
M I N I S T R Y A R T C R E A T I V E S . C O M





P E A N U T  B U T T E R  C O O K I E S

Ingredients : Direct ions:

1 1/2 cups flour
 1/2 tsp. salt 
 1/2 tsp. baking soda
 1/2 cup brown sugar 
 1/2 cup white sugar 
 1/2 cup butter 
 1 egg 
 1 cup peanut butter 
 1/2 tsp. vanil la 

Peanut  butter  cook ies  remain  a  ho l iday c lass ic .  They ' re  the  cook ie  that  eats  l i ke  a  mea l  and
the best  choice  when k ids  are  hungry .  For  those with  peanut  a l le rg ies ,  Sun Butter  subs in
wel l  for  peanut  butter .

Preheat  oven to  375 degrees .  Combine f lour ,  bak ing
soda and sa l t .  Use  a  hand mixer  on  medium to  cream
together  the  butter  and sugars .  Beat  in  egg ,  van i l la ,
peanut  butter .  

Carefu l ly  spr ink le  in  f lour  mixture  a  l i t t le  b i t  at  a
t ime ,  mix ing  to  a  doughy cons istency .  
Ro l l  batter  into  smal l  ba l l s  and p lace each on a
cook ie  sheet .  Press  wi th  fork  to  make a  cr iss-cross
pattern .  Bake for  10  minutes .  

Cool  on  a  cook ie  rack  for  about  15  minutes .  
En joy ,  or  box  up for  the  ho l idays .





S N I C K E R D O O D L E S

Ingredients : Direct ions:

1 cup butter
 1 1/2 cups sugar 
 2 eggs 
 2 3/4 cups all-purpose flour
 1 teaspoon baking soda
 1/2 teaspoon baking powder
 1/4 teaspoon salt 
Cinnamon sugar
3 tablespoons granulated sugar
2½ teaspoons cinnamon

Snickerdoodles  sweeten up the  ho l iday season with  the i r  warm,  c innamony f lavor .  These
soft  and chewy favor i tes  puf f  up ,  then f lat ten  as  they coo l .  For  a  more  fest ive  touch ,  mix  up
colored sugars  wi th  c innamon.  Ro l l  some in  green sugar  and some in  red .

Heat  oven to  400 degrees .  Combine f lour ,  sa l t ,
bak ing  powder  and bak ing  soda .  Use a  hand mixer  on
medium to  cream the butter  and sugars .  Beat  in  egg .  

Spr ink le  in  f lour  mixture  whi le  cont inu ing  to  beat
together ,  unt i l  a  soft  dough forms .  Form smal l  ba l l s ,
then ro l l  each into  the  c innamon sugar  mixture .  

P lace dough ba l ls  2 "  apart  on  ungreased bak ing
sheet .  Bake 8-10 minutes .  These cook ies  puf f  up at
f i rst ,  then f lat ten  out .  

Makes  about  5  dozen 2 "  cook ies .  





E A S Y  C H O C O L A T E  C H I P  C O O K I E S

Ingredients : Direct ions:

2 1/2 cups all-purpose flour 
 1 teaspoon baking soda 
 1 teaspoon salt
 1 cup butter, softened 
 1 1/2 cups sugar
 1 teaspoon vanil la
 2 eggs 
 one 12oz. package Semisweet
Chocolate Morsels 

Everybody loves  chocolate  ch ips  cook ies ,  wh ich  makes them a  we lcome addit ion  to  your
ho l iday bak ing  g i f t  baskets  and t ins .

Preheat  oven to  375 degrees .  Combine f lour ,  bak ing
soda and sa l t .  Set  as ide .  

Use a  hand mixer  to  cream butter ,  sugar  and van i l la .
Beat  in  2  eggs .  Add f lour  mixture ,  a  l i t t le  at  a  t ime ,
whi le  cont inu ing  to  mix  unt i l  thorough ly  b lended and
cook ie  dough has  formed.  

St i r  in  chocolate  ch ips .  Drop cook ies  onto  a  t ray  by
the spoonfu l ,  leav ing  about  ha l f  an  inch between .  

