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		10 Steps to Your Best Christmas Cookies Ever

		Before you tie on an apron and spoon into the flour, take a few minutes to polish up on what it takes to become a cookie-baking pro.


		1 Get the Best Goods

		First, make sure you have the exact ingredients you need and that theyre in top-quality condition. A few words about using and/or storing the most commonly used cookie ingredients:

		[image: asterisk] Butter vs. margarine? Choose unsalted butter. Nothing compares to the rich flavor and consistent results that butter brings to cookies. 
		Stick margarine will work if it contains at least 80 percent fat (check the label). Avoid low-fat, liquid, and soft spreads. When a 
		recipe calls for softened butter, allow it to stand about 30 minutes or until it has lost its chill and is spreadable. Never use melted butter when softened butter is called for.

		
			[image: fm01.jpg]

		

		[image: asterisk] Baking powder and baking soda: 
		These ingredients help your cookies rise and become light and tender. Keep both on hand, and never substitute one for the other. Store in airtight containers in a cool, dry place and replace every 6 months or check the use by date.

		
			[image: fm02.jpg]

		

		[image: asterisk] Eggs: All recipes were tested using large eggs. Make sure the ones you use are fresh; store in their carton in the coldest part of the refrigerator for up to 5 weeks after the packing date.

		[image: asterisk] Brown sugar: Recipes were tested using light brown sugar (unless dark is specified). Light and dark brown sugar may be used interchangeably in recipes, unless one is specifically called for.

		[image: asterisk] Granulated and powdered sugars: These can be stored indefinitely in airtight containers.

		[image: asterisk] Flour: Store flour in an airtight container in a cool, dry place for 10 to 15 months; for longer storage, refrigerate or freeze in a moistureproof container.


		2 Carefully Choose Your Cookie Sheets

		[image: asterisk] Replace cookie sheets that have become warped or dark from years of baked-on grease.

		[image: asterisk] Purchase shiny, heavy-gauge cookie sheets of light to medium color. Shiny metal helps your cookies brown more evenly.

		[image: asterisk] Look for one- or two-sided cookie sheets. The raised sides make them easier to grasp, while the flat sides allow heat to circulate more effectively.

		[image: asterisk] Avoid dark-color cookie sheets, which can cause cookies to overbrown.

		[image: asterisk] Choose cookie sheets that easily fit in your oven, allowing 1 to 
		2 inches of space all around the pan.

		[image: asterisk] Use jelly-roll pans (four-sided 15x10x1-inch baking pans) only 
		when called for (usually for bar cookies). Their 1-inch sides prevent other types of cookies from browning evenly.

		[image: asterisk] Perforated cookie sheets (with accompanying perforated silicone mats), insulated cookie sheets, and cookie baking stones do not measure up, performance-wise, to standard cookie sheets. Generally, theres no need to invest in these specialty items.


		3 Measure Up

		When you correctly measure ingredients, you greatly enhance your chances for success. Some ingredients require a little extra know-how:

		
			
				[image: fm04.jpg]
				Brown sugar: To measure, press into a dry measuring cup or spoon until it holds the shape of the measuring cup or spoon when inverted.

			

			
				[image: fm05.jpg]
				Liquids: Pour liquid in a glass or clear plastic liquid measuring cup placed on a level surface. Read the markings on the cup by bending down so you can 
				view them at eye level.

			

		

		
			
				[image: fm03.jpg]
				Flour: First, stir the flour in the bag or canister to fluff it up. Gently spoon the flour into a dry measuring cup or spoon, filling it to overflowing. Level off the top with the straight edges of a spatula. Avoid packing the flour into the cup or tapping the cup to level it. Sifting before measuring is only necessary for cake flour.

			

			
				[image: fm06.jpg]
				Shortening: Measure solid shortening by pressing it into a dry measuring cup or measuring spoon with a rubber scraper. Level off the excess with the straight edge of a knife. Shortening is also sold in sticks with markings on the wrapper that indicate measures.

			

		


		4 Avoid Sticky Situations

		[image: fm08.jpg]To help cookies glide off the tray after baking, most recipes call for greasing the cookie sheets. A light coating of shortening is best. Butter and margarine often contain salt, which tends to make cookies stick. For a handy way to grease cookie sheets, dip a piece of plastic food wrap into the shortening and spread the shortening thinly across the sheet.

		If you bake often, you may wish to invest in silicone baking mats, which can be reused for years and (unlike perforated silicone mats) clean easily. Parchment paper also works well (see Parchment Paper). Use all products according to each manufacturers directions.

		For brownies and bars, lining the pan with aluminum foil makes for easy removal and cleanup.


		5 Space Out

		Always remember most cookies expand while they bake. Drop or place dough as many inches apart as the recipe specifies. Otherwise, they may run together. Also see How to Drop Dough.
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		6 Bake Until Done

		Minutes matter when baking something as small as cookies. Oven temperature is equally important.

		[image: asterisk] Check your oven temperature before a heavy round of holiday baking. Set the oven at 350°F and let it heat at least 10 minutes. Place an oven thermometer in the oven. Close the door and heat the thermometer for at least 5 minutes. If the thermometer reads higher than 350°F, reduce the oven setting by the number of degrees difference each time you bake. If the thermometer reads lower than 350°F, increase the oven setting by the number of degrees difference. If your oven is more than 50 degrees off, have a service person adjust the thermostat.

		[image: asterisk] When baking cookies, set a kitchen timer and check doneness a few minutes early. Some ovens may over- or underheat, causing cookies to bake faster or slower than the recipe suggests.

