The complete guide fo creating the perfect cookie exchange, with
delicious recipes, festive cookie designs and fun party ideas
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COOKIE BASICS

Bring the cookics everyone wil be talking about! Perfectly baked,
taste-tempting and colorfully decorated cookies are casy 1o achicve
when you follow our kitchen-tested steps.

COOKIE EXCHANGE BASICS

Get ready to host the ultimate holiday cookie bash. We'll help you
plan the entire event, from invitations and room decorations to
festive cookie presentation. With our organization tips, every
‘guest will enjoy the day and leave with batches of festive treats.

COOKIE GALLERY

Instant inspiration for your cxchange! Presenting a portfolio of
6 classic holiday shapes, cach with over 20 amazing decorated
designs—they’ll get you ready to create your own cookic
masterpi

or set up a decorating station where everyone at
the party can join in.
Ly canj

COOKIE PROJECTS

Here's how o wow them! No one docs holiday cool
and in this section, you'll find dozes
that will help you win the honors at your ge. F
gift-filled Santa sleigh to a festive wreath built with layers of cookic
leaves, our treats eapture the magic of the scason.

s like Wilton,

COOKIE RECIPES

Each cookic is like a litle gift, with a surprising flavor waiting to
be unwrapped. Our recipe box s flled with delectable delights
that will become holiday traditions in your home. Discover
tempting Almond Snowballs, decadent Triple Chocolate Biscotti,
spiced Peppernuts Cookics and more, including several submitted
by Wilton employees in our Family Favorite Cookie Contest.

COOKIE PRODUCTS

Getting »

dy to roll? Start with a visit to our cookic-making shop.
You'll find premium bakeware, cutters in dozens of scason-right

shapes, sprinkles in the coolest colors and fe
and serve your treats. Find cven more at wiv

ve ways to package
ilton.com and

www.eksuccess.com.

KEEPING IN TOUCH WITH WILTON
Keep up to date with decorating. Here’s a quick look at where to find
fiun decorating classes and uscful procuuct news, how to order from

Wilton and more.
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When all those beautiful cookies come
together on the exchange table,
everyone will be filled with the holiday
spirit. On the pages to come, see how
to create or contribute to the ultimate
seasonal smorgasbord, with recipes,
decorating ideas, presentation tips
and more. No visions of sugar plums
here—just the merriest homemade

cookies you've ever seen!

WILTON COOKIE EXCH#HE



@Ej()l%/{?‘/ .
Homemade cookics beat factory cookies every time. Only you can make holday treats

; The best thi kics aren't They
just require a litele common-sense care in order to reach their peak, Let's walk through
the basics of mixing, baking and decorating We'll share the easy steps you need to

take to ensure quality cookies every time. Then, you'll be ready to
share your expertise with your cookic cxchange guests!

Essential Tools: Mixing

Using the right tolscan help you avoid the mai hazard o preparing cokie dough-—overmixing Start witha uality lowpover hand mixer, then finih te o
ith s bow rape hat provides good Ieverag or liing dough. The Wilto hown below all b fort handles and blades shaped for
superior leserage. Preci 1 for perfect consistency. The Wilton cups and spoons h casy-to-read design and t
pour spouts for perfect transfer to your mixing bowl.

1mr'NM|anW|szscooPn AND CUPS 3.2 CU
SCRAPER 6.

7 SLCONE UNVERSAL SCHAPER
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'COOKIE BASICS

iEssential Tools: Baking

g cookie et and qualiy | Wilton has the largest selection of holiday shaped cutters along with
d hcts forthe best bking sl Othe tols ae cqually important n preventing sicking o olled dough and burned
bottoms. Roll ut dough with our non.stick pastry mat and rolling pin, sprinkled witha litle flour. Wilton nt

‘and casy removal. For perfect portioning, use a one-squecze cookic press like our Cookie Pro Ultra Il or the Holiday Red Caokic Scoop.

(l/

CUTTERS

9. |0Xl6|N.
. MX""N 12.8IN.
yuge ol he boking surface, with g ho spofs tht can burn cookis. Some.
d cl d it tick cooki shortening or parchment. While
ych fick Wdﬁcn No»SﬁckC»obe Sheets i boke Il o5 our anodized sh i i

none af ol
..m yaL bu:unl/bfawmoor shee pans with sides obout 110 2 n. blgh

Witon toppings and tools on hand to create a great variety of cookm looks. uﬂ Wilton llzgs and various tip mpm to create plpcd techniques.
¢ th and top with colorful Wilton sugars, gels the h

gw
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How To MIX

For great cookie dough, remember

3 things: use qualuv ingredients,

and never overmix.
Before you mn, bnng allingredients
0 room temperature; cold eggs or
Tiquids can change texture, Butter is
best when slightly firm; using butter
thatis 100 soft can cause dough to
spread.

Pre-Baking

ELECTRIC MIXERS
Generally, you will want o use alectric power fo cream ingudimh such as buter,
sugor and egos, then add flour and spices. Switch to hand power for he heavier

dry gredients. Yw moy uie an electric hand mixer with mmul bacben or a sland
mixer with padd| very stiff dough should o mixer,
b

FINISHING BY HAND
Once the liquids are incorporated,
gently mix in nuts or chips by hand,
Eiouing recis iracions. For b
mixing, use a wide bleded, flexible
scroper or spatula, preforably with o
rounded boftom to gel allingredients
incorporoed.

Now that your dough i just right, it’s important to handle it with care before it goes into the oven. That means rolling it out to a workable thickness, cutting
precise shapes and getting it ready for baking on a properly-prepared cookie sheet. Some recipes may callfor you to divide dough into disks and refrigerate

before rolling. If so, remove each disk and let sit at room temperature for 10 minutes before you start.

Rolling Out Dough
on Counterfops

Rolllng and handling dough too much
can ruin the texture as much as
overmixing Your goal is to roll out
dough evenly on a non-stick surface
for casy release of cut shapes. Use a
pastry mat to prevent sticking A long
non-stick rolling pin, lightly dusted
with flour, will help you keep an even
pressure while reducing the number of
times you must re-roll.

Rolling Out Dough
on Cookie Shee’r

By rolling out dough directly on a
prepared cookic sheet, you climinate
the step of transferring shapes and
reduce the time dough sits before
lnhng Not having to move the

s also lessens the risk that they
e way to the
oven. With only one raised edge, a
‘cookic sheet makes it casy to move
your roling pin cvenly,
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1. Stort with the rolling pin in the
center of your dough disk. Roll
with light, even pressure o the
edge. Rolled dough should be
chouh . ik ss gidaor
conitnt hicoes

e fo o el side
of deugh or use Rolling Pin
Guide Ring:

focut

o i e i
flour between culs fo prevent
sicking.

1- Pl dogh dikn coner of
pan. Roll from center o disk
eochsdowof pnuing b

e Rled dough

2. Push cuter stoight down fo cut
sfect shopes, about 110.2 in.
apart, Dip cuter into flour
culs o prevent sticking.

b cbow
o guide for consistent Ihrckness,
11% in.lollipop sfick on
either side of dough or use
Roling Pin Guide Rings.

3. Lift awoy dough around cut
shopes and store for your noxt
ek ke cookes bl
recipe directions.

3. Lf awey dough around cut
shopes ond stor for your next
baich, Boke cookies following
recipe directions,



Rolling & Baking
on Parchment

Parchment s 2 happy medium for
preparing and baking cookics, It's
oven-sale, 50 you can use one sheet
for rolling out, cutting and baking;
you won't have to lft individual
cookies onto your cookic sheet, With
parchment, bottoms won’t burn and
clean-up s quick and casy; parchment
isnon-stick, so there’s no need to
-stick pan spray.

Working with
Tinted Dough

Make any cookie merricr by adding
color to the dough! Just a litle icing
color will make it casy to create festive
cookies ke the two-tone twists shown
here,Tint dough a ltdle darker than you
would tint cing; cookics will bake
lighterthan dough appears. After dough
is mixed, take out the portion to be
tinted. Add justa litte color with 3
toothpick. Gently blend color into
dough using stand mixer paddl

atachment, or knead. mbvhmd Stopto
check the color, It s too light, add a
litle more color and continue mixing
until desired shade i reached.

Piping with
Thinned Dough

Unleash your cookie creativity! Tinted
dough, thinned wi s e s piped
vith decorating bags and tips, lets you
decorate cookies as colorfully as cakes
or cupeakes Its easy to achicve most
basic techniques in any color you
choose! Decorate with thinned dough
the colorful desi

'COOKIE BASICS

ROLL-OUT COOKIES DROP COOKIES

Many bakers like 1o roll out dough between 2 parchment sheels fo prevent Acookie scoop is o great ool
dough from sicking to the rolling pin. Afer rolling dough between porchment,
it off the top sheel and cut cookiss. Remove dough oround cut shapes, then
boke cookies.

2in. opart

20

1. For twodone twists, ol 2. Storing of one end, twistogs 3. Boke and cool.
tinted and plain dough, of = ‘ogether. Shope as needed fo
in. ciomeler. Ploce side by side. eliminate any gaps. Curve atthe
‘o create a candy cor

will bake right in.

Adding Sprinkles
& Sugars
Before Bakmg

b e way o spriscs w5,
holiday cookies! Top your cut shapes
with sparkling sugar, nonpareils or
jimmics for a quick color makeover,
then bake. You can even use another
cookie cutter as a guide for creating
afestive shape on the cookic.

1. Place desired poriion of dovgh 2. On cookie sheet, pipe outlines, 3. Boke following recipe directions.
i mixing bowl. Thin dots, tars o zigzags fo
sl decorote your cookie.

ough vl pass through o fip.
Floce dovh  dcoroing bog
ted with ip”

3. Decorate cookies and boke
according o recipe directions.

2. Place o smller or somesize
cuttr on the cookie. Pour
Sprinkles or Sugars nside cufier.

WILTON COOKIE EXCHANGE © 9

1. Posilon cut shapes 2 in. apart
eet.




Pressmg Sprl'rz

o

Because cookie presses turn out so
many cookies so fast, spritz are a great
choice for a decorating station at your
cookic exchange.

“The secret to pressing with success
is using room temperature dough
which will pass casily through the
cookie disk. Press directly onto your
prepared cookic sheet. Don't worry if
your first e spricz through the press

*

*

e @& w3
ﬁ'(;c

; o e
%t JE <

2. Before baking, add fun toppings like cherries, almonds or nonparels. Afier

1. Shope dough into a log and place
ide baking, pipe wit icing, dip in candy or crushed peanus

Hold press upright with
th bt ing esing fm cgaint
o cooled ungreo: sheet
[porchment paper r\m recommended).
Saveeze the tigger t form o cookie.

Piped Meringue ¥

Cookles

Light and airy meringue cookies are A AL s

the perfectalternative to heavy holiday : A =Y ik
treat, Because they are piped from a | Ls ~—
decorating bag onto the cookic sheet, 8

you can create clegant shapes just as =
ifyou iping icing Try roseite
ot st ballx, you can add
afestive touch of color by mixing
colorful nonparcils into your recipe.

2. Add desired sprinkles. Follow 3.7 keep meringues crisp, store in
recipe directions for boking. Let on cirlight confainer f cookies
dry in oven, then fansfer fo o sofien, place in @ 200°F oven
ook shels fo cool completely. o rostore crisp fexture.

1. Filldecoraing bog fted wih o
lorge round or sl fip ke TM or
48 with mesingue, Follow
techniques for piping desited
design onlo perchment-lined
cookie sheel.

Baking

Follow your recipe! It's the blucprint for baking success, with all the information you need about preheating the oven, preparing the pan, setting the temperature
and baking time. With that said, for some recipes, you may want 10 adjust baking time t0 get the cookic texture you like. For crispier cookies, bake a litle longer,
for softer, chenvier cookies bake less time.

MOVE COOKIES TO COOLNG GRID a

USE A THERMOMETER Ovens con have o mind UTTING BAR COOKIES For less crumbling and

of heir own, so @ thermomeler is your best fool
‘o ensure when you should star baking. Check
your cookies when you've reached he minimum
baking fime on the recipe, then confinue boking
i needed.

10 « WWW.WIITON.COM
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When baking’s complee, let cookies rest
on the sheel for a minute (uness otherwise:

cotglaily bekes rlonir tha et boch

a clean look, score the cookies with a knfe os
s00n s you Take them from the oven. Cu only
when completely cooled, following the score
marks. Jelly and it filings may stck fo the
kaife, 50 wipe the blade frequenty with o
damp clot



Decorating Techniques

COOKIE BASICS

‘Why serve plain holiday cookies when it is so casy to add festive seasonal colors and fun toppings? Follow these casy decorating techniques for the merrist

cookies to exchange, give o enjoy with your fami

Dippin
Perfect for partics. Justa simple dip
in Light Cocoa Candy Melts and the
fn begins!

Drizzling

Add artistic e to cookies with just
2 drdle ofcing or melted candy,
Drizzes don't have to be straight
lines-try spirals,zigaags, and swirls,
oo

Applying Sprinkles/
Sugars to Piped lcing
Your pretty icing accents will really
stand out when you add a colorful
treat topping Be sure to add the
oris or buger immediately

aier piping so they will stick

Puddle Dots

Versatile disks of thinned royal or color
o icing are madle in advance, dricd,
and used as accents, buttons and faces.
‘Thin royal or color flow, adding Y2
{esspoun water per ¥ cup cing, king s
ready for flowing when a small amount
dipped back into mixture takes a count
of 1010 disappear. Add addlitional water

asneeded.

1. Melt Candy Mels in microwave-
sofe bowi following packege
directions, or use the Wilton

Chocoloe o Blectic Mg
Pot. Dip cookie in candy.

1. Fill o porchment bag with melied
iy o i ot small hole:
to create f

1. Pipe desired o b et
color low icing.

1..0n waxed paper, pipe o boll,

Yito 1% in. diometer depending
et bl using
hinned icing in @ cut parchment
beg.

2.Lift cookie, allowing excess
candy fo drip off

2 Dize cockie fouwmg pattern
desired.

2. Immediotely sprinkle piped area
ugars or sparkles. Shake
cookiefo remove excess.

2. Let dry 48 hours

kkids

3. Ploce on cookie sheet covered
with parchment poper. Chillunfl
firm.

Z

et
3. Try drizzling over the dipped
area of cookies; et area set
completely before crizzlng.

3. Lot cookie completely dry before
stacking or packoging.

¥ f -
3. Decorate following project
insiructions.

WILTON COOKIE EXCHANGE « 11



Color Flow ]
“Thisicing creates a smooth, shiny Gt
Took with color that really pops! L

It's sensational for seasonal cookics. <
The rec

1. Ouline cookie using fullsrength
color flow icing and @ round Tip.

Color Flow Dragging

Add detail and interest to decorated

cookies while stll maintaining the A
smooth, sophisticated look.

3. Let dry 812 hours.

1. Ouine and flow in icing following 2. Drog o toothpick through fnes 3. Lot cry 812 hours.
seps above. Immediotely ofer from end to end.
fowing in, pipe fines oftinned

flown o cut porchmen bag.

Flow-In Designs

What a great look you can achieve 1
when you flow in dots, swirls or other ]
designs to wet color flow scetions. i
“The design dries into your iced top

for a more exciting treat.

1. Ouline and flow in cing 2. Immedictely afer flowing in, pipe 3. Let dry 812 hours before further
following sieps above. dosign using thinned color flow decorating
in o cut porchment bag.

Cookie Icing

Wilton Cooki Ieing covers cookics
with a shiny finish and dries quickly for
king. It great for decorating
ns too,. Sec the great holiday
colors on p. 93.

2. Top grid gently 1o remove any 3. Add sprinkles if desired while
bubbles ond alk icing ing is st wet. Icing sets in
fo drip off cookie. about one hour.

Applying Sugars/
Sparkles after Baking
Adding toppings after baking may be X
preferred when using larger sprinkles y
or for illing in 2 design area with more
control. During baking, jimmics or
larger sprinkles may spread or colors =
may bleed.
1. Brush cooled cookie with piping gel. 2. Immediotely odd desired 3. Let set before packaging or
sprinkles or sugars. cking,

12 « WWW.WITON.COM
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Tip Techniques

Stars
Srsre sl o boliday decorstiog,whethr illing i Ssna's i or
topping off the ree. Great for borders t0
la»gc Rwyul [M dium Canswslmcy] or FuHSnenglh Color Flow
, 16 Bag Position: 90- (simmhl ol
Holdrp Bﬂwnn Y und Y in. above sur

L

iy

1. Holdbog in posiion 2 Siop squeezing the 3. fthe fp up ond
wih one hand while bog completely pull away from
aher hand holds the before youlif ihe fip piped str.

tp seady. Squeeze from the stor.
ey

Dots/Balls

Greatfor buttons, facial features and borders. The longer you hold in the tip
45 you pipe,the bigger the shape.

leing: Royal (Medium Constony o FuSverghCalr Flow

Soggsted Tps: 2, 3, 4, Posiion: 90° sraight up)
Hold Tip: Sightly P

COOKE BASICS
Swirl Drop Flowers

‘The swirled look adds a nice motion effect. Squeeze and turn at the same time.
Icing: Royol (Medium Consistency) o FullStrengih Color Flow

Suggested Tips: 14, 225, 2 (for center] _Bag Position: 90° (straight up)

Hold Ti: For flower,lightl touching surface; or center, slighly above flower

i
Y
1. Torn wrist in towerd squeeze, dowly lurn 3. Make o ot flower
your hand, vith center, keeping the
knuckles ending to buied s i
starting vith the flat 0112:00. squeeze.
of your knuckles ot qommg, £ pull
00 (9:00 for 2. Stop oy and tip up and
Iefthanders). As you T the ip

Shells

The basis for many borders as well as ﬂ»uu de lis. Lift the tip only slightly
when piping shells to avoid a bumpy lo

ing: quul (M-dmm Consistency) or ru»smguh cdu Flow
Suggested i lightly above surfoce

urface 3 2
1. Hold the bag in the the bog. Gradually lifing it off the
6:00 position in order relox pressure os surfoce, to draw it o
to pull toword you. you lower the fip a point, For a border,
uniil it touches stort next shell so that
2. Squeeze hord, leting surfoce. the fanned end
icing fan out o the fail of the
i i 2 e generously as it lfts 3. Stop pressure or preceding shell o
L fgm'f S Smann, lieaded P tpdo re pulp awoy, wiout form an even chain
i the fip to the surface. of ip fo shove any Bead
point 50 your slnupQ eads
is y uses a shell moti pipe one
bca(l th d, the tail .

Leaves
Decorate wereaths, holly and vins with this casy pull-out technique.
Kaing: Royal nedion eonsmnncy] or a.usm;;n. Color Flow

9, 3!
er Lightly Tom:hmg Sotocs e om.«g Parolel to Surface

é < b

1. Squeeze hord fo 2. Relox pressure as 3. Stop squeezing and
bl up base, your pullthe fip i oway.
simulaneously ifing You, dmwmg
fp sighty. ot leof 10,0 point.

