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1: The History of Christmas Cookies - Fearless Fresh
More than a collection of recipes, The Christmas Cookie Book is also a practical guide to the basics of cookie baking,
equipment, and techniques. A special section called "Cookies to Go" is devoted to gift-giving, with charming ideas for
packing and wrapping your cookies.

Since we love our cookie exchange so much, Marybeth and I wrote a book to help you start your own. We
want to help you develop your own ritual to share with your friends, family, or community. Since Marybeth
and I wrote this together, there are stories from both of our families and friends. In it are our tips, ideas, and
recipes for throwing your own great cookie party and cultivating a new holiday tradition. First, it provides
suggestions and rules for forming the guest list, hyping the excitement, and coalescing a close group of
friendly bakers because people are the most important ingredient in a cookie party. Then it provides tips, tricks
and tools for baking and scads of recipes for drop, molded, rolled, pressed, and bar cookies as well as a
chapter on candy. There are clever ideas on packaging so dozens of cookies can be easily and prettily toted
and presented. Unfortunately, we cannot live on deserts alone, so recipes for appetizers, salads, and soups are
also included. The intrepid hostess needs attention and the cookbook offers hints for invitations, last minute
decorations, and organizing the party flow. Cookie exchanges are becoming another cherished holiday
tradition that celebrates friendship and family. This book lets you in on the action. How can anyone resist
sweets and friendship? Our cookie party developed over eighteen years into what it is now. The evolution of
the party. I made cookies every year for most of my life. When I was a child, I started making Christmas
cut-outs for my family. There were seven children in my family and my mom was super busy just taking care
of us. She made wedding cakes for extra money and became so well-known for her delicious lemon cakes they
were bought for many occasions in addition to weddingsâ€¦ like graduation parties, anniversary parties, etc. I
was the one who made pies with homemade pie-crusts. We had a cherry tree in our yard, and every summer,
usually around the 4th of July, we would pick all the cherries. I would make pies for our family. We ate one or
two as soon as soon as they came out of the oven and froze the rest for when we wanted a reminder of
summer. When I asked for cookies, Mom showed me the cookbook and let me try my best. By doing it that
way, she expressed confidence in my baking ability. I suspect my love of baking started with seeing my family
devour my pies and cookies! In my twenties, I continued the tradition with a girlfriend. It took hours to bake
and organize all those different batches. We had lots of fun, laughing and joking as we stirred and cooked.
Sometimes, we stayed up all night, while our children slept, baking. Then, one year I was invited to a cookie
exchange. I had never heard of a holiday cookie exchange. At that particular party, guests brought one dozen
cookies to share. When I arrived, there were twenty other women and each carried a plate of cookies. All the
cookies were arranged on a table. At the end of the evening, each guest went to the table and chose a dozen
different cookies to take home. I wanted to expand the concept so we each brought more cookies to the
exchange and were able to return home with all the cookies we needed for the holiday season. It became a
great way for my girlfriends to meet each other. I also talked with each prospective guest to find out if they
would enjoy the idea of sharing cookie recipes with others. My idea was to ask my cookie ladies to bake a
favorite family recipe and then share the source of the recipe. I also thought we could talk about the special
memories attached to that cookie. Why did I want to do it this way? I was recently divorced, a single mother,
and needed to form new traditions to celebrate the holidays. I guess I wanted to broaden my definition of
family to include my friends. So the breakup of my marriage was the stimulus for the cookie party. I invited a
bunch of old friends and some of my sisters to my first party. All the guests loved it and from that pointâ€¦a
cookie party legend was born and, in the process, a beloved annual tradition was cemented in my life. The
most important aspect of a cookie party is your guests and the fun you are going to have together. My cookie
party is really about women giving to each other. So choose women who know each other, or who you think
will enjoy each other, and like to bake. Several of the women who are with me today have been with me since
my first party. It seems that groups often turn a negative term into an endearing positive for use only within
the group. If anyone else calls us thatâ€¦ Beware. Now the word encompasses all my wonderful ladies at the
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cookie party. That way, new guests will be a great addition bringing new recipes, creativity, and enthusiasm.
And also the continued establishment of new friendships that gather in other events throughout the year. These
are important elements. Sometimes, a friend will try because she so wants to be part of the fun. The most
important ingredient in the party is the love and good cheer that is shared. Cookies, though we all want them
to be delicious and very presentable as gifts, are the excuse that brings us all together. I never wanted to have
an exclusive party where any woman felt unwanted or left out. That smacked of those cliques in middle school
and high school that could be so demoralizing. We were certainly way beyond that petty insecurity and hurt. I
started with 12 women. There were times when I added one or two extra women, but the group felt it was too
many. My own party members insisted that we keep the group at an even I have bowed to this rule faithfully.
I add them to my waiting list and every so often I have an opening in the party to offer to a new cookie bitch. I
have suggested that people form their own party. Several women told me they want to be a part of my cookie
exchange because they hear about the fun we have and taste the great cookies we give each other. I hope this
book will show them, and you, how to duplicate the party so anyone who wants a party can plan it. So, how do
you find 12 women to begin your very own cookie party? This was a process for me. I included from the start
my closest girlfriends. The friends who baked cookies with me during those all night sessions were my first
members. We had so much fun baking together, listening to music, eating yummy appetizers; I just expanded
on that idea. I invited people I met as I lived my life the rest of the year. Two members I met in my investment
club. One of my sisters was a member for a few years until she moved out of state. Some guests left the state
but still make it back to the cookie party every year. One of my dearest friends even comes from Virginia
every year to be a part of this group of women! It gives her a chance to see all her old girlfriends for a loving
reunion. So what is it about us that make this party so special? All the years together have increased our
knowledge and comfort with each other, cementing our bonds. We are all very complex women who have
busy, complicated lives. All of us work outside the home. Some are single; some are married; some have
children. We are gregarious, and friendly, love to try new things, and appreciate an additional excuse to get
together for food and wine and laughs. We are grateful for our girlfriends. But I do not think a cookie
exchange has to be all women. It could be couplesâ€¦or all men. I would love to see that!! Daring to set a date!
Generally, the first thing I do is decide on a date. The first year, it was chaos trying to find a date that would
work for everyone because I invited people at the last minute. After spending hours on the phone checking
times with a group of people with busy schedules, I realized what would be best was to pick a date that would
work every year. The only time that particular rule changes is when the first Monday falls immediately after
Thanksgiving. We have tried a couple of times to cook on the weekend after Thanksgiving and it turns out to
be too hectic. So, on the years that the first Monday of December falls after Thanksgiving, we move it to the
following Monday. So the cookie party kicks off the holiday season!
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2: # Cookie Jar Christmas Collectable #
The wonderful aroma of home-baked cookies is part of the enduring magic of Christmas. Now you can celebrate the
holidays with The Christmas Cookie Book, a mouth-watering collection of more than ninety recipes gathered from the
family, friends, and neighbors of authors Judy Knipe and Barbara Marks.

