
 

 

 

 

 

 

 

 

 

 

 

 

 

 

C O O K I E  P A R T Y  H I G H L I G H T S  

We ate, laughed, decorated, and learned 

new things about each other as well as baking 

tips and tricks. For instance, many of us had 

wondered how to transfer icing to piping bags 

in a clean and efficient manner. Fortunately, 

Rene Williams was there to share her highly 

effective method with us: place the piping bag 

in a tall glass, making sure to fold the top of the 

bag over the lip of the glass, and then just pour 

the icing in. Simply brilliant, and as Martha 

Stewart would say, “it’s a good thing.” 

We also discovered just how many new 

products there are for cookie decorating. 

Among the many wonderful treats that Christin 

Melton brought were some food coloring pens 

that are especially nice for little ones to 

decorate with, but, as we learned, colorful 

sprinkles and piping bags filled with vibrant 

icing are just too much for little ones to resist. 

Having lots of tools, talent, creativity, and 

enthusiasm at our disposal, we ended up with 

some very interesting creations, from bikini 

couples, outfitted by Brigitta Torster, to very 

ornate trees and ornaments, fashioned by Lisa 

Tomaszewski, Sherri Martin-Hutchins, and 

Rene Williams. Christin Melton did a great job 

transforming a gingerbread man into Santa 

Claus; Jody Loguidice learned to accept blue as 

a satisfactory Christmas color; Alicia Loguidice  

 

 

 

 

 

 

 

 

became a master sprinkler; and Rene Shapiro 

did a great job mending the broken sugar 

cookie men.  

 

When it came to holiday spirit, Alicia 

Loguidice and Rene Shapiro both stood out, 

looking very festive in Christmas colors and 

antler headbands. Alicia won the “Most 

Holiday Spirit” prize, which was a bath and 

body set. Prizes were also awarded for “Best 

Cookie” and “Best Cookie Presentation,” which 

were won by Sherri Martin-Hutchins and 

Christin Melton, respectively. Sherri won a 

teapot and sugar and creamer set, whereas 

Christin won a snowman hot chocolate gift set. 

Voting was certainly not an easy endeavor with 

so many unique and tasty creations to choose 

from, and it ended up being a very tight 

competition. Thank you, all! 

 

 

It was wonderful to see you at the cookie 

party, and I enjoyed getting to taste such 

special treats. May you have a wonderful 

holiday season and be surrounded by people 

you’d happily give your last cookie to and who 

would do the same in turn; I think Cookie 

Monster summed up love (and happiness) 

perfectly! 

CHRISTMAS COOKIE PARTY 2008 

 

 

December 20, 2008  

Recipes  Inside:  

¶ Snowball Cookies  

¶ Christmas Corn Flake 

Wreaths  

¶ Rena Cookies 

¶ Icebox Sugar Cookies 

¶ Cream Cheese Cookies 

¶ Oatmeal Raisin Walnut 

Chocolate Chip Cookies 

¶ M&M  Shortbread Cookies 

¶ Pignoli Cookies 

¶ Chrusciki (Polish Cookies) 

 

 

 

"Sometimes me think what is love, and then 

me think love is what last cookie is for.       

Me give up the last cookie for you." 

―Cookie Monster 
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 Winner: Best Cookie 

S N O W B A L L  C O O K I E S  
By Sherri Martin-Hutchins 

 

Ingredients  

1 cup butter (2 sticks), naturally softened 

½ cup sugar 

2 teaspoons water 

2 teaspoons vanilla extract 

2 cups all-purpose flour, sifted 

1 cup pecans, chopped 

2 cups confectioners’ sugar   

 

Directions  

Mix all ingredients, except confectioners’ sugar. 

Chill 3 to 4 hours. Roll into balls. Bake at 325°F 

for 20 minutes on ungreased cookie sheet. Cool 

slightly. Roll in confectioners’ sugar. 

 

2ÏÌÙÙÐɀÚɯÛÐ×ȯ For holidays, double the recipe. 

