


5 RULES TO MAKING GREAT COOKIES 

5 Essential Rules to Making GREAT Cookies:  

1) Do not over-bake. For those of you who have read my blog for a 

while you know this is a pet peeve of mine. I have a hard time 

leaving any cookie alone but if it’s over-baked I can easily leave it. 

It ruins everything about the cookie when it’s over-baked…the 

texture, the colour, the taste… 

 

2) Always use real butter. Some of you may argue with me on that 

but these are my rules so real butter it is. If it says to have your 

butter at room temperature, make sure it is. That makes a huge 

difference too when you have to cream the ingredients together. 

 

3) Use parchment paper. I never make cookies without it. I’ve done 

tests, one batch with it and one without parchment paper and the 

ones with parchment paper always win. You can reuse it too most 

of the time. 

 

4) Always use real pure vanilla…not imitation. I can tell the 

difference in taste so splurge a little and buy the good stuff. 

 

5) Use large or x-large eggs. Most recipes don’t specify but in 

general when they call for eggs in the recipe they assume you are 

going to use large or x-large eggs.  



It’s a shortbread cookie which means the dough is 
super dry. Don’t be worried. This is normal. It should 

It will all come together when you knead it into a ball. 
Look at those beautiful chunks of white chocolate and 
cherries  

Ingredients 

 1/2 cup maraschino cherries, drained and finely 

chopped (reserve 2 Tablespoons of liquid from 

cherries) 

 2 1/2 cups all-purpose flour 

 1/2 cup sugar 

 1 cup cold butter 

 12 ounces white chocolate baking squares with 

cocoa butter, finely chopped 

 2 teaspoons almond extract 

 2 drops red food colouring 

 2 teaspoons shortening 

 White nonpareils, sprinkles, and/or red edible 

Instructions 

1. Preheat oven to 325 degrees F. Spread cherries on paper 

towels to drain well reserving 2 Tablespoons of cherry liquid for 

later. 

2. In a large bowl, combine flour and sugar. Using a pastry blender (or 2 forks), cut in the butter until mixture 

resembles fine crumbs. You could also use a food processor here or use your Kitchen Aid Mixer. Stir in drained and 

chopped cherries and 4 ounces (2/3 cup) of the chopped white chocolate. Stir in the 2 Tablespoons reserved cherry 

liquid, almond extract, and food colouring. Mixture will be very dry and look like crumbs. Don't worry. That's normal. 

Using your hands, knead mixture until it forms a smooth ball. 

3. Shape dough into 3/4-inch balls. The cookies do not spread much so make sure your balls are well formed. 

Having slightly damp hands helps here. Place balls 2 inches apart on an ungreased cookie sheet. Using the bottom 

of a drinking glass dipped in sugar, flatten balls to 1-1/2-inch rounds. 

4. Bake in preheated oven for 10 to 12 minutes or until centres are set. Do not over-bake! Cool for 1 minute on 

cookie sheet. Transfer cookies to a wire rack and let cool. 

5. In a small saucepan, combine remaining 8 ounces white chocolate and the shortening. Cook and stir over low 

heat until melted. You could also do this in the microwave, melting in 30 second intervals stirring in between. Dip half 

of each cookie into chocolate, allowing excess to drip off. If desired, roll dipped edge in sprinkles and/or edible 

glitter. Place cookies on waxed paper until chocolate is set. Makes about 48 cookies. 

6. Storage: Layer cookies between waxed paper in an airtight container; cover. Store at room temperature for up 

to 3 days or freeze for up to 3 months. 

WHITE CHOCOLATE CHERRY ALMOND SHORTBREAD COOKIES 



Then you make really small balls and flatten them with the bottom of a glass.  

Dip them in melted white chocolate and sprinkles and you’re done!  



CHEWY COCONUT LIME SUGAR COOKIES 

This cookie dough is the bomb. The toasted coconut adds a great texture and flavour. These are 

unbelievably chewy and melt in your mouth. The lime flavour is so refreshing!  

Ingredients 

 2 3/4 cups all-purpose flour 

 1 teaspoon baking soda 

 ½ teaspoon baking powder 

 ½ teaspoon salt 

 1 cup butter, softened 

 1 ½ cups white sugar 

 1 egg 

 ½ teaspoon vanilla extract 

 zest of one large lime, finely minced 

 3 tablespoons lime juice 

 ½ cup unsweetened toasted  

      coconut 

 ½ cup sugar for rolling cookies 

Instructions 

1. Preheat oven to 350 degrees. Line cookie sheets with parchment paper. If you haven't 

already toasted your coconut just put a layer of coconut on a cookie sheet and bake it at 

350 degrees for 5-7 minutes. Watch out. It goes from white to burnt really quick if you aren't 

watching closely. 

 

2. In a small bowl, stir together flour, baking soda, baking powder and salt. Set aside. 

 

3. Using a mixer, beat together the butter and sugar until smooth and very fluffy. 

 

4. Beat in egg, vanilla extract, lime juice and lime zest. 

 

5. Gradually blend in the dry ingredients and toasted coconut. 

 

6. Roll rounded teaspoonfuls of dough into balls, and roll in sugar. Place on lined cookie 

sheets about 1 1/2 inches apart. I made mine too big and they ran together. These do 

spread quite a bit. Bake 8 to 10 minutes in the preheated oven, or until lightly browned. 