Outlininy

Use simpleics o frame designarea,then pipe in with sarsorrgrage. Grest

ing: Royal lmdwm consistency) or rullsmngch Color Flow
Suggested Tips: 2, 3 Bog Posifion: 457 Hold Tip: Slightly obove surface

» B 17

2. The icing will flow
out of the fip while

1. Touch fip fo surface.

3. To end, stop.
Roise he i sightly

squeezing, fouch fip
1o surface and pull

you directf long

squeeze. the surface.

I(mg Kol (Medwm Cunslshncy] o FllSenglh Coor Fow
ition: 45°  Hold Tip: Slightly above surface

V Voo

- Saweozeosyeulif 2 Redoxprsmrocs 3. For bead border,
tip slighty so thet you draw the fip stort next beod 0
ing fons out down and bring that fonned end
beod fo o point. covers the foil of he.

preceding bead 1o
form an even chain.

Zigzags

An casy up-and-down motion is all it takes to fll in outlined arcas or pipe fur
trim, pant cuffs and Santa's beard. Use a round tip to create tight, smooth
ngng: or astar tip for a fuller, ridged look.

eing: Royal [Medium Consistency) or n.»smg». Color Flow.

Sogge\edrv: Round-3, 5, Star-13, 16 Bag Position: 45

Hold Tip: Lighly touching surface

G54

1. Steodily squeeze 2. Continve piping wih more reloxed look,

‘move hond in inctease vidh os you

oight up/down end, sop pressre move bog.

patiern adplipoorfor |
elongated zigzogs, . Repeat as you move
ok I e in a srightline wih
o Py
Bkl moton.
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Plan Ahead and Set the Tone

Remember that a cookic exchange is also  party. It requires the same
preparation and planning as any holiday celebration-—with fun foods,
festive decorations and good company. The big difference is that for
hould go home
with an equal amount of holiday cookies in many varieties. This calls for
informative invitations, some clear ground rules for guests and the
inevitable juggling of numbers when there are cancellations.

ur cookic exchange to be a success, all your gues

mber. Any later and invitces” cale

may be
booked up. Call before sending invitations for a better idea of how many

anumber of cookies to bring,

Moy ity Wl ot Spi
guests as excited about attending
the exchange as you are about
hosting it! However festive you

make them, it’s even more important

the rulesthat will make the ¢ change
fun for all. Essential info include

event. Let guests know what they can expect for refreshments. There’s
ver that guests dined

nothing worse than |)n paring a meal only to di
Announce that awards will be given too, with
, creativity and taste. A little friendly
more fun!

before they arri

cookies judged on appearan
competition always makes the

TALK ABOUT YOUR TREATS
Encourage your guests fo share their recipes—and the stories
behind them. Ask everyone fo bring copies of recipes fo stack
next fo its place card. Have each baker plan to talk about their
cookies before you swap. Hearing about where the recipe
originated, a helpful preparation tip or o favorite memory the
cookies inspire makes the experience so much richer. As host,
plan to record the revelry with a digital cameral



Follow this checklist o keep you on frack as you prepare for your
cookie exchange.

FOUR WEEKS AHEAD
Stat o planning folder
Collfriends o check on their oailobily.

Findlize dote ond fime.

0oo&

THREE WEEKS AHEAD

O Dreom up o theme.
O Buy or create invitotions.
O Send invitations by mail or email.
TWO WEEKS AHEAD
O Preporea menu.
O Survey your cabinetsfor serving and display pieces.
1 Shop for holdey decorations, plocecards, and fobletop embellshments.
Tl ot cockies and purch o e
T Purchase foders or albums for guests o toke home ll cookie recipes
O Moke awerd certificates
O fnecessary, boke and freeze batches of your cookies ahead of fime.
Defrosta day or wo before the party, hen add icing and decorations.

ONE WEEK AHEAD
O Double-check within guestio make sure they're planning on
e S ot
Collgueds ol hem hey 1 E% bring fover or more

Decorate your house.

Finolize your menu.
Shop for food and beverages.

Create cookie-inspired dacorations.

ooooo

Boke your cookiesfor the exchange. Store and wrop.

THE DAY BEFORE

D1 Moke os meny oppefizers/entrees as possible and refrigerate.
D Set up fables or cookie exchange, buffel cookie-decorating, and favors.
D Decorale fobles and setout serving lishes and display stands.

THE DAY OF TH OOKIE EXCHANGE
[ Finish foods and beverages for buffe.
D1 Setyour cookies on the exchange foble.
D1 Greet your guests and enjoy the day.

ND RULES Include a list of what guests
o cookies, containers for taking home, printed copies of
recipesand a story or baking seeret to share at the party. Typically, cach
guest should bring 12 cookics per person, including the host, and an

hould bring:

extra dozen for snacking and judging.

o prevent disappointment, inform guests what treats are acceptable.
Should only homemade treats be allowed or will bakery treats make
the cutz Should baked goods be holiday-inspired or wil ¢ like
chocolate chip or oatmeal be welcome? To make the exchange more
interesting, you may request cookies made from family
that epresent a childhood memory or reflect ethnic heritage.

es, those

KIES Include a list of cookie carrying ideas

with invitations, encouraging pr
the party. Suggest presentation ideas (scc page 1) as well as the
following transportation tips:

-packing, to ensure safe transport to

1. Bake cookics 2 days before exchange.

N

Always cool before packing to prevent sticking.

w

&

Place sheets of

parchment between
layers of cookies,
especially those which

are iced or decorated with
royal icing*

@

Pack delicate and
decorated cookies in
shallow containers; the

fewer layers, the better.

STACK SAFELY
Parchment sheets protect
stacked cookies and are

available in colorful
holiday designs.

2

Wrap cookics singly
or in pairs and group
wrapped cookies in
apretty box, bag

or basket.

*Remember: Cookies iced with butiercream dort stack well

WILTON COOKIE EXCHANGE © 17
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Above: A winterwhite box can sfllshow off cookies colorfully. Use festive
paper as occents; wiap bands fo encircle e box, then embellish wih textured
tibbon and bow. Or, cut paper nto favorie shapes ike holy, omaments, candy
canes and frees fo give your packoge instant seasonsight siyle.

Below: Lok for colorful winter themed accents fo brighten up your
package. Here, @ simple bow, arificial pinecone or poinsefic provide
a fun finish. O include the cookie recipe on the box. Moke your own
envelope by folding pafternad cardstock info a pocke. Write he recipe.
on consfruction paper cut in o fesive holidoy shape.

Prior to the party, clue your guests into the varicty of merry materials
available for wrapping cookies with ease, both on-line at wivw.wilton.

com and www.el

ucces

com and in their home, including “found items”
like colored plastic wrap or parchment and ribbon. When your exchange
table starts to fll up with batches of festively-wrapped treats, it’s like
Santa’s Workshop has come to your home.

Pr It a great way to
speed up the swapping phase of the exchange. Pre-packaging also ensures
that cookies retain their shape and taste. If guests mix different carry
home cookies in one large container, crisp cookies are likely to crumble,
gingerbread may overpower more delicately-flavored cookics and

ty presentation s also practical for your gu

spicy

iced cookies may lose chunks of icing or d that
almost everyone will be giving cookies as gifts, so the exchange will be

the perfect place to pick up wonderful wrapping ideas. As hostess, you

can be the leader of the “pack”. Here are some easy ways to dress up even

plain Christmas cookies:

18 « WWW.WILTON.COM



ING CONTAINERS Your choice of boxes and baskets is
endless.You'll find a great selection of winter white boxes on page 95,
ready 0 accent with your favorite colorful trims. Window boxes and
popcorn-style cartons give a sneak-peck of the treats that await. You'll
find a great selction of box shapes as well, from tent-style (perfect for
biscotti) to rounds and hexagons!

Patterned plates and baskets arc ready to be filled and wrapped in
Jarge treat bags for an impressive emporium-style presentation.

HOMEMADE
COOKIE CONES
Guests will love to scoop
up their cookies in these
creative cones! With all

bor

fo create a variety of
looks. Cut a friangle from
your fovorite_patterned
card stock; finish the

 botom edge with an
elegant scalloped look
using Cuter Bee scissors.
Corve the triangle info @ cone and tape, then circle with wide
tibbon, topped by @ narrow bow and streamers. Add a fun hondle by
hreading ribbon through small punched holes and secure with knots.
Fill ith cookies in a see hrough bag.

ON For simple flair, ribbon can’t be beat. It's
it e Rl o e e bl v HE e e o o D
and match ribbon colors and texturs to create more impact, as we've
ips topped with a twist knot iz a patterned
box with ribbon that picks up one of the colors; add strips strategically
to frame a window or cut strips with patterned scissors to create more
excitement. Visit wiww.cksuccess.com to see all the trims and tools at
your disposal.

donein : d

v;:;

S Want your cookie package to say “Happy Holidays”?
A sticker can do just that! Merry messages, holiday colors and fun
shapes like penguins and poinsettias—they're all part of what makes a
sticker the fastest way to add personality to the presentation. You may
be surprised at all the sticker styles available.
for a great selection of dimensional stickers from Jolee’s, which help

you create a colorful layered accent to top off your treats.
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fandup winter cenferpiec ubles os @
SR B e upﬂghl in bow Filed wih Suger Peorl. Before e
exchange, gather the family o build ond decorate o fraditional gingerbread hous

in o forest of sugar cone frees. Add @ personal fouch by placing o folly gmgcrbv:cd
boy by every guesf's cup.

Your baking buddies are much more likely to get,in the spirit of the
exchange if you set the scene with all kinds of d

ling decorations. Go
all out! Tie in the theme of the celebration with your decor by using
cookie-based accents, as shown here, OF course, your holiday tree,
wreaths and poinsettias set a merry scene as well. In addition to festive
sights, add satisfying sounds and scents. Create a playlist of jolly holiday
music, light scented candles and have cider brewing on the stove.
Ideally, you will need to set up three diffe

ent tables: one for serving
refreshments, one for exchanging cookies and one for decorating

cookies. Arrange the cookic-swap table so that all offerings can be scen

and reached from at least two sides. Employ multi-tiered serving stands
to keep various cookic designs in the spotlight and maximize tabletop
space. Stands can also be dressed for the holidays with ribbon, sprigs of

artificial evergreen and ornaments

20 « WWW.WITON.COM
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hioy The Day

n'tknock yourself out cooking entrees and mixing beverages —after
this s a day devoted to sharing cookies and camaraderic, Opt for
plespreads,such a coffec and cake or cocktails and canapés, or pull
ether an casily assembled buffet. Whether you're serving brunch,
ch, afternoon tea or dinner, keep the bill of fare on the light and
e. Savc the cookies for judging and trading
your cooking cue from cookie shapes and cookic-making
thods to fashion original, edible works of art. Utilize Christmas.
ki b Lopénct i

p P
with piped-on spreads in holiday hues. Create spritz-like cheese
cs using a cookic pres

Use snowman or Christmas tree cake

5 10 mold gelatin salads or seafood mousses.

ipply 2 holiday-themed dessert that can double as a centerpicce.
on has a great selection of holiday pans for creating cakes, molded
s and desserts in favorite seasonal shapes. You can even display a
1-sized decorated cookie to

everyone—press chocolate ¢

- or shortbread dough into one of our shaped pans, bake and cool,
decorate to complement the shape.

— .
LET GUESTS BE CREATIVE
Decoraling cookies af the exchange can really bring the
crowd together. Set up @ decorating station with plain
kies and all the icing, fools and trims needed to transform
them. You'll need bags, fips and spatulas, fube icings and
el edible color markers and plenty of sprinkles and sugars.
Keep this book on hand for inspiration!

Make every guest feel like a winner. Hold an award
ceremony for best baked goods. Have cach guest
bring extra cookies 1o share with a jury of their
cookic-baking peers. Distribute ballots to guests
after tasting is complete. Przes could be ribbons,
computer-generated certificates, or trophy-like
cookies on a stick. Be prepared to present as many awards as there are.
guests. Categories could include: Best-Dressed Cookic; Best Chrismas
Character; Best Use of Chocolate; Best Overall Presentation; Best
Sprinkles thnic Recipe; Best leing Design;
Best Shortcake Production; Best Buttery Taste; Best Color Combination;
and Most Festively Iced.

Say Thanl Sharing
Present guests witha cooki

making memento that’s fun and functional.
Place cheerfully wrapped or ribboned favors on a small table sct
near the front door 5o guests will remember to tote them home.
Make the giveaway display extra jolly by trimming a tabletop tree with
ribbon suspended cookie cutters, measuring spoon sets, and
colorful spatulas. Or, fill small
gift bags with a
Christmas Cookic Ste
FoodWriter Edible Colored
Marker, and Colored Sugars.

No matter the presentation, a
cookie-themed gift gues
take home with their treats
will always remind them of the
wonderful time they shared at
your cookic exchange.
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Variety is the spice of ifc and a sure way to be popular at the cookic exchange! Our Cookie Gallery will show you all
the great designs you can create from a few basic cookie shapes. After your cookies have cooled, gather all your tools and
trims in one place and have fun decorating  sensational holiday sampler to take to the party. Or, use our gallery ideas
if you're planning a decorating station at the exchange. Give every guest a task—spreading icing, piping candy or
adding toppings. It's a great way to break the icc and share the holiday spirit!

For specific technique instructions,see pages 11 - 13,

600000
O easy-to-use cookle press
(p- 88), loaded with Classic
Spritz Cookie Dough (p. 86), 2
s the perfect tool for making
many fesive cookic shapes Fun Flecks
it it oo o Candy Ml
your cookie exchange! Here Sprnkle it
are over 3 dosen great ways i c i
‘Sprinkie and Christmas Nonpareils.

®

Holiday Hybrid Ruby Rings

‘and Whit Condy Mals. Sprinde.  ond Grean Condy M. Spiale
it i Cored Sige

ight
Dip in molled Ught Cocoo Condy

Our Family Tree : Dipped Deli
s coki

desig
Whie

Blossoming Brightly: Festive Wreath

‘ond op with Chrisimas Confe Sprinkle, | Red ond Whie Candy Mels. Sprinkle:

il Whie Sporking Soger, Sugor Poots.
- S
Rainbow Garlands ~ Winter Open Flower Snow Bloom Diagonal Drizzle
: mehed White i i Al i ot detoils with Red Candy Melis. i White ond
Candy Mels; aniach &-Mix Jimmies. Candy Melts. Sprinklo with i k Atoch Jumbo
; ; Assortment with Whito Condy Mels
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Autracta crowd st the cookie exchange with your.
Jolly gingerbread people! With all our fun ways
1o dress them up, there’s no easier cookie to
personalize for the holidays. Stare with the
clssic Gingerbread recipe (p. §6) and our 3 Pe.
read Cutter Set (p. §9), then follow the
casy decorating instructions here, using royal icing
(unless othervisc specificd) and dazzling Sprinkles.

)Nrgpped up for Winter

Fast Friend

Pipe in scorf and shoas.

‘ond swil hoi.

\ Buttoned Up

(Qe

Granny's in her Glory
! op s

Atoch spice drop halves for butons

i swid b,
o eyes ond nose, ouline mouh and bead i
Atoch Chistmas Confeti of woist.

Jolly Jumper
e vral o ot oty e with R o
Geen Clored Sogor P i, il ores,bors

4
¢

Short Winter

Christmas in Crimson

Shiny and Bright!

outine detols. Atoch
choeks ond clothes,

Add it o ot butons.

Holidcy‘ Bf:ker

Dressed for Chill

The Wild Vest!

Pipe dol, outine ond zigzog focie ectures and delol,

24 « WWW.WIITON.COM

Asach Chistnos Confoti scorf ond cuffs

dot and pipein

fociol feotures. Add dot and outine vs! deols,




Greetings in Green

shirt ond s,

Bowtie GUZ»

COOKIE GALLERY

Berry Chnstmasl

o Got ond swi fociol feaures, butans ond dress frim,

pipein bow,
ot knol, eyes and nose. wp. scrolland sigog tim,
dot berries and leaves,

Striking Stripes

lee sk smooth A

Cute as a Button

dotand ouline facol fectures ond skirt i,

sors.
foonres; toch Flowertul Medley confeti

¢

A Nonpareil Nogl
Pipedot bukos,sigaag el ouine ondplsin bowi:
sprinkle wih Cloed Sugor o Novpores, Add ot
ovlinefocil oo,

Sporting Shorts

Peppermmf Prmf

it Colored Sugr or Nonparais Pipe dot eyes ond nose,
outine hoir and mouth,

%, bows ond moh,
Fie dotoyes, o on cheoks. Aoch

t@g@

Snowflake Smock

Pipe swir hair. Oulie dress; pipe dot ond outine fociel
05 e

A Chlld Sml|es

Holidcy Spice

Pipe dot and autinedeti e Christmos Confoticufs

Simply Merry!
ipedot

. nose and
burons, ouline mouh

b, dot eyes ond nose. Rollout
e g i oo el sugr.
‘Cut lothes and bow; atach with dotsof iing,
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Choosing the best-looking Christmas trec is shvays
diffcult, The good news i that you can choose
all these tree cookis for your cookie exchange.
assorument. Your fellow partygoers will have the
tough decision —with so many fon shapes and cool
colors, they won't know which to take home!
Use our 3 Picce Christmas Trees Cutter Set, (p. 39)
royal icing (unless otherwise noted) and bright
sprinkles and sugars to grow you festve forcst.

Two-one Tree

colorflow, o
lines and coot with White Sporkling Sugr.

dough; cut ond boke cookios.

Rainbow Glow

s

&

Blended Branches

Alpine Shine

ith puf
leoves;sprinklo with Roinbow Nonpareis.

Sparkling Sapling
e A o

1

Zesty Zigzags

 dvgh. Pipo ouline o paints ond
zigag bronches.

Sporklng Sugor. ke runk smooh,

E

Textured Tree
Cover ree and trunk with Zigzags; overpipe branch diviions
ith sl igaogs. ips dot fght

Scallops & Star

Winter Glitter

branches,
ond zigzag stom,

Fipo sclops ond coo wih ightGreen Coloed Sugar.
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Winter White Tree

Colorbright Conifer

COOKIE GALLERY

e

Showered with Snow
" Poeto1

Peors It cry,Brush with Whie Pecr Dus,

e spinkle wih moiching Coloed Sugars

Softly Scrolled

Electric Evergreen
el fow, o d

fiv

Dazzling Drifis

« Flow n zigzog

ot in graducted sizes.

soctons of hinned ccor fow.

Ornament Excitement

Neon Noégl
p o

with dotsofiing,

Fpoin
Flowert My coff with dot of g

e

Pearl Pine
Ouine cookia wih fulbstrengeh colo o low in i hinned
‘color flow. Immediatoly attoch Sugor Pearls.

Aspen You Shall Receive

Grand Garland

i

Fluffy Fir Tree

thinned colorfow. Lt dry. ipe pullout branches;

sprinkd with White Coke Sporkes

docorote sar with dots.
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Notwo mowllakes are e
these festive flskes

like, which makes
rour cookic

exchange or holiday gift sampler! With our great
selection of cutters, icings and sprinkles, starting
on p.88, it casy to give cach cooki its own cool

colors and fun shape. Decorate with color flow
fcing unless otherwise noted.

