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Almond Bars

1  package  white cake mix

1/2  cup  butter or margarine—softened

2  eggs

Almond Topping—(recipe follows)

ALMOND TOPPING

2/3  cup  sliced almonds

2/3  cup  butter or margarine

1/2  cup  sugar

1  tablespoon  plus 1 teaspoon all-purpose flour

1  tablespoon  milk

Heat oven to 350º. Beat cake mix (dry), butter and eggs with electric

mixer on low speed until dough forms or mix with a spoon. Press in bottom of ungreased jelly roll pan, 15 1/2 × 10 1/2 × 1 inch. Bake 20 to 25 minutes or until golden brown and crust begins to pull away from sides of pan or until toothpick inserted in center comes out clean.

Immediately spread Topping over crust. Set oven control to broil. Place

pan on middle rack in oven. Broil 2 to 3 minutes or until Topping is

golden brown and bubbly (watch carefully-Topping burns easily). Cool

completely. Cut into 8 rows by 4 rows.

ALMOND TOPPING:

Cook all ingredients in 2-quart saucepan over low heat, stirring

constantly, until sugar is dissolved and mixture thickens slightly.

Almond Bonbons

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1 1/2  cups  all-purpose flour

1/2  cup  butter or margarine—softened

1/3  cup  powdered sugar

2  tablespoons  milk

1/2  teaspoon  vanilla

1/2  (7 ounce) package  almond paste (7- or 8-ounce size)

Almond Glaze—(recipe follows)

Sliced almonds—toasted, if desired (see Notes)

ALMOND GLAZE

1  cup  powdered sugar

1/2  teaspoon  almond extract

4  teaspoons  milk (4 to 5 teaspoons)

Heat oven to 375º. Beat flour, butter, powdered sugar, milk and vanilla in large bowl with electric mixer on medium speed, or mix with spoon. Cut almond paste into 1/2-inch slices; cut each slice into fourths.

Shape 1-inch ball of dough around each piece of almond paste. Gently roll to form ball. Place about 1 inch apart on ungreased cookie sheet. Bake 10 to 12 minutes or until set and bottom is golden brown. Remove from cookie sheet to wire rack. Cool completely. Dip tops of cookies into Almond Glaze. Garnish with sliced almonds.

ALMOND GLAZE:

Mix all ingredients until smooth and spreadable.

Almond Macaroons

––––––––

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  (7 ounce) package  almond paste (7 or 8 ounces)

1/4  cup  all-purpose flour

1 1/4  cups  powdered sugar

1/4  teaspoon  almond extract

2  egg whites

3  dozen  blanched whole almonds

Grease cookie sheet. Break almond paste into small pieces in large bowl. Stir in flour, powdered sugar and almond extract. Add egg whites. Beat with electric mixer on medium speed about 2 minutes, scraping bowl occasionally, until smooth.

Place dough in decorating bag fitted with #9 rosette tip. Pipe 1 1/2-inch cookies about 2 inches apart onto cookie sheet. Top each with almond. Refrigerate 30 minutes.

Heat oven to 325º. Bake about 12 minutes or until edges are light brown. Immediately remove from cookie sheet to wire rack. Cool completely. Store in airtight container.

Almond-Filled Crescents

––––––––

Serving Size  : 48  Preparation Time :0:00

Categories  : Chapter 6  Rolling in Dough

––––––––

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  powdered sugar

1  cup  whipping (heavy) cream

2  eggs

3 3/4  cups  all-purpose flour

1  teaspoon  baking powder

1/2  teaspoon  salt

1  (7 ounce) package  almond paste (7 or 8 ounces)

3/4  cup  butter or margarine—softened

Easy Glaze—(recipe follows)

EASY GLAZE

1  cup  powdered sugar

6  teaspoons  milk (6 to 7 teaspoons)

Mix powdered sugar, whipping cream and eggs in large bowl with spoon. Stir in flour, baking powder and salt (dough will be stiff). Cover and refrigerate about 1 hour or until firm.

Heat oven to 375º. Break almond paste into small pieces in medium bowl; add butter. Beat with electric mixer on low speed until blended. Beat on high speed until fluffy (tiny bits of almond paste will remain).

Roll one fourth of dough at a time into 10-inch circle on lightly floured

surface. Spread one fourth of almond paste mixture (about 1/2 cup) over circle. Cut into 12 wedges. Roll up wedges, beginning at rounded edge. Place on ungreased cookie sheet with points underneath. Repeat with remaining dough and almond paste mixture. Bake 14 to 16 minutes or until golden brown. Remove from cookie sheet to wire rack. Cool completely.