Bake 8  to  10  minutes  or  unt i l  go lden brown.  
Transfer  to  a  cook ie  rack  and let  coo l  for  about  10
minutes  before  serv ing .





C H O C O L A T E  C H I P  W A L N U T  R A I S I N  C O O K I E S

Ingredients : Direct ions:

2 cups oat flour (can blend up
regular rolled oats in a blender
to make flour)
 1/2 cup all-purpose flour
 1 teaspoon baking soda 
 1 teaspoon salt
 1 cup butter, softened 
 1 1/2 cups sugar
 1 teaspoon vanil la
 2 eggs 
 1/3 cup raisins
 1/2 cup chocolate chips 
 1/2 cup walnuts

Nuts  and ra is ins  add some d i f ferent  f lavors  and textures  to  the  ubiqu i tous  chocolate  ch ip
cook ie .  A  l i t t le  o ld-fash ioned . . .  a  lot  de l ic ious .

Preheat  oven to  375 degrees .  Combine f lours ,  bak ing
soda and sa l t ;  set  as ide .  

Use a  smal l  hand mixer  to  cream together  butter ,
sugar  and van i l la .  Beat  in  2  eggs .  Add f lour ,  a  l i t t le  at
a  t ime ,  whi le  cont inu ing  to  mix  wi th  hand mixer  unt i l
thorough ly  b lended and cook ie  dough has  formed.  

St i r  in  chocolate  ch ips ,  ra is ins  and wa lnuts .  

Drop cook ies  onto  a  t ray  by the  spoonfu l ,  leav ing
about  ha l f  an  inch between .  Bake in  the  oven for
about  9  to  1 1  minutes .  Let  coo l  before  serv ing .





R O L L E D  S U G A R  C O O K I E S

Ingredients : Direct ions:

2 1/2 cups all-purpose flour 
1 teaspoon baking soda 
1 1/2 cups confectioner's sugar 
1 cup butter, softened 
1 teaspoon vanil la 
1/2 teaspoon almond extract 
1 egg 

Sugar  cook ies . . .  the  most  fun  to  make at  ho l iday t ime .  Most  of  us  have memor ies  of  Mom
Grandma ro l l ing  out  cook ie  dough .  I t  was  so  much fun  to  cut  out  Chr istmas t rees  and other
shapes ;  then decorate ,  bake and en joy .  Make sure  to  ch i l l  the  dough for  about  an  hour  or
more ,  then br ing  out  to  warm up for  a  few minutes  so  that  i t ' s  f i rm yet  p l iab le  to  work  wi th .  

Combine dry  ingredients  and set  as ide .  Use a  hand
mixer  to  cream together  butter  and confect ioner 's
sugar .  Cont inue to  mix ,  adding  egg ,  van i l la  and
a lmond extract  unt i l  a l l  a re  we l l  combined .  

Spr ink le  in  f lour  a  l i t t le  at  a  t ime ,  mix ing  as  you go ,
to  form cook ie  dough .  Use your  hands to  pat  the
dough into  a  ba l l ,  scooping  f rom the s ides  of  the
bowl  to  be sure  a l l  i s  mixed in .  

P lace your  ba l l  o f  dough into  a  p last ic  Z ip loc  bag
and ch i l l  for  at  least  one hour .



R O L L E D  S U G A R  C O O K I E S  
( C O N T I N U E D )

Direct ions Continued

Gather cookie decorating
ingredients, such as red and green
sugar, silver balls, chocolate chips,
cinnamon "red hots," raisins,
sprinkles and other small candies. 

Lightly flour a clean counter
surface. Break off some dough and
use a roll ing pin to roll it thin. 

Make cookie cutouts. Decorate
them as you go.

You can also press the dough out
flat with your hand if you don't
mind a more textured cookie. 

Remember  that  the  cook ies  wi l l  puf f  up as  they
bake .  Ro l l  them th inner  than you 'd  l i ke  them to  be
after  bak ing .  Use a  spatu la  to  t ransfer  the  cut-out
dough forms to  a  bak ing  pan .

