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o Possible allergens in this recipe include butter,
egg, flour, oats, chocolate chips. See Glossary for
substitutions.

Chocolate Chip
Oatmeal Cookies

Annie Fox, Tarpon Springs, FL
Brooker Creek Explorers 4-H Club

Prep: 15 minutes
Bake: 10 minutes

“Cookies are a fun part of our family! Our club has hosted a Creative Contest each
January, which has allowed our son and daughters to learn the art of cookie baking. In
October, we also make cookies for local law enforcement officers and K-9s as a way of
saying “Thank you for your service!” We made these cookies for our recent county 4-H
awards banquet.”

Ingredients

| atick off butten, aaftened) Itap vanill,

gy Vetap babing sada,
lmpz}&wu lwp%mﬁrwﬂbnqw%&&afw
V2 cup auga | cups chacelate chips,
'/zpa&eﬂ:@mmwwam

Directions

Preheat oven to 375°.

Mix butter in electric mixer on medium for 30 seconds.

Add egg, flour, sugar, brown sugar, vanilla, and baking soda.

Beat on medium speed for 2 minutes. Scrape down as needed.

Add oats and chocolate chips and mix until blended.

Place by tablespoons on cookie sheets lined with parchment paper, leaving
about 2 inches between cookies.

7. Bake cookies for 8 to 10 minutes or until lightly browned.

SR IENENIN e

For more at-home activities and recipes, visit 4-H.org/4HatHome
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Possible alle gens | this rec pe clude arga e
ag 3 IPSs, nuts. S \Y
e S our, C ee Glossar or substitutions

Mallory’s Magnifi
: gnificen
Chip Cookies ‘

Mallory Hall, J
. Johnson C . _
Royal Clover’s 4-H ClubOunty Missouri 4-H

Prep: 15 minutes

:——— Bake: 10 minutes
Ingredients
—_— o 7 cup margarine &o,ftewo/
o 7 cup Shortening
o 7 72 04 ;//oam/a ted supar
— o 7 1 oup /aoéac/ brown Sugar
° / /@ /0«/‘
o — 025& amfx@oa
— o 7 te/o @a/t
. 4 oups ¢ //M /&/téw chocolate, white chocolate
o wtterseote
~— d 2 cup nuls, /{f dosired /mwéw/, peocar, a/a//md
:.——'- Directions

1. Preheat oven to 375°
2. Inlarge mMixing bow!, beat softened margarine and
:—— shortening with granu\ated and brown sugars on medium

speed until fluffy, scraping side of bowl occasionally.
2 Real in eggs until smooth. i

:—-— 4. Stir in flour, baking soda and salt until blended i
(dough will be Stiff).

5. Stirin chips and nuts. v

D me— 6. Put mixture in refrigerator overnight (my preferred way
put not necessary)-
7. Onto ungreased cookie sheet, drop dough by rounded

b\espoonfu\s 2 inches apart. v

— 8. Bake for 10 minutes of until light brown (center will

be soft).
= 9. Cool minute; remove from cookie sheet to cooling rack.
— 10. Cool completely. b

1. Store covered in airtight container. “

For more at-h
-home iviti
activities and recipes, visit 4-H.org/4H
atHome
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The Best Chewy
Chocolate Chip Cookies

Sarah Camp - Lawrence County, Tennessee

o Possible allergens in this recipe include butter,
egg, flour, chocolate chunks. See Glossary for
substitutions.

Bake: 15 minutes

Ingredients

Ve cups qranubated augon
’/4wp€wmw;gm,pa&e&

I tap aabl

Vo cupy unaalted Gutten, mofted

legy

Itap vaniblos extrach

| Ya cup allpunpese flouwn

'/Z'('A.P/WMJ&I

4 op, mill v semirausedt; chacelate chunbas

4 op dank chacelote chunk, ev yeun preference

Directions

1. Preheat oven to 350°. Line a baking sheet with parchment paper.

2. In a large bowl, whisk together the sugars, salt, and melted butter until a paste forms with no lumps.

3. Whisk in egg and vanilla, beating until light ribbons fall off the whisk and remain for a short while
before falling back into the mixture.

4. Sift in the flour and the baking powder, then fold the mixture with a spatula. (Be careful to not overmix,
which would cause the gluten in the flour to toughen resulting in caliber cookies.)

5. Fold in the chocolate chunks and refrigerate for at least 30 minutes. If you leave in the fridge longer,
the Flavor becomes more intense.

6. Scoop the dough with an ice cream scoop onto a parchment paper-lined baking sheet leaving at least
four inches in between the cookies and two inches from the side of the pan.

7. Bake for 12-15 minutes or until the edges have barely started to brown.

8. Cool completely before serving.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include eggs,
peanut butter, butter, flour, chocolate chips.
See Glossary for substitutions.

