
Repeat with remaining dough.

3. PLace cookies 2 inches aPart

on an ungreased baking sheet^

Bake 8 minutes. Coo[ on a rack.

4. For gl.aze, whisk ingredienis;
spoon over cookies.

PERSERYII{G:140 cat, 1?g carbs,
1 q protein, 69 fat, 20mg chot'
90mg sodium, 1g fiber
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Paper Eskimo
red and lnrhite dot

baking cuPs
Fill with treats, cover
with ctear cetloPhane,
and tie with a ribbon.

l$8; Sur La Tabie storesl

1 112-ozlPackage semisweet
chocotate chiPs

Far toppinq:
2 egg whites
1 cup tight brown sugar

1. Preheat oven to 350oF.

2. ln a targe mixing bowt, with

an etectric mixer on high sPeeci.

beat butter untit creamY. Add

sugars and beat we[t' Beat in

egg yotks and vanitta extract.

3. in a separate bowl, sift together

flour, baking soda, baking Powder,
and satt. Add to creamed rnixture.

Dough witt be stiff-

4. Press dough flat onto a

o
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Miniature clear
Faint cans

Oiue a red or green Paint
swatch on side of can,

then write gift note, Fitt

vith goodies. 152.29 -$2.99 :

containerst0re.cor1.ll
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Gift maiters
Cover with seasonat

scrapbook PaPer
tavaitable at craft

sloresl or wraPPing
paper. l?9 cents each:
containerstore.corn I

rltrrTEBt

JCJ ANN KUR,TZ
Costsic,Calif.

JoArtrt:s*oryt"htmYnever-
md,in4 quut for the Perfect
cooklt tu sfw,re unth farni'W and

fnends wha d.roP bY, I u'Pdated,

an sld farnzW r eci'Pe ta in eurP o'

ratp ww of Wfauori,tefiaPms'
mryle. T1nese co ahias are eW,

fast, rwt to o fancy, tlnd so g oa d.

No sne cwtealist sne!"

fillAPLI PICAN

REFRIGEftATOR COOl(IES

IIAESADOUT{I
1 cup softened butter

% cup sugar
3 Tbsp real maple syrup tnot

pancake syruPl
1 targe egg Yotk

% tsp vanitta extract
% tsp maple extract
2 cups ftour

1% cups choPPed Pecans

1. Beat butter for 3 minutes
or until creamy. Beat in sugar
graduatty. Add syruP;egg Yolk,
and extracts; beat we[[' Stir in

ftour and Pecans'
2. Divide dough in half and shaPe

into togs 2 inches in diameter.

Wrap in pLastic wraP or Parch-
ment and refrigerate until firm'
3. Preheat oven t0 350oF-

4. Cut logs into %-inch-thick
rounds; arrange on greased

cookie sheets. Bake for 1 8 to 20

minutes or untiI gotden brown.

PER SERV|I{G: 1 10 cat, 99 c:
lg protein, Sg fat, 1Smg cl
40mg sodium, 19 fiber

ptr;eni.d

PINFIOT
Three pretty ways to package your sweets

YYnrrl
LiNDAFRISINA

Encinxtss,Cahf'

I'irld.&b sto"A : "These a,re a

tr eastr e d h' e at tn mU faniW
goi,ng baek to th,e 793os, when

mnS gr andrn othcr w suld b akc

them for m4S father. Nout in hts

8as,he still eogerW owa** a

fresh. b akh. Shared m emn ries

of these help hew our J'onuiW

eonnb cte d, e'.) stt, thawh w e naw

Lwe tho'u,sands of m:Lles aPart.

Eu eryl one I b ake them far is
sp e ei,at, but P wtianWlY mg

d,ad,. I haae a b atch in the mar,L

tahtmrightnaw!"

i C}lOCOLATT CHIP

i l{ALItltlAY SOOKITS

ilAreA'{
Fmbars:
1 cuP softened butter
% cr.rP granutated sugar
% cuP tight brown sugar
2 egg Yotks [stighttY

beaten with 1 tbsP waterl
1 tsp vanitta extract
2 cuPs sifted ftour

l Vo tsP baking soda

i 1 tsP baking Powder
: % tsP saLt
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greased'l 0-bY- 1 4-inch baking

sheet, cover with chocotate

chips, and bake for 10 minutes.

5. Reduce oven heat to 325"F.

Make meringue toPPing: Beat

egg whites untit very stiff ; add

brown sugar and beat wett.

6. Spread meringue acr9ss toP

of dough fdon't sPread atl. the
way to edgesl.
?. Return to oven for 1 2 to 1 5

minutes or untii medngue is very

Light brown and dough is set'

8. Let coot; cut into bars.

PER SERYIIG: 260 cat, 349 carbs,
29 protein, 129 fat,40mg chot,
130m9 sodium, 29 fiber
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