 

7. Let stand on cookie sheet two minutes before removing to cool on wire racks 



SUGAR COOKIES 

Ingredients 

 1 cup sour cream 

 2 cups white sugar 

 1 cup butter, slightly softened 

 4 eggs 

 1 teaspoon almond extract or vanilla 

         (I like almond) 

 6 cups flour 

 3 teaspoons baking powder 

 1 teaspoon baking soda 

 1 teaspoon salt 

 
 1 cup butter 

 4 cups powdered sugar 

 1/4 tsp salt 

 1 tsp almond extract 

 1/3 cup heavy whipping cream 

Butter-cream Frosting 

Instructions 

1. Preheat oven to 350 degrees. 

 

2. Combine sour cream, sugar, butter, eggs, and vanilla/almond extract. Beat for 2-3 

minutes. 

 

3. Add dry ingredients and mix well. Dough will still be wet and sticky. Let the dough chill in 

fridge for 25 minutes or until firm. Note: I trick I started doing is placing some of the dough in 

between two sheets of parchment or wax paper and rolling it out to the desired thickness. 

Put the sheets in the fridge until firm then when ready start cutting into shapes with cookie 

cutters. 

 

4. Roll it out to about 1/4 inch thick and use cookie cutters to make shapes or circles. You 

may have to add a little flour to roll them out so the dough is workable but remember the less 

flour you use the softer your cookie will be. 

 

5. Bake until LIGHT golden brown about 8-10 minutes. When you take them out they will 

seem underdone but they aren't. Let them cool on the pan and they will be perfect and 

moist. It you like them harder and more crunchy just bake them a little longer. 

 

6. For the Butter-cream Frosting: 

 

7. In a mixing bowl, cream butter until fluffy. Add sugar and continue creaming until well 

blended. Add salt, vanilla, and whipping cream. Blend on low speed until moistened. Beat at 

high speed until frosting is fluffy. 



Snow-capped fairy cakes 

Prep: 25 minutes  

Cook: 20 minutes  

Makes 18  

Method 

1. Heat oven to 190C/fan 170C/gas 5. Line 18 holes of a 2 x 12-hole bun tins with paper cake cases. Melt  
butter and cool for 5 minutes , tip into a large bowl with all the cake ingredients, then beat together for 1-2  
minutes until smooth. 

2. Spoon the cake mixture into the cake cases, filling them three-quarters full (a heaped tablespoon is about 
right). Bake for 15-18 minutes until lightly browned and firm to the touch. Cool on a wire rack. 

3. To make the icing, put the egg white and orange juice into a heatproof bowl, sift in the icing sugar, then set 
over a pan of simmering water. Using an electric hand whisk, whisk the icing for 7 minutes until it is glossy and 
stands in soft peaks. Remove from the heat, then whisk for a further 2 minutes until it is slightly cooled. 

4. Thinly slice the fruit jellies. Spoon the icing onto the cakes, swirling it with a knife, then decorate with slices 

of jelly fruits and a few silver balls. Leave to set. The cakes will keep for up to 3 days in the cake tin. 

Ingredients 

 175g butter 

 175g golden caster sugar 

 3 eggs 

 200g self-raising flour 

 finely grated zest 1 orange 

 1 tsp vanilla extract 

 4 tbsp milk 
 

For the icing 

 1 egg white 

 4 tbsp orange juice 

 175g icing sugar 

 fruit jellies and silver balls, to 
 decorate 



S’MORES COOKIES 

Ingredients 

 11 Tablespoons unsalted butter, softened 

 1 cup brown sugar, packed 

 ½ cup granulated sugar 

 2 large eggs 

 1 teaspoon vanilla 

 1 teaspoon baking soda 

 ½ teaspoon sea salt 

 (optional) 1 teaspoon cinnamon 

 2 ½ cups flour 

 1/2 cup semi-sweet chocolate chips 

 1 cup mini marshmallows 

 3 regular sized Hershey’s bars, broken into 

pieces 

 1-2 packages graham crackers, broken into 

Place tablespoons of dough on each graham cracker square.  

Here there are almost done…not quite all the way melted yet.  



1.  

2.  

3.  

4.  

5.  

6. Lay out graham crackers side by side on the pans as 

close as possible (they should be touching). I used 16 

graham cracker squares on one pan and 10 squares on 

another. You may have to add or remove graham crackers 

according to how much dough you have. If you want your 

cookies thicker you will use more dough and less graham 

crackers. 

 

7. Place tablespoons of dough on graham crackers 

about 1 – 1 ½ inches apart. I averaged about 1 1/2 

tablespoons of dough per graham cracker square as seen 

in the picture above. Press down slightly with fingertips. 

 

8. Bake for 5 minutes then remove from oven to press 

Hershey’s bar pieces on to the top. You can place as many 

pieces or as little as you want depending how much 

chocolate flavour you want. 

 

Bake for an additional 5 – 7 minutes or more if your cookies 

are thicker. They will be done when the edges begin to turn 

golden brown. Remove to a wire rack to cool. For clean 

cutting make sure cookies are completely cool and cut with 

a sharp knife. 

Instructions 

1. In a medium bowl, whisk together the flour, baking soda, sea salt and cinnamon to 

combine. Set aside. 