Snowy Swirls Gentle Snowfall
‘Outline ond flow in cookie; let dry. Pipe swirls. Outline ond flow in cookie; let dry. Pipe outline storbursts
ond

i

"%

\./T

N
r2i

Polar Pearls Star Shower

center ond stordetoil.

Chocolate Cool
accots: ot oy, Brch wih Whi P s

icing loops, fleurs e ls and doss.

Violet Vibrance Winter White ley Blue
Use el Whie Condy Mol (rvod vi incookie, et dy. o o cy.
Gorden Candy Colr e pipo oukine veins Skl . dorcans, prindovith B Peorlzed Sugar.
ein it Lovender Colored ugor.

Scarlet Shells

wilh Sugor Pearls.

Gold Flake

Silver Scrolls
o
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COOKIE GALLERY

v
Golden Garden Fudgy Flurries Fancy Flake
> ; o, Do ik ” it el
i dot cotrs. Bush flowers with Gl Pecr Dt/ lamon oyl g ot feing fleurs do s ond puddledot coner brshed with
o Whia P Ous.

WellPlaced Pearls

Bold Blizzard

Pearlescent

oftoch Sugor Peorl occens.

veins; ot dry. Decorote with puddio dot center

puddlo ot brushed with Wi Pear Dus.

A
v

a

Aqua Sparkle

odd dots

Snow Dancing
och b

Green Sheen Graceful Lace Heart of Winfer
s e A :
‘wit Emorald Groan Poorized Sugor. I whit topped by dot and scrolldofl: ot cey,Brush hearts
it Whil P Dus:
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Cookies that deserve star billing at your exchange
table! It's amaving that with fust our Comfort
Gri

ar Cutter (p. $9), you can make 3 galixy of
‘eye-popping desigas. Using great cfectslike
Pearl Dust, pulled color flow and Sparkling Sugar,
your sars will dazzle exeryone! Decorate
with royal icing unless otherwisc noted.

Cocoa Corona Cool Blue
e i . Pipe.

> 2
Earn a Gold Star Spun Silver

rom Nesing S S, Outine ond pipe in iner or nd edge
cookie in white; sprinkle with White Nenporeils.

of colo o ey, then s wih Sive Pt
Dust/lemon extroct mixture.

Star Spotted Golden Sunshine
Inodvonc,gionpuid do om Yo 41t oy, )
‘brush with Gold Pear] Dust/lemon extract mixture. Oufline ond M/hmnnmnumn Oxine ond flow i cookie wib aoor.
flow in cookie with coler flow; let dry, oftach dots with icing. 7 Flow; ko iy Pipe linos; brush wh Peorf Dust misure; otoch pudda .
C
Cinnamon Star Spiral Sparkle Pinpoint Panache

o Sefos baking, sprinkle cooke with Chismos Norparl
s wih Gold PorlDut/lemon esac i
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Holly Sprig Star
Ovtine and flow in with color flow; let dry. Outline end
pipe n holy; pipe dot beries,

Swirled Supernova

o cookie smooth, Pipo outlnes and swis.

CCOOKIE GALLERY

Twin Stars
Mark s stor uing smallst Nesing Sor ot
il in marked orea wih sr.

Drizzle Dazzle

Stained Glass Star

a

L
)
e R A
e
——
P
-y i
e R

_Candy Cane Comet

izl nes of mehed Red and Groen Condy Mels.

Dust/lemon extroct mixtue. Filin wi sirs.

Rod Sugar ond White Sparking Sugor o you decorole,

S
D E

Ll -
Wild Whirl

Drizzh cookie with hinned colr flow,

Dots Connect!
efore boking, poiion Chimes Conilion ook,

AllStar Sensation
Brush boked cookic with Piping Gel and posiion
Groon Nonparois on cooki

Energy Waves
Outine ond flow in with while coor flow, Immodlicely flow
nonrsor s o e ond geerdog ot designs
with foothpick.

Twinkle Sprinkle Little Star

Before boking, cover coold

‘White Sparkiing Sugor.

In Orbit!
In odvance, moke o ¥ in, puddie dof; let dry, then brush with
‘White Poorl Dust/lemon extroct misture. Oufine and flow in
‘cookie with color flow; let dry. Pipe starburst lines and sprinkle.
Suugor; omoch Sugor Peors ond pucdlle do.
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Here are the cookics your exchange guests wil
be hanging around! Justlike the family wee-
trimming event, everyone will want to grab

ornaments featuring their avorite colors and
holiday designs. Cut cookies using the medium
round cutter from our 101 Cookic Cutter St
(p.90), or the faney ornament from our 3 Pe.

Holiday Cutter Set (p. 89). Decorate with royal

iing unless otherwise noted.

Color Wave
Outin socions and ow i with clor lows oty Pipe
in honger. Brush outlines and honger with Gold Peorl
Duslmon ettt mixe.

Mad about Plaid
Ouingand o i it oo . i ullc,sors ond
gz banger. S s and honger i G
ol Do axoc i,

Striped Sizzle Merry Message Bright Brocade
‘makching Ce i o leaves. Pips dot baries orea with beod: e o
ond pie sigzog hnger. ushoccans wih Gl P Duslamen ot mixt

B eved

RN

Vibrant Violet Polka Dot Punch Try a Treel
< Attach Chris Confetti and mini
Pipeinsckonswih P Gelprinko wih Be Colorod Sger, 5

i
is

oround e sprinlevith WhiSparking Sugor.

-,

s

.

dq
‘\“\"f
L i

Fun Flake
i oy, Ovtine

Peppermint Pinwheel
: ey P

Dot Drop

snovike; odd dot occents ffatlen and smooh wih
finger dipped in comstorch). Pipe zigzog hengar,
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pe
gz hanger

lines and zigzog hanger; sprinkle ines with Wi Nonpores.
Pige doss.



'COOKIE GALLERY

-_—
Chevron Chic Winter Green Gllﬂenng Gem
i a i i Pipe
. : . t
‘coat with Groon Colored Sugor. ‘ends ond zigzog hanger. VNWWW
P13

Ice Flow

Jo

v
-—

The Word Most Heard Holly’s Hanging
d y. Pipo in icicle. fine 4 Pipe leaves
000 coo with Whi ke Sparkles. Atoch ini {oters ond gz henger:brush hongar v (et ‘ond dot betis. Decorote ends wit oufines, callops ond.
sl holfor hager i

Joyful Boy

Golden é;undeur

Emerald Excitement
era i)

honge, i

Atoch Sugor Pecrs.

4 & = |
Season’s Greeting Stylized Snowflake Bright White
Colored Suger p Lot dy. ipn vl Colocd Sogor.Pipe dof
Print message. and dot accents. Atlach mini morshmallow holffor hanger holffor hanger.
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When you're making your exchange cookies, don’t forget to add the joy! Remember, there will be dozens of cookies on the
table—those in the merriest shapes and the coolest colors will be the talk of the party. As you're about to see, any holiday shape you
can dream up can become an amazing decorated cookic. All your festive favorites are here! Showers of snowflakes accented with
swirls, sugar pearls and snowman faces. Fun ornaments with candy hangers. Jolly elves who stand up to join the party.You can even
combine cookies in a sensational scene, such as our village of gingerbread house fronts, cach with its own colorful Alpine design. With
the casy instructions here and the variety of cutters and toppings on pages 88-95, your cookies will get everyone in the holiday spirit!

WILTON COOKIE EXCHANGE



: Festive Forest

COOKIE
3 Pe. Christmas Trees Cutter Sel,
Cookie Sheet, Cooling Grid

RECIPES
Color Flow and Royal cings,
».87; RollOut Cookies, p. 87

TIPS ALSO
1,2,3,4,13 Flowerful Medley Sprinkles,

i Nonpereils, Light Gre
COLORS* Rainbow Nonpareils, Light Green

Colored Sugar, Color Flow Mix,

Kelly Green, Leaf Green, Chrisimos N o Sarnsoreh

Red, RedRed, Brown, Lemon

2 Yellow, Golden Yellow

The Sleigh Team

COOKIE INSTRUCTIONS

3 Pe. Holiday Cuter Ser, Prepare and roll out dough. Cut cookies using

Cookis Sheel, Cooling Grid _ cutters from set. Bake and cool. For reindcer,
outline nose and antlers with tip 2 and full-strength

TIPS ow in head, antlers and nose with

1,2,3 ¢ dry overnight. Pipe tip 1 dot cyes,

ner cars. For.
COLORS* outine hat with tip 2 and full

with thinned icing, Let dry overs

RedRed, Black, Copper
R ol ik 83 b Bt it i g

skin fone shown), Brown

immediately sprinkle on Sparkling Sugar. Pipe tip 2

RECIPES dot nose, swirl beard and pull-out bead mustache.
Royol cing, RolOut Cookies,  Add i 1 dor eyes and outline mouth
p.87

*Cambine Brown with Red-Red for brown shades shown.

36« WWW.WITON.COM

INSTRUCTIONS
Preparc and roll out dough. Cut trees using cutters from set; cut 1 x 1 in, casl
for cach cookie. Bake and cool. For trees with sugar backgrounds, sprinkle on
colored sugar before baking; add tip # icing 7igrag or confett sprinkles afier
cooling, For nonpareil tree, cover with tip 13 stars; sprinkle on nonpareils.Fo
trees with color flow backgrounds, outline with tip 2 and full-strength
in with thinned icing (stars and tree trunks should also be done now with color
floe).For versions with flown decoraions,before background icing s s ue
tip 2 to pipe on full P
horizontal lines (altes or igrags (us witha
toothpick).Your decorations will sink and Tiend rvgh\ into the backwruuml‘ Let
color flow trees dry overnight beforc adding decorations in royal or color flw
icing We show tp 2 lattce, tip 2 garland, tp 13 stars, tip 1 dots, outlincs,
starbursts and spirals. Stars and tree trunks can be decorated using tip 2, 3or 13
icing 7igrags or tip 2 o outline and fill in (pat smooth with finger dipped in
cornstarch). Attach easel to cookie back with royal icing:

#Combine Kelly Green with Leaf Gren orgren shdes shown. Cambine Chrsass el
Red-Red for red shawn. Combine Lemon Yellow with Golden Yellow foryellow shorm, Cosi
Brown with Red-Red for brown shown.




These Deer Deliver!

COOKIE

" Shee, Cooling Grid

RECIPE
RollOut Cookies,

L p87

AlSO
light Cocoa (14 oz
covers about 80 10 90

Porchment Triangles o
Disposable Decorafing
Bags; Coke Boards;
ini pretzels, mini

* chocolate chips,

woxed paper

COOKIE PROJECTS

: A Frosty Face

COOKIE INSTRUCTIONS

Round ComfortGrip  Prepare and tint dough light copper; roll
Cutter, Cookie Sheet,  0ut and cut rounds. Bake and cool. Place
Cooling Grid cookics on cooling grid set over cookic

sheet. Cover top 1/ n. of cookie

COLOR melted red candsy lt set. Decorate wsing

Conner for skintone_ mclted white candy in cut parchment
procioakintons  pipe candy over arca for bt beoa

sl and pompom; immediately sprinkle
> ReCiE chopped oo Achchci
e or eyes and cinnamon drop for nose.
: ““‘L‘; e Pipe candy over areas for beard
. ‘mustache (leave mouth area open);
L AISO immediately sprinkle with nonpareils.
+ Red and White Candy
> Melts, White

Nonporeils, Cinnamon
Drops, Parchment
Triangles; shredded
coconut (chopped),
mini chocolate chips

INSTRUCTIONS
Prepare and roll out dough. Cut heads
using bell cutter; trim off clappers with
kife. Bake and cool. Melt and mix Light
Cocoa candy with some White for a
lighter shade of brown. Place cookics on
cooling grid over cookie sheet. Co
with melted candy. Chill untl set. Cut
pretzels for antlers. Position heads on
waxed paper-covered board. Using
melted candy i cut parchment bag,
Rtk wileca chocolate ghip ears.
Pipe outline smile, dot eyes and nose.
Chill until set.
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: Ever-Great

Evergreen

COOKIE

» Chrisimas Cookie Tree Cutter Kit,
* Coolie Sheet, Cooling Grid

COLOR

Kely Green

Color Flow Icing (3 baiches),
RollOut Cookies, p. 87
ALSO

Color Flow Mix, Light Green

* Colored Sugar (2}, Piping Gel,

* Brush Set, 10 in. Coke Circle or

% 12/in. Coke Plate, Fanci-Foil Wrap,
* Parchment Triangles; Sin. wide red
+ ribbon (11 in. long)

INSTRUCTIONS
Prepare and roll out dough. Cut 2 strs of each
sing cutters from kit. Bake and cool.

Prepare 3 batches of icing; tint 1%

© Tullstrength light green icing in cut parchment
* bag; let set. Decorate cookies one-a
. this point. Flow in with thinned light gree

immediately pipe dark green lines from middleof

atime from

sar o poins ingcut parchment b e s
108V shape T conte . Let iy B
cookie edges with Piping Gel. Cover with light
‘green sugar. Assemble tree on foil-wrapped bosrd

© or cake plate, stacking from largest to smallest
+ and sccuring with dots of icing. Make a bovw and
 attach to trectop with dots of icing,



: Potted Poinsettias

: COOKIE
Cookie Pro ULTRA Il Cookie Press,
Cookie Sheel, Cooling Grid

: TS
+2,3,352

¢ COLORS
Chrsimas Red, Kelly Green,
+ Golden Yellow

* RECIPES
* Royol keing, p. 87;
Classi Spritz Cookies, p. 86

: AISO
* White ReadyToUse Rolled Fondant

(24 0z makes 12 pots), White

+ Candy Mels, Foncifoil Wrop,

2 8in. Lolipop Stcks, Meringue

© Powder, Brush Sel, Clear Vonilla

» Extract; new 2 in. diometer clay

pot elly spearmint leaves,

o Shin. wide ribbon (20 in. per po),

+ 6. croft foam square, crushed

chocolate cookie crumbs,

waxed poper

INSTRUCTIONS

© Paint lollipop sticks with a mixture of clear vanilla and green icing color.
2 Push end into craft square and let dry.

Prepare dough. Use flower disk with cookic press to make 6 cookies per
+ pot. Bake and cool, Pipe tip 352 pull-out leaves to form poinsettias.
 Pipe § leaves for bottom row, then $ shorter leaves on top, positioning
tips between tps of bottom row. For centers, pipe 6 tip 3 green dots;
overpi

Use melted candy to attach cookies and leaves to painted sticks; chill until
set.Wrap pot with § x 16 in. piece of Fanci-Foi vith ribbon and
+ tic bow Fill pot with 2 oz. fondant. Insert flowers. Cover fondant with
cookic crumt

tip 2 yellow dots. Cut spearmint candies in half for thinner leaves.

'COOKIE PROJECTS

Sparkling Swirls

COOKIE INSTRUCTIONS

9 Pe. Holidoy Cuter  Preparc and roll out dough. Cut cookies;

Se, Cookie Shee!, bake and cool. Outline tree and bottom

Cooling Grid part of stocking with tip 2 and
foll-strength cing; et sct. nuu inwith

TIPS thinned icing; et dry. Outline stocking

12 cuff with tip 2 and full mmg, cing;
et set. Flow in with thinned icing,

COLORS* Lot for 10 S miutes, Sprins on

Chrstmos Red, nonparcils; let dry. Pipe op o

RedRed, Leof Green,  designs using full- m..g icing; sprinkle:

Kelly Green on matching sugars.

RECIPES #Combine Christmas Red with Red-Red for

Color Flow leing, red shown, Combine Leaf Green with

RollOut Cookies, p. 87  Kelly Green for gresn shown.

ALSO

Color Flow Mix, Red

and Dork Green

Colored Sugar, White

Nonpareils, Disposable

Decorating Bags
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: Flaky Friends

: COOKIE INSTRUCTIONS
4Pe. Nesting I sdvance: Make heads. Using thinned
Snovwiokes Melal ropalicing in  cut parchmen big,
Coter Sof, Cookie_Pipe 1in. pddle doss (p 11) on waed
Sheol Coling Ord Peper-covezedsrfce Lt dry 24 hours.
L Preparc and roll out dough, Cut snowflakes
TIPS sing 2nd smallest cutter from set, Bake
2,3
COLORS

Christmos Red, Kelly  pipe in top hat and Santa hat; pipe dot
Green, Orango, Black  carmulfs, outline headband, igrag and

" swil fur trim on Santa hat Using tp 2,
RECIP pipe dot eyes and cheeks; pipe outline
Royal lcing, Chocolate  mouth and band on top hat. Pipe tip 3
Orange CutOuts, p. 87 pull-out noscs.

ALSO

Meringue Powder,
Porchment Triangles;
waxed poper
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Welcome to Winter!

COOKIE INSTRUCTIONS
18 Pe. Holidoy Cuter  Prepare spritz dough. Use snowflake disk
Se, Cookie Pro UTRA  With cookie press to make 8-10 cookies.
W Cockie Press, Bake and cool. Prepare and roll out
oo hriames dough. Cut 3 trees using Comfort-Grip
. ok Cutter and cut | snowman using cuter
Lwsnl 3 from set. Bake and cool. Pipe snowflake
Sheet, Cooling Grid  points using melted candy in cut
parchment bag; immediately sprinkle
s with white nonpareils, Cover trecs with
LR p 16 stars in royal icing; immediately
. sprinkle with rainbow nonpareils and let
CELRS dry. For snowman, ice head and body
smooth with royal cing. Outline and

Kelly Green, Brown,

Christmos Red, pipe in hat and brim with tip 4. Add tip 4
Orange, Block outline hatband, p 3 dot eyes, buttons,

= outline mouth and pull-out nose. Pipe.
RECIPE

tp 4 outine scarf and tils (pat smooth
Classic Spritz Cookies,  with finger dipped in cornstarch), tp 2
. 86; Royal ling, puil-out fringe. Autach all cookies to
RollOut Cookies, p. 87 lollipop sicks with melted candy. Let
set, Trim sticks as needed. Insert cookies
ALSO in eraft circle; position ribbon. To display
Whie Condy Melts, a5 shown, position craft circle with
11% in Lolipop Sticks, _ cookies in glass bowl; il with Sugar
Jombo Reirl Pearls and position ribbon.

Nonporeils,

‘White Nonpareils,
Sugar Pearls,
Porchment Triangles,
Meringue Powder;

white curling ribbon,

8 2 in. high croft
foom circl, cornstorch,
8 in. glass bowl




COOKIE PROJECTS

Snowmen Stand Tall

COOKIE INSTRUCTIONS
12Covity NonStick  Prepare d ugh Press halfof dough into
Holiday Cookie Shopes  pan cavit ind cool snowmen.
Pon, 101 Cockie Roll out remaining doughs cut 1 circle
Cottes, Cookio Sheey, P33 or cach treat using mediurn round
S cutter from set, Bake and cool. Spatula
o ice snowman's head and body smooth.
TS Pipe tip 8 outline arms, Outline and
b pipe in t0p of hat with tp # (pat smooth
¢idide 4,9 finger dipped in cornstarch). Pipe
COLORS tip 4 outline hat brim. Pipe tip 3 hat
S band and finger scction of mittens (pat
Chrismos Red, Kelly 20 ot thumb, ipe
Green, Orange, Block i3 ot eyes and mouth, tip 3 pull-out

¥ dot nose. Pipe tip 349 holly eaves on
RECIPE hat; add tip 1 dot beries. Ppe tip |

o Royal lcing, Sugar pull-out fringe on scarf ends. Let dry
Cookies ffor nonsfick  overnight. Svnula ice round cookies for
pans), p. 87 center;

add extra icing for support if necessary.

