THE GREAT SSP
COOKIE EXCHANGE

PEANUT BLOSSOMS
Sharon
Manthe
YOU'LL NEED
½ cup shortening
¾ cup peanut butter
1/3 cup sugar
1/3 cup packed light
brown sugar
1 egg
2 tbsp milk
1 tbsp vanilla extract
1 ¾ cup flour
1 tsp baking soda
½ tsp salt
1 -12 oz package
Hershey’s chocolate
kisses

ALL YOU HAVE TO DO
Preheat oven to 375 ° F.
In a large bowl, beat shortening and peanut
butter until well blended.
Add sugar and brown sugar, beat until
fluffy.
Add egg, milk, and vanilla. Beat well.
In a medium bowl, stir together the flour,
baking soda, and salt.
Gradually beat into the peanut butter
mixture.
Shape dough into 1 inch balls.
Roll in sugar.
Place on cookie sheets and bake 12
minutes or until lightly browned.
Unwrap chocolate kisses (don’t eat them!).
Remove cookies from oven and
immediately press a chocolate kiss into
center of each cookie.
Cookies will crack around edges.
Remove from cookie sheet to parchment
paper to cool completely.
Makes about 3 1/2 dozen.
Enjoy!

SWEDISH SUGAR
COOKIES
STORY
My grandma clipped
this recipe out of the
Star Tribune who
knows when. :)

Amy
Commers

ALL YOU HAVE TO DO
Preheat oven to 350° F.
Cream together:
1 cup shortening
½ cup sugar
½ cup brown sugar, packed
Add:
1 egg
1 tsp. almond extract
1 tsp. vanilla extract
Mix until dry ingredients are incorporated:
2 cups all-purpose flour
1 tsp. cream of tartar
1 tsp. baking soda
Pinch of salt
Form dough into balls. I use a medium
cookie scoop and divide that ball in half, ~2
tsp. Roll in sugar. Bake for 10-12 minutes
until edges are lightly browned and tops
begin to crack.
Makes ~4 dozen, 2 in. cookies.

YUMMY SUGAR COOKIES
Kim
Woog

YOU'LL NEED

2 BEATEN EGGS
1 C. MARGARINE OR
BUTTER
1 C. OIL
1 C. SUGAR
1 C. POWDERED SUGAR
1 TSP. SALT
1 TSP. BAKING SODA
1 TSP. CREAM OF
TARTAR
1 TSP. VANILLA
4 1/3 C. FLOUR

ALL YOU HAVE TO DO

BEAT EGGS FIRST & ADD OTHER
INGREDIENTS.
CHILL.
ROLL INTO BALLS AND DIP IN SUGAR.
PRESS WITH GLASS.
BAKE AT 350 11-12 MINUTES

MOM’S VERY VERSATILE
SUGAR COOKIES
"The key here is to use good vanilla, a butter with a high fat
content and good flour. Cookies can be made large or small,
but chilling the dough is very helpful so they don’t spread too
much when baking. Fragile so lift from a parchment lined pan
carefully and also when putting in containers for gifts, or to
save. They can be rolled out, but then extra flour has to be used
and the texture changes. The ‘Mom’ of the recipe is my
husband’s mother, Julia Knispel Radloff, and she gave it to me
about fifty years ago."

YOU'LL NEED
1 cup butter
1 cup vegetable oil
1 cup powdered sugar
2 large eggs
4 cups
4 Tablespoons white
flour (unbleached is
fine) King Arthur or
Dakota Mills is what I
use.
½ t. salt (I use kosher)
1 tsp. baking soda
1 tsp. cream of tartar
1 tsp vanilla paste, liquid
if you choose
Extras: Cocoa,
additional powdered
sugar, decorating sugars
of choice, minichocolate chips of any
kind, cinnamon sugar,
poppy or sesame seeds,
chocolate jimmies
(sprinkles in Minnesota),
chopped nuts.

