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MOM’S MINT SURPRISE COOKIES 

1 Cup butter     1 tsp vanilla extract 

1 Cup sugar     3 Cups sifted flour 

½ Cup brown sugar   1 tsp baking soda 

2 eggs      ½ tsp salt 

2Tsp water     2 Cups corn flakes       

      (crushed fine) 

4 ½ dozen chocolate mint wafters (approx.) 

Blend butter and sugars; add eggs, water and vanilla and 

beat well. 

Sift flour, baking soda and salt together. 

Add butter mixture and mix thoroughly.  Chill about 2 

hours. 

Enclose each chocolate mint wafer in about a good table-

spoon of chilled dough. 

Place on ungreased baking sheet about 2 inches apart. 

Sprinkle the finely crushed cornflakes over the cookies. 

Bake in moderate oven (375° F) about 12 minutes. 

Yield: about 4 ½ dozen cookies (each about 2 ½ inches in   

diameter). 
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Starting on both sides, roll opposite sides of 

puff pastry sheet, from the outer edge to the 

middle, with rolls meeting in the center. Firmly 

press together, wrap in plastic wrap and refrig-

erate at least 2 hours and up to 2 days. Repeat 

with second puff pastry sheet. 

 

When ready to bake, preheat oven to 400 de-

grees and line baking sheets with parchment 

paper. Unwrap puff pastry logs and, using a 

sharp knife, trim off uneven ends. Cut dough 

into 1/4-inch slices and place (flat side down) 2 

inches apart on prepared baking sheets. 

 

Bake until golden brown, 12 to 14 minutes.    

Remove from oven and cool 2 minutes before 

transferring cookies to a wire rack to cool    

completely. Dust with powdered sugar, if       

desired, and serve.  
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Almond Palmiers 

 

Makes 2 to 3 dozen cookies. 

Taste Tip: This recipe must be prepared in advance. Palmiers 

(pronounced pahlm-YAYs) go by many other names, including 

elephant ears, palm leaves and French hearts.  

 

4 tablespoons (½ stick) unsalted butter, at room 

temperature 

¼ cup powdered sugar, plus extra for garnish, 

optional 

1 (7-ounce) tube almond paste, cut into small 

pieces 

1 egg 

½ teaspoon almond extract 

¼ cup granulated sugar, divided 

1 (17.3-ounce) package puff pastry sheets 

(containing 2 sheets), refrigerated 

 

In a bowl of an electric mixer on medium-high speed, 

beat butter until creamy, about 1 minute. Add powdered 

sugar and almond paste. Beat until creamy, about 1 mi-

nute. Add egg and almond extract, and beat until  thor-

oughly combined.  

Sprinkle work surface with 1 tablespoon granulated 

sugar. Carefully unfold 1 puff pastry sheet over sugar 

and sprinkle with 1 tablespoon granulated sugar. Using 

a rolling pin, roll puff pastry sheet into a 12-inch 

square. Divide almond paste mixture in half. Carefully 

spread half of almond paste mixture evenly over top of 

puff pastry sheet.  

Recipe continues on next page 
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Melting Moments 

 

½ cup powdered sugar 

1 cup butter 

¾ cup corn starch 

1 cup flour 

 

Mix ingredients and spoon onto cookie sheets into 

small shaped mounds. Bake at 300 degrees for   12-

20 minutes.  

 

Frost with colored frosting made with: 

1 cup powdered sugar 

1 T butter 

1 T lemon juice 

Food coloring of choice 

 

Makes 4-5 dozen 
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Snickerdoodles 

 

½ cup butter 

1 ½ cups flour 

1 cup sugar 

1 egg 

½ t vanilla 

¼ t baking soda 

¼ t cream of tartar 

2 T sugar 

1 t ground cinnamon 

 

In a mixing bowl beat butter with an electric mixer on 

med. to high speed for 30 seconds. Add about half of 

the flour, cup of sugar, egg, vanilla, baking soda, and 

cream of tartar. Beat till thoroughly combined. Beat in 

remaining flour. Cover and chill for 1 hour. 

 

Shape dough into 1-inch balls. Combine the cinnamon 

and sugar. Roll ball in cinnamon-sugar mixture. Place 

on ungreased cookie sheet. Bake at 375 degrees for 10-

11 minutes or till edges are golden. Makes about 3 

dozen. 
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Nut Goodie Bars 

 

2 cups (12 ounces) chocolate chips 

2 cups (12 ounces) butterscotch chips 

1 jar (18 ounces) creamy peanut butter 

1 jar (24 ounces) dry roasted peanuts 

1 package (2 pounds) confectioners' sugar 

1 teaspoon vanilla extract or maple flavoring 

1 cup butter, cubed 

1/2 cup milk 

1/4 cup cook-and-serve vanilla pudding mix 

 

In a large saucepan, melt chocolate and butterscotch 

chips with peanut butter over low heat. Spread half in 

a greased 15x10x1-in. pan; chill until firm. Stir in pea-

nuts into remaining melted mixture and set aside.  

 

Place sugar and vanilla or maple flavoring in a large 

bowl; set aside. In a small saucepan, combine butter, 

milk and pudding mix; bring to a boil and boil for 1 

minute.  

 

Add to bowl and beat until smooth; spread over chilled 

layer in pan. Chill until firm.  