 

 Winner: Best Presentation 

C O R N F L A K E  C H R I S T M A S  

W R E A T H S  
By Christin Melton* 

 

Ingredients  

½ cup butter 

4 cups miniature marshmallows 

1 teaspoon green food coloring 

½ teaspoon almond extract 

½ teaspoon vanilla extract 

4 cups cornflakes cereal 

1 package cinnamon red hots (if using) 

 

Directions  

Microwave marshmallows and butter on high 

for 2 minutes. Stir, then microwave on high for 

2 minutes more. Stir, and add and mix quickly 

the coloring, extracts, then cornflakes. Drop by 

spoonfuls in clumps on greased wax paper, 

shape into wreaths, and decorate with red hots, 

if desired. Once cool, transfer to lightly greased 

serving/storage tray.  
 

*This recipe may not be an exact match of Christin’s, 

but it appears to be very close.  
 

"ÏÙÐÚÛÐÕɀÚɯÛÐ×ȯ Letting the mixture cool and 

having greased fingers facilitates wreath 

shaping. 

R E N A  C O O K I E S  
By Rene Williams 

 

Ingredients  

1 stick butter 

1 box graham crackers, crushed 

1 bag semisweet chocolate chips  

1 bag another sort of chip (eg, butterscotch, 

white chocolate, or peanut butter) [Optional] 

Crushed walnuts (or another kind of nut) 

1 bag shredded coconut 

1 can sweetened condensed milk (depending 

on amount of cookies, 2 cans may be needed) 

Confectioners’ sugar 

 

Equipment  

Disposable pan, glass or metal pan, medium-

sized bowl 

 

Directions  

Preheat oven to 350° F. Coat the pan with 

cooking spray to allow for easier removal. Pour 

graham cracker crumbs into a bowl. Pour 

melted butter onto crumbs and mix to create a 

crust.  Pour butter-soaked crumbs into pan and 

spread out evenly, pushing flat to form a crust. 

Sprinkle coconut over graham cracker crust, 

add first layer of chips (if using 2 kinds), and 

then add the second layer of chips (or combine 

chips). Pour condensed milk evenly over the 

surface. Finish with the nuts, pressing slightly 

into the other layers. Place in preheated oven 

for 30 minutes or until chocolate is melted. 

Remove from oven to let cool before dusting 

the entire cookie pan with confectioners’ sugar. 

Cut into desired bars or squares and enjoy! 

 

1ÌÕÌɀÚɯÛÐ×ȯ If you don’t want these to turn out 

too sweet, you may want to opt for a second 

chip other than butterscotch. 

 

 

  
      Snowball cookies          Christmas wreaths 
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I C E B O X  S U G A R  C O O K I E S  
By Christina Loguidice 

 

Ingredients  

3¼ cups all-purpose flour 

1½ teaspoons baking powder 

½ teaspoon salt 

20 tablespoons unsalted butter (2 ½ sticks), 

softened 

1 cup sugar 

1 large egg 

1 tablespoon milk 

2½ teaspoons vanilla extract 

¼ teaspoon finely grated lemon zest [Optional]  

Sprinkles (if you won’t be icing cookies) 

 

Directions  

Whisk flour, baking powder, and salt together 

thoroughly. In a separate bowl, beat butter and 

sugar on medium speed until very fluffy and 

well blended. Add egg, milk, vanilla, and 

lemon zest to butter mixture and beat until well 

combined. Gradually stir the flour mixture into 

the butter mixture until well blended and 

smooth. Divide the dough in half and place 

each half between 2 large sheets of wax or 

parchment paper. Roll out to a scant ¼ inch 

thick, checking the underside of the dough and 

smoothing any creases. Keeping the paper in 

place, layer the rolled dough on a baking sheet 

and refrigerate until cold and slightly firm, 

about 30 minutes. Position a rack in the center 

of the oven and preheat oven to 375°F. Grease 

cookie sheets or use parchment paper. Working 

with 1 portion at a time (leave the other 

refrigerated), gently peel away and replace 1 

sheet of the paper; this will make it easier to lift 

cookies from the paper later. Peel away and 

discard the second sheet. Cut out cookies using 

desired cutters and transfer to the cookie 

sheets, spacing about 1½ inches apart. Roll the 

dough scraps and continue cutting cookies 

until all of the dough is used; briefly refrigerate 

dough if it becomes too difficult to handle. 