Bake for  6  to  8  minutes .  Depending  on how th in  or
th ick  you ro l l  your  cook ies ,  they may take less  t ime
or  more  t ime to  f in ish  cook ing .  

Some people  prefer  the i r  Chr istmas cook ies  softer ,
wh i le  others  l i ke  them cr ispy with  a  touch of  go lden
brown on the  edges .

After  cook ies  have coo led ,  add ic ing  or  other
decorat ions  such as  candied f ru i t ,  i f  you p lan  to  do
that .  Serve ,  or  store ,  and en joy  for  Chr istmas!





P E A N U T  B U T T E R  
C H O C O L A T E  K I S S  C O O K I E S

Ingredients : Direct ions:

1 1/2 cups all-purpose flour
3/4 teaspoon baking soda
1/4 teaspoon salt
1/2 teaspoon baking powder
3/4 cup sugar
1/2 cup creamy peanut butter
1/2 cup butter, softened
1 Tablespoon molasses
1 egg
1/2 teaspoon vanil la
36 Hershey's kisses

You can vary  these by mak ing  Bear  Paws or  Dog Paws .  Press  the  chocolate  k iss  into  the
center  and f lat ten  the  po int ,  then add 4  chocolate  ch ips  for  " toes" .  

These cook ies  shou ld  not  be p i led up with  other  cook ies .  A lso ,  peanut  butter  tends to  take
over  other  f lavors .  Store  separate ly ,  they look  so  pretty  a l l  l ined up together .

Unwrap k isses  and set  as ide .  Combine dry  ingredients .
Cream together  butter  and sugar .  Beat  in  peanut  butter ,
molasses ,  egg  and van i l la .  

Beat  in  f lour  gradua l ly .  Form a  dought  ba l l .  Ch i l l  dough 1
hour .

Form smal l  ba l l s  and p lace each on a  cook ie  sheet ,  about
2  inches  apart .  Bake for  8  to  10  minutes  at  375 degrees .  

Immediate ly  press  a  Hershey 's  k iss  into  each one .  I f  you ’ re
making  paws ,  add 1  k iss  and 4  chocolate  ch ips  in  a  paw
shape .  En joy !





T H U M B P R I N T  C O O K I E S

Ingredients :

Direct ions:

2 1/4 cup all-purpose flour
1/2 teaspoon salt
1 cup butter
1/3 cup sugar
1 Tablespoon molasses
1 egg yolk
1 teaspoon vanil la

Love shortbread? Try  these easy-to-make ,  savory  and de l ic ious  c lass ic  thumbpr int  cook ies .
F i l l  w i th  berry  preserves ,  orange marmalade ,  prune f i l l ing ,  candied cherr ies ,  a  chocolate
candy ,  chopped wa lnuts  wi th  c innamon and sugar .  Thumbpr ints  shou ld  be ar ranged on the i r
own p late ,  to  he lp  the  f i l l ing  stay  put

Beat  in  the  f lour  a  l i t t le  at  a  t ime unt i l  a  dough
forms .  Pat  into  a  ba l l .  Wrap dough in  p last ic  wrap
and ch i l l  for  about  ha l f  an  hour .

Preheat  oven to  375 degrees .  Form smal l ,  per fect ly
smooth ba l ls  f rom the dough and p lace each on the
cook ie  sheet  about  2  inches  apart .  Press  your  thumb
or  a  smal l  spoon into  the  center  of  each .

Bake 10  to  12  minutes .  Let  coo l  on  a  wi re  rack  for
about  10  minutes .  Spoon your  favor i te  f i l l ing ,  such
as  f ru i t  preserves ,  into  the  center .  Decorate ,  p late
and serve !

Mix  f lour  and sa l t .  Cream
together  the  butter  and sugar .
Beat  on  medium speed ,  adding
in  egg yo lk ,  molasses  & van i l la .  





