Thank You For Attending! Please enjoy today's recipes at home!!
The cookie varieties that we are making at today’s show can be made using the All-Occasion Cookie recipe or the Basic Cookie Mix listed below.

Happy Cookie Cooking from…

Your Kitchen Consultant, Laura Costa   (919) 846-5828   dacostas@bellsouth.net

Basic Cookie Mix:

1 Box any flavor cake mix


1/3 cup oil

2 tbsp water




1 egg

Mix above ingredients.  Add optional ingredients listed below.  Bake at 350 for approx. 12 minutes.

"White" cake mix variations:

Citrus Sunshine Kisses (Dropped Cookies)

Add:
zest of lemon & orange


1/3 cup chopped pecans

Buttery Almond Bites (Cut-Out Cookies)

Add:
Almond extract


After baked, cover with Butter Cream or French Vanilla frosting

Swirl Cookies (Pressed)

Add:
Food Coloring


Stir just until colors are swirled – do not mix completely


Use in Cookie Press

Green for Christmas trees and Shamrocks/Red for Hearts/Yellow for Flowers etc

Fruity Thumbprint Cookies (Dropped Cookies)

Add:
Vanilla


Roll balls in grated almonds


Press center with Mini-Tart Shaper


Fill with jam of choice

Chocolate Variations:

Chocolatey Peanut Chews (Dropped Cookies)

Add:
1/4 cup peanut butter


Peanut butter chips

Minty White Chocolate  Chews (Dropped Cookies)

Add:
white chocolate chips


¼ teas. peppermint flavoring

Suggested Pampered Chef Products to make your

“Cookie Cooking” even easier!
Citrus Sunshine Kisses (Dropped Cookies)

Lemon Zester/Scorer 

Food Chopper  

Small Scoop

Buttery Almond Bites (Cut-Out Cookies)

Adjustable Measuring Spoons  

Dough and Pizza Roller 

Cutting Board  

Flour/Sugar Shaker 

Bread Tube for Cookie Cutting  

All-Purpose Spreader

Swirl Cookies (Pressed)

Classic Scraper or Bamboo Spoon 

Cookie Press

Fruity Thumbprint Cookies (Dropped Cookies)

Adjustable Measuring Spoons  

Cheese Grater 

Small Scoop  

Mini-Tart Shaper 

Easy Accent Decorator
Chocolatey Peanut Chews (Dropped Cookies)

Measure-All Cup 

Large or Medium Scoop

Minty White Chocolate Chews


Adjustable Measuring Spoon


Large or Medium Scoop

ALL of the ABOVE

One or more of the following stones: Classic Round, Rectangle, 

Large Round, Bar Pan


Parchment Paper


Classic Batter Bowl


Bamboo Spoon Set


Oven Mitts


Nonstick Cooling Racks


Mini-Serving Spatula


Clock/Timer


Denim Apron


Good Company Coffee(
Your Kitchen Consultant:  Laura Costa  919-846-5828    dacostas@bellsouth.net
