Christmas Cookies
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Ingredients

½ cup unsalted butter 

½  cup sugar 

1 large egg yolk 

1 teaspoon vanilla extract 

1 ½  cups flour 

1/8th  teaspoon salt 
Cooking Instructions

Makes about 25
· Heat oven to 350 degrees F. In large bowl beat butter with an electric mixer on medium until smooth. Add sugar. Beat until combined, scraping side of bowl occasionally. Beat in egg yolk until combined. Add vanilla. Beat until combined. 
· Add flour and salt. Beat until combined, scraping down side of bowl occasionally. 
· Between two sheets of waxed paper or plastic wrap with a rolling pin roll the dough to ¼-inch thickness. Cut out shapes. Reroll and use scraps until all dough is used. 
· Bake 15 to 20 minutes, depending on the size of the cookies, or until lightly browned. 
· Remove from oven and cool on cookie sheet 5 minutes. Remove to cooling rack to cool completely. Decorate as desired. 
Make-Ahead

These cookies can be made through step 3, wrapped well, and refrigerated up to 1 week. 
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What you'll need:
· Paper lunch sack 
· Acrylic paint in white, green and red 
· Foam stamps: star and circle
· Paint brush 
· White craft glue 
· Silver glitter 
· Green glitter glue 
· 6-8” ribbon 
· Cookies 
How to make it:
· Open the lunch bag to make sure that none of the sides or ends are stuck together before you start. Close it back up. 
· Fold bottom of bag against itself so that it lies flat and is not folded upwards. 
· Use a hole punch or wooden skewer to make a small hole in the top center of the bag. (Later you will tie the bag shut with a ribbon.) 
· Paint the circle foam stamp with red paint. Stamp onto the bag. Fill in any gaps with the paint brush. Allow to dry. 
· Paint the star stamp with white paint and stamp onto bag, overlapping the circle and running off the right edge of the bag. Fill in gaps with paint brush. Let dry. 
· Paint the star stamp with green paint and stamp onto bag, overlapping the circle and running off the left end of the bag. 
· Decorate the “cookies” with sprinkles by dipping the handle end of a paint brush into paint and dotting onto the circle and stars. 
· Use white craft glue to write the word “cookies” at the top of the bag.
· Sprinkle completely with silver glitter and let dry. Tap off excess glitter. 
· Water down a little bit of craft glue and use a paint brush to paint the glue mixture onto the undecorated spaces on the bag. 
· Lightly sprinkle glitter onto the areas you painted with glue and tap off excess. 
· Use green glitter glue to write the words “For: ______” at the bottom of the bag. Let dry completely. 
· When bag is completely dry, fill with cookies and thread a piece of ribbon through the top hole. Tie in a bow. 
Tip: Wrap your cookies in wax paper or plastic bags so you don’t get any grease spots on the bag. 
Christmas Mince Pies & Fruit Mince:
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1 egg 
½ cup caster sugar
200g butter 
2 cups plain flour, sifted
400g pot prepared fruit mince or make your own (see recipe below)
1 Granny Smith apple, peeled and grated 
Icing sugar, to dust
1. 
In a bowl, lightly beat egg, sugar and butter together. Stir in flour to form a dough. Turn dough out on a lightly floured work surface and knead lightly until smooth. Wrap dough in plastic wrap and chill for 30 minutes.
2. 
In another bowl, combine fruit mince and grated apple. Heat oven to 180°C. On lightly floured surface, roll pastry out to 3mm thick. Use an 8cm round cutter to cut out 18 circles.

3. 
Fit the circles into the base of 18 standard muffin tins. Prick the bases with the tip of a skewer. Spoon fruit mince into the pastry bases.