Leslie
Radloff

ALL YOU HAVE TO DO
350 degree oven, parchment paper or foil to line pans.
1. Cream butter in a stand mixer until soft then gradually add
oil and continue creaming. Add sugars slowly until well
creamed. This becomes fluffy. Add eggs. You can add one at a
time, but adding both at once isn’t a problem. If using, this is
when to add vanilla.
2. Sift or stir with whisk the dry ingredients before adding to
creamed mixture. Add by serving spoon slowly as the mixture
will be getting thick. Scrape down sides and mix well.
3. At this point you may refrigerate the dough. It is soft to work
with. Number 3 and 4 are inter-changeable.
4. After mixing you can leave plain or add extras. I divide the
dough into four parts and mix extras in by hand.
5. Form into 1inch balls. Here you can roll in decorating sugars,
nuts, jimmies. Place on cookie sheet about an inch apart. Press
with cookie stamp or glass that has been dipped in sugar. You
can be firm. Cookies are thin and crisp when baked.
6. Bake about 10 minutes. You may have to adjust for your
oven.
7. Watch carefully and turn sheets.
Chocolate Walnut Rounds: ½ c cocoa to a portion of dough
and mix well. Brush with slightly beaten egg white mixed with
white sugar then dip into chopped walnuts, just use a walnut
slice on top.
Makes about 3 – 4 dozen cookies if they are small. Larger
cookies will yield between 2 – 3 dozen.
These keep well in the freezer, but are best fresh. They don’t
usually last long

BUTTER HORNS
Teresa
Root

YOU'LL NEED

ALL YOU HAVE TO DO

Dough:
2 cups all-purpose flour
¼ teaspoon salt
2 sticks (16 tablespoons)
unsalted butter, cut into
small pieces
2 egg yolks
¾ cup sour cream

The dough and filling need to be made the day before these
cookies are baked.
1) Combine the flour and salt.
2) Cut in the butter like you do with pie crust. The dough
should be crumbly.
3) Add the egg yolks and sour cream and mix until it comes
together.*Steps 1-3 can be done in a food processor.
4) Divide the dough into five balls. Wrap each in plastic wrap
and refrigerate overnight.
5) Combine the filling ingredients. Cover and refrigerate.
The next day, working with only one ball at a time:
1) Preheat oven to 375°F.
2) You’ll need two pieces of parchment about 10” wide.
Place one piece on the counter and dust with powdered
sugar.
3) Unwrap one of the dough balls and flatten slightly with
your hands. Place on the dusted parchment
paper. Dust the top of the ball with powdered sugar and
cover with the second piece of parchment
paper.
4) Roll the dough out to a circle about 8 – 9” in diameter.
Lift the dough several times to keep it loose onthe
parchment paper.
5) Cut the circle into 8 wedges.
6) Place a teaspoon of filling in the center of the large end of
the wedge. Don’t overfill. Roll the doughtowards the tip.
7) Place on a cookie sheet, tip side down. Curve the ends to
form a crescent shape.

Filling:
1 egg white
½ cup white sugar
2 tablespoons dates,
chopped finely2
tablespoons nuts,
chopped finely
Powdered sugar (for
dusting and rolling)

MOM'S SUGAR COOKIES
Tracy
Wanek
YOU'LL NEED
1 ½ c sugar
1 c SHORTENING
3 egg yolks
1 c. sweet/sour cream
1 tsp. Baking soda
1 tsp. baking powder
1 tsp. vanilla
Salt
At least 6 c. Flour
Cinnamon sugar for
sprinkling before
baking

ALL YOU HAVE TO DO
Bake 8-10 minutes at 350°

CHOCOLATE SALAME
Sarah
Livesay
YOU'LL NEED
250 grams good-quality
dark chocolate (min. 70%
cocoa solids), roughly
chopped
250 grams amaretti biscuits
(crunchy, not soft)
100 grams soft unsalted
butter
150 grams caster sugar
3 large eggs
2 tablespoons amaretto
liqueur
2 tablespoons unsweetened
cocoa powder
75 grams natural almonds
(unskinned), roughly
chopped
75 grams hazelnuts (roughly
chopped)
50 grams pistachios
(roughly chopped)
2 tablespoons icing sugar
(to decorate)