 

2. In the bowl of an electric mixer, cream butter with white and brown sugar until light and 

fluffy. Add the eggs and vanilla and mix until combined. 

 

3. Add the flour mixture to the butter mixer and combine on low speed. 

 

4. Fold in the chocolate chips and marshmallows. Chill dough in refrigerator for 1 hour to 

overnight (I did one batch right away and another after chilling overnight and found there 

was no difference.) 

 

5. Preheat the oven to 375 degrees. Line baking pans with parchment paper. I used one 

11x17 pan and one 9x13 pan but you can really use any sized pans you want. 

 



POLAR EXPRESS HOT CHOCOLATE 

It’s that time of year. Your tree is up, you’ve hopefully started your Christmas shopping, 

and your Elf on the Shelf is making snow angels in powdered sugar while your kids are 

My kids got so excited when I told them we were making Polar Express Hot Chocolate. 

Creamy and completely decadent, just the way Polar Express Hot Chocolate should be. 

Ingredients 

 6 cups milk 

 1 (14 ounce) can sweetened condensed milk 

 1 1/2 cups bittersweet chocolate chips (use a quality chocolate like Ghirardelli) 

 1 1/2 cups heavy cream 

 1 teaspoon vanilla extract 

 1/8 teaspoon salt 

Instructions 

1. In a large pot combine all of the ingredients over low heat. Keep mixture over low heat 

for 30-40 minutes whisking occasionally until chocolate is fully melted and incorporated with 

the other ingredients. You can add milk here to adjust to your chocolate preference. Give it 

a good whisking before serving to get it nice and frothy. If you have an immersion blender, 

that works great here. 

 

2. Serve immediately or pour into a crockpot and keep warm until ready to serve. 

 

3. Top with whipped cream, crushed candy canes, or sprinkles. 



SEE’S COPYCAT FUDGE 

It’s a whole lot of ingredients  

but it makes a whole lot of fudge.  

Ingredients 

 3 (12 ounce) packages semi-sweet chocolate chips 

 1 (7 ounce) container marshmallow cream  

                   (see Note for substitutions) 

 1 cup (2 sticks) butter, softened 

 2 tablespoons vanilla extract 

 2 cups pecans or walnuts, chopped 

 4 1/2 cups white sugar 

 1 (12 ounce) can evaporated milk 

Instructions 

1. Line a 9x13 baking dish with foil or parchment paper. This makes it easier 

to remove the fudge and cut it. This makes a full 9x13 pan of fudge so if you 

want shorter pieces you could use a bigger pan. 

 

2. Place chocolate chips, marshmallow cream, butter, vanilla, and nuts in 

large bowl. Set aside for later. 

 

3. Pour sugar and evaporated milk in a very large pot. You need a larger 

pot than you think because when the mixture boils is will expand a lot. Bring 

mixture to a boil and boil briskly for 7 minutes stirring continuously. Remove 

from heat and pour into the bowl containing the first mixture. Mix until 

incorporated completely. Work quickly because fudge will start to set up. 

Pour into prepared pan and refrigerate until set. 

 

4. Slice into squares and serve. You can prepare this ahead of time and 

freeze if desired. 

Notes 

Marshmallow Cream Substitute: 1 (7 ounce) jar marshmallow cream can be substituted with 4 
cups of mini-marshmallows or 1 (10 ounce) package regular marshmallows which has about 40 
marshmallows in it. 



PEPPERMINT CREAM CHEESE FROSTING 

Ingredients 

 1 (8 ounce) pkg cream cheese, soft 

 1 stick butter, soft 

 4 cups powdered sugar 

 1 teaspoon peppermint extract 

 Dash of milk if needed 

Instructions 

1. Blend together and spread on brownies or cupcakes. 

ROLO PRETZEL BITES 

Ingredients 

 Bag of mini pretzels (if you are lucky you can find 

the mini star pretzels) 

 Bag of Rolos, unwrapped 

 Halved Pecans 

 M&Ms, Hersheys kissables, (optional for kids) 

Instructions 

1. Preheat oven to 350 degrees. Place pretzels on an 

ungreased cookie sheet. Place unwrapped Rolos on 

top of pretzels and bake for 3 minutes. You don't want 

them too melted. Remove from oven and push 

pecan half (or candy) halfway down into the melted 

Rolo. 



RED VELVET GOOEY BUTTER BARS 

Ingredients 

 2 cups all-purpose flour 

 1 1/2 cups granulated sugar 

 2 Tablespoons natural unsweetened  

        cocoa powder (like Hersheys or Nestle) 

 2 teaspoons baking powder 

 1/2 teaspoon table salt 

 3 large eggs 

 1 cup (2 sticks) unsalted butter, melted 

 2 tablespoons buttermilk  

              (see Note for Substitution) 

 1 tablespoon red liquid food colouring 

 8 ounces cream cheese, softened 

 1 teaspoon vanilla extract 

 4 cups confectioners' sugar, plus  

           extra for dusting 

Notes 

*I don't always have buttermilk on hand so you can substitute the 2 tablespoons of buttermilk in this recipe by pouring 2 tablespoons of milk in a 
bowl. Technically we need .375 teaspoon of either milk or white vinegar for this recipe. I would add a scant 1/2 teaspoon of milk or white vinegar to 
the milk and let it sit for 5 minutes. 

