












Recipe Title:

From the kitchen of:

Cookie Yield:

Ingredients:

Recipe Instructions:

What makes this recipe fun or special (a memory or a fun 
ingredient, etc):

FLOUR BOXRecipeSwap
Best Biscoff Cookies EVER! (New York Style Biscoff Cookie)

Karen Bochat

12

125g Biscoff Cookie Butter
190g COLD unsalted butter
135g EACH granulated sugar and lt brown sugar
420g AP flour and 100g crushed Biscoff cookie crumbs
100g EACH - white chocolate chips and salted caramel chocolate chips
2 eggs
2 1/2 tsp baking powder & 1/2 tsp baking soda
1 tsp salt

*NOTE* These cookies take a couple of days to make, so plan ahead and use a scale!
First, drop 12 tsp size rounds of Biscoff spread into a container. Cover and put in freezer for about an hour. While those are chilling, in a stand

mixer, add COLD butter, both sugars and whip for a couple of minutes until nuggets form. Add both chocolate chips and mix for a minute or so. 

In a separate bowl, sift flour, salt, baking powder, baking soda and Biscoff crumbs. Add flour mixture to butter mixture and mix on low until a 

sandy consistency forms.  In another bowl, gently beat eggs and add to mixture. Mix on low until combined and a dough begins

to form.  The dough won't be a wet dough, but will hold together when squeezed in your hand. Measure and roll dough into 110-120 gram balls

Before putting balls into a container use your thumb to put an indent in the center of the ball and add a frozon Biscoff cookie butter ball.  Wrap

& roll into ball. Freeze cookie balls overnight. Preheat oven and cookie sheet to 400 and bake 16-18 min until golden brown on bottom.ENJOY! 

These are my families favorite (non holiday) cookie.  They definitely are a labor of love.



Advent Cookies 

From the Kitchen of Samantha Saporito 

The Cookie Yield depends on how thick your cookies are and what kind of cookie cutter you 
use.  I made 45 cookies. 

To make my Advent Cookies, I used the Baker's Corner Great for Cutcuts Sugar Cookies Cookie 
Mix makes 3 dozen cookies (net wt 17.5 oz).  The ingredients are 1 mix, 8 tablespoons of 
butter, 1 large egg, and 1 tablespoon of water. 

Instructions: 
Preheat the oven to 375 degrees F (or 350 degrees F for a dark or nonstick cookie sheet. 

Put parchment paper on cookie sheets. 

Stir the cookie mix, softened butter, egg, and water in a bowl. 

Put the cookies 2 inches apart on the cookie sheet. 

I used a circle cookie cutter to make the cookies. 

Some of the cookies had purple and pink m&m's in a square to look like the four candles on an 
Advent wreath.  I did purple, purple, pink, and purple.  One m&m for each of the four weeks 
of Advent.  Other cookies had a purple sprinkle mix while other cookies had pink crystals. 

Other cookies I left plain so I could put purple and pink royal icing on them the next day. 

Bake until edges of the cookies are light golden brown.  For me, the baking time was between 
7:15 minutes and 8:30 minutes. 

Let the cookies cool on the cookie sheet for 2 minutes. 

Transfer the cookies to a cooling rack. 

Make purple royal icing and pink royal icing on the next day.  Put royal icing in piping bags.  
Put royal icing on the cookies. 

What makes this recipe fun or special (a memory or a fun ingredient, etc): 
I made these cookies for the Columbiette's Cookie Walk.  I knew I wanted to make cookies, 
but I did not have a theme.  I did not start out planning to make purple and pink cookies, but 
as I was looking around the kitchen for ideas my eyes landed on the Advent candles (purple - 
First Sunday of Advent, purple - Second Sunday of Advent, pink - Third Sunday of Advent, and 
purple - Fourth Sunday of Advent). 















Recipe Title:

From the kitchen of:

Cookie Yield:

Ingredients:

Recipe Instructions:

What makes this recipe fun or special (a memory or a fun 
ingredient, etc):

FLOUR BOXRecipeSwap
Cowboy Cookies

Kelly Lawhon-Hammond

12

2 cups of AP flour.                                               2  large eggs

2 cups of old fashioned oats.                               1 tsp of vanilla

1 tsp baking soda                                                 1 1/2 cup of chocolate chips

1/2  tsp of baking powder                                     1/2 cup of chopped walnuts

1/2  tsp of salt                                                        1/2 cup of chopped pecans

1 cup of unsalted butter, room temp                      3/4 cup of dried cherries

3/4 cup of sugar

 3/4 cup plus’s 2 TBSP of brown sugar

Whisk the first 5 ingredients together in a medium bowl to blend. Beat butter and both sugars until light and fluffy,

3-4 minutes. Add eggs one at a time blending well after each one, add vanilla and mix just to combine.