Now you can celebrate the holidays with The Christmas Cookie Book, a mouth-watering collection of more
than ninety recipes gathered from the family, friends, and neighbors of authors Judy Knipe and Barbara
Marks. There are recipes for fancy cookies, such as Almond Spritz, and for treats like Apricot-Coconut
Confections, which are so simple even the kids can help. More than a collection of recipes, The Christmas
Cookie Book is also a practical guide to the basics of cookie baking, equipment, and techniques. A special
section called "Cookies to Go" is devoted to gift-giving, with charming ideas for packing and wrapping your
cookies. A veritable feast of terrific recipes, gift ideas, and cookie-lore, The Christmas Cookie Book is sure to
please cookie lovers of all ages. I got it out of the library had such good results that I bought it for myself and
plan to give it as gifts. There are plenty of recipes that are just that and the results are yummy and elegant
cookies. Readability of the directions is more important to me than photos and the recipes are laid out in an
easy to follow format. I also like the introduction to each recipe which includes a description of the finished
product that is more informative than a photo. The info on ingredients and decorating are excellent and let you
make cookies that look they were done professionally. No pictures perhaps but full of flavour and variety By
Tumnus on Jun 23, This book is at the top of my cookie cook book list because of the originality, ease and
sweet delectable taste of most of the cookies listed. I find most cookie books contain variations of the same
thing, choc. This one is different. Many old fashioned type cookies too. Many of the cookies turn out quite
elegant as well. Great for parties and bringing to work functions. The jam and the cream-cheese ones are my
favourites. More than basics By Kindle Customer on Aug 15, I was looking for a book that has your basic
Christmas cookie recipes. This one has some of those, but not as many as I was hoping for. It does have a
good selection of cookies, however, and the recipes seem pretty easy to make. I was thrilled when I found it
online as I had been unable to locate it. Now I can make my favorite recipes again. You cannot go wrong with
any of these recipes! Since receiving this book from Amazon. Disappointed in style of the book A Customer
on Jan 04, If your looking for a book that shows a picture of each cookie your out of look - not a picture in the
entire book. The book shows a sketch of each cook - not an actual picture. I find a picture helpful in knowing
what the cookie should look like. The book does have a good selection of cookies but since it does not contain
any pictures, I am giving it a low rating. Add a Book Review Book Summary: This particular edition is in a
Hardcover format. It was published by Ballantine Books and has a total of pages in the book. To buy this book
at the lowest price, Click Here.
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3: The Christmas Cookie Book (X) by Joan Anglund
The Christmas Cookie Book [Lou Seibert, Frankie Frankeny] on www.enganchecubano.com *FREE* shipping on
qualifying offers. From spicy Gingerbread to simple and elegant Biscotti, The Christmas Cookie Book offers up a
mouthwatering collection of forty traditional and contemporary cookie recipes.