Instructions 

1. Preheat the oven to 350 degrees. Spray a 9x13-inch dish with non-stick cooking spray. 

 

2. Whisk the flour, granulated sugar, cocoa powder, baking powder, and salt in a large bowl to 

combine. Add 1 egg, 1/2 cup of the melted butter, the buttermilk, and the red food colouring. 

Mix to form a dough. Press into the bottom of a baking dish. 

 

3. Beat the cream cheese in a large bowl with an electric mixer until smooth. Beat in the 

remaining 2 eggs, the vanilla, and the remaining 1/2 cup melted butter. Add the confectioners' 

sugar and beat until the mixture is creamy. Pour over the crust. 

 

4. Bake for about 40 minutes, being careful not to over bake. The centre should still be a little 

but gooey. Cool completely. Dust with confectioners' sugar., then cut into 16 bars. Store in the 

refrigerator. 



OREO PUDDING COOKIES 

Ingredients 

 1 cup butter, room temperature 

 3/4 cup brown sugar 

 1/4 cup white sugar 

 1 (4.2 ounce) package instant Oreo  

                 Pudding mix (see Note) 

 2 1/4 cups flour 

 1 teaspoon baking soda 

 2 eggs 

 1 teaspoon vanilla 

 1/4 teaspoon salt 

 2 Hershey's Cookies N Cream Candy Bars broken  

        to small pieces I used 2.6 ounce King Sized bars) 

 2 cups semi-sweet chocolate chips 
Instructions 

1. Preheat oven to 350 degrees. 

 

2. Combine flour, baking soda, and salt in a small bowl and set aside. Cream together butter 

and sugars. Beat in pudding mix until blended. Add the eggs and vanilla and mix well. Add 

the flour mixture and mix to combine. Stir in cookies n' cream pieces and chocolate chips. 

Batter will be thick. 

 

3. Using a cookie dough scooper, place golf ball sized dough balls on a baking sheet lined 

with parchment paper. Bake at 350 degrees for 8 minutes. You do not want to over bake 

these! Let cookies cool for 5 minutes on baking sheet before moving to a cooking rack. Store 

in air-tight container. Makes two dozen. 

ORANGE CREAMSICLE COOKIES 

Ingredients 

 2 1/2 cups all purpose flour 

 3/4 teaspoon baking soda 

 1/2 teaspoon salt 

 1 cup (2 sticks) butter, softened 

 1/2 cup sugar 

 1/2 cup firmly packed brown sugar 

 1 large egg 

 1 teaspoon vanilla extract 

 2 tablespoons orange zest (for me that was the zest of 2 oranges) 

 2 cups white chocolate chips 

Instructions 

1. Preheat oven to 375 degrees. 

2. In a small bowl, combine flour, baking soda, and salt; set aside. 

3. In a large bowl, cream butter and sugars until light and creamy. Beat in egg and vanilla until smooth. Gradually add flour mixture until 

combined. Stir in orange zest and white chocolate chips. 

4. Drop rounded teaspoonfuls onto ungreased cookie sheets. Do not flatten cookies; it will make them dry. Bake 8 - 10 minutes or until 

golden brown around edges. Do not overcook! Cookies will be plump. Cool for several minutes on cookie sheets before transferring to rack to 

cool completely. Store in airtight container. 



NO-BAKE COOKIES: ARE YOU MELTING? 

Ingredients 

 1/2 cup (1 stick) butter 

 2 cups white sugar 

 1/2 cup milk 

 3 Tablespoons cocoa 

 3 cups quick cooking oats 

 2/3 cup creamy peanut butter 

 1 teaspoon vanilla 

Instructions 

1. Bring butter, sugar, milk, and cocoa to a boil for one minute. To make sure cookies set up 

properly wait until mixture comes to a complete FULL boil and then start the timer for one 

minute. Remove from heat. 

 

2. Add peanut butter, vanilla, and oats. Stir well and drop spoonfuls onto waxed paper or 

parchment paper. Let them set up and cool. 



HOMEMADE OREOS 

Ingredients 

 2 boxes Devil's food cake mix 

 4 eggs 

 2/3 cups vegetable oil 

 1 8 oz. package of cream cheese, softened 

 1/2 cup ( 1 stick ) butter, at room  

     temperature 

 3 cups confectioners' sugar 

 1/2 teaspoon vanilla 

Instructions 

1. Preheat oven to 350 degrees. Line cookie sheets with parchment paper. 

 

2. In a large bowl combine the cake mix, eggs, and oil with a mixer. The batter will be very stiff. 

Pinch of pieces of batter and roll into 1 inch balls. Place 1 inch apart on prepared cookie sheets 

and flatten slightly with fingertips. Bake for 8 to 10 minutes, until a slight indentation  

remains when lightly touched. Remove immediately from the cookie sheets with a spatula and 

cool on a wire rack. 

 

3. In a small glass bowl, combine the cream cheese and butter until completely blended. 

Gradually add in the sugar and vanilla and mix until the icing is smooth. Spread half of the 

cookies with icing and top with remaining cookies. Store in the refrigerator in an airtight container 

or re-sealable plastic bags. Makes 2 dozen Oreos. 



