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Share the Joy with Christmas Cookies
Add a Day Care, Nursing Home or Shelter to Your List

NASHVILLE, Tenn., December 2006—Baking Christmas cookies is all about

sharing.  Sharing time in the kitchen with your children and sharing your creations with family and friends.   “Why not spread a little more cheer by sharing cookies with other folks who would appreciate some attention and goodies,” suggests Martha White® baking expert, Linda Carman.  “Taking treats to an elderly friend, a nursing home or day care center will be a holiday experience the whole family will enjoy and one that might become a holiday tradition.”

Make a Plan

  Get the kids involved in the planning, baking, and giving so everyone feels like they have made a contribution to your holiday cookie project.  

· Select recipients – in addition to family members, think about those in your community in need of some holiday cheer-- day care centers, nursing homes, a charity or organization where a visit and a treat would be appreciated – are all options.  Make sure it is okay to visit or bring food before you go.
· Pick out recipes that will be fun to make and easy to carry.  Drop cookies, bar cookies, and even cut-out cookies are all good choices.  Avoid anything too gooey or delicate.  Keep in mind the age and expertise of the bakers; don’t choose recipes that are too complicated.

· Decide on packaging or containers.  Plastic bags, tins, and waxed paper lined boxes can all be decorated with stickers or tied with a ribbon for an inexpensive presentation.
· Plan a day for baking.  Make sure you have all the ingredients, get in the kitchen, and have fun. 

· Plan your delivery time.  If you can’t devote several hours to baking and distributing the same day, most cookies will be fine for delivery within a day or two, or may be frozen for several weeks.
Cookie Exchange for Charity

Another good Christmas project for young people or adults is to plan something similar to a cookie exchange.   Everyone brings a big batch of one of their favorite cookies.  But rather than exchanging and taking the cookies home, you and your friends can pack up nice assortments and take them to a charitable organization.  Of course, while you are packing and visiting you will all want to sample the cookies, so bring copies of the recipes for everyone. 
Cookie Recipes to Share


If you are going to bake with young folks, cut-out cookies are always fun.  This Buttery Sugar Cookie recipe is a great one to add to your file.  It is a delicious, easy-to-handle dough that you will use often for all those seasonal cut outs.  Remember the secret to the delicious flavor of these cookies is real butter and good vanilla.

Easy Double Chocolate Chip Cookies feature a delicious combination of semi-sweet and white chocolate chips and are unbelievably simple because you start with a chocolate chip muffin mix.   We’ve also included an easy variation – Chocolate Cherry Walnut Cookies – that is distinctive and delicious.   


Bar cookies like Fabulous Scotchies are always a good choice when time is short because one pan can be cut into lots of bars, and they are good travelers.   This classic combination of butter, brown sugar, and pecans is sure to be a favorite of those on your gift list.  

Buttery Sugar Cookies
1 cup sugar

1 cup butter, softened
1 teaspoon vanilla

2 eggs 
3 cups Martha White® All Purpose Flour

In large bowl, combine sugar and butter; beat with electric mixer until light and fluffy.  Add vanilla and eggs; blend well.  Add flour; mix well.  Cover with plastic wrap; refrigerate at least 1 hour or overnight.
Heat oven to 350° F.   On lightly flour surface, roll dough to 1/8-inch thickness.  Cut with round or shaped cutters. Place 1 inch apart on ungreased baking sheets.
Bake at 350° F. for 10 to 12 minutes or until light golden brown.  Cool 1 minute; remove from baking sheets.  Cool 10 minutes or until completely cooled.  Decorate as desired.

About 6 dozen cookies
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Buttery Sugar Cookies are fun to cut into festive shapes and decorate for sharing with friends and family.

Easy Double Chocolate Chip Cookies

1 (7.4 oz.) pkg. Martha White® Chocolate Chip Muffin Mix

2 tablespoons firmly packed light brown sugar

1/4 cup butter, softened

1 teaspoon water

1/2 cup white chocolate chips

1/2 cup chopped walnuts

Heat oven to 375° F.    In medium bowl, combine muffin mix and brown sugar; stir until blended.  Add butter and water; stir until well blended.  Add white chocolate chips and walnuts.  Roll into 1 1/2 inch balls.   Place on ungreased baking sheet.
Bake at 375° F. for 8 to 10 minutes or until edges are golden brown.  Cool 2 minutes; remove from cookie sheet.