Drizzle with Glaze.

EASY GLAZE:

Mix ingredients until smooth and thin enough to drizzle.

Animal Cookies

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1/2  cup  granulated sugar

1/2  cup  packed brown sugar

1/2  cup  butter or margarine—softened

1  teaspoon  vanilla

1  egg

2  cups  all-purpose flour

1  teaspoon  baking powder

1/2  teaspoon  salt

1/2  teaspoon  ground cinnamon

Heat oven to 350º. Beat sugars, butter, vanilla and egg in large bowl with electric mixer on medium speed, or mix with spoon. Stir in remaining ingredients. (If dough is too soft to shape, cover and refrigerate about 2 hours or until firm.)

Shape dough by 2 tablespoonfuls into slightly flattened balls and ropes. Arrange on ungreased cookie sheet to form animals as desired. Use small pieces of dough for facial features if desired. Bake about 10 to 12 minutes or until edges are golden brown. Remove from cookie sheet to wire rack.

Anise Biscotti

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  sugar

1/2  cup  butter or margarine—softened

2  teaspoons  anise seed—ground

2  teaspoons  grated lemon peel

2  eggs

3 1/2  cups  all-purpose flour

1  teaspoon  baking powder

1/2  teaspoon  salt

Heat oven to 350º. Beat sugar, butter, anise seed, lemon peel and eggs in large bowl with electric mixer on medium speed, or mix with spoon. Stir in remaining ingredients. Divide dough in half. Shape each half into rectangle, 10 × 3 inches, on ungreased cookie sheet.

Bake about 20 minutes or until toothpick inserted in center comes out

clean. Cool on cookie sheet 15 minutes. Cut crosswise into 1/2-inch

slices. Turn slices cut sides down on cookie sheet.

Bake about 15 minutes or until crisp and light brown. Remove from cookie sheet to wire rack.

Applesauce-Granola Cookies

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  packed brown sugar

1/2  cup  shortening

1  teaspoon  vanilla

1  egg

1/2  cup  applesauce

2  cups  all-purpose flour

2  cups  granola

1/2  teaspoon  baking soda

1/2  teaspoon  salt

Heat oven to 375º. Beat brown sugar, shortening, vanilla and egg in large bowl with electric mixer on medium speed, or mix with spoon. Stir in applesauce. Stir in remaining ingredients.

Drop dough by rounded tablespoonfuls about 2 inches apart onto ungreased cookie sheet. Bake 11 to 13 minutes or until almost no indentation remains when touched in center. Cool 1 to 2 minutes; remove from cookie sheet to wire rack.

Apricot-Cherry Bars

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  package  yellow cake mix

1/4  cup  water

1/4  cup  butter or margarine—softened

1/4  cup  packed brown sugar

2  eggs

1  cup  cut-up dried apricots

1/2  cup  drained chopped maraschino cherries

Powdered sugar

Heat oven to 375º. Grease and flour jelly roll pan, 15 1/2 × 10 1/2 × 1 inch. Beat half of the cake mix (dry), the water, butter, brown sugar and eggs in large bowl with electric mixer on medium speed until smooth, or mix with spoon. Stir in remaining cake mix, the apricots and cherries. Spread evenly in pan.

Bake 20 to 25 minutes or until toothpick inserted in center comes out

clean. Cool completely. Sprinkle with powdered sugar. Cut into 6 rows by 5 rows.

Banana-Cornmeal Cookies

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  packed brown sugar

1/2  cup  granulated sugar

1/2  cup  butter or margarine—softened

1/2  cup  mashed very ripe banana (1 medium)

1  egg

2 1/2  cups  all-purpose flour

1  cup  yellow cornmeal

1  teaspoon  baking powder

1/2  teaspoon  salt

1  teaspoon  ground cinnamon

1/4  cup  granulated sugar

1/2  teaspoon  ground cinnamon

Heat oven to 375º. Grease cookie sheet. Beat brown sugar, 1/2 cup

granulated sugar, the butter, banana and egg in large bowl with electric mixer on medium speed, or mix with spoon. Stir in flour, cornmeal, baking powder, salt and 1 teaspoon cinnamon. (If dough is too soft to shape, cover and refrigerate about 2 hours or until firm.)

Mix 1/4 cup granulated sugar and 1/2 teaspoon cinnamon. Shape dough into 1 1/4-inch balls. Place about 3 inches apart on cookie sheet. Flatten slightly in crisscross pattern with fork dipped into cinnamon-sugar mixture. Bake 10 to 12 minutes or until light brown. Immediately remove from cookie sheet to wire rack.