GINGERBREAD BARS 

Ingredients 

 1 1/4 cups flour 

 1 tablespoon ground Ginger 

 1 teaspoon ground Cinnamon 

 1/4 teaspoon baking soda 

 1/4 teaspoon salt 

 3/4 cup (1 1/2 sticks) butter, softened 

 1 1/4 cups sugar, divided 

 1 egg 

 1/3 cup molasses 

 3 tablespoons water 

 1 package (8 ounces) cream  

      cheese, softened 

 2 teaspoons Vanilla Extract 

Instructions 

1. Preheat oven to 350°F. Line 13×9-inch baking pan with foil. Spray foil with no stick cooking 

spray. Mix flour, ginger, cinnamon, baking soda and salt; set aside. 

 

2. Beat butter and 3/4 cup of the sugar in large bowl with electric mixer until light and fluffy. Beat 

in egg until well blended. Gradually beat in flour mixture until well mixed. Stir in molasses and 

water just until blended. Spread evenly in prepared pan. 

 

3. Beat cream cheese in large bowl with electric mixer until smooth. Beat in remaining 1/2 cup 

sugar and vanilla extract until smooth. Reserve 1/2 cup of the icing; refrigerate remaining icing. 

Spoon dollops (about 1 teaspoon each) of the reserved icing over batter in pan. With knife or 

spatula, swirl icing through batter to marbleize. *I doubled the frosting so that I had plenty but 

that's just how I roll! 

 

4. Bake 28-30 minutes or until toothpick inserted in centre comes out clean. You don't want to 

overcook them! Cool in pan 15 minutes. Lift out of pan using foil. Cool completely on wire rack. 

Invert and peel off foil. Spread refrigerated icing over bars. Cut into bars. Store in refrigerator. I like 

them better room temperature or slightly cold to eat. When you store them in the fridge they get 

hard and loose all their fluffiness. 



Instructions 

1. Prepare gingerbread cake mix and bake 

according to package directions (any size 

pan). Cool completely. 

 

2. Place the pudding mix in a large bowl. 

Pour in the eggnog and whisk for about 2 

minutes. Refrigerate pudding until the gingerbread cake is cool and you are ready to 

assemble the trifle. 

 

3. In a large bowl, whip cream until stiff peaks are just about to form. Beat in sugar and vanilla 

until peaks form. 

 

4. Crumble 1/2 of the gingerbread into the bottom of a trifle bowl or a large glass bowl. 

Spread 1/2 of the eggnog pudding over the gingerbread, then spread 1/2 of the whipped 

cream on top of the pudding. Repeat the layers with the remaining gingerbread, pudding, 

and whipped cream. Refrigerate 6 hours or overnight. 

 

5. Sprinkle the top with the raspberries and cookie crumbs before serving. Makes around 10 

cups of dessert so make sure your trifle bowl can hold that much. 

EGGNOG GINGERBREAD  
TRIFLE 

Ingredients 

1 (14.5 ounce) package gingerbread 

cake mix  

 3 cups eggnog 

 1 (5.1 ounce) package instant vanilla 

      pudding mix 

 2 cups heavy cream 

 1/4 cup white sugar 

 2 teaspoons vanilla extract 

 1/2 cup fresh raspberries (or any red 

     fruit) 

 gingersnap cookie crumbs (optional) 

Instructions 

1. Prepare gingerbread cake mix and 

bake according to package directions 

(any size pan). Cool completely. 

 

2. Place the pudding mix in a large bowl. 

Pour in the eggnog and whisk for about 2 

minutes. Refrigerate pudding until the 

gingerbread cake is cool and you are 

ready to assemble the trifle. 



TURTLE TASSIES 

Ingredients 

 1 Betty Crocker Sugar Cookie Mix 

 butter and egg called for on the pouch 

 3/4 cup semi-sweet chocolate chips 

 2 (14 ounce) bags caramels, unwrapped 

 1/3 cup whipping cream 

 1/2 cup chopped pecans 

Instructions 

1. Preheat oven to 375 degrees. 

2. Make dough according to package directions. Make 36 (1-inch) balls. Press each ball into 

a the bottom of each mini muffin cup and press up the sides. 

 

3. Bake 8-9 minutes or until edges just start to brown. Meanwhile in a small saucepan place 

unwrapped caramels and cream and heat until melted. Reduce heat to low. 

 

4. Remove pans from oven. Using the back of wooden spoon press down the sides and 

bottom of each cup to flatten being careful not to make holes. 

 

5. Bake for 2 minutes more. Remove from oven and immediately place 4-5 chocolate chips 

in each cup. 

 

6. Spoon about 1 Tablespoon of  

caramel into each cup and  

immediately top with pecans  

and slightly press them down.  

 

Cool for five minutes then remove  

with narrow spatula or a knife. 



CRAN-PISTACHIO COOKIES 

Ingredients 

 1 (1 lb 1.5 ounce) pouch Betty Crocker  

        Sugar Cookie Mix 

 

 1 box (4 serving size) pistachio instant  

      pudding and pie filling mix 

 

 1/4 cup flour 

 

 1/2 cup butter, melted 

 

 2 eggs 

 

 1 cup dry roasted salted pistachio nuts,  

     chopped 

 

 1/2 cup dried cranberries, chopped 

Instructions 

1. Preheat oven to 350 degrees. 

 

2. In a large bowl stir cookie mix, unprepared pudding mix, and flour. Add melted 

butter and eggs and stir until incorporated. 

