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INTRO

Host the Perfect
Cookie Swap

Mike Garten.

For handling the holiday hoopla —
from gift gathering to tree trimming —
you deserve a cookie (or six). But you
don’t need to bake them all yourself.
This year, host a low-key, high-payoff
cookie swap and invite favorite friends
or family members to bake and bring
several batches each of one treat.
Guests can sample the goodies
while trading equal amounts.

CHAPTER 1

Two Weeks
Before the Swap

CHAPTER 1

Master the
Invite List
Try to give guests at
least two weeks’ notice
so they can fit the cookie
prep into their schedules. Each person should
bring ½ dozen to 1 dozen
cookies per guest (so for
a party of five, each person would bring 30 to
60 cookies). Ask attendees for the name of their
cookie when they RSVP
so you can head off
any duplication. On a
deadline? Use our quick
party tips to organize
a fête faster.

FEELING
E XT R A
C R E AT I V E ?
Add a theme to your
party — like Family
Favorites, Red & Green,
Chocolate or Holiday
Shapes — and ask guests
to make cookies that
correspond to it.

Quick

PARTY TIP

Skip the invites by
regular mail; use
email or e-cards for
faster responses.

Getty Images.

Encourage
Sharing
Cookie swaps are fabulous for discovering new favorite
recipes (especially since they’ve been vetted by your loved
ones)! Send a recipe card template — like the one on the
next page — with your invite and ask friends to print their
recipes for the party, or print out blank recipe cards and
have guests fill them in during the festivities.

Quick

PARTY TIP
Request that partygoers
print out their recipes from
the Internet or photocopy
their original handwritten
or cookbook recipes. An
even easier option: Take
photos of the recipes at
the party and email them
to your guests later.
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CHAPTER 1

Print out
your own
recipe
cards!

Recipe

Provided by

Ingredients

Recipe
Ingredients

Servings

Cooking Time
Directions

Provided by
Servings

Cooking Time
Directions
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CHAPTER 1

Choose
Your
Cookie

NEED SOME
I N S P I R AT I O N ?
Try one of the
delicious recipes from
our cookie roundup,
starting on page 15.
Since they’ve all been
vetted by the Good
Housekeeping Test
Kitchen, you can rest
assured that they’re
winners your friends
and family will love.

There’s something very
satisfying about sharing
your creations with the
people you love, and the
baking should be part of
the fun. To help keep your
stress levels low, have
these three rules in mind
when selecting your batch.
It’s smart to use recipes
that you’ve made (and
loved!) before or that come from
a source you truly trust. The
yummiest desserts are often
the simplest, so don’t hesitate to
make Grandma’s classic recipe.

1

Stick with recipes that
have large yields (between
6 to 8 dozen cookies) or double/
triple your usual go-to bake.
While this may seem like a lot,
remember that it’s much easier
to make multiple batches of
the same cookie than to hunt
around for the perfect mix.

2

Avoid delicate cookies
that may break or
crumble during the swap. Also
avoid treats that can’t sit out
for long periods — they’re not
worth your (or your guests’) time.

Getty Images.

3

Quick

PARTY TIP

No time to bake?
Have friends bring
their favorite bakery
cookies or a mix of
homemade and
bakery-bought ones.
You’ll still get a delicious assortment.
Another idea: Buy or
bake plain cookies
and invite friends
over so you can decorate them together.
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CHAPTER 2

One Week
Before the Swap

CHAPTER 2

Set a Menu
of Drinks
and Savory
Snacks
Of course everyone will
want to try other guests’
cookies — that’s what
you’re there for, after
all! But you’ll also want
to have a few non-sweet
snacks on hand so partygoers won’t OD on sugar.
Fresh veggies and dip,
mixed nuts or crackers
and cheese are a perfect antidote. If you want
to get a bit fancier, try
cream cheese–cucumber
tea sandwiches, popcorn
sprinkled with freshly
grated Parmesan cheese,
prosciutto-wrapped breadsticks or deviled eggs.
Make sure to have enough
drinks too: coffee, water,
tea (hot or iced), eggnog,
mulled wine, hot cider,
hot chocolate and — for
the purists — cold milk.

Quick

PARTY TIP

Set up a drink bar
with minimal effort:
Divide 1 gallon of
milk among 3 small
pitchers. Stir in vanilla
extract, almond
extract, chocolate
syrup, cinnamon or
other flavorings to
make several options
in seconds.

