Christmas Cookie Gift Bag

Below are a dozen winning recipes from Embroidery Library cookie contests in past years. A
wide range of cookie recipes are represented -- each a time-tested favorite from stitchers all
over the world. Make your favorites for delightful home-baked goodies to put into your
embroidered cookie bags!
Click here for a handy printable PDF of all the recipes below.

One Cup of Everything Cookies from Dottie G.
Ingredients:
1 C. butter softened
1 C. brown sugar
1 C. white sugar
1 C. peanut butter
1 C. chocolate chips
1 C. flour
1 C. oatmeal
1 C. raisins
1 C. pecans (chopped)
3 eggs
1 Tbsp. baking soda
Directions:
Preheat oven to 350 degrees. Beat butter, both sugars, eggs, and peanut butter until
creamy. Add remaining ingredients and mix well. Drop by tablespoonfuls on a cookie sheet
and bake for 10 minutes. Makes approximately 9 dozen cookies.

Melting Moments from Judy B.
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Ingredients:
4 oz. butter
2 Tbsp. powdered sugar
1/2 C. corn flour
1/2 C. all-purpose flour
Orange Frosting
1 oz. butter
3 Tbsp. powdered sugar
1 tsp. grated orange rind
2 tsp. orange juice

Directions:
Orange Frosting
Beat butter until smooth, gradually add sifted powdered sugar. Beat until light and creamy.
Beat in orange juice and rind.
Cream butter and sifted powdered sugar until light and fluffy. Add sifted flours, mix well.
Put mixture into piping bag with fluted tube. Pipe small stars on to lightly greased cookie
sheet. Bake in moderate oven 10-12 minutes or until pale golden brown. Cool on cookie
sheet. Join two cookies with orange frosting. Makes approx 1 dozen complete cookies.

Poinsettia Cookies from Karole A.
Ingredients:
1 C. butter, softened
1 C. confectioners' sugar
1 egg
1-1/2 tsp. almond extract
1 tsp. pure vanilla extract
2-1/2 C. all-purpose flour
1 tsp. salt
Red colored sugar
Red and green candied cherries, quartered
Directions:
In a large bowl, cream butter and confectioners' sugar until light and fluffy. Beat in egg and
extracts. Combine flour and salt; gradually add to creamed mixture and mix well. Divide
dough in half; wrap in plastic wrap. Chill overnight or until firm.
On a lightly floured surface, roll out one portion of dough into a 12-in. x 10-in. rectangle,
about 1/8-in. thick. Cut into 2-in. squares. In each square, make 1-in. slits in each corner.
Bring every other corner up into center to form a pinwheel; press lightly. Sprinkle cookies
with red sugar and press a candied cherry piece into the center of each. Place 1 inch apart
on ungreased baking sheets. Bake at 350 degrees for 8-10 minutes. Cool 1-2 minutes
before removing to wire racks. Makes about 4 dozen cookies.
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Nebraska Cookies from Marlys B.
Ingredients:
1 C. sugar
1 C. shortening
2 C. flour
1 tsp. baking soda
2 C. oatmeal
1 C. chopped nuts
1 C. brown sugar
2 eggs
1 tsp. vanilla
1/2 tsp. baking powder
1 pkg. (6 oz.) chocolate chips
Directions:
Beat shortening, both sugars, eggs, and vanilla until creamy. Sift dry ingredients together
and add to creamed mixture. Stir until well mixed. Add oatmeal, chips, and nuts. Drop on
cookie sheet by teaspoonfuls. Bake at 350 degrees for 12-15 minutes.

Soft Gingerbread Cookies from Darlene A.
Ingredients:
3/4 C. molasses
1/3 C. packed brown sugar
1/3 C. water
1/8 C. butter, softened
3 1/4 C. flour
1 tsp. baking soda
1/2 tsp. ground allspice
1 tsp. ground ginger
1/2 tsp. ground cloves
1/2 tsp. ground cinnamon
Directions:
In medium bowl, mix together molasses, brown sugar, water & butter until smooth. Combine
flour, baking soda, allspice, ginger, cloves, & cinnamon; stir into the mixture until all of the
dry is absorbed. Cover the dough and chill for at least 3 hours.
On a lightly floured surface, roll dough out to 1/4 inch thickness. Cut into desired shapes.
Place cookies 1 inch apart onto ungreased cookie sheets. Bake 350 degrees for 8-10
minutes. Remove from cookie sheets and cool on wire racks.
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Choco-Caramel Delights from Winnie C.
Ingredients:
2/3 C. sugar
1 C. finely chopped pecans
1/2 C. soft margarine
1 egg, separated
2 Tbsp. milk
1/2 C. chocolate chips
1 tsp. vanilla
1 tsp. shortening
1 C. flour
1/3 C. cocoa
1/4 tsp. salt
14 caramels
3 Tbsp. whipping cream
Directions:
In small bowl, beat sugar, margarine, egg yolk, milk, and vanilla until blended. Stir together
flour, cocoa, and salt; blend into butter mixture. Chill dough at least 1 hour or until firm
enough to handle.
Preheat oven to 350 degrees. Lightly grease cookie sheets. Beat egg white slightly. Shape
dough into 1-inch balls. Dip each ball into egg white; roll in pecans to coat. Place 1 inch
apart on prepared cookie sheet. Press thumb gently in center of each ball (I use small
spoon).
Bake 10 to 12 minutes or until set. While cookies bake, prepare caramel filling: over double
boiler combine 14 light caramels and 3 Tbsp. of whipping cream. Cook until melted and
smooth.
Once finished, press center of each cookie again to make indent. Immediately spoon about
1/2 tsp. caramel filling in center of each cookie. Carefully remove to wire racks to cool
completely.
In small microwave-safe bowl combine chocolate chips and shortening. Microwave at HIGH
for 1 minute or until softened; stir. Allow to stand several minutes to finish melting; stir until
smooth. Place waxed paper under wire racks with cookies. Drizzle chocolate mixture over
top of cookies.
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Pecan Cookies from Maureen E.
Ingredients:
1/2 C. butter
1/2 C. sugar
2 1/2 C. brown sugar
2 eggs, beaten
2 1/2 C. all-purpose flour
1/4 tsp. salt
1/2 tsp. baking soda
1 C. chopped pecans
Directions:
Cream together the butter and sugars until light and fluffy. Add the eggs and beat well. Sift
together the flour, salt, and baking soda and add to the creamed mixture. Stir in the nuts.
Drop by the spoonful onto a buttered cookie sheet. Leave about 2 inches between the
cookies as they will spread. Bake in a 350 degree oven for about 12 minutes. Makes about 5
dozen.

