat with electric mixer until just combined. Fold in chocolste chips and
Toffee bits. Pour batter irto prepared pan. Bake for 1B To 22 minutes. Do not over
bake. Blondies wil be Solde;n brown on the edges yet still soft in the midde. The Top
should be: shiny and the middie wil feel soft To The touch. Transfer to wire rack To
cool. When completely cool cut and
remove from pan.

th Linds, These cookie bars
were Very popular ot o recent
bake sale. 1 or"\s'\ndll\/ 80‘\' The
recipe from Debbie Macomber's
Cedar Cove Cookbook and have
made Some ohmgo\s to make it
quicker and essier.
SIMpNrecipes.com




S 'DYL'tZ—

Karla Visser

| cup butter
I/2 cup su gor
99

I/2 Tsp salt

| Tsp. Vanila

2 1/4 cup flour
colored su ger

fteat oven to 400 de Sroe/s.

Mix butter, eqaaq, sugar, sat, and vanila thoroughly. Measure flour
b\/ dippin 9 » 299 S ) gn

work in flour. Using /4 dough &t & Time, force dough Through
cookie press orto

un S\Pwse/d bakin 9 sheeT.
Sprinkle with colored sugor.
Bake 6—9 minutes



Geyman CrLst'
Sheley Cyr

| cup butter

2 cups sugar

e ©495) separated

| lemon (juice and rind)
4 cups flour

In separate bowl, best ¢ 13r g Whites until soft pesks form

In larger bowl, cream buTter and sudar. +dd Sl\ hily beaten eqg yoks, juice
and rind. Fold in whites. Stir in flour to make a soft dough C?ﬁ 2-> hm
Rol out To & 1/4 Thickness, use cookie cutter shapes Sui able To whatever
holiday of season, place on ungreased sheets. Beke at 250% for T min. (firm
but not browned). Once they are cool.we usualy store for & few weeks
uritil the BIG dooomT\nS day.

Forr frosting gaze we aways just mixed Confectioner's sugar a bit of mik
and food oo%\mn To Tint desired color. Use colored sprinkles, sugars and red
hots.what ever you have To decorate. Alow To dry before st oring o They
wil stick to gether.

They have & very slight Ie/\rv\on\(l flavor that is hardy noticesble...someday,
maybe Tl Toke o p\o Ure and ol our credtions!

I'm anxious to get this download. IT1 be fun To maybe try a new cookie for
this year To add variety. Thenks for doing this. Sheley

Our family has been makin §Tho\9@ since The early €0's. I'm not sure where
my mom found the recipe..'m guessing in & newspaper, put T'Ve looked on line
and found some VERY old copiess O'F This” same recipe.

Right after Thanks Ving, mom Would meke these and store them in a
roaster in the am e; (i s cold here in Maine, so think freezer). These are
The Type of cookie That ages wel and Tastes better even. As we got
closer to Chr\\s"rmas, out would come the cookie sugars and frosting and we
kids Would decorate them; let Them dry overnight on the table and Courtters
(mom made BATCHES of them).  T'Ve done the seme for my kids for 20
\rs, and some of our married children are carrying on the tradition.

They are called German Crisps, but They realy drent crispy; more of & thin,
firm cutout cookie.



Five Pound Fije
Sheley Cyr

Mix: 4/12 cups sugar
large can evaporated mik
5/4 cup butter

Boill for 5 minutes over not Too hot fire. Pour over the
folowin g

b ( S'mn‘r) ftershey bar cut in bits.

2 Six—ounce packages of chocolste chips

| pirtt marshmalow cream.

Stir urtil well mixed and chocolate is metted. Pour rito buttered
pan (size depends on how Thick you wart ity but & 9 x 15 Works
wel). Nuts may be added durin 9 the mixin 9

ttello Lindg,

FirsT T want To say I love your blog. I only “discovered you & couple
morfths age PUT you are such an encouragement To me. Ged is using
You and your words in a bi g way. 1 cen't even beg'\n To Tel you

how many Times your words seem to be directed ri SHT at me! ITs a
Yotal God ‘\‘h’\hﬁ. 2)

This is not & cookie recipe, So if you don't want To include it with the
other recipes, I wont mind &t all

This is an old recipe that my grandmother always made and is & family
favorite around our house. Enjoy!