FOR SOMETHING
E XT R A F E ST I V E
Make a holiday punch — like
this recipe from the
1973 Good Housekeeping
Cookbook:

1. In large bowl, sprinkle
4 cups strawberries
with 1/2 cup sugar.
2. Add 31/2 cups
Sauternes (sweet
French wine) and 1 cup
cognac; chill 2 hr.
3. To serve, transfer to
chilled punch bowl and
stir in frozen cherries to
taste. Slowly add 3 to 4
bottles Champagne or
sparkling wine.

Getty Images.

Shop now for any
nonperishable menu items
or decorating supplies. The
more you get done early,
the less you’ll need to worry
about at the end.
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CHAPTER 2

Think About
Packaging
You’ll want to have a
selection of containers
on hand for your guests to
pack their goodies in
to take them home.
You can stick to the
basics — plain colored
bags and boxes — or get
creative with decorating.
Take stock of what items
you already have and
consider what you might
need to buy, then make
plans to pick up any
necessary supplies as soon
as you can. The tips below
can help you get started.

Collect
coffee tins,
plastic tubs, small
gift boxes, mason
jars or even potato
chip canisters to
repurpose as
cookie carriers.
Wrap cleaned
vessels in holiday
paper and add
bows or other
festive decorations
if you choose.
Getty Images.

1

Buy bakery
boxes in
bulk at craft supply
stores like JoAnn
or Michaels, online
from a source like
Paper Mart or even
from your local
bakery. Plain
cardboard shirt
boxes work well
too. You — or your
guests — can decorate the plain containers with markers,
stickers, ribbons,
glitter and glue.

2

Quick

PARTY TIP

Ask guests to pitch
in with packaging
materials to cut down
on cost and improve
the overall selection.
You can also buy
brown paper lunch
bags at the grocery store and have
friends add designs
with markers, paint
pens, stickers or other
quick, no-fuss decorations during the party.

Use cupcake
liners as
cookie cups — they’ll
help secure cookies
and separate different ones within
a single container.

3

Pick up a
selection of
ribbon, baking
twine, labels, stickers and doilies to
have on hand for
day-of decorating
and identification of
cookie types.

4

Make sure
you have
plastic wrap and aluminum foil to spare
in case your friends
and family members
would prefer to
wrap up cookies on
their own platters.

5
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CHAPTER 3

One to Three Days
Before the Swap

CHAPTER 3

1. Shop for Ingredients
You don’t want to get halfway through baking only to realize that
you’re missing a key ingredient. Avoid day-of shopping trips by
making a list of what you need and heading to the store a few days
before the gang arrives. Now is also a great time to pick up any
other perishable supplies you may need to complete your menu
of drinks and savory snacks.

2. Bake Your Cookies
Save yourself from preholiday hassles by prepping your cookies at
least one day before your party. Not only will the time spent baking
feel more relaxed and fun, but also you’ll lower your odds of burned
cookies and other mistakes that can happen when you’re in a rush.

3. Keep ’Em Fresh
Whether you’re hosting a swap, attending one or just baking solo, try
these GH Test Kitchen tips: Cool treats completely before packing;
store them in self-sealing bags, tins or plastic containers, separating
soft and crisp varieties. Slip an apple wedge in with chewy sweets
to boost freshness (replace it every other day). Most cookies keep at
room temp for one to two weeks or frozen for a few months. If you’re
making multiple batches, space out baking for minimal stress.

4. Prep Drinks
and Savory Appetizers
You’ll thank yourself for doing some of the cooking and organizing
a few days before your party. That way you’ll have the day itself to
take care of any last-minute tasks and troubleshoot any issues that
may arise. Focus on preparing food items that can be frozen or will
stay fresh until the big day. Use this time to get your space ready too:
Put up holiday decor, organize the gift boxes and decorating supplies
and gather plates, cups, napkins, utensils and empty serving dishes
so they’re ready to set out.
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CHAPTER 4

The Day of
the Swap

CHAPTER 4

1. Lay It All Out
If you have the space, you’ll want
three separate tables for easy
navigation and an uncluttered
display.
Choose one table to be home base
for the cookie swap and cover it
with butcher paper or a tablecloth.
Put out empty platters and plates
for everyone’s cookies — if you
don’t have enough, bowls or butter dishes will work. Or, line shirt
boxes or shoeboxes with cheery
tissue paper to make inexpensive
serving vessels.
Use your second table to house
drinks and savory items as well as
plates, cups, napkins and utensils
for your guests to use for eating
and drinking.
Set up a third table as a packing
station. Put out any storage
containers you have gathered as
well as decorating supplies and
items for securing the packages
like ribbon or tape.