Add dry ingredients and mix until blended. Stir in chocolate chips, nuts and dried cherries. Cover

and chill for 1 hour. Pre heat oven to 350 degrees. Using 2 cookie sheets, measure out cookie

dough with a 1/4 cup measuring cup, roll into a ball then flatten with the palm of your hand.

Place cookie sheets on the 2 center racks and bake for 10 minutes, rotate cookie sheets and

bake an additional 4 minutes. Let cookies sit on cookie sheet for 5 minutes before removing.

& roll into ball. Freeze cookie balls overnight. Preheat oven and cookie sheet to 400 and bake 16-18 min until golden brown on bottom.ENJOY!

These are my families favorite (non holiday) cookie. They definitely are a labor of love.
This is the most requested cookie from everyone I know. It’s should be it’s own food group, just

like bacon!







Chocolate Brownie Cutout Cookies 
From the Kitchen of Mary Fontenot 

       
     Yield 25-30 cookies 
  
     2 1/2 cups all purpose flour, plus extra for rolling (300 grams 
     2/3 cup unsweetened cocoa powder (65 grams 
     1/2 teaspoon baking powder (2.5 grams) 
      2 sticks unsalted butter, softened to room temperature 
            (1cup or 227 grams) 
      1 1/2 cups granulated sugar (300 grams) 
      1/2 teaspoon salt (2.85 grams) 

1     tsp espresso powder  
2     large eggs 

      1 teaspoon vanilla extract (4.2 grams) 
  
  INSTRUCTIONS 

1.     In a medium bowl, whisk together the flour, cocoa powder, and baking powder. Set 
aside. 

2.     In a stand mixer fitted with a paddle attachment, beat the butter, sugar, and salt until 
light and fluffy. Add the eggs one at a time, mixing until each one is fully 
incorporated. Add the vanilla. Gradually add the dry ingredients to the creamed 
mixture. Mix until a dough forms, but don’t overmix. 

3.     Transfer the dough to a lightly floured surface. Press gently into a flat disc shape. 
Cover the disc in plastic wrap, and chill in the refrigerator for about 30 minutes. 

4.     When ready to roll and cut, preheat the oven to 350°F. Take out the chilled dough 
from the refrigerator. 

5.     Dust a clean countertop or table with flour. Remove the dough from the plastic wrap 
and place on the prepared surface. Roll it from 1/8-inch thickness to 1/4-inch 
thickness. Cut into your desired shapes. Transfer the cookies to sheet pans lined with 
parchment paper or a silicone mat, being sure to leave about 1/2 inch between each 
cookie. 

6.     Bake for 6 to 8 minutes, depending on the thickness. The edges will be slightly firm, 
and the center slightly soft and puffed. Remove from the oven. Let the cookies cool 
for about 5 minutes of the baking sheet before carefully transferring to a cooling rack 
to cool completely. Decorate and serve!  

  
Some of the first Christmas cookies I made with my granddaughter were brownies cut into 
Christmas tree shapes and decorated. This cookie recipe reminded me of the fun we had back 
when she was little (she’s 15 now and not so interested in baking with her granny). I added 
the espresso powder to give these cookies a little kick. 



Date Nut Cookies  from Judy Regi 
Filling: 
1/2 cup chopped dates 
1/2 cup water 
1/4 cup sugar 
Cook until thickened 
Cool and add 1/4 cup chopped nuts 

Cookie dough 
1/2 cup butter 
1/2 cup brown sugar 
1/2 cup sugar 
1egg 
1/2 tsp baking soda 
2 cups flour 

Mix dough then roll out into a rectangle.  
Spread with filling  
Roll up like jelly roll and chill.  
Slice and bake 350 degrees for approx 10 min or golden brown.  

They are a bit sticky. Use parchment paper for easy clean up.  

























https://digital-camscanner.onelink.me/P3GL/g26ffx3k








Page 1 of 5 
 

Cinnamon Roll Rolled Cookie Recipe 

 
Yield: 3 dozen cookies, approximately (3” rolled at 1/4” thickness) 

Ingredients: 

 1 cup (2 sticks) (219 grams) SALTED butter, COLD (sliced), 
divided (you will mix 1 bar (8 tablespoons) plus 6 tablespoons 
with the sugar. In other words, from the 2 bars of salted butter, 
reserve 2 tablespoons and put aside 

 ½ cup (118 grams) granulated sugar 
 ½ cup (125 grams) light brown sugar, packed 
 ¼ cup (45 grams) Coombs Family Farms Organic Pure Maple Sugar (Amazon) 
 1 teaspoon of cinnamon 
 1 teaspoon of pure vanilla extract 
 2 teaspoon of butter-vanilla extract (Lorann) 
 1 tablespoon of Cinnamon Roll Frosting Flavored Powder 

(www.firehousepantrystore.com)  
 2 tablespoons of Cream Cheese Powder (www.firehousepantrystore.com) 
 ½ teaspoon salt 
 1 large egg, COLD 
 2 ¾ cups (440 grams) all-purpose flour  

 
Instructions: 
 

1. Melt 2 tablespoons of butter. Add the maple sugar and cinnamon. Set aside. 
2. Using your paddle attachment, beat your butter for a minute or so. You are not 

creaming it – just breaking it up a bit. 
3. Add the granulated sugar and brown sugar, salt, cinnamon roll powder, and cream 

cheese powder to your butter. Mix until fully incorporated. Again, you are not 
creaming the butter and sugar mixture. You are only mixing it until you no longer 
see large clumps of butter. Small chunks are okay. 