		[image: asterisk] For high-altitude baking, start by increasing the oven temperature by 25°F and decreasing the baking time by a minute or two. If further adjustment is necessary, reduce the sugar by a couple tablespoons. If a recipe calls for baking powder or baking soda, you may need to reduce the amount by ⅛ teaspoon. Make only one recipe adjustment at a time.


		7 Cool It!

		Cool cookie sheets—and correctly cooling the cookies themselves—are key steps in the process.

		[image: asterisk] Always place cookies on cold or room-temperature pans. Warm or hot cookie sheets cause your cookies to spread when the fat in the dough begins to melt. Work with multiple baking sheets so a cool sheet is always ready to go into the oven; always let hot  cookie sheets cool completely between batches.

		[image: asterisk] After the cookies have baked, allow them to cool on the cookie sheet for 1 minute before removing them (unless otherwise specified). Hot-from-the-oven cookies are fragile; the standing time allows them to firm up before transfering them to wire racks to cool.

		[image: asterisk] Transfer cookies with a thin metal spatula from the sheet to the cooling rack. Allow cookies to cool completely before frosting or decorating (unless otherwise specified).


		8 Store Smartly

		[image: fm11.jpg]Once youve mastered a batch of perfectly baked cookies, make sure you keep them at their best by storing them properly.

		[image: asterisk] Make sure cookies have cooled completely on a wire rack before storing. If theyre still warm, they are likely to stick together.

		[image: asterisk] Use storage containers with tight-fitting lids. Never store crisp cookies and soft cookies in the 
		same container; crisp cookies will soften and soft cookies will harden.

		[image: asterisk] For most cookies and bars, 
		layer them between waxed paper in an airtight container. Follow the storage directions that accompany each recipe.


		9 Freeze with Ease

		[image: fm12.jpg]In most cases, cookie dough and baked cookies can be frozen. Heres how:

		Cookie dough: Most doughs can be frozen for baking later; exceptions include bar cookie batters and meringue or macaron mixtures. Place the dough into freezer containers, cover, and freeze up to 6 months. Before baking, thaw frozen dough in the refrigerator. If its too stiff to work with, let it stand at room temperature for a few minutes until its easy to handle. Shape slice-and-bake dough into rolls and wrap in foil before freezing.

		Baked cookies: Most drop, sliced, bar, and shaped cookies freeze well. Use only containers and bags intended for freezer storage. Place cookies in layers separated by waxed paper so they dont stick together. Tightly cover and freeze the cookies for up to 3 months. If you plan to frost or glaze cookies, do so after freezing and thawing.


		10 Ship with the Greatest of Care

		[image: fm13.jpg]Heres how to make sure shipped cookies arrive intact (and not in crumbs):

		[image: asterisk] Choose crisp or firm varieties, such as slice-and-bake and most kinds of drop and bar cookies. Avoid moist, frosted, or filled treats.

		[image: asterisk] Pack cookies when theyre fresh but completely cooled. Wrap cookies individually, in back-to-back pairs, or in stacks (especially good for thin, flat cookies).

		[image: asterisk] Line a sturdy corrugated cardboard box with bubble wrap; add a generous cushion of foam packing peanuts, crumpled tissue paper, or additional bubble wrap.

		[image: asterisk] Place the sturdiest cookies on the bottom; add a layer of filler and then another layer of cookies. Repeat as necessary, topping off the box with more filler so the cookies wont shift and break.

		[image: asterisk] Insert a card with the recipients name and address and mark the outside of the box Perishable.

		[image: asterisk] Ship early in the week so that delivery wont be delayed over a weekend and choose a shipping option that will provide quick delivery.

	



	
		8 Great
Decorating Hints

		Part of the pleasure of baking Christmas cookies is making them look festive and fun. Here are eight tips to get you started; find more great ideas throughout the book—look for In a Twinkling tips with selected recipes.


		1 Grab Some Brushes

		The quickest way to glaze or ice cookies is with a brush. Use a large pastry brush to lightly apply an egg wash (1 egg beaten with 1 tablespoon water) on smooth-topped unbaked cookies, such 
		as sugar cookies; once baked, the glazed cookies have a nice sheen. Use small, clean paintbrushes 
		for detail work, such as applying thin strokes of frosting or luster dust to cookies.

		
			[image: Pastry brushes]
		


		2 Buy Some Bags

		Head to the cake decorating aisle of a crafts store or a bakery supply shop and look for decorating bags and tips.

		Decorating bags: For ease and convenience, use plastic disposable decorating bags to pipe frosting. When you are finished decorating your cookies, simply discard the bag.

		Decorating tips: Interchangeable tips for decorating bags come in several shapes and sizes, but to decorate cookies, you need only three: a round tip, a star, and a leaf. Choose tips with small or medium holes to pipe frosting.

		
			[image: Yellow decorating bag]
		


		3 Add Some Color

		Food coloring adds so much appeal with just a few dabs or drops. Liquid food coloring, usually available in four colors (red, green, yellow, and blue), has a relatively low concentration of dye. Available in a wider variety of colors, paste food coloring is highly concentrated, offering more color intensity. Use less paste coloring than you would liquid.


		4 Bring on the Buttercream

		Heres a recipe for Buttercream Frosting, which looks and tastes great on cookies:

		In a medium mixing bowl beat  cup softened butter with an electric mixer on medium speed until fluffy. Add 1 teaspoon vanilla. Beat in 1 cups powdered sugar. Beat in 1 tablespoon milk. Beat in another 1 cups powdered sugar until smooth. Beat in enough additional milk (up to 1 tablespoon more) to make a frosting of spreading consistency. Tint as desired with food coloring. Makes about 1 cups.