About The Christmas Cookie Club Every year at Christmastime, Marnie and her closest girlfriends mark their
calendars for a cookie exchange. On this evening, at least, the sisterly love they have for one another rises
above it all. In addition to laughter and tears, the book is sprinkled with delicious cookie recipes. A simply
delicious read. Pearlman has written a book filled with love, friendship and heartache. Even though there are
numerous characters, this only serves to enhance the focus of diversified friendships between these women.
Besides offering an entertaining storyline, the author also shares cookie recipes. A wonderful holiday book!
Also the recipes and food facts add a great bonus! A movie deal is in the works. We Gather Every Year I am
the head cookie bitch and this is my party. The Christmas cookie club is always on the first Monday of
December. Mark it on your calendar. Twelve of us gather with thirteen dozen cookies wrapped in packages.
We each bring a dish to pass and a bottle of wine. Now we drink some and sit and talk, or put on Al Green and
dance at my house. We take turns telling the story of the cookie we have made. Somehow each story is always
emblematic of the year. We pass out our packages and donate the thirteenth dozen to our local hospice. We
donated cookies from the beginning. Because believe me, in the Midwest the depth of winter can be bleak.
What daylight there is often overcast. The bountiful lakes make summer glorious, but hang clouds in the
winter. You need to add light and joy. We need to remind ourselves that the sun will eventually push the night
to more reasonable margins. And, of course, a reminder that girlfriends help each other to endure the grind and
to celebrate the joy. I have rules that have been devised over the years. Just so you know, if you want to form
your own party, here they are: No chocolate chip cookies. They stick to each other and crumble No plates
covered in saran wrap and bows. Just try carrying twelve paper plates wrapped in saran wrap. The containers
have to hold the cookies and make an attractive gift. The added advantage is that we can use the containers
later to wrap other presents. No more than twelve women in the group. One year, there were fifteen and
everyone complained it was too difficult to make sixteen dozen cookies. I never got that three more dozen
were such a big deal. But I bowed to peer pressure. The group is only twelve. There are other people who want
to join the group. This rule resulted from the rule above. Put it on your calendar and count on it. Bring copies
of the recipe for each one of us. Jackie falls in love, marries and moves east and stops coming. Donna loves
the party but hates making cookies. Janine has an affair with a colleague and divorces and she and her lover
move to Benton Harbor. Thus positions open for cookie virgins. So the membership ebbs with the flow of our
lives. They treat the guests of other Christmas and Chanukah and Solstice gatherings. A ripple effect of
delicious nibbles in the darkest time of year. A ripple in our lives of the joy of each other.
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4: The Best Christmas Cookie Recipe Books
From spicy Gingerbread to simple and elegant Biscotti, The Christmas Cookie Book offers up a mouthwatering
collection of forty traditional and contemporary cookie recipes. Classics like Sugar Cookies and Spritz make an
appearance alongside more modern takes on long-cherished recipes such as French.

The memory of my older sister, Heidi, teaching me how to make them in our tiny kitchen becomes real
through every sense. I remember how I excited I was that she had bought all the supplies to make these
amazing cookiesâ€”with undoubtedly the best name everâ€”with me! When I chose to make this Cooky Book
recipe in the famous Betty Crocker Kitchens, my childlike excitement was right there with me. The classic
recipe produced the same unmistakable smell, texture and taste that never fails to bring me right back to that
kitchen with my sis. And what better cookie to bake or pronounce with kids of all ages? Who knows, it might
even become a lifelong tradition! At least that used to be the case. Then I had a chocolate crinkle cookieâ€”or
more accurately three chocolate crinkle cookies. They were chewy like brownies, light like cake and not
overly chocolaty. Rolling them into balls and dunking each ball into a bowl of powdered sugar turned out to
be as much fun as dipping fries into honey mustard. In other words, sort of impossible. Luckily, when I
spotted Fattigmands Bakkels pg. Following the recipe to a tee, after I got the hang of handling the dough,
tying it into knots was actually pretty fun. The true beauty of a ginger cookie is the warmth that lives on long
after the cooling racks are put away. Plus, the bite of ginger and coziness of cinnamon and cloves makes for an
especially great cookie to share with neighbors, friends and family around the holidays. For the last dozen, I
sprinkled on some coarse decorating sugar, which you can see a little bit in this picture, to add a little crunch
and holiday sparkle. In the meantime, what new cookbook s are you dying to try? Comment Solarbear8
October 25, Wish they would do a reprint of that book and include some of the best over the years. The price
is still on it. I was 11 at the time. We had fun making cookies from it. She gave me the book yrs ago. Sigunnia
October 12, I was 10 years old when my grandmother gave me a copy of this book for my birthday. I am
going to be making sugar cookies with my grandson so have been searching everywhere for a good recipe so
we can cut out cookies on Friday. Generations of love, sweat, and sugar have soaked into the pages. I gave
them to mt younger family memebers. My 6 year old like to lay on the floor and flip through the pages until
she finds a pretty one she wants to try. Just goes to show, when you do something right it lasts for generations.
KellyeB February 09, Love this book! But please can someone tell me how to make the carrot shaped cookies
on the cover?!
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5: The Christmas Cookie Book | eBay
From spicy Gingerbread to simple and elegant Biscotti, The Christmas Cookie Book offers up a mouthwatering
collection of forty traditional and contemporary cookie recipes. Classics like Sugar Cookies and Spritz make an
appearance alongside more modern takes on long-cherished recipes such as French Lemon Wafers and
Mahogany-Iced Brown Bears.