 

3. Add pistachios and cranberries and mix well. 

 

4. Drop by rounded spoonfuls onto a parchment lined cookie sheet and slightly flatten 

with fingertips. 

 

5. Bake for 8-10 minutes. The only way you can ruin these cookies is to over-bake them!  

 

If you bake them too long you will lose the soft texture and they won't be as green. They 

will not look done but take them out and let them sit on the pan for about 2 minutes. 

Trust me. 

 

6. Cool on a wire rack. Store in an airtight container. Makes about 2 dozen cookies. 



Dark Chocolate Cupcakes with  
Peppermint Marshmallow Cream Filling 

 Dark Chocolate Cupcakes 

 Marshmallow Cream 

 Peppermint Marshmallow Cream Filling 

 Swiss Meringue Buttercream 

Dark Chocolate Cupcakes 
Makes 24 standard-size cupcakes 

 219 g (1¾ cups) plain (all-purpose) flour, sifted 

 72 g (¾ cup) unsweetened cocoa, sifted 

 1¼ teaspoons baking powder 

 1¼ teaspoons baking soda 

 ½ teaspoon kosher salt 

 113 g (½ cup or 1 stick) unsalted butter, room temperature 

 394 g (1¾ cups) caster (superfine granules) sugar 

 2 large eggs, room temperature 

 180 ml (¾ cup) sour cream, room temperature 

 1½ teaspoons pure vanilla extract 

 240 ml (1 cup) whole milk 

1. Preheat oven to 180° C (350° F). Line 2 standard muffin tin pans with paper liners, set aside. 
2. Using a fine mesh sieve, sift the flour, cocoa powder, baking powder, baking soda and kosher salt into a medium-sized 

bowl. Whisk together until well combined, set aside. 
3. In the bowl of an electric stand mixer fitted with the paddle attachment on medium-high speed, beat together the butter 

and sugar until well combined, scraping sides and bottom of bowl as needed. 
4. Reduce to low-medium speed and add the eggs one-at-a-time, and beat until well combined after each addition, scraping 

sides and bottom of bowl as needed. 
5. Add the sour cream and vanilla and continue to beat on low-medium speed until combined, scraping sides of bottom of 

bowl as needed. 
6. Reduce speed to low, add the flour mixture in three batches, alternating with the milk, and mixing until just 

incorporated after each. 
7. Divide batter evenly among the prepared muffin cups, filling each three-quarters full. 
8. Bake, rotating tins halfway through, until a cake tester inserted in centres comes out clean, 18-20 minutes. 
9. Transfer tins to wire racks to cool for a few minutes. Remove cupcakes from tins and return to wire racks to cool 

completely. 



CRANBERRY BLISS BARS 

Ingredients 

 
 3/4 cup (1 1/2 sticks) salted butter,  

      cubed 

 1 1/2 cups packed light brown sugar 

 2 large eggs 

 3/4 teaspoon vanilla extract 

 2 1/4 cups all-purpose flour 

 1 1/2 teaspoons baking powder 

 1/4 teaspoon salt 

 1/8 teaspoon ground cinnamon 

 1/2 cup dried cranberries 

 6 ounces white baking chocolate,  

          coarsely chopped 

 

 
 1 package (8 ounces) cream cheese, softened 

 1 cup powdered sugar, sifted 

 6 ounces white baking chocolate, melted 

 1/2 cup dried cranberries, coarsely chopped 

 1 teaspoon grated orange zest (optional) 

Blondie Layer: 

Frosting: 

Instructions 

1. Preheat the oven to 350 degrees. Spray a 9x13-inch baking dish with non-stick spray or line 

with parchment paper. 

 

2. Prepare the blondie layer: In a medium bowl, melt butter for one minute in the microwave 

or until melted; stir in brown sugar. Pour the butter and sugar into a large bowl and let cool to 

room temperature. Use an electric mixer to beat in the eggs and vanilla. In a separate bowl, 

whisk together the flour, baking powder, salt and cinnamon; gradually add the dry mixture to 

the butter mixture.  Stir in the cranberries and chopped chocolate (batter will be thick). 

 

3. Spread the blondie batter into the prepared pan. Bake for 18-21 minutes or until a toothpick 

inserted near the centre comes out clean (do not over bake). Cool completely on a wire rack. 

 

4. Prepare the frosting: In a large bowl, use an electric mixer to beat the cream cheese and 

powdered sugar until combined.  

 

Gradually add half of the melted white chocolate; beat until blended. Frost brownies. Sprinkle 

with chopped cranberries. Drizzle with remaining melted white chocolate. Let the frosting set 

(speed this up by throwing them into the fridge) then cut into bars- square or triangle-shaped. 

Store in the refrigerator until ready to serve. 



CINNABON POPCORN 

Ingredients 

 12 C popped popcorn (about 1/2 C  

      kernels or around 1 1/2 bags of  

       microwave popcorn for me) 

 1 cup pecan halves, roughly chopped 

 1 cup brown sugar 

 3/4 teaspoon cinnamon 

 1/4 cup karo syrup (or honey makes  

       a good substitution) 

 1 stick real butter (1/2 cup) 

 1 teaspoon vanilla 

 1/2 teaspoon baking soda 

 3 squares almond bark (about 4 oz) 

Instructions 

1. Preheat oven to 250 degrees 

 

2. Place popcorn and chopped pecans in a large bowl and set aside. Use a bigger bowl 

than you think you need. 

