Twisted Snickerdoodles
1 cup margarine

1 ½ cups sugar

2 eggs

2 tsp. cream of tartar

1 tsp. baking soda

¼ tsp. salt

2 ¾ cups flour

½ cup chopped almonds

½ cup chocolate chips

2 tsp. cinnamon

2 tsp. sugar

Preheat oven to 400°F.  Mix margarine, sugar and eggs.  Add cream of tartar, baking soda and salt.  Stir in flour.  Add almonds and chocolate chips.  Combine cinnamon and sugar.  Shape 1 tsp. of dough into a ball and roll in cinnamon and sugar mixture.  .  Place 2 inches apart on greased cookie pan.  Bake 8 – 10 minutes.  Cookies will puff up at first then flatten out during the baking process.  

Yield:  2 dozen cookies.
Jen’s Holiday Delight Cookies

2 cups unbleached white flour

1 ¼ cups quick cooking oats

1 tsp. baking soda

¾ tsp. salt

1 cup butter

2/3 cup packed light brown sugar

2/3 cup Splenda

2 eggs

2 tsp. vanilla

1 ½ cups dried cranberries

½ cup chopped walnuts

½ cup chopped pecans

1 ½ cups white chocolate chips

Preheat oven to 350°F.  Grease a cookie sheet or line with parchment paper.  In a medium bowl, combine the flour, oats, baking soda, and salt.  Set aside.  In a large bowl, cream the butter and sugars until fluffy, about one minute.  Add the eggs and vanilla and beat another minute or two to mix well.  Add half the flour mixture to the butter mixture, mix by hand, then add the rest of the flour just until combined.  Add the cranberries, nuts and white chocolate chips and fold into the batter.  Drop by tablespoons on to prepared cookie sheet and bake 8 – 10 minutes.  The edges will be lightly browned.  Cool on cookie sheet two minutes before removing to a rack to cool the rest of the way.  
Yield:  3 dozen cookies

Cherry Chip Meringue Cookies

3 egg whites, room temperature

¼ tsp. salt

¼ tsp. cream of tartar

¾ cup sugar

½ cup mini chocolate chips

12 – 18 Maraschino cherries, dried

Preheat oven to 200°F.  In a bowl combine egg whites, salt and cream of tartar.  Beat until frothy.  Add sugar slowly.  Keep beating until stiff peaks form.  Gently fold in mini chips.  Place parchment paper on cookie sheets.  Bury dried cherries in meringue mixture.  Bake at 200°F for 1 hour. 
Yield 12 – 16 cookies.
Pumpkin Rum Pecan Caramel Cookies

2 ½ cups all purpose flour

1 tsp. baking powder

1 tsp. baking soda

2 tsp. ground cinnamon

½ tsp.ground nutmeg

½ tsp. ground cloves

½ tsp. salt

½ cup butter, softened

1 ½ cups white sugar

1 cup canned pumpkin puree

1 egg

1 tsp. rum extract

Pecan Rum Caramel Glaze

6 Tbs. butter

½ cup brown sugar

1 tsp. rum extract

¼ cup heavy cream

¼ cup chopped pecans
Preheat oven to 350°F.  In small bowl combine flour, baking powder, baking soda, cinnamon, nutmeg, cloves and salt, set aside.  In a medium bowl, cream together the ½ cup butter and white sugar.  Add pumpkin, egg and 1 tsp. rum extract to butter mixture and beat until creamy.  Mix in dry ingredients until smooth.  Cover cookie sheet with parchment paper.  Drop cookie dough by tablespoon full 2 inches apart on cookie sheet.  Bake for 15 – 20 minutes in the preheated oven.  With small spoon or melon ball scoop make a small indent in each cookie for caramel.  Cool cookies.  
Glaze: In medium sauce pan, melt butter.  Add brown sugar and bring to a boil.  Add rum extract and continue to cook for 10 minutes.  Remove from heat and stir in cream.  Stir in chopped pecans.  Allow to cool.  Spoon ½ tsp. of the rum Pecan Caramel sauce on top of each cookie and allow to set.  
Yield 3 dozen cookies.
Chocolate Hazelnut Toffee Cookies
1 cup unsalted butter, softened
¾ cup firmly packed brown sugar

½ cup sugar

2 large eggs

1 Tbs. pure vanilla extract

1 ½ tsp. baking powder

½ tsp. baking soda

½ tsp. salt

2 3/4 cups all purpose flour

6 full size Heath Bars, chopped

2 - 12 oz. bars semisweet chocolate, chopped

1 cup toasted hazelnuts

2 oz. semisweet chocolate for decorating, if desired
Beat butter with an electric mixer until creamy.  Add the 2 sugars and beat well.  Add eggs, vanilla and beat well.  Add the dry ingredients, baking powder, baking soda, salt and flour and beat until blended.  Stir in the Heath bars, semisweet chocolate and the nuts.  Drop dough by tablespoons onto an ungreased cookie sheet, 1 ½ inches apart.  Bake at 350°F for 10 minutes until lightly browned, do not overcook.  Cool slightly and remove from baking sheet onto wire rack.  If desired, melt the remaining 2 oz. of semisweet chocolate and seal in a Ziploc bag.  Cut a small hole in the corner of the bag and pipe the chocolate in lines across the cookies.  Let dry completely.
  Yield:  4 dozen cookies. 
Elegant Pumpkin Bars

4 eggs

2 cups sugar

2 cups pumpkin puree

1 cup oil

½ tsp. ground cloves

1 tsp. ground nutmeg

1 tsp. ground cinnamon

1 tsp. baking soda

2 tsp. baking powder

2 cups flour

½ cup dried cranberries

Preheat oven to 350°F.  Grease 9 x 13 inch pan.  In a large bowl combine all bar ingredients except cranberries.  Beat at low speed until moistened.  Beat 2 minutes at medium speed.  Stir in cranberries.  Bake for 25 – 30 minutes or until toothpick inserted in center comes out clean.  Cool completely.  
Yield:  24 bars.
Frosting

1/3 cup margarine or butter

1 – 3 oz. pkg. cream cheese

1 tsp. vanilla

½ cup melted white chocolate baking chips

4 cups powdered sugar

Grated nutmeg for garnishing
In a medium bowl, combine all frosting ingredients and beat until smooth.  Spread frosting over cooled bars.  Sprinkle with nutmeg.  Cut into bars.  Store in refrigerator.  

