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Dry Ingredients:
6 cups flour
4 tsp baking powder
2 tsp salt
2 tsp nutmeg
4 tsp cinnamon
1/2 tsp ground cloves
1/2 tsp allspice
1/2 tsp mace
2 cups sugar
1/2 cup packed brown sugar

Welsh Cookies 
2 cups shortening
1 cube butter
1 box Sunmaid Currants

Wet Ingredients:
5 eggs
1/4 cup milk
2 tsp vanilla

Extra butter for griddle

Preparation:

Mix together dry ingredients in large bowl. Cut in shortening 
and butter, and stir in currants. Beat together wet ingredients 
in small bowl and combine with dry ingredients. 

Roll out on lightly floured surface to 1/4 inch thick. Cut with 
round cookie or biscuit cutter, and fry like pancakes on a 
buttered (only the real stuff!) electric griddle. Enjoy warm or 
cooled, especially yummy with tea or coffee!



Dough:
8 oz unsalted butter, softened
8 oz cream cheese softened
1/2 cup sugar
3 large egg yolks (save whites)
1 tsp pure vanilla extract
Pinch of coarse salt
2 1/2 cups all purpose flour, 
plus more for rolling dough

Rugelach Two Ways
Filling: 
4 oz walnuts
1/2 cup sugar
1/4 tsp cinnamon
Pinch of salt
Variation: 12 oz Nutella

Egg whites for brushing pastry

Preparation:

Beat together butter and cream cheese using electric mixer until 
fluffy. Beat in egg yolks one at a time until fully combined. 
Mix in vanilla and salt. Reduce speed and mix in flour until 
fully combined. Divide dough into thirds, roll into disks, and 
refrigerate for 1 hour, up to overnight.

Preheat oven to 350°. Combine first four filling ingredients in a 
food processor and pulse until fine. Roll dough to 1/8 inch thick 
or less, and sprinkle on 1/3 of nut mixture (spread with 4 oz 
softened nutella first if desired). Cut rounds into 16 wedges and 
roll to enclose filling, starting with base of each wedge, and pinch 
to seal. Repeat with remaining dough.

Place on baking sheets, brush with egg white, and bake for 25 
minutes or until golden brown. Yield: 48 cookies.



Cookies:
2 cups shortening
2 cups white sugar
2 cups canned pumpkin
2 eggs
2 tsp baking soda
1 1/2 tsp ground cinnamon
1 tsp salt
4 cups all purpose flour

Pumpkin Spice Cookies
Icing:
6 Tbl butter
6 Tbl milk
2 cups confectioners’ sugar
1 1/2 tsp vanilla extract
1 cup packed brown sugar
Optional: 1 tsp maple extract

Preparation:

Cream together shortening, white sugar and pumpkin. Add eggs 
and mix well. Sift together baking soda, cinnamon, salt, and 
flour. Add to pumpkin mixture and mix well.

Drop from spoon to cookie sheet. Bake 10 minutes at 350°. 
While warm, lightly press top of cookies with a tablespoon to 
make indent for frosting.

Cook butter, milk, and brown sugar until dissolved. Cool and 
add confectioners’ sugar and flavorings. Fill indents in warm 
cookies with frosting.



Ingredients:
2 1/2 cups sifted flour
2 tsp baking powder 
1 tsp salt
1 tsp ground ginger
1 cup molasses
1/2 cup butter
1/2 tsp baking soda

Grandma’s Molasses Cookies

Preparation:

Preheat oven to 350°. Sift & measure flour, add baking 
powder, ginger, and salt, and sift again. Heat molasses until 
almost boiling, add baking soda.

Cut butter into dry ingredients, and add molasses mixture. 
Chill dough until firm. Roll, cut and bake approximately 10 
minutes or until edges are crisp.



Ingredients:
1 3/4 cups, plus 2 Tbl all-purpose flour
1/2 tsp baking powder
1/8 tsp salt
2 sticks butter, softened
1/2 cup firmly packed brown sugar
2 tsp vanilla extract
1 cup English Toffee Bits (Hershey’s Skor)
1 1/2 cups semi-sweet chocolate chips

Toffee Chocolate-Chip 
Shortbread Cookies

Preparation:
Sift together flour, baking powder, and salt and set aside. 
Cream together butter, sugar, and vanilla. Beat until light and 
fluffy. Add dry ingredients & beat slowly, gradually increasing 
speed until fluffy. Add toffee bits and chocolate chips.

Measure out generous scoops (approx. 1 standard ice cream 
scoop) and roll into balls. Place 1 1/2 inches apart on baking 
sheets, and press down lightly with a glass dipped in water.

Bake approx. 25 minutes until crunchy & golden. Test for 
doneness by slicing one cookie in half—you shouldn’t see a 
doughy strip in the center. Allow to cool 1 minute & transfer 
to wire rack. Yield 30-34 cookies. 


