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Brown Sugar Oatmeal Jumbles

• 1 c. butter
• 1 1/2 c. brown sugar
• 2 t. vanilla
• 1/4 c. milk
• 2 eggs
• 2 c. flour
• 1 t. baking soda
• 1 t. baking powder
• 1/2 t. salt
• 1/2 t. cinnamon
• 3 c. oats
• 1 c. chocolate chips
• 1 1/2 c. peanut or plain M & M’s 

1. Beat butter and brown sugar together until 
light and fluffy. Add vanilla, milk and eggs and 
beat until combined.

2. In a separate bowl, whisk together flour, 
baking soda, baking powder, salt and cinnamon. 
Slowly add to mixing bowl and beat just until 
incorporated. By hand, stir in oats, chocolate 
chips and M & M’s.

3. Drop dough by heaping tablespoons onto baking 
sheets. Bake at 375 degrees for 15-20 minutes, 
until lightly golden brown.

4. Cool on wire racks and store in airtight 
containers.

Candy Bar Cookies

• 1 1/3 c. butter
• 1 1/2 c. sugar
• 1 c. brown sugar
• 2 eggs
• 3 t. vanilla
• 4 c. flour
• 2 t. baking powder
• 2 t. baking soda
• 1/2 t. salt
• 4 full size candy bars, cut into small 

pieces
• 1 c. oats, quick or old fashioned

1. In a mixing bowl, beat together the butter and 
sugars until light and fluffy. Add the eggs and 
vanilla and beat an additional 2 minutes, until 
combined and creamy.

2. In a separate bowl, whisk together the flour, 
baking powder, baking soda and salt. Slowly 
add to the creamed mixture, stirring by hand just 
until combined.

3. By hand, stir in the candy bar pieces and the 
oats. (The dough is heavy and you may need to 
use your hands to quickly combine everything 
without over-stirring.)

4. Roll the dough into golf-ball sized balls and place 
at least an inch apart on baking sheets. Bake at 
350 degrees for 11-13 minutes, until lightly golden 
brown. Cool for a minute on baking sheets before 
transferring to wire racks.
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Candy Cane Snowballs

• 3 c. powdered sugar, divided
• 1 1/4 c butter, softened
• 2 t. vanilla (or if you’d prefer a stronger 

peppermint flavor, you can replace 1 t. 
of vanilla with a teaspoon of peppermint 
extract)

• 1 egg
• 3 c. flour
• 1 T. baking powder
• 1/2 t. salt
• 3/4 c. finely crushed candy canes, 

divided
• 1/2 c. granulated sugar
• 2-3 T. milk

1. In a mixing bowl, beat 1 1/2 cup powdered 
sugar and butter until fluffy. Add vanilla and egg 
and beat until combined.

2. In a separate bowl, combine flour, baking 
powder and salt. Stir to combine. Slowly add to 
mixing bowl, beating until combined, about 1 
minute. Stir 1/2 cup finely crushed candy canes 
in by hand.

3. Roll dough into small balls using just under a 
teaspoon of dough. Rolls balls through granulated 
sugar to coat and place on baking sheet. Bake at 
350 degrees for 10-12 minutes. Cool.

4. While cookies bake, stir together remaining 1 1/2 
c. powdered sugar with 2-3 T. of milk. Add just 
enough milk to form a thick glaze. Drizzle over 
cooled cookies and top with remaining crushed 
candy canes immediately.

Chocolate-Chocolate Chip Cookies

• 2 1/4 c. flour
• 1 t. baking soda
• 1 t. salt
• 1/4 c. cocoa powder
• 1 c. butter or margarine
• 3/4 c. sugar
• 3/4 c. brown sugar
• 1 t. vanilla
• 2 eggs
• 1 c. chocolate chips

1. Preheat oven to 375 degrees. 

2. Combine flour, baking soda, salt, and cocoa 
powder in a small bowl and set aside. Cream 
butter, sugars, and vanilla until fluffy. Beat in 
eggs. 

