
ingredients directions

3 cups All Purpose or White
Wheat pastry flour    
¼ teaspoon baking soda    
¼ teaspoon salt  
2 sticks ( 1 cup ) unsalted butter
1 cup sugar
1 Egg
2 ¼ teaspoon vanilla
1 tablespoon milk      
2 to 3 drops lemon or almond
extract, optional     

Sift flour, baking powder and salt into a
medium bowl; set aside.
Cream butter and sugar in an electric
mixer until smooth and fluffy.  About 5-
7 minutes on speed 4-5.  Scraping sides
of bowl and paddle a couple of times.  
Beat in egg, vanilla, milk and if using,
lemon or almond extract.
Slowly mix in flour.
Divide dough in half.  Wrap in plastic
wrap; refrigerate for 1 hour.
Heat oven to 350 degrees.
Roll dough on a lightly floured surface
to ¼ inch thick.
Cut into desired shapes using a 2-5 inch
cookie cutter.
Bake on a sheet pan  lined with
parchment paper until firm in the center
and golden around the edges, 6-10
minutes.  
Cool on a wire rack before icing.

Holiday Cut
Out Cookies

PREPARATION TIME: 15 MINUTES // COOKING TIME: 6-10 MINUTES PER BATCH
CHILLING TIME: 1 HOUR  //  YIELD: ABOUT 1 DOZEN

A RECIPE BY SHERI SALIS



 Cream the butter in the bowl of an electric mixer on
speed 4 or 5.  
Add the sugar and beat until fluffy, scraping sides of
bowl and paddle a few times.  Beat for about 7-10
minutes until very smooth and sugar is well
incorporated. 
Add orange zest, orange juice and oil/extract, if using.  
Mix for about 1 minute.  
Add flour and salt, mix on 2 or 3 until just combined.
 Turn dough onto the surface and flatten into a 1 inch
disk.  
Wrap in plastic wrap and refrigerate for about 15 to 30
minutes, chilled but still pliable.
Preheat the oven to 350 degrees and line a large
baking sheet with parchment paper.
 Roll chilled dough on a lightly  floured surface until
about ⅓ inch thick.  If desired, you can roll in between
parchment or waxed paper.  
Cut out shapes with lightly floured cutters.
Transfer to a baking sheet and bake for 10-12 minutes,
or until edges are lightly browned.  Keep extra dough
in the refrigerator  until ready to bake.
 Make glaze, whisk together powdered sugar, milk and
extract together until smooth.
 Remove from the oven and transfer the cookies to a
cooling rack.  
Let completely cool before decorating them with the
glaze and sprinkles.

Shortbread
Cookies

Cookie Dough directions
½  cup unsalted
butter, softened for several hours on
counter    
⅓ cup cane sugar
Zest of 1 medium orange
1 Tablespoon fresh
orange juice
A few drops of orange oil or ¼ teaspoon
orange extract
1 ¼ cups all purpose flour of white
wheat pastry flour, more for rolling
¼ teaspoon sea salt  

PREPARATION TIME: 50 MINUTES // COOKING TIME: 10 MINUTES PER BATCH  
 YIELD: ABOUT 20 COOKIES DEPENDING ON COOKIE CUTTER SIZE

A RECIPE BY SHERI SALIS

Glaze
½ cup plus 1 tablespoon
powdered sugar
1 Tablespoon almond milk
½ teaspoon orange
extract or 2 drops of orange oil

Non pareils, sprinkles for decorating



ingredients directions

1 cup unsalted butter, softened
at room temperature
2 ¼ cups packed brown sugar
3 Eggs, room temperature
1 Tablespoon vanilla extract
3 cups all purpose or white
wheat pastry flour
½ teaspoon baking soda
½ teaspoon  salt
2 ½ cups rolled oats (old
fashioned) 
12 ounces chopped white
chocolate, or high quality chips
1 cup dried cranberries  

Preheat the oven to 350 degrees F.
Prepare baking sheets by using pan
spray or using parchment paper to line
pans.
 Spread oats on a baking sheet and
toast for 10 minutes, set aside to cool
 In the bowl of the mixer, beat butter
and brown sugar on medium speed
until light and fluffy, about 6-9 minutes.
Scrape sides of bowl and paddle once
or twice.
 Add eggs and vanilla extract and  beat
about  5 more minutes.
 In a separate bowl, combine flour,
baking soda, salt and toasted oats.

Continued on fourth page...

White Chocolate
Cranberry

Oatmeal Chewy
Cookies

PREPARATION TIME: 30 MINUTES // COOKING TIME: 15 MINUTES PER BATCH
TOTAL TIME: 45 MINUTES  //  YIELD: 24 COOKIES

A RECIPE BY SHERI SALIS



White Chocolate
Cranberry

Oatmeal Chewy
Cookies

CONTINUED FROM THIRD PAGE

directions continued

Slowly add to the mixing bowl with the sugar and egg mixture.  Mix on low
speed until dough just forms.
Add chopped white chocolate pieces and dried cranberries until just mixed.
Cover dough with plastic wrap and refrigerate for at least 1 hour or
overnight.
 Use a cookie scoop to portion out dough and form into balls. Make sure to
leave enough space between cookies. Use your fingers to lightly press and
flatten the tops.
 Baking times depend on the size of your cookies. Large size cookies will
take about 12-15 minutes (about 6 to a normal size baking sheet).  Average
size cookies will take about 9-13 minutes to bake (about 10 to a sheet) and
smaller cookies will take about 6-9 minutes to bake ( about 15 per sheet).
 Edges of cookies will be golden brown and the center will look a bit
UNDERCOOKED. 
 Remove from the oven and let cool on the baking sheet for about 10
minutes before moving them to a cooling rack.


