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What is it about Christmas Cookies?  Something magical?  Christmas Cookies are especially 
associated with happy memories!   

Although it is not possible to share our home-baked cookies this Christmas, we can certainly share 
our favorite Christmas Cookie recipes!  Perhaps it is also a way to share some of our happy 
Christmastime memories, and enable you to enjoy baking some new, happy Christmastime 
memories too! 

What’s my favorite Christmas Cookie memory?  Well, it must have been a several weeks before 
Christmas 1968.  My sister thought it might be fun to bake Gingerbread cookies to decorate our 
Christmas tree.  

We found a recipe in my Betty Crocker Cookbook, and my sister, Jean, suggested we add more 
flour to be sure the cookies would be strong enough to hang and last on the tree.  We cut out our 
Gingerbread Boys, carefully placed them on the cookie sheet, and poked a little hole in the top of 
each one for the string—we probably used a pencil.   

After baking we decorated them and hung them on the tree, high enough so the cat wouldn’t be 
tempted to play with them.  Those little Gingerbread Boys were a great decoration for the tree!   

We learned Christmas morning, to both our horror and delight, however, that the cat was not the 
threat to our Gingerbread decorations but rather our father!  Dad had been sneaking them off the 
back of the tree so we wouldn’t notice, and had been enjoying them during the few weeks before 
Christmas!  Dad said he simply couldn’t let good cookies go to waste!    

I hope that memory made you smile, too! 

Please enjoy some cookies this Christmas.  Perhaps you’ll be tempted to try one of our favorites? 

 

Karen Verney 



Barbara’s Individual Fruit Cakes – Karen Verney 

 

“If you don’t like traditional Fruit Cake, you might like this version.  Almost bite-sized, mostly 
fruit and nuts, very tasty.  My mother-in-law always made these for the holidays.  My favorite 
fruit cake:  nothing icky, and more like a chunky cookie than a cake.  Don’t miss Barbara’s notes 
below…” 

 

1 lb. walnut halves 
1 lb. pitted dates 
¾ lb. candied cherries (red only) 
1 lb. candied pineapple, diced 
¾ Cup all-purpose flour 
¾ Cup sugar 
½ teaspoon baking powder 
½ teaspoon salt 
3 eggs, well beaten 
½ teaspoon almond extract 
Foil baking cups 
 
Preheat oven to 300° 
1. Combine the nuts and fruit in a large bowl.  Only the pineapple is diced; the walnuts and other 
fruits are not.   
2. Sift the flour with the salt, baking powder and sugar; add to the fruit and nut mixture.  Mix 
thoroughly, using hands, so that the fruit and nuts are well coated with the flour mixture.   
3. Combine the beaten eggs with the almond extract and fold into the mixture of flour, fruit and nuts 
until well blended. 
4. Pack in foil baking cups, filling well.   
5. Bake in a 300° oven about 40 minutes.   

 
These can be made well in advance.  They keep well in a cool place or they can be frozen for 2-3 
months.  Wrapped in foil and tied to the Christmas tree they are ready gifts for holiday guests. 
 



   Blueberry Gingerbread – Lisa Sarvis 

 

“This is one of my favorite fall/winter comfort food recipes.  It is a delight on the tongue, 
especially warm with butter, and makes the entire house smell wonderful.” 

 

½ c. vegetable oil   ½ t. ginger 

1+c. sugar    ½ t. nutmeg 

½ t. salt    1 t. cinnamon 

3 T. molasses    1 t. baking soda 

1 egg     1 c. blueberries 

2 c. flour    1 c. buttermilk 

[If using self-rising flour, eliminate salt and baking soda]  

[If one does not have buttermilk, take one c. scant milk and add 1 T. lemon juice, allow to sit for 
a few minutes and proceed] 

 

With electric mixer, beat together oil, sugar, salt, and molasses; add egg. Combine flour, spices, 
and baking soda; dredge blueberries with 2 T. of this mixture. Add remaining to the first mixture 
alternating with buttermilk, beating after each addition. Add berries and stir. Pour into greased 
and floured 9X13 baking dish. Sprinkle with sugar and bake at 350 for 35-40 minutes.  



Bourbon Balls – Jennifer Daigle 
 

“My dad was gifted with the Hungarian baking gene but always included this easy 
(no-bake) Bourbon Ball recipe around the holidays.  My adult kids ask for them 
every year.   I see pure joy on their faces as they express their appreciation for this 
delicious (simple) treat.  It’s a holiday tradition being passed on to the next 
generation.” 