Peanut-Butter
Chocolate Chip Cookies

Olivia Miller
Indiana Penn Townships, 4-H Club

Bake Time: 12 minutes

Ingredients *NOTE:

, Substitute another
® 7 0{90 Wé/t& J’afd/‘ nut butter such as
® 7 / Nutella provided you

0“/0 /‘0‘{//( ‘%a/‘ are not also tree nut
() 7 % [f&;ﬁ vanra sensitive.
[ ]

2 e99s
o 7 cup

o 7 oup butter”™

2 1z cups f/cm/‘

o % /a// chocolate 04{0&’
« 7 7 tsp soda

7 tsp salt

Directions

In a large bowl mix butter, peanut butter, brown sugar and white sugar

Add in eggs and vanilla, then mix until well blended

In a separate bowl, sift flour, salt, and baking soda.

Combine dry and wet ingredients into the larger bowl, and then add in the chocolate chips
On a parchment lined baking sheet, scoop 2 Tbhsp sized cookie dough balls onto sheet.

Chill 30 minutes.

Preheat oven to 350°

Bake cookies for 8-12 minutes, or until slightly brown on the bottom and the top just loses the
wet cookie dough look.

9. Remove from oven and let cool for 5 minutes.

©N OO AN

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include eggs, flour,
chocolate chips. See Glossary for substitutions.

Grandma’s Chocolate
Chip Cookies

Cole Langhofer, Kansas, Plains Livewires

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include bread flour,
flour, butter. egg, chocolate chips. See Glossary for
possible substitutions.

The “Perfect” Chocolate
Chip Cookies

Kate Yaughn \

Prep: 15 minutes
Bake: 15 minutes

—~

~ Ingredients

- 1 cop bread floor
« 3/4 coup all-porpose floour
- 1tsp salt
1 tsp baking soda
= 2 sticks unsalted butter
1 cup dark brown sugar
= 1/2 cup white svgar
+ 2 tsp vanilla extract
« 1large egg
_~ * 1large egg yolk
+ 1/2 cup semi-sweet mini chocolate chips
— *1/2cup dark chocolate chips

o

O

Directions

1.

NT OO AN

8.

9.

Melt butter over medium heat. Bring it to a boil, while stirring frequently. Stir constantly, until butter is foamy,
and a nice, nutty brown.

Pour into a glass measuring cup or bowl and refrigerate until cool/room temperature.

While the butter is cooling, mix together the flours, baking soda, and salt in a separate, medium-sized bowl.

In the large bowl of a stand mixer, cream together the cooled butter, sugars, and vanilla until fluffy.

Add the egg and egg yolk. Beat just until these are incorporated.

Add the dry ingredient mixture by the spoonful, making sure not to overload the mixer. It's okay if there’s a little

|t of flour left on the edge of the bowl. It'll get mixed in later.

Use a wooden or silicone spoon or spatula and fold in the chocolate chips, incorporating the rest of the flour
from the edges of the bowl.

Scoop cookies onto a parchment-lined sheet and refrigerate overnight (you can get away with just 1
hour of refrigeration, but the flavor is much better if they're refrigerated overnight).

When you're ready to bake them, preheat the oven to 350°.

10. Bake for 12-15 minutes.

11.

Let them cool for 8-10 minutes on the baking sheet before transferring to a wire cooling rack.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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o Possible allergens in this recipe include butter, eggs
and chips. See Glossary for suggested substitutions.

Good Gluten Free
Chocolate Chip Cookies

Amanda Gifford & Paul Beaumier, Fairfax, Vermont
High Hopes 4-H Club

Prep: 10 minutes
Bake: 12 minutes/Batch

Ingredients

& 2 7/4 caps f/a&‘e/( Free allparpose f/aa/‘ ﬂawmrm/ /i//}(/ Arthar brard s Measare
faﬁ//%a?:am f/[ f/m/‘/ e

® 7 lsp baking soda

® 7ty salk

® 7 cap /2’ &t/&f&/ real a/al}y bulter &oﬂewa/ ﬂ&/@d/{/ @L‘ﬁd(}éb‘ f/‘m #-# aow&//

o 7/2 oup + 2 726;0 granutated sugar

. 7/2 cap + 2 726;0 //}ét@ /Mafea/ brown sugar

i s t.ga vanitla extract

LI %z/‘/e -t /aa/f/‘/ project eggs whipped to wff /eaﬁf

® 2 oups 60% bittersweet chocolate chips — /M:/ aé¢.s; nade with real cocoa butter!
Directions

1. Preheat oven to 375°.

2. Cream butter, sugars and vanilla in a large mixing bowl.

3. Whip the eggs to soft peaks.

4. After whipping the eggs, gently work them into the butter mixture.

5. Add dry ingredients (mixed in a separate bowl) gradually.

6. Stir in chocolate chips.

7. Drop by rounded Thbsp onto parchment lined baking sheets (be sure the sheets are cool),

bake 12 or so minutes, slide parchment off baking sheet immediately after taking the pan out
of the oven.
8. Eat an apple while allowing the cookies to cool so as not to burn your mouth taste testing!