ALSO Sprinkle with Sparkling Sugar.
White Sporkling Sugar,
Meringue Powder,

Disposable Decorafing
Bags; cornstarch,
% vegetable pon sproy

: Stylin” Snowmen

¢ COOKIE INSTRUCTIONS

+ 18 Pc. Holidoy Cutler  In advance: Prepare and roll out dough.
+ Set, Cookie Sheet, Cut cookies using snowman cutter from
* Cooling Grid set. Bake and cool. Outline with tip 3
S and full-strength icing; flow in wi

. TPS thinned icing in cut parchment bag. Let

G dry overnight.

% Decorate with full-strength icing.

+ COLORS Outline and pipe in hat with tip 3 (pat
e pipe i3 (p
© Chrisimas Red, Black, moothwithner dippen

+ Kelly Green cornstarch). Pipe tip 2 outline hatband,
d {5 3 ol o o bead bowei with
RECIPES dot knot (pat smooth). Pipe tip 2 outline
+ Color Flow kcing, mmu.h,dolbu(mm,cycs.mmuand
2 p.87; RollOut Cookies,  checks. Pipe tip 2 c-motion swirls at
* Chocolote Orange bottom ;mhmmdmlvspmﬂw.m
+ CuOufs, p. 87 Sparkling Sugar.
AlSO
 Calor Flow Mix,

+ White Sparkling Suger,
* Parchment Triangles;
: comstarc
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Guiston Cot’rages

COOKIE RECIPES
+ 3Pc. Gingerbread Cutter Sef, Royallcing, p. 87;
+ Cookie Sheet, Cooling Grid Gingerbread Cookies, p. 86
TIPS ALSO
2,35 Flowerful Medley Sprinkles, Jumbo

Rainbow Nonpareils, wn.u
Sporkling Sugar, Meringue
Powder, Roling Pin; sty
sranvlafed sugr, woxed paper,
ke, ruler
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INSTRUCTIONS
Prepare and roll out dough. Cut houses using cutter from set, Bake and cool
arimmed house, use tp 5 to ouline

Decorate in your choice ofstyle. For can
and pipe in door and rooftop (pat smooth). Attach confeti 1 roof and nonpareils
around door. Add a single nonparel for doorknob and confettifor door window:
Forlarger windows, roll out spice drops on wascd paper sprinkled with sugar
Cut % in.squares and atach with cing. Add tp 2 outlincs. Pipe i 3 pull-out
and windows. Piped house i ip 1 outlines,
spials and cmotion curl. Sparking hous s decorated using p 5. Outline snd

pancs; outline and fllin caves, overpipe door, window frame and immeditely
sprinkle all with Sparkling Sugar

Holiday Chalet

COOKIE INSTRUCTIONS :

3 Pc. Gingerbread Cuter Set,  Prepare and roll out dough. Using cutters from <ty

6 Pe. Holiday Mini Cufler Set,  ¢ut 2 house fronts and 1 mini boy and girl. Alsoa

Cookie Sheel, Cooling Grid 2 ide panels, 1% x 1% in., 2 roof pancls, 2%,
square, and 1 circle base using 6 in. cake ircleas

TIPS pattern. Bake and cool. Assemble house withicing
1,2,3,5,6,16 and tip 6 let set. O

g & 3 (atsmoothwith finger dipped i comsrd). 3
COLORS* Outline door frame and attach jumbo nonparis
Kelly Green, RadRed, trim and doorknob, Roll outspice drops n e 8
ety gt prinked with gl g cill2)

rall windows and attach with icing Outline

RECIPES iy panes with tip 2. Attach jumbo
Royolking, p. 87; nonpareils around front and side windorws. Atach

dow and pimwheel
ttach cinnamon drop in cener
with dot of icing lee roof ik Pipe tip s

Gingerbread Cookies, p. 86

ALSO lines, attach jumbo nonpareils at line intersecti
Meringue Powder, Jumbo Attach jumbo confetti on roof peak. Pipe tp 3icck
Confoni Sprinkles, Cinnamon on roof and tp 2 iices under windows. or e
Drops, trim cones to from 3t 5in.
Jumbo Roinbow No"w,e,h’ Beginning at bottom of cone, pipe rows of tp 16
6 6 . Gk Ciclo: pull-out sars,lightly overlapping each row: Atk

| rainbow nonparcils. For kids, outline and pipeia
FanciFoil Wrop, Rolling Pin, il e
e Mmfwlcn k:.ra, clothes with tip 3 (pat smooth). Ppe tp 1 okt
and string mouth. Pipe tip 2 swirl hairon g sdl
gronvloted sugar, spice dops, erals o dress with tp 2.To disply,ie o,
pinwheel mints, cornstarch, cookie smoor tion house. Position confet
waxed paper, sugor cones upright around cdge. Attach kids and postiontret

*Combine Red-Red with Cheistmas Red forred o



COOKIE PROJECTS

K

PreBoked Gingerbread Housa Kit Color Flow kcing, p. 87 T dap i dancs Mk olo o i, Foall,otline shapewith
(5:25%5.5x 475 in) 2and mn scing; let dry, then flow i with thinned icing in cut
ALSO parchm: ce circles on paper using medium Cut-Out. On one

Color Flow Mix, Round CutOuts, e o et G ok e oo o Gt waxed paper.
‘White Sparkling Sugor, Red+ For wreath, outline green circle, flow in between circles. For roof peak,

Colored Sugar, Brush Sef, Piping outline and pipe in 5 circles. For caves, outline and pipe in 26 semi-circles

Y in. wide. For door awning and shutters on 3 back windows, outline and

Gel, Parchment Triongles; sugar
cones, pencil, paper, woxed
paper, scissors, candy cne sficks

Lea Gxeen Kelly Green, Chrisimos % in. For shutters on front and side windows,

Red, Lemon Yellow

pipeinSrol rectanges, 17
outline and pipe in 6 red rectangles, 1 x ¥ in, For trim above front windox,
pipe a % in. puddle dot on waxed paper with thinned icing, For wreath, pipe
tip 5 bead bow with outline streamers in full-strength icing; let dry.
remaining full-strength icing

Assemble house using icing mix and base board from kit, following package
instructions. e roof smooth. Pipe tp $ sigrag garlands; coner with

. lee door and window arcas smooth; outline with tip 5 and

dd tip 2 dot doorknob. Brush awni

semi-circles fo

ves nd wresth with Piping Gel and dip in matching sugar
Attach bow to wreath with dots of icing. Pipe tip 5 swirls on roof peak trims
and tip 2 swirl on window trim; dip in red sugar. Pipe tip 5 outline window
sill; cover with Sparkling Sugar. Cut candy sticks to ft; brush with Piping
Gel, cover with Sparkling Sugar and attach to house corners with icing,
Attach remaining trims with icing. For trees, cut cones from 3 to 4% in.
high. Brush with Piping Gel, cover with Sparkl

Sugar and position.
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COOKIE
18 Pe. Holiday Cuter
Set, Cookie Sheet,
Cooling Grid

RallOut Cookies,

p.87

ALSO

Star CutOuts,

Red, light Green,
Yellow Colored Sugars;
White Sporkling Sugar;
Flowerkul Medley &
Jumbo Stars Sprinkles,
Piping Gel, Brush Se,
spice drops, gronuloted
sugor, mini chocolate
chips, waxed paper,
scissors

Seasonal Sparkle

INSTRUCTIO!
Prepare and rol out dough. Cut cookie
shapes using cutters from sct; bake and
ool. For all designs except thase
specified, brush arcas with Piping Gel
and sprinkle with Colored or Sparkling
Sugars, For star, position medium
Cut-Out in center; brash center area and
cookic edge with Piping Gel and sprinkle
with yellow sugar. Brush remaining arca
with gel and sprinkle with white
Sparkling Sugar. For tree, attach confetti
sprinkles from Flowerful Medley
assortment and jumbo

Gel. For snowman,
Roll out spice drops on waxed paper
sprinkled with sugar. Cut hat using
snowman cutter from set; use scissors to
cuta 1% x % in. surip for scarf and 1 x
Vi in. strips for fringe. Cut buttons with
narrow end of tip 9, nose with narrow
end of tip 6 and mouth with wide end of
ip 6. Attach all pieces, along with mini
chocolate chip cyes, with Piping Gel.
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: Combos!

COOKIE
Holiday & Winter
Cookie Candy Molds

CANDY

White, light Cocoa,
Red Condy Melts

1 pk. mokes about
12 treots, Primary

nd Garden Candy
Color Sets

ALSO

Parchment Triangles,
Decorator Brush Sef;
round sandwich
cookies (2 in. diameter
o less)

RUCTIONS

Melt and tint portions of candy gree,
light green, yellow, red, orange, e
and black. Use piping or paintng
‘method to fll in mold details. Chil
until set. Fill cavities hal ull uing
melted candy in background color
press in cookie. Pipe on addions]
candy 10 seal top. Chill unil st



: Stocking Up for Christmas

COOKIE RECIPES INSTRUCTIONS
18 Pe. Holiday Cuter Set, Cookie Reycl kmg, RollOut Cookies, Prepare and roll out dough, Cut cookies using stocking cutter from sct.

Sheet, Cooling Grid in
ch section before previous

TIPS ALSO section dries. Fo igns, decorate immediately after flowing
15,2,3,352 Meringue Powder, Porchment tocking using tip 2 for dots, tip 1s for spirals. Lt dry overnight

COLORS® Triongles Using ullstrength icing, pipe tp 352 pull-out leaf cuffs Each serves |

Sky Blue, Violet, Rose, Leaf Green, *Combine Violet with Rose for violet shown.
+ tomon Yellow, Oronge

:The Light Brigade

INSTRUCTIONS

Prepare and roll out dough. Cut cool
using ornament cutter from off
gt for threaded straight e, Bake

* Ky Green, C,‘,,s,m rsh with Pese Dust

 Red, Royol B
Orenge, iaicen Yellow,
Golden Yellow, Viclet,

*Combine Violt with Rose for violet shown
Combine Lemon Yllow wich Golden Yelow for
yelow shown

* Royollcng, RollOut
Cookies p. 87

Siber Pearl Dust,
* Decorating Brush,
 Meringue Powder,
* Porchment Triangles
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COOKIE

Chrisimas Push N Print
Cutter Set, Cookie
Sheet, Cooling Grid

RECIPE
Shortbread (from Push
‘N Print packoge)

ALSO

While, Red, Green,
Dork Cocoa Condy
Melts, Dessert Accents
Candy Mold, Primary
Candy Color Sef,
Parchment Triangles,
Sugar Pearls, Rainbow
Nonpareils,
marshmallows,

waxed paper

COOKIE

12 Pe. Holidoy Mini
Cutter Set, Cookie
Sheet, Cooling Grid
TP

3

COLOR

Kelly Green

CIPE

RollOut Cookies,
p.87

AISO

Green Candy Mels,
 Green Pearl Dust,

2 Brush Set, Parchment

iangles, Cinnemon

Drops; lomon extract

Happy Holly-Days!

INSTRUCTIONS
Prepare and tint dough green; roll
out. Use holly leaf cutter to cut 3
leaves for each treat. Thin small

: Tree-Trimming Treats

INSTRUCTIONS

In advance: Mold candy hangers in swirl

section of candy mold. Chill until firm.
Iso: Make caps. Cut marshmallows in

half and dip in melted white candys let

set on waxed paper.

Prepare and roll out dough. Cut out
cookics and imprint half using 3 disk.
designs. Bake and cool. Pipe in imprinted
cookies using melted candy in cut
parchment bags. Attach nonparcils and
Sugar Pearls to designs. Sandwich plain
and decorated cookies with melted
cocoa candy. Attach marshmallow cap to
top with melted candy. Attach hangers
to marshmallows with melted candy.

Yz st o oy
extract; let dry.
in cut parchmcm bag to attach

ise melted candy

in groups of | mm (at
on top). Attac}

Cinnamon Drop bmi“



'COOKIE PROJECTS

E COOKIE INSTRUCTIONS

© 3P ChiismasTrees  Prepare and rol out dough. For cach

% Cutter Set, Heart ond mgd,;m ! m-( w?}r UiM%:; -;vc )
: cutter from set (cut off trunk), 1 crele
L fond G, using medium Cut-Out from set and 2
L e hearts using medium Cat-Out from set.

Bake and cool. Outline cookies with tip

3 and full-strength icing; flow in wi

Tes thinned icing. Let set for 3 to § minutes

2357 and then sprinkle hearts with Sparkling

COLORS* Sugar. Let all dry overnight. Assemble

angel on waxed paper-covered board.

< Brown, RedRed, Block, ;i ing ¢ awach heart wings behind
Copper for skin fone tree body; attach head to body (use a ball

shown) of icing behind top of head for support).

Use tip 2 to pipe swirl hair, dot nose,

</ RECIPES fill-in mouth, outline eyes and $-Seroll
+ Royallcing, RollOut trim on dress. Attach hard candy halo.
* Cookies, p. 8 Pipe tip 7 C-motion sleeves, starting at
2 tapered shoulders. Overpipe tip 3
: ALSO outline hands, Flatten with finger dipped
© Whie Sporking Sugar,  in cornstarch;indent center line with
> Whie Pear D03, cigs ot L dy sl s
M P Brash dress with white Pearl Dust.
* Brush Seyyound hollow .
2 ; Combine Brown with Red-Red for brown
© center hord candy, iiiegs &

waxed poper,

comsiarch

: Angel Chorus

+ COOKIE INSTRUCTIONS
© 18 Pc. Holidoy Cutter  Prepare and roll out dough. Cut cookics
i So,Cookie o), vsngang)cue fom st Tk and
S s cool: Use tp 3 to outline and pipe in
FRCeokg i head, wing and dress (pat smooth with
HE finger dipped in cornstarch). Use tip 3
B 5 0 pipe hand and balo, Use tip 2 to pipe
S Let dry. Brush th white Pearl
: A Lot dry Brush wings with white P
e R Dust. Brush halos with mixture oflemon
e " extractand gold Pearl Dust
e Bt o o e
 shown) Combine Brove with Red-Red o brown
R shown.
« RECIPES
* Royal lcing, RolkOut
Cookiss, p. 87
: ASO

White ond Gold Pearl
Dust, Meringue.
Powder, Disposable
Decoraling Bags, Brush
Sef;lemon exiroc,
comstorch
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: Golden Gifts

COOKIE

6 Pe. Holiday Mini Cutter Set, 101
Cookie Cuters, Cookie Sheet,
Cooling Grid

3

% Black, Violer, Sky Blue,
+ Kelly Green
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Royal leing, RolkOut Cookies, p. 87
ALSO

Gold Pearl Dust, Cloor Vonilla
Extract, Meringue Powder,
Parchment Triangles, Brush Sel

INSTRUCTIONS

Preparc dough and roll out. Cut circle bases using medium circle cutter
from set.and gifts using mini cutter. Bake and cool

Tint portions of icing violet, green, and blue in both light and dark shades;
reserve some white. Outline circles and gifts using tip 3 and fullstrength

pipe small white dots in cut bag; let dry overnight. Using tp 3
ngth icing, pipe white ribbons, bows and dot knots on gifts; et
set 15 minutes. Combine Pearl Dust with a lttle vanilla extract; paint
ribbons and bows. Attach gifis o circles using fll-strength royal icng.

*Combine Violet with a lsle Black or violet shown. Combine Kelly Green with
litle Black for green shown, Combine Sky Blue with Viole for blue show.

l
E



Snowflakes &
Star Showers

COOKIE

6 pe. Holiday Mini
Cutter Set, Cookie
Shee, Cooling Grid
RECIPE

RolOut Cookies, p. 87

ALSO
White & Light Cocoa

Sparling Sugar,
Sugr Pecrls,
Porchmen Triangles

INSTRUCTIONS
Preparc dough and roll out. Cut cookies
using various cutters from set. Bake and
Sl ples ol el il o
sheet. Cover with melted candy
grid 0 spread evenly and let dry.
il el Sy Sk parchmie
bag, decorate with outlines, swirls and
veins s desired. Add sugars, nonparcils
or Sugar Pearls over desigas

COOKIE PROJECTS

High-Style Stars

COOKIE

Christmos Cookie Tree

Cutter Kit, Cookie
Shee, Cooling Grid

TIPS
2,3

RECIPES
Royol kcing, RolkOut
Cookies, p. 87

ALSO

Gold and Silver Perl
Dush, Meringue
Powder, Brush Sef,
Candy Meliing Plate,
Parchment Triangles,
Cake Boord; waxed
pape, lemon extroct,
fweezers

INSTRUCTIONS

7es on waxed paper. 5
centers, you will need ¥ or %in.
diameter dots. For other dots you will
need sizes ranging from %0 Juin. Let
dry 48 hours. Brushiall dots with a
mixture of Pear] Dust and lemon

extract. Let dry.

Prepare and roll out dough. Cut stars
using 3rd, 4th and Sth smallest cutters
from kit; bake and cool. Outline cookies
using tp 3 and full-strength
in using thinned icing in cut bags let dry.
For dotted design, attach approximately
60 Yiein. puddie dots with tip 2 dots of
icing, Decorate remaining cookies with
tip 2 or 3 starburst lines or ip 3 swirls;
attach puddle dots; let dry. Brush designs
with Pearl Dust/lemon extract misture;

let dry.
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Perky Poinsettias

COOKIE INSTRUCTIONS

3 Pc. Snowflake Cuter  In advance: Make cookics. Prepare dovigh

Set, Cookie Sheet, and roll out. Cut cookics using pointed

Cooling Grid snowflake cutter; bake and cool. Outline
cookies with tip 2 and full-strength royal

TP icing; let set. Flow in with thinned royal

2 icing in cut parchment bag, Let dry
overnight.

COLORS

For petals, outline and flow in as sbove;
Lemon Yellow, Leaf let dry a few hours or overnight. Pipe tip
Green, Christmas Red 2 dots in full-strength royal icing. Brush
e petals with matching Pear] Dust.

Royal ling, RollOut
Cookies, p. 87

ALSO

‘White, Ruby Red,
Yellow Peorl Dust,
Brush Set, Meringue
Powder, Parchment
Triangles

Hanging Out for
the Holidays

COOKIE INSTRUCTIONS

18 Pc. Holiday Cutter  Prepare and roll out dough. For cach
Sef, 12 Pc. Holiday  treat, cut 1 stocking using cutter from
Mini Culer Sef, Cookie 18 P Setand I candy cane and 1
Sheet, Cooling Grid gmgerbrcad boy using cutters from

12 Pe. Set. For striped stockings, add
TIPS colored ﬂlgars in alternating colors
e before baking. Bake and cool all cookis.

e For green stocking, ice smooth with light
COLORS® shade of royal cing Add tip 2 lattice
SRt outlnes, For red stocking, outline using

g tip 3 and full-strength color flow icing;
Rkt Kb Grooh. ipl i i o i s
Brown mcrmgh\ then print tip 2 name. Finish
vith you oice. ()[ fu
RECIPES & L ig e
Royel, Color Flow 3t whl S oop it 1 i
leings, RoliOut sprinkled with sparkling sugar. For
Cookies, p. 87 g‘mgnhmd Boyss e ot Witk
brown icing; add tip 1 dot, outline and

ALSO in detals, For candy Gance,cutlne

pi
White Sporkling Suger, and pipe in stripes in alternating colors.
Red and Dark Green  Attsch mini cookics behind sto
Colored Sugors, White  Using fll-strength color flow icng:
Nonpareils, Color Flow ..