		
			[image: fm16.jpg]
		


		5 Pipe with Expertise

		To pipe Buttercream Frosting, fill a decorator bag about two-thirds full with the frosting. Fold the corners over and roll the bag down to the frosting. With one hand, grip the bag under the roll and above the frosting. Apply pressure with the palm of your hand, forcing frosting toward the tip. Use your other hand to guide the tip of the bag.

		To learn how to decorate with royal icing, see Special Effects.

		Star tip: In addition to stars, a star tip can create shells, zigzags, and decorative lines and borders.

		Leaf tip: To form leaves, hold the bag at a 45-degree angle, keeping the tip opening parallel to the surface. Squeeze out some frosting to make the base of a leaf. Continue squeezing but ease up on the pressure as you pull toward the leaf tip. Stop the pressure, then pull away.

		Round tip: The round tip is ideal for writing and creating dots, lines, stems, and vines.

		
			
				[image: Star Tip]

				Star Tip

			

			
				[image: Leaf Tip]

				Leaf Tip

			

			
				[image: Round Tip]

				Round Tip

			

		


		6 Sprinkle with Skill

		[image: fm18.jpg]Online, in the baking aisle, and at crafts stores, youll find a great variety of sprinkle-on embellishments for adding a finishing finesse to cookies. Here are a few to look for:

		Sugars: Fine sanding sugar gives cookies a shimmer, while coarse sugar—with granules up to four times larger than those of regular granulated sugar—adds more dramatic sparkle. Colored sugars easily add holiday hues without requiring food coloring. Sprinkle cookies with sugars when the icing is still tacky. If you plan to present cookies without icing, sprinkle before baking.

		Edible glitter: Much flakier than sugar, edible glitter makes cookies glisten with color. Sprinkle onto icing while it is still wet.

		Candies and nonpareils: Tiny candies, such as sprinkles and confections made in holiday shapes provide eye-catching effects on cookies. Nonpareils are tiny opaque balls that add a beadlike texture. Sprinkle onto iced cookies before the icing sets.


		7 Think Outside the Square

		To pretty up bar cookies for the season, cut them into triangles. Cut the pan of cookies into 2- or 2-inch squares. Then cut each square in half diagonally. Triangles work best for bars that are fairly firm. If the bars are crumbly, youre better off with square or rectangles.


		8 Choose Chocolate

		A dusting of chocolate or a few luscious curls make bar cookies look even more irresistible.

		
			[image: fm19.jpg]
			Coarsely grated chocolate: Rub a cool, firm square of chocolate across the large section of a handheld grater.

		

		
			[image: fm20.jpg]
			Chocolate curls: For large curls, draw a vegetable peeler across the broad surface of a bar of room-temperature chocolate (milk chocolate works best). For smaller curls, use the narrow side of the bar.

		


	



		sugar sugar

		
			[image: sugar sugar]
			Few cookies say Christmas quite so merrily as buttery sugar cookies that take on the shapes, the colors, and the sparkle of the season. Sugar cookies are a joy to share; each recipe lets you express your creativity and your affection 	your own special way.

			
				Look for these symbols:

				[image: santashelper.png]Santas Little Helper—just right for kids

				[image: tree.png]Quickie Cookie—start with a ready-made dough or cookie mix

				

			

		




		Canvas Cookies

		MAKES ABOUT 30 COOKIES

		PREP 1 HOUR CHILL 3 HOURS BAKE 8 MINUTES PER BATCH COOL 1 MINUTE PER BATCH OVEN 375°F


		
			[image: Canvas Cookies]Enlarge Photo

			⅓cup butter, softened

			⅓cup shortening

			cup sugar

			1teaspoon baking powder

			⅛teaspoon salt

			1egg

			1teaspoons vanilla

			teaspoon almond extract

			2cups all-purpose flour

			1recipe Edible Paint

			Red and green paste food coloring

			Natural sea sponge

			Stencils (optional)

			Small decorative candies (optional)

		


		
			1 In a large mixing bowl beat butter and shortening with an electric mixer on medium to high speed for 30 seconds. Add sugar, baking powder, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg, vanilla, and almond extract until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Divide dough in half. Cover and chill dough about 3 hours or until easy to handle.

			2 Preheat oven to 375°F. On a lightly floured surface roll dough halves to -inch thickness. Using a 3- to 4-inch cookie cutter, cut dough into desired shapes. Place cutouts 1 inch apart on an ungreased cookie sheet.

			3 Bake for 8 to 10 minutes or until edges are firm and bottoms are very light brown. Cool on cookie sheet for 1 minute. Transfer cookies to a wire rack and let cool.

			4 Divide Edible Paint in half; set aside one portion. Ice cookies with a thin layer of Edible Paint. Let cookies stand on waxed paper until paint is dry.

			5 Meanwhile, divide the reserved Edible Paint into two portions; tint one portion with red paste food coloring and the other with green paste food coloring. Decorate cookies as desired with the tinted Edible Paint using natural sea sponges, stencils, and the small decorating candies.

			Edible Paint: In a large mixing bowl stir together 4 cups powdered sugar, 3 tablespoons meringue powder, and  teaspoon cream of tartar. Add  cup warm water and 1 teaspoon vanilla. Beat with an electric mixer on low speed until combined, then on high speed for 7 to 10 minutes or until very stiff. Beat in 2 to 4 tablespoons additional water, 1 teaspoon at a time, to make an icing of spreading consistency.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.

		


		
			[image: In A Twinkling]

			Use a natural sea sponge to blot alternating colors of the Edible Paint over the cookies.