Banana-Ginger Jumbles

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  packed brown sugar

1/2  cup  butter or margarine—softened

1/2  cup  shortening

1  tablespoon  grated gingerroot

OR

1  teaspoon  ground ginger*

2  eggs

1  cup  mashed very ripe bananas (2 medium)

1/4  cup  milk

3  cups  all-purpose flour

1  teaspoon  baking powder

3/4  teaspoon  salt

Powdered sugar, if desired

Heat oven to 375º. Beat brown sugar, butter, shortening, gingerroot and eggs in large bowl with electric mixer on medium speed, or mix with spoon. Stir in bananas and milk. Stir in flour, baking powder and salt.

Drop dough by rounded tablespoonfuls about 2 inches apart onto ungreased cookie sheet. Bake 9 to 11 minutes or until almost no indentation remains when touched in center. Remove from cookie sheet to wire rack. Sprinkle with powdered sugar while warm.

Banana-Nut Bars

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  cup  sugar

1  cup  mashed very ripe bananas (2 medium)

1/3  cup  vegetable oil

2  eggs

1  cup  all-purpose flour

1  teaspoon  baking powder

1/2  teaspoon  baking soda

1/2  teaspoon  ground cinnamon

1/4  teaspoon  salt

1/2  cup  chopped nuts

Cream Cheese Frosting—(recipe follows)

CREAM CHEESE FROSTING

1  (3 ounce) package  cream cheese—softened

1/3  cup  butter or margarine—softened

1  teaspoon  vanilla

2  cups  powdered sugar

Heat oven to 350º. Grease rectangular pan, 13 × 9 × 2 inches. Mix sugar, bananas, oil and eggs in large bowl with spoon. Stir in flour, baking powder, baking soda, cinnamon and salt. Stir in nuts.

Spread batter in pan. Bake 25 to 30 minutes or until toothpick inserted in center comes out clean. Cool completely. Frost with Cream Cheese Frosting. Cut into 6 row by 4 rows. Store covered in refrigerator.

CREAM CHEESE FROSTING:

Mix cream cheese, butter and vanilla in medium bowl. Gradually beat in powdered sugar with spoon until smooth and spreadable.

Black-Eyed Susans

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

3/4  cup  butter or margarine—softened

1/2  cup  sugar

1  teaspoon  vanilla

12  drops  yellow food color

1  egg

1  (3 ounce) package  cream cheese—softened

2  cups  all-purpose flour

3  dozen  (about) large semisweet chocolate chips

Beat butter, sugar, vanilla, food color, egg and cream cheese in large

bowl with electric mixer on medium speed, or mix with spoon. Stir in

flour. Cover and refrigerate about 2 hours or until firm.

Heat oven to 375º. Shape dough into 1 1/4-inch balls. Place about 2 inches apart on ungreased cookie sheet. Make 3 cuts with scissors in top of each ball about three-fourths of the way through to make 6 wedges. Spread wedges apart slightly to form flower petals (cookies will flatten as they bake).

Bake 10 to 12 minutes or until set and edges begin to brown. Immediately press 1 chocolate chip in center of each cookie. Remove from cookie sheet to wire rack.

Cut balls from top into 6 wedges about 3/4 way through dough.

Brandied Fruit Drops

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

3/4  cup  packed brown sugar

1/2  cup  butter or margarine—softened

1/3  cup  brandy

2  eggs

2  cups  all-purpose flour

2  teaspoons  baking powder

1  teaspoon  ground cardamom

1/2  teaspoon  ground cinnamon

1/2  teaspoon  ground nutmeg

1  cup  chopped pecans

1  cup  dried apricots—chopped

1/2  cup  currants

1/2  cup  golden raisins

Heat oven to 350º. Grease cookie sheet. Beat brown sugar, butter, brandy and eggs in large bowl with electric mixer on medium speed, or mix with spoon. Stir in flour, baking powder, cardamom, cinnamon and nutmeg. Stir in remaining ingredients.

Drop dough by rounded teaspoonfuls about 2 inches apart onto cookie sheet. Bake 9 to 11 minutes or until light brown. Remove from cookie sheet to wire rack.