3. Gradually add flour mixture and blend well. Stir 
in chocolate chips. 

4. Drop by teaspoons onto ungreased cookie 
sheets. Bake for 8-10 minutes.
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Chocolate Crinkles

• 4 T. butter or margarine
• 1 c. chocolate chips
• 1/2 c. sugar
• 2 eggs
• 2 t. vanilla
• 1 1/2 c. flour
• 1/4 t. salt
• 1/2 t. baking powder
• 1 c. powdered sugar

1. Put butter or margarine and chocolate chips 
in a small, microwave-safe bowl. Cook in the 
microwave for 45 seconds. Stir and cook for 
30 seconds. Stir and continue cooking for 30 
seconds at a time until chocolate is 
completely melted. Set aside.

2. Beat together sugar, eggs and vanilla until 
fluffy. Stir in melted chocolate. Add flour, salt 
and baking powder until combined. 
Refrigerate dough for at least 2 hours for 
easier handling.

3. Using a tablespoon of dough at a time, roll into 
balls and roll through powdered sugar, making sure 
to coat completely. Bake at 325 degrees for 8 to 10 
minutes

Chocolate Dipped Shortbread Fingers

• 1 1/2 c. butter
• 1 1/2 c. powdered sugar
• 3 c. flour
• 1 c. chocolate chips

1. Cream butter and sugar; gradually add flour. 
Chill dough for at least one hour before 
shaping.

2. Using about a tablespoon of dough, roll into a 
2 inch long finger. Bake at 325 for 15 minutes, 
or until lightly golden.

3. Melt chocolate chips in the microwave, starting at 
45 seconds, and then stirring and repeating in 20 
second intervals until completely melted. Dip one 
end of cooled cookies into chocolate and place on 
aluminum foil or waxed paper until chocolate is set.
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Chocolate Malt Cookies

• 1 c. butter or margarine
• 1 c. sugar
• 1/4 c. brown sugar
• 2 eggs
• 1 t. vanilla
• 2 c. flour
• 3/4 c. chocolate malt powder
• 1 t. baking soda
• 1/4 t. salt

1. In a large mixing bowl, cream together the 
butter or margarine and sugars until fluffy. 
Add the eggs and vanilla and beat another 
minute.

2. In a small bowl, add the flour, malt powder, 
baking soda and salt. Stir to combine. Add 
slowly to the mixing bowl and mix just until 
incorporated.

3. Drop by heaping tablespoons onto cookie 
sheets. Bake at 350 degrees for 12-14 minutes.

Cream Cheese Pastry Cookies

• 1/2 c. butter
• 4 oz. cream cheese, softened
• 1 1/4 c. flour
• 1/8 t. salt
• Filling of choice. Some options include: 

jam or preserves, almond paste, more 
cream cheese, nuts tossed with brown 
sugar and cinnamon. Really, the options 
are endless!

• Coarse or granulated sugar, optional

1. In a mixing bowl, beat butter and cream 
cheese together until creamy. Add flour and salt 
and beat just until combined. Wrap dough and 
refrigerate at least one hour, until easy to 
handle.

2. Roll out refrigerated dough on a lightly floured 
or parchment-lined surface. Be careful not to 
leave the dough too thick. About 1/8 inch 
thickness is good. Cut the dough into evenly 
sized squares.

3. Place about a 1/2 teaspoonful of the filling of 
your choice in the center of half the squares. Top 
the squares with the remaining dough squares and 
seal the edges all around with the tines of a fork. 
Sprinkle the tops with coarse or granulated sugar, if 
desired.

4. Bake cookies on a parchment paper or foil lined 
cookie sheet at 375 degrees for 10-15 minutes, 
until lightly golden brown. Cool on a wire rack.
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Jam Thumbprint Cookies

• 1 c. butter, softened
• 1/2 c. sugar
• 2 egg yolks
• 1 t. vanilla
• 1/2 t. salt
• 2 c. flour
• Strawberry, raspberry and/or apricot jam 

or preserves
• 1/2 c. powdered sugar, optional

1. Beat butter and sugar together until creamy. 
Lightly whisk the egg yolks and add to the 
mixing bowl. Add vanilla and salt and mix until 
combined. Slowly add the flour and mix well.