Thanks so much for puttin 9 this ‘\'o\cjb‘l’hezr‘ Linda! Maria Crow



Frui,'t AWQLS
An Sal'm Jack
Preheat oven To 715 F

Cream urtil h3m

o sho\r‘Ton'\ns

>/4 ¢ lightly packed brown sugar

Stir in:

| &qg Yok

| Tsp Vvanila

2 Tbsp syrup from maraschine chetrries

Blend or sift ‘l‘oao‘l‘her‘ and add To creamed mixture
| 2/4 ¢ al purpose flour

\/4 Tsp salt

Mix wel

kdd,

I/2 ¢ chopped dates

I/2 ¢ reising

I/2 ¢ shredded coconut

I/2 ¢ maraschino cherries, quartered

2 slices condied pineapple, chopped (1 use the pre—chopped mixed fruit that's readiy
available ot Christmas tTime)

2/% ¢ walhuts

Combine thorou Shl\/.

Drop from a Feaspoon orifo gressed baking sheets. Beke in preheated 250 f oven
for about 10 Mminutes — makes o dozen cookies

th Linde,

Thanks for extending the deadine for The cookie recipes for procrastinators ke me.
ttere’s my cookie recipe, Iook\ns forward to seeing The completed “book.
Blws'\ngs) Angie



Peavunt Butter Kiss Cooleies
Gloria. Linburg

| 4 oz. can Ea Slb sweetened condensed mik

2/4 to | cup pesnut butter

g9

| Tsp. vanila

2 cups Bisquick bak'\ng mix

Granulated Sugar

ftershey Kisses or miniature kisses (found in the baking aisle)
Prehest oven To 50 degrees. In large bowl, beat mik, peanut butter,
&gg and vanila urtil smooth. Add Bisquick;. Mix wel. Chil & least | hour,
Shape irifo I” balls. Rol in su gar. Place 2 inches apart on ungressed
bakin 9 sheets. Bake 5 To 8 minutes or until I'\Slrr’rl\/ browned. fs Soon
as you teke Them from The oven, place | kiss or 2 mini kisses in The
midde of The cookie.

The Wil of God Wil never Teke you where the Grace of God wil not
profect you.



S u?ay Coolzi,es

Betty Jo ttuff
2 wel beaten ©49¢$

| C powered sugar

I C Smnula'fod Sugar
| ¢ butter

| C salad ol

Tsp. vanila

Mix Togerther wel, add To above mixture

4C pus 4 T flour

| Tsp soda

| Tsp cream of Tarter

rsp saft

Mix Thoroughly. Chil &T leasT Two hours.  Form irito bals and ol in color sugar and
flatten with glass. Bske 80 min &t >70.

S u.ja)r Cooléi,es
Betty Jo ttuff

1 C shor“ren‘\ng | Tsp Sods,
2 G sugar | Tsp Prown Sugar
2 999 | Tap vanila

2 C Ssour cream
Mix wel and add & cups of flour one &t & Time urtil it rol cut. Beke &t 250 for 10—2.
Awesome cut out cookies! Makess 6—8 dozen cookiess.

If T am making cute cutout cookies T use the second one and if T just wart some
geod sugar cookies I use the first one these both came from some VERY special
women in my lifel! T am so blessed with your ideas T love the snow men ideas T was
getting my winfer Things ready forr my class room and it was sure nice To see The
oness you have postedit

ftugs my Farms'\rl Friend, Betty Jo



PWMFIZLW Cookeies

Pam ttoffman

2 cup flour

| cup oats

| Tsp bakin 9 Soda
| Tsp Cinnamon

I/2 Tsp salt

| cup butter

| cup brown su ger
| cup sugar

' %99

| Tsp vanila

| can pumpkin (smal can 1So0z.)

Combine all ingrediertts mix wel drop by spoonful on cookie sheet
(I use parchment paper they don't stick that way) bake &t 250
for 8 to lo min ( I cook less Time so They are soft)



Second cookie

Pecon. Sandy
Pam ttoffman

2 /4 ¢ flour

| Tsp bakin 9 Soda

| Tsp saff

| cup butter (ho sub)
2/4 ¢ su Sar‘

2/4 ¢ brwon su ger
tsp vanila

2 0886

| /2 cup chopped pecans

Combine flour Soda satt set aside

Combine butter su ger vanila beat until creamy

Bedat in e 99 then gmdumll\/ add flour mixture

Drop rounded teaspoon irfo ungressed cookie sheet ( use
parchmert paper no stick cookies. I love this stuff)
Bake 8—10 min at 250

while sTil warm sprinkle with powdered sugar



"Chocolate ijcjcﬂésp Servin 9 Size @42
Mary Rocts

| package Oreo Cookies, finely crushed, divided
| package oz Philadelphia. Cresm Cheesse, softened
2 packages Boker's Semi—SweeT Chocolate,mefted

MIX 2 cups of the cookie crumbs and the cresm cheese urtil wel
blended.