Don’t have room for three tables?
Countertops or TV trays easily
double as serving spaces. Or,
for a single table, put the food on
one side and the packing and
decorating supplies on the other to
prevent gridlock.

2. Label
the Cookies
You can design your own labels
by cutting out circles or other
shapes from cardboard, heavy
paper or regular printer paper and
decorating them with colored
markers or pens. Other options
could be name tag stickers,
masking tape or index cards.
Note who baked what — and alert
people of any allergens, like
nuts — on the cookie name cards.

3. Collect
Everyone’s
Recipes
If your guests have brought printouts or recipe cards to share, put
the items next to the corresponding
cookie platter for others to pick up.
If physical copies aren’t available,
ask your guests to email you the
recipes, then send out the list to all
after the festivities are over.

4. Relax
and Enjoy!
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CHAPTER 5

Goodies You’ll
Love to Share

Mike Garten.

Whether you go straight for the chocolate or
you’re more of a gingersnap fan, there’s a cookie
for everyone, and it’s all about finding the right
recipe. Make your cookie countdown the most
indulgent one yet by trying one (or many!) of
these easy and delicious recipes, which range
from 30-minute classics to elaborate cookie-swap
showstoppers. Fire up your oven (or don’t —
we have no-bake options too!), and get ready
to spread some holiday cheer.

CHAPTER 5

Peanut Butter
Balls

30 min. | Total 55 min.
Makes 32 balls
Active

2 cups confectioners’ sugar
1 cup creamy peanut butter
4 Tbsp unsalted butter, at room temp
1 tsp pure vanilla extract
1/4 tsp kosher salt
9 oz bittersweet chocolate, chopped
		Flaky sea salt and melted
red candy melts, for decorating

Mike Garten.

1. Using electric mixer on medium speed,
beat sugar, peanut butter, butter, vanilla
and salt until dough forms into a ball,
about 2 min. Roll dough into 1-in. balls and
place on parchment-lined baking sheet.
Freeze until firm, about 20 min.
2. Once balls are firm, place chocolate in
small measuring cup and microwave in
30-sec. increments, stirring in between,
until melted and smooth.
3. Line second baking sheet with
parchment paper. Working with quarter
of the balls at a time (keep remaining
balls frozen), dip in chocolate 1 at a time,
letting excess drip off, and transfer to
baking sheet. If desired, sprinkle with
flaky sea salt. Repeat with remaining
peanut butter balls.
4. Once chocolate has set, decorate with
melted red candy melts if desired. Keep
refrigerated until ready to serve.
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CHAPTER 5

Candied Ginger
and Citrus
Kitchen-Sink
Cookies
35 min. | Total 1 hr.
Makes 60 cookies
Active

1 cup plus 2 Tbsp all-purpose flour
1/2 tsp baking soda
1/4 tsp kosher salt
		 Pinch of ground ginger
		 Pinch of ground cloves
1/2 cup (1 stick) unsalted butter,
		 at room temp
2/3 cup brown sugar
1/4 cup granulated sugar
1 large egg
1 tsp dark rum or pure vanilla extract
3/4 cup chopped pecans
2 Tbsp chopped candied ginger
6	Tbsp chopped candied
orange peel, divided
6 Tbsp chopped pistachios, divided

Mike Garten.

1. Line 3 baking sheets with parchment
paper. In medium bowl, whisk together
flour, baking soda, salt and ground ginger
and cloves.
2. Using electric mixer on medium speed,
beat butter and sugars until light and
fluffy, about 3 min. Beat in egg, then rum
or vanilla, and mix 2 min. Reduce mixer
speed to low and gradually add flour
mixture until nearly combined. Add
pecans, candied ginger and 4 Tbsp each
orange peel and pistachios.
3. Scoop rounded teaspoonfuls of dough
and arrange on prepared baking sheets
11/2 in. apart. Press remaining candied
orange peel and pistachios into tops.
Freeze until firm, about 15 min.
4. Heat oven to 375°F. Bake, rotating
pans after 8 min., until edges are
beginning to turn golden brown, 11 to
12 min. total. Let cool.