4. 
Cut 6cm circles from remaining pastry (re-roll scraps, if necessary) and use these to form lids to the pies. Cut out small star patterns before fitting lids, if desired. Bake for 20 minutes or until pastry is golden brown. Dust with icing sugar to serve.
Fruit Mince:
This recipe makes 3½ cups fruit mince.
Ingredients
· 1½ (275 gram) cups finely chopped raisins

· 1 cup (150 gram) chopped sultanas

· ¼ cup finely chopped dried apricots

· 2 tablespoons finely chopped glace cherries

· 2 tablespoons chopped almonds

· ½ cup mixed glazed peel

· 1/3 cup currants

· 1 apple, peeled and coarsely grated

· 1 teaspoon grated lemon rind

· 1 teaspoon grated orange rind

· 1 tablespoon lemon juice

· 1 cup soft brown sugar

· 1 teaspoon mixed spice

· ¼ teaspoon ground nutmeg

· ¼ cup brandy

· 60 gram melted butter

Method
1. Combine all the ingredients in a large mixing bowl and mix well with a wooden spoon.

2. Spoon fruit mince mixture into airtight containers or sterilised jars and seal well.
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Pavlova
(from New Zealand [image: image8.png]


)

Ingredients: 
	· 4 egg whites

· 225 g sugar

· teaspoon of vinegar

· teaspoon of vanilla

· dessertspoon of cornflour

· tablespoon of cold water

· pinch of salt
	


Method:

Beat egg whites and pinch of salt together until stiff. Add half the sugar slowly while beating, then the other half likewise. Then add the rest of the ingredients one by one, beating as you go.

Draw a circle around a small dinner plate on baking paper and place on oven tray. Place the mixture in the circle, making the edges slightly higher than the middle.

Cook at 120°C / 250°F / Gas Mark 1/2 for one hour and then 100°C / 225°F / Gas Mark 1/4 for 1 hour. When cold, fill the middle with whipped cream and put fruit on top.

Serves 6.

Lekker Pudding
(from South Africa [image: image2.png]


)

Ingredients:

	· 235ml Milk

· 1 1/2 dessertspoons Apricot Jam

· 125g Flour 

· 1 teaspoon Baking Powder

· 200g Sugar

· 1 teaspoon Baking/Bicarbonate of Soda

· 1 Egg

	


Method:

Beat the egg and sugar together. Mix all ingredients except the milk and baking/bicarbonate of soda. Mix the milk and baking/bicarbonate of soda together and add to the mixture.

Bake in dish 40 min at 180°C / 350°F / Gas Mark 4 or Microwave on high for 6 minutes. Pour the syrup over the pudding.
Syrup

	· Metric:

· 200g Sugar

· 1/2 cup boiling water

· 120ml cup Milk

· 115g Butter

· A couple of drops of vanilla essence or a vanilla pod
	


Method:

Bring all the ingredients to the boil and pour over the pudding when hot from oven. (Don't leave the vanilla pod in!!!) You can also serve it with custard or ice cream!
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 Shortbread
(From Scotland [image: image3.png]


)

Ingredients:
· 225g plain flour 
· 100g rice flour or ground rice
· 100g caster sugar
· Pinch of salt
· 225g unsalted butter
	· 
	

	
	


Method:

Sift the two flours (or flour and rice), sugar and salt, into a mixing bowl. Soften the butter slightly, cut it up and rub it into the dry ingredients with your fingers. When it starts to bind, gather it together with one hand into a ball. Knead it on a lightly floured board until it is a soft, smooth and pliable dough.

Place a 20 cm / 8 inch flan ring on a greased baking tray and put in the dough. Press it out evenly with your knuckles to fit the ring. With the back of a knife, mark it into 6 or 8 triangles. Prick right through to the baking sheet with a fork in a neat pattern. Chill for at least 1 hour before baking to firm it up.

Bake in the centre of a preheated cool oven at 150°C / 300°F / Gas Mark 2 for 45 minutes to 1 hour or until it is a pale biscuit colour but still soft. Remove from the oven and leave to cool and shrink before removing the ring, then dust lightly with caster sugar. When cold store in an airtight tin.
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