ALL YOU HAVE TO DO
In the microwave (following manufacturer’s
instructions), or in a heatproof bowl suspended over a
saucepan of simmering water (but not touching the
water), melt the chocolate until smooth. While the
chocolate’s melting, put the biscuits into a large freezer
bag, seal and bash them with a rolling pin until you
have a bag of rubble – not dust. When the chocolate’s
melted, remove it to a cold place (not the fridge) and
set aside to cool.
Cream the butter and sugar together; I do this in a
freestanding mixer, but you don’t have to. You just
need to use a large bowl and make sure the mixture is
soft and superlight.
Gradually, and one by one, beat in the eggs. (Don’t
worry if the mixture looks curdled at this stage: all
manner of ills will be righted once the chocolate is
added later.) Then beat in the amaretto liqueur.
Push the cocoa powder through a little sieve or tea
strainer into the cooled chocolate and, with a small
rubber spatula, stir till combined, then beat this into
the egg mixture, too.
When you have a smooth chocolate mixture in front of
you, tip in the chopped nuts and crushed biscuits. Fold
these in firmly but patiently to make sure everything is
chocolate covered. Transfer this mixture, still in its
bowl, to the fridge to firm up a bit for 20–30 minutes.
Don’t leave it for much longer than this or it will be
difficult to get out of the bowl to shape.
Unroll and slice off 2 large pieces of clingfilm,
overlapping them, so that you have a large clingcovered surface to roll the chocolate salame out on. ip
the chocolate mixture out in the middle of this and –
using your hands, messy though this is – mould the
mixture into a fat salame-like log, approx. 30cm long.

CHOCOLATE SALAME CONTINUED...
Cover the chocolate log completely with the clingfilm, and then firmly roll it,
as if it were a rolling pin, to create a smooth, rounded cylinder from the
rough log you started with. Twist the ends by grasping both ends of the
clingfilm and rolling the sausage-log towards you several times. Then put it
in the fridge for at least 6 hours – though preferably overnight – to set.
Now – once it’s set – for the exciting bit: tear off a large piece of
greaseproof paper and lay it on a clear kitchen surface. Take the salame out
of the fridge and sit it on the paper. Measure out a piece of string at least 6
times longer than the length of the salame, and tie one end of the string
firmly round the twisted knot of clingfilm at one end of the salame. Then
trim away as much clingfilm as you can, but without cutting either of the
tapered, nose ends, so that you can attach the string to these
Dust your hands with a little icing sugar and then rub 2 tablespoons of icing
sugar (more if needed) over the unwrapped salame to stop it getting sticky
as you string it up. Plus it makes it look more like a salame!
Make a loop with the string, a little wider than the salame, and feed it over
the end of the salame, close to where it is tied on. Pull on the trailing end to
tighten (but not too tightly) and form another loop of string as before. Work
this second loop around the sausage, 4cm or so further along from the first,
tighten again and repeat until you reach the far end of the salame, then tie
the string firmly round the other twisted nose of clingfilm.
With your remaining length of string, start to feed it back along the salame,
twisting it around the encircling string each time it crosses a loop, then tie it
again when you come to the end. Repeat these lengths as many times as you
want, to make the authentic-looking pattern, but two or three times would
be enough to get the effect.
Transfer it to a wooden board, and cut some slices, fanning them out as if
they were indeed slices of salame, leaving a knife on the board, too, for
people to cut further slices, as they wish. Obviously, when you cut the
salame, you will cut through the string, but the many knots and twists keep
it securely tied. Serve fridge cold, or very near to it.
Makes: approx. 20 generous slices

CAKE MIX FUDGE
CRINKLE COOKIES

Sandy
Haima

YOU'LL NEED

ALL YOU HAVE TO DO

1 box Betty Crocker
Super Moist devil’s
food cake mix
1/3 cup vegetable oil
2 eggs
1 teaspoon vanilla
Powdered sugar

Heat oven to 350°F (325°F for dark or
nonstick cookie sheets).
In large bowl, stir dry cake mix, oil, eggs
and vanilla with spoon until dough forms.
Refrigerate dough 15 to 30 minutes, or as
needed for easier handling. Shape dough
into 1-inch balls. Roll balls in powdered
sugar. On ungreased cookie sheets, place
balls about 2 inches apart.
Bake 9 to 11 minutes or until set. Cool 1
minute; remove from cookie sheets to
cooling rack. Cool completely, about 30
minutes. Store tightly covered.

THANK YOU FRIEND
COOKIES
Thank-You Friend Cookies - Sweet Dream Meringue
Gluten Free, sweet, not too filling treat.
Crisp outside / Melty chocolate inside.

Cindy
Bonawitz

YOU'LL NEED

ALL YOU HAVE TO DO

2 egg whites
¼ teaspoon cream of
tartar
½ cup sugar
½ teaspoon vanilla
extract
1 cup chopped pecans
or skip the nuts
1(6-ounce) package
semisweet chocolate
morsels, or mix it up,
combine with tiny
semisweet morsels and
sprinkle those on top.
Add food coloring, so
much fun.

