Chocolate Snowballs (Jennifer Walters)

1 cup margarine (2 sticks)

2/3 cup granulated sugar

2 tsp. vanilla

2 cups all-purpose flour

½ tsp. salt

½ cup cocoa 

2 cups finely chopped pecans

Preheat oven to 350 degrees.

Cream margarine, sugar and vanilla until fluffy.  

Sift flour, cocoa and salt, then add to creamed mixture blending well.

Add pecans and mix well.

Form 1'' balls and place on cookie sheet.  Bake at 350 degrees for 12 - 15 minutes.  

Let cool on rack and then sprinkle with powdered sugar.

Chocolate Candy Cane Cookies (Rachel Vachula)

Ingredients:

 . 48 Hershey's Candy Cane Kisses 

 . 1/2 cup (1 stick) butter, softened

 . 3/4 cup granulated sugar

 . 3/4 cup packed brown sugar

 . 1 teaspoon vanilla extract

 . 2 eggs

 . 1 tablespoon milk

 . 2-1/4 cups all-purpose flour

 . 1/3 cup cocoa

 . 1 teaspoon baking soda

 . 1/2 teaspoon salt

 . granulated sugar

Directions: 

1. Remove wrappers from Hershey kisses. Heat oven to 350°F. 

2. Beat butter, granulated sugar, brown sugar and vanilla in large bowl until well blended. Add eggs and milk; beat well. 

3. Stir together flour, cocoa, baking soda and salt; gradually add to butter mixture, beating until well blended. Shape dough into 1-inch balls. Roll in granulated sugar. Place on ungreased cookie sheet. 

4. Bake 10 to 11 minutes or until set. Gently press one Hershey kiss in the center of each cookie; remove from cookie sheet to wire rack. Cool completely. About 4 dozen cookies.

Original Nestle Toll House Chocolate Chip Cookies (Karen Denno)

2-1/4 cups all-purpose flour

1 tsp. vanilla extract

1 tsp. baking soda


2 large eggs

1 tsp. salt                                            2 cups (12 oz.) Nestle Toll

1 cup (2 sticks) butter or                       House Semi-Sweet Morsels

Margarine, softened (I melt in                1 cup chopped nuts (I don’t use) 

big bowl in microwave before



adding other ingredients)




¾ cup granulated sugar

¾ cup packed brown sugar

Preheat oven to 375.  (I heat to 350)

Combine flour, baking soda and salt in small bowl.

Beat butter, granulated sugar, brown sugar and vanilla

extract in large mixer bowl until creamy.  Add eggs one at a

time, beating well after each addition.  Gradually beat in

flour mixture.  Stir in morsels and nuts.  Drop by rounded

tablespoon (I use teaspoon) onto ungreased baking sheet.

Bake for 9 to 11 minutes or until golden brown.  Cool on

baking sheets for 2 minutes; remove to wire racks to cool

completely.  Makes about 5 dozen cookies.

Chocolate Coconut Pecan Biscotti (Megan Gallagher)

Dough:

1/4     C            Butter (slightly softened -- room temperature)

3/4     C            Firmly packed brown sugar

   2                   Eggs

1/2  C plus 2 T  Sweetened shredded coconut

2 1/4  C            Flour

1 1/2  t             Baking powder

1/4     t             Salt

  1      C             Pecans (chopped)

Frosting:

1       C             Chocolate Chips

3       T              Butter

1/2   C              Powdered sugar

1       t              Vanilla

Cream butter and sugar in a large bowl. Add eggs (1 at a time), beating well after each addition. Beat in coconut. Mix flour, baking powder and salt in medium bowl. Gradually stir dry ingredients into butter mixture. Mix in pecans. Cover and refrigerate dough for 30 minutes. Preheat oven to 350 degrees. Line cookie sheet with wax paper. Turn dough out onto floured work surface. Divide dough in half. Shape each half into a 2-inch-wide log. Transfer logs to prepared cookie sheet, spacing evenly. Bake until logs are golden brown, firm to touch, and test clean with toothpick -- about 35 minutes. Cool logs about 20 minutes on cookie sheet. Reduce oven temperature to 325 degrees. Transfer logs to work surface. Discard wax paper. Cut each log diagonally into 1/2-inch-thick slices. Arrange cookies flat sides down on unlined cookie sheets. Bake until crisp and golden brown -- about 15 minutes. Cool completely. Frost. 

To Frost:

In a heavy, small saucepan, heat chocolate and butter over low flame until melted. Stir often. Add powdered sugar and vanilla. Dip Biscotti in frosting and let stand until chocolate sets.

Peppermint Bonbon cookies (Charlene Moran)
Ingredients:

8 oz. bittersweet or semisweet chocolate, chopped

½ c. butter

1 ½ oz, unsweetened chocolate, chopped

½ c. finely crushed hard peppermint candies

6 Tbsp. granulated sugar

3 large eggs

1 tsp. vanilla extract

1 tsp. peppermint extract

1 ½ c. all-purpose flour

¾ tsp. baking powder

¼ tsp. salt

½ c, semisweet chocolate morsels

Additional coarsely crushed hard peppermint candles, divided,  (optional)

½ c. powdered sugar, (optional)

2 ½ tsp. milk (optional)

½ c. semisweet chocolate morsels, melted  (optional)

Preparation:

Combine first 3 ingredients in a large saucepan; cook over low heat until chocolate melts and mixture is smooth., stirring occasionally.  Remove from heat, and stir in ½ c. crushed peppermint and 6 Tbsp. sugar.   Let cool 30 minutes.  Add eggs to melted chocolate, 1 at a time, stirring well.  Stir in extracts.

