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- Peanut Crisps by Alice & Don Black

1 cup shortening* 2 eggs

1 cup white sugar - 1 teaspoon baking soda
1 cup brown sugar

1-1/2 cups flour (I use half whoIe wheat half white)

2 cups quick oatmeal

1 cup chopped peanuts

Combine shortening, eggs and beat well. Add both white and brown sugar

and the baking soda and beat. Mix in flour and oatmeal

Add chopped peanuts and mix well.

Make small balls, placing onto cookie sheet and use fork tines to slightly flatten.

Bake for 9 to 10 minutes at 375 degrees oven. (Preheat oven)

* 1 used Crisco (0 grams Trans Fat)



DELUXE SUGAR COOKIES

1 cup softened butter or margarine
1 % cups confectioners’ sugar

1 egg

1 teaspoon vanilla

Y% teaspoon almond extract

2 % cups all-purpose flour

1 teaspoon soda

1 teaspoon cream of tartar

1 large box vanilla instant pudding

Mix thoroughly butter, confectioners’ sugar, egg, vanilla and almond extract.
Blend in flour, soda, instant pudding and cream of tarter. Cover; chill 2 to 3
hours. Heat oven to 375 degrees. Divide dough in half. Roll each half 3/16
inch thick on lightly floured cloth covered board. Cut into desired shapes;
place on lightly greased baking sheet. Bake 7 to 8 minutes or until light
brown on edge.

FROSTING

1 pound powdered sugar
1 teaspoon almond extract

2 tablespoons powdered meringue

Y4 cup milk
food coloring of choice

Mix above ingredients, if too thick add more milk a little at a time until right
texture is achieved.

Submitted by: Dianna Wiseman
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COCONUT CRANBERRY CHEWS

Preheat oven to 350 degrees - baking time 11-15 minutes

1 1/2 Cups Butter (room temp)
2 Cups Sugar ‘

1 Tablespoon grated orange peel
2 tsp. vanilla

1 large egg

3 1/4 Cups flour

1 tsp. baking powder

1/4 tsp. salt

1 1/2 Cup dried cranberries

1 1/2 Cup Coconut flakes

1 Cup White Chocolate chips

1) Beat butter, sugar, orange peel & vanilla
in a mixing bow! until smooth. Beat in
egg until blended.

2)  In medium bowl, mix flour, baking powder
and salt. Add to butter mixture. Beat on
low speed about 5 minutes until dough
comes together. If dough is too crumbly -
beat more. Mix in cranberries, coconut
and chips.

3) Shape in 1" balls on a cookie sheet covered
with parchment paper.

4) Bake 11 - 15 minutes - shorter time yields

chewy cookies - longer time yields crispy
cookies.

Submitted by: Virginia Cox



JELLY CENTERED COOKIES

Y2 cup shortening (butter or Crisco)
Y4 cup brown sugar
1 Egg yolk

Y2 teaspoon vanilla

1 cup flour

V4 teaspoon salt

1 Egg white

%4 cup pecans (walnuts)

Mix 1st three ingredients

Then add flour & salt & vanilla. Roll dough into 1 ball about 1”. Beat egg white slightly.
Dip balls in egg whites then roll in chopped nuts.

Place in ungreased cookie sheet. Bake. When out of oven press with thumb, put in
different jellies, then bake for about 10 additional minutes.

Bake at 325 degrees 5 minutes Yields: 5 dozen, depending on size.

Submitted by Lois Hook



Triple Chocolate Cookies
(Makes about 3 Y2 dozen cookies)

1 3% cups all-purpose flour

2 cup Baking Cocoa

1 teaspoon baking soda

2 cups (12 oz pkg) semi-sweet chocolate baking chips DIVIDED
1/3 cup butter or margarine, cut into pieces

1 cén (14 oz) sweetened condensed milk

1 large egg
1 teaspoon vanilla extract
Y2 - % cup chopped nuts, depending on preference

PREHEAT oven to 350. Lightly grease baking sheets.

COMBINE flour, cocoa and baking soda in medium bowl.

MELT 1 cup baking chips and butter in large, heavy-duty saucepan over
lowest possible heat, stirring until smooth. REMOVE from heat. STIR
in sweetened condensed milk, egg and vanilla extract; mix well. Stir in
flour mixture. Stir in nuts and remaining baking chips (dough will be

- soft). DROP dough by rounded tablespoon onto prepared baking sheets.
BAKE for 8-10 minutes or until edges are set but centers are still
slightly soft. COOL on baking sheets for 2 minutes; remove to wire
racks to cool completely.

Submitted by: Lorna Murray
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FORGOTTEN COOKIES

You can bake these cookies in any of three different flavors. Just spoon the
flavored egg white mixture onto cookie sheets, place in a preheated oven, turn the
oven off and forget the cookies till morning.

2 Egg whites

Y4 teaspoon cream of tartar

Y2 cup sugar

1 can (3-1/2 oz) flaked coconut***
Y2 teaspoon vanilla

Beat egg whites and cream of tartar at high speed until foamy. Add sugar, 1
tablespoon at a time, beating constantly until sugar is dissolved and whites are
glossy and stand in stiff peaks. Fold coconut and vanilla into egg whites.