Mint Double Chocolate Chip Cookies from Sandy S.
Ingredients:
2-1/4 C. flour
1 tsp. salt
1 tsp. baking soda
2 sticks butter, softened
1 C. granulated sugar
1 C. packed brown sugar
2 large eggs, beaten
1 Tbsp. vanilla
1/2 C. unsweetened cocoa
1 C. Andes baking mints
1 C. mini chocolate chips
Directions:
Preheat oven to 375 degrees. In a bowl stir together flour, salt and baking soda. In another
large bowl, stir together butter, both sugars, eggs, vanilla, and cocoa. Gradually stir flour
mixture into butter mixture and mix until combined. Stir Andes baking mints and chocolate
chips, and stir to distribute evenly. Drop by tablespoons onto greased baking sheets, or
parchment lined baking sheet (not wax paper), and bake 8 to 10 minutes (try cooking your
first batch for 8 minutes, then adjust the time accordingly). Cool on baking rack.
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Toffee Bars from Anita K.
Ingredients:
1-3/4 C. flour
1/2 C. sugar
1/2 C. brown sugar
1 tsp. ground cinnamon
1/4 tsp. ground nutmeg
1/4 tsp. ground ginger
1 C. butter, softened (can use margarine)
1 egg
1 tsp. vanilla
1-1/2 C. semi-sweet chocolate chips
3/4 C. chopped pecans
Directions:
Preheat oven to 325 degrees. Combine flour, sugars, cinnamon, nutmeg and ginger in large
bowl. Beat in butter, egg and vanilla with an electric mixer, on low speed, until dough is
together. Press into well greased 15 x 10-inch jelly roll pan. Bake for 25 minutes, or until
lightly browned. Sprinkle immediately with the chocolate chips; let stand 5 minutes.
Spread chocolate evenly over top; sprinkle with pecans. Cut into bars while still warm.

Cream Cheese Sugar Cookies from Adeline J.
Ingredients:
1 C. sugar
1/2 tsp. salt
1 C. margarine
1 3oz. pkg. cream cheese, softened
1/2 tsp. almond extract
1/2 tsp. vanilla
1 egg yolk
2 3/4 C. flour
Directions:
Combine all ingredients except flour and mix well. Stir in flour and chill at least 3 hours.
Preheat oven to 350 degrees. On a floured surface roll out dough to 1/8" thickness working
with 1/3 at a time. Cut into desired shape with a floured cookie cutter. On an ungreased
cookie sheet place cookies 1" a part. Bake for 7-10 minutes or until edges are slightly
browned. Sprinkle with colored sugar before baking, if desired.

Butterscotch-Toffee-Pecan Cookies from Dottie N.
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Ingredients:
1 (18.5 oz.) yellow cake mix
1/2 C. melted butter OR vegetable oil
1/4 C. water
1 egg
1 tsp. vanilla extract
1 (11oz) package Butterscotch morsels chips
1 C. Heath Bits 'O Brickle (toffee bits)
1 C. chopped pecans
Directions:
Heat oven 350 degrees F. Line baking sheet with Silpat-liner or parchment paper. In a large
mixing bowl, beat together butter/oil, water, egg and vanilla extract until mixed well. Add
cake mix and stir by hand just until mixed. Stir in butterscotch chips, toffee bits and pecans
until combined. Drop by tablespoonfuls onto baking sheet. Bake 12 to 14 minutes until
lightly browned on edges. Cool on racks and then store in air-tight containers. Makes about
3 dozen cookies.

Lemony Butter Cookies from Nancy E.
Ingredients:
1/2 C. butter softened
1/2 C. sugar
1 egg
1-1/2 C. flour
2 Tbsp. fresh lemon juice
1 tsp. grated lemon peel
1/2 tsp. baking powder
1/8 tsp. salt
Additional sugar
Directions:
Beat butter and sugar in large bowl with electric mixer until creamy. Beat in egg until light and
fluffy. Mix in flour, lemon juice and peel, baking powder and salt. Cover; refrigerate about 2 hours
or until firm.
Preheat oven to 350 degrees F. Roll out dough, a small portion at a time, to 1/4 inch thickness on
well-floured surface with floured rolling pin (keep remaining dough in refrigerator). Cut with 3inch round cookie cutter. Transfer to ungreased cookie sheets. Sprinkle with sugar.
Bake 8 to 10 minutes until lightly browned on edges. Cool 1 minute on cookie sheets. Remove to
wire racks, cool completely. Store in airtight container. Makes about 2-1/2 dozen cookies.
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