Cook like a chef the Fearless Cooking Club. Join the waiting list. Besides her insanely prolific publishing
history with over 40 books to her credit! Please welcome Brette, as she shares with us a brief history of
Christmas cookies. She can also be found on her food blog, PuttingItAllontheTable. The gingerbread man has
become synonymous with Christmas. But how did cookies come to be such an important symbol of
Christmas? Gingerbread Cookies have been around a long time they probably originated as drops of grain
paste spilled on hot rocks around a fire , but they became associated with Christmas in Europe in the s.
Gingerbread was a similar food, but laws restricted its baking to guildsman, however at the holidays these
regulations were relaxed and people were allowed to bake their own at home, making a very special once a
year treat. Gingerbread originated in the Crusades and was originally made using breadcrumbs, boiled with
honey and seasoned heavily with spices. It was pressed onto cookie boards carved slabs of wood with
religious designs and dried. Gingerbread evolved to become more secular and to use more modern ingredients.
Eventually it became associated with Christmas when speculaas gingerbread cookies were made into animal
and people shapes and used as holiday decorations. Cookie Trees Germans are also responsible for associating
Christmas trees with Christmas cookies. As early as , Alsatians hung oblaten decorated communion wafers on
their tannenbaums. Today some people hang faux gingerbread men on their trees, continuing the tradition.
Cut-Out Cookies In the more recent history of Christmas cookies, cut-out cookies are now almost universally
associated with the holidays in the US. We can trace these cookies back to mumming, a Christmas tradition in
colonial areas where the Church of England was influential. In mumming, Christmas stories were acted out
and food was used to help depict the stories. Yule dows were cut-outs made in this tradition, often in the shape
of the baby Jesus. In the s, Pennsylvania Dutch children created large cut out cookies as window decorations.
Around this same time, Yule dows became popular again and were called Yule dollies. The face was always
made out of a scrap of paper cut out of magazines, which had to be removed before the cookie was eaten.
They were controversial because some factions felt the cookies were not religious enough i. In the s, Santa
became associated with Christmas and dollies representing him, with a scrap face, were made. Moravian
Cookies Moravians were a Protestant sect that formed in the s and were known for creating pyramids of
cookies as Christmas decorations for their Christmas Eve services. Today, spicy Moravian cookies are part of
Christmas for many people. Cookies for Santa Ever wondered why size-challenged Santa is left cookies to fuel
him on his one-night journey? Historians believe the tradition began during the Great Depression, as a way for
parents to encourage generosity in their children. Brette Sember is the author of over 40 books. Her latest is
Cookie: This content was originally posted on FearlessFresh. I can teach you how to be a badass cook, even if
you consider yourself a total failure in the kitchen. I will turn you into a total kitchen ninja.
6: The Christmas Cookie Book by Lou Seibert Pappas
FROM: Anita R. Dec 19, "The best children's book in years. It held my interest from beginning to end. Looking forward to
the next book by CL Fails.".

7: Christmas Cookie Recipes - www.enganchecubano.com
A mouthwatering collection of forty traditional and modern cookie recipes, including spicy Gingerbread, Sugar Cookies,
French Lemon Wafers, and Mahogany-Iced Brown Bears, provides a captivating history of Christmas cookies and
reveals which cookies are best for shipping, fun to bake with kids, and much more.
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8: Traditional Christmas Cookie Recipes | Martha Stewart
Attending a cookie exchange, hosted by my friend Marybeth Bayer, inspired the setting for my first novel, The Christmas
Cookie Club. Since we love our cookie exchange so much, Marybeth and I wrote a book to help you start your own.

9: The Christmas Cookie Book by Judy Knipe, Barbara Marks ()
The Book of Christmas Cookies is filled with a delicious assortment of delectable treats, including our Christmas
tree-cutout shortbreads, oatmeal apple cookies, gingerbread sandwich cookies, and new fruitcake cookies, all crafted in
our own bakery to create the sweetest cookie gift.
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