Shape iifo 42 (=inch) bals.

DIP bals in metted chocolate; place on waxed paper—covered baking
sheeT.

(hny leftover mefted chocolste can be stored in Tightly covered
cortainer

ot room temperature and saved for ancther use.) Sprinkle with
remaining

cookie orumbs o drizzle With white chocolate That has.



second cookie
"Ovaqu Cramberrlj :Dro'os"
Mary Rocts

/2 cup sugar

\/2 cup brown sugar

I/4 cup butter, softened

| g9

> Tablespoons orenge juice

I/2 Teaspoon orange extract

11/2 cups flour

I/2 Tedspoon bak'\ns Powder

/4 Teaspoon baking soda

I/4 Teaspoon salt

| cup dried cranberries

Prehedt oven To 275 d&S\“b&&

L‘\SHTI\/ gresse cookie sheets, or line with parchmerit paper.

In o smal bowl combine, flour, baking powder, baking sods, and seff; seit
aside.

In a medum bowl, cresm Togo‘rhor the white sugar, brown Sugar, and butter.
Stir in egg, orange juice, orange extract, and orange zest.
Add dry mixture and mix.

Stir in the dried cranberties.

Drop cookie dough by heaping tesspoonfuls.

Bake for 10 To 12 minutes, or urtil edaos are s‘rar“r‘\ng to brown.



Third cookie
"Russion le Cooldés" Servin 8 Size 12
Mary Roots

2 ocups butter

2 teaspoons vanila

5/4 cup  powdered sugar

4 cups  flour

2 cups chopped walhuts

2/% cup  powderred sugar for decoration

Preheat oven o 250 do\gmes

Ina Iar‘ae; mixing bowl, cream butter and vanila urti smooth.
In a small bowl combine powdered su gar and flour;

Stir into butter mixture urti just blended.

Mix i chopped nuts.

Rol dow Sh ito | inch bals, and place them 2 inches apart on an
ungreased cookie sheet. Bake for 2 minutes

When cool, rol in remaining powdered sugar.



fourth cookie recipe

"Svucker Doodles’ Doble Ratch—  Servin 9 Size : 0
Mary Roots

51/2 cups sifted flour

4 Teaspoons cresm of tartar
2 Teaspoons Soda

| Tedspoon satt

2 cups shortenin 9

D cups su gor

4 @83\?

2 teaspoons vanila

In o large bowl measure flour,

cream of Tartar, soda and satit. Mix. Set aside. Measure irito
electric mixer bowl and beat until creamy, shortenin g Sugar
©ggs and vanila,

Slowly add flour mixture. Mix wel.

Rol ito balls The Size of small walhuts.

Rol in cinnamon su gor mixture (dou Sh may have To be chiled)
place 2 inchess apart on cookie sheet.

Boke at 350 degrees for 8—0 minutes o writil hight brown, but
stil soft.

Cookies puft at first) then flatten out and have crinkled tops.



tifth cookie recipe
PWM]DIZLYL Cooleies Servin 3 Size * 26
Mary Roots

| cup brown Sugar, packed

| cup pumpkin

\/2 cup ol

| Teaspoon vanila

/2 quart sifted flour

| Teaspoon Soda

| Tedaspoon bok'\na powder

\/4 Teaspoon ginger

I cup rawsing

\/2 cup nuts

I/2 Teaspoon Saft

I/2 Tedspoon cinndmon

I/2 Teaspoon nutme 9

Prehedt oven To 250 degrees.

Mix dry '\nsr‘bd’\fyrf‘l\?, raising, and nuts ‘To\gb‘\'he/r‘ and set aside.
Cream the oil, Sugar, vanila, and pumpkin.

Add The dry ingredients, sTir with & wooden spoon To mix.
Drop orfo cookie sheet.

Boke ot 50 degrees for 215 minutes. Cool on & wire rack.



Russion Teacalees:
fmy Johnson

| cup butter, softened

/2 cup powdered sugar

| Tsp Vanila

2 /4 cups al-purpose flour
2/4 cup finely chopped
walnuts (or pecans)

I/4 tsp satt

Powdered su ger

tteat oven To 400. Mix
butter, I/2 cup powdered

sugar and the vanila. Sir in flour, nuts and satt urtil dou gh holds
Together; shape irto I bals. Place about I apart on un gressed
cookie sheet. Beke untl set but not brown. 10—2 minutess.