 
1 ½ cups vanilla wafers, crushed 
¼ cup bourbon 
¼ cup honey 
2 cups ground walnuts 
 
Grease hands and roll into 1" balls.  Roll in powdered sugar. 

 
 



Butterscotch-Pecan Shortbread Cookies – Phyllis Jaskot 
 
 

‘Holiday cookie baking is a family affair that my husband, son, and I do together.  This 
cookie has made its way into the “must have” list of cookies we make each year.  The 
pecans and brown sugar really make this cookie unique and delicious.’ 
 

 
INGREDIENTS: 
 
4 oz. unsalted butter 

1/3 cup light brown sugar, packed 

½ teaspoon vanilla 

1/8 teaspoon salt 

1 ¼ cups all-purpose flour 

½ cup finely chopped pecans 

 
PREPARATION: 
 
1. Preheat oven to 325 degrees. 

2. In medium mixing bowl, beat butter, sugar, and vanilla together.  Stir in salt and flour; add 
pecans, kneading in gently with hands, if necessary. 

3. Press or gently roll out on a lightly floured surface; cut into circles or squares about ¼-inch 
thick.  

NOTE: I found it is easier to roll dough into a log and refrigerate until it is firm enough to 
handle. When firm, slice it into rounds.  Press the rounds gently into a uniform thickness 
if needed. 

4. Place on cookie sheet lined with parchment paper, and bake at 325 degrees for up to 20 
minutes. Time will vary due differences in ovens and the thickness of the cookies, so it is best to 
start checking for doneness after about 12 minutes to avoid overcooking.  Cookies should only 
have a light golden color. 
 
This recipe makes about 15 to 18 cookies, and can easily be doubled.  
 
These cookies have a nice crisp texture and crunch, and… excellent flavor. 
 
Variation: omit the pecans and drizzle with icing, or dip half of each cookie in chocolate coating 
and sprinkle with more chopped pecans, if desired. 
 
 
 
 



Chewy Double Chocolate Peppermint Cookies – Phyllis Jaskot 

“My family and I love both cholate and peppermint, and this cookie perfectly captures the 
taste of Christmas.” 

A chewy, double chocolate cookie with mint in the batter and on top with a sprinkling of crushed candy 
cane. Perfect for cookie exchanges, holiday gatherings, or alongside a cup of hot cocoa on a cold 
winter's night.  Author: Minimalist Baker 

 

PREP TIME 20 minutes • COOK TIME 10 minutes • TOTAL TIME 30 minutes 
Ingredients 

• 1/2 cup unsalted butter (softened // 1 stick equals 1/2 cup) 
• 3/4 cup sugar 
• 1 large egg 
• 1/4 tsp natural peppermint extract 
• 1 1/4 cup unbleached all-purpose flour (or whole-wheat pastry) 
• 1/3 cup cocoa powder 
• 1/4 tsp salt 
• 1/2 tsp baking soda 
• 1/4 tsp baking powder 
• 1 candy cane (finely crushed) 
• 1/3 cup dark, bittersweet or semisweet chocolate chips 

 

Instructions 

1. Preheat oven to 350 degrees F (176 C). 
 

2. In a large bowl, cream the butter and sugar together for about 1-2 minutes. Add egg, peppermint 
extract and beat until light and fluffy, scraping down the sides as you go to ensure even mixing. 
 

3. Add flour, salt, cocoa powder, baking soda and powder to a sifter and sift gradually over the wet 
ingredients mixing as you go. Mix until well combined. 
 

4. Add chocolate chips and stir in with a mixing spoon and then chill in the freezer for 10 minutes 
while the oven finishes heating. 
 

5. Form the dough into small balls (heaping 1 Tbsp) and place 1.5 inches apart on an ungreased or 
parchment-lined baking sheet. Press the tops down and then top with a few more chocolate chips 
(to indicate what's inside). 
 

6. Bake for 10-12 minutes - the edges should start to dry but the tops will still be slightly soft looking. 
Let set on the cookie sheet for a few minutes more but sprinkle crushed candy cane on 
immediately. 
 

7. Transfer to a cooling rack to rest until completely cooled. Store in an airtight container to keep 
fresh for up to a few days or freeze for several weeks. 



Chocolate Cookie Balls 
Lois Wilhelm 
 

Terri writes:  “Incredibly basic, but that’s what I like about (this recipe).  And yes, the 
coffee is what makes (the cookies) really different, not just sweet.” 