Decorate with sprinkles, if not icing cookies, 

and bake until the cookies are lightly colored 

on top and slightly darker at the edges 

(approximately 6-9 minutes). Rotate baking 

sheet halfway through for even browning. Let 

cookies stand until slightly firm and then 

transfer to racks to cool. Once cool, decorate as 

desired. 

C R E A M  C H E E S E  C O O K I E S  
By Christina Loguidice 

 

Ingredients  

1 cup butter, softened 

1 8 ounce package of cream cheese, softened 

1 cup white sugar 

1 egg yolk 

½ teaspoon vanilla extract 

2½ cups all-purpose flour 

 

Directions  

Preheat oven to 325°F. Lightly grease cookie 

sheets or use parchment paper. In a large bowl, 

cream together butter, cream cheese, and sugar 

until well blended. Dough can be dropped by 

spoonfuls onto cookie sheet; pressed through a 

cookie press; rolled out and cut with cookie 

cutters; or rolled into small balls, indented in 

center with finger, and filled with preserves, 

Hershey kisses, M&Ms, or any kind of chip. 

Cookies also can be decorated with sprinkles 

before baking. Bake cookies for 15 minutes in 

preheated oven. Cookies should be pale. 

 

"ÏÙÐÚÛÐÕÈɀÚɯÛÐ×ȯ If dough seems difficult to 

work with, it can be refrigerated for 10 to 15 

minutes. 

 

 

 

 
 

 
              Some serious decorating! 
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O A T M E A L  R A I S I N  W A L N U T  

C H O C O L A T E  C H I P  C O O K I E S  
By Alicia Loguidice 

 

Ingredients  

1½ cups all-purpose flour  

1 teaspoon baking soda  

1½ teaspoons ground cinnamon  

1 cup butter or margarine or Crisco, softened  

½ cup light brown sugar, firmly packed  

1 cup granulated sugar  

1 large egg  

1½ teaspoons vanilla extract  

1 cup ground walnuts (can grind in blender)  

1 cup old-fashioned oats  

1 cup semisweet chocolate chips  

1 cup raisins  

 

Directions  

In a small bowl, mix flour, baking soda, and 

cinnamon. In a large bowl, beat butter and 

sugars until light and fluffy. Beat in egg and 

vanilla. At a low speed, beat in flour mixture 

until blended. Stir in ground walnuts, oats, 

chocolate chips, and raisins. Cover with plastic 

wrap and chill for 1 hour. Preheat oven to 

350°F. Grease 2 baking sheets. Shape dough 

into 1-inch balls. Place balls 2 inches apart on 

prepared baking sheets. Flatten each cookie 

slightly; the bottom of a mug works. Bake 

cookies until lightly browned around the edges, 

about 10 to 12 minutes. Transfer to flattened 

brown paper bags or wire racks to cool.  

 

 ÓÐÊÐÈɀÚɯÛÐ×ȯ This dough freezes well. Just freeze 

dough balls on a cookie sheet and then put 

them in a Ziploc bag in the freezer until ready 

to bake! 

 

 

 

In the holiday spirit: from left to right,         

Rene Shapiro, Jody Loguidice, and                       

Alicia Loguidice (Winner: Most Holiday Spirit). 

 
ɁA  B A L A N C E D  D I E T  I S  A  C O O K I E  

I N  E A C H  H A N Dȭɂɮ4N K N O W N  

 

M & M  S H O R T B R E A D  C O O K I E S  
By Jody Loguidice 

 

Ingredients  

2 sticks unsalted butter, softened 

½ cup sugar 

1 teaspoon vanilla extract 

2 cups all-purpose flour 

¼ cup cornstarch 

1 cup M&Ms  

 

Directions  

Preheat oven to 300°F. Grease cookie sheet or 

line with parchment paper. In a small bowl, 

mix flour with cornstarch. In a large bowl, beat 

butter and sugar until light and fluffy. 

Incorporate vanilla extract into butter mixture. 

Gradually add flour mixture until ingredients 

are well blended. M&Ms can be mixed into the 

cookie dough at this point or pressed on top 

after dough is formed into 1-inch balls and 

flattened. Bake cookies for 20 to 25 minutes. Let 

cookies cool for 10 minutes before transferring 

to wire racks for further cooling.  