2. For each cookie, roll slightly more than a 
teaspoon of dough into a ball. Place on a baking 
sheet, make an indentation in the center with 
you thumb and add a dollop of jam or preserves. 
Repeat until done.

3. Bake at 350 degrees for 10 to 12 minutes. Cool 
on a wire rack.

4. Once cooled, lightly dust cookies with powdered 
sugar, if desired.

Lemon Poppy Seed Spirals

• 1 c. butter, softened
• 3/4 c. sugar
• 1 T. freshly squeezed lemon juice
• 1 egg
• 2 2/3 c. flour
• 1/4 t. baking powder
• 1/8 t. salt
• 3 T. poppy seeds
• 1 T. freshly grated lemon peel

1. Beat together butter, sugar and lemon juice in a 
mixing bowl until creamy and light, about 3 minutes. 
Add egg and beat an additional minute.

2. Pour flour, baking powder and salt into mixing bowl 
and beat until well combined.

3. Divide dough in half. Set aside one half. Leave the 
remaining half in the mixing bowl and beat in the 
poppy seeds and lemon peel.

4. On a lightly floured surface, roll both halves of the 
dough into rectangles that are roughly the same size. 
Place the poppy seed dough on top of the plain 
dough. Trim off any excess dough. Gently press the 
doughs together with your hands or a rolling pin.

5. Starting from one of the long sides, tightly roll up the 
doughs in a jelly-roll style. Wrap in plastic wrap and 
refrigerate until firm, at least 4 hours.

6. Cut the dough into 1/4 inch cookies with a sharp knife.

7. Place on a cookie sheet and bake at 375 degrees for 
8-10 minutes, until the edges and bottoms are very lightly  
browned and the cookies are firm. Cool on a wire rack.
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Maple Pecan Cookies

• 1/2 c. butter or margarine
• 3/4 c. sugar
• 1 egg, beaten
• 1 t. maple extract
• 1 1/2 c. flour
• 1 tsp. baking powder
• 1/4 t. salt
• 1/2 c. chopped pecans

1. Cream together butter or margarine and 
sugar until fluffy. Add egg and maple extract; mix 
for 2-3 minutes.

2. Combine flour, baking powder and salt in a 
small bowl; whisk together. Slowly add to the 
butter mixture until completely mixed. Stir in the 
pecans.

3. Bake at 350 degrees for 8-10 minutes.

Molasses Cookies

• 3/4 c. butter or margarine
• 1 c. brown sugar
• 1 egg
• 1/3 c. blackstrap molasses (or 1/2 c. 

plain molasses)
• 2 1/2 c. flour 
• 2 t. baking soda
• 1 t. cinnamon
• 1/2 t. salt
• 1/2 t. nutmeg
• 1/2 t. ginger
• For rolling dough – 1/2 c. white sugar

1. Cream the butter or margarine and brown 
sugar together until fluffy. Add the egg and 
molasses and beat for an additional minute.

2. In a small bowl, combine the dry ingredients. 
Sift or stir with a fork or whisk for 30 seconds.

3. Add the dry ingredients to the wet ingredients 
and mix just until combined. Cover dough and 
refrigerate for 1 – 2 hours, until firm.

