
Recipes from BSCC Virutal Mixer: HOLIDAY TIPS, TRICKS, AND TREATS 2021 
FROM CINDY GILLIS: 

 
Chocolate Cherry Thumbprints 

Prep 20 min  Bake 12 min  Makes 3 Dozen cookies 

1 cup butter, softened 

2 cups white sugar 

2 eggs 

2 tsp vanilla 

3 cups flour 

1 cup cocoa 

½ teaspoon salt 

½ teaspoon baking soda 

½ teaspoon baking powder 

1 can cherry pie filling 

½ cup chocolate chips

Preheat oven to 350 degrees. 

Cream butter and sugar until light and fluffy.  Mix in eggs, one at a time.  Add vanilla and mix until 
combined.  Add flour, cocoa, salt, baking soda and baking powder.  Mix until combined. 

Roll the dough into two-inch balls.  Place on greased baking sheet or baking sheet lined with parchment 
paper.  Press thumb into center of cookie to make a well.  Place cherry pie filling into each cookie. 

Bake for 12 minutes.  Allow cookies to cool. 

Melt chocolate according to package directions.  Drizzle over cookies.  Let chocolate set and serve or 
store in an airtight container. 

 

Cherry Pie Cookies 

Prep 10 min  Bake 15 min  Makes 2 dozen cookies 

 

½ cup butter, softened 

½ cup margarine, softened 

2 cups flour 

¾ cup powdered sugar 

1 teaspoon vanilla 

1 can cherry pie filling 

½ cup white or milk chocolate chips 

Preheat oven to 350 degrees. 

Mix butter and margarine until fluffy.  Add flour, powdered sugar, and vanilla until just combined and a soft dough is 
formed. 

Roll the dough into two- inch balls.  Place on greased baking sheet or baking sheet lined with parchment paper.  Press 
thumb into center of cookie to make a well.  Place cherry pie filling into each cookie. 

Bake for 12-15  minutes.  Allow cookies to cool. 

Melt chocolate according to package directions.  Drizzle over cookies.  Let chocolate set and serve or store in an 
airtight container. 



No Roll Sugar Cookies 

Prep 1 hour 20 minutes Ready in 3 hours 20 minutes  Makes 10 dozen cookies 

1 cup granulated sugar 

1 cup powdered sugar 

1 cup butter or margarine, softened 

1 cup vegetable oil 

1 teaspoon vanilla 

2 eggs 

4 ¼ cups all purpose flour 

1 teaspoon baking soda 

1 teaspoon cream of tartar 

1 teaspoon salt 

Colored sugars  

 

1.  In a large bowl with electric mixer, beat granulated sugar, powdered sugar, and butter (or 
margarine) on medium speed until light and fluffy.  Beat in oil, vanilla, and eggs until well 
blended. 

2. On low speed, beat in flour, baking soda, cream of tartar, and salt until a dough forms.  Cover 
with plastic wrap and refrigerate at least 2 hours or overnight for easier handling. 

3. Heat oven to 375 degrees.  Shape dough into one-inch balls; place 2 inches apart on ungreased 
cookie sheets.  Flatten each with the bottom of a glass dipped in colored sugar. 

4. Bake 5 to 8 minutes or until set but not brown.  Immediately remove from cookie sheets. 

 

 



 
 

 
 

 
 

 

 
 
 
KING ARTHUR BAKING WEBSITE: 
 
https://www.kingarthurbaking.com/ 
 
HOW TO SHIP COOKIES: 
 
http://www.kpcookiecafe.com/shipping.html 

https://www.kingarthurbaking.com/
http://www.kpcookiecafe.com/shipping.html


 
 



 
 
 

 
 
 



   

FROM MARIAN STIMSON: 
 
5-Minute Chocolate Fudge 
2 cups dark chocolate chips 
14 ounces sweetened condensed milk 
¼ cup butter 
1 teaspoon vanilla extract 
1 cup chopped pecans plus about 2 tablespoons for topping 
 
Combine the chocolate, the milk, and the butter in a medum size glass bowl and heat in the microwave for 90 
seconds. Stir to combine and heat another 15 seconds if needed. 
Add the extract and stir until smooth. 
Stir in 1 cup of pecans. Scoop into a parchment lined loaf pan. 
Spread with a spatula to approximately 1 inch thickness. 
Top with the remaining chopped pecans. 
Chill until ready to serve. 
Slice into 1 inch squares and store in an airtight container in the refrigerator for up to a week. 
 
Walnuts work just as well for the nuts as pecans.  
Also, I sometimes substitute some of the dark chocolate chips with some chopped up dark chocolate candy bar 
and semi-sweet chocolate chips (like Nestle). 

 
  



CHOCOLATE BARK 
 

 
Instead of chopped nuts, I sometimes increase the amount of candy bars I’m adding to 1 cup and then sprinkle 
some course sea salt on top. 
  