		




		Santa Cutouts

		[image: Santa's Helper]

		MAKES ABOUT 40 COOKIES

		PREP 50 MINUTES CHILL 3 HOURS BAKE 7 MINUTES PER BATCH COOL 1 MINUTE PER BATCH OVEN 375°F


		
			[image: Santa Cutouts]Enlarge Photo

			⅓cup butter, softened

			⅓cup shortening

			cup granulated sugar

			1teaspoon baking powder

			Pinch salt

			1egg

			1tablespoon milk

			1teaspoon vanilla

			2cups all-purpose flour

			1recipe Egg Paint

			1recipe Snow Frosting

			1recipe Powdered Sugar Icing

			Flaked coconut

			Small decorative candies

		


		
			1In a large mixing bowl beat butter and shortening with an electric mixer on medium to high speed for 30 seconds. Add sugar, baking powder, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg, milk, and vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Cover and chill dough about 3 hours or until easy to handle.

			2Preheat oven to 375°F. On a lightly floured surface roll dough to ⅛-inch thickness. Using a 3-inch triangle-shape cookie cutter, cut out dough. Place cutouts 1 inch apart on an ungreased cookie sheet. Brush coat and hat areas of cutouts with red Egg Paint.

			3Bake for 7 to 8 minutes or until bottoms are light brown. Cool on cookie sheet for 1 minute. Transfer cookies to a wire rack and let cool.

			4Decorate cookies with Snow Frosting and Powdered Sugar Icing as desired. Sprinkle with coconut and candies, or attach candies with small dabs of frosting. Let stand until frosting and icing are set.

			Egg Paint: In a small bowl stir together 1 egg yolk and 2 drops water. Tint with red paste food coloring.

			Snow Frosting: In a small bowl beat  cup shortening and  teaspoon vanilla with an electric mixer on medium to high speed for 30 seconds. Gradually add 1⅓ cups powdered sugar, beating well. Beat in 1 tablespoon milk. Gradually beat in 1 cup additional powdered sugar. Beat in 3 to 4 teaspoons additional milk, 1 teaspoon at a time, to make a frosting of piping consistency. Spoon frosting into a pastry bag fitted with a medium star tip; pipe frosting in areas on cookies where a textured look is desired.

			Powdered Sugar Icing: In a medium bowl stir together 4 cups powdered sugar and 1 teaspoon vanilla. Stir in 3 to 4 tablespoons milk, 1 tablespoon at a time, to make an icing of piping consistency. If desired, tint with paste food coloring. Spoon icing into a pastry bag fitted with a writing tip; pipe icing in areas on cookies where fine details are desired.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.

		




		The Best Sugar Cookies

		[image: Santa's Helper]

		MAKES ABOUT 36 COOKIES

		PREP 35 MINUTES CHILL 30 MINUTES BAKE 7 MINUTES PER BATCH OVEN 375°F


		
			[image: The Best Sugar Cookies]Enlarge Photo

			⅔cup butter, softened

			cup sugar

			1teaspoon baking powder

			teaspoon salt

			1egg

			1tablespoon milk

			1teaspoon vanilla

			2cups all-purpose flour

			1recipe Royal Icing (optional)

			Small decorative candies (optional)

		


		
			1 In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add sugar, baking powder, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg, milk, and vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Divide dough in half. Cover and chill dough about 30 minutes or until easy to handle.

			2 Preheat oven to 375°F. On a lightly floured surface roll each dough half to ⅛- to -inch thickness. Using a 2-inch cookie cutter, cut dough into desired shapes. Place cutouts 1 inch apart on an ungreased cookie sheet.

			3 Bake for 7 to 10 minutes or until edges are very light brown. Transfer cookies to a wire rack and let cool. If desired, frost with Royal Icing and decorate with decorative candies.

			Royal Icing: In a large mixing bowl stir together 4 cups powdered sugar, 3 tablespoons meringue powder, and  teaspoon cream of tartar. Add  cup warm water and 1 teaspoon vanilla. Beat with an electric mixer on low speed until combined, then on high speed for 7 to 10 minutes or until very stiff. Beat in 2 to 4 tablespoons additional water, 1 teaspoon at a time, to make an icing of spreading consistency. If desired, tint portions of icing with food coloring.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 2 days or freeze for up to 3 months.

		


		
			

			[image: Gift It]

			
				[image: The Best Sugar Cookies]
			

			Swathed in Song

			Sheet music makes a sweet–looking sleeve for holding cookies. Fold one sheet of music in half crosswise or lengthwise (depending on cookie sizes). Cut the folded sheet in half crosswise (or cut folded sheet in thirds, depending on cookie size). Glue the edges of two of the open sides, leaving one side open to insert cookies. If desired, fold bottom corners diagonally and glue. Wrap cookies in plastic wrap and place in sleeve.

			To make a tag, punch a hole in an old game card; string the card and an old key onto butchers twine. Tie around the cookie sleeve.

			

		




		Cream Cheese Sugar Cookies

		MAKES ABOUT 12 COOKIES

		PREP 30 MINUTES CHILL 1 HOUR BAKE 8 MINUTES PER BATCH COOL 1 MINUTE PER BATCH OVEN 375°F


		
			cup butter, softened

			13-ounce package cream cheese, softened

			1cup powdered sugar

			teaspoon baking powder

			teaspoon salt

			1egg

			1teaspoon vanilla

			1teaspoon almond extract

			2cups all-purpose flour

			1recipe Royal Icing

		


		
			1 In a large mixing bowl beat butter and cream cheese with an electric mixer on medium to high speed for 30 seconds. Add powdered sugar, baking powder, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg, vanilla, and almond extract until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Cover and chill dough about 1 hour or until easy to handle.

