Winter Wonderland Chocolate Chip Christmas Cookies

Shared By: Thomas L. Myers (https://www.facebook.com/TomMyersFrisco)

Ingredients:

* 1 cup unsalted butter, softened

* 1 cup granulated sugar

¢ 1 cup light brown sugar, packed

e 2 large eggs

e 2 tsp vanilla extract

¢ 3 cups all-purpose flour

¢ 1 tsp baking soda

* 1/2 tsp baking powder

* 1/2 tsp salt

¢ 1 cup semi-sweet chocolate chips

¢ 1 cup white chocolate chips

¢ 1 cup red & green candy-coated chocolates (M&M'’s or similar)
Instructions:

1. Preheat oven to 350°F. Line a baking sheet with parchment paper.
2. Cream together butter, granulated sugar and brown sugar In a large bowl, until light and fluffy.
3. Beat in the eggs one at a time, then stir in the vanilla.

4. In separate bowl, whisk flour, baking soda, baking powder, and salt. Gradually add dry mixture to wet
mixture until combined.

5. Fold in white chocolate chips, semi-sweet chocolate chips and red & green candies.
6. Scoop dough onto prepared baking sheet (about 2 tbsp per cookie).
7. Bake 10-12 minutes, until edges are lightly golden but centers are soft.

8. Allow cookies to cool on the sheet for 5 minutes before transferring to a wire rack.
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Gumdrop Cookie Recipe

Shared By: Kelly Mitchell (https://www.facebook.com/kelly.mitchell.712714)

Prep Time 30 minutes Cook Time 10 minutes Total Time 40 minutes
Makes 36 cookies

Ingredients

¢ 16 ounces fruit-flavored gumdrops or fruit slices

¢ Y3 cup sugar (to coat gumdrops)

* 1 cup soft butter

* 1 34 cup white sugar

¢ 2 large eggs

¢ 1 tsp pure vanilla extract

e 3% cups flour

* 3 tsp salt

¢ 1 tsp baking powder

Instructions

1. Cut gumdrops into small pieces.

2. Preheat oven to 350 degrees.

3. Cream butter and sugar together until fluffy.

4. Mix in eggs and vanilla.

5. In a separate bowl whisk together the flour, salt, baking powder, and baking soda.
6. Stir dry ingredients into the wet mixture just until blended.

7. Mix in about half of the gumdrop pieces.

8. Scoop out about 2 tablespoons of dough onto a parchment paper-lined baking sheet.
9. Flatten cookies and top cookies with more gumdrops.

10. Bake for 8-12 minutes, just until the tops start to look dry.

11. Cool cookies on a baking sheet for 2-3 minutes, then remove and place on a wire cooling rack.
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Christmas Oatmeal Cookie

Recipe by: Shana Maurer Made on the Santa’s Workshop Podcast

(YouTube.com/@CouplesClaus/stream) Season 1, Episode 5
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