THUMBPRINT COOKIES 
We have tried 4-5 of these cookie variations and enjoyed them all. Our favorites are the Choco-Loco and the 
Festive Thumbprints. 
 

 



 
 
 

  



 
FROM MARGARET HOFFMAN: 

 
MOM'S SUGAR COOKIES 
1 cup shortening 
1 cup sugar 
1 cup sour cream 
3 egg yolks, beaten 
1 tsp vanilla 
3 cups flour 
1 tsp salt 
1 tsp baking powder 
1/2 tsp baking soda 
 
Cream shortening and sugar together until fully incorporated.  Add sour cream, beaten egg yolks and vanilla. 
Sift flour, salt, baking powder and baking soda.  Mix slowly with wet ingredients.  Chill dough for several hours. 
Shape into balls and roll out to 1/8 inch thick on lightly floured surface.  Cut with favorite cookie cutters; 
sprinkle with sugar if desired or frost later and decorate.  Bake on greased sheet for 10-12 minutes on 375.   
Makes 6 dozen if small. 
 
 
HONEY MACAROONIES 
1 1/2 cups quick-cooking rolled oats 
1/2 cup flaked coconut 
1/2 cup chopped walnuts or pecans 
1/2 cup flour 
3/4 cup packed brown sugar 
1/2 cup butter or margarine 
2 tbsp honey 
36 red or green candied cherries 
 
In large mixing bowl stir together rolled oats, coconut, chopped nuts and flour; set aside.  In saucepan combine 
brown sugar, butter or margarine, and honey.  Bring mixture to boiling, stirring frequently.  Pour over oat mixture, 
blending well. 
 
For each cookie, press one level tablespoon mixture into greased 1 3/4 inch muffin pan.  (For flatter, crispier 
cookie, place in 2 inch muffin pan.) Top each cookie with a candied cherry.   
Bake at 350 until brown - approx 13-15 minutes.   
Cool 10 minutes in pan - remove to rack.  Makes 3 dozen. 
 
PEANUT BUTTER TREATS 
2 1/2 cups white corn syrup 
2 cups peanut butter 
3 cups dry milk powder 
2 cups confectioner’s sugar 
3 cups cake crumbs (or I substitute 12 oz box of Vanilla Wafer Cookies - crushed up in blender) 
  
Mix until well blended and smooth. 
Need muscles!  Press into 9 x 13 pan.  



May need to add more corn syrup if needed. 
Cut into 1 x 1 inch pieces (like fudge). 
 
BANANA BREAD 
2 cups flour 
1 3/4 cups sugar 
1/2 cup oil (I usually use canola) 
2 eggs 
4 very ripe bananas, mashed 
1 tsp vanilla 
1/2 cup sour cream 
1 tsp baking soda 
1/2 tsp salt 
1-2 cups mini chocolate chips 
 
Mix all together.  Bake 325 for one hour in a 9x5 pan. 
I divide mine into two pans - but it still takes almost that long to bake. 
Check doneness with a knife starting at 45 minutes. 
 

   

FROM KARIE MANHART: 
 

SUGAR COOKIES (CUT-OUTS) 
1 ½ cups powdered sugar 
1 cup butter, softened 
1 tsp. vanilla 
½ tsp. almond extract 
1 large egg 
2 ½ cups all-purpose flour 
1 tsp. baking soda 
1 tsp. cream of tartar 

 
Directions: 
1. Beat powdered sugar, butter, vanilla, almond extract, and egg in a large bowl with electric mixer on medium 
speed. Stir in remaining ingredients. Cover and refrigerate at least 2 hours. 
 
2. Heat oven to 375 degrees. Divide dough into halves. Roll each half ¼ inch thick on lightly floured surface. Cut 
into desired shapes with 2-2 ½ inch cookie cutters. Place about 2 inches apart on cookie sheet. 
 
3. Bake 7-8 minutes or until edges are light brown. Cool on wire rack. Frost with vanilla frosting, decorate with 
sprinkles. 

 
  



Vanilla Frosting (for sugar cookies) 
3 cups powdered sugar 
1/3 cup butter, softened 

 

 

 

GRANDMA’S CORNFLAKE WREATHS 
1/2 cup unsalted butter 
10 ounces miniature marshmallows 
½ teaspoon almond extract 
1 teaspoon green food coloring 
6 cups Cornflakes cereal 
Crisco for hands 
Garnish with Cinnamon Red Hots 

 
Directions: 
Pour 6 cups of Cornflakes into a large bowl and set aside. 
Melt a stick of butter in a saucepan, on low heat. When completely melted, add a bag of mini marshmallows. Stir 
until the marshmallows are completely melted. 
Add the almond extract and the teaspoon of green food coloring. Stir until the mixture is completely green 
Pour the green mixture on the cornflakes. Mix until the cornflakes are completely coated and green. 
Put Crisco on your fingers or wear gloves. 
Place a small handful of the cornflake mixture on a parchment paper-lined baking sheet and form a wreath by 
making a hole in the center with a wooden spoon.  
Let the wreaths rest on the baking sheet until they are set, about 1 hour. 

