
 

Thank you to all of our members and guests for making this 

year’s Annual Holiday Cookie Swap such a success. There were 

many cookies swapped, stories shared and happy memories 

made — a perfect recipe to start the holiday season! 

Whether you bake for yourself, family and friends, co-

workers, or neighbors, there is something about sharing our 

favorite cookies, recipes and traditions that makes this sea-

son just a little extra special. 

It is with that thought that we want to share with you the fa-

vorite recipes of our members and their friends for you to try, 

enjoy and share with all whom you care for this time of year. 

~Kris Piatt and the Board of the Culinary Guild of New England 

Save the Dates! 

 Jan 7, Programming 

Committee Meeting 

 Jan 10, Food Photog-

raphy Workshop  

 Jan 25, Culinary 

Book Club “Delicious” 

 Feb 10, Kale with 

Kathy Walthers 

Happy Holidays 

DECEMBER 2014 . . . FRESH FROM THE KITCHENS OF OUR MEMBERS  

Annual Holiday Cookie Swap 



 

1 cup of butter 

6 Tbsp powdered sugar  

1 cup finely chopped pecans  

2 cup sifted flour  

1 tsp vanilla  

 

1. Cream butter and sugar.  

2. Add the rest of the ingredients and roll into ball shapes  

3. Bake at 300' for 15-20 minutes.  
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Pecan Balls. . . shared by Anne Rarich 

 

12 Tbsp unsalted butter, room temp     1 3/4 cups + 2 TB flour 

1 cup confectioner's sugar      2 Tbsp cornstarch 

Grated zest of 2 limes      1/4 tsp salt 

2 Tbsp fresh lime juice 

1 Tbsp vanilla 

 

Cream butter with 1/3 cup sugar until fluffy. Add zest, juice and vanilla  and beat again. Whisk flour, corn-

starch and salt together and add slowly to butter mixture. Roll dough into (2) 1 1/4 " logs and chill for 1 

hour. Place remaining sugar in plastic bag. Slice logs into 1/8" thick rounds and bake at 350 degrees for 

about 15 min.  

Cool and, while still warm, toss in bag with remaining sugar.  

Store in airtight container or freeze.  

These are called Mexican Wedding 
Cakes as well as being associated 
with the Christmas confections.  

They are great for freezing. 

Lime Meltaways. . . shared by Joan Verrill 



. . . Fresh from the kitchens of our members  

Makes 36 3-inch cookies 

2 cups all purpose flour 

2 tsp baking soda 

2 tsp ground ginger 

1½ tsp ground cinnamon 

½ tsp ground allspice 

¼ tsp salt 

8 Tbsp unsalted butter, melted and warm 

¼ cup molasses 

½ cup sugar 

⅓ cup light brown sugar (packed) 

2 Tbsp fresh ginger, grated 

1 large egg 

¾ cup crystallized ginger dice 

turbinado sugar for coating: approx ½ cup 

 

Preheat oven to 350 degrees 

1. Combine first six dry ingredients in bowl and mix well. 

2. Combine remaining ingredients in bowl and mix well. Add dry ingredients and mix. Dough will be soft. 

3. Form dough into 1-inch balls, roll in turbinado sugar, and place 2” apart on baking sheet. Bake for 14 minutes 

for soft cookies; 17+ for crisp. Cool for 2-3 minutes and transfer to rack. 
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Ginger Cookies . . .shared by B. Ruml 



Makes about 2 dozen 

1/2 cup butter, room temperature 

1/3 cup granulated sugar 

1/4 cup light brown sugar 

1 teaspoon vanilla extract 

1 large egg 

1 3/4 cup all-purpose unbleached flour (I use King Arthur) 

1/2 teaspoon salt 

1/2 teaspoon baking soda 

coarse sugar or turbinado sugar (Sugar in the Raw) 

mini Snickers/Rolo/MilkyWay or ‘Fun Size’ cut into thirds (for about 30 cookies) 

 

1. Preheat oven to 375 degrees F. Line 2 large sheet pans with parchment paper. 

2. Cream butter and sugars for 2 minutes until light and fluffy. Scrape sides of bowl. 

3. Add vanilla and egg. Beat for 1 minute. Scrape sides of bowl. 

4. In a small bowl combine the flour, salt and baking soda. Add to butter mixture and beat for about another min-

ute, then scrape sides of bowl and beat for another minute. 

5. Chill the dough for about an hour while you prep your candy. You want small blocks or thick slices of a large 

candy bar. If your kitchen is warm chill your cut candy, too. 

6. When the dough is chilled use a small scoop to portion a tablespoon amount of dough in the palm of your hand. 

Flatten a bit and wrap the dough around the candy chunk. 

7. Place coarse sugar in small, shallow bowl, drop a few dough balls at a time in the course sugar and gently roll 

around. Place balls of dough on parchment, leaving about 1 ½“ space around each. 

8. Do not press the balls down. This will ensure a chewy middle. 

9. Bake for 10-12 minutes, turning and reversing pans midway through baking. Resist the urge to bake your cook-

ies longer, or they won’t be chewy. The tops don’t get much color, but the bottoms will be nicely golden. 

10. Place pans on cooling racks. When cool, store cookies in air-tight containers. 

 

Cook’s Notes: 

Be sure to chill your dough or the cookies will spread! 