Combine flour, baking powder, and salt; add to chocolate mixture, stirring until combined.  Stir in chocolate morsels.  Cover and chill dough 2 hours or until firm enough to shape.

Shape dough into 1 ½ “ balls; place on parchment paper-lined baking sheets.  Bake at 325 degrees for 12 – 13 minutes or until cookies are puffed and cracked on top.  Sprinkle coarsely crushed peppermints onto cookies;  press candy lightly into cookies.   Let cookies cool 5 minutes on baking sheets.  Transfer to wire rack to cool completely.

Whisk together powdered sugar and milk,  drizzle over cooled cookies, if desired.  Drizzle with melted chocolate, if desired.  Sprinkle cookies again with chopped peppermint, if desired.  Let cookies stand until glaze and chocolate is firm.  Store in airtight container for up to one week.   Makes 2 ½ dozen.
HOLIDAY FRUIT COOKIES (Connie Dragon)
 
1 CUP BUTTER OR MARGARINE
1 1/2 CUPS BROWN SUGAR
2 1/2 CUPS FLOUR
2 EGGS BEATEN
1/2 CUP CANDIED CHERRIES
RED AND GREEEN CHOPPED
1/2 CUP CANDIED PINEAPPLE CHOPPED
1/2 CUP CHOPPED DATES
1 CUP WALNUTS OR PECANS CHOPPED
1 TSP. VANILLA
1 TSP. CINNAMON
1 TSP. BAKING SODA
1 TSP. SALT (OPTIONAL)
 
BLEND BUTTER, SUGAR AND EGGS WELL.  ADD OTHER INGREDIENTS ANDE MIX WELL.
DROP BY TEASPOONFULLS ONTO COOKIE SHEET. DECORATE WITH CHERRIES.
BAKE AT 350 FOR APPROX. 15-20 MINUTES
YOU CAN ADD MORE OR LESS CANDIED FRUIT IF YOU WISH.
ALSO THE SAME WITH THE WALNUTS

Caramel Thumbprint Cookie (Stephanie Jacobson-Landon)
Cookie Recipe

¾ pound (3 sticks) unsalted butter, at room temperature 
1 cup sugar 
1 teaspoon pure vanilla extract 
3 ½ cups all-purpose flour 
¼ teaspoon kosher salt 
1 egg beaten with 1 tablespoon water, for egg wash 
7 ounces sweetened flaked coconut 
Caramel Sauce (recipe follows)

Chocolate Sauce (recipe follows) 

Preheat the oven to 350 degrees F. 

In an electric mixer fitted with the paddle attachment, cream together the butter and sugar until they are just combined and then add the vanilla. Separately, sift together the flour and salt. With the mixer on low speed, add the flour mixture to the creamed butter and sugar. Mix until the dough starts to come together. Dump on a floured board and roll together into a flat disk. Wrap in plastic and chill for 30 minutes. 

Roll the dough into 1 1/4-inch balls. (If you have a scale they should each weigh 1 ounce.) Dip each ball into the egg wash and then roll it in coconut. Place the balls on an ungreased cookie sheet and press a light indentation into the top of each with your finger. Bake for 20 minutes.  Remove pan from oven and place ¼ to ½ teaspoon of caramel sauce in the indentation you created earlier.  Bake for 3 to 5 more minutes until the coconut is a golden brown. 

Allow the cookies to cool and drizzle with chocolate. 

Caramel Sauce Recipe

1 cup sugar

¼ teaspoon kosher salt

¼ cup water

½ cup heavy cream

2 tablespoons unsalted butter

½ teaspoon vanilla extract

Combine the sugar, salt and water in a small pan.  Bring to a boil over medium heat.  Continue to cook for 7 to 10 minutes until it becomes medium amber in color.  Remove from heat and add the butter and cream.  Stir until combined.  After it has cooled slightly add the vanilla.  (The recipe makes more than is needed for the cookies.  It can be reheated gently and served on ice cream or other dishes.)

Chocolate Sauce Recipe

4 ounces dark chocolate – chopped 

1/3 cup heavy cream 

Place chocolate in a heat proof bowl.  Slowly bring cream to a boil over medium heat.  Pour cream over chocolate and stir until it achieves a smooth consistency.
CHOCOHOLIC COOKIES (Barbara Blumenthal)

2 cups rolled oats

2 cups (12 oz.) semisweet chocolate chips

1 cup (2 sticks) unsalted butter, softened to room temperature

1 cup firmly packed dark brown sugar

1/2 cup granulated sugar

1/2 tsp. baking soda

1/2 tsp. salt

1/4 cup unsweetened cocoa (I used Valrhona)

2 large eggs, slightly beaten

1 T. milk

1 1/2 tsps. vanilla extract

4 ounces bittersweet chocolate (chips or cut in small pieces)

1/2 T. solid vegetable shortening

Preheat oven to 350 degrees F. Butter 2 large cookie sheets.

In a medium bowl, combine the oats and chocolate chips; set aside.

In a small bowl, combine the eggs, vanilla, and milk; set aside.

In a large bowl, beat together the butter and sugars until creamy. Sift together the flour, baking soda, salt, and cocoa, then add to the butter mixture, beating until well combined. The batter will be very stiff.

Add the egg mixture into the batter and beat until well combined. 

Add the chocolate chips and oats; stir until well mixed.

Using a two-tablespoon scoop, drop batter about 2 inches apart on cookie sheets. Bake 9 to 12 minutes, until cooked through, but still a bit soft on top. Cool on pan 1 minute, then transfer to wire racks to cool completely.

Melt the bittersweet chocolate with the vegetable shortening in a double boiler. Using a fork, drizzle melted chocolate over cookies. Let dry completely. Store between layers of waxed paper in an airtight container in a cool place.

Makes approximately 4 dozen cookies.

