
December 2017

  
Eggless Cookie Dough Balls
½ cup unsalted butter, room 
temperature

¼ cup sugar

½ cup light brown sugar, packed

2 tablespoons milk

½ tablespoon vanilla

1 ¼ cups all-purpose flour

½ teaspoon salt

½ cup mini chocolate chips

1. In a bowl, use an electric mixer to 
 beat the butter and sugars together.
2. Mix in milk and vanilla.
3. Add flour and salt and mix on low until combined.
4. Stir in chocolate chips.
5. Chill the dough in the refrigerator until firm enough to 
 roll into 1-inch balls (approximately 30 minutes).
6. Place the rolled balls on a wax paper lined baking sheet.  
 Place in refrigerator for additional time to set up. Balls 
 will keep refrigerated in an airtight container for a week.

Feel free to add other ingredients or dip into melted 
chocolate for some extra pizzazz!
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One of the best parts of the holiday 

season is sharing some of our favorite 

recipes with our friends and family. 

But there’s A LOT going on this time 

of year, and sometimes we don’t have 

time to spend the entire day in the 

kitchen. Here are a few quick recipes 

that are guaranteed crowd-pleasers – 

and super quick and easy to make. 

  
The BEST Sugar Cookies in the World
½ cup butter flavor Crisco

¾ cup sugar

1 tablespoon milk

1 egg

½ teaspoon vanilla

1 ¼ cups all-purpose flour

¼ teaspoon salt

¼ teaspoon baking powder

1. Cream Crisco, sugar and milk in medium bowl until   
 well blended. Beat in egg and vanilla.
2. Combine flour, salt and baking powder. Mix into   
 creamed mixture.
3. Drop equal portions of dough onto greased baking   
 sheet (about a tablespoon each), two inches apart.
4. Bake for 7-9 minutes at 375 degrees.
5. Decorate however you choose!

  
Mini Hand Pies
1 2-pack of refrigerated pie crust

1 cup of dried fruit 
(try a cranberry and cherry 
blend for a great holiday flavor)

3 tablespoons of melted butter

3 tablespoons of honey

Ground cinnamon to taste

1. Mix your dried fruit, melted butter and honey in a bowl. 
 Set aside.
2. Cut 4-5” circles in the dough. Feel free to re-roll for as   
little waste as possible.
3. Place a spoonful of the mixture in the center of each 
 circle of dough. Fold and crimp the edges to form 
 half circles.
4. Sprinkle cinnamon on top of each pie to taste.
5. Bake on a lined baking sheet for 15 minutes at 
 350 degrees.
6. Let cool before enjoying!
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