			2 Preheat oven to 375°F. On a lightly floured surface roll dough to -inch thickness. Using a scalloped 4-inch cookie cutter, cut out dough. Place cutouts 1 inch apart on an ungreased cookie sheet.

			3 Bake for 8 to 10 minutes or until edges are very light brown. Cool on cookie sheet for 1 minute. Transfer cookies to a wire rack and let cool. Decorate cookies with Royal Icing as desired.

			Royal Icing: In a large mixing bowl stir together 4 cups powdered sugar, 3 tablespoons meringue powder, and  teaspoon cream of tartar. Add  cup warm water and 1 teaspoon vanilla. Beat with an electric mixer on low speed until combined, then on high speed for 7 to 10 minutes or until very stiff. Beat in 2 to 4 tablespoons additional water, 1 teaspoon at a time, to make an icing of spreading consistency. If desired, tint portions of icing with food coloring.

			TO MAKE AHEAD AND STORE: Layer undecorated cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 2 days or freeze for up to 3 months. Thaw cookies, if frozen. Decorate with Royal Icing as desired.

		


		
			Special Effects

			Royal Icing, a pastry bag, a paintbrush, and some toothpicks are all you need to transform your cookies into holiday masterpieces. Try these tips:

			
					Beautiful Borders: Use a pastry bag and a small round tip to pipe a border of Royal Icing around the cookie edge. Then fill in the piped border by piping a different color of icing into the center. Spread to edges with a clean, new artists paintbrush. Allow to dry or create marbling.

					Marvelously Marbled: To create cookies with a wet-on-wet marbled effect, pipe dots of the Royal Icing in additional colors on the still-wet base icing. Use a toothpick to pull swirls of the dots through the first icing. Decorate cookies one at a time so that the icings dry evenly.

			

		




		Holiday Snowmen

		[image: Santa's Helper][image: tree.png]

		MAKES 15 COOKIES

		PREP 40 MINUTES BAKE 10 MINUTES PER BATCH COOL 3 MINUTES PER BATCH OVEN 375°F


		
			118-ounce roll refrigerated sugar or chocolate chip cookie dough

			1recipe Royal Icing

			Miniature semisweet chocolate pieces, miniature candy-coated milk chocolate pieces, and/or gumdrops

		


		
			1 Preheat oven to 375°F. Divide cookie dough into 15 equal pieces. Divide each dough piece into graduated-size balls of about 1 inch,  inch, and  inch in diameter. On an ungreased large cookie sheet arrange each set of balls into a snowman shape, placing balls for each snowman  inch apart and spacing snow-men at least 3 inches apart.

			2 Bake for 10 to 12 minutes or until edges are light brown.Cool on cookie sheet for 3 minutes. 		Transfer cookies to a wire rack and let cool. Spread Royal Icing on cookies and decorate as desired with chocolate pieces and/or candies.

			Royal Icing: In a large mixing bowl stir together 4 cups powdered sugar, 3 tablespoons meringue powder, and  teaspoon cream of tartar. Add  cup warm water and 1 teaspoon vanilla. Beat with an electric mixer on low speed until combined, then on high speed for 7 to 10 minutes or until very stiff. Beat in 2 to 4 tablespoons additional water, 1 teaspoon at a time, to make an icing of spreading consistency.

			TO MAKE AHEAD AND STORE: Layer unfrosted cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 1 day or freeze for up to 3 months. Thaw cookies, if frozen. Frost and decorate as directed.

		


		
			

			[image: Gift It]
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			Personalized Package

			For a sweet and simple way to say Merry Christmas to plenty of people on your list, simply slip pairs of cookies into resealable plastic bags prettied up with a few simple 
			touches. Cut a piece of decorative scrapbooking paper to fit inside a sandwich-size plastic bag. Label the cookies on a sticker tag and affix it to the front of the bag. Wait until the icing is dry, then carefully slide cookies inside the bag and seal the bag.

			

		




		Eggnog-Frosted Nutmeg Sugar Cookies

		MAKES ABOUT 24 COOKIES

		PREP 25 MINUTES CHILL 1 HOUR BAKE 8 MINUTES PER BATCH OVEN 375°F


		
			[image: Eggnog-Frosted Nutmeg Sugar Cookies]Enlarge Photo

			of a vanilla bean, split in half lengthwise, or 2 teaspoons vanilla

			1cups butter, softened

			1cup sugar

			1teaspoons baking powder

			1teaspoon freshly grated nutmeg or  teaspoon ground nutmeg

			teaspoon salt

			1egg

			1tablespoon eggnog

			3cups all-purpose flour

			1recipe Eggnog Icing

			Coarse sugar (optional)

		


		
			1 Using the tip of a sharp knife, scrape pulp from the vanilla bean; set aside. In a large mixing 		bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add sugar, baking powder, nutmeg, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg, eggnog, and vanilla pulp or vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Divide dough in half. Cover and chill dough about 		1 hour or until easy to handle.

			2 Preheat oven to 375°F. On a lightly floured surface roll each dough half to -inch thickness. Using a fluted round 3-inch cookie cutter, cut out dough. Place cutouts 1 inch apart on an ungreased cookie sheet.

			3 Bake for 8 to 10 minutes or until edges are firm and bottoms are light brown. Transfer cookies to a wire rack and let cool. Spread Eggnog Icing on cookies. If desired, sprinkle with coarse sugar. Let stand until icing is dry.

