Here’s a cookie exchange idea that goes beyond holiday cookies! Guests will BAKE cookies to exchange, MAKE gingerbread ornaments using Pampered Chef products and TAKE home a dazzling tray of holiday cookies and beautiful hand-made ornament.

Bake Cookies for the Exchange
Before the Show, the Host should ask each of her guests to bake cookies for the exchange.

What kind?
Each guest should decide what type of cookie they would like to bring. The host should keep a list of the cookies so there are no duplicates.

How many?
Each guest should bring enough cookies so each participant can take home one dozen of each type of cookie plus one additional dozen to share as party refreshments.  Example:  If there are 10 participants, each guest should bring 10 dozen cookies. For a large number of participants, suggest each guest take home 1/2 dozen of each type.  Guests should also bring an additional half dozen cookies to share at the party as refreshments.

Menu:
Hot Pizza Dip with Canapé Bread, E-Z Peanut Butter Cookies, Coffee & Hot Chocolate Bar, Cookies from Cookie Exchange, Gingerbread ornaments.

Offer an Easy Appetizer to Guests
Before guests arrive make a double recipe of the Hot Pizza Dip in the Deep Dish Pie Plate (or Oval Baker).  Serve with canapé bread made in the Scalloped Bread Tube.

Assemble Cookie Trays
Each guest should bring an inexpensive large plastic or metal holiday tray or empty Market Day boxes for cookie collecting. Suggest guests make up their cookie trays at home, or freeze a variety of cookies in several Market Day boxes so they can pull out a nice assortment of holiday cookies each week.  To freeze cookies, line the boxes with foil and then plastic wrap.  The triple layers (cardboard, foil and plastic wrap), will protect cookies from freezer burn.

Make Gingerbread Ornaments & Spritz Cookies
Before the party, make the dough and frosting for the gingerbread ornaments and for the peanut butter spritz cookies. 

Fill cookie press with peanut butter dough.

Set up a workstation for creating the gingerbread and spritz cookies.  
As guests arrive, have each person try the cookie press by pressing out 1 or 2 cookies on to a stone.  Guests will also prepare their own ornament by rolling out a piece of gingerbread using the Baker’s Roller™ and cutting out one “cookie” using the Scalloped Bread Tube and one cookie using the star-shaped Creative Cutter.  Use a straw to make a hole in the scalloped cookie for hanging the ornament.  Bake gingerbread cookies on a separate stone lined with parchment paper. 


You can write each guest’s initials on the parchment paper next to their cookies to identify them.  The small star cookie can be “glued” (with frosting) on to the scalloped cookie when decorating.

Ask the host to have pretzels, powdered sugar, holly candy decors, tubes of green decorating icing and gold string or thin ribbon available for guests to decorate and hang the baked ornaments.  
(Suggest each guest bring along one “decorating” item from this list.)

Continue baking spritz cookies and cookie ornaments while guests are exchanging cookies.  Let cool during your presentation and have guests decorate their ornaments while you take orders.

Set up a Coffee/Hot Chocolate Bar
Ask your host to have the following items ready:

· A pot of coffee

· A carafe of hot chocolate

· A few candy canes or peppermint candies

· Cinnamon Sugar
· Cool Whip
· Some kind of chocolate bar or candy (such as Hershey’s Kisses or Andes Mints)

Arrange a Self-Service Beverage Bar in a serving area.
Guests help themselves to a cup of coffee or hot chocolate and will have fun dressing it up with:

· A dollop of whipped topping from the Easy Accent® Decorator
· Chopped peppermint they chop with the Food Chopper
· Chocolate Curls they shave with the Deluxe Cheese Grater
· Cinnamon Sugar from a Flour/Sugar Shaker containing a mixture of sugar and Korintje Cinnamon.

Some hosts may wish to include assorted liqueurs such as Bailey’s, Amaretto or Kaluha.
If you prefer to set the coffee bar up ahead of time, use Simple Additions™ to hold & display toppings.