G ’ *Combine Christmas Red with Red-Red for
Mix, Meringue Powder ), Combine Brown with Red-Redfor

brown shown.




COOKIE PROJECTS

PRI - The Greatest Gift

A/
A

,
!/ ) COOKIE INSTRUCTIONS
) 6 Pe. Holiday Mini Prepare and roll out dough. Cut hearts
A Cutter Set, Hearts
Plastic Nesting Cuter
Sef, Cookie Sheel,
Cooling Grid

< TIPS
1,2,10

COLORS* e
Christmas Red, through hole and ti
RedRed, Leaf Green,
+ Kelly Green, Black *Combine Christmas Red with Red-Red for
ved shown, Combine Leaf Green with Kell
RECIPES Green for green shown.
Color Flow lcing,
RollOut Cookies, p. 87

ALSO
Color Flow Mix,
< Disposable Decorating
Bags; % in. wide
bon (7 in. for each
heari]
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Sparkle Tree

COOKIE
Cookie Pro ULTRA Il Cooie Pres,
6 Pe. Nesfing Stors Mefol Cuter
Set, Cookie Sheet, Cooling Grid

3

Clossic Spritz Cookies p. 86;
Royal lcing, RollOut Cookies p. 87

ALSO
Green Candy Melts 3 pks., Light
Green and Yellow Colored Sugrs,
‘White Sporkling Sugar, Jumbo
Confett Sprinkles, Meringue
Powder;12 in. croftfoom cone,
pastry brush, selfsealing plosic
wiap

i
Prepare spritz dough. Use heart disk
with cookic press to make approcimatcy
70 cookies, Prepare and roll ot dough
cut star using 2nd smallest nesting
cutter. Sprinkle with ycllow suger,Bike
and cool all cookies,

Place heart leaf cookies on coolinggrid
over cookie sheet and cover with melel
candy; sprinkle with light green g

fee eraft cone smooth with roylicg;
cover with plastic wrap. Brush surficert
wrap with melted candy and il
firm, Using melted candy, ttach ook
Teaves at 2 45° angle starting t bottom
of cone. Attach jumbo conetit lens
with dots of melted candy: Attach e

cookie with melted candy.




. COOKIE

Party Poinsettia

2101 Cookie Cutters,

18 . Holiday Cutter

* Sel, Cookie Sheel,

+ Cooling Grid

TP
2

RECIPE

RollOut Cookies, p. 87
ALSO

‘Whie ReadyTo-Use:

% Decorator kcing, Piping

Gel, Red and Light
Green Colored Sugar,

+ Brush Set, FanciFoil
* Wiap, 8 in. Cake

Circles or 10 in. cake
plote;mini condy-
cooted chocolates

INSTRUCTIONS
Preparc and roll out dough. Using

s from sets, cut 12 holly leaves
and 1 small round cookic. Bake and
cool. Brush tops with Piping Gel;
sprinkle with colored sugars. Autach

on fol-wrapped cake circle or cake
plate.

COOKIE PROJECTS

Welcoming Wreath

COOKIE
18 Pc. Holiday Cutter
Set, Cookie Sheet,
Cooling Grid

TP
3

COLOR
Kelly Green

RECIPES
Royol cing, RollOut
Cookies, p. 87

ALSO
Dork Green Colored
Sugar, Meringue
Powder, Cinnamon
Drops, Fancioil
Wiep, 12 in. Cake
Circle or cake plate;

S

INSTRUCTIONS
Prepare dough, tint green and roll out.
Cut 18 to 22 holly leaves using cutter
from set. Bake and cool. Decorate 1
cookie ata time. Pipe tp 3 icing scrolls;
immediately sprinkle on colored sugar.
Let dry. Arrange on plate in 2 layers.
Attach cinnamon drops with dots of
icing Tie how and attach with icing.

1 in. wide safin ribbon

(24 n), serving plote
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: December Doves

COOKIE
3 Pe. Winter Cuter Set, Cookie
Sheet, Cooling Grid

Royol Blue

Color Flow leing, RollOut Cookies,
p.87

ALSO

White Cake Sporkles; White
Sporkling Suger

NSTRUCTIONS
Prepare dough and roll out. Cut cookies using dove cutter
from sct; bake and cool. Outline cookies with tip 2 and
fullstrength color lows let dry. Flow in with thinned
color low let dry. Pipe tip 2 dot eye on all cookies, For
wings, pipe tip 1 and 2 outlines, dots and swirls.
Immediately sprinkle sugar or Cake Sparkles over some
wings.

3 1ot .

: Christmas Place

: Card Cookies

: COOKE INSTRUCTIONS

+ Christmas Cupcake & In advance: Prepare and roll out dough.

< Cookie Stencils, Cookie l(a\ll s*/zlxzv;.,. Lcc\zlﬁzhs .d,;mirr

et o O e o ing, outline cookies
TIPS Flow in with thinned icing, Let dry
P overnight

Position ornament stencil on cookic and
spread with a thin coating of icing,
RedRed, Violel, Rose,  Immediately sprinkle with matching
Kelly Green colored sugar. Carefully remove stencil
Pipe tip 3 outline vine and tip 2 name.

OLORS®

Royolling, ROKOU  #Combine Vislt with Rosefor ioletshown.
Cookies, p. 87

ALSO

Red, Lavender Colored
Sugar, Parchment
Triangles, Meringue
Powder; ruler, knife
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COOKIE PROJECTS

:Santa’s Sandwich
: Cookies

 COOKIE

12 Pe. Holiday Mini Cutter Set,
Round ComfortGrip Cutter,
Cookie Sheef, Cooling Grid

L TP
.2

. COLORS
: Kelly Green, RedRed
+ RECIPE
#oll0ut Cookies, p. 87
* AlSO
‘White and Chocolate Tube
Decorating lcings, Coupler Ring
* Sel, Parchment Triangles; favorite
 cookie fllngs
+ INSTRUCTIONS
* Prepare and roll out dough. For each cookie, cut 2 rounds;
* asorted mini cutters to cut out center designs on halfof cookies.
Thin small amount of cookic dough with water; tint some red for
dots and green for scrolls. Pipe on designs using cut parchment
bags. Bake and cool cookies. Squeeze chocolate tube icing or spread
flingon bottom round cookies;poston decorsted cookies on top-

boy, pipe dot eyes,
it llng and 6 2

WILTON COOKIE EXCHANGE © 5%



' § Sfocked Sleigh

sk H;. oy ot Prpare dough it bl e, Kl
© Set 3P Holidoy  and cut gifiin plain dough using cuee

from 3 pe. set; sprinkle with colored

sugars. Cut sleigh from green dough; e

cutter from 18 pe. set for sides reverse

cutter for opposite side). For front, cuts

1%in. square, for back cuta 1% x I,
ctangle, for bottom cuta 1% x 2% n

: COLORS rectangle. Bake and cool all cookie,

Cutter Set, Cookie
Sheet, Cooling Grid

Royol Blue, Oronge. 5 emmble slegh using roya eng; st

Lemon Yellow, Pipe tip 3 ribbons and bows on gift;add

Christmas Red, dot knot. Pipe a tip 3 band of snow ontop

Kelly Green edge of sleigh, immediately sprinkle il
white nonpareil. Cut candy cane runers

CIP: to fit bottom of sligh; attach with oyl

le leing, RoLOW  icing, Position gis

Cookies, p. 87

ALSO

White Nonpareils,
Violet, Orange, Blue,
Red Colored Sugars,
Meringue Powder,
Porchment Triangles;
candy canes, knife,
ruler

Toymaker Treats

. COOKIE ICTIONS
12 Cavity NonSfick ~ In advance: Prepare hats. Tint enough icing
Holiday Cookie Shapes for shirts, pants and hats, Thin a portion to
Pon, 101 Cookie pouring consistency. Stand corn snacks on
Coters, Cookie Sheer,  €00ling grid set over caokie sheet; pour icing
? " over o cover. Let dry overnight on a waxed
paper covered surface. Reserve remaining
icing.

Cooling Grid

Prepare dough. For cach treat, press dough
into boy cavity of pan; bake and cool. Roll out

2 remaining dough; cut 1 round base using

3 Cridmoahed, ‘medium cutter from set and 1 triangular casel
RedRed, Kelly Green,  support (1x 1% in. high) for cach treat. Bake
Réyal Blos, Browm, and cool. Spatula ice boy cookies smooth in

* Black, Copper (for skin

2 tone shown)

Bnger dippecdin cortrc). Oulin nd pipe
CipES in Bow tic sides with tip 2, shocs with ti

Fips i 3 oulon vuspendies (s slightly),

2 il i RS e S e

s Goddms fornonsb iy and cutline mouth, tip 2 swif e,

pans), p. 87 dot cheeks and pull-out nose and ears. Attach

casel support to back; let dry. Position hat and

: AlSO tip 3 swirl fur brim and pompoms let dry.
T ol Madiy By, Avah con
Sprinkles, Meringue  around border using dots of cing. Position
+ Powder; cornstarch, clves.
% vegetoble pan spray,
cone-shaped com #Combine Christmas Red with Red-Red for red
shown.

snacks, waxed paper
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COOKIE PROJECTS

Chimney Chum

COOK INSTRUCTIO

18 Pe. Holidoy Cuter  Prepare dough and roll out cookies, For
% Sel, 3 Pe. Holiday each treat, cut 4 gifts using cutter from
* CuberSel, Cookie 3 pe. set and | Santa using cutter from

s 18 pe. set. Outline gifts with tip 2 and
Sheel, Cooling Grid ) rengt icing; It set. Flow in with

TIPS thinned icing in cut parchment bag.
Ry Decorate remaining cookies on waxed
4 paper with full-strength icing, For gifts

COLORS wse tip 3 10 pipe in bow, ribbon and dot
knot, For Santa, ice e and body
hrisimas Re z
Chrismos Red, Kelly 1 C1h (pat smooth with finger dipped
Green, Violet, Royal ¢
| in cornstarch). Pipe tip 2 dot facial
Blue, Copper (for skin  festures, outline belt and buckle. B

tone shown), Block 3 swirl beard and hat trims. Pip
= hat and boots (pat smooth). e
RECI ?
overnight

Royol kmg, RollOut ’ ¢
X Cookies, p. 87 Brush some ribbons and bows with Pearl
. Dust/lemon extract mixture. Attach
I AIs0 ollipop sticks to back of cookies with

Gold Peorl Dush, Brush 16 let dry. Cut croft foam to fittreae
Pt ox; insert block, then cookies. Attach
Tionohs Metos, | ISL P o e o with glue stick;

M draw 1 x 1% in. bricks with markin
Powder, 8.in. lollipop e, Cut snow top from white e 4
Sticks, Popcorn Treat 1% in. Attach with glue stick.
Boxes; waxed paper,
red and white croft
paper, white marking
pon, 3x2 x 4in. high
craftfoom block, lemon
extract, glue sfick,
comstarch, ruler

+ COOKIE IN ON

% 18 Pe. Holidoy Cutler  Prepare and roll out dough. Cut cookies
Set, Cookie Sheel, using snowman cutter from set; trim of
Cooling Grid hat and round top of head, Bake and

cool. Using tip 2, outline cookies with
full-strength cing, flow in vith thinned
icing, For hat, cover corn snack with
thinned icing. Let all dry overnight.

COLORS
Copper (for skin tone.
shown], Christmos Red,

Using tip 2 and full-strength icing, pipe
string hair, dot eycballs and outline
mouth; add tip 1 dot Pqu o ,“.ur

Kelly Green, Brown,  qut nosc, dot checks and o
slock penders. or s pige ey
s pull-out leaves. Pipe tip 2 dot buttons.
Cut candy cancs into 2 in. lengths for
Color Flow leing, arms, 4 in. lengths for legs. Using melted

Roll-Out Cooki

P87 candy in cut parchment bag, attach hat,
arms and legs. Using tip 3 and melted
candy, pipe zigrag cuffs on hat and pants,

Color Flow Mix, ball ;yxﬁxl;f:mg(m‘hu o s, vt

Cake Boords, White  spice drops ¥ in. thick on waxed paper

Candy Mels, sprinkled with sugar; cut shapes with

Parchment Triongles; ‘ut shoes from spearmint

scissors, waxed paper,  leaves. Cut openings in each and insert

3 sy conde; candy canes.

gronulated sugor, jelly

spearmint leaves, spice

drops, coneshaped

com snacks

ALSO




Colorful Caps

COOKIE INSTRUCTIONS
3 Pc. Chrisimas Trees  Prepare and roll out dough, Cut cookies

© Coter Set, Coo using triangle tree cutter from set;cut
2 offtrunks. Bake and cool.
* Sheet, Cooling Grid
L Prepare icing snd tint portions red,
: dark and light green; reserve some.
3.7 white. Outline cookies with tip 3 and
Y fullstrength icing; let set. For polkadot
EngRS Chvsma 20N Mo i it thinneddrk g
ly Green, Chrismas  immediately pipe tip 3 dots inlght
Red, RecRed green. For striped cookics, low inlnes:

of red and white starting at pesk of cp;

RECIPES fpe e decrion halore g b L1

Color Flow cing, dry. With full-strength white icing, pipe.

RoliOut Cookies, p. 87 tip 7 ball o zigeag trim at bottom and
swirl pompom at top.

*Combine Christmas Red and Red-Red forred

Holiday
Handiwork

COOKIE INSTRUCTIONS

3 Pe. Winter Culter Set,  Prepare and roll out dough. Cut mittens
Cookie Sheel, using cutter from set; lip cutter to cut
Cooling Grid ‘opposite hand. Bake and cool. For all

cull area with tip 2 and
g Flow in with thinned

TIPS
1,2,8 iHing,

sprinkle some with nonpareils or
: Sparkling Sugar or let area dry and pipe
COLORS o 1w full-strength icing, For

P
Sky Blue, Royol Blue,  ¢glor areas, outline with tip 2 and flow

Leof Green, Kely assbore, On biiped i vt it
Green, Chrisimos Red,  imumediately flow i designs with lighter
RedRed, Black, icing For snowman, after icing has dried
Orange overnight, use full-strength ici to pipe

p 8 ball head and body (pat smooth ¢
RECIPES with finger dipped in cornstarch). Add
Color Flow leing, p 1 hat, face and scarf detals

RollOut Cookies, p. 87
*Combine Christmas Red with Red-Red for

ALSO red shades shown. Combine Sky Blue wich

Disposable Decorafing  Reyal Blue for blue shown, Combine Leaf

Bags, Color Flow M, Green wih Kelly Green for gren shades

‘White Nonparels, o,

White Sporkling Sugar;

comstarch
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'COOKIE PROJECTS

Snuggled-Up
Snowman

COOKIE INSTRUCTIONS

Round Cookie Treat  Prepare and roll out dough. Use Santa
Pan, 18 Pe. Holiday ~ Hat cutter from set to cut cookie. For
Cutlr Set, Cookie head, press dough in cookie pan; insert

" stick, Bake and cool cookics. Place round
ool Coding e, cabloe o ol il v codkie ity
cover with thinncd royal icing.For hat,
16S pipe stripes using thinned roya icing and
aa tip 23 Lot set.

8in. Cookie Treat Sticks

Decorate with fll-strength icing Attach

COLORS® hat; Lot set. Pipe tip § swirl pompom and
Sky Blve, Royol Blve,  cuff on ha. Pipe tip 2 dot cyes, tp |
Black, Orange outline mouth, ip 5 pull-out nose and
dot cheeks. Cut marshmallow to V% n.
FONDANT thick; cut in half and wrap around stick

Primary Colors Fondant for ncck. Roll out blue fondant % in.
Ml Pack (V2 oz. per thick and cuta 3 x Y in. strip for scarf.
cookiel, Rolling Pin, Roll ~ Attach around marshmallow with damp
8.Cutblo, Bosh S b or il ct 1434 and 2
3 attach with damp brush, For

RECIPES an cut circle with wide end of any tip;
Royollcing, RollOut  attach. Let dry.
Cookies, p. 87

#Combine Sky Blue and Repal Blue for blue
ALSO shades shown.

e, ruler, lorge
I

marshmallow

: Cool Heads Prevail

COOKEE INSTRUCTIONS
Cokie Sheel, Preparc dough and shape 1 in. balls on
 Coolng Grid cookle sheet bake and cool. Place
cookies on cooling grid ovcr cookic
TP sheet, Cover with melted candy: tap grid
| to spread evenly and let dry 1-2 minutes.
Sprinkle with nonpareis. For eyes, cut
COLORS tips off chocolate chips an position. For
Christmas Red, r;osc m;us;;\»a]l picee of ndriln:gx. spice.
drop and roll into a cone; dip n s
el Geson et e i
RECIPES mouth, roll out black spice drop on

. waxed paper sprinkled with sugar. Ush
Royal cing, p. 87; i ik i
kaife, cut crescent shape and attach with
“:‘:‘" Soovbolly | ted sy Foc bt ip e mack
i melted red or green candy; place on
ALSO waxed paper-covered board and chill
unel firm. In roal icing, pipe zigrag
3,';:';" d"": e, trim at bottomy et et Attach o cookic
ite Candy Mels, \yith melted candys let set. Pipe tip 3 dot
+ Whie Nonpareils,  or sirl pompom. Fach serves 1.
Meringue Powder,
toling Pin, Coke
Sourd; woved
poper, granuloted
sugar, spice drops,
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: Rooftop Drop-Off

+ COOKIE
18 Pe. Holiday Cutter Se,
+ Cookie Sheet, Cooling Grid
TIPS
2,35

Black, Christmos Red,

RedRed, Brown, Kelly Green,
Copper (for skin tone shown],
Lemon Yellow, Golden Yellow

E COLORS*
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RECIPES

Royal lcing, p. 87; RollOut
Cookies, Chocolate Orange
CurOuts, p. 87

ALSO

Metingue Powder, White
Candy Mels, 11% in
Lolipop Sticks; waxed paper,
3V x 5% in. high container,
3 x4 in. high crot foam
block, wrapping paper, tape,
cudling ribbon, 1 in. wide
white ribbon (15 in.), seissors

INSTRUCTIONS

Preparc and rall out dough. Cut 8 chocolate reindeer, 1 each gingerbread
boy and slei xgh using cutert rom st Babe d ool For res iy
antlers with t tip 5 outline harness with tip 2 dors. Usi

pipe dot eyes, p!pe 2 o and bovee. AGS 4y pallont el Yoo aand
sleigh smooth. Pipe tip 5 outline runners and swirl trim on sleigh. Poston
Sana on waxed paperand pipe tp 3 pull-ou bt Pipe dp 3 swil i, beard
and trim on hat and suit. Pipe tip 3 dot nose, tip 2 dot eyes and mouth. Pipe
tip 3 belt, buckle and gloves, Let dry overnight. Attach cookies to Iulhpn};
stick with melted candy. Insert craft block in container. Wrap container with
wrapping paper. Insert cookies into craft block; trim sticks as necded,
Position curling rib

*Cambine Christmas Red with Red-Red for red shown. Combine Lemon Yellow with
Golden Yellow fo yellow shown



: Pearied Presents

OKIE

18 Pe. Holidoy Cutter
+ Sel, Cookie Sheet,

+ Cooling Grid

3

COLORS*

* Kelly Green, Chrisimas
+ Red, RedRed, Violet,

¢ Rose, Lemon Yellow,

* Golden Yellow,

* SkyBlue

{ gecr
* Color Flow lcing,
 RollOut Cookiss, p. 87

+ Color Flow Mix, White

+ Parchmen Triongles

INS
Prepare and roll out dough. Cut cookies
wsing gif cutter from set. Bake and cool
cpare icing and tint portions green,
violet, yellow; and bl reserve some
white, Using tp 3, outline gifs with
fullstrength icing; flow in with thinned
icing, Let dry. Using full-strength white
g, i 1ip 3, pipe in bow: Attach Sugar
o boww arca and in desired patterns
el icing

*Combine Christmas Red and Red-Red for red
shown. Combine Violet and Rose for violer
shown, Combine Lemon Yellow and Golden
Yellow for yellow shown.