R U S S I A N  T E A  C A K E S

Ingredients : Direct ions:

2 1/4 cups flour
1/4 teaspoon salt
1 cup butter, softened
1/2 cup powdered sugar, plus
more for roll ing the cookies in
3/4 cups finely chopped
walnuts or pecans

These cook ies  bake up in  a  hurry ,  especia l ly  i f  you have a  food processor .  Another  exc i t ing
opt ion  for  chopping  nuts  to  a  f ine  powder  in  a  hurry  is  to  use  a  mortar  and pest le .  Other
names for  them inc lude snowbal ls ,  I ta l ian  wedding  cook ies .  They ' re  de l ic ious !

Process  the  nuts  in  a  food processor  and set  as ide .
Combine f lour  and sa l t .  Cream butter  and powdered
sugar .  Gradua l ly  mix  in  f lour  and sa l t ,  fo l lowed by
the nuts .  Pat  into  a  dough ba l l .  Store  in  a  Z ip loc  bag
and let  ch i l l  for  about  30 minutes .

Preheat  oven to  375 degrees .  Form dough into  smal l
ba l l s  and p lace on a  cook ie  t ray  about  an  inch apart .
Bake for  about  1 1- 13  minutes .  

Remove cook ies  f rom oven and ro l l  in  more
powdered sugar .  You may want  to  ro l l  them twice i f
you l i ke  a  n ice ,  th ick  layer .  





M A R S H M A L L O W  F U D G E

Ingredients : Direct ions:

2 cups of firmly packed brown
sugar 
 1 cup of granulated sugar 
 1 cup of evaporated milk 
 1/2 cup butter
 1 jar of marshmallow cream 
 1 6oz. package chocolate
morsels
 1 teaspoon of vanil la 

Homemade fudge makes the  per fect  homemade g i f t  to  share  wi th  fami ly ,  f r iends ,  school
teachers  and members  of  the  church .  Th is  rec ipe is  easy  and fun  for  k ids  to  he lp  make!

Heat  a  saucepan on low to  medium.  To  your  pan add
butter ,  brown sugar  and evaporated mi lk .  Br ing  to  a
boi l  over  medium heat ,  s t i r r ing  f requent ly .  

Cont inue to  s immer  your  mixture  for  15  more
minutes ,  s t i r r ing  f requent ly .  Remove f rom heat .  Add
the chocolate  morse ls  and marshmal low cream.  St i r
unt i l  everyth ing  is  smooth and melted together .

B lend in  the  wa lnuts  and van i l la .  Pour  into  a  greased
9x9 inch pan .  Ch i l l  in  the  ref r igerator  unt i l  f i rm.
Makes  about  2  1 /2  lbs .  





C L A S S I C  S P R I T Z  C O O K I E S

Ingredients : Direct ions:

2 1/4 cup flour
Pinch of salt
3/4 cup sugar
1 cup butter
1 egg
1 tsp vanil la
1 tsp almond extract

Class ic  Spr i tz  Cook ies  have a  r ich  h istory  rooted in  t rad i t iona l  European bak ing .  Or ig inat ing
in  Germany ,  these cook ies  were  popular i zed dur ing  the  16th  century  when cook ie  presses
became wide ly  ava i lab le .  Over  the  years ,  these de l ight fu l  butter  cook ies  have become a
be loved ho l iday t rad i t ion ,  cher ished for  the i r  s impl ic i ty ,  versat i l i ty ,  and t imeless  appea l .

Use  a  hand mixer  to  cream together  butter  and f lour .
Crack  in  egg ,  mix  in  van i l la  and a lmond extract .

Add in  the  f lour  gradua l ly ,  mix ing  one scoop at  a
t ime unt i l  everyth ing  is  we l l  combined .  Use your
hands to  pat  together  a  dough ba l l .

I f  you would  l i ke  your  cook ies  to  be a  certa in  co lor ,
drop in  a  few drops of  food co lor ing  before  mix ing .

Pack  some of  the  dough into  your  cook ie  press .
Press  out  cook ies  one by one onto  a  bak ing  t ray .