Drop by rounded teaspoon onto greased cookie sheets. Place in preheated 350-
degree oven. Immediately turn oven off. Let cookies stand in oven until dry and
crisp, several hours or overnight. Makes 3 dozen.

**VARATIONS: The following may be substituted for coconut and vanilla: 1
package (6 0z.) semi-sweet chocolate pieces; ¥4 teaspoon mint extract and a few
drops of green food coloring, or 1 cup chopped nuts, %2 cup finely chopped drained
maraschino cherries and a few drops of red food coloring.

Submitted by: Margret Krumm



PEANUT WHIRLS

Y2 cup shortening Y2 teaspoon sait

1 cup sugar Y2 teaspoon soda

Y2 cup chunky peanut butter 2 tablespoons milk

1 egg and 1 teaspoon vanilla 1 pkg. (6 0z) chocolate chips

1-1/4 cups flour

Bake at 350 degrees 8-10 minutes Yields:4-6 dozen

Cream shortening™*, sugar, peanut butter, eggs & vanilla.

Add sifted dry ingredients alternately with milk.

Roll out cookie dough to rectangle, %4” in thickness.

Melt chocolate chips over hot water & cool slightly before spreading on dough.

Roll — jelly roll fashion — chill ¥z hour. Slice with sharp knife into thin slices about 1/8 inch
thick.

Place on ungreased baking sheets & bake.

**| personally use lard.

Submitted by: Jessie Coons



FRUIT BARS

2 cups sugar 1-1/2 cups raisins (whole)
1 cup shortening 6 cups flour, divided

3 eggs 1-1/2 teaspoons salt

1 cup honey 2-1/2 teaspoons soda

Bake at 350 degrees 12-15 minutes

Cream sugar, shortening*™ & eggs. Add honey & ground raisins.

Combine 5 cups of flour, sat and soda, add to creamed ingredients, and mix well.

1 more cup flour can be added to make dough easy to handle.

Separate dough into 1 to 1-1/2” diameter rolls, 2/3 the length of cookie sheet.

Place rolls on greased sheet & flatten slightly. While warm score bars into 1” slices.
When cooled bars can be coated with a light glaze made up from % cup powered
sugar and 1/3 cup water.

**| p_érsonally use % lard & % butter.

Submitted by: Jessie Coons



OUTRAGEOUS CHOCOLATE CHIPS

Y2 cup white sugar 1 Egg

1/3 cup packed brown sugar 1 cup self-rising flour

Y2 cup margarine, softened Y2 cup quick or regular oats
V2 cup peanut butter 4 oz. Chocolate chips

Y% teaspoon vanilla
Bake in 350 degree oven. Bake 10-12 minutes Yields: 24-32 cookies

Beat sugars, margarine, peanut butter, vanilla and egg in a medium bowl until
creamy and well blended.

Mix in flour and oats. Stir in chocolate chips.
Drop dough, rounded teaspoon on cookie sheet about 2 inches apart.

Cool one minute before removing from cookie sheet.

(self rising flour) 1 cup all-purpose flour, plus 1 teaspoon baking powder, 2
teaspoon salt and %4 teaspoon baking soda.

Submitted by: Mrs. Robert Gillett



PECAN PIE COOKIES

1 cup light brown sugar

1 cup all-purpose flour

2 eggs

2/3 cup melted butter

1 cup chopped pecans

Add more oil if necessary.
Preheat oven to 350 degrees.

Mix all ingredients in a bowl with wooden spoon. Drop on greased cookie
sheet. Probably a large teaspoon full is enough to drop on sheet.

Bake 10-15 minutes.
Should make 2 % to 3 dozen cookies.

W. F. McNinch



CHEWY CHOCO-NUT BARS

*(} Combine (a food processor works really well):
Y2 cup (one stick) butter
1 cup flour
s cup powdered sugar

Press info 9x13 baking dish and bake at 375 degrees until lightly browned.

Combine, and carefully spread on hot cookie base:
2 eggs
1 Y2 cup brown sugar
2 tablespoons flour
Vs teaspoon baking powder
4 teaspoon salt
1 cup chopped walnuts or pecans
% cup shredded coconut
1 teaspoon vanilla
Y2 cup chopped dates
Y2 cup chocolate chips

Bake 20 minutes at 375 degrees. Cool about an hour prior to cutting into

squares.

Yield: 48 1 .- inch squares.

Submitted by: Carol Lawior
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1 V2 cups guick-cooking rolled oats

% cup unbleached all-purpose flour

V2 teaspoon baking soda

8 tablespoons (1 stick) butter, at room temperature
Y2 cup packed brown sugar

Y2 cup granulated sugar

1 egg

1 teaspoon vanilla

grated rind (zest) of one medium orange

V2 cup finely chopped walnuts

1) Preheat oven to 350 degrees. Lightly grease baking sheets.
2) Toss the oats, flour, and baking soda together in bowl.

3) Cream the butter and both sugars together in a mixing bowl until
light. Beatin the egg, vanilla, and orange zest. Then, slowly beat in the
dry ingredients, then the walnuts.

