Cornflake Wreaths

32 marshmallows

6 Tbsp. butter

4 cups cornflakes (crushed lightly)

½ tsp. almond extract

½ tsp. vanilla extract

1 tsp. green food coloring

red cinnamon candies

Melt marshmallows and butter. Mix in flavorings and food coloring. Add cornflakes and stir to coat them. Butter the small scoop and drop marshmallow mixture onto wax paper. Form each into wreath shape and decorate with 3 cinnamon candies.

Pumpkin Spice Cookies (originally called "Spooky Spice Cookies" from use & care card with PC Halloween Cookie Cutters)

1 ¼ sticks butter, softened

½ cup granulated sugar

1 ½ cups flour

1 tsp. pumpkin pie spice (or cinnamon plus)

¼ tsp. salt

Preheat oven to 350°. Combine butter and sugar, add flour, spice blend and salt. Knead to form a smooth ball. Roll out and cut into shapes. Bake 18-20 minutes. 

Icing

4 oz. cream cheese, softened

2 cups powdered sugar

½ tsp. lemon juice

1/8 tsp. vanilla extract

Beat cream cheese until smooth, gradually add powdered sugar. Add lemon juice and vanilla. Color icing if desired. Decorate with candies.

Cranberry Almond Biscotti

2 ¼ cups flour

1 tsp. baking powder

1 cup sugar

½ tsp. baking soda

1 tsp. cinnamon

½ tsp. nutmeg

2 eggs

2 egg whites

1 Tbsp. almond extract

1 ¼ cups sweetened dried cranberries

¾ cups sliced almonds

Combine dry ingredients.  In separate bowl whisk together eggs, egg whites and extract. Add to dry ingredients. Add cranberries and almonds. Divide the batter in half and make a log of each (14 inches long and 1 ½ inches wide). Bake at 325° for 30 minutes. Reduce oven to 300°. Cut biscotti into ½ inch slices. Stand upright and bake an additional 20 minutes. Let cool. Store in loosely covered container.

Chocolate Covered Cherries

½ cup fondant 

2-3 Tbsp. cherry juice

Chocolate discs

Maraschino cherries (drained and patted dry)

Mix fondant with juice. Melt chocolate and pour into bon bon molds. Using a small paint brush, coat sides to form shell. Spoon in ¼ tsp. fondant mixture, add a cherry. Cover with melted chocolate and spread to seal. Place in freezer for 3-4 minutes to firm. Unmold. Tastes best after at least 2-3 days.

Fantasy Fudge

3 cups sugar

¾ cup butter

6 oz. evaporated milk

12 oz. semisweet chocolate chips

7 oz. marshmallow creme

1 tsp. vanilla extract

1 cup chopped nuts (opt.)

Combine sugar, butter and milk. Bring to a boil, stirring for 5 minutes until soft ball stage (238°). Remove from heat and add chocolate chips. Add marshmallow creme, vanilla and nuts if desired. Blend. Pour into greased 9x13 pan. Cool.

Peanut Butter Crunch Cups

1 ¼ cups creamy peanut butter

½ cup butter

4 c. Golden Graham cereal

2 cups powdered sugar

1 Tbsp. shortening

1 cup milk chocolate chips

Mix peanut butter and butter. Crush cereal finely. Add to butter mixture. Add powdered sugar. Press into mini baking cups, mini muffin pan or a 9x9 pan. Melt shortening and chocolate together. Frost. Refrigerate at least 1 hour. Store refrigerated.

Powdered Sunshine Kisses

18-19 oz. lemon cake mix

1 egg, slightly beaten

1/3 cup vegetable oil

2 Tbsp. water

1/3 cup pecans, chopped

Powdered sugar

Combine cake mix, egg, oil and water. Add chopped nuts. Drop cookies onto stone. Bake at 375° for 13 minutes. Cool. Sprinkle with powdered sugar.

Sugar Cookies

1 ½ cups powdered sugar

1 tsp. baking soda

1 egg

1 tsp. cream of tartar

1 cup butter

2 ½ cups flour

1 tsp. vanilla

Combine ingredients, flour last. Chill dough. Roll out to 1/8 inch thick. Cut into shapes. Bake at 350° until light brown (10-12 minutes). Cool and frost.
Frosting:  

1 stick butter

3 cups powdered sugar

2 Tbsp. milk

1 tsp. vanilla

Blend ingredients until smooth. Divide and tint to desired colors.