 

Cover with reserved peanut/chocolate mixture. Refrig-

erate until serving. Cut into bars.  
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On a lightly floured surface, roll half of the dough into 

a 16x11-inch rectangle. Ease pastry into a 15x10x1-

inch baking pan (should be a 1/2-inch pastry border 

around pan). 

Drain apple mixture, if necessary. Arrange apple mix-

ture evenly over the pastry in the pan. Dot with butter 

or margarine. Roll out remaining dough to a 15-1/2x10

-1/2-inch rectangle. Fit pastry over apple mixture. 

Seal and crimp pastry edges together. Cut several slits 

in top pastry. 

 

To prevent overbrowning, cover edge of pastry with 

foil. Bake in a 375 degree F oven for 25 minutes. Re-

move foil. Bake for 15 to 20 minutes more or until 

golden. Drizzle icing over hot pastry. Cool. To serve, 

cut pastry into squares. Makes 12 to 16 servings. 

 

Powdered Sugar Icing 

 

1 cup sifted powdered sugar 

2 tablespoons milk 

In a bowl, combine powdered sugar and milk, until 

smooth. 
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Chocolate Crinkles 

 

3 beaten eggs 

1 ½ cups sugar 

4 squares (4 ounces) unsweetened chocolate, melted 

½ cup cooking oil 

2 t baking powder 

2 t vanilla 

2 cups flour 

Sifted powdered sugar 

 

In a mixing bowl combine beaten eggs, sugar, melted 

chocolate, cooking oil, baking powder, and vanilla. 

Gradually add flour to chocolate mixture, stirring till 

thoroughly combined. Cover and chill for 1 to 2 hours 

or till easy to handle. 

 Shape dough into 1-inch balls. Roll balls in 

powdered sugar to coat generously. Place on un-

greased cookie sheet. Bake at 375 degrees for 8-10 

minutes or till edges are set and tops are cracked. 

Makes about 4 dozen. 
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Peanut Blossoms 
½ cup butter 

½ cup shortening 

¾ cup peanut butter (creamy works best) 

1 ½ cups flour 

½ cup sugar 

½ cup brown sugar 

1 egg                                                          

1 t baking soda 

½ t salt 

1 t vanilla 

2 T milk 

Sugar 

 

Beat butter, shortening and peanut butter with mixer on medi-

um – high for 30 seconds. Add half the flour, sugars, egg, bak-

ing soda, salt, and vanilla. Mix well.  

 

Beat in the remaining flour. Chill dough for 30 minutes or so 

until easier to handle.  

 

Shape dough into 1-inch balls. Roll in sugar and place onto un-

greased cookie sheet. Bake at 375 degrees for 8-10 minutes. 

When taken out of the oven immediately press a Hershey’s 

Chocolate Kiss into each cookie while cookies are still hot. 

Makes about 4 dozen cookies. 

 

Variation: Using the same base recipe, you can make Reese’s 

Peanut Butter Temptations. You will need a mini-muffin pan to 

do so. 

 

Place a ball of dough in each mini-muffin cup. Bake for 8 

minutes. When taken out of the oven, immediately press a mini 

Reese’s Peanut Butter Cup into the cookie, about ¾’s of the way 

down. Let the cookie sit on the stove for about 7-8 minutes be-

fore you attempt to remove the cookie from the muffin pan, us-

ing a table knife to gently pry the cookie out of the pan. 
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Apple Squares  

1 1/2 cups sugar 

1 teaspoon ground cinnamon 

1/2 teaspoon ground nutmeg 

8 cups sliced, peeled cooking apples (7 large apples) 

4 cups all-purpose flour 

1 1/2 cups shortening 

2 beaten eggs 

6 tablespoons water 

1/4 cup lemon juice 

2 tablespoons butter or margarine 

• Powdered Sugar Icing (see recipe below) 

In an very large bowl, combine sugar, cinnamon, and 

nutmeg. Add apple slices; toss to coat. 

In another very large bowl, mix the flour and 1-1/2 tea-

spoons salt. With a pastry blender, cut in the shortening 

until pieces are the size of small peas. In a small bowl, 

combine eggs, water, and lemon juice. Add to flour mix-

ture; mix until moistened. Divide in half. 

 

Recipe continues on next page 
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Jam Thumbprints 

 

 1 3/4 c all purpose flour 

1/2 tsp. baking powder 

1/2 tsp. kosher salt 

3./4 c butter softened ( 1 1/2 sticks) 

1/2 c granulated sugar 

1 large egg 

1 tsp. vanilla 

1/3 c jam, for filling 

 

 
Preheat oven to 350º and line two baking sheets with 
parchment.  
 
In a large bowl, whisk together flour, baking powder, 
and salt. 
 
In another bowl, beat butter and sugar until pale and 
fluffy, about 3 minutes. Beat in egg and vanilla, then 
add dry ingredients in two batches until incorporated. 
 
Using a small cookie scoop, scoop 1” balls onto prepared 
baking sheets.  
 
Press a thumbprint into center of each ball, 1/2” deep. 
Fill with a small spoonful of jam. 
Bake until edges of cookies are golden, 13 to 14 mins. 
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English Toffee        

 

1 cup butter 

1 cup white sugar 

¼ cup chopped pecans 

6 regular sized Hershey bars with almonds 

 

Using a 9” square pan, break up pieces of Hersey bars 

and place into pan. 

 

Boil butter and sugar until brown. 

 

Pour into pan.  

 

When melted, spread evenly in pan 

Sprinkle with chopped pecans 

 

When cooled/hardened, break into pieces 