Rol in powdered sugar while warm. Cool.  Rol in powdered sugar
again. Mekes abouT 4 dozen cookies.



second recipe
Eas\:; F‘w‘«j@

Amy Johnson

| 14 oz can sweetened condensed mik

|12 oz package semisweeT chocolste chipsk

| square (I oz) unsweetened chocolate, optional
1 1/2 cups chopped nuts, optional

| Tsp vanilla

Butter square 8x8x2 pan. tteaT mik, chocolate chips and unsweetened
chocolate over low heat, stirrin g constantly, until chocolate s metted
and mixture is smooth; remove from heat. Str in nuts and vanile.
Spread in pan. Refrigerate until firm. Cut info I squares.

* or whatever flavor you'd like.
This fudge recipe i Supetr easy and super delicious! T love to make

it and package T up with different cookies as o
nice little 3\ﬁ for Teachers, nei ghbors, etc.




Russion Tea Cakes
Barbara Boyack Fittp://do SYY\omd'\Va.blo gspot.com/

| cup butter softened

/2 cup powdered sugar

| Tea. vanila

2 1/4 cup. = Gold Medsl all purpose flour

2/4 cup finely chopped nuts

I/4 Ted. satt

Powdered su ger

| tteaT oven To 400F

2. Mix butter; /2 cup powdered sugar and the vanila n large bowl. Stir
in flour, nuts and salt urtil dou Sh holds to Sﬁ‘fhbr‘

2. Shape dou gh irito | inch bels. Place about | inch apart on un greased
cookie sheet,

4. Bake 10 to 12 minutes o until set but not brown. Remove from
cookie sheet. Cool sli Sh‘H\/ on Wire rack.

5. Rol warm cookiess in powdered su ger: cool on Wire rack. Rol in
Powdered Sugar again.

b. Makens 4 dozen cookies

Melt in your mouth delicious!

it ouT of & BeTy Crocker Cookbook many years adoe. I am guessing
at least 50 years..she has made them ever since T was little.



Peovuct Rutter Corvufg.ake :DYO'DS'
Cheryl Terry

| cup white corn syrup

| cup sugar

| cup crunchy pesnut butter

\/4 cup butter

| Teaspoon Vvanila

2 Yo 5 cups cornflske ceresl

Line & baking sheeT with wax paper of foil In a large seucepan, stir
to Se‘fhe/r coln $YIUp; Sugar peanut butter and butter. Br'\ng To & boil,
sTirring constartly. Boil for 2 minutes. Remove form heaT and add
vanila. Stir urtil wel blended. #dd cornflakes and mix uritil cereal s wel
costed. Drop by a tablespoon orito prepared baking sheet. Alow To cool

These are So easy, so fast and so GOOD!
There from my friend, Ann.

Blessin 9% Cheryl
wWww.theprairiemaidblo 9spoT.oom



http://www.theprairiemaid.blogspot.com
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Chocolate CMP Cooleies

Linda Ford

The BEST Chocolate Chip Cookie Pecipe ever, in my opinion!
ftope you enjoy it as much as 1 do.

Linda Ford

7 "urpaeked” cups of DROWN

y 99§ v §U9gar
5'h ¢ flouR

1 teaspoons of SSLF]INQ
1 feaspoonS of PG
il FableSpoons SODA

of VaNILLa {ket}

add all ingredionts listed above

- info @ |aRge mixing bow|[] mix
until all lthOdler\iS‘ ape blended.!

add n a gov\ei:zous amount of

cliocoLaie CHjps o

i ands. Use a small CooHGJ

gcoop to foRM & DPake af 375 fop,
| 12- 14 minutes. njo

———




Grandma Read's Peavunt Bars

Shannon Shields (my sister)
2 033\9

| ¢ suger

\/2 c. mik

1'1/2 c. flour

2 Tee. bak‘\na Powder

I/4 Ted. satt

| Teaspoon vanila

Preheat oven To 250
dogr‘e/o& In Iar‘ao mixer
bowl, beat ©4g$ SI’\SHTI\/.
Gradualy add sugar, bedting
urtil mixture is fluffy.
Place mik in smal saucepan
and hedaT over low heat urtil warm. Add to &gg mxture Alons with butter. Stir
in flour, baking powder and saft. Blend in vanila. Spread batter in a gressed
15xa” pan. Beke ot 250 dogmw for 20 minutes urtil ceke SPrings Pack when
gty Touched in cerfer.

Buttercresm frosting

| cup butter, softened

o= c. powdered Sugar

I/4 Tsp. salt

6—4 Tbsp mik

2 Fsp. vanila

In Iar‘ﬁo bowl, cream butter urtil very fluffy. Add part of the Sugar and satt
and beat again. Corfinue adding sugar and ik in small batches. Beat urti
very fluffy. Stir in vanila. For the Peanut Bars you wil need to add more mik
To meke & slightly thinner frosting. Cut ceke irto bar shape. FrosT all sides
with frosting, then rol in chopped nutts to cost. Set each bar on wax paper
and let fr‘o\sT'\nS harden a [ittle bit.