 
Makes 4 ½ dozen 
 
6 oz. chocolate chips 
3 tablespoons corn syrup 
2 teaspoons instant coffee, dissolved in 1/3 cup hot water 
3 cups confectioners’ sugar 
1 cup chopped pecans 
1 ¼ cup vanilla wafers, crushed (3 dozen) 
 
Melt chocolate in double boiler (or microwave).  Stir in other ingredients.  Form into 1 inch balls 
and roll in colored sugar, confectioners’ sugar, coconut, etc. 
 
My mother-in-law always made these at Christmas, and they’re actually better after a day or two.  
The kids loved to help since there’s no baking.  And the invention of the microwave made a huge 
difference!  If the batter cools too much before you finish the cookies, just reheat in the microwave 
for a few seconds to soften. 
 
 
Submitted by Terri Wilhelm  



Easy Chocolate Crinkle Cookies Using 
Cake Mix! (Just 4 Ingredients)
These Chocolate Crinkle Cookies Using Cake Mix are soft, tender, and are 
packed with rich fudgy flavors!

5 mins 7 mins 12 mins

Dessert American 3 dozen DIY Thrill

Ingredients
• 15.25 ounces Betty Crocker Devil's Food Cake Mix 
• 2 Eggs
• 1/2 Cup Vegetable or Canola Oil
• 1/2 Cup Powdered Sugar

Instructions
1. Beat together Cake Mix, Oil, and Eggs until well combined.

2. Chill dough in refrigerator for 1 hour.

3. Line cookie sheets with parchment paper.

4. Preheat oven to 350 degrees.

5. After dough has chilled, form into small tablespoon size balls.

6. Roll each ball in powdered sugar until well coated.

7. Transfer to cookie sheet.

8. Bake for approx. 7 minutes, or until done.

9. Remove from oven, and after a few minutes transfer cookies to cooling racks. Enjoy!

Enjoy this Recipe from DIYThrill.com

Prep Time Cook Time Total Time

Course: Cuisine: Servings: Author: 

1 box

Lainie Lord writes:  " My family loves these cookies, and they are so easy to make."



Editor’s Note:  At my request Ann graciously agreed to share this recipe for her acclaimed doggie treats! 

CLASSIC CANINE COOKIES 

2 ¼ cups whole wheat flour 
½ cup powdered milk 
¼ cup wheat germ 
6 Tbsps. shortening (I use bacon drippings.) 
½ cup ice water 
1 egg, beaten 
(The original recipe had ½ tsp. garlic but I omit it 
because garlic is not good for dogs. But they do love it!) 

 

1. Combine and mix together flour, milk, and wheat germ. 
2. Cut in shortening or bacon drippings until well mixed. 
3. Mix ice water and beaten egg. Add to the flour mixture. You need your hands here! 

Then choose one of the following procedures: 

A: Form into a ball and wrap in plastic wrap and store in refrigerator for 6 hours. Roll out ¼ inch 
thick on a floured surface and cut doggie or whatever shapes you wish. Place on lightly greased 
cookie sheet and bake at 350 degrees for 20-30 minutes until browned. 

These above directions came with the recipe that I found. 

B. But this is what I do: I put in refrigerator sometimes, depending if I have time. It is a good 
idea to at least cool it some. I take dough sections and roll out about 1/8 inch thick. At Christmas 
I use small cookie cutouts. Larger ones tend to bubble. For anytime cookies, I just cut strips and 
make small squares. Bake at 350 for 13-16 minutes. I use heavy coated cookie sheets, so I do not 
grease the sheets and bake about 15 minutes. I started making the cookies thinner because, when 
I made them to sell, I wanted to be sure they were absolutely cooked throughout so would not 
spoil for a long time. 

 

Credit for this recipe really goes to the source I had gotten it from more than 10 years ago: Ann 
Best, Charlotte, from the newspaper. Maybe I should have named them Best Cookies! 

95-98% of dogs I have treated love these cookies. 

Make your dog happy! 

Ann Kilkelly 

 

  



Detera writes:  "This recipe was given to me by my best friend's roommate many years ago when she 
invited me over to make cookies together.  What can I say, it was love at first bite.  I have baked these 
cookies many times over for neighbors, colleagues, and sent them in care packages.  This cookie recipe 
is now a family staple that is requested every holiday season by my family and very close friends."