			Eggnog Icing: In a medium bowl stir together 3 cups powdered sugar and  teaspoon vanilla. Stir in enough eggnog or milk (3 to 4 tablespoons) to make an icing of spreading consistency.

			TO MAKE AHEAD AND STORE: Layer unfrosted cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months. Thaw cookies, if frozen. Ice cookies as directed.

		




		Snowflake Cookie Wreath
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		MAKES 1 WREATH (24 SERVINGS)

		PREP 25 MINUTES BAKE 15 MINUTES OVEN 375°F


		
			116.5-ounce roll refrigerated sugar cookie dough

			cup all-purpose flour

			cup canned white or cream cheese frosting

			2to 3 teaspoons milk

			Snowflakesprinkles, coarse sugar, and/or edible glitter

		


		
			1 Preheat oven to 375°F. Line a large baking sheet with parchment paper. Draw a 10-inch circle on the paper. Turn paper over. In a medium bowl combine the dough and flour; stir until well mixed.

			2 On a lightly floured surface roll dough to -inch thickness. Using a 3-inch snowflake-shape  cookie cutter, cut out 10 snowflakes from dough. Arrange snowflakes around the circle on the parchment paper. Using a 2-inch snowflake shape cutter, cut out remaining dough. Arrange smaller snowflakes on top of larger stars, filling in open spaces to create a wreath shape.

			3 Bake about 15 minutes or until golden. Cool on cookie sheet on a wire rack.

			4 In a medium bowl stir together the frosting and milk until frosting is of drizzling consistency. Spoon or pipe frosting over cookie wreath. Decorate with sprinkles. Let 	stand until frosting is set.

			TO MAKE AHEAD AND STORE: Wrap unfrosted cookie wreath tightly with foil. Store at room temperature for up to 3 days. Decorate cookie wreath as directed.
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			Box It Up

			Pretty up a pizza box for a handy way to carry and present this somewhat fragile edible wreath. Use a glue stick to attach paper snowflakes to the top of a 12-inch or larger pizza box. Cut ribbon into four 4-inch pieces and angle-cut the ends. Using crafts glue, attach the ribbon to the top of the box to create a frame. Cut a piece of colored paper to fit inside the frame; write a holiday greeting. Use a decorative furniture tack to attach the greeting in the center of the ribbon frame. To avoid breaking the cookie wreath, leave the wreath on the parchment paper when you transfer it from the baking sheet to the box.

			

		




		Snickerdoodle Croissant Cookies

		MAKES 36 COOKIES

		PREP 50 MINUTES CHILL 1 HOUR BAKE 14 MINUTES PER BATCH COOL 2 MINUTES PER BATCH OVEN 350°F
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			cup butter, softened

			23-ounce packages cream cheese, softened

			cup packed brown sugar

			1teaspoon vanilla

			⅛teaspoon salt

			1⅔cups all-purpose flour

			Milk

			cup finely chopped toasted pecans

			2tablespoons packed brown sugar

			teaspoon ground cinnamon

			teaspoon ground nutmeg

			Powdered sugar (optional)

		


		
			1 In a large mixing bowl beat butter and cream cheese with an electric mixer on medium to high speed for 30 seconds. Add the  cup brown sugar, the vanilla, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Divide dough into thirds. Shape each portion into a disk. Cover and chill dough about 1 hour or until easy to handle.

			2 Preheat oven to 350°F. On a lightly floured surface roll each dough portion into a 9-inch circle. Lightly brush each circle with milk. In a small bowl stir together nuts, the 2 tablespoons brown sugar, the cinnamon, and nutmeg. Sprinkle nut mixture evenly over dough circles to within  inch of edges. Using a pizza cutter or sharp knife, cut each circle into 12 wedges. Starting from the wide end, roll up each wedge. Bend rolls to shape them into crescents. Place crescents 1 inch apart on an ungreased cookie sheet.

			3 Bake for 14 to 16 minutes or until bottoms are light brown. Cool on cookie sheet for 2 minutes. Transfer cookies to a wire rack and let cool. If desired, sprinkle with powdered sugar before serving.

			TO MAKE AHEAD AND STORE: Layer plain cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months. Before serving, sprinkle cookies with powdered sugar.

		




		Tender Sugar Cookies

		MAKES ABOUT 60 COOKIES

		PREP 40 MINUTES BAKE 15 MINUTES PER BATCH OVEN 300°F


		
			[image: Tender Sugar Cookies]Enlarge Photo

			1cup butter, softened

			1cup sugar

			1teaspoon baking powder

			teaspoon salt

			1egg

			1teaspoon vanilla

			2cups all-purpose flour

			cup sugar

		


		
			1 In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add the 1 cup sugar, the baking powder, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg and vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. If necessary, cover and chill dough for 30 to 60 minutes or until easy to handle.

			2 Preheat oven to 300°F. Place the  cup sugar in a bowl. Shape dough into 1-inch balls. Roll balls in the sugar to coat. Place balls 2 inches apart on an ungreased cookie sheet. Bake about 15 minutes or until tops are slightly crackled and sides are set (do not let edges brown). Transfer cookies to a wire rack and let cool.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.
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			Roll the balls in colored sugar to add holiday color and sparkle. Consider using pastel hues, such as light green and pink, to add an up-to-date touch to these old-fashioned favorites.