 

3. Combine brown sugar and cinnamon in a 2 litre capacity microwave safe bowl. Mix well. 

Chop butter into chunks and place on top of sugar mixture. Pour corn syrup over the top of 

everything. Microwave on high for 30 seconds and then stir to combine. Return to microwave 

and heat for 2 minutes. Remove and stir and then microwave for 2 minutes more. *If you 

microwave it too much your popcorn will turn out really hard. 

 

4. Remove from microwave and add in vanilla and baking soda. Stir to combine. Mixture will 

foam and rise. Pour caramel mixture over popcorn and pecans and stir very well so everything 

is well coated. Stir more than you think you need to. 

 

5. Spread popcorn mixture onto a foil-lined jelly roll pan. Place in oven and bake for 30  

      minutes, stirring every 10 minutes. 

 

6. Remove from oven and spread out on a large piece of parchment, waxed paper, or foil. 

 

7. Melt almond bark according to package instructions. Drizzle over popcorn mixture. When 

almond bark is hardened and popcorn is cool, break into chunks and enjoy! 



CINNABON COPYCAT  

Instructions 

1. Microwave milk for 45-60 seconds in the microwave. 

  

Dissolve yeast in warm milk in a large bowl. Add sugar, butter, salt, eggs, and flour. Mix well.  

Knead dough into a large ball, using your hands dusted lightly with flour. Put in a bowl sprayed  

with cooking spray and cover tightly with plastic wrap. Let rise in a warm place about 1 hour or  

until dough has doubled in size. *Our house is so cold I have a hard time getting things to rise.  

 

If I turn on the oven and then put the rolls on top of the stove, the oven generates enough heat for 

them to rise. 

 

2. In a small bowl, thoroughly combine brown sugar and cinnamon. Spray surface with cooking 

spray or sprinkle flour on it. Roll dough into a 16x21 inch rectangle about 1/4 inch thick. Spread 

dough with 1/3 cup softened butter and sprinkle evenly with sugar/cinnamon mixture. Roll up 

dough starting with the longer side and cut into 12 large rolls (or 18 smaller rolls). Place rolls in a 

lightly greased 9x13 inch glass baking dish. Cover and let rise until nearly doubled, about 30  

minutes. *After this I would put them in the refrigerator for the next morning if you are doing  

them the night before. 

 

3. Meanwhile, preheat oven to 350 degrees. Bake rolls in preheated oven until golden brown, 

about 18-20 minutes. While rolls are baking, beat together cream cheese, butter, confectioners' 

sugar, vanilla extract and salt. Spread frosting on while they are still warm so that the frosting melts 

into the roll. That's what the Cinnabon people do (I asked them). Makes 12-18 rolls. 

Ingredients 

 1 cup warm milk 

 2 eggs, room temperature 

 1/3 cup butter, melted 

 4 1/2 cups bread flour or regular flour 

     (bread flour makes for a lighter  

      cinnamon roll) 

 1 teaspoon salt 

 1/2 cup white sugar 

 1 pkg yeast (1/4 ounce, not  

       instant yeast) 

 
 1 cup brown sugar, packed 

 2 1/2 tablespoons ground cinnamon 

 1/3 cup butter, softened 

 
 3 oz cream cheese, softened 

 1/4 cup (4 tablespoons) butter,  

      softened 

 1 1/2 cups confectioners' sugar 

 1/2 teaspoon vanilla extract 

 1/8 teaspoon salt 

Filling: 

Icing: 



Ingredients 

 1 cup unsalted butter, softened 

 1 cup sugar 

 1/2 teaspoon salt 

 1 (7.4 oz) box Alpine Spiced Apple Cider Instant 

Original Drink Mix  

           (10 packets - found next to hot chocolate mix) 

 2 eggs 

 1 teaspoon vanilla extract 

 3 cups flour 

 1 teaspoon baking soda 

 1/2 teaspoon baking powder 

 1 teaspoon cinnamon 

CARAMEL APPLE CIDER COOKIES 

Instructions 

1. Preheat oven to 350°. Line cookie sheets with parchment paper (you need this so that the 

caramel doesn't stick to the bottom of your cookie sheet). 

 

2. In a small bowl whisk together flour, baking soda, baking powder and cinnamon. 

 

3. With an electric mixer, cream together butter, sugar, salt and all 10 packages of apple 

cider drink mix powder, until light and fluffy. 

 

4. Beat in eggs, one at a time. 

 

5. Add vanilla and mix well. 

 

6. Gradually add flour mixture to butter/egg mixture. Mix until just combined. 

 

7. Scoop out cookie dough ball about the size of a walnut (about 2 tablespoons). 

 

8. Flatten the ball of dough slightly in the palm of your hand. Press the unwrapped caramel 

into the centre of your dough and seal the dough around it, covering it completely. 

 

9. Shape the dough into a ball, and place on parchment covered cookie sheets about 3 

inches apart. 

 

10. Bake 11-14 minutes, or until very lightly browned around the edges. They may not look 

quite done in the centre but that is OK. 

 

11. Once the cookies are done, carefully slide the parchment off of the baking sheet right 

out onto the counter. 