4. Add the extracts and egg. Mix until incorporated.  
5. Add flour. Mix until the dough separates from the mixing bowl.  
6. Grab your dough, place on top of parchment paper, lay another sheet of 

parchment on top, and roll into a ¼” thick rectangle (like if you were going to roll 
dough to cut shapes). The dough needs to be even and flat (very important). 

7. With a pastry brush, brush your rolled dough with the cool melted butter, maple 
sugar, cinnamon mixture. Please keep it thin and even. The same process as 
making real cinnamon rolls from scratch. 
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8. Once you have “painted” your dough, with the help of the bottom parchment 
paper, start rolling your dough from the short side. Keep tightening the roll as you 
go. You need it nice and tight. (like when they make sushi). 

9. By now you should have a nicely rolled tight log. See below Exhibit “A”. 
10. Place your “log” in the fridge inside a freezer bag for minimum an hour (best 

overnight). 
11. When you are ready to roll your dough to cut your shapes, cut “slices” from your 

log and lay the circles touching each other. Cut them a bit thicker than what you 
normally roll your dough so there are no gaps after rolling the dough. See below 
Exhibit “B”. The circles can overlap each other to avoid the little gaps between the 
circles or fill in with little pieces of dough. See below Exhibit “C”. 

12. Roll your dough between parchment paper. I tested this recipe rolling my cookies 
¼” thickness. You can flip your dough to see if the other side is prettier. LOL 
See below Exhibit “D”. 

13. Dip your cutters in flour prior cutting.  
14. Cut desired shapes. 
15. Bake on parchment-lined baking sheet at 320 degrees for 13 minutes – rotating 

the pan after 7 minutes. 
Remember when I told you to brush your cookies lightly with the 
butter/sugar/cinnamon mixture? You will now why now – if its not lightly done, 
you could have a bit of sugar oozing from your cookies. It’s not much – like a drop 
here or there. That is why it’s very important to keep it even and light. Rolling the 
“log” very tight avoids this issue.  The cookies are baked that low since sugar starts 
melting at 320 degrees. If you follow my instructions, you will have this beauty - 
see below Exhibit “E”. 

16. Let the cookies cool on the tray, on the parchment. Use a spatula to transfer to 
your cooling racks and let to cool completely. 

17. Once cooled, lay your cookies on sheets of paper towels so they can absorb some 
of the butter oil and avoid the dreadful butter bleed.  

 

NOTES: 

 I do not sift the sugars nor the flour. The way I “measure” my flour is by scooping it out 
to bag with the measuring cup called for in the recipe. I shake it side to side to level it. 

 The butter and eggs need to be cold. 
 The reason I cut up or slice the butter is just to avoid straining the mixer.  
 This recipe was created using a KitchenAid mixer with the paddle attachment. 
 I roll my dough between sheets of parchment paper (one on the top of the dough and 

one under the dough). If you roll your dough on a floured surface, inadvertently you are 
adding additional flour to the dough, which will affect the finished product. 
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 I bake my cookies in the same sheet of parchment used to roll the dough. I use new sheets 
for every tray of cookies. I do this to avoid moving around the cookies and avoiding 
distorted shapes. 

 The all purpose flour and butter used for this recipe were Walmart brand. 
 You do not need to chill the dough before cutting, after rolling, or before baking. Should 

you want to, its up to you (personal preference).  
 The amount of cookies your recipe will yield depends on the size of your cutters and how 

thick you roll your dough. I didn’t test any other thickness – just ¼”. 
 Please, please, please – if you make substitutions and don’t like your end product, I will 

appreciate if you don’t state that the recipe wasn’t “good”. I promise you the recipe is 
amazing if baked with the ingredients listed and using the method indicated above. Thank 
you! 

 Please feel free to reach out to me if you have any questions: Sol I. Cruz 
(solcruz55@gmail.com) or via Facebook or Messenger. 

 One last thing, I will truly appreciate if you don’t share this recipe. This is my hard work. 
It took a few batches to achieve this recipe. Hugs.  

Exhibit “A” 

 

 

 

Exhibit “B” 
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Exhibit “C” 

 

 

 

Exhibit “D” 
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Exhibit “E” 

 

 

 

 