		




		Soft Maple Sugar Cookies

		MAKES ABOUT 48 COOKIES

		PREP 30 MINUTES BAKE 12 MINUTES PER BATCH COOL 2 MINUTES PER BATCH OVEN 300°F


		
			cup butter, softened

			cup shortening

			1cups granulated sugar

			cup packed brown sugar

			cup pure maple syrup

			1teaspoon baking soda

			1teaspoon cream of tartar

			⅛teaspoon salt

			3egg yolks

			teaspoon vanilla

			1cups all-purpose flour

			1recipe Maple Icing

		


		
			1 Preheat oven to 300°F. In large mixing bowl beat butter and shortening with electric mixer on medium to high speed for 30 seconds. Add granulated sugar, brown sugar, maple syrup, baking soda, cream of tartar, and salt. Beat until combined, scraping occasionally. Beat in egg yolks and vanilla until combined. Beat in as much of the flour as you can with mixer. Using a wooden spoon, stir in any remaining flour.

			2 Shape dough into 1-inch balls. Place balls 2 inches apart on ungreased cookie sheet. Bake for 12 to 14 minutes or until edges are light brown. Cool on cookie sheet for 2 minutes. Transfer cookies to wire rack and let cool. (Centers will dip as cookies cool.) Drizzle Maple Icing over cookies. Let stand until icing is set.

			Maple Icing: In a medium bowl stir together  cup whipping cream or milk,  cup melted butter, and 3 tablespoons pure maple syrup. Whisk in 3 to 4 cups powdered sugar to make an icing of drizzling consistency.

			TO MAKE AHEAD AND STORE: Layer unfrosted cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 2 days or freeze for up to 3 months. Thaw cookies, if frozen. Ice cookies as directed.

		




		Browned-Butter Sugar Cookies

		MAKES ABOUT 48 COOKIES

		PREP 30 MINUTES CHILL 2 HOURS 30 MINUTES BAKE 9 MINUTES PER BATCH COOL 1 MINUTE PER BATCH OVEN 375°F


		
			1cup butter

			1cups sugar

			2eggs

			1teaspoon cream of tartar

			1teaspoon baking soda

			1teaspoon ground cardamom

			1teaspoon vanilla

			teaspoon salt

			2cups all-purpose flour

			cup sugar

			teaspoon ground cardamom

		


		
			1 In small heavy saucepan cook and stir butter over medium heat for 10 to 12 minutes or until butter turns light brown. Pour butter into large mixing bowl; cover and chill for 30 minutes, stirring once.

			2 Beat chilled browned butter with electric mixer on medium to high speed for 30 seconds. Add the 1 cups sugar. Beat until combined, scraping occasionally. Beat in eggs, cream of tartar, baking soda, the 1 teaspoon cardamom, the vanilla, and salt until combined. Beat in as much of the flour as you can with mixer. Using a wooden spoon, stir in any remaining flour. Cover; chill dough about 2 hours or until easy to handle.

			3 Preheat oven to 375°F. In small bowl combine the  cup sugar and the  teaspoon cardamom. Shape dough into 1-inch balls. Roll balls in sugar mixture to coat. Place  balls 2 inches apart on ungreased cookie sheet.

			4 Bake for 9 to 12 minutes or until edges are light brown. Cool on cookie sheet for 1 minute. Transfer cookies to a wire rack and let cool.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.

		




		Brown Sugar Shortbreads

		MAKES ABOUT 36 COOKIES

		PREP 35 MINUTES BAKE 12 MINUTES PER BATCH OVEN 350°F
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			1cup butter, softened

			cup packed brown sugar

			teaspoon apple pie spice or pumpkin pie spice

			⅛teaspoon salt

			2cups all-purpose flour

			Nonstick cooking spray

			Granulated sugar

		


		
			1 Preheat oven to 350°F. Line a cookie sheet with parchment paper. In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add brown sugar, apple pie spice, and salt. Beat until combined, scraping sides  of bowl occasionally. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour.

			2 Shape dough into 1-inch balls. Place balls 2 inches apart on the prepared cookie sheet. Lightly coat the bottom of a cookie stamp with cooking spray and dip the stamp in granulated sugar. Flatten a ball of dough, imprinting the pattern onto the cookie. Repeat until all cookies are imprinted.

			3 Bake for 12 to 15 minutes or until light brown. Transfer cookies to a wire rack and let cool.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.

		


		
			Cookie Stamp Stand-In

			If you dont have special cookie stamps, look through your cupboards and drawers for vessels and utensils that have deeply cut designs. Good options include the bottoms of juice glasses, jelly and jam jars, candy dishes, stemmed glasses, and dessert dishes. A meat mallet or a potato masher also can make interesting designs.

			Spray the pressing surface with nonstick cooking spray. Then dip in granulated or colored granulated sugar, and stamp as directed in the recipe to imprint the pattern on the dough.

			Look for cookie stamps in specialty bakeware shops, Scandinavian gift shops, 
			and online.

		




		Vanilla Bean Angel Pillows

		MAKES ABOUT 28 COOKIES

		PREP 30 MINUTES BAKE 12 MINUTES PER BATCH COOL 5 MINUTES PER BATCH OVEN 350°F
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			1cups all-purpose flour

			cup powdered sugar

			cup cornstarch

			teaspoon salt

			1vanilla bean, split in half lengthwise

			1cup cold butter, cubed

			cup Vanilla Sugar

		


		
			1 Preheat oven to 350°F. In a food processor combine flour, powdered sugar, cornstarch, and salt. Cover and process until mixed.

			2 Using the tip of a sharp knife, scrape pulp from the vanilla bean. Add vanilla pulp and butter to the flour mixture. Cover and process with several on-off pulses until dough starts to cling together. Gather dough into a ball.

			3 Shape dough into 1-inch balls. Place balls 2 inches apart on an ungreased cookie sheet. Bake about 12 minutes or just until edges start to brown. Transfer cookies to a wire rack; let cool for 5 minutes. Place Vanilla Sugar in a small bowl. Roll warm cookies in Vanilla Sugar to coat. Cool completely on wire rack.