Gingerbread Cookies – Larry Stowe   
 
 
*3 cups flour 
*Tbsp. ground cinnamon 
*1 tsp. ground ginger 
*1/2 tsp. ground cloves 
*1/2 tsp. Baking Powder 
*1 pkg. (8oz) Philadelphia Cream Cheese, softened 
*3/4 cup butter, softened 
*1/2 cup packed brown sugar 
*1/2 cup molasses 
*1 tsp. vanilla 
*1 tube white decorating icing 
 
 
Combine flour, spices and baking powder. Beat cream cheese, butter, sugar, 
molasses and vanilla in large bowl with mixer until blended. Gradually add flour 
mixture, mixing well after each addition. 
* 
Divide dough in half; flatten each into disk. Wrap individually in plastic wrap. 
Refrigerate 1 hour. 
* 
Heat oven to 350ºF. Roll out 1 disk on lightly floured surface to 1/4-inch 
thickness. Cut into 18 gingerbread-man shapes, using 5-inch cookie cutter and 
rerolling scraps as necessary. Place, 1 inch apart, on parchment-covered baking 
sheets. Repeat with remaining dough. 
* 
Bake 12 to 15 min. or until edges are lightly browned. Cool on baking sheets 1 
min. Remove to wire racks; cool completely. Decorate with icing as desired.                
(36 cookies)                             

 
 

 



Go-To Chocolate Chip Cookies – Katrina Ebersole 

 

“I don’t bake so my go-to cookie recipe is a tube of Pillsbury Chocolate Chip cookie 
dough fresh out the dairy section of your local grocery store. Every Christmas I bake 
a bunch of cookies and put them in a tin and fill travel coffee mugs with hot 
chocolate and drive around with my son to check out the neighborhood Christmas 
lights. It’s super simple and cheap. Win-win.”   

 

Katrina also shares that she makes the cookies smaller, bakes at about 300° for 10 
minutes to keep them a little gooey, not hard. 



Italian Pignoli Cookies (Linda’s Kitchen) – Ron Rivieccio 

“(This recipe) brings back memories of the Holidays, any of them!  Waiting in line at the busy 
Brooklyn pastry shop for Cannoli’s and Pignoli cookies … Madorna Mia, if I could bottle that 
fragrance of the pastry shop, I could sell it!   

As a child, what amazed me also was the red and white twine coming out of the hanging 
device over the counter that the ladies would tie the boxes with.  They were so quick!  We 
would save the string and use it for so many other things!  Probably still find a ball of that 
twine somewhere at my mom’s house! 

We would also put in our order for Bread and Pasta the day before, otherwise the shop 
would be out of everything after church and by the time you got to the counter!  We used to 
get our Ravioli’s, etc. at Star Deli, I think, I remember the white box had a red star on it.  The 
sheets of ravioli were separated by wax paper with (flour) on them to stop them from 
sticking.  And the bread!  Us kids would eat the end off the bread by the time we got home! 
How I took all that for granted!!!  If I (knew) then what I know now, I would have eaten 
more! 

 
 

½ Cup sugar 
½ Cup powdered sugar 
½ Cup flour 
1/8 teaspoon salt 
8 oz almond paste 
2 egg whites (slightly beaten) 
3-4 oz pine nuts 
Baker’s Joy spray for pan 
 
Preheat oven 300°. 

1. Mix the sugars, flour, salt and set aside. 
2. Break up the almond paste (with fork) until soft and add the egg whites, beat on high speed 

until blended and fairly smooth. (I did not use beater, but rather used fork and added one egg at 
a time and mixed well.) 

3. Mix in flour mixture until blended. 
4. Spray cookie sheet with Baker’s Joy (for even baking and non-stick). 
5. Roll dough into balls, and roll in pine nuts, flatten on cookie sheet. 

 
I find the dough works better if cold, so I make half the batch and put the bowl in the refrigerator while 
baking.  I also roll a ball of dough, flatten on the pan and then add pine nuts on top. 
 
Bake at 300° for 15-20 minutes. 
 



No-Bake Cookies – Lisa Sarvis 

“These are my sister’s favorite.  Many years ago I decided to mix it up and used 
chunky peanut-butter instead of smooth, and my sister has NEVER let me 
forget that lapse in judgment.  She indignantly asked why I thought I could 
improve upon perfection?” 

4 c. sugar  1 c. smooth peanut butter 

6 T. cocoa  3 ½ - 4 ½ c. uncooked oatmeal 

1 c. milk  2 t. vanilla 

1 c. melted butter 

Mix sugar and cocoa in large saucepan. Add milk and melted butter. Bring to a boil stirring 
often. Once the mixture is boiling, reduce the heat a bit and stir constantly for three full 
minutes to prevent burning or boiling over. Remove from heat and add peanut butter; stir 
until melted. Add vanilla and stir then add the oatmeal a little at a time and mix until coated. 
When complete, mixture should be thick but not stiff. Pour into a 9X13 casserole dish and 
refrigerate. 