18 cookies

Chocolate Cherry Walnut Cookies:  Prepare as directed above except, substitute 1/2 cup dried chopped cherries for white chocolate chips.
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Easy Double Chocolate Chip Cookies are a breeze to stir up and will make a special gift packed in a decorative jar.
Fabulous Scotchies

2 1/2 cups Martha White® All-Purpose Flour

1 teaspoon baking powder

1/2 teaspoon salt

1 cup butter
2 1/2 cups firmly packed brown sugar
1 cup chopped pecans
2 teaspoons vanilla

2 eggs

Heat oven to 350° F.  Grease 13x9-inch pan.  In medium bowl, combine flour, baking powder and salt; mix well.

Melt butter in large saucepan over low heat.  Remove from heat.  Add flour mixture, brown sugar, pecans, vanilla and eggs; mix well.  Spread batter in greased pan.

Bake at 350° F.  for 15 to 18 minutes or until golden brown and edges look slightly crisp.  (Bars will rise slightly in center, then go back down.)  Cool 30 minutes or until completely cooled.  Cut into bars.  
24 bars
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Moist and chewy bar cookies, Fabulous Scotchies are a wonderful choice for holiday entertaining or giving.
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Please Holiday Guests with Cranberry Orange Muffins

Nashville, Tenn., December, 2006- A basket of beautiful Cranberry Orange Muffins is the perfect addition to a holiday breakfast or brunch.  Self-rising flour simplifies the measuring, so they are easy to stir up and bake in just a few minutes.  


Remember the secret to tender homemade muffins is to stir the batter just until the dry ingredients are moistened.  The batter should be lumpy.

Cranberry Orange Muffins
2 cups Martha White® Self-Rising Flour

1/2 cup sugar

1 teaspoon grated orange peel

3/4 cup milk

1/3 cup melted butter

1 egg

1 cup chopped fresh cranberries

1/2 cup chopped walnuts, optional
  
Heat oven to 400° F.   Line 12 muffin cups with paper baking cups or grease cups.  In medium bowl, combine flour, sugar and orange peel; mix well.

In small bowl, combine milk, butter and egg; blend well.  Add to flour mixture; stir just until dry ingredients are moistened.  (Batter will be slightly lumpy.)   Fold in cranberries and walnuts.  Fill muffin cups 2/3 full.

Bake at 400° F. for 18 to 20 minutes or until golden brown.

8 muffins
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Brighten up a holiday breakfast or brunch with a batch of Cranberry Orange Muffins hot out of the oven.
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Blue Cheese Enhances Flavor of Classic Southern Appetizer

Nashville, Tenn., December, 2006—Flaky little cheese straws are one of the classic symbols of Southern hospitality.  Delicate and flavorful, these little appetizers are served at celebrations throughout the year, but almost obligatory at Christmas parties and open houses.  


Usually made with a good sharp Cheddar, cheese straws or wafers with the addition of a little blue cheese will add an extra punch of flavor to your holiday parties.    
Blue and Cheddar Cheese Straws and Wafers
6 oz. (1 1/2 cups) shredded sharp Cheddar cheese

4 oz. crumbled blue cheese

1/2 cup butter, softened

1 1/2 cups Martha White® All-Purpose Flour

1/2 teaspoon salt

1/4 teaspoon ground red pepper (cayenne)

Heat oven to 375° F.  Grease large baking sheet.  In small bowl, combine cheeses and butter; beat with electric mixer until blended.  In medium bowl, combine flour, salt and ground red pepper; mix well.  Add to cheese mixture; beat in or stir until well blended.  If dough is very soft, cover and refrigerate 1 hour.  

Form dough into smooth ball.  On lightly floured surface, roll out dough until very thin, about 1/8-inch thickness.  With sharp knife or pizza cutter, cut dough into 5x1/2-inch sticks or cut into 1 1/2 inch rounds with small biscuit cutter.  Place on greased cookie sheet.
Bake at 375° F. for 10 to 12 minutes or until golden brown.  Cool at least 15 minutes on wire rack before serving.

60 to 72 appetizers
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A classic Southern appetizer with a twist, Blue and Cheddar Cheese Straws and Wafers add pizzazz to holiday parties.