Brandied Wreaths

2 ¼ cups flour

2/3 cup butter

1 tsp. nutmeg

2 Tbsp. grated orange rind

1/3 cup sugar

1 egg

¼ tsp. salt

2 Tbsp. brandy

½ cup chopped maraschino cherries, drained

Combine ingredients except cherries. Beat well. Add cherries. Shape into balls with small scoop, form each ball into 5 inch strips and shape into wreaths. Bake at 350° for 8-12 minutes. Frost with glaze.
Glaze

1 ¼ cups powdered sugar

1 Tbsp. milk

1 Tbsp. brandy

1/8 tsp. nutmeg

Red maraschino cherries, cut in half

Green maraschino cherries, cut in fourths

Combine sugar, milk, brandy and nutmeg until smooth. Frost warm cookies. Decorate with cherries (2 green leaves with red center berry).

Mexican Wedding Cakes

1 cup butter

½ cup powdered sugar

¼ tsp. salt

1 tsp. vanilla extract

2 cups flour

Powdered sugar

Cream butter, add sugar. Blend in salt, vanilla and flour. Form into balls. Bake at 400° for 10 minutes. Roll in additional powdered sugar while still warm.

Thumbprints

1 cup butter

2 cups flour

½ cup brown sugar

2 egg yolks

2 tsp. vanilla extract

2 egg whites, slightly beaten

1 ½ cups finely chopped pecans

Jelly or chocolate filling

Cream butter, add sugar; beat in egg yolk and vanilla. Add flour. Shape into balls with small scoop. Dip in egg whites then roll in nuts. Place on stone and press center with thumb. Bake at 300° for 15 minutes. Press centers again and bake 15 minutes more. Cool fill with jelly flavor of choice or chocolate (2 Tbsp. butter and 1 ½ cup semisweet chocolate chips melted together).

Surprise Tea Cakes

1 cup butter

½ cup powdered sugar

1 tsp. vanilla extract

2 cups flour

1 cup finely chopped nuts

60 chocolate kisses (10 oz bag)

Cream butter, add sugar, blend in vanilla. Mix in flour and nuts. Shape rounded tsp. of dough around each kiss. Bake at 375° for 12 minutes. Cool. Roll in powdered sugar.

Pecan Fingers

1 cup butter

¼ cup powdered sugar

¼ tsp. salt

1 tsp. vanilla extract

1 Tbsp. water

2 cups flour

2 cups pecans, ground fine

Powdered sugar

Cream butter, add remaining ingredients. Chill dough. Shape into crescents using 1 tsp. dough for each. Bake at 350° for 15 minutes. Roll in additional powdered sugar.

Ragalach

1 cup butter

¾ cups chopped walnuts

8 oz. cream cheese

1/3 cup sugar

2 cups flour

1 ½ tsp. cinnamon

¼ tsp. salt

Powdered sugar

Raspberry jam

Cream butter and cheese. Blend in flour and salt. Shape into 14 balls. Chill.  Roll each ball into a 6 inch circle on floured surface. Cut each into 8 wedges. Mix walnuts, sugar and cinnamon. Place about ¼ tsp. of walnut mixture and ¼ tsp raspberry jam in center of each wedge. Start at wide edge and roll towards point, shaping into a crescent. Bake at 350° for 12 minutes. Cool, roll in powdered sugar.

Meringue Cookies

2 egg whites

½ tsp. vanilla extract

1/8 tsp. cream of tartar

1/8 tsp. salt

2/3 cup sugar

2/3 cups mini semisweet chocolate chips

2 oz. semisweet chocolate, melted

Beat egg whites, vanilla, salt and cream of tartar until stiff peaks form. Add sugar 1 Tbsp. at a time. Fold in mini chocolate chips. Drop by teaspoonful onto stone. Bake at 300° for 20 minutes or until firm. Drizzle with melted chocolate. Variation: Use ¼ tsp. peppermint extract instead of vanilla and sprinkle with peppermint candy before baking.

Raspberry Kisses

3 egg whites

1/8 tsp. salt

3 ½ Tbsp. raspberry jello

¾ cup sugar

1 tsp. vinegar

1 cup mini chocolate chips

Beat egg whites with salt until foamy. Add jello and sugar. Beat until stiff peaks form. Add vinegar and chocolate chips. Drop onto stone. Bake at 250° for 25 minutes. Turn oven off and leave cookies in oven for 20 minutes more.