4. Roll heaping tablespoons of dough into a ball, 
then roll through white sugar. Place on lightly 
greased cookie sheets and bake at 350 degrees for 
10-15 minutes.
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Nutella Fudge Bonbons

• 1 12 oz. bag chocolate chips
• 1/4 c. butter
• 2 T. nutella
• 1 can sweetened, condensed milk
• 1 t. vanilla
• 2 c. flour
• Additional nutella (about 1/4 – 1/2 cup)
• 1/2 c. powdered sugar
• 2 T. cocoa powder
• 1-2 T. milk

1. Melt chocolate chips and butter over low heat in a 
sauce pan, stirring constantly to prevent scorching. 
Remove from heat once fully melted and stir in 2 T. 
nutella. Add sweetened, condensed milk and vanilla. 
Stir until combined. Add flour a 1/2 c. at a time until 
fully incorporated. (If it gets to hard to stir together in 
the pot, pour onto parchment paper or aluminum foil 
and knead until combined.) The finished dough 
should be very pliable, almost like a play-doh 
consistency.

2. Take about a tablespoon of dough and flatten. 
Spoon some nutella into the center and form dough 
around it, rolling into a ball. Repeat until done. Bake 
at 350 degrees for 6 to 8 minutes. Cool.

3. Meanwhile, stir together powdered sugar and cocoa 
powder. Add milk gradually until desired drizzling 
consistency is reached.

4. Spoon icing over the cooled bonbons and decorate as 
desired. Let icing harden completely before storing.

Nutella Sandwich Cookies

• 1/2 c. butter, softened
• 1/3 c. sugar
• 1/3 c. brown sugar
• 1 egg
• 1 t. vanilla
• 1 1/2 c. flour
• 3/4 c. oats (old-fashioned or quick-cooking)
• 1/2 t. baking powder
• 1/4 t. baking soda
• 1/8 t. salt
• Nutella

1. Beat the butter and sugars together in a large 
mixing bowl until light and fluffy, about 3-5 minutes. 
Add the egg and vanilla and beat an additional 
minute.

2. Pour the flour, oats, baking powder, baking soda 
and salt into the mixing. Beat just until well combined.

3. Roll, a teaspoon of dough at a time, into balls. 
Evenly space the balls on a cookie. With a glass 
bottom, press down on the cookies to flatten them into 
circles. Try to get them all roughly the same size.

4. Bake at 375 degrees for 5-7 minutes, until the bottoms 
are lightly browned. Cool on a wire rack.

5. Once the cookies are completely cooled, spread a 
layer of Nutella on the bottoms of half the cookies. Top 
with remaining cookies to make sandwiches.
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Oatmeal Raisin Cookies

• 1 1/2 c. butter, softened
• 3/4 c. packed brown sugar
• 2/3 c. sugar
• 1 egg
• 1 1/2 t. vanilla
• 1 1/4 c. flour
• 2 c. oats (quick or old-fashioned)
• 1 t. cinnamon
• 3/4 t. baking powder
• 3/4 t. baking soda
• 1/4 t. salt
• 1 – 1 1/2 c. raisins 

1. In a mixing bowl, beat together the butter and 
sugars until fluffy and creamy. Add the egg and 
vanilla and beat another minute, until completely 
blended.

2. Add the remaining dry ingredients and mix or 
stir by hand just until combined, being careful to 
not overmix.

3. Roll tablespoons of dough into balls or use a 
cookie scoop. Place at least a 1/2 inch apart on 
baking sheets. Bake at 375 for 12-15 minutes, until 
lightly golden brown. Cool on a wire rack.

Orange & Chocolate Checkerboard Cookies

• 1 c. butter, softened
• 1 1/2 c. sugar
• 1 egg
• 1 T. freshly squeezed orange juice
• 2 1/2 c. flour
• 1 1/2 t. baking powder
• 1/4 t. salt
• 1 T. freshly grated orange peel
• 6 T. cocoa powder
• 2 T. vegetable or canola oil
•

1. Beat butter in a large mixing bowl for 1 minute. Add sugar 
and beat with butter until light and fluffy. Add egg & beat for 
another minute. Beat in orange juice just until combined.

2. In a separate bowl, whisk together the flour, baking 
powder & salt. Add to the mixing bowl in two portions, 
beating just until combined after each addition.