Preheat oven to 350, beat egg whites (at
room temperature) and cream of tartar at
high speed of electric mixer 1 minute.
Gradually add sugar, 1 tablespoon at a
time, beating until stiff peaks form and
sugar dissolves (about 2 to 4 minutes). Stir
in remaining ingredients.
Drop by teaspoonfuls onto cookie sheets
lined with aluminum foil. Place in oven, and
immediately turn off heat.
Do no open oven door for at least 8 hours.
Carefully peel cookies from foil.
Yield: 4 dozen.
Cookies are often called surprise cookies
as they are a surprise when they are
brought out of the oven first thing in the
morning. My mom made these, they were a
surprise.

MRS. SIGG'S
SNICKERDOODLES
YOU'LL NEED
1/2 cup butter,
softened
1/2 shortening,
softened
2 large eggs
1 1/2 cups white sugar
2 tsp pure vanilla
extract
2 3/4 cups all purpose
flour
2 tsp cream of tartar
1 tsp baking soda
1/4 tsp salt
For rolling:
2 Tbs white sugar
2 tsp ground cinnamon
Mix these 2 ingredients
and set aside.

Jamie
H.

ALL YOU HAVE TO DO
Step 1. Preheat oven to 400 degrees
Step 2. Cream together the first 5
ingredients. Add remaining 4 ingredients
and mix just until it comes together.
Step 3. Rolls into 1 inch balls and roll into
sugar/cinnamon mixture.Place 2 inches
apart on parchment-lined baking sheets
and place in oven for 8-10 minutes, just
until set. Remove and let cool on racks.

TEA CAKES
Arlene
Nitti
YOU'LL NEED

1 cup soft butter
1/2 cup powdered sugar
1tsp vanilla
2 1/4 c flour
1/4 tsp salt
3/4 cup chopped walnuts

ALL YOU HAVE TO DO
Cream butter, sugar and vanilla.
Add flour and salt and nuts.
Mix well.
Chill in fridge for couple of hours
Roll into 1 inch balls and bake at 400 for
10-12 min till light brown.
Roll in powdered sugar several times till
coated.
Enjoy!

SPICE DROP COOKIES
Michelle
Steffen
YOU'LL NEED

ALL YOU HAVE TO DO

1/2 cup butter
1/2 cup brown sugar
1/2 cup sugar
1 t vanilla
1 cup flour
1/2 t baking soda
1/2 t baking powder
1/4 t salt
1 cup finely cut up
spice drops
1 cup quick cooking
oatmeal
1 egg beaten

Cream the butter with the sugars until
fluffy. Add vanilla. Sift dry ingredients
together.
Toss spice drops and oatmeal with 1/4
cup of dry ingredients.
Beat the remaining flour mixture in to the
creamed mixture, alternately with the
egg.
Stir in the candy and oatmeal.
Roll dough into 1 inch balls.
Flatten and bake at 350 for 10 minutes.

PECAN PIE COOKIES
Emily

PEANUT BUTTER KISSES
"These were my Mom’s favorite!"

Karen
Hanson
YOU'LL NEED

ALL YOU HAVE TO DO

1 cup butter flavored
Crisco
1 cup creamy peanut
butter
1 cup firmly packed
brown sugar
1 cup granulated sugar
2 eggs
¼ cup milk
2 t. vanilla
3 ¼ cups all-purpose
flour
2 t. baking soda
1 t. salt
Granulated sugar for
rolling
72 to 90 milk chocolate
kisses or stars,
unwrapped

1. Preheat oven to 375 degrees. Combine
Crisco, peanut butter, brown sugar and 1
cup granulated sugar in large bowl. Beat
at medium speed of electric mixer until
well blended. Beat in eggs, milk and
vanilla.
2. Combine flour, baking soda and salt.
Mix into creamed mixture at low speed
until just blended. (Dough will be stiff)
3. Form dough into one inch balls. Roll in
granulated sugar. Place 2 inches apart on
ungreased cookie sheet.
4. Bake 7 minutes. Press milk chocolate
kiss into center of each cookie. Return to
oven. Bake 3 minutes. Cool 2 minutes on
cookie sheet. Remove to cooling rack.
Makes 6 to 7 ½ dozen cookies.