Chocolate Dipped Creams

1 cup butter

1 cup flour

½ cup powdered sugar

1 tsp. vanilla

1/8 tsp. salt

1 cup cornstarch

Powdered sugar

1 Tbsp. butter

¾ cup chocolate chips

Chopped nuts, candies, coconut, jimmies…

Cream butter, add sugar and vanilla. Combine salt, cornstarch and flour. Blend together. Chill. Shape into “fingers” or balls. Bake at 375° for 12 minutes. Cool. Roll in powdered sugar. Melt together 1 Tbsp. butter and chocolate chips.  Dip one end into chocolate, then into choice of toppings.

Peppermint Lollipops

1 c. sugar

½ c. light corn syrup

¼ c. water

¾ tsp. peppermint extract

10 drops red food coloring

Oil inside of small cookie cutters and place each over the end of sticks on cookie sheet. Combine sugar, syrup and water. Cook, stirring constantly, to hard crack stage (290°).  Remove from heat; add extract and coloring. Pour into cutters to 1/8 inch thickness. Makes 15-20 lollipops.

Brown Eyed Susans

1 cup butter

2 cups flour

¼ tsp. salt

1 tsp. almond extract

3 Tbsp. sugar

Cream butter, add remaining ingredients. Shape into balls. Flatten to ¼ inch with flour dipped glass. Bake at 400° for 10-15 minutes. Cool and frost.

Frosting

1 cup powdered sugar

2 Tbsp. cocoa

Hot water

½ tsp. vanilla extract

Blanched almond slices

Blend sugar and cocoa. Add water to spreading consistency. Add vanilla. Bled until smooth. Frost cookies and top with almond slice.

Krispy Chocolate Caramel Bars

1 ¼ cups flour

½ cup powdered sugar

¾ cup butter, divided

14 oz. (49) caramels

1/3 cup half & half or evaporated milk

6 oz. semi sweet chocolate chips

3 Tbsp. shortening

¾ cups rice crispies

Combine flour, sugar and ½ cup butter and crumble into 9x13 pan. Bake at 350° for 15 minutes. Melt caramels, milk and ¼ cup butter. Pour over crust. Combine chocolate and shortening, melt. Add cereal to shortening mixture and spread over caramel. Chill. Cut into squares.

Peanut Brittle

1 cup sugar

2 Tbsp. butter

½ cup honey

1 tsp. vanilla extract

1 cup roasted peanuts

1 tsp. baking soda

Combine sugar and honey in 2 quart dish. Microwave on high for 3 minutes; stir, microwave 3 minutes more. Add peanuts, microwave 1 minute. Stir in butter and vanilla. Add soda until light and foamy. Spread on lightly buttered cookie sheet (or stone). Cool. Break into pieces.

Party Mints

2 egg whites

4 cups powdered sugar (sifted)

1 Tbsp. light corn syrup

¼ tsp. peppermint extract

1-2 drops food coloring

Combine egg whites, 2 cups powdered sugar, corn syrup, extract and coloring. Beat until just blended. Beat on high speed of mixer until soft peaks form – about 8 minutes. Stir in 1 cup sugar. Sprinkle some of the remaining sugar on cutting board. Gradually kneed in the sugar until dough is smooth but still slightly sticky. Put into cookie press and press candies. Allow mints to firm for 20-30 minutes. Store stacked, with wax or parchment paper between layers, cool, dry place (not in the refrigerator).

Caramel Corn

6 quarts popped popcorn*

½ cup light corn syrup

1 cup butter

½ tsp. baking soda

2 cups brown sugar, packed

1 tsp. vanilla extract

1 tsp. salt

Melt butter, stir in sugar, salt and corn syrup. Bring to a boil, stirring constantly. Boil 5 minutes without stirring. Remove from heat. Stir in baking soda and vanilla. Gradually pour over popped corn in a 10x15 pan or two 9x13 pans. Mix well. Bake at 250° for 1 hour 15 minutes, stir after every 15 minutes. Cool completely, then break apart. Store airtight.