 

12. Allow cookies to partially cool on the parchment. When cookies are cool enough to be 

firm but still slightly warm, carefully twist off of parchment and allow to finish cooling upside 

down on the parchment or on a cookie rack. If they are not upside down while they cool 

they may drizzle caramel out the bottom. 

 

13. Makes around 2-3 dozen cookies. Eat at room temperature or slightly warmed in the  

microwave. 



CANDY CANE KISS SUGAR COOKIE BARS 

Ingredients 

 

 1 cup butter, softened 

 1 1/2 cups sugar 

 2 eggs 

 1 1/2 teaspoons vanilla 

 3 1/2 cups flour 

 1/2 teaspoon baking soda 

 1/2 teaspoon salt 

 1 1/2 cups finely chopped Hershey's candy  

      cane kisses, about 45 kisses 

 

 4 ounces cream cheese, softened 

 1/2 cup butter, softened 

 2 1/2 cups powdered sugar 

 1/2 teaspoon vanilla 

 2-3 Tablespoons milk 

 (optional) finely chopped Hershey's  

      candy cane kisses 

Bars 

Frosting 

Instructions 

1. Preheat the oven to 350 degrees and line a 9x13 baking dish with parchment paper or 

spray it with cooking spray. 

 

2. For the bars: In a large bowl beat the butter and sugar until light and fluffy. 

 

3. Add the eggs and vanilla and mix until combined. 

 

4. In a separate bowl whisk the flour, baking soda, and salt until combined. 

 

5. Slowly add the flour mixture to the egg mixture and mix until combined. 

 

6. Gently fold in the chopped Hershey kisses. 

 

7. Press dough into the baking dish and bake for 18-20 minutes or until edges begin to have a 

touch of golden brown. 

 

8. Remove from oven and let the bars cool in the pan. 

 

9. For the frosting: Beat the cream cheese and butter until fluffy. Add the powdered sugar 

and vanilla and beat until creamy. The mixture may seem dry at first but will become creamy 

after being beat for a while. Add a tablespoon of milk at a time until the frosting reaches the 

consistency you desire. Frost cooled bars. Sprinkle with additional chopped candy cane kisses. 



BROWN BUTTERCRUNCH COOKIES 

Buttery golden snowflakes that taste  
like toffee but in cookie form.  

They turn into beautiful golden brown discs.  

You’re supposed to just drizzle 
some chocolate on them but  

Ingredients 

 
 1/2 cup salted butter, softened 

 1/2 cup light corn syrup 

 2/3 cup brown sugar, packed 

 1 cup old fashioned oats (not quick oats) 

 3/4 cup All Purpose Flour 

 1 teaspoon pure vanilla 

 
 1/4 cup heavy cream 

 1 cup semi-sweet chocolate chips 

 2 teaspoons light corn syrup 

For the cookie: 

For the chocolate glaze: 

Instructions 

1. Preheat oven to 375 degrees and line cookie sheets with parchment paper. 

2. In a medium saucepan, melt butter, corn syrup and brown sugar over moderate heat, stirring 

constantly until sugar dissolves. 

3. Increase heat to high. 

4. When mixture boils remove from heat and stir in oats, flour and vanilla. 

5. Drop half teaspoonfuls, three inches apart on parchment lined cookie sheets. 

6. They will spread a lot so do not place them too close. 

7. Bake for 6-8 minutes or until mixture spreads, bubbles and turns golden brown. 

8. Let cookies cool completely. 

9. To make the chocolate glaze, heat cream in a small saucepan until scalded. Remove from 

heat and stir in chocolate chips and corn syrup. Cover and let stand about 15 minutes until the 

chocolate has melted. Using a wire whisk or a wooden spoon, gently mix glaze until smooth, 

being careful not to create bubbles. 

10. When cookies are cool, drizzle glaze over the cookies or use a spatula to cover the end in 

chocolate. 

11. Allow to set for 10-15 minutes. 



Ingredients 

 2 boxes Devil's food cake mix 

 4 eggs 

 2/3 cup vegetable oil 

 
 1 (8ounce) package cream 

cheese, softened 

 1/2 cup (1 stick) butter, 

softened 

 4 cups powdered sugar 

 1 teaspoon peppermint  

      extract 

 sprinkles or crushed candy  

      cane for decorating 

 green or red food colouring 

(optional) 

Frosting: 

Instructions 

1. Preheat oven to 350 degrees. Line  

       cookie sheets with parchment paper. 

 

2. In a large bowl combine the cake mix, eggs, and oil with a mixer. The batter will be very stiff. 

Pinch of pieces of batter and roll into 1 inch balls. Place 1 inch apart on prepared cookie sheets 

and flatten slightly with fingertips. Bake for 8 to 10 minutes. Remove immediately from the cookie 

sheets with a spatula and cool on a wire rack. 

 

3. In a small glass bowl, combine the cream cheese and butter until completely blended. 

Gradually add in the powdered sugar and  

peppermint extract and mix until the icing is smooth. Colour frosting green or red if desired. 

Spread half of the cookies with icing and  

top with remaining cookies. 

 

4. Roll in sprinkles, crushed candy canes, or just leave them plain. 

 

5. Store in the refrigerator in an airtight container or re-sealable plastic bags. Makes 2 dozen 

cookies. 

PEPPERMINT OREOS 