GRANDMA'S PEANUT
BUTTER SWIRL COOKIES

Dawn
George

YOU'LL NEED
1 1/4 cups sifted flour
1/2 tsp salt
1/2 tsp baking soda
1/2 cup peanut butter
1/2 cup butter (room
temp)
1 egg
1 cup sugar
1 tsp vanilla
6 oz of choc chips

ALL YOU HAVE TO DO

Mix all wet ingredients together in a bowl.
Then in another bowl, mix dry.
Slowly add dry to wet and form a dough.
Pat dough onto a piece of wax paper
evenly and in a rectangular shape.
Melt choc chips and spread on top of
dough.
Roll like a jelly roll and chill in fridge at
least 15 min.
Slice and place on cookie sheet.
Bake 10 min at 350.

DROP COOKIES
Regina
Edmisten

YOU'LL NEED
1
1
2
1
1
2
1
2
1
5

cup sugar
cup shortening
eggs
cup molasses
cup hot water
tsp soda
tsp salt
tsp cinnamon
tsp ginger
cups flour

ALL YOU HAVE TO DO
Mix ingredients.
Batter will look like cake batter.
Bake at 350 about 10 min.
Cool and enjoy or then glaze with
powdered sugar frosting.

CHOCOLATE ALMOND
AUSTRIAN MACAROONS

Kathy
Halgren

YOU'LL NEED
3 egg whites
1 T. vinegar
1/2 tsp. salt
1 C. sugar
1 C. finely chopped
almonds
4 squares of
unsweetened
chocolate, coarsely
grated
1 6 oz. package of
chocolate chips
1 T. shortening
Finely chopped
pistachio nuts

ALL YOU HAVE TO DO
Beat egg whites, vinegar and salt until
foamy. Beat in sugar 1 T. at a time until
meringue stands in firm peaks. This takes
about 10 minutes. Fold in almonds and
grated chocolate very gently.
Drop by teaspoonfuls 1 inch apart on
lightly greased cookie sheets. Bake at
275 degrees for 20-25 minutes or until
set.
Remove carefully from cookie sheet and
cool. Melt chocolate chips and shortening
in top of double boiler over hot water.
Swirl on tops of cookies from tip of
spoon. Sprinkle with chopped pistachio
nuts.
Makes 10 to 11 dozen macaroons.

MELT IN YOUR MOUTH
CHRISTMAS COOKIES

Gayle
Patet Uhl

STORY
This recipe was in the
SSP Reporter nearly 60
years ago. It was
submitted by Mrs.
Joseph Basch who lived
on 15th Avenue south
near my grandparents. I
have been making them
for over 50 years.

ALL YOU HAVE TO DO
½ cup powdered sugar
1 cup soft butter or margarine flavoring
(if desired)
¾ cup cornstarch
1 cup flour
Mix in order given until well blended.
Chill for ½ hour.
Take 1 heaping teaspoon dough, roll into
a ball and flatten slightly.
Bake 18-20 minutes at 300 degrees.
While still hot, ice with the following:
Frosting:
1 cup powdered sugar
2 tablespoon soft butter
Cream
Colored sugar or nuts
Mix together the butter, powdered sugar
and enough cream to spread easily.
Colored sugar or nuts may be sprinkled
on top.

SESAME OIL COOKIES
WITH CHOCOLATE

Honora
Rodriguez

YOU'LL NEED

ALL YOU HAVE TO DO

2 cups all purpose flour
1/2 teaspoon baking
soda
3/4 teaspoon salt
16 tablespoons or 2
sticks unsalted butter
1 1/2 cups granulated
sugar
1/4 cup brown sugar
1 egg
1 1/2 teaspoons vanilla
3 teaspoons toasted
sesame oil
2 ounces bittersweet
chocolate (chopped)

In a small bowl, whisk together the flour,
baking soda, and salt. Set aside.
Preheat the oven to 350.
Line two baking sheets with parchment
paper.
In the bowl of a standing mixer, mix the
butter on medium until creamy, about 1
minute.
Add the sugars, and mix again until light
and fluffy, 2-3 minutes.
Add the egg, vanilla, and toasted sesame
oil, and mix until combined. Add the flour
mixture and mix on low until combined.
Add the chocolate and mix until
combined.
Place 4 cookies on a sheet pan, making
each ball of dough (about 2.5 ounces per
ball).
Place the sheet pan in the freezer for 10
minutes. Bake each sheet pan (one at a
time) for 11-14 minutes, until the edges
are set and brown, and the middle is light
brown and a bit crackly.
Makes 12-14 cookies.

SNOW ON THE MOUNTAIN
COOKIES
Deb
Griffith