*6 quarts popped popcorn = 2 to 2 ½ packages of microwave popcorn.  If desired, add pecans or peanuts to popcorn before adding caramel mixture.
Ginger Cranberry Pinwheels

1 cup butter

8 oz. cream cheese

¼ cup sugar

2 ½ cups flour

Filling:

½ cup fresh or frozen cranberries

¼ cup sugar

1 Tbsp. water

¼ cup orange marmalade

¼ tsp. ground ginger

24 whole cranberries

Powdered sugar


Cream butter, cheese and sugar. Gradually beat in flour. Refrigerate 1 hour.  Bring ½ cup cranberries, sugar and water to a boil. Simmer for 5-6 minutes until berries pop. Stir in marmalade and ginger. Set aside. Divide chilled dough in half. Roll each portion into a 16x12 rectangle. Let stand 20 minutes. Cut dough into 4 inch squares. Spoon 1 tsp. of filling into center of each. Cut through dough from each corner to within ½ inch of center. Fold alternating points to the center to form a pinwheel. Press a whole cranberry in the center of each one. Bake at 350° for 12-15 minutes. Dust with powdered sugar.
Caramel Pecan Turtles

1 cup Crisco

1 ½ cups sugar

½ cup brown sugar

2 Tbsp. milk

3 eggs

1 tsp. vanilla extract

4 ½ cups flour

1 ½ tsp. baking soda

1 ½ tsp. cream of tartar

1 tsp. salt

Cream Crisco and sugars. Add milk. Beat in eggs one at a time, add vanilla. Combine flour, baking soda, tartar and salt. Mix into creamed mixture. Chill 1 hour. Roll out 1/3 of dough at a time to ¼ inch thickness. Cut with round 2 ¼ inch cookie cutters. Bake at 350° for 5-6 minutes. Cool.  Add topping.

Topping

28 caramels

2 Tbsp. milk

3 cups pecan halves

6 oz. semisweet chocolate chips

Combine caramels and milk, cover and microwave at 50% power for 1 minute. Stir and repeat until smooth. Drop by rounded teaspoonful onto each cookie. Place 3 pecan halves around edge of caramel. Melt chocolate chips. Spread some over the top of the caramel, do not cover the pecans. Cool completely.

Lime Meltaway Spritz

1 cup butter

½ cup powdered sugar

1 ¾ cups flour

¼ cup cornstarch

1 Tbsp. lime zest

½ tsp. vanilla extract

Opt. green food coloring

Cream butter and sugar until light and fluffy. Gradually beat in flour and cornstarch. Stir in lime zest and vanilla. Tint half of the dough green, if desired.

Using ribbon disk of cookie press, press dough into 12 inch long strips. Cut each strip into 3 inch pieces (do not separate pieces). Bake at 350° for 8-10 minutes. Cool 2 minutes. Brush glaze over cookies.
Glaze

½ cup powdered sugar

4 tsp. lime juice

½ tsp. lime zest

Combine ingredients to glaze consistency and brush over cookies.

Banana Bread

1 cup sugar

½ cup butter

2 eggs

1 ½ cups mashed ripe bananas (3-4)

1 ½ cups flour

1 tsp. baking soda

½ tsp. salt

1 tsp. vanilla extract

1 cup chopped nuts, opt.

Mix dry ingredients. Add remaining ingredients and turn into prepared loaf pans Bake at 350° for 20-30 minutes. 

Carrot Bread

2 cups flour

15 oz. baby food carrots

2 tsp. baking soda

½ cup vegetable oil

2 tsp. cinnamon

4 eggs

1 ½ cups sugar

½ cup chopped pecans or walnuts

2 tsp. salt

Mix dry ingredients. Add remaining ingredients and turn into 2 prepared loaf pans. Batter is thin. Bake at 375° for 45 minutes.

Cranberry Bread

2 cups flour

1 cup sugar

½ tsp. salt

1 egg, slightly beaten
1 ½ tsp. baking powder

2 Tbsp. butter, melted

½ tsp. baking soda

½ cup orange juice

1 cup cranberries, cut in half

2 Tbsp. hot water

1 Tbsp. orange zest

Mix dry ingredients. Add remaining ingredients and turn into prepared loaf pans. Bake at 325° for 1 hour and 10 minutes until cake tester comes out clean. Check after 45 minutes.
Pumpkin Bread

1 cup vegetable oil

½ tsp. baking powder

4 eggs

2 tsp. baking soda

3 cups sugar

1 ½ tsp. salt

2 cups pumpkin (small can)

3 ½ cups flour

2/3 cup water

1 tsp. cinnamon

1 tsp. nutmeg

1 tsp. cloves

Mix ingredients and turn into 2 prepared loaf pans. Bake at 325° for 1 hour 15 minutes. Freezes well.