A special memory from my sister Shannon,

My memory isn't about cookin 9 with my Momma, but rather, shoppin 9
with her. You have Yo understand that growing up in Maska
everything we bought we ordered from a catalo g 1 have special
memories With my sister and brother openin g the Wish Book with al
The wonderful toys That we could put our initials by. So most of our
Shopping as T said was mosTly usin g e catalo g If we were lookin g ina
Window store frort, it would have been for window shopping. I
remember holding my Mother's hand and waking up the street o
tudson's Shoe store. My momma loved shoes. T rememberin g Seeing o
pair of copper colored shiny shoes With a strap across the Top,
displayed in the window. I fel in love with them. My next memory was
waking back down the hil sTil holding my Momma’s hand swinging my
plastic bag with my copper penny colored shoes in the box. Every Time
I see that color, my eyes Tear up and T remember that special day. 1
am not sure if T was The copper colored shoes or Just The holding of
my Momma’s hand. Either way....what a wonderful memory I have kept
in my hearT.

Shannon

Shannyau...L remember those shoestii, it made my heart skip a
beat when I read your memory. God has been 9°°d to let us
remember some wonderful ‘\'h'\ngs about our childnood. T love you so
much and T am so Thankful The Lord gave you To me! Love, Linda
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Linda Stubbs (this was our Grandma Reid's Cookie Recipe)
' %99

> ©gg yoks

I/4 cup heavy cresm

4 Teaspoons white su ger

| Tablespoon butter, mefted

I/4 Teaspoon ground cardamom

1 /2 cups al—purpose flour

4 cups lard for frying

Ina Iar‘se bowl, beat &dg and volks ‘Toae‘fho\r‘. Stir 0 the cream, Sugar,
mefted butter and cardamom. Mix in enough of the flour o make & soft but
managwble/ clouSh. ttandle the clouSh as little as possible or cookies Wil be
Touah.

fteat ol in deep skilet to 275 degrees F (190 degrees C). On & floured cloth,
rol the dough out o I/8 inch Thickness. CuT irfo 2x2 inch dismond shapes. Cu
a ofit in The midde and Turn one end
throu Sh the whole.

Fry in hot lard unti lighttty browned. Drain
on paper and dust with confectioners’
sugar when cool. The cookiess should be
uniform in size and thickness and
shouldn™t be fried Too dark or Yoo I'\Sl’ﬂ'.

We dlso had Russian Ted Cakes a8 We
Were growing Up...so nice To see They
have been erfered. They look adorable
in & celophane bag Tied up with
berriess, evergreens and & ribbon, Place
in o fittle pail Great gift ideo!




My ChrisTmas memory:
. My sister, brother and T were all born and raised in Alaska,
homesteading With our parertts and Grandparertts. Our
& parent’s familiess moved to Maska when they were both in
Their Teens. When my parertts married we fived on Douglas
Lsland for quite o few years. You had o go across o huge bridge To
get from Juneeu To Douglas. T remember it being so scary! The
channel was below us, as we would go over the brid 9 the water
alWays had huge pieces of ice floating, Some, other things T
remember as & child during CHRISTmas was the wonderful time 1 had
when my Grandma and Grandpa Reid would come over to our place on
CHRISTmas Eve, before geing into My cousing who fived in town. We
would wait all day uritil it was evening and Then They would show up with
presertts for our famiy. T can remember Just ke i was yesterday.
On CHRISTmas day we Would always have snow. Lots of it sometimes.
We Would have To put chains oh the wheels of our carr so we could get
PlaCerSum SNOW NeVer stopped us! The snow Trucks would work el
Mgt To have the roads cleared for CHRIS Tmas mornin g When T was
redl young my grandparerts fived in a fittle log cebin in The woods near
a huge Slao'\er‘. I remember doing To their HOME s o little S\PI and 1
can STl smel the smells from Grandma Reid's kitchen. Our family would
go out and chop down & Tree for Grandma and one for us. Sometimess
The snow was So deep....but the memory is one T wil cherish forever.
Our CHRISTmas trees would always have lots and lots of Tinsel
hanging from The branches. Cur Dad would make us put one Tinsel on
at a Time! Ient it funny what we remember when we were little. We
always made lots of decorated cookies and Momma would make Spritz
Cookies every year. We had the same recipe That some of you sent
n.

1L wartt to wish you all & Blessed CHRISTmas, Linda