4) Drop by rounded teaspoons {or one-inch ice-cream scoop), two
inches apart, onto the prepared baking sheets. Bake until golden, about
10 minutes. Leave the cookies on the baking sheets for two minutes
before transferring to wire racks to cool.

5) Spread one tablespoon of Buttercream Frosting (recipe follows) on
- back of cookie. Top with back of second cookie. Continue until all
cookies have been made into “sandwiches.”

Yield: About 20 sandwich cookies

BUTTERCREAM FROSTING

4 tablespoons butter (1/2 stick) at room temperature
2 cups confectioner’s sugar

1 - 2 tablespoons milk or cream

1 teaspoon vanilla

Put butter, confectioner’s sugar, milk, and vanilla in a small mixing bowl.

Beat with an electric mixer until well blended. Add more milk by
teaspoons-full as may be necessary.

ubmitted by: Carol Lawlor



WHITE CHOCOLATE OATMEAL CRAISIN COOKIES

1 cup margarine or butter (softened) | 1 tsp. baking soda

1 cup sugar 1 tsp. salt

1 cup brown sugar (firmly packed) 3 cups oatmeal

2 eggs 1 cup white chocolate chips

2 cups all-purpose flour 1 cup craisins (cried cranberries)

Preheat over 1o 375 degrees.

Cream butter/margarine and sugars until smooth; beat in eggs and vanilla.

Combine and blend thoroughly flour, baking soda and salt; beat into creamed mixture.
Stir in oatmeal, chips and craisins. Drop by rounded teaspoonfuls onto and ungreased
baking sheet. Bake 12-14 minutes. Makes 6 Dozen

Submitted by: Christine Soliz



LEMON BUTTONS
Lemon Cake Mix 4 Eggs
1 Small Lemon Pudding Mix % Cup Ol
Mix with mixer. Spoon small teaspoon into mini muffin tins.
Bake 350 degrees for 12-15 minutes
Immediately after taking our of oven, dip each button into a mixture of:
1 Ib. powder sugar
3 tablespoons of oil
3 tablespoons of water
Y2 cup lemon juice

Zest of 1 lemon

Put on Rack to dry.

Submitted by: Jane Buechel




NUTTY CRACKERS
Line 10 x 15 cookie sheet with foil.
Place 42 Club Crackers on foil.
Cook for 2 minutes:
1 stick butter
¥2 cup sugar
1 Teaspoon vanilla

Pour this liquid over the crackers. Put a good 1 cup slivered almonds on top.

Bake at 350 degrees for 10-12 minutes. Remove from pan to rack.

Submitted by: Jane Buechel



VARIATIONS ON TOLL HOUSE CHOCOLATE CHIP COOKIES

Carefully melt 2 sticks of oleo in large saucepan.

Add 1-1/2 cups of dark brown sugar, lightly packed.

Stir in 1 tablespoon of genuine vanilla (2 tablespoons if imitation), 1 tablespoon of
Orange peel & 1 teaspoon of allspice.

When cool beat in 2 large eggs. Set Aside

In a separate bowl, mix together dry ingredients: 2-1/4 cups all purpose flour, 1 teaspoon
baking soda, Y2 teaspoon salt.

Add dry ingredients to wet in saucepan, stir, now add 3 cups chocolate (dark) bits &
1-1/2 cups chopped nuts. Mix all very well.

Grease cookie sheets with butter. Drop batter by rounded teaspoonfuls, 3 rows of 5 to
each sheet.

Cool for 2 min on cookie sheet, then on wire rack.

Bake at 375 degrees 8 — 10 minutes Yields: 5 dozen, depending on size.

Submitted by Ruth Bradeen
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PEANUT BUTTER-PEANUT BUTTER CUPS

Cookie: Filling:

Y2 cup butter, softened About 42 miniature peanut butter-
Y2 cup sugar chocolate chips

Y2 cup packed brown sugar

1 egg

Y2 cup creamy peanut butter
Y2 teaspoon vanilla

1-1/4 cups all-purpose flour
%4 teaspoon baking soda

Y2 teaspoon salt

Combine butter, sugars, egg, peanut butter and vanilla in a mixing bow!; beat until smooth.
In a separate bowl, combine flour, baking soda and salt; add to creamed mixture. Cover
dough and chill.

When cold enough to handle easily, roll in small (walnut-sized) balls; place each ball in
greased miniature muffin tin. Bake at 375 degrees for 8-9 minutes.

Remove from oven; gently press one peanut butter cup into each cookie to make

depression. Cool in pan 10 minutes; remove from pan and cool on rack. Store in cool
place until serving time. Yields: about 3-1/2 dozen.

Submitted by: Marilyn Chilicas
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Potato Chip Cdokies

makes 4 doz

Cream together:
1 pound butter

1 cup sugar

Add:
2 teaspoons vanilla
3 cups flour

Fold in:

2 cups crushed potato chips

Drop by teaspoonfuls on ungreased cookie sheet.
Bake at 325 for 15-20 minutes
Sprinkle with powdered sugar while warm

Submitted by: Sandy Milligan