Snickers, Babe Ruth, Milky Way, Rolo- all work well. They even sell bags of mini ‘unwrapped’ ones in the candy 

aisle. 
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Candy Surprise Cookies . . .shared by Lynne Gassiraro 



. . . Fresh from the kitchens of our members  

2 cups all-purpose flour  

2 cups sugar 

2 cups old-fashioned rolled oats 

2 cups flaked coconut 

2 cups chopped walnuts 

1/2 tsp salt 

1 cup butter 

1/3 cup golden syrup 

1/4 cup hot water 

2 tsp baking soda 

1. Preheat oven to 325 degrees F. Line cookie sheets with parchment paper or foil; set aside. In a very large bowl, 

combine flour, sugar, oats, coconut, walnuts, and salt; set aside.  

2. In a large saucepan, combine butter and golden syrup; bring to boiling. In a small bowl, stir together the hot 

water and baking soda; immediately add to the boiling butter mixture (the addition of the soda mixture causes 

the mixture to rise in the saucepan). Pour the hot mixture into the flour mixture; stir with a wooden spoon until 

well mixed.  

3. Shape dough into 1-l/2-inch balls. Place balls 2 inches apart on prepared cookie  

sheets. Using the palm of your hand, flatten balls slightly. Bake in preheated oven about 12 minutes or until 

cookies are golden brown. Cool 2 minutes on cookie sheets. Transfer cookies to a wire rack; let cool.  

Makes about 30 cookies.  

2 cups granulated sugar 

2 cups water 

2 cups fresh cranberries 

1/4 cup superfine sugar 

1. Combine granulated sugar and water in a small saucepan over low heat. Bring to a simmer and remove from 

heat (do not boil). Stir in cranberries, pour mixture into a bowl. Cover and refrigerate 8 hours or overnight. 

2. Drain cranberries in a colander over a bowl; reserving steeping liquid, if desired. Place superfine sugar in a 

shallow dish. Add the cranberries, rolling to coat with sugar. Spread sugared cranberries in a single layer on a 

baking sheet, let stand at room temperature 1 hour or until dry. 
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Anzac Cookies. . . shared by Maria Armstrong 

Sugared Cranberries. . . shared by Judi Kotanchick 

Layer cookies between pieces 

of waxed paper in an airtight 

container; cover.  

Store at room temperature for 

up to 3 days or freeze for up 

to 3 months.  



Adapted from Betty Crocker “Cooky Book” 

1/2 cup butter 

1 cup sugar 

1 large egg 

2 oz unsweetened chocolate, melted and cooled 

3/4 cup buttermilk 

1 tsp vanilla  

1/2 teaspoon baking soda 

1 1/2 cups dried cherries  

1/2 cup chocolate chips  

 

1. Mix butter, sugar, egg and chocolate thoroughly. 

2. Stir in buttermilk and vanilla. 

3. Mix together flour and baking soda and stir into batter. 

4. Fold in cherries and chocolate chips. 

5. Chill at least one hour. 

6. Heat oven to 400 degrees F.  

7. Dro[ rounded teaspoonfuls of dough about 2” apart on parchment covered baking sheet. 

8. Bake for 8-10 minutes. 

9. Cookies will look a little soft and “mousse-like”.  
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Chocolate Cherry Mousse Cookies . . .shared by Miriam Michalczyk 

Chocolate Coconut Red Velvet Cookies. . . shared by Deb Faust Clancy 

1/2 cup extra virgin coconut oil 

1 Tbsp cocoa powder 

2 eggs 

1 box Duncan Hines Red Velvet cake mix  

Powdered sugar—for rolling and sprinkling 

 

Mix all ingredients and roll into balls. Roll balls in powdered sugar. Bake 8-10 minutes in a 375 degree oven. When 

cool, sprinkle with powdered sugar. Enjoy! 



. . . Fresh from the kitchens of our members  

Adapted from bon appétit 

¾ cup granulated sugar, divided 

½ teaspoon plus 2 Tbsp. matcha 

2 cups all-purpose flour 

¾ teaspoon baking soda 

½ teaspoon kosher salt 

1 cup (2 sticks) plus 2 Tbsp. unsalted butter, cut into pieces, 

room temperature 

½ cup (packed) light brown sugar 

1½ Tbsp honey 

1 large egg + 1 large egg yolk 

1 1/2 teaspoons finely grated lemon zest 

4 ounces white chocolate chips 

1. Whisk ½ cup granulated sugar and ½ tsp. matcha in a small bowl; set aside . 

2. Whisk flour, baking soda, salt, and remaining 2 Tbsp. matcha in a medium bowl. Using an electric mixer on 

medium-high speed, beat butter, brown sugar, honey, and remaining ¼ cup granulated sugar in a medium bowl 

until light and fluffy, about 4 minutes. Add egg, egg yolk, and lemon zest and mix until very pale, about 4 min-

utes . 

3. Reduce mixer speed to low and, with motor running, add flour mixture; mix until no dry spots remain. Using a 

wooden spoon or rubber spatula, mix in white chocolate . 

4. Wrap dough in plastic and chill at least 2 hours and up to 5 days. If chilling more than a few hours, let dough 

sit at room temperature 1 hour to soften before scooping and baking . 

5. Preheat oven to 350°. Scoop the dough by the scant tablespoonful onto 2 parchment-lined baking sheets, spac-

ing about 1” apart.  

6. Bake cookies, rotating baking sheet halfway through, until bottoms and edges are barely golden and cooked 

(top will no longer look wet), 8–10 minutes . 
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Matcha-White Chocolate Sugar Cookies. . . shared by Lisa Primavera 

Cook’s Notes:  

 Matcha, green tea powder, is available at H-Mart in the tea aisle. I used the small pouch rather than 

the more expensive canister. 

 I let butter warm but not to “room temperature”; so although items creamed, they were not “light 

and fluffy”. Prepared dough chilled over night and was still quite cool and firm when scooped, 

rolled and baked. My cookies baked fine and did not spread, as some on-line comments indicated. 



Happy Holidays 


