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Walnut Coconut Chews

2 c. Quick rolled oats
1 tsp. vanilla


1 c. brown sugar
2 eggs (slightly beaten)

½ c. salad oil
¾ c. chopped nuts

½ tsp salt 
1 c. coconut

Candied cherries

-------

Mix oats, sugar and oil in bowl. Let stand in 

Refrigerator several hours.  Add salt, 

Vanilla, eggs, walnuts and coconut.  

Mix well.  Drop from spoon in small amts

And flatten with back of spoon onto a well-

Greased cookie sheet.  Place half a candied

Cherry on each cookie.

Bake at 350˚ F for 8-10 minutes or until golden.
Chocolate Chip Pumpkin Cookies

1 c. shortening (Crisco sticks)
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2 c. white sugar

2 eggs

2 tsp. vanilla extract

1 15 oz. can pumpkin puree (not pumpkin pie mix)

4 c. all-purpose flour

1 ½ tsp baking soda

1 ½ tsp baking powder

1 tsp. salt

1 tsp. cinnamon

1 pinch ground nutmeg

2 c. (12 oz bag) chocolate chips

Preheat oven to 375˚F and grease cookie sheets.

In a large bowl, cream shortening and sugar until 

Smooth.  Beat in eggs one at a time.  Stir in the 

Vanilla and pumpkin until well blended.  
Combine flour, baking soda, baking powder, salt, 
Cinnamon and nutmeg and stir into pumpkin mixture.
Drop by teaspoonfuls onto prepared cookie sheets.

Bake for 12-15 min. until the edges begin to brown.

Allow to cool for a few minutes on baking sheet

Before moving to wire racks to cool completely.

Chocolate crinkle cookies 
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4 oz. unsweetened chocolate chopped

¼ cup unsalted butter

4 large eggs

2 cups granulated sugar

1 tsp. vanilla

1 ½ cups all purpose flour

½ cup unsweetened cocoa powder – preferably Dutch process

2 tsp. baking powder

¼ tsp. salt

1 ½ cups mini semisweet chocolate chips

½ cups confectioners’ sugar

Melt unsweetened chocolate and butter together. Set aside and cool slightly.

In a large bowl using an electric mixer on medium speed or a whisk, beat the eggs, granulated sugar and vanilla until light in color and thick, about 3 minutes. Add the chocolate and butter mixture and stir with a wooden spoon or beat on low speed until blended. In a bowl stir toge5rther the flour, cocoa powder baking soda and salt.  Add the flour mixture and beat or stir until blended. Mix or stir in the chocolate chips.

Cover the bowl with plastic wrap and refrigerate until the dough is firm enough to roll into balls, about 2 hours.

Preheat the oven to 325 F. Line baking sheets with parchment paper. 

Roll a rounded tablespoon of dough into a ball then roll the ball into the confectioners’ sugar to coat completely. Place the cookies 3 inches apart on the baking sheets. Make sure to set them firmly on the parchment paper so they stay in place.

Bake the cookies until the tops are puffed and crinkled and feel firm when lightly touched, 13-17 minutes. Let the cookies cool on the baking sheets for 5 minutes. Transfer the cookies to wire racks to cool completely. 

Store in airtight container at room temperature for up to 3 days.     
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Biscochitos (traditional New Mexican Christmas cookie)
1 c. shortening (lard is traditional)

1 c. sugar

2 eggs

4 c. flour

1 generous tsp of anise (whole seeds)

2 tsp. baking powder

½ tsp. salt

2Tbl to ¼ c. brandy 

½ c sugar + 2 tsp. cinnamon for topping

Cream shortening (or lard) and sugar in a bowl until fluffy.  Add beaten eggs and anise and combine thoroughly.  

Sift together baking powder, salt and flour and add to the shortening mixture.   Before entirely incorporated, add brandy – just enough to make the dough stick together.

The dough should resemble pie dough more than cookie dough.  Pat into a round and refrigerate ~2hrs or overnight.

Remove dough from refrigerator and gently whack with rolling pin until dough is flattened somewhat.  Roll until ~ 1/8 in. thick.  Cut into fancy shapes – fleur-de-lis and stars are popular.  Dip in cinnamon sugar and bake on ungreased cookie sheets for 8-10 minutes at 350˚ F or until golden.  Cool on wire racks. 






