



Cookie Exchange
Take time out of your hectic holiday season this year to host a fun cookie exchange!

What Is a Cookie Exchange?
 

This holiday season, the last thing on your mind is baking a wide variety of cookies. Presents still need to be bought and wrapped. The house needs to be cleaned for the relatives, and the Christmas dinner still needs to be cooked. But if you still want to be able to offer your holiday guests a tray full of various goodies, try hosting a cookie exchange to help ease your mind of cookie chaos. It's a quick and easy way to get a wide assortment of delicious holiday cookies and it will help get you and your friends in the holiday spirit with a fun and festive party. Just invite 8-12 people to bring their favorite holiday cookies for each person attending the party. At the party, everyone swaps cookies and ends up with 8-12 different kinds of delicious holiday treats instantly! A holiday cookie exchange saves you time because you only have to bake one kind of cookie, and it saves you money because you only have to buy the ingredients for one recipe. If you feel that hosting an exchange at your home would be too stressful, try holding one at work. A cookie exchange can easily be done over the lunch hour or right after work.
 

 

Planning a Holiday Cookie Exchange
 

What you need:
· 8-12 friends 
· invitations for the party 
· a dozen cookies for each of your guests 
· your cookie's recipe for each of your guests (optional)
 

Instructions:
1. Choose a date and time that is most convenient for people's busy schedules—either weekday evenings or weekend mornings usually work well. Limit the party to only a few hours so that neither you nor your guests feel too obligated. If you're having the exchange at work, holding it during the lunch hour would probably be the most convenient. 
2. Invite 8-12 friends. You need enough people to have a variety of cookies, but too many people means too much baking for everyone. 
3. Instruct each person to make a dozen cookies for every person attending the exchange. This is a must—each person must come with a dozen cookies so that each person gets the same number of cookies. If your friends are worried that they don't have enough time to bake, tell them to make a trip to their favorite bakery and pick up enough cookies to go around. 
4. When your guests RSVP, be sure to ask them what kind of cookie they are bringing so you can have the best variety possible. Also remind them to bring extra cookies for sampling and extra containers for the goodies they will be picking up.
 

On the Day of the Exchange
 

What you need:
· a big room 
· festive decorations 
· assorted holiday music 
· refreshments 
· a long table or tables 
· ice breaker games (optional) 
· raffle/contest prizes (optional) 
 

Instructions:
1. Choose a room in your home or office that will be spacious enough to hold all of your guests comfortably. 
2. Use festive decorations and music to help give your holiday party the right atmosphere. If you're holding the exchange at home, you will probably have it all decorated already, but if you're doing it at work, try bringing just a few decorations to help get everyone in the festive spirit. 
3. By telling your guests to bring extra cookies, all you need to provide is beverages. Tea, coffee, cocoa and cider will give your party a cozy, comfortable feel to it. 
4. Set up all of the cookies on a long table or tables so that your guests can pick up each kind quickly and easily. 
5. Admire everyone's work and enjoy your party!
 

Additional Entertaining Ideas:
1. Hold a "Best Holiday Outfit" contest and award the person who's dressed best for the season with a holiday cookbook. 
2. Give raffle tickets to your guests and raffle off prizes such as cookie cutters or holiday decorations. 
3. If your guests don't know each other very well, have some icebreaker games ready to help make everyone feel comfortable and relaxed.
Holiday Cookie Exchange Shows
From Becky Champlin, Sr. Sales Director, Pt. Marion, PA
 

Here is a great idea to add shows to your calendar yet this December!  Get on the phone and talk to your potential Hosts/Customers about doing a Cookie Exchange.  Here is what has made for a great Dec for Becky Champlin for several years in a row...this is
the secret!  This will bring you the big sales, everyone loves cookies! 
let me first tell you how I introduce this type of show to my audience.
 

"How many of you grew up with Super Mom...you know, the one who baked 40
different kinds of cookies for the holidays?  The one who delivered those
beautiful cookie trays to all of your neighbors???  The one who was
loved by everyone on the block...because they didn't have to bake for the
holidays?  Well, that was my mom!  And, when I got married and had kids,
I wanted to be just like her!  Do you know how much time it takes to
bake hundreds of cookies - not to mention the cost?  Well, it didn't take
me long to figure out that my kids were going to eat Chips Ahoy!  Until
that is, I stumbled on this great all-in-one cookie recipe, this is going
to make all of us Super Moms, or Dads.  And, I have a couple of opening
in December to schedule a cookie show for you.  Your friends will love
you for hosting this show.  See me after this show to set up a date."
 

Last December I turned in $6700 just in cookie shows.  One of the shows
was for a 5 time host - same crowd - largest show ever for her at $1900. 
They had all the stoneware, they didn't have all the accessories and they
had huge orders.  This year I have scheduled 7 to do after Thanksgiving
and before the 8 th of December, so I have no doubt that I will have
another big December.
 

HERE IS THE BASIC RECIPE:
1 box any flavor cake mix (except Carrot, the carrot chips don't
rehydrate!)  I usually tell the host to get 2 boxes yellow and 1 box
chocolate
1/3 cup oil  -  2 Tablespoons water  -  1 egg
Mix all ingredients well in 2 Qt. Batter Bowl.  Drop by scoopfuls using
Small SS Scoop.  Bake for 13 minutes at 375° till done.
 

That's the basic recipe.  The variations are what make it special.  Use
small part of dough to make 6-8 cookies of the variation.  This gives you
a large tray of cookies when you use 2-3 boxes of mix.  Get you crowd
involved with making the cookies.  I use parchment sheets so that they
slide on and off easily and you can be creating the next tray of cookies
while your stone is in the oven baking the previous batch.
 