'COOKIE PROJECTS

Winter Jewels

ComfortGrip
Snowflake Cuter,
Cookie Sheet,
Cooling Grid

E

Chocolate Orange
CutOuts, p. 87

ALSO

Sugar Pecrls, Light
Cocoa Candy Malts
(1 pk. makes obout
cookies), Parchment
Triongles

INSTRUCTION
Prepare and roll out mgh Cut
cookics using snowflake cutter; bake
and cool. Using melted candy in cut
parchment bag, pipe vein lines one
Section at a time; immediately position
Sugar Parls after piping each section
Letset.

15
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: Gingerbread Village

COOKIE

6Cavity Gingerbread Village
NonsStick Cookie Pan, Cookie
Sheet, Cooling Grid

,3,4,6,8, 16,349
e

Chismos Red, el Green,
Lemon Yellow
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Royal cing, p. 87 Prepare Gingerbread Mix and press dough into pan cavitics; reserve some dough
for casels. Bake and cool cookies following pan dircetions. Roll out remaining

ALSO dough on cookie sheet; bake and cool. Cut two 1 x 2 in. rectangle caselsfor cich

Gingerbread Mix, Meringue house. After decorating houses, attach casels to back with royal icing.

Powder, Jumbo Roinbow

Houses can be decorated with any of the following details:
Nonparels Sprinkles,Rainbow 2

Nonpareils, Christmas Nonpareils,
Christmas Confet Sprinkles,
Flowerful Medley Sprinkles.
(Confeti used), Disposable
Decorating Bags, jelly spearmint
leaves, sugor cones, confectioners'
sugor, sifer, waxed poper

Roof: Outline and pipe in with tip 6. For rounded look, outline with scallop
maotion, then pipe in. For dormer, leave open area in center; pipe tip 8 dormer
roof. Pipe pull-out icicles with tip 3. Pipe ball trims with tip 6 or 8; 3dd spinls
with ip 2. Pipe tip 6 7igzag snow on chimney. Attach nonparcils, confett or
sprinkles as desired

or trims around frame. Outline and pipe in windows w
windowpanes or lattice with tip 2 or 3. Attach nonparc

h tip 3 or 4;add

Other details. For candy canes, pipe tip 6 outlines; add spiral lines with tp 1 2.

For door window or dots at base, pipe balls with tp 6 or 8; add spira with ip 1
or 2. For holly, pipe tip 349 leaves; a
cut sugar cones to various heights

Pretat breokage) Omwinsiy paper, pipe tp 16 pull-out branches beginning
e ending at top. Attach jumbo rainbow sonpees o with siftol

4 confectioners’ sugar; let dry. Position around houses.

wide end), then cut with scisors 1o

A Fine Pine

COOKIE COLO| CIPE ALSO

Christmas Cookie  Kelly Green  RoliOut Cookies,  Cordiol Cups Candy Mold, Light Cocoa Cordy
Tree Cutter Set, p.67 Melts, Light Green, Yellow Colored Sugors,
Cookie Sheet, Flowerful Medley Sprinkls, Piping Gel, Bush S,
Cooling Grid Parchment Triangles

Mol bcs, U

Cordial Cups mold to make 1 solid candy cup for cach tree. Chill untl firm.

Prepare dough. Roll out small amount for yellow stars (1 per trec); cut using smalles cutter from set. Tint
remaining dough green. For each tree, cut 2 stars with cach of the 4 smallest cutters from sct, Bake and cool Bre
cookics with Piping Gels sprinkle with green or yellow sugar. Assemble tre using melted candy in cut prchat
bag. Attach confett trims with melted candy.

¢ Doors & Windows: Outline wide door frames with tip 6, thinner frames with
3 or . Door may be piped in with same tip o left plain, Add tip 3 dot doorknoh

or sprinkles s desied

tach jumbo nonpareils for berries. For res,




: Toy Soldier

+ COOKIE INSTRUCTIONS
18 Pe. Holiday Cutter Preparc and roll out dough. Cut cookies
Set, Cookie Shee, wsing bell cutter from set, Use knife to -
* Cooling Grid cut off clapper; bake and cool. Icc face
: area smooth. Gutline top of hat with tip 3
TIPS 3; fill in with tip 13 stars. Outline and
23,513,102 pipe in hat band with tip § (pat smooth \

* Christmas Red, fleurs de lswith tp § beads and a top
 RedRed, Black, Rose, Fhiin Thod astrl g

© Meringue Povider,
+ comstarch

COOKIE PROJECTS

: North Pole Natives
COOKIE INSTRUCTIONS

3 Pe. Holidoy Cutler  Prepare and roll out dough. For each
Sel, 18 . Holday  reindeer cut 1 bell body and 1 heads

Cutter Set, 101 Cookie ll':"' j'ﬂpl’:rlum:;“» For czzhhs‘admﬁ‘
3 head, and 1 medium round body. Bake
Cutlrs, Cookie Sheel, 1] copl. e caokies smooth. For

Conling Grid reindeer, use tip 3 to an
inside cars and nose. Pipe tip 2 dot eyes,

s 0 ip 2 dot eyes,

s outline mouth, tp 5 bead tuft o fur.

Pipe tip § outline legs and tip 3 hooves.
COLORS® For Santa, pipe tip 5 outline belt and
e T e L
Copper (for skintfone  pip.. g, 3 swirl beard, i
shown), Christmas Red,  pompom. For dles A
‘pompom, For arms and legs, cut 1% in.
Lemon Yellow, Golden  lengths of licorice. For gloves and boots,
Yellow, Black roll out spice drops on waxed paper
sprinkled with sugar; cut shapes with

S knife and attach to licorice with icing
Royollcog, RoHOUl  Pipe tip 3 igog calls. Acach heads o
Cookies, p. 87 bodies and Sonta arms and legs with

melted candy.
ALSO
White Candy Mells,  *Combine Brown and Red-Red for brown
Matiodibe Poruelar shown. Combine Christmas Red with Red-Red

for red shown, Combine Lemon Yellow and

drops, red
spice drops, re Golden Yellow for yellow shown.

licorice twists,
granuloted sugar,
wared paper, knife

with fingertip dipped in cornstarch). Use
COLORS* p 102 to pipe curved brim. Pipe center

Golden Yellow, Lemon
el Coppor ot *Combine Chrisumas Red with Red-Red for

N

ki tone showr) ved showe. Conbie Goldelo vithLemon \
ECIPES Yellow for yellow shown. M

Royol kcing, RollOut - §

Cookies, p. 87 .

AlSO
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Ata cookie exchange, you'll ick up more than just wonderful treats. You'llalso take home great recipes you can use to make your
holidays special for years to come. What delicious discovery will you bring to the table? This section is the ideal place to find that new
taste sensation! We asked Wilton employees to share the cookies they love most (along with their holiday cookie memories) in our
Family Favorite Cookie Contest. Wait until you taste the winning entrics. . crispy shortbread stars, spicy peppernuts cookics,
melt-in-your-mouth almond snowballs and more. You'll also find exciting flavors from the Wilton Test Kitchen, including cool Créme
de Menthe Bars, Cocoa-Pecan Meringues and Triple Chocolate Biscotti, They just might win you an award from your fellow bakers!
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Cranberry Chocolate Bars

INGREDIENTS

1% cups allpurpose flour

1% teaspoons boking powder
aspoon sall

1% cups (2% stcks) bufer o

up granulated sugar
% cup firmlypocked brown sugar
2

Vanillo Extract

68 = WWW.WITON.COM

1% foblespoons orang
cups uncooked quick oot
2 cups semisweel chocolote chips
chopped fresh o
* cronberries

melied (opiional)

INSTRUCTIONS

Preheat oven to 325°F. Lightly spray 10 % 15 in n with vegetable pa

In small bow, combinc flour, Inkingpocderand i, I g b be
Add eges and vanills;m

Add flour mixture and orar ur..umuhm. chipsand

eranberries. Spread i .’\n’nrulpw Top with pecans,

Bake 30-35 minutes or until edges are light golden brown. Cool compl

ith melted chocolate. Cut into bars




: Apricot Crumble
: Shortbread Bars

: INGREDIENTS

3% cups lkpurpose flour

* 2 cups coarsely chopped walnuts

© % cup gronulated sugar

¥ cup firmly-packed brown sugar

1 teaspoon boking powder

Y teospoon salt

© 1 cup (2 stcks) buter or morgarine, sofiened
1 cup opricot preserves

1 cup finely chopped dried apricots

* INSTRUCTIONS

Preheat oven to 350°F.

I large bowl, combine flour, walnuts, granulated sugar,
brown sugar, baking powder and salt. Cut butter into
* Yin. picces. Add butter to dry ingredicnts; mix with
T electric mixer until crumbly, 1 to 2 minutes. Set aside
2 cups of the mixture; press remaining onto bottom of
I ungreased 11 x 15 in, pan

Bake 14-16 minutes or until edges are golden brown,
+ In small bowl, combine preserves and dried apricors

* Spread mixture over prebaked crust. Sprinkle rescrved
crumb mixture over surface. Bake an additional 14-16

© minutes or until preserves are bubbling and topping is just
2 beginning to brown. Cool completely in pan on cooling
grid before cutting

akes about 36 bars.

: Butterscotch Chocolate
:Pecan Bars

: INGREDIENTS

* 2 cups alkpurpose flour

* 1% cups firmlypacked light brown sugor, divided
© 1% cups (2% sticks) buter, divided

~ 2 cups chopped pecans, divided

* 1 cup buterscotch chips

* 1 cup semisweat chocolote chips

2 INSTRUCTIONS

+ Preheat oven o 350°F. Lightly spray 13 x 9 in. pan with

* vegetable pan spray. 3
* Inmedium bowl, mix flour, | cup brown sugar and ¥ cup

* bu H\“l\«\ulrl( mixer at low speed until butter is in small
* pies ixture s crumbly. Press into bmmmnfpr\');r\d
e o i 1 s s s e

* In medium saucepan, combine remaining % cuj
 remaining % cup butter; st con
* heat until mixture comes to a boil. Continue boiling

* I minute, stirring constantly. Remove pan from haat; carcfully
* pour mixture evenly over pecans and crust.

nedium

* Buke 1820 minutes or untl bubbly snd golden brown.

© Remove pan from oven; immediately sprinkle with

* butterscotch and chocolate chips. Let stand 4-5 minutes;

* spread melied cips, ceating a rasbld ok, Syl wih
“sing lightly into chocolate.

* remaining % cup pecans,
: (m\wmplud\

es about 24 bars, J—
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: Raspberry Bars

INGREDIENTS

1 cup (2 sticks) buter, sofiened

1 cup gronuloted sugar

1egg

3 cups alkpurpose flour

1 cup finely chopped pecans

% cup rospberry preserves or seedlss raspberry jom

INSTRUCTIONS

Preheat oven to 350°F.

I large bowl, beat butter and sugar with elctric mixer”
uneillght and fluffy. Ad

Id cgg; mix well. Add flour and

speed scraping down sides often, unil

. Setaside 1 cup of tllc mixture;

remaining into bottom of ungreased 9

* bskingn, Spresd presering o v
Sprinkle with resersed crumb miture.

m. 40-45 minutes or until preserves are bubbling and
olden brown; cool completely. If desircd, trim
ulu:s ire g o s

© Makes about 24 bars.

RECIPE CONTRIBUTED BY
* SUE MATUSIAK, Senior Coke Decorator

“No mattor i boke these bors for o cookie exchonge, @ pot luck or
foke 030 dosar, everyona always says hese e my fevorle”.

1 love s hot has bors ore 0 casy 1o mael”
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* Cutinto bars.

Grandma’s

: Mincemeat Bars

INGREDIENTS

3eggs

1% cups altpurpose flour

1 teaspoon boking powder

Y4 teaspoon salt

1 cup gronvloted sugar

1 cup jorred or canned mincemeal
1 cup chopped walnuts or pecans

+ Confectioners’ sugar

INSTRUCTIONS

I Preheat oven to 300°F. Line 13 x 9 in. pan with

parchment paper, allowing excess paper to come up and

© over sides of pan.

* Inlarge bowl, combi 585 floun kg poder and

sl i el (ter il e tic) Add s mis il
ooth. Fold in mincemeat and nuts. Spread batter cvenly

? into prepared pan.

Bake 28-30 minutes o until top is golden brown and cake
tester inserted in center

+ Makes about 5 dozen thin bars.

RECIPE CONTRIBUTED BY
© MARY GAVENDA, Senior Coke Decoralor
* At my frstcookie exchanga, one of the young lodies did krow

‘about Chistmos and many Iraditions thot we foko fr groried ofas

roditons were ond she explained what Honuklch and ity
was. Il clways romomber fho spocil ight whan o radions
came togeher”




Hazelnut Biscotti

INGREDIENTS

1% cups allpurpose flour

1 teaspoon baking powder

% cup fnely chopped hazelnuts + addifonal for garnish
3eggs

1 cup gronuloed sugor

% teaspoon Willon Clear Vanille Bxract

1 package (14 0z Willon Dark Cocoa Candy Melts

INSTRUCTIONS
Proheat oven to 325°F: Line cookie sheets with pnrrhmcnl
paper.

cdium bowl, combine flour, baking powder and % cup
hazelnuts. In large bowl, beat eggs and sugar with electric
mixer until very light (eggs will be nearly white). Stir in
vanilla, Gently fold lour mixture into cggs. Spread dough
into 2 long strips on prepared cookie sheet.

Bake 25.30 minutes or until firm and lightly browned.
e bl g, pocl el Cild T
slices; place si i sheet, o p. Rewrn o
e Lilias 14 skt i baking until
dry about 7-8 minutes. Cool completely on cooling grid

Melt Candy Mehs following package instructions. Dip one
end of cooled biscotti in melted candy. Place

i o o ol s sprisl o ik
chopped hazelnuts. Chill to set.

Makes about 2 dozen.

‘COOKIE RECIPES
Triple Chocolate
Biscotti
INGREDIENTS
1% cups alkpurpose flour
% cup gronulated sugar
¥ cup unsweetened cocoo powder
1V teospoons boking powder
Y4 toaspoon baking soda
Vi teospoon salt
2 eggs, lightly beaten
Vi cup (¥ stek) butter, melted
1 teespoon vanilla extract

%2 cup white chocolate chips
% cup milk chocolate chips

INSTRUCTIONS

Preheat oven to 350°F. Line cookie sheet with parchment
paper.

In arge bowl, combine flour, sugar, cocon powder, baking
powder, baking soda and salt; mix well. In small bow,
combine cggs, butter and vanilla, With clectric mixcr on
Tow speed, gradually add egg mixture to flour mixture;
mix until well blended. Stir in ¥ cup white chocolate and
milk chocolate chips. On lightly floured work surface,
kncad dough until smooth. Roll into 2 12 in. log; place in
midele of prepared cookie sheet

Bake 25-28 minutes or unil firm to the touch. Cool log
30 minutes on cookie sheet. Slice into ¥ in. thick pieces.
Place slices cut side up on cookic sheet, Reduce oven
temperature 10 300°F. Bake cut biscotti an additional

15-20 minutes or wntilfirm. Cool 10 minutes on cookie
sheet; remove to cooling grid to cool completely.

Makes about 2 dozen biscotti,
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: Créme de Menthe
Bars

 INGREDIENTS

2 cope chacslae o chosok hwich ook
{obout 20 cookies]

1 pockage (8 oz cream cheese, soffenedt

¥ cup confectioners’ sugar

1 con (14 0z sweetened condensed milk

: legg

© 23 drops Willon Créme De Menthe Condly Flavoring

© Wilton Kelly Green lcing Color, os desired

* Ganache Topping:

© Y cup heavy whipping creom

* 1 packoge (14 oz) Wilton Dork Cocoa Candy Mels,

< chopped

« INSTRUCTIONS

* Preheat oven to 325°F. Spray 13 x 9 in. pan with vegetable
* pan spray. Spread cookie crumbs evenly onto bottom of pan,
© pressing firmly into pan. Bake 10 minutes. Remorc from

aven; cool on cooling grid

T medium bowl, beat eream cheese and sugar with electric
‘mixer untl smooth and creamy. In small bowl, combine
condensed milk and egg. Gradually add to cream checse
mixture while beating on low speed_ Add candy kg
and icing color; blend well. Pour over cookic r

Bake 15-20 minutes or until filing s firm and lightly brovn
+ around edges. Cool completely in pan on cooling grid

* Meanwhile, prepare ganache topping In large sauccpan,
heat cream (do not boil). Remove from heat; add chopped

* candy and stir until melted and smooth. Pour over bars;

carefully spread to cover exenly. Chill bars untl ready to

* serve. Cutinto pieces. Keep refrigerated until ready tosere.

Makes about 32 bars,

: Cappuccino Spice

: Chocolate Chip Cookies

* INGREDIENTS INSTRUCTIONS 4
3 5 teaspoons instont coffee Preheat oven 10 350°F. Line cookie sheet with parchment
+ 2 teaspoons Willon Clear Venilla ~ PAPer:

Extract Dissolve coffee granulés i vanilay st aside, In medium

2% cups albpurpose flour bowl, combine flou, baking s3da, cinnamon and sal
el T large bowl, beat btter and sugars with electric miser
b e onillighn Tty A s i o s i
T B e Add flour mixture to butter mixture, mixing until
i tecspoon sol

1 cup (2 stick) buter, sofiened

* %4 cupfrmlypacked brown suger
* % cup grondlated sugor

oot combloc S s chacolte e Dica by
tablespoonfuls onto prepared sheet, about 2 in. apart.

