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Name:  ELVA KARABIYK







Category:  Holiday/Special Occasion

Base:  MacDill AFB
Recipe Name:  PEANUT BUTTER COOKIES
Ingredients:








1 Cup Unsalted Butter


½ tsp Salt
1 1/3 Cup Peanut Butter


1 tsp Baking Powder 
1 Cup White Sugar



1½ tsp Baking Soda
1 Cup Brown Sugar 



3 Cups Flour
2 Eggs





Hershey Kisses
Mixing/Baking Instructions: 

Preheat oven to 375˚
Combine and cream together butter, peanut butter, sugar, and eggs.  Combine dry ingredients and stir into batter.  Refrigerate for 1 hour, roll in balls, roll in sugar and flatten with a fork in crisscross pattern.  Bake 10 minutes, remove from oven and place Hershey kiss on each cookie.
Name:  JACKIE WHITE  







Category:  Holiday/Special Occasion

Base:  McConnell AFB 

Recipe Name:  SNOWBALLS
Ingredients:

½ Cup Butter (room temp)


1 Cup Sifted Cake Flour
2-3 Tbs Sugar



1 Cup Grated Pecans


1½ tsp Vanilla




1½ Cups Powdered Sugar (for rolling)
Mixing/Baking Instructions: 

Preheat oven to 325˚
Cream shortening, sugar and salt, and add vanilla.  Add flour and pecans.  Roll into one inch balls.  Place on lightly greased cookie sheet and bake on top rack for 35-45 minutes.  Roll while warm in powered sugar.  When cool, re-roll in sugar.
Name:  ALYSSA CASA







Category:  Holiday/Special Occasion

Base:  McConnell AFB 

Recipe Name:  GINGER BREAD MAN
Ingredients:

1 Tube Gingerbread Cookie Dough



1 Tube Colored Frosting



Candy Decorations 





Mixing/Baking Instructions: 

Preheat oven to 350˚
Spread dough in gingerbread man shaped pan, bake according to directions.  Cool, frost, and decorate. 
Name:  F. ILEEN DELOSREYES
Category:  Holiday/Special Occasion

Base:  Beale AFB 

Recipe Name:  LOLLIPOPS
Ingredients:

1 Cup Butter




1 Tbs Vanilla

1 Cup Shortening



6 Cups Flour
1 Tbsp Baking Powder



Popsicle Sticks (soaked in water for 15 min)
Dash Salt




Ghirardelli Milk Choc Morsels

3 Eggs
Mixing/Baking Instructions: 

Preheat oven to 375˚
In medium bowl beat butter and shortening with electric mixer for 30 seconds.  Add sugar, baking powder, and salt.  Beat until combined, scraping sides of bowl occasionally.  Beat in eggs and vanilla.  Beat in as much flour as you can with the mixer, stir in remaining flour with wooden spoon.  Divide in half, cover and chill for 3 hours or until dough is easy to handle.  Roll on floured surface to 1/8 inch thickness, cut shapes with cookie cutter.  Place on ungreased cookie sheet, insert popsicle stick and bake 7-8 minutes or until edges are firm and bottoms are lightly browned.  Cool on wire rack and dip cookies in melted chocolate.  Let cool for 30 minutes and decorate.
Name:  BETHEL MANOR YOUTH CENTER







Category:  Holiday/Special Occasion

Base:  Langley AFB

Recipe Name:  ORANGE PUMPKIN COOKIES

Ingredients:





2½ Cups Flour




1½ Cups of Pumpkin 
½ tsp Salt




1 Egg 

½ tsp Baking Soda



2 tsp Grated Orange Peel 

½ Cup Brown Sugar 



½ Walnuts (chopped)
1 Cup Sugar
Mixing/Baking Instructions: 

Preheat oven to 350˚
Combine flour, soda, and salt.  Beat butter and sugar in large bowl until creamy.  Beat in pumpkin, egg, orange juice and orange peel until combined.  Gradually beat in flour mixture and stir in nuts.  Drop on greased cookie sheet and bake 10 minutes or until lightly browned.
Name:  BARB MARTIN  







Category:  Holiday/Special Occasion

Base:  McGuire AFB 

Recipe Name:  EASTER BIRDNESTS COOKIES
Ingredients:

2 Pkgs Butterscotch Morsels (11oz)


1 Cup Coconut (shredded)
6 Cups Corn Flakes

50-60 Jelly Beans
Mixing Instructions: 

Melt butterscotch morsels, add coconut and corn flakes.  Spoon into muffin tin with liners and make indentation in middle of “NEST”.  Place 5-6 jelly beans in middle of nest.  Let sit until firm or place in refrigerator for quick set. 
Name:  KATHERINE KOSTER







Category:  Holiday/Special Occasion

Base:  Little Rock AFB 

Recipe Name:  TEA CAKES
Ingredients:

1 Cup Shortening



3 Cups Flour
1¼ Cups Sugar




2 tsp Baking Powder
2 Eggs (well beaten) 



¼ tsp Salt

1 tsp Vanilla




Edible glitter

1 tsp Lemon extract

Mixing/Baking Instructions: 

Preheat oven 300˚
Cream shortening, add sugar gradually and cream until light and fluffy.  Add eggs, vanilla, and lemon extract.  Beat well.  Sift flour, salt and baking powder, and add to sugar mixture.  Mix to form dough.  Divide in 2 rolls about 8 inches long and 2 inch diameter.  Wrap in wax paper and store in refrigerator.  Slice and place on greased baking sheet and bake for 10 minutes or until light golden brown.  Serve with a cup of tea.
Name:  LAURA W. OXENDINE







Category:  Holiday/Special Occasion

Base:  Ramstein AB 

Recipe Name:  COLOSSAL COOKIES FOR TROOPS
Ingredients:

1½ Cups Lt Br Sugar


3 Cups Flour


½ Cup Wht Choc Chip
½ Cup Sugar



1 tsp Baking Soda

1 Cup M&M Candies
½ Cup Butter (softened) 

¼ tsp Salt


¼ Cup Pecans
3 Eggs




4 Cups Oatmeal

¼ Cup Walnuts
1 tsp Vanilla 



½ Cup Choc Chips

¼ Cup Macadamia Nut
Mixing/Baking Instructions: 

Preheat oven 350˚
Cream butter and sugar.  Add eggs and vanilla, mix in baking soda, salt, and oatmeal.  Stir in remaining ingredients.  Drop by rounded tablespoonfuls onto parchment covered baking sheet.  Bake for 10-12 minutes.  Remove from oven and cool.  Store in airtight container.
1
9