Decorate  wi th  spr ink les  or  co lored sugar  i f  des i red .
Bake at  350°  for  about  7  minutes  or  unt i l  cook ies
are  s l ight ly  go lden at  the  edges .





M O I S T  A N D  D E L I C I O U S  B R O W N I E S

Ingredients : Direct ions:

1 cup (2 sticks) unsalted butter,
softened
2 cups granulated sugar
4 large eggs
1 teaspoon vanil la extract
1 cup all-purpose flour
1/2 cup cocoa powder
1/4 teaspoon baking powder
1/4 teaspoon salt
1 cup chocolate chips or chunks
(optional)

Brownies  are  a  chocolate- lover ’s  favor i te  at  the  ho l iday bake sa le ,  Chr istmas dessert  tab le ,  or
even as  a  specia l  dessert  on  any day of  the  week .  They mix  up qu ick ly ,  and you can get  creat ive
by toss ing  in  your  favor i te  nuts ,  chocolate  chunks ,  caramel  morse ls ,  raspberr ies ,  etc .  

In  bowl ,  combine sugar  and butter ;  s t i r  unt i l  we l l
combined .

Add in  eggs  one at  a  t ime ,  st i r r ing  a f ter  each addit ion .
St i r  in  the  van i l la  extract .

In  separate  bowl ,  wh isk  together  f lour ,  cocoa powder ,
bak ing  powder ,  and sa l t .

Gradua l ly  add the dry  ingredients  to  wet  ingredients ,
mix ing  unt i l  just  combined .  I f  us ing  chocolate  ch ips  or
chunks ,  fo ld  them into  the  batter .

Pour  the  batter  into  prepared bak ing  pan ;  spread
even ly .  Bake approx imate ly  25-30 minutes  or  unt i l
toothpick  inserted into  the  center  comes out  wi th  a
few moist  crumbs (not  wet  batter) .  A l low to  coo l  at
least  10  minutes  before  cutt ing .
.

P reheat  your  oven to  350°F  ( 175°C)
and grease a  9x13- inch bak ing  pan .





O A T M E A L  C O O K I E S

Ingredients : Direct ions:

2 cups flour
1 teaspoon baking soda
1 teaspoon salt
1 1/2 teaspoons cinnamon
3 cups rolled oats
1 cup butter, softened
2 cups sugar
2 Tablespoons molasses
2 eggs
1 teaspoon vanil la
1/2 cup raisins
1/2 cup chopped walnuts

Class ic  oatmeal  cook ies  are  popular  at  ho l iday t ime or  any t ime of  year .  Add these to  your
Chr istmas cook ie  mixup a long with  chocolate  ch ip ,  peanut  butter ,  sugar  cook ies  and a l l  o f
the  expected favor i tes .

Mix  together  f lour ,  sa l t ,  bak ing  soda and c innamon in
a  smal l  bowl .  Set  as ide .  In  another  bowl ,  c ream the
butter  and sugar .  Add f lour  gradua l ly ,  mix ing  wi th  a
hand mixer  unt i l  a  dough forms .  

Use your  hands to  mix  in  the  ro l led  oats  and then
the nuts  and ra is ins .  

Preheat  oven to  375 degrees .  Drop cook ies  by the
Tablespoonfu l  onto  a  bak ing  sheet ,  about  2  inches
apart .  

Bake for  8  to  10  minutes .  Let  coo l  on  a  wi re  rack  for
about  15  more  minutes  before  serv ing .





C H O C O L A T E  C R I N K L E  C O O K I E S

Ingredients : Direct ions:

1 cup unsweetened cocoa
powder
2 cups granulated sugar
1/2 cup vegetable oil
4 large eggs
2 teaspoons vanil la extract
2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
1 cup powdered sugar (for
roll ing)

Chocolate  cr ink le  cook ies  are  fudgy de l ights  wi th  a  crack led appearance ,  coated in
powdered sugar  for  a  snowy ef fect .  The r ich  cocoa f lavor  and chewy texture  make them a
ho l iday favor i te .  These cook ies  per fect ly  ba lance sweetness  and chocolate  r ichness .