NOTE:  You can set up stations with different ingredients so that the
crowd can choose their own favorite variation to make.
 

Products you can demo include:  Knives,  cutting boards, crinkle cutter,
food chopper, oven mitt/pad, all stones, cooling rack, scrapers,
flour/sugar shaker, recipe books, spatulas, scoops, spoons, decorator
set, parchment paper, SS Bowls, etc., etc., etc.
 

VARIATIONS to add to dough:
1.  Chopped/grated nuts
2.  Mix together 1 part cinnamon to 4 parts sugar.  Drop 1" balls of
dough into and shake around.  Are like Snickerdoodles.
3.  Wrap a scoop of dough around candy pieces such as Andes Mints,
Snickers, Milky Way, Heath, etc. for a surprise when you bite into it.
4.  Chop up candy bars, Snickers, Reeses Pieces, M&M's, etc.  Knead into
ball of dough, then form 1" balls to bake.
5.  Roll small piece of dough with hands into snake ropes.  Drop into red
sugar crystals and intertwine with yellow cake rope.  Or use green and
make wreaths and decorate with red hots.
6.  Zest a lemon or orange into dough.
7.  Roll out onto Cutting Board to make cut out sugar cookies.
8.  To make sandwich cookies - take two of the cut out cookies, and using
the decorator set, place a drop of frosting in between. My favorite is
chocolate stars with sugar on top and lemon zest frosting in between.
9.  Make a filled cookie with the Cut N Seal - fill with strawberry or
apricot preserves.
10.  Wrap chocolate dough around a cherry.
11.  Make cookie tarts - Using Small SS Scoop, place 1 scoop of dough
into each well of Mini Muffin Pan.  Bake, then tamp down with Mini Tart
Shaper immediately upon removing from oven.  Let cool, remove from pan
and fill with favorite filling (caramel, chopped chocolate, pudding,
preserves, etc.)
12.  Make a bar cookie by pressing dough into bar pan.  Top with favorite
chopped candies, drizzle with chocolate icing when baked and cooled.
13.  Make a large personalized chocolate chip cookie on the round stone
to give to a teacher for Christmas.
 

EXTRAS:
*  Cookware:  Mix up Rice Krispie treats to show how it doesn't stick. 
Color the marshmallow mixture with green  food coloring while melting. 
Use the bread tube to slice and take out the centers with the Corer. 
Press in red hots and bows made from pull and peel twizzlers to make
wreaths.
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How to Host a Cookie Exchange Party

By:   Allrecipes Staff
Here's a checklist that'll help you plan the perfect cookie exchange party.

Six Weeks Before the Party

· Decide on a date for the party. 

· Send out invitations. 

 

One Month Before the Party

· Call your friends to collect RSVP's if they have not yet responded. 

· Make sure no one is making duplicate cookie recipes--20 dozen chocolate chip cookies does not make for pleasant variety. 

· Decide on treats and drinks to serve at the party, and if you wish, ask friends to bring some of the appetizers and drinks.

 

Three Days Before the Party

· Bake your cookies and store them in an airtight container or freeze them. Alert your guests to the fact that they will need to defrost the cookies before serving them.  

· Begin decorating the house. 

· Gather any tablecloth, napkins or tableware necessary for the party. 

· Begin making appetizers that freeze or store well.  

· Select background music that you would like to have playing during the party. 

· Write out a time schedule for the party to make sure you leave enough room after initial socializing before the exchange. 


One Day Before the Party

· Finish making appetizers and drinks.  

· Arrange furniture for the party. 

· Set up the cookie-buffet table; it should hold a large variety of cookies and be accessible by more than one person at a time.

 

The Day of the Party

· Arrange food and drinks. 

· Fix up any last-minute decorations.  

· Pull out your party timeline, put on some festive attire and get ready to PARTY! 

COOKIE BAKING HELP –

Let the cool on the stone for 3 minutes before transferring to a cooling rack.  That lets the bottoms firm up a little so they don't squish when you try to get them off.

 

I use parchment paper for easier clean up.  It also saves a little time as you can just slip the paper off and start the next batch.  I will put my cookie dough on the paper that isn't in the oven and then just slip it on the stone!

 

Here are some from a flyer I have started but never finished!

 

· Make sure to preheat the oven 10-15 minutes before baking

· When baking, cookies do not substitute vegetable oil spreads for the batter, margarine or shortening called for in the recipe.  The added water and air in these vegetable spread products can cause cookies to be flat and thin with a tough texture

· Cookie dough portioned with the small or medium Stainless Steel Scoop will bake more evenly and produce uniformly shaped cookies.

· The first batch of cookies baked on a Baking Stone may require a slightly longer bake time.  After the first batch, the time range indicated in the recipe should yield good results.  For crisp cookies, bake to the high end of the range; for chewy cookies, bake to the low end.

· For best results, cool cookies for 2-3 minutes before transferring from the Baking Stone to the Nonstick Cooling Rack.  This will allow the sugars to become firm and prevent broken or “wrinkled” cookies.  Proper cooling of the cookies will prevent the cookies from becoming soggy as the result of excess moisture.

· If you have only one Baking stone, portion the cookie dough onto Parchment Paper, cut to the diameter of the Baking Stone.  As you remove one batch of cookies from the oven the Parchment circle of unbaked cookies can be quickly placed onto the Baking Stone and into the oven.  Saves time and clean-up!
· More than one batch of cookies can be baked at the same time.  For best results, position the Baking Stones on separate oven racks but not directly above one another.  Rotate the Baking Stones halfway through the baking time to ensure evenly baked cookies.

· To soften butter, let it stand at room temperature about 45 minutes.  It should be softened, yet still firm.  Using butter that is too soft will cause cookies to spread.