Oatmeal Lace Cookies – Virginia Garramone 
 

“This recipe was given to me by a dear friend over 15 years ago and continues 
to be a yearly favorite. Tip – Crumble these cookies on some vanilla ice cream 
for a special treat. 
 

 
Set Oven to 375 Degrees 
 
Mix: 
2 ½ Cup oatmeal 
2 ½ Cup Light Brown Sugar 
3 Tbl Flour 
1 tsp Salt 
 
Stir in 1 Cup Melted Butter or Margarine 
 
Add: 
1 Slightly Beaten Egg 
1 tsp Vanilla 
 
Blend Well. Arrange by ½ teaspoons full at least 2” apart on heavy cookie sheet 
(parchment paper helps keep cookies from sticking) 
 
Bake until lightly browned (about 7 minutes). Cool Slightly. As soon as firm enough, 
remove from cookie sheets.  
 
Yummy, Careful: addictive!  

 



Peanut Butter Kiss Cookies – Virginia Garramone 
 
 

“These have been a favorite of mine since childhood. I remember making these 
with my mother, and it’s very special to now share this Christmas tradition with my 
3-year-old son.” 

 
 
Ingredients  
1 cup white sugar 
1 cup brown sugar 
1 cup confectioners’ sugar 
3 cups peanut butter  
3 eggs 
Milk chocolate candy kisses, unwrapped (you can also use bite-size peanut butter cups for 
an extra boost of peanut butter!) 
 
Instructions  
Step 1 
Preheat oven to 350 degrees F. 
 
Step 2 
Combine sugars, peanut butter, and eggs. 
 
Step 3 
Shape into 1 inch balls and place on ungreased cookie sheet. NOTE: If dough is too sticky, 
refrigerate 1/2 hour or until easy to handle. 
 
Step 4 
Bake for 10 minutes. Remove cookies from oven. Press a chocolate kiss (or bite-sized 
peanut butter cup) into the center of each warm cookie. 

 



 

Pecan Crescent Cookies - Michelle Maher 

This recipe originated with my paternal grandmother, but I remember my mom 
making these cookies every Christmas, just one of many.  By the time Christmas rolled 
around, a tower of Christmas cookie tins stood in the corner of our dining room.  The 
tin that Mom always used for her pecan crescents was different, and to me, special.  
This tin was square not round like the others, and it did not boast a jolly Santa nor a 
quiet snow-covered village.  It was square and adorned with a pattern of brightly 
colored embossed roses - yellow, pink, red, and orange. I knew that inside that 
beautiful metal box rested layers of sweet, snowy crescent moons.  All of my mother’s 
cookies were tempting, but these melt-in-your mouth, shortbread treats were 
irresistible; however, we could not sneak one of these without leaving traces of the 
crime, a powdered sugar trail… 

1 cup butter 

1/4 tsp. salt 

1 cups chopped pecans 

1tsp. vanilla extract 

2 cups all-purpose flour 

½ cup confectioners’ sugar + more for rolling and dusting 

 

 Preheat oven to 325•  
 Cream butter, gradually adding powdered sugar and vanilla, until light and fluffy. 
 Mix in salt into flour. 
 Gradually add flour until mixed thoroughly. 
 Stir in pecans. 
 Chill for at least one hour. 
 Using a heaping tablespoon of dough, shape into a crescent. 
 Place on ungreased cookie sheet, and bake for ~20 mins. (lightly browned) 
 Let them cool slightly; then while still warm, gently roll in powdered sugar and let cool 

completely. 
 Put a piece of parchment or waxed paper in cookie tin and place on it a single layer 

of cookies; using a fine mesh strainer, dust with a generous coating of powdered sugar. 
Continue the layers in the same fashion. 
 

(Yield: 3 dozen) 



Pecan Sandies – Lynne Roux 

 

“(These Pecan Sandies) are an annual Christmas staple in our family and have been 
one of my favorites since childhood.” 

 

1 cup butter or margarine, softened 

1/3 cup granulated sugar 

2 teaspoons water 

2 teaspoons vanilla 

2 cups sifted all-purpose flour 

1 cup chopped pecans 

Confectioner’s sugar 

 

Cream butter/margarine and sugar; add 2 teaspoons water and vanilla, mix well.  Blend in 
flour and nuts, chill 4 hours. Shape in balls or fingers.  Bake on ungreased cookie sheet at 
325 degrees about 20 minutes.  Cool slightly, remove from pan and roll in confectioner’s 
sugar.  Make approximately 3 dozen. 

