


My Wife's Stepmother’s
Mom'’s Peanut Cookies
CG Staffer: Cole O'Dell

Whew! These blended family relationships
can get complicated. Fortunately, these
cookies are simple!

Ingredients
1-3/4 c flour
1tsoda

1/2 t salt

1/2 c sugar

1/2 c brown sugar
1/2 c shortening
1/2 c peanut butter
Tegg

2T milk

1 tvanilla
Granulated sugar
48 kisses

Preheat oven to 375 degrees. Mix soda, flour and
salt. Cream shortening, peanut butter, egg and sugar
till light. Add vanilla and milk and blend. Combine
with flour mix and stir into a dough. Form into 1-inch

balls. Roll in granulated sugar and place on
ungreased cookie sheet. Bake 10-12 minutes.
Immediately top with kiss and press down firmly.
Makes 48 cookies.

Walnut & Raspberry Jam Cookies
CG Staffer: Patience Merriman

In her twenties, Patience worked in a gourmet shop,
where she was allowed to eat anything she wanted.
“I was skinny then,” Patience recalls, “so the proprietor
thought she was safe. She had no idea how much |
could eat!”

During the holiday season, the owner of the shop
baked and sold special jam cookies. “She would
bring in a fresh batch every day,” Patience recalls.“In
the evening, she'd come back and be so thrilled to
see that the cookies were all gone. Of course, it was
me who had eaten almost all of them! But they were
justirresistible. In the end, | confessed and got the
recipe, and now they are a family favorite”

Ingredients

1 cup butter

1/2 cup sugar

2 egg yolks

2 cup sifted regular flour

2 egg white, lightly beaten

1-1/2 cup finely chopped walnuts or pecans
Raspberry jam (thick)

Heat oven to 300. Beat butter and sugar till light,
then add egg yolk and blend. Add flour and stir

just until flour is blended in and dough forms. Roll
dough into 1-inch balls and dip into egg white, then
roll in nuts. Place on greased cookie sheet. Bake for 6
minutes then remove. Using your finger or the blunt
end of a wooden spoon, poke a shallow “bowl”in the
center of each cookie (to hold the jelly).

Do not poke all the way through! Return to oven and
bake another 12-14 minutes. (NOTE: Check after 6
minutes; if centers are puffing up, remove pan and
quickly depress once again.) Cool cookies on sheet 5
minutes, then fill centers with raspberry jam. Let cool
another 35 minutes. Store with layers of wax paper
or plastic wrap between layers to protect jam. These
freeze perfectly. Makes 32 cookies.

Peanut Butter Cup Cookies
CG Staffer: Jessica Morse

Jessica is a fan of buried treasure in her cookies! In
addition to these cookies with their hidden peanut
butter cup centers, she has also hidden Rolo toffee
cups in sugar cookies!

Ingredients

1/2 cup granulated sugar

1/2 cup packed brown sugar

1/2 cup natural-style peanut butter
1/4 cup shortening

1/4 cup butter, softened

Tegg

1 teaspoon vanilla extract

1-1/4 cups all-purpose flour

3/4 teaspoon baking soda

1/2 teaspoon baking powder

1/4 teaspoon salt

48 miniature peanut butter cups (frozen)




Peanut Butter Cup Cookies continued

Mix sugars, peanut butter, shortening, butter, egg,
and vanilla in large bowl. Stir in remaining ingredients.
Cover and refrigerate about 2 hours or until firm.

Preheat oven to 350°F.

Remove dough from refrigerator and roll into small
walnut-sized balls.

Place balls into greased miniature muffin pans; place
an unwrapped, frozen peanut butter cup into the cen-
ter of each ball, pressing down until the dough comes
all the way up the sides of the candy.

Bake 8-9 minutes. Let cool completely before remov-
ing from pan.

Mom'’s Wicked Decent Chocolate
Caramel Pie
CG Staffer: Jeff Whitcomb

Mom didn’t use milk or eggs to make this thrifty pie!

Ingredients

3 heaping tablespoons cocoa

3 heaping tablespoons flour

2 not-so-heaping tablespoons butter
1 cup sugar

1 cup boiling water

1 teaspoon vanilla

1 dash of salt

Mix first 5 ingredients together in top of double-boil-
er; cook over boiling water until thick, stirring often.
Remove from heat and stir in vanilla and salt. Pour
into baked pie shell and cool. Just before serving, top
with whipped cream.

Grandma J’'s No-Bake Cookies
CG Staffer: Tina Ellis

Little Tina grew up enjoying these quick and easy
treats her Grandma whipped up. And no cookie
sheets to grease or clean!

Ingredients

1/2 cup butter or margarine

2 cups sugar

1/2 cup milk

4 tablespoons cocoa

1/2 cup creamy peanut butter (or chunky)
3-3 1/2 cups dry quick-cooking oats

2 teaspoons vanilla

Add the first four ingredients into a 4-quart sauce pan.

Bring to a rolling boil and hold for 1 minute. Remove
from heat.

Stir in the next 3 ingredients and drop by tablespoons
onto wax paper.

Let cool until set.




