SANTA’S WHISKERS
¾ cup butter, softened

¾ cup sugar

1 tablespoon milk

1 teaspoon vanilla

2 cups all-purpose flour

¾ cup finely chopped candied red/green cherries

1/3 cup finely chopped pecans

¾ cup shredded coconut

Preheat oven to 375˚. In large bowl beat butter with electric mixer on medium high speed for 30 seconds.  Add sugar and beat, scraping sides of the bowl.  Beat in milk and vanilla,  Beat in as much of flour as you can.  Stir in remaining flour, cherries, and pecans.

Divide dough in half – shape each half into an 8-inch log; roll each log in coconut.  Wrap each log in plastic wrap or waxed paper, chill 2-24 hours.

Cut logs into ¼ inch thick slices.  Place slices 1 inch apart on ungreased cookie sheet; bake in preheated oven 8-10 minutes until edges are golden brown.  

Yield:  60 cookies
Prep time:  30 mins




 Chill: 2 hours




Bake: 8 mins. per batch

“In 1970, Better Homes and Gardens editors must have liked the way shreds of coconut resembled Santa’s whiskers.  The cookie took first place in the Fancy Holiday Cookies contest in that year’s December issue.”

BHG 100 Best Cookies 2005, page 41
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