17 / 27

CHAPTER 5

Cranberry
Shortbread

20 min. | Total 1 hr. 20 min.
Makes 28 cookies
Active

1/3 cup sugar
1/4 tsp chopped fresh rosemary
1/3 cup frozen cranberries (about 11/2 oz)
3/4	cup (11/2 sticks) unsalted butter,
at room temp
1/2 tsp pure vanilla extract
1 tsp finely grated orange zest
11/2 cups all-purpose flour
1/4 tsp kosher salt

Mike Garten.

1. Line 2 baking sheets with parchment
paper. In food processor, pulse sugar
and rosemary until very finely chopped.
Transfer to bowl of electric mixer. Wipe
out processor, add frozen cranberries and
pulse to break up into pea-size pieces.
2. Add butter to rosemary sugar and
beat on medium speed until very well
combined. Beat in vanilla and zest.
3. Reduce mixer speed to low and
gradually add flour and salt, mixing until
just incorporated. Add chopped cranberries and mix to combine. Dough should
look streaky with bits of cranberries.
4. On piece of plastic wrap, form dough
into 71/2- by 23/4- by 1-in.-thick rectangle.
Freeze or refrigerate until firm (about
45 min. in freezer or 2 hr. in fridge).
5. Heat oven to 325°F. Slice cookies
1/4 in. thick and arrange on prepared
baking sheets 2 in. apart. Bake, rotating
pans once, until edges are light golden
brown, 15 to 18 min. Let cool.
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CHAPTER 5
WA N T
P L A N T- BA S E D
C H O CO L AT E ?
Most semisweet chips
include milk solids, so
be sure to buy vegan
chocolate. We like
Nestlé Toll House’s
Simply Delicious
Semi-Sweet Chocolate
Morsels. $5,
nestleusa.com

Vegan Oatmeal
Chocolate Chip
Cookies

30 min. | Total 1 hr. 15 min.
Makes 20 cookies
Active

11/2 cups all-purpose flour
1 tsp ground cinnamon
1 tsp baking soda
1/2 tsp kosher salt
1/4 tsp freshly grated nutmeg
2 cups old-fashioned rolled oats
2	cups dairy-free bittersweet
chocolate chips
1/2 cup firmly packed dark brown sugar
1/2 cup granulated sugar
1/2 cup canola oil
2 tsp pure vanilla extract

Mike Garten.

1. Line 2 baking sheets with parchment
paper. In large bowl, whisk together flour,
cinnamon, baking soda, salt and nutmeg.
Toss with oats and chocolate chips.
2. In second bowl, break up brown sugar,
making sure there are no lumps. Add
granulated sugar, oil, vanilla and 1/2 cup
water and whisk to combine. Add flour
mixture and mix until just combined
(there should be no streaks of flour).
Scoop out 2-in. mounds, spacing them
2 in. apart on prepared baking sheets.
Freeze for 30 min.
3. Heat oven to 375°F. Bake, rotating
pans after 6 min., until edges are golden
brown, 9 to 12 min. total. Let cool on
pans on wire rack.
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CHAPTER 5

Glazed
Sourdough
Snickerdoodles

30 min. | Total 1 hr. 15 min.
Makes 18 cookies
Active

Cookies
1 cup all-purpose flour
1/4 cup whole-wheat flour
1 tsp cream of tartar
1/8 tsp kosher salt
1/2 cup (1 stick) unsalted butter,
		 at room temp
1/2 cup granulated sugar
1/4 cup brown sugar
1 large egg
1 Tbsp buttermilk
1/2 tsp apple cider vinegar
Spiced Sugar
1/3 cup sugar
11/2 tsp ground cinnamon
11/2 tsp ground ginger
1/4 tsp freshly grated nutmeg
Sour Cream Glaze
11/4 cups confectioners’ sugar
3 Tbsp sour cream

Mike Garten.