Bake 12-14 minutes or until edges begin to brown
Remove from oven; ool cookis on pan 3 minutes
2eggs Remove to cooling grid; cool completely.
2 cups milk chocolae chips < 2

o iz Makes about 3 dozen cookies.
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- Mint Surprise Cookies

INGREDIENTS INSTRUCTIONS

2% cups alkpurpose flour Tegg Preheat oven to 375°F. Line cookie sheets with parchment paper.

¥ teaspoon baking sodo 1 egg yolk In medium bowl, combine flour, baking soda and salt. In large bowl, beat

Y% teospoon solt 2 feaspoons Wikton Pure Vonilla sugars with electric mixer untillight and Mufly. Add egg, yolk and vanilla; mix well. Add

% cup (1% shicks) unsolted buter,  Extract flour mixture; stir until just combined. Roll dough into 1 in. ball; press one Candy Melt
meked ond cooled 4050 Willon Dork Cocoa Mint into center of cach ball, shaping dough around candy to cover completely. Place cookies

% cup firmlypacked brown sugar  Condy Melts i Apirc arcookie dxott

¥ cup granulated sugar Addiional Wilton Derk Cocoa Bake 9-11 minutes or until edges are golden brown. Remaove cookies to cooling grid; cool

Condy Mels, melied (optonal) completely. If desired, place on parchment paper. Drizzle cookies with additional melted

candy, and chill untl sct.
Makes about 4 dozen cookies.

RECIPE CONTRIBUTED BY
CARMELLA MARKETT, Inside Sales Associate

bag of chips o home. ocoa Mint

:Pecan Tassies

* INGREDIENTS INSTRUCTIONS .+

© 2 efigeroted pie cruss (91n)  Preheat oven to 400 Lightly spray mini muffin
* % cup firmlypacked brown sugor Pan With vegetable pan sprsy.
* 1 tablespoon butter, melied Roll out pic crusts Y4 in. thick (about 12in.
* 1 egg, slighty beaten across). Cut 2in. circles; press into bottom and
* Ve teaspoon Willon Pure Varila P sdes of prepared pan cavities. In small bow,
e combine sugar, butter, egg, vanilla and salt; mix
ok well. Stir in pecans. Spoon 1 teaspoonful of

mixture into pie crusts.

cup chopped pecans
% Bake 15-20 minutes or until pastry s golden

brown, Cool 5 minutes in pan. Remove to
cooling grid; cool completely.

Makes about 2% dozen cookies.

SN2
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T lewpl:
* % cup confectior
© 2 teaspoons Wi

* INGREDIENTS

ficks) buter, soffened

s’ sugar
n Pure Vanille

Extract

* 2% cups alkpurpose flour
% teaspoon sal

4 cup chopped pecans

* Pecan holves

74 + WWW.WITON.COM

: Pecan Sandies

INSTRUCTIONS

Preheat oven to 325°F.
In large bowl, beat butter and
vanilla. Add 2 cups flo

r with electric mixer untillight and fuffy; add
; one cup at time, and salt; mix untl dough is smooth. If

tional %4 cup flour, as needed. Stir in chopped pecans.
tablespoonfuls onto ungreased cookic sheet; press pecan half onto dough.

12 minutes or until lightly browned. Cool on pan 1-2 minutes. Remove

to cooling grid; cool completely

Makes about 3% doven cookics,



: Saint Nicholas Cookies

* INGREDIENTS

1% eups albpurpose flour
4% cup finely ground clmonds
e teaspoon salt

© % cup (1% sicks buter, softened
I % cup gronuloted sugar

1 packet (32 oz) venilla sugar
2egg yolks

© Ve cup dried curents

¥ cup fnely chopped mixed dried or condied fuit

* INSTRUCTIONS
I Preheat oven 0 350°F: Line cookie sheet with parchmant.

% Inmediom bowl, combine flour, almonds. and salt. In large
bow

. electric mixer undl well biended. Add egg yolks; beatuntil ¢

% brown. Remove from oven; cool 3
+ cooling grid; cool completely.

+ Jightand fluy, sbout 2 minutes. Add flour mixture to
5 l-..mrmxmm ‘mixing just until combinc

Drop by heaping
Vin. apart.

g ablespoonfuls onto prepared sheets, about

Bake 810 minutes or until bottoms of cookies begin to
‘minutes. Remove to

© Makes about 4 dozen cookies.

* RECIPE CONTRIBUTED BY

GIULIA TARASZKIEWICZ, Associote Product Monager
“Oh—what @ wondorlul smell i coming from the kikchen! | om upsioirs
waiching TV with my brothar end Grandmo ond Mom are downsioirs

* boling on  snowy ofenoon. Wo jump op and run o the kichen.
5 : "

WILTON

ol Foie

WINNER

COOKIE RECIPES
: Cinnamon
: Tea Cakes

INGREDIENTS

2 cups ollpurpose flour

1 tecspoon ground cinnamon, divided
% teaspoon salt

1 cup (2 sicks) unsalied buter, sofined
1% cups confeclioners' sugar, divided
1 teaspoon Wilton Pure Venillo Extroct
INSTRUCTIONS

Preheat oven 10 375°F. Line cookie shects with parchment
paper.

2 o small bowl, combine flour, % teaspoon cinmamon and
salt. In large bowl, beat butter, % cup sugar and vanilla
unil Add flour mixture; mix only untl
by tablespoonfuls onto prepared cookic
2 sheets, placing 2 in. apart.

* Bake $-10 minutes or until bottoms are golden brown.
¢ Remove to cooling grid; cool § minutes. Combine
* remaining % cup sugar with remaining % teaspoon

cinnamon. Roll warm cookics in sugar mixture; cool
2 completely.

‘Makes about 3 doven cookics.

5 RECIPE CONTRIBUTED BY
MARKETT, Inside Scles Associate
'mu ison oy recipothot hos boen around myfomily o yoors.

using Wilon leing Color.”
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Peanut Butter Kiss
Cookies

- INGREDIENTS

* 3 cups allpurpose flour

* 1 teaspoon boking soda

Y teaspoon solt

1 cup solid vegelable shortening

1 cup creomy peanut buter

* % cup granuloted sugor

1 cup firmlypacked brown sugor

2eggs

1 teaspoon Wikton Pure Venilla Extoct

1 package (13 oz bilesize chocolate or dark and
white chocalote swil candies

* INSTRUCTIONS
© Preheatovento 325°F.

In medium bowl, combine lour, baking sod and ssht. fn
Jarge bow, beat shortening and peanut butter with cectic
* mixer unti ight and fluffy. . Add s i el mlcggx_
one ata time, and vanilla, mixing until smooth. Add t

| Dormagmisnre;migwel Rl dough into 1 in, bl
3 (dough will be slightly dry). Place on ungreased cookie pin
* 1 about 1% in. apart. With finger, make » depression about

¢ Y in. deepin center of each ball (dough will crack around
o cdges).

< Bake 10-12 minutes or until ightly browned, Remoe from
© ovenand immediately place 1 candy onto each cookie.

* Remove from pan to cooling grid; cool completely

Makes about 5 doven cookies.

: White Chocolate
Oatmeal Pistachio
Cookies

INGREDIENTS

2 cups allpurpose flour

1 teaspoon boking sodo

¥ teaspoon salt

1 cup (2 stcks) buter, softened

1 cup firmly-packed brown sugar

% cup granvlated sugar

2eggs

Y4 teaspoon Wilen Pure Vanilla Exract
% teaspoon Willon NoColor Almond Extract
2 cups uncooked oldfashioned oats

1 package (12 oz) white chocolate chips
% cup chopped pistachios
INSTRUCTIONS

Preheat oven to 350°F.

I medium bowl, combine flour, baking soda and sst,
I large bowl, beat buter and sugars with clectric mixer
unti light and fluffy. Add cggs, one at 2 time, mixing well,
& Add extracts blend wel. St in flour mixture just untl
combined. te chocolate chips and
pisadice. Spoon bopiog ubkspo(mfu)s of dough onto
ungreascd cookic shect, about 1 in. apart

Bake 16 t0 18 minutes or untillight golden brown. Cool §
minutes on pan. Remove to cooling grid; cool completcly.

Makes about 3% dozen cookics.
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WITON 'COOKIE RECIPES

Feyfomte

L= : Noah Bedoahs

* INGREDIENTS

1% cups alkpurpose flour

¥ teaspoon baking powder

Y teaspoon salt

1 cup (2 sticks) unsaled buter; sofiened
% cup granuloted sugar

% cup mini semi-sweet chocolate chips
Y% cup fnely chopped pecans or wolnuls

INSTRUCTIONS

Preheat oven to 275°F. Line cookie sheet with
parchment paper.

In medium bowl, combine flour, baking powder and

© salt. T Targe bowl, beat butter and sugar with electric

* mixer until ight and fluffy. Add flour mixture to

* butter mixture; mix until lufly. Sar in chocolate chips
and nuts. Measure gencrous rounded tablespoons of
dough; place on prepared cookie sheets, about 2
apart. Press to fltten slightly

Bake 60 minutes or until just lightly browned on
edges. Remove from oven; cool 3 minutes. Remove to
© cooling grid; cool completely.

Makes about 2 dozen cookies.

Note: These caokies are baked at a low temperature for
¢ S hour to develop Ravor and cxa crunc

RECIPE CONTRIBUTED BY

SANDY FOLSOM, Director, The Wilon School of Coke
Decorating and Confectionery Art

“The mostdelcale cookie you heve over osied *

: Peppernuts Cookies

3 WToN
o

- INGREDIENTS ? oo

2 AW ewps ollpwpose flobr Y teaspoon ground alispice: vy

% 2 tablespoons ground cinnamon Y tedspoon ground nuimeg

* 1 teaspoon baking powder s leaspoon ground black pepper

* 1 teaspoon ground cloves® 3 cups firmly-packed brown sugar

+ Y teaspoon salt 4eggs

© Ja teaspoon ground ginger

* INSTRUCTIONS
© Preheat oven to 325°F: Line cookie pans with parchment paper.

2 It bow,combineflo; chyamar, aking poder o

3 In second
‘vgg bow, i sugar and eggs; mix well. Add dry
ingredients slowly 10 cgg mixture, forming a soft dough. Roll
dough into logs about %4 in. thick (about the thickness of a pencil).
Cut dough crosswisc into % in. pece

stuck together.

Bake 12-14 minutes or until golden brown. Cool completcly.
+ Cookies will become crunchy as they cool. Break apart any cookies
 that e baked together. Sore in airtght containers

+ Makes about 12 cups.

b fdeied, 1 cablespoon for s
* picie v

RECIPE CONTRIBUTED BY
- CHRISTINA DITTMER, Web Designet

Iogrlorh oy, Sh il o o gl o cord i e moers
= bandwing on i She has now possed o1




: Snickerdoodles

* INGREDIENTS

2% cups sified allpurpose flour
* 2 teaspoons cream of foror

1 teaspoon boking soda

YA teaspoon salt
Y cup solid vegetable shortening
Y4 cup (1 stick) butter, softened

1% cups granulated sugor, divided
2eggs

1 teaspoon Wilton Pure Vanilla Extract
2 teaspoons ground cinnamon

INSTRUCTIONS
+ Preheat oven to 375°F: Line cookie sheets with
parchment paper.

In medium bowl, stir together flour, cream of tartar,
baking soda and salt; set aside. In large bow, beat
shortening, butter and 1% cups sugar until ight and
ull: A eggsand vanila mix well Add flour mixture

Roll dough into 1 in. balls. In smxll bowl, combine
remaining ¥ cup sugar and cinnamon; roll balls in
mixture to coat and place 2 in. apart on prepared cookic
sheet.

+ Bake $-10 minutes or untillightly browned, but st soft
Cool 3 minutes on pan. Remove to cooling grid; cool
completely.

Makes about 3 dozen cookies.

: Peppermint Ribbon Cookies

INGREDIENTS INSTRUCTIONS
2 I i I

i In large
S bowl, beat butter and sugar with electric mixer until light and crears;
i e somn bkl o Add eggs, vanilla and peppermint candy flavoring; mix well. Add flour
25 wp*"’“‘ ) Lot s ‘mixtre, one cup ata time, mixing well fter cach addition.

"% i into thirds. Return Vi d
Soia !ung(olur Roll and shape dough betsveen parchment paperloaéx!
* 2tcospoons Wikon Pure Vel - Re

Exiract disk. Ilo!l and shape-dntinted dough between pzr(hmenl pa[ul t0a
+ 2to 4 drops Wilton Peppermint 6x8in. disk. Chillall dough digks at least 1 hour.

Candy Flovoring o) Soee .
* Willon Chrisimos Red lcing Color, s, Siac 1 "

as desired v poss i Add
~ Willon Leof Green lcing Color, d
:  osdesied Jayers trim uncxen edges with sharp k. Cut dough Iengthwise
* 1 packoge (14 0z) Willon White  ito three 2 in. wide slices; cut cach column crosswise into V5. thick
S picces. Arrange 2, apart on prepared cookie sheets. Chill
5 Bake 12-14 minutes or until bottoms are light golden brown. Remove
& Crushed i z K ling gri p
: Chi i Di i Candy.

Nonporells, o3 desired hment.Ji

y or sprinkdes.
candyisset. Store in airtight container.
‘Makes about 6 doen cookies
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: Cocoa-Pecan
: Meringue Cookies

> INGREDIENTS

© 4 cups confectioners’ sugar fobout 1 1b.)

* 3 cups pecon halves

* % cup unsweelened cocoa powder

© 6 large egg whites, at room temperature

* Willon Dark Coco Candy Mels, melted o
Chocolate Ready-ToUse Decoralor lcing (optional)

* INSTRUCTIONS

* Preheat oven 1o 400°F. Line cookie sheets with

» parchment paper.

" In'bowl of food proccssor, combine confectioners’ sugar

2 and pecans; process until nuts are ground to a fine powder,
sbout 2 minutes. Add cocoa; pulse to combine.

* Inlarge howl, beat cge whites with electric mier untl
{Thut not dry. Gently fold sugar mixture into cggs,
forming a thick battcr. Using decorating bag itted with
p 12, pipe batter onto prepared sheets in walnut-sized
+ mounds, spacing sbout | in. apart (cookies will spread
slightly

Bake 8-10 minutes or until tops appear dry and edges are
? dy. If desired, spread bottom of half

10 form sandwiches,

* Makes about 5 doven single cookics.

COOKIE RECIPES

Potato Chip
Cookies

> INGREDIENTS
= 1 pound (4 sticks) unsalted butter, softened

1 cup granulated sugar

1 teaspoon Wilton Pure Vanilla Extract
112 cups crushed pototo chips

3% cups sifed allpurpose flour

2 packages (14 oz. ea.) Willon Dark Cocoa Candy Melts

* partially dip cookies into melted candy, sllowing excess to

foptional)
Additonal potato chips, crushed (oplional)

INSTRUCTIONS
Preheat oven 10 350°F, Line cookic sheets with parchment
paper.

ar and vanilla with electric
Add potato chips; mix until
combined. Add lour; stir until just combined. Scoop
dough to form 1 in. balls; place 2 in. apart on prepared
cookie sheet, Flatten to 1% in. thick.

Bake 12-14 minutes or untl edges are golden brown.

ool completely. If des

Rermove caokies to wire ra

drip off; sprinkle with crushed potato chips. Allow to set
> on parchment paper.

= Makes about 6 doren cookies.

“ RECIPE CONTRIBUTED BY

DORIS BOHLIG, Consumer Affairs Coordinalor
“Eoch yeor n our subdision, someone hosts @ cookie exchange.

Ono yoor, | wonied fo get more creative ond brough o diferent
cookie. Everyono comploined and begged for my potolo chip cookies”
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: Holiday Meringue
: Stars

INGREDIENTS

4 egg whites, af room femperature

Vi teospoon salt

Y% teaspoon cider vinegar

Y% teaspoon Willon Clear Vanilla Extract

11 cups gronuloted sugar

2 toblespoons Wilton Chisimos Nonpareils + additionol
for toppi

1 cup Wilton Dark Cocoa Candy Melts, melied fopienci]

* INSTRUCTIONS

Prheatoveto 50°F i o largecookeshetswih _
parchment paper.
iIn L\rgc ‘bowl, beat cgg whites with clectric mixer until frothy. Add
salt, vinegar and vanilla; beat at medium-high speed until soft
[ el e o e g
Eoniady diesver s el
Gently fold in 2 wablespoons nonparcils.

mm

p
1 in. apart onto prepared sheets. Sprinke with remai
nunpnuls Place both sheets in oven on separate racks.

Bake 45 minutes. Turn off oven; let meringues dry in ov
door closed for 2 hours. Transfer meringues to cooling grids; cool
completely.

If desired, dip bottoms of cooled meringues into melted candy,
P

papers allow 1o s, Store inairtight containers.

© Makesabout 6 dozen cookics.
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Candy Cane
Cookies

INGREDIENTS

1 cup (2 sicks) butter,soffened

1 cup granuloted sugar

1egg

1% teaspoons Willon Pure Vel Exract

% teaspoon Willon NoColor Almond Extact
3 cups allpurpose flour

Wilton No-Tasts Red leing Color

Willon White Sparking Sugar

INSTRUCTIONS

Preheat oven to 375°F

In large bowl, beat butter and sugar with mixer undl ight'
and fluffy. Beat in cgg and extracts. Add flour, | cupata
time to butter mixture, mixing well after cach nddmnn. i
dough becomes too stiff, add water, a teaspoon ata.

Do not chill dough

Diide dough ko bl Tk oc bl of dogh 3
Pinch n[h V in. ball of each color dough. O
ﬂ.u surface, roll bal in. long strips. Place r;dm\d
white strips side-by-s s\rlc, L together untl the tyo
colors have wrapped around one another and are it
togsher: Guretthe spaithc pie el
candy canc and place on ungreased cookie sheet; prinkle
with Sparkling Sugar and gently press into dough.

Bake 8-10 minutes or until cookies are lightly browned:
Cool on sheet 2 minutes; remove to cooling grid and
completely.

‘Makes about 2 dozen cookies.



COOKIE RECIPES

: Chocolate Chip
: Cookies

* INGREDIENTS
* 2 cups allpurpose flour
© 1 teaspoon baking powder
* 1 teaspoon baking soda
%4 easpoon ground cinnomon
* Wscspomaa
1 cup (2 sticks) butter or margarine, softened
* 1 cup firmlypecked brown sugor
* 1 cup granulated sugor
* 2eggs
* 2 teaspoons Willon Pure Vanillo Extract
* 1% cups semisweet chocolole chips
+ % cup chopped walnuts (optional)

* INSTRUCTIONS

+ Preheat oven to 350°F.

In medium bowl, combine flour, baking powder,
baking soda, cinnamon and sal; set aside, In Iargc
bowl, beat butter and sugars with electric mier
untillight and luffy. Add eggs and vanilla; mix well
2 Add flour mixture; mix well. Str in chocolate chips

and, if desired, nuts. Drop by tablespoonfuls onto.
cookie sheet.

~ Bake 9-10 minutes or until edges are golden brown,

* Cool on pan on cooling grid 5 minutes; remove from
cookie sheet and cool completely.