			Vanilla Sugar: In a small bowl combine 1 cup sugar and 1 vanilla bean, split in half lengthwise. Cover and let stand at room temperature for 1 week.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.

		


		
			Using Vanilla Beans

			Using dried vanilla bean—rather than liquid vanilla extract—may require an extra step or two, but your cookies will gain heightened vanilla flavor, as well as beautiful confetti-like flecks. To use a vanilla bean, cut the pod lengthwise with a paring knife and use the tip of the knife to scrape out the tiny seeds.

			The pod itself should not be eaten. Instead, use it to make vanilla sugar to keep on hand for recipes or for flavoring coffee. To make vanilla sugar, simply place the split pod in a small bowl with 1 cup granulated sugar. Cover and let stand at room temperature for 1 week.

			Find vanilla beans at specialty spice stores and online sources. Store vanilla beans in a closed (but not airtight) container in a cool, dark, and dry place. Do not refrigerate or freeze.

		




		Almond Spritz

		MAKES ABOUT 96 COOKIES

		PREP 30 MINUTES BAKE 8 MINUTES PER BATCH OVEN 350°F
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			1cup butter, softened

			13-ounce package cream cheese, softened

			1cup sugar

			teaspoon salt

			1egg yolk

			1teaspoon vanilla

			teaspoon almond extract

			2cups all-purpose flour

			1recipe Powdered Sugar Icing (optional)

			Small decorative candies (optional)

			Colored sugar (optional)

		


		
			1 Preheat oven to 350°F. In a large mixing bowl beat butter and cream cheese with an electric mixer on medium to high speed for 30 seconds. Add sugar and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the egg yolk, vanilla, and almond extract until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour.

			2 Pack unchilled dough into a cookie press fitted with desired-shape plate. Force dough through the cookie press 2 inches apart onto an ungreased cookie sheet.

			3 Bake for 8 to 10 minutes or until edges are firm but not brown. Transfer cookies to a wire rack and let cool. If desired, brush or drizzle cookies with Powdered Sugar Icing and decorate with candies or colored sugars.

			Powdered Sugar Icing: In a small bowl stir together 1 cup powdered sugar, 1 tablespoon milk, and 1 teaspoon vanilla. Stir in additional milk, 1 teaspoon at a time, until icing reaches desired consistency. If desired, tint icing with food coloring.

			TO MAKE AHEAD AND STORE: Layer unfrosted cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months. Thaw cookies, if frozen. Frost and decorate as directed.
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			If you dont wish to frost these cookies, simply sprinkle on some colored sugars, sprinkles, nonpareils, or quins before baking.

		




		Golden Butterscotch Icebox Cookies

		MAKES ABOUT 60 COOKIES

		PREP 30 MINUTES CHILL 2 HOURS BAKE 10 MINUTES PER BATCH COOL 1 MINUTE PER BATCH OVEN 325°F


		
			1cup butter, softened

			2cups packed dark brown sugar

			teaspoon baking soda

			teaspoon salt

			2eggs

			1teaspoons vanilla

			3cups all-purpose flour

			1cup finely chopped pecans

		


		
			1 In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add brown sugar, baking soda, and salt. Beat until combined, scraping sides of bowl occasionally. Beat in the eggs and vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour and the pecans.

			2 Divide dough in half. Shape each half into an 8-inch log. Wrap each log in plastic wrap or waxed paper; chill about 2 hours or until firm.

			3 Preheat oven 325°F. Cut logs crosswise into -inch-thick slices. Place slices 1 inch apart on an ungreased cookie sheet. Bake for 10 to 12 minutes or until edges are firm. Cool on cookie sheet for 1 minute. Transfer cookies to a wire rack and let cool.

			TO MAKE AHEAD AND STORE: Layer cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 3 days or freeze for up to 3 months.
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			Antique Angle

			An antique baking mold or gelatin dessert mold will offer handy little grooves or ridges that allow these cookies to stand upright. Simply tie with a ribbon and present.

			

		




		Snickerdoodle Sandwiches
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		MAKES ABOUT 24 SANDWICH COOKIES

		PREP 30 MINUTES BAKE 7 MINUTES PER BATCH OVEN 375°F
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			3tablespoons sugar

			1teaspoon ground cinnamon

			116.5-ounce package refrigerated sugar cookie dough

			18-ounce package cream cheese, softened

			3tablespoons honey

			teaspoon ground cinnamon

			3tablespoons snipped golden raisins or raisins (optional)

		


		
			

			1 Preheat oven to 375°F. In a small bowl stir together sugar and the 1 teaspoon cinnamon. Shape dough into - to 1-inch balls. Roll balls in sugar mixture to coat. Place balls 1 inch apart on an ungreased cookie sheet. Bake for 7 to 9 minutes or just until edges are firm. Transfer cookies to a wire rack and let cool.

			2 Meanwhile, for filling, in a medium bowl whisk together the cream cheese, honey, and the  teaspoon cinnamon until smooth. If desired, stir in raisins.

			3 To assemble cookies, spread filling over the bottom of one cookie; lightly press the bottom of a second cookie against the filling.

			TO MAKE AHEAD AND STORE: Layer unfilled cookies between sheets of waxed paper in an airtight container; cover. Store at room temperature for up to 2 days or freeze for up to 3 months. Store filling in an airtight container in the refrigerator for up to 1 week or freeze for up to 3 months. Thaw cookies and filling, if frozen. Assemble sandwich cookies as directed.

		


	


End of sample
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