1. Line 2 baking sheets with parchment
paper. In bowl, whisk together flours,
cream of tartar and salt. Using electric
mixer, beat butter and sugars in large
bowl on medium until light and fluffy,
3 min. Reduce mixer speed to low and mix
in egg, followed by buttermilk and vinegar.
Mix in flours until just incorporated.
2. Meanwhile, make spiced sugar:
In small bowl, whisk together sugar,
cinnamon, ginger and nutmeg.
3. Scoop rounded tablespoons of dough,
dropping dough into spiced sugar to
coat completely before transferring to
prepared baking sheets. Freeze until firm,
about 30 min.
4. Heat oven to 350°F. Bake, rotating pans
after 9 min., until cookies are puffed and
edges are light golden brown, 12 to 14 min.
total. Transfer to wire rack.
5. Prepare glaze: In bowl, whisk together
confectioners’ sugar and sour cream.
(At first it may not seem as if there is
enough liquid, but it will eventually come
together.) Using tip of knife or small
piping bag, glaze cookies by drawing
lines back and forth diagonally across
surfaces. Let glaze harden.

20 / 27

CHAPTER 5

Jammy
Ornament
Cutouts

40 min. | Total 1 hr. 35 min.
Makes 48 sandwich cookies
Active

23/4 cups all-purpose flour
1 tsp ground cinnamon
1/2 tsp ground nutmeg
1/2 tsp baking powder
1/4 tsp ground cloves
1/4 tsp kosher salt
1 cup (2 sticks) unsalted butter,
		 at room temp
3/4 cup granulated sugar
1 large egg plus 1 egg yolk
2 tsp pure vanilla extract
2 tsp grated orange zest
		 Confectioners’ sugar, for dusting
11/2 cups apricot or raspberry jam

Mike Garten.

1. In large bowl, whisk together flour,
cinnamon, nutmeg, baking powder, cloves
and salt. Using electric mixer, beat butter
and granulated sugar on medium speed
until light and fluffy, about 3 min. Beat in
egg and yolk, then vanilla and orange zest.
2. Reduce mixer speed to low and gradually add flour mixture, mixing just until
incorporated. Shape dough into 4 disks
and roll each between 2 sheets parchment paper to 1/8 in. thick. Chill until firm,
30 min. in refrigerator or 15 min. in freezer.
3. Heat oven to 350°F. Line baking sheets
with parchment paper. Using floured 2- to
3-in. round fluted cutters, cut out cookies.
Place on prepared sheets. Reroll, chill and
cut scraps. Using smaller cutter, cut out
centers of half of cookies.
4. Bake, rotating sheets halfway through,
until cookies are light golden brown
around edges, 10 to 12 min. Let cool on
sheets 5 min. before transferring to wire
racks to cool completely.
5. Dust cutout cookies with confectioners’
sugar, then form sandwiches with
whole cookies, jam (11/2 tsp per sandwich)
and cutouts.
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CHAPTER 5

Flourless
ChocolateWalnut
Cookies

10 min. | Total 30 min.
Makes 15 cookies
Active

3 cups confectioners’ sugar
3/4 cup Dutch-process cocoa powder
1/2 tsp kosher salt
2 large eggs, at room temp
1 tsp pure vanilla extract
1 cup toasted walnuts, chopped
1/2	cup bittersweet or
dark chocolate chips
		 Flaky sea salt

Sarah Anne Ward.

1. Heat oven to 350°F. Line 2 baking
sheets with parchment paper
and lightly coat with cooking spray.
2. In medium bowl, whisk together sugar,
cocoa powder and salt. Using electric
mixer, beat together eggs and vanilla.
Add sugar mixture and mix to combine;
fold in walnuts and chocolate chips.
3. Spoon batter (about 11/2 Tbsp per
cookie) onto prepared baking sheets,
spacing 2 in. apart, and sprinkle with
flaky sea salt.
4. Bake, rotating positions of pans once,
until cookies are puffed and tops begin
to crack, 12 to 14 min. Let cool on baking
sheets 5 min., then slide parchment and
cookies to wire racks to cool completely.
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CHAPTER 5

Classic
Sugar Cookies

30 min. | Total 1 hr. plus
chilling and decorating
Makes 50 cookies
Active

23/4 cups all-purpose flour
1/2 tsp baking powder
1/4 tsp kosher salt
1 cup (2 sticks) unsalted butter,
		 at room temp
3/4 cup sugar
1 large egg
11/2 tsp pure vanilla extract
		Royal Icing (recipe below) and
sanding sugar, for decorating

H OW TO

F LO O D L I K E A P R O
Mix up a batch of egg white–based royal icing that hardens to a
candy-like shell. Thin out half with a few drops of water until it looks like
honey, then pop thick and thin icings into two separate piping bags.