 
 



 

Pecan Tassies – Ellen Buening 

“This recipe was given to me by one of my After 
School Directors who enjoyed sharing all her 
favorite treats with children and staff.  For this 
recipe she also gave me a “mini-tart shaper” to go 
along with the recipe. Out of all the recipes she 
shared over many years, this one is my favorite! 
Enjoy…” 

 

Crust: 

1 stick room temp. butter 
3 oz room temp. cream cheese 
1 cup flour 

Filling: 

1 egg, well beaten 
¾ cup brown sugar, packed 
1 tablespoon soft butter 
2/3 cup finely chopped pecans 

Preheat oven 325, Blend butter and cream cheese until they are well mixed. Add flour and mix 
well. Form into a ball –wrap in wax paper and chill for about one hour. Divide into four equal parts 
and form each into a log.  Chill again. Cut each log into 6 equal parts and roll each into a little ball.  

Place the 24 balls into mini-muffin cups. Indent each ball. Spoon filling into cups and bake for 20 to 
25 minutes. Use a toothpick to pop tart from pan when cooled. 



Reta Ruth’s 7-Layer Cookies – Karen Verney 

 

“Although there are other layer cookie recipes, my husband believes the world 
deserves to have my mother’s.  In his opinion, none match this one.” 

 

½ Cup butter or margarine 
1 ½ Cups graham cracker crumbs 
1 1/3 Cups Angel flake coconut 
1 Cup Nestles’ Chocolate chips 
1 Cup chopped pecans 
1 Cup Butterscotch Chips 
1 can (14 oz.) sweetened condensed milk 
 
Preheat oven to 350°.  Place butter/margarine in 13x9 inch pan and place in oven to melt.  
Remove pan from oven; sprinkle crumbs over butter and press down with fork.  Sprinkle 
coconut over crumbs, then add layers of chocolate chips, butterscotch chips, and pecans.  
Drizzle surface with condensed milk.  Bake at 350° for 25 to 30 minutes.  Cool and cut.  
Makes 30 bars. 

 



Rum, Brandy, or Bourbon Balls  –  Patricia Guilfoyle 
 
 

“This is a favorite from my childhood and is super easy for anyone to make, no 
baking skills required! My father preferred rum, but you can use the liquor of your 
choice. Coated in powdered sugar, they also make a very pretty looking addition 
to a Christmas cookie platter. 

 
 
 

1 (12 oz.) boxes vanilla wafers, crushed fine 
3 tbsp. cocoa 
1 cup powdered sugar 
3 tbsp. Karo syrup 
1 cup walnuts, chopped 
3/8 cup rum, brandy or bourbon 
  
Mix all ingredients together well. Shape into balls and roll in additional powdered sugar. Store in 
tin can. Tip: Make these several days in advance of serving so the alcohol has time to mellow, or 
else the balls will be pretty strong-tasting. Makes 24-30 balls. 

 



I don’t bake so I asked my sister for her favorite holiday cookie recipe. 

Enjoy & Merry Christmas.  Barb De Mase 

Snowballs - Barb De Mase

½ cup powdered sugar 
¼ teaspoon salt 
1 cup butter or margarine, softened 
1 teaspoon vanilla extract 
2 ¼ cups all-purpose flour 
½ cup chopped pecans 
Additional powdered sugar 

In large bowl, combine ½ cup sugar, salt and butter; mix well.  Add 
vanilla.  Gradually stir in flour.  Work nuts into dough.  Cover and chill 
until firm. 

Preheat oven to 400 degrees.  Form dough into 1-inch balls.  Place 1 
inch apart on ungreased cookies sheets.  Bake 8 to 10 minutes or until 
set, but not brown.  Roll in additional sugar immediately.  Cool on wire 
racks.  Roll in sugar again.  Store in airtight container. 

Makes about 5 dozen cookies 



 

 

 

 

Most Holy Trinity, 

Thank you for the glorious gift 

That is the birth of our Lord, Jesus, 

And thank you, too, for the special grace 

In every Christmas Cookie! 

 

 

 

 

 

 

 

May the Holy Spirt inspire, and impart  

Joy in memories to touch each human heart; 

While enfolding love in dough we make 

For each Christmas Cookie that we bake. 

 

Merry Christmas! 
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