 
 

  



 
FROM SUE PASKEY: 

 
RICE WHISKEY TREATS (Dangerous if kids are in the house.) 
INGREDIENTS 
• 5-6 cups crispy brown rice cereal or rice krispies  cereal 
• 10 oz. bag marshmallows 
• 1/4 cup unsalted butter 
• 1/4 tsp. cinnamon 
• dash of cayenne  
• 2 pinches of fine sea salt 
• 2 tbsp. of your favorite bourbon  whiskey 
MAKES 9 BIG SQUARES 
DIRECTIONS 
Butter an 8 x 8″ glass baking pan. Melt butter in a saucepan with the cinnamon and cayenne. After the butter is 
hot and melted, add the marshmallows. Stir gently until the marshmallows have melted completely. Remove 
mixture from heat, adding the whiskey and a dash of salt while stirring continuously. Add 5 cups of the rice and 
keep stirring until all the rice is evenly coated. If too soggy just add a bit more rice. Pour into the buttered pan and 
press gently with wax paper to even thickness all around. Sprinkle top very lightly with salt. Allow to cool a bit 
then cut treats into squares with a sharp knife for serving. 
 
CARAMEL CORN 
 

 
 



 
 
SEA SALT CARAMELS 
• Butter for greasing pan 
• 1 cup unsalted butter 
• 2 ¼ cup packed brown sugar 
• 1 cup light-color corn syrup 
• 1 14 ounce can sweetened condensed milk 
• ⅛ teaspoon salt 
• 1 teaspoon vanilla 
• 1 teaspoon flaky sea salt - Be sure to use crunchy coarse salt that doesn't melt into the candies. 
 
Directions: 
1.  Line a 3-quart rectangular baking dish with foil, extending foil over edges. Butter the foil; set aside. Place 
butter, brown sugar, corn syrup, condensed milk and 1/8 teaspoon salt in a large microwave-safe bowl. 
Microwave on 100% power (high) for 4 to 5 minutes or until butter is melted, stirring every minute. Microwave 
for 9 to 16 minutes more or until a candy thermometer inserted in center of mixture* registers 245° (firm-ball 
stage).** (In a 1000-watt microwave, begin checking temperature at 8 minutes; in a 850-watt microwave, start 
checking at 12 minutes.) 
 
2. When candy reaches firm-ball stage, stir in vanilla. Pour into prepared dish. Sprinkle top of caramel 
mixture with sea salt. Refrigerate 2 to 3 hours or until firm. To slice, use foil to lift caramel out of the dish. Cut into 
100 pieces with a buttered knife. Wrap caramels in squares of waxed paper, twisting ends. Store at room 
temperature for up to 2 weeks. 
*Thermometer tip:  To get an accurate reading, gently swirl the thermometer through the mixture to stir it 
slightly, then hold it in the center. Do not leave the thermometer clipped to the bowl. 
 
**To test for firm ball stage:  Shortly before reaching temperature, dribble a small spoonful of the hot mixture 
into a bowl of cold water. Using your fingers, form the mixture into a ball. Out of the water, it should hold its 
shape but will flatten quickly. If mixture is too soft, microwave for 1 minute more, then retest using a clean spoon 
and fresh water. 
 



Tips:  They’re delicious on their own, but they play well with flavor variations—when you stir in the vanilla, 
consider adding a teaspoon of orange zest or a half-cup of finely chopped walnuts, dried apple or pretzels. 

 
 

   

FROM VIKI PROCHASKA: 
 
PUMPKIN BARS 
2 cups sugar 
4 eggs 
2 cups (1 can) pumpkin 
1 cup oil (veg) 
2 cups flour 
2 tsp baking powder 
1 tsp baking soda 
½ tsp pumpkin pie spice 
Dash of salt 
½ cup walnuts (optional) 
Mix together sugar, eggs, pumpkin, oil and salt. Add remaining ingredients – mix well. Pour into greased ½ sheet 
pan. Bake at 325 for 35 minutes. 
 
Frosting:  
1 8oz cream cheese 
6 tbl butter 
4 cups powdered sugar 
1 tsp vanilla 
Cream together – spread on cooled bars. 
 

 
FROM TRISH COUGHLIN: 

 
PEANUT BUTTER BALLS 
• 2 cups crunchy Peanut Butter 
• 2 cups Powdered Sugar 
• 3 cups Rice Krispies 
• 4 Tbsp melted butter 
• 1 – 1 ½ pounds Chocolate Bark 
 
Mix all ingredients except bark in a large bowl.  Form dough into walnut sized balls.  Chill 
Melt chocolate bark in double boiler or microwave ( I microwave and check and stir in 1-2 minute increments).  
Dip chilled dough balls in chocolate bark.  Place on cookie sheet or waxed paper until set.   
 
 



   

FROM DENISE MCDEARMON: 
 

 
 


	Grandma’s Cornflake Wreaths