 

)ÖËàɀÚɯÛÐ×ȯ Bake times will depend on the 

strength of your oven. Check at 15 minutes to 

determine if another 5 or 10 minutes are 

needed to avoid overbrowning. 

 

 

From left to right: Sherri Martin-Hutchins 

(Winner: Best Cookie), Christin Melton 

(Winner: Best Cookie Presentation), and 

Brigitta Torster (Bikini Couple Decorator). 

http://www.recipezaar.com/library/getentry.zsp?id=64
http://www.recipezaar.com/library/getentry.zsp?id=7
http://www.recipezaar.com/library/getentry.zsp?id=324
http://www.recipezaar.com/library/getentry.zsp?id=141
http://www.recipezaar.com/library/getentry.zsp?id=421
http://www.recipezaar.com/library/getentry.zsp?id=375
http://www.recipezaar.com/library/getentry.zsp?id=139
http://www.recipezaar.com/library/getentry.zsp?id=142
http://www.recipezaar.com/library/getentry.zsp?id=350
http://www.recipezaar.com/library/getentry.zsp?id=314
http://www.recipezaar.com/library/getentry.zsp?id=465
http://www.recipezaar.com/library/getentry.zsp?id=57
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P I G N O L I  C O O K I E S  
By Rene Shapiro 

 

Ingredients  

12 ounces almond paste 

½ cup white sugar 

1 cup confectioners’ sugar 

4 egg whites 

1½ cups pine nuts 

 

Directions  

Preheat oven to 325°F. Line 2 cookie sheets with 

foil; lightly grease foil (or use parchment paper 

instead). Mix almond paste and granulated 

sugar in food processor until smooth. Add 

confectioners' sugar and 2 egg whites; process 

until smooth. Whisk remaining 2 egg whites in 

small bowl. Place pine nuts on shallow plate. 

With lightly floured hands, roll dough into 1-

inch balls. Coat balls in egg whites, shaking off 

excess, then roll in pine nuts, pressing lightly to 

stick. Arrange balls on prepared cookie sheets, 

and flatten slightly to form a 1½- inch round. 

Bake 15 to 18 minutes or until lightly browned. 

Let stand on cookie sheet 1 minute. Transfer to 

wire rack to cool. 
 

1ÌÕÌɀÚɯÛÐ×: All almond pastes are not created 

equal; the trick is to find a good one. 

  

 

 
Christina Loguidice with her decorating 

mavens, Amelie (left) and Olivia (right). 

 

 
Good cookies make everyone happy;  

just look at the smiles on Rene Williams (left) 

and Lisa Tomaszewski (right). 

C H R U S C I K I   
By Lisa Tomaszewski* 

 

Ingredients  

4 egg yolks 

1 whole egg 

½ teaspoons salt 

1/3 cup confectioners' sugar 

2 tablespoons rum 

1 teaspoon vanilla extract 

1¼ cup all-purpose flour 

Oil for frying (heated to 350°F) 

 

Directions  

Combine egg yolks, whole egg, and salt in 

small bowl. Beat at highest speed 7 to 10 

minutes or until mixture is thick and piles 

softly. Beat in sugar, a small amount at a time, 

and then beat in rum and vanilla. By hand, fold 

in flour. Turn onto well-floured surface. Knead 

dough until blisters form, about 10 minutes. 

Divide dough in half. Cover unused half to 

prevent drying. Roll out other half as thin as 

possible. Cut dough into 5 x 2-inch strips. Make 

2-inch, lengthwise slit in the center then pull 

one end through the slit to make a "bow tie." 

Fry in hot oil until golden brown. Drain on 

paper towels. Sprinkle with confectioners’ 

sugar. 

 
*This recipe is not Lisa’s, but seemed to be a close 

match. We’ll be waiting for Lisa’s YouTube.com 

demonstration. 

 

+ÐÚÈɀÚɯÛÐ×Úȯ Dough consistency is imperative to 

making good Chrusciki; the dough can’t be too 

sticky or too dry. Unlike stated in the recipe 

above, kneading may take longer than 10 

minutes, possibly up to 30 minutes. Also, to 

reduce calories, the confectioners’ sugar can be 

spiked with Splenda, which does not 

compromise taste. 

 
Our very colorful creations. 