To decorate (optional):
Line cookie sheet with parchment paper. Place 1
package (14 07.) Wilton Light Cocoa Candy Melts
in Chocolate Pro Chocolate Melting Pot or
microwavable bowl; melt following package
instructions. Dip cooled cookics into melted candy;
place on lined cookie sheetand allow to set. Using
melted red, green and white Candy Melts in separate
parchment bags, drizzle over dipped cookies.

Makes about 4 dozen cookies.

: Thumbprint Cookies

+ INGREDIENTS

© 1 cup allpurpose flour

© % cup finely chopped walnuts

* Vi teaspoon salt

+ Yacup (1 stic] buter, sofiened

* ks cup frmlypacked brown sugar

D legg

2 Ja teaspoon Wilton Clear Vanilla Exract

+ Willon Candy Mels, biesize chocolate candy, favorite jam
* orielly, walnut or pecan pieces

* INSTRUCTIONS
+ Preheat oven to 350°F.

 In medium bowl, combine flour, walnuts and sal. In large
bowl, beat butter and sugar with electric mixer unil light

* and flufly. Add cgg and vanils; mix well. Gradually add

 flour mixture; mix well. Shape dough into 1 in. balls. Place

* on cookie shect and make indentation in ball with finger.

© Bake 12-15 minutes or until edges are golden brown,

+ Remove cookies from cookic sheet to cooling grid;
 immediately top with candy, jam or nut. Cool completely.
+ Drizzle cookics with melted candy.

© Makes about 2 dozen cookies.
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-+ INGREDIENTS INSTRUCTIONS
i Inrg bl b e and g wilh e e gt nd
O i Add Sosirth o ousymix aeat el bl

e heieiovenwish

cup comstorch Scaop o roll 1 n: balls of cookic devigh; arrange on cookic shest 2

3 Veup olbpurpose flour AT R e R
R el ol e o

Ieing: ¥ i d vanilla in Jarge bowl with
For icing, beat cre: ugar and vanilla in large bowl with
s e scfered color to desired shade. Spread over

- Ad
+ 1 cup confectioners' sugar cookies; sprinkle with nonpareils. irde od, bl 2 ad des of green icing, then
 Vateaspoon Wikon Cleor Vanila  sprinkle with nonpa

Extroct
+ Willon Kelly Green lcing Color
2 Wikon Chrisimas Nonpreils RECIPE CONTRIBUTED BY
. JULE SOBOTTA, Produci Designer

Makes about 3 dozen cookics.

and they are cosy o eatfor odlers.”
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: Heavenly Shortbread

* INGREDIENTS

© 2 cups alkpurpose flour

* % teaspoon salt

* 1 cup (2 stcks) butter, soffened

2 tablespoons heavy whipping

e

INSTRUCTIONS

In small bowl, combine flour and salt; set aside. In large
bowl, beat butter untillight and fluffy; gradually add
sugar, beating well. Add cgg yolk and vanilla; mix well.
Slowly add flour mixture, heating on low speed until
incorporated. Increase speed to medium and beat 2

% cup gronulated sugar

1 egg yolk minutes. Form dough into 3 disks, about 1 in. thick; wrap

2 teaspoons Wilton Pure Vanila  in plastic wrap. Chill 1 hour or until firm enough to ol
Extract 3

1egg

On floured surface, roll out dough % in. thick (keep
remaining dough in refrigerator until ready to roll). Cut

cream with star cutter; place on prepared cookie sheets. Place
Kies in freczer for 15 minutes before bk

scraps into a disk, chil at least 30 minutes and reroll.

1 small bow, ehisk together cgg and cream. Remove
cookies from freezer and brush lightly with egg misture.
Sprinkle with Sparkling Sugar. Bake 10-12 minutes or
untillight golden brown. Remoe to cooling grid and
cool completely:

Makes about 3 doen cookics.

RECIPE CONTRIBUTED BY

LORI ELLIS, Trainer, Educational Markefing

“Thisis my albime fovorie ookl In 2004, twes o finalit n the
Fort Worth StorTelegron's Chisinos Cookia Cortest—my | minute of
fome. The ega//whisping croam finish mokes the most beoulcrispy
op on the cookies."

'COOKIE RECIPES

Linzer Sandwich
Cookies

* INGREDIENTS
© 2 cupsalpurpose flour

% cup finely ground almonds (obout 2 oz

e teaspoon ground cinnamon
2 Ya teaspoon salt

1 cup (2 sicks] buter, softened

% cup granulated sugar

1egg

% teaspoon Willon Pure Vanill Exract
% cup seedless raspbarry jom
Confectioners' sugar {optional)

INSTRUCTIONS

Tn small bowl, combine flour, almonds, cinnamon and salt;
setaside. In large bowl, beat butter and sugar with clectric:
‘mixer until light and flulfy. Add egg and vanilla; mix ywell.
Add flour mixture; mix only untl combined. Form dough
into 2 disks, about 1 in. thick; wrap in plastic wrap. Chill
2 hours or until firm cnough to roll.

Preheat oven to 350°F, Line cookie sheet with parchment
paper.

On floured surface, roll out dough b in. thick (keep
remaining dough in refrigerator until ready to roll).
Using Wilton Linzer Cutter, cut halfof the dough with
round cutter and place on prepared pan. Cut remaining
dough with round cutter with insert; transfer to sccond
baldng sheet. Form scraps into a disk, chill at least

30 minutes and reroll

© Bake 10-12 minutes o until light golden brown. Cool on

tes; remove to cooling grid and cool

cookies with cut-outs. Gently press together. If desired,
lightly dust with confectioners’ sugar.

Makes about 20 sandwich cookies.
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WITON

SR

. INGREDIENTS
* ook

6 cups alkpurpose flour

2 toblespoons boking powder

Y% teaspoon salt

beggs

1% cups gransloted sugar

1 teaspoon Willen Clear Vonilla
Extroct

1 teospoon Wilton NoColor Almond
Extract

%% cup milk

1 cup (2 stcks) butter, melled and
cooled

4 cups confectioners” sugar
obout 1 pound)

2 78 toblespoons milk

84

% teospoon Willon No-Color Almond
Extroct

2jors (10 0z ea) moroschin
cherres, drained ond pated dry

Groen spearmintleavos, cut
horizontaly in thirds dip cut sides
in granuloted sugar)

* WWW.WIITON.COM

:Nana'’s Knots

INSTRUCTIONS
Preheat oven 1 350°F
parchment paper.

ine cookic sheets with

In mcdium bowl, combine flour, baking powder and
salt. In large bow, beat cggs, sugar and extracts
Add milk and melted butter; mix well, Add flour
mixture; mix until soft, slightly elastic dough forms.
Dough will be <hglnl» sticky. Using hands,
form dough into 1 in. balls; roll balls into % in, thick
Togs. Curl logs into i slu‘xu tucking end under;
place on prepared cookie shets.

Bake 8-10 minutes or until just beginning to brown
on bottoms A avebter, Gool completely on
cooling grids.

In medium bowl, Eombine confectioners” sugar and
milk, 1 mhlcqmon ata timesanix until smooth. Dip
cooled cookics in icing, S ity o
g toser. Gut chersin IF; place one cherry
Halfonto center of sach enokies add spearmint leaf.

Makes about 10 dozen cookics.

RECIPE CONTRIBUTED BY

ANGELA vsa Food & Regulotory Specialist

“My husbond’s greo come over o the U.S. from
oy Sho ongtwih o ol o b bt ok todion.
incloing this recie. Now thot Nana i gone my mohers

nd1 hove contived h oditon ofmokin fess cookio
ey Chinc. Wo gt o i oo Nar's cooig
and how loving.

 swell. Add lour and alms

: Almond
: Snowballs

* INGREDIENTS
ol pound (4 sticks) unsalted butter, softened
* 1 cup gronuloted sugor, divided

1 teaspoon Wilton Pure Venilla Extroct

2 3% cups alkpurpose flour

2 cups fobout 8 oz ground almonds
Confectioners’ sugar

* INSTRUCTIONS

Preheat oven to 325°F. Line cookic sheets with parchment

< paper.

In large bowl, beat butter and granulated sugar with
electric mixer until nghl :ml fluffy. Add il s i

with e
low speed until dough e nnu donzh into 1 in. ball;
place 1 in. apart on cookie sheets

Bake 20-25 minutes or until bottoms are golden brown,
Remove to cooling grid; cool 5 minutes. Roll warm

+ cookies in confectioners” sugar; cool completcly.

Makes about § dozen cookics.

RECIPE CONTRIBUTED BY
ATHY RYAN, Product Data Specialist
A e o cur house Growing up wos tha o one coud hove a cockie

2 m,,mm-wwedm wm.m,w»m«.p. bese
o exchango.”

fllbateh works greatfo o cootie




COOKIE RECIPES

: Hanseaten Cookies

* INGREDIENTS INSTRUCTIONS
* 4cups sifed In powder.
4 tocapcn Baldng powdac. n hvgt buwl hu\ buter and sugar with clectric

mixer until light and fluffy. Add eggs and extracts;

1 cup (2 stcks) plus 2 oblespoons LB RS K e b«finl,- ntil

o butter, softened incorporated. Form dough into 2 disks, about 1 in.
1% cups granulated sugar thick; wrap in plastic wrap. Refrigerate 2 hours o

2eggs untilfirm enough to roll

1 feospoon Willon Pure Vorille.  pr e oven to 350°F: Line cookie sheets with
Extroct

oA os parchment paper.
spoon rum extac ol
. On Noured surface, roll out dough % in. thick (keep
Yo cup seedless raspberry oM. ining dough in refrigerator untl ready to oll).
2 Wiklon Red and White Cookie ing - Cut with 3 in. round cutter; place on preparcd
Wilton Green and Red Tube Icing  sheet. Form scraps into a disk; chill at least 30
‘minutes and reroll

: Bake 1012 minutes or until light golden brown.
Remove to cooling grid; cool completely. Spread

the bottom of half the cookies with about |

: teaspoon jam. Top with remaining cookies; gently

. press together.

T d.xmu. outline with red Cookie Icing, then

WITON
o

ekl
the cookic. Set completely. Pipe 2 tip 349 holly
leaves with green icing; add red tp 3 herries.

Makes about 2 dozen sandwich cookies.

WINNER

REC!PE CONTRIBUTED BY

XOBIN MUELLER, Senior Field Manager,
tdmnam! Markefing
“This cookie hos s-m. o family Chvistmos tradiion.

o protect
seaport. mhmm,mmn,wmnwmwww
bur our Americanized ouch of holy

: Grandma's Cookies

* INGREDIENTS INSTRUCTIONS
2 6 cups albpurpose four Preheat oven to 350°F: Line cookie sheet with parchment
* 2 1oblespoons baking povder pee
Y teaspoon salt
1 cup (2 sicks) buter, sofiened Inlarge bowl, beat butter and granulated sugar undl ||gh|
1% cups gromaled suger and fluy. Add extract and cggs, one ata time, blen

wellaficr cach. Add flour mixture; mix until soft, :hghrl)
el dogh o, Ut oo gl oo dovgh

5 in. long x % in. thick logs. Shape into “§” shape; place
onto prepared cookic shects
X Bake 10-12 minutes or until just beginning to brown on
© ling iyl iy e ban
7 4 cups confectioners’ sugar cool completely.
I (bout 11b)
5 In o o, ol octoner’ g il
© 78 tablespoons warm milk e spwlea
< 1 teospoon anise extract in lcmg, coating mmplelely‘ place on coolmg gnd st over
3 hment paper and allow icing 10 set
* Wiklon White Sparkling Sugar Ffociancomugs g outlinssong 5, sl with
: Sparkling Sugar. Allow to
< Makes about 5 dozen cookies.
: RECIPE CONTRIBUTED BY
: \RMELLA MARKETT, Inside Soles Associale
: ~Mywm.«wlmmwmmwmmm
% cookie. There wers o ecipe n those coys—evenyhing wos
. One do, A
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: Classic Spritz Cookies

: INGREDIENTS INSTRUCTIONS
* 3% cups allpurpose flour  Prehcat oven 10 350°F,
=1 teaspoon boking powder [n medium bowl, combinc flour and baking povwder.
19 cups (3 sticks butr, I large bow], beat butter and sugar with electric
sofiened

1 ted sugar
g O Mo i ek s i ke  disks; press

cookics onto ungreased co

* 2 1ablespoons milk
1 teaspoon Wilon Pure  Bake 10-12 minutes or until edges are lighl golden
Vetlo Bt brown. Cool 2 minutes on cookic sheet; remove to.

> tspoon Wil cooling grid and cool completely.

¢ NoColor Almond Extroct Makes 7-§ dozen cookies

ORANGE SPRITZ COOKIES

Substitute orange juice for milk in basic recipe.
Omitalmond extract. Add 2 tablespoons gm«l
orange zest and, if desired, % cup finely ch
pecans (optional).

'GINGERBREAD SPRITZ COOKIES
-packed dark brown sugar for
grented e n basic recpe. Ol extraes.
Y teaspoon cach ground allspice, ground cloves,
ground cinnamon and ground ginger.

POTATO CHIP SPRITZ COOKIES

Reduce flour in basic recipe to 2% cups; combine
with 1% cups finely crushed potato chips. Reduice
granulated sugar to % cup. Omit almond extract.

CREAM CHEESE SPRITZ COOKIES
Substitute 6 ounces (% of an -0z package) cream
cheese, softened, for ¥ cup (1 stick) butter in basic
recipe. Increase granulated sugar to 1% cups
Omit almond extract. Add 2 teaspoons lemon zest.

: Gingerbread
: Cookies
: INGREDIENTS INSTRUCTIONS

3 cups olkpurpose flour  Prehet oven to 375°F.
% teaspoon boking soda

5 In Targe bowl, combine flour, baking sada, salt and spices.
* 4 teaspoon sat I lrge ssccpn,melhtcin: ool gl S
2 1 teaspoon ground ginger in sugar, molasses and cgg; mix well. Add 2 cups flour
S b e mixture; mix wel,
L cinnamon “Turn mixture onto lightly floured surface. Kncad in |
I aleospoonground  remaining flour mixture by hand. Add additional flour,
i if necessary, to make firm dough. Roll out on a lightly |
4 tecspaen ground cloves loured srface, % t0 4 n. thick |
% cup solid vegeloble  Bake on ungreased cookic sheet until lightly browned on .
shortening dges, about 10-15 minutes for lrge sized cookics, 6-10

1 cup gronuloted sugor  Minutesfor small o medium sied cookies. ool on
Yo rckosie cookie sheet placed on cooling grid 3 minutes; remove.
i eg: oy from cookic shect snd cool completely

Makes about 2 doen cookies.

*Subsitute % cup light corn syrup for molusses to make
Blonde Gingerbread.
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:Roll-Out Cookies

* INGREDIENTS

2% cups allpurpose flour

2 teaspoons baking powder
1 teaspoon salt

1 cup (2 sticks) unsalied butter,

: softened
* 1% cups granuloted sugar

1egg

+ 1% teaspoons Wilton Pure Vanilla

xiract
¥ teaspoon Willon NoColor
Almond Extract

INSTRUCTIONS
Preheat oven to 400°F.

In medium bowl, combine flour, baking powder and salt.
In large bowl, beat butter and sugar unti light and fluffy.
Beatin egg and extracts. Add flour mixture to butter
‘mixture, T cup at a time, mixing after cach addition.

Do not cill dough.

Divide dough into 2 balls. On a floured surface, roll cach
ball into acircle approximately 12 in. diameter and Yin,
thick. Dip cookie cutter in flour before cach use.

Bake cookies on ungreased cookie shect 6.7 minutes or
until cookics are lightly browned.

Makes about 3 dozen 3 in. cookics.
LEMON CUT-OUTS

Substitute % teaspoon lemon extract for almond extract.

Stir 3 tblespoons lemon zest (about 3 lemaons) into cookic

dough with flour mixture.

PEPPERMINT CUT-OUTS
Add Y3 cup peppermint crunch sprinkles or fincly crushed
peppermint candics to cookic dough with flour mixture.

COCONUT CUT-OUTS
Add 1 cup toasted shredded coconut, finely chopped,
10 cookic dough with flour mixture,

CARROT CUT-OUTS
Add % teaspoon ground cinnamon, Y teaspoon ground
nutmeg, and % teaspoon ground cloves to flour mixture.
Add 1% cups finely grated carrots and, if desired, % cup
fincly chopped walnuts to coolkic dough with lour
misture

'CHOCOLATE ORANGE CUT-OUTS

Add 3 squares (3 o7.) unsweetened chocolate, melted and
cooled, 10 butter mixture before adding flour mixture.

tir 2 tablespoons grated orange 7est into cookic dough
ith flour mixture.

SUgGI’ COOkIeS (for non-stick pans)

INGREDIENTS

1 cup (2 sticks) buter, soffened

1% cups granvloted sugar

Tegg

1% teaspoons Wilon Pure
Vonilla Extroct

% teospoon Willon NoColor
Almond Exfract (optional)

2% cups allpurpose flour

1 teaspoon salt

INSTRUCTIONS

Preheat oven to 350°F. Lightly spray pan cavities with
vegetable pan spray.

Inlarge bowl, use electric mixer at medium speed to beat
butter and sugar until well blended. Beat in cgg

‘ombine flour and salt; 3dd to butter
mixture and beat until well blended.

Press dough into cavitic, Rlling % fll, Bake 9-10 minutes
or until light brown around cdges. Cool in pan 5 minutes.
Tarn pan over; lightly tap to remove cookies. Cool
completely on cooling grid.

Makes about 3 dozen cool

COOKIE RECIPES

: Royal Icing

INGREDIENTS

3 tablespoons Wilton Meringue Powder

4 cups sifed confectioners’ sugar
{about 1 pound)

6 toblespoons woter*

INSTRUCTIONS
Beatall ingredients with electric mixer at low speed for

© 7-10 minutes (10-12 minutes at high specd for portable

mixer) untl icing forms peaks. Makes about 3 cups.

“When using large countertop mixer or for stffer icing, use
1 tablespoon less water,
Thinned RoyalIcing: To thin for pouring, 3dd 1 tablespoon
water per cup of royal icing, Use grease-frce spoon or
spatula to stir slowly. Add % teaspoon water at a time until
you reach proper consistency.

Color Flow Icing

(fullstrength for outlining)

INGREDIENTS

Y cup + 1 teaspoon water

4 cups sifted confectioners’ sugar
(about T pound)

2 tablespoons Color Flow Mix

INSTRUCTIONS

‘With electric mixer, using grease-frec utcnsils, blend all
ingredientson low specd for § minutes. Ifwing hand
‘mixer, use high speed. Color flow icing “crusts”quickly,
50 keep bowl cosered with a damp cloth while using. Stir
in desired icing color. Makes about 2 cups.

“Thinned Color Flow: To illan outlined area, the recipe

above must be thinned with ¥ teaspoon of water per

¥4 capof g o ow ropa v s

proper consistency). U on or spawa to

Eie dowy, Color ow I eady o Alling o ouiae whs n
into the misture tak

100 dissppear.
Note: Color flow designs take a long time to dry, so plan
to do your color flow picce at least T or 2 days in adance.
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