In  a  medium bowl ,  wh isk  together  cocoa powder ,
granu lated sugar ,  and vegetab le  o i l  unt i l  we l l
combined .  Add in  eggs  one at  a  t ime .  St i r  in  van i l la
extract .

In  a  separate  bowl ,  wh isk  together  f lour ,  bak ing
powder ,  and sa l t .

Gradua l ly  add the dry  ingredients  to  the  cocoa
mixture ,  s t i r r ing  unt i l  combined .  Dough wi l l  be  soft .
Cover  bowl  w i th  p last ic  wrap and ref r igerate  for  at
least  4  hours  or  overn ight .



C H O C O L A T E  C R I N K L E  C O O K I E S  
( C O N T I N U T E D )

Direct ions:

Preheat  the  oven to  350°F  ( 175°C)  and l ine  bak ing  sheets  wi th  parchment  paper .

Scoop out  tab lespoon-s ized port ions  of  dough and ro l l  them into  ba l ls .  Ro l l  each ba l l  in
powdered sugar  to  coat  complete ly .

P lace the  coated ba l ls  on  the  prepared bak ing  sheets ,  leav ing  space between each cook ie .

Bake for  10-12  minutes  or  unt i l  the  edges are  set  and the  centers  are  s l ight ly  soft .  The
cook ies  wi l l  cont inue to  f i rm up as  they coo l .

A l low the cook ies  to  coo l  on  the  bak ing  sheets  for  a  few minutes  before  t ransfer r ing  them
to a  wi re  rack  to  coo l  complete ly .





G I N G E R B R E A D  C O O K I E S

Ingredients : Direct ions:

3 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon baking soda
1/2 teaspoon salt
1 tablespoon ground ginger
1 1/2 teaspoons ground
cinnamon
1/2 teaspoon ground cloves
1/2 cup unsalted butter,
softened
1/2 cup dark brown sugar,
packed
1 large egg
1/2 cup molasses
1 teaspoon vanil la extract

Gingerbread cook ies  are  sp iced de l ights ,  shaped into  fest ive  f igures  and baked to  a  per fect
b lend of  chewiness  and cr ispness .  In fused with  warm f lavors  of  g inger ,  c innamon ,  and
c loves ,  these cook ies  of fer  a  nosta lg ic  taste  of  the  ho l iday season .  Decorate  wi th  ic ing  for  a
charming and de l ic ious  t reat  that  captures  the  essence of  fest ive  joy .

In  a  medium bowl ,  wh isk  together  the  f lour ,  bak ing
powder ,  bak ing  soda ,  sa l t ,  g inger ,  c innamon ,  and c loves .
Set  as ide .

In  a  la rge  mix ing  bowl ,  c ream together  softened butter
and brown sugar  unt i l  l ight  and f lu f fy .

Add the egg and beat  we l l .  Then ,  mix  in  the  molasses
and van i l la  extract  unt i l  we l l  combined .

Gradua l ly  add the dry  ingredients  to  the  wet
ingredients ,  mix ing  unt i l  the  dough comes together .  I f
the  dough is  too st icky ,  you can add a  b i t  more  f lour .

D iv ide  the  dough in  ha l f ,  wrap each port ion  in  p last ic
wrap ,  and ref r igerate  for  at  least  1-2  hours ,  or  unt i l  f i rm.



G I N G E R B R E A D  C O O K I E S
( C O N T I N U E D )

Direct ions:

Preheat  your  oven to  350°F  ( 175°C)  and l ine  bak ing  sheets  wi th  parchment  paper .

On a  l ight ly  f loured sur face ,  ro l l  out  one port ion  of  the  dough to  about  1 /4  inch th ickness .
Use cook ie  cutters  to  cut  out  des i red shapes and t ransfer  them to  the  prepared bak ing
sheets .

Bake for  8-10 minutes ,  or  unt i l  the  edges are  set .  A l low the cook ies  to  coo l  on  the  bak ing
sheets  for  a  few minutes  before  t ransfer r ing  them to  a  wi re  rack  to  coo l  complete ly .