3. Divide dough in half. Beat the grated orange peel into half 
the dough.

4. In a small bowl, stir together the cocoa powder & oil until 
well combined. Beat into the remaining half of the dough.

5. Form both halves of the dough into equally-sized logs. 
Wrap each in plastic wrap & refrigerate at least one hour.

6. Cut each well-chilled log in half lengthwise. Then cut each half  
lengthwise in half again.

7. Reassemble the logs with alternating rows of dough. Press 
the log together tightly so that it holds its shape. Cut the logs into 
1/4 inch slices.

8. Place slices on cookie sheets & bake at 375 degrees for 7–9 
minutes, until bottoms are lightly browned. Cool on a wire rack.
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Orange Infused Snowball Cookies

• 1 c. butter
• 3/4 c. powdered sugar
• 1 orange (2 T. grated orange rind and 1 

T. freshly squeezed juice)
• 2 1/4 c. flour
• 1/2 c. granulated sugar

1. Beat the butter until creamy. Add the 
powdered sugar until completely combined. Add 
1 T. orange juice and beat for 30 seconds.

2. Stir in flour, working in batches, until 
combined. By hand, stir in 1 T. grated orange 
rind.

3. Combine granulated sugar with remaining 
tablespoon grated orange rind and set aside.

4. Using a teaspoon of dough at a time, roll into a 
ball. Roll balls of dough through the sugar and 
orange rind combination. Bake at 325 degrees for 
about 15 minutes, until the bottoms are golden 
brown.

PB & J Cookies

• 3/4 c. butter or margarine
• 3/4 c. peanut butter, creamy or chunky
• 3/4 c. brown sugar
• 3/4 c. sugar
• 1 egg
• 1 t. vanilla
• 2 T. milk
• 1 1/4 c. flour (Up the amount of flour by 

a 1/4 cup if you want thicker cookies 
that don’t spread so much.)

• 1 t. baking soda
• 1/4 t. salt
• 1/2 c. oats
• 1/2 c. jelly or jam of your choice 

1. Cream together the butter or margarine, 
peanut butter and sugars until light and fluffy. 
Mix in the egg, vanilla and milk.

2. Stir in the flour, baking soda, salt and oats just 
until combined. Refrigerate dough for an hour to 
make handling easier. Roll about a tablespoon of 
dough into ball and place on a cookie sheet. When 
the cookie sheets are full, make an indentation with 
your thumb in each ball and fill with jam.

3. Bake at 350 degrees for 15 to 18 minutes, until 
golden brown.
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Peanut Butter M & M Cookies

• 1/2 c. butter or margarine
• 3/4 c. creamy or chunky peanut butter 
• 1/2 c. brown sugar
• 1/2 c. sugar
• 1 egg
• 1 1/2 t. vanilla
• 1 c. flour
• 3/4 t. baking soda
• 1 c. M & M’s

1. In a mixing bowl, beat together the butter, 
peanut butter and sugars until creamy and fluffy, 
about 5 minutes. Add the egg and vanilla and 
beat until well combined.

2. Add the flour and baking soda and beat just 
until combined, being careful not to over mix. By 
hand, stir in the M & M’s.

3. Using a rounded tablespoonful of dough, drop 
balls of dough onto cookie sheets. Bake at 350 
degrees for 15-18 minutes. (15 minutes for softer 
cookies; 18 minutes for crunchier cookies.)

Pecan Tartlets

For the pastry:

• 6 oz. cream cheese
• 1 c. butter
• 2 c. flour
• 1/8 t. salt

1. Place cream cheese and butter in a mixing bowl 
and beat until creamy, about 2-3 minutes. Add flour 
and salt and beat until dough comes together and 
forms a ball.

For the pecan filling:

• 2 eggs
• 2/3 c. corn syrup
• 2/3 c. sugar
• 2 t. flour
• 2 T. butter, melted
• 1 t. vanilla
• 1/2 c. chopped pecans

1. Combine all ingredients, except pecans, and beat 
or whisk until combined. Reserve pecans for 
assembling the tartlets.