1. In large bowl, whisk together flour,
baking powder and salt. In second large
bowl, using electric mixer, beat butter and
sugar on high speed until light and fluffy,
4 to 6 min. Reduce mixer speed to
medium and beat in egg and then vanilla.
2. Reduce mixer speed to low and
gradually add flour mixture, mixing just
until incorporated. Shape dough into
2 disks and roll each between 2 sheets of
waxed paper to 1/8 in. thick. Chill until firm,
30 min. in refrigerator or 15 min. in freezer.
3. Heat oven to 350°F. Line baking
sheets with parchment paper. Using
floured cookie cutters, cut out cookies.
Place on prepared sheets. Reroll, chill
and cut scraps.
4. Bake, rotating positions of baking sheets
halfway through, until cookies are light
golden brown around edges, 10 to 12 min.
Let cool 5 min. on sheets, then transfer to
wire racks to cool completely.
5. Decorate cooled cookies as desired
with Royal Icing and sanding sugar.

Royal Icing

10 min. | Total 10 min.
Makes 4 cups
Active

Mike Garten.

3 large egg whites
1/2 tsp cream of tartar
1 lb confectioners’ sugar

OUTLINE
Pipe the thick
icing to outline your
cookies with a line
and let set.

FILL
Flood with the
thin icing, then use a
toothpick to quickly
drag it to the edges.

SPRINKLE
Let icing set slightly,
then sprinkle with
sanding sugar or
nonpareils. Let set.

1. In large bowl, using electric mixer on
medium-high speed, whisk egg whites and
cream of tartar until foamy, about 1 min.
2. Reduce mixer speed to low and
gradually add sugar, beating until just
incorporated. Increase speed to high and
beat until medium-stiff glossy peaks form,
5 to 7 min.
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CHAPTER 5
MAKE IT EVEN
EASIER
To save yourself time
and effort, skip the icing
and other decorations.
With so many fun shape
options, your spritz
cookies will look and
taste just as sweet!

Easy Holiday
Spritz Cookies

1 hr. plus decorating | Total 1 hr.
15 min. plus decorating
Makes 40 cookies
Active

11/4 cups all-purpose flour
1/4 tsp kosher salt
1/2	cup (1 stick) unsalted butter,
at room temp
1/4 cup sugar
1 large egg yolk, at room temp
1/2 tsp pure vanilla extract
		Red and green gel food coloring,
(optional)
		Royal Icing (recipe, page 23) and
sprinkles, for decorating

Mike Garten.

1. Heat oven to 350°F. In medium bowl,
whisk together flour and salt.
2. In large bowl, using electric mixer,
beat butter and sugar on high speed
until light and fluffy, 4 to 6 min. Reduce
mixer speed to medium, add egg yolk
and vanilla and beat 5 min.
3. Reduce mixer speed to low and gradually add flour mixture, mixing just until
incorporated. Then, using spatula, fold
dough until it forms a ball. If desired, use
food coloring to tint some or all of dough.
4. Fill cookie press according to manufacturer’s instructions. Hold cookie press so
it touches a baking sheet (do not line or
grease sheet), then squeeze and lift away,
spacing cookies 1 in. apart (you will need
at least 2 large baking sheets).
5. Bake, rotating positions of baking
sheets halfway through, until cookies
are light golden brown around edges,
11 to 13 min. Let cookies cool 1 min. on
sheets, then transfer to wire racks to
cool completely.
6. Decorate cooled cookies as desired
with Royal Icing and sprinkles.
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CHAPTER 5

Gingerbread
Snowflakes

30 min. | Total 1 hr.
Makes 24 cookies
Active

21/2 cups all-purpose flour
21/2 tsp ground ginger
11/2 tsp ground cinnamon
1/2 tsp freshly grated nutmeg
1/2 tsp baking soda
1/4 tsp ground cloves
1/4 tsp kosher salt
1/2	cup (1 stick) unsalted butter,
at room temp
1/2 cup firmly packed dark brown sugar
1 large egg
1/4 cup molasses
11/2 tsp pure vanilla extract
		Royal Icing (recipe, page 23),
sanding sugar and white pearl
dragées, for decorating

Mike Garten.