Brandy Snap Cups

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1/4  cup  butter or margarine

1/4  cup  dark corn syrup

2  tablespoons  plus 2 teaspoons brown sugar

1  teaspoon  brandy

6  tablespoons  all-purpose flour

1/4  teaspoon  ground ginger

4  cups  mixed fresh strawberries and raspberries

2/3  cup  raspberry jam—melted

Heat oven to 350º. Heat butter, corn syrup and brown sugar to boiling in 1 1/2-quart saucepan, stirring frequently; remove from heat. Stir in brandy. Mix flour and ginger; gradually stir into syrup mixture. Drop dough by heaping teaspoonfuls at least 5 inches apart onto lightly greased cookie sheets or line sheets with baking parchment paper. Bake until cookies have spread into 4- or 5-inch rounds and are golden brown, 3 to 4 minutes (watch carefully as these cookies brown quickly).

Cool cookies 1 to 3 minutes before removing from cookie sheets. Working quickly, shape over inverted drinking glass about 2 to 2 1/2 inches in diameter. Allow cookies to harden; remove gently and place on wire racks. Cool completely. If cookies become too crisp to shape, return to oven to soften about 1 minute. Fill each cookie cup with 1/4 cup berries. Drizzle with jam.

Brown Sugar Drops

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

2  cups  packed brown sugar

1/2  cup  butter or margarine—softened

1/2  cup  shortening

1/2  cup  milk

2  eggs

3 1/2  cups  all-purpose flour

1  teaspoon  baking soda

1/2  teaspoon  salt

Light Brown Glaze—(recipe follows)

LIGHT BROWN GLAZE

4  cups  powdered sugar

1/2  cup  butter or margarine—melted

2  teaspoons  vanilla

2  tablespoons  milk (2 to 4 tablespoons)

Heat oven to 400º. Beat brown sugar, butter, shortening, milk and eggs in large bowl with electric mixer on medium speed, or mix with spoon. Stir in flour, baking soda and salt.

Drop dough by rounded tablespoonfuls about 2 inches apart onto ungreased cookie sheet. Bake 9 to 11 minutes or until almost no indentation remains when touched in center. Cool 1 to 2 minutes; remove from cookie sheet to wire rack. Cool completely. Spread with Light Brown Glaze.

LIGHT BROWN GLAZE:

Mix all ingredients until smooth and spreadable.

Brownie Crinkles

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  package  Sweet Rewards® low-fat

fudge brownie mix

1/4  cup  water

1/4  cup  fat-free, cholesterol-free egg product

OR

1  egg

1/2  cup  powdered sugar

Heat oven to 350º. Grease cookie sheet. Mix brownie mix (dry), water and egg product with spoon about 50 strokes or until well blended.

Shape dough by rounded teaspoonfuls into balls. Roll in powdered sugar. Place about 2 inches apart on cookie sheet. Bake 10 to 12 minutes or until almost no indentation remains when touched lightly in center. Immediately remove from cookie sheet to wire rack.

Brownie Drop Cookies

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1  (15 ounce) package  fudge brownie mix

1/4  cup  water

1  egg

1/2  cup  chopped nuts

Heat oven to 375º. Lightly grease cookie sheet. Mix brownie mix, water and egg in large bowl with spoon. Stir in nuts (dough will be stiff).

Drop dough by rounded teaspoonfuls onto cookie sheet. Bake 6 to 8 minutes or until set. Cool slightly; remove from cookie sheet to wire rack.

Bumblebees

Amount  Measure  Ingredient—Preparation Method

———— —————— ————————————————

1/2  cup  peanut butter

1/2  cup  shortening

1/3  cup  packed brown sugar

1/3  cup  honey

1  egg

1 3/4  cups  all-purpose flour

3/4  teaspoon  baking soda

1/2  teaspoon  baking powder

8  dozen  pretzel twists

8  dozen  pretzel sticks

––––––––

Beat peanut butter, shortening, brown sugar, honey and egg in large bowl with electric mixer on medium speed, or mix with spoon. Stir in flour, baking soda and baking powder. Cover dough with plastic wrap and refrigerate about 2 hours or until firm.

Heat oven to 350º. Shape dough into 1-inch balls (dough will be slightly sticky). For each cookie, place 2 pretzel twists side by side with the bottoms (the bottom comes to a rounded point, similar to the bottom of a heart shape ) touching on ungreased cookie sheet. Place 1 ball of dough on center, and flatten slightly. Break 2 pretzel sticks in half. Gently press 3 pretzel stick halves into dough for stripes on bee. Break fourth pretzel piece in half. Poke pieces into 1 end of dough for antennae.

Bake 11 to 13 minutes or until light golden brown. Immediately remove from cookie sheet to wire rack.
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