Repeat  the  ro l l ing  and cutt ing  process  wi th  the  remain ing  dough .



I T A L I A N  R I C O T T A  C O O K I E S

Ingredients : Direct ions:

Cookies: 
3 1/2 cups all-purpose flour
2 teaspoons baking soda
3/4 teaspoons salt
1 cup butter, softened
1 3/4 cups sugar
1 3/4 cups ricotta
1 teaspoon almond extract
2 eggs
cookie decorations such as
green and red sugar, sprinkles
and other confections

Glaze:
3 3/4 cups powdered sugar
1 tsp vanil la extract
5+ Tablespoons milk, as needed

Ricotta  cook ies  are  soft  and cake- l ike  wi th  a  sweet  g laze .  Fun to  decorate  r ight  a long with
your  t rad i t iona l  ro l led  sugar  cook ies ,  and they make a  wonderfu l  addit ion  to  your  homemade
hol iday cook ie  g i f ts  to  of fer  to  fami ly  and f r iends .

Combine f lour ,  sa l t  and bak ing  soda .  Cream together
butter  and sugar .  Add eggs ,  r icotta  and a lmond
extract  and cont inue mix ing .  Gradua l ly  add f lour ,
cont inu ing  to  mix  unt i l  a  dough forms .  Shape into  a
ba l l  and ch i l l  for  a  min imum of  2  hours .  

Preheat  oven to  350 degrees .

Bake at  350 degrees  for  12  to  14  minutes .  Form
dough into  smal l  ba l l s .  P lace on a  parchment- l ined
bak ing  sheet .  Bake 12  to  14  minutes  or  unt i l  the
edges beg in  to  turn  go lden .  

Cool  on  a  wi re  rack ,  then g laze  and spr ink le  on
candy decorat ions



H U N G A R I A N  K I F F L E S  W I T H  W A L N U T S

Ingredients : Direct ions:

Cream cheese dough:
1 cup butter, softened
 8 oz. cream cheese, softened
 2 1/2 cups all-purpose flour

Walnut fi l l ing:
3 egg whites
 1/3 cup sugar
 31/2 cups ground walnuts
 3/4 teaspoon vanil la extract
 Powdered sugar

These r ich  and savory  cook ies  are  a  ho l iday favor i te  for  people  of  Po l ish  and Hungar ian
descent .  The dough must  be ch i l led  pr ior  to  mak ing .  I t ' s  a  good idea to  make the  dough in
the morn ing  to  ch i l l  for  use  in  the  af ternoon .  Or ,  i f  you prepare  the  dough in  the  even ing ,
you can start  bak ing  these the  fo l lowing  morn ing .  

Cream butter  and cream cheese together .  Mix  in  f lour  a  b i t  at  a
t ime ,  to  form a  dough .  D iv ide  into  3  ba l ls .  Wrap each in  p last ic  and
chi l l  for  at  least  2  hours  pr ior  to  mak ing  the  cook ies .

Process  wa lnuts .  In  a  mix ing  bowl ,  beat  egg whites  and van i l la  
to  foamy.  Mix  in  sugar  gradua l ly .

Spr ink le  counter  w i th  f lour  or  confect ioner 's  sugar .  Ro l l  a  sect ion
of  dough to  about  1 /8  inch th ick .  S l ice  into  2  or  3  inch d iamonds .
P lace about  ha l f  a  teaspoon or  so  of  the  wa lnut  f i l l ing  into  each
diamond shape .  Tuck  the  s ides  in  and use a  spatu la  to  t ransfer  
to  a  cook ie  sheet .

Repeat  for  each square .  Bake at  375 degrees  for  about  9  to  1 1
minutes  or  unt i l  the  bottom is  l ight  go lden brown.  En joy !



T H A N K  Y O U  F O R  D O W N L O A D I N G  M Y
C L A S S I C  C O O K I E  R E C I P E  B O O K

Merry
Christmas
& a Happy
New Year!

Merry
Christmas
& a Happy
New Year!

M I N I S T R Y A R T C R E A T I V E S . C O M