1. In large bowl, whisk together flour,
ginger, cinnamon, nutmeg, baking soda,
cloves and salt.
2. In large bowl, using electric mixer, beat
butter and brown sugar on high speed
until light and fluffy, 4 to 6 min. Beat in
egg, molasses and vanilla. Reduce speed
to low and gradually add flour mixture,
mixing until just incorporated (dough
will be soft).
3. Divide dough into portions and roll
each between 2 sheets of parchment
paper to 1/8 in. thick. Refrigerate until firm,
at least 30 min. or up to 1 week, wrapped.
4. Heat oven to 350°F. Line baking sheets
with parchment paper. Using floured
cookie cutters, cut out cookies. Place on
prepared sheets.
5. Bake, rotating positions of baking
sheets halfway through, until cookies are
light golden brown around edges, 10 to
12 min. Cool on sheets 5 min. Transfer to
wire racks to cool completely.
6. Decorate cookies with royal icing,
sanding sugar and dragées as desired.
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CHAPTER 5
YO U R CO LO R
CO D E
For fun, pick your color
and add a “matching”
flavor (see step 2).

1/2 tsp almond extract +
green
2 tsp. freshly grated
lemon zest + yellow
1/2 tsp mint extract + red

Mike Garten.

1/4 cup freeze-dried
blueberries,
finely crushed + purple

Merry
Meringues

20 min. | Total 2 hr. 25 min.
Makes 60 meringues
Active

3 large egg whites
		 Pinch of kosher salt
1/4 tsp cream of tartar
1/2 cup sugar
1/2 tsp vanilla extract
		 Assorted food coloring pastes
1. Arrange oven racks in top and
bottom thirds of oven. Heat oven to
225°F. Line 2 large baking sheets with
parchment paper.
2. In medium bowl, with mixer on medium
speed, beat egg whites and salt until
foamy. Add cream of tartar; beat on
medium-high until soft peaks form.
Add sugar 1 Tbsp at a time. Beat until
meringue stands in stiff, glossy peaks.
Beat in vanilla and flavor if using (see
“Your Color Code,” left).
3. For each color desired, using small
brush, lightly paint 3 to 4 stripes of food
coloring inside large piping bag fitted with
1/2-in. plain tip. Divide meringue among
piping bags. Pipe meringue into 11/2-in.
rounds onto cookie sheets, spacing 1 in.
apart. Bake 1 hr.
4. Turn off oven. Leave meringues in oven
1 hr. with oven door closed. Remove from
oven; cool completely. Cookies can be
stored in airtight containers at room temp
for up to 2 weeks.
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CHAPTER 5
ALL ABOUT
CO O K I E S
Ace classic chocolate
chip or experiment with
a spectacular skillet
cookie sundae in this
new book from the
Good Housekeeping
Test Kitchen, full of
tested-’til-perfect recipes
for celebrations all year
round. The Best-Ever
Cookie Book, $30

Salted Caramel
Cookies
1 hr. 20 min. | Total 2 hr. 15 min.
Makes 36 cookies
Active

2 cups all-purpose flour
11/3 cups unsweetened cocoa powder
2 tsp baking soda
1/4 tsp kosher salt
1	cup (2 sticks) unsalted butter,
at room temp
1/2 cup granulated sugar
11/2 cups packed light brown sugar
2 large eggs, at room temp
2 tsp pure vanilla extract
1/4 cup buttermilk
12	oz bittersweet chocolate,
coarsely chopped (about 2 cups)
36 soft caramels
		 Flaky sea salt, for topping

Mike Garten.

1. Line baking sheet with parchment
paper. In medium bowl, sift together flour,
cocoa powder, baking soda and kosher
salt, then whisk to combine; set aside.
2. In large bowl, using electric mixer,
beat butter and sugars on medium speed
until light and fluffy, about 3 min. Reduce
mixer speed to low and mix in eggs 1 at a
time, then add vanilla.
3. Add flour mixture in 2 parts, alternating
with buttermilk and beating just until
incorporated.
4. Fold in chocolate chunks by hand,
then refrigerate at least 30 min.
5. Scoop dough into balls (2 Tbsp each)
and place on prepared sheet; refrigerate while preparing caramels. With
back of spoon, flatten each caramel into
3/4-in.-wide disk. Flatten each ball of
cookie dough into disk and wrap around
flattened caramel; return to baking sheet
and refrigerate.
6. Heat oven to 350°F. Line 2 baking
sheets with parchment paper and arrange
chilled cookies on sheets, spacing 2 in.
apart. Sprinkle with flaky sea salt and
bake, rotating positions of pans halfway
through, until set around edges, 10 to
12 min. Let cool on sheets 5 min. Transfer
to wire rack to cool completely.
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