Bake•Make•Take Holiday Cookie Exchange Consultant’s Guide



Guests Bring:

· ___ dozen cookies for the cookie exchange

· ½-dozen cookies for refreshments

· Trays or containers for gathering cookies

· 1 item for decorating gingerbread cookies

The Host will need:

· String or ribbon for hanging ornaments

· Prepare and chill Gingerbread dough

· Ingredients for coffee/hot chocolate bar

· Ingredients Royal Icing

· Ingredients for Hot Pizza Dip

The Show “Agenda”

Before the Show: 
   • Make canapé bread at home. Slice at Host’s Home
   • Prepare Hot Pizza Dip to serve as guests arrive
   • Set up station for creating gingerbread & spritz cookies
   • Prepare dough for E-Z Peanut Butter Cookies
   • Make Royal Icing and refrigerate until needed
   • Set up demo area for Coffee/Hot Chocolate Bar


As guests arrive
   • Have each guest press 1-2 peanut butter cookies with Cookie Press and prepare their gingerbread ornament for
     baking
   • Begin baking ornaments as your stones are filled.  Bake on Parchment Paper and initial each guest’s ornament.
   • Set up decorations for ornaments using Simple Additions
   • Offer Hot Pizza Dip for guests to sample.
   • Use Simple Additions™ Large Platter to hold cookies that will be served as refreshments.

Show Time:
   • Talk about holiday baking and the products used to make cookies, canapé bread and hot pizza dip.
   • Explain how to use products for Coffee/Hot Chocolate Bar
   • Exchange cookies
   • Invite guests to sample cookies and beverages
   • Take orders while guests decorate their ornaments


Recipes:

~~~~~~~~~~~
Hot Pizza Dip
(The amounts for this recipe have been doubled.)

2 8 oz. package cream cheese softened
2 tsp Pantry Italian Seasoning Mix
2 cup mozzarella cheese shredded
1½ cups parmesan cheese
2 (8 oz.) cans pizza sauce
4 tbsp green pepper, chopped
4 tbsp green onions, sliced


Preheat oven to 350° F. Combine cream cheese and Italian seasonings, spread onto Deep Dish Pie Plate.

In Small Batter Bowl, combine mozzarella and Parmesan. Sprinkle ½ on top of the cream cheese. Spread pizza sauce over the cheese mixture. 
Sprinkle with remaining cheese. Top with bell pepper and green onions. 
Bake for 15-18 minutes. Serve with canapé bread or fresh vegetable dippers.

~~~~~~~~~~~~~~~~~~~~~

E-Z Peanut Butter Cookies


Mix together:

1 cup peanut butter

1 cup white sugar

1 egg

½  tsp vanilla

(Dough should be soft and creamy.)

Load dough into Cookie Press and use the wreath disk.  Bake at 350°F for 9-10 minutes.  
Makes about 15-18 cookies.


~~~~~~~~~~~~~~~~~~~~~~~~~~~
Easy, Economical Canapé Bread


Preheat oven to 350°F.  Spray inside of bread tube and inside of both caps with non-stick cooking spray.  Put the cap on one end of the Bread Tube and stand bread tube upright.  Drop in 17 buttermilk biscuits. (Use the inexpensive 3/$1 type).  Place second cap on top of bread tube.  Bake upright for 55 minutes. Slide bread out of tube onto cooling rack.  Cool completely before slicing.


~~~~~~~~~~~~~~~~~
Gingerbread Recipe


3 cups all-purpose flour
1½ teaspoons ground cinnamon
1 teaspoon ground ginger
½ teaspoon baking soda
½ teaspoon salt
¼ teaspoon ground cloves
½ cup solid vegetable shortening
½ cup sugar
½ cup molasses
1 egg



Combine flour, cinnamon, ginger, baking soda, salt, and cloves; mix well.  In large mixing bowl, beat shortening and sugar until blended.  
Add molasses and egg; beat until smooth.  Gradually add flour mixture; mix well.  Shape dough into a ball; wrap in plastic wrap; chill 30 minutes.  Preheat oven to 350°F.  Roll out dough (1/4”) and use Scalloped Bread Tube and Star Creative Cutter as cookie cutters.  Use the straw to make a hole at the top of the scalloped ornament for hanging.  Bake 10-12 minutes or until edges are lightly browned.  Remove to Stackable Cooling Rack and cool before decorating.
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~~~~~~~~~~~~~~~
Royal Icing Recipe
Makes 2 cups of icing


4 cups powdered sugar
3 egg whites (or 3 tablespoons of Meringue powder + 1/8 teaspoon cream of tarter)

Place all ingredients in a medium non-plastic mixing bowl.  Beat at medium speed of electric mixer 5-7 minutes or until icing is glossy and holds peaks.  The icing dries very quickly.  Cover with a damp towel when not being used.  To store for later use, place in an airtight container and refrigerate.  Mix thoroughly before using.  Icing may be tinted using food coloring if desired.
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