To assemble:

1. Roll out dough on a lightly floured surface. Using a 2-
inch round cookie cutter or glass, cut out circles. Press 
into mini muffin tins, going all the way up the sides of the 
cups.

2. Sprinkle a generous teaspoon full of pecan pieces into 
the bottom of each tartlet. Spoon about 1 1/2 t. of the 
syrup on top of the pecans, covering the pecans and 
filling at least 3/4 of each tartlet.

3. Bake at 350 degrees for about 15 minutes, until lightly 
golden brown and filling is set.
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Rainbow Sprinkle Cookies

• 1/2 c. butter, softened
• 3/4 c. sugar
• 1 egg
• 1/2 t. vanilla extract
• 1/2 t. almond extract
• 1 3/4 c. flour
• 3/4 t. salt
• 1 t. baking powder
• 1 3 oz. jar rainbow sprinkles

1. In a large mixing bowl, beat together the 
butter and sugar until light and fluffy. Add egg 
and extracts and beat for 2-3 minutes, until 
combined and smooth.

2. In a small bowl, sift or whisk together the flour, 
salt and baking powder. Add to the mixing bowl 
and beat just until completely combined.

3. Pour the rainbow sprinkles into a bowl or on a 
plate. Roll about a tablespoon of dough into a ball 
then roll through the sprinkles. Place on a cookie 
sheet and repeat until done.

4. Bake at 350 degrees for 10-15 minutes. Cool on 
a wire rack.

Rudolph’s Red-Nosed Cookies

• 1 c. butter, softened
• 1/4 c. powdered sugar
• 1 t. almond extract (or 2 t. vanilla)
• 2 c. flour
• 1 c. coarsely crushed pecans
• 1 small jar maraschino cherry halves

1. Beat butter until creamy. Add powdered sugar, 
extract and flour. Mix until combined and dough 
comes together.

2. Roll teaspoons of dough into balls then roll in 
crushed pecans to coat. Place balls on a baking 
sheet and make a finger-sized indentation in 
each ball. Place one cherry half in each cookie.

3. Bake at 325 degrees for 15-20 minutes. Cool on 
wire racks.
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Santa’s Whiskers Cookies

• 1 c. butter
• 1 c. sugar
• 1 t. vanilla
• 1 1/2 T. milk
• 2 1/2  c. flour
• 3/4 c. maraschino cherries, diced, plus 1 

t. juice from the jar
• 1 c. coconut

1. Beat the butter and sugar together until fluffy. 
Add vanilla and milk and beat until combined.

2. Add flour, mixing just until incorporated. By 
hand or with the mixer, work the cherries and the 
teaspoon of juice into the dough.

3. Separate dough in half and form each half 
into a 8 or 9 inch log. Roll each half in coconut 
to cover. Wrap in freezer paper or plastic wrap 
and freeze for about 30 minutes, until firm.

4. Slice the logs of dough into cookies, about 1/4 
inch wide. Place on baking sheets and bake at 375 
degrees for 8-10 minutes. Cool on wire racks.

Snickerdoodles

• 1 c. butter or margarine
• 1 1/2 c. sugar
• 2 eggs
• 1 t. vanilla
• 2 3/4 c. flour
• 2 t. baking powder
• 1/2 t. salt
• 1/3 c. sugar
• 2 t. cinnamon

1. Cream butter or margarine and sugar 
together until fluffy. Add eggs and vanilla and 
beat for 2-3 minutes.

2. Whisk or sift together flour, baking powder 
and salt. Slowly add to creamed until combined.

3. Place dough in refrigerator and let chill for at 
least 2 hours.

4. Roll about 1 t. of dough into a ball. Combine 1/3 
c. sugar with cinnamon. Roll dough in cinnamon 
sugar until covered.

5. Place dough on cookie sheets, flatten slightly 
with the bottom of a glass, and bake at 350 
degrees for 10-12 minutes, until edges are very 
lightly browned.
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