GF baking is mostly alchemy, so it might be necessary to make a few batches to dial in your
own oven and considerations for humidity, room temperature, etc.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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Possible allergens in this recipe include peanut

butter and an egg. See Glossary for possible
substitutions.

Gluten Free Peanut
Butter Cookies

Elanor Hodgkin, 4-H Parent, Maine

TN

Prep: 10 minutes

e’ Bake: 10 minutes/batch
lngredlen S Yield: 1-2 dozen
° |oup Pao.mfl butterv
° | owp UG
° legy

. |tAJP'UNW”w

Directions

n to 375° . d flatten with
. Oc\j/'ints together, roll into 1-2 inch balls, an
2. Mix ingred!

a sugared fork. | "
Bake for g-10 minutes or until golden bro
3. Ba

For more at-home activities and recipes, visit 4-H.org/4HatHome
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o Possible allergens in this recipe include eggs,
butter, peanut butter, flour and chocolate chips.
See Glossary for possible substitutions.

Peanut-Butter
Chocolate Chip Cookies

Olivia Miller, Indiana Penn Townships, 4-H Club

eeeeuubuRLULLLLEYY

Bake: 12 minutes

Ingredients -

s Feup whivte svgar * Jcup butter

e cup brown svgar
- 11/2 tsp vanilla
A €9gs
* Jcup peanut botter

Directions

T

'__/‘ j.
E2%
) 4.

Y5

0\ o

. Chill 30 minutes.

bk 1/2 cops flour

1/2 bag chocolate chips
11/2 tsp soda

/2 tsp salt

In a large bowl! mix butter, peanut butter, brown sugar and white sugar
Add in eggs and vanilla, then mix until well blended

In a separate bbwl, éi‘ft flour, salt, and baking soda.
Combine dry and wet ingredients into the larger bowl, and then add in the
‘chocolate chips

On a parchment lined baking sheet, scoop 2 1flors]e) S|zed cookie dough balls
onto sheet. : } :

Preheat oven to 350°

. Bake cookies ,for:8—12 minutes, or until slightly brown on the bottom and the
~top just loses the wet cookie dough look. = v . F

. Remove from oven and let cool for 5 minutes

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include cake and
pudding mix and the egg. See Glossary for possible
substitutions.

Fairy Cookies

Sara Fox, Tarpon Springs, FL
Brooker Creek Explorers 4-H Club

Cochkiess ane o fur pant of ewv family! Ouv cbub haos heated o Creative Conteats eachs Ganuany,
which hass allawed eun sen and) daughtew te learn the ant of cackie baking. dn Octeben, we
adow make cackicss forv bacal bows enforcement; officerss and K-9% as v wayy of aaying “Thank
yow farv youn sewice!” We made theae ceskiess for aun wecent county 4-N awandes fanquet.”

Ingredients Prep: 15 minutes

. IW%MWWM(IS o) Bake: 12 minutes

« 2 Thap inatant pudding mix
o | atick unaalted Cutten melted,
* 1longe egy

. l/3abpwn;jlewnﬂm&aw
Sprinbleas an aparbling sugan

Directions
, . Preheat oven to 350°
In a large bowl combine cake mix, pudding mix, butter, and egg until ingredients
come together in a ball.
Place confectioner’s sugar in a pie pan or shallow dish.
Form cookie dough into 1-inch balls
Roll each ball in the confectioner’s sugar
Decorate generously with sprinkles or sparkling sugar.
Place cookies on a baking sheet 2 to 3 inches apart.
Bake for about 10 - 12 minutes or until they are firm around the edges, but puffed
up and soft in the center, about 10 to 12 minutes.
9. Remove from oven and let cookies cool on sheets for 5 minutes, then cool
completely on wire racks.

N =

® N O AW

For more at-home activities and recipes, visit 4-H.org/4HatHome
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o Possible allergens include the brownie mix, butter,
eggs, and chocolate chips. See Glossary for possible
substitutions.

Browhnie Drops

Paul Fox, Tarpon Springs, FL
Brooker Creek Explorers 4-H Club

Ingredients

Prep: 15 minutes o | P‘a"&“‘% Crawnie mix (21 ea,)
Bake: 10 minutes o 8 Jhap butter, melted
Yield: 40 cookies -2 W 2t

* Itap vanillas

* | oup chacelate chips,
O lwpwﬁdec&mmﬂafaddp@

Directions

Preheat oven to 350°.

1.
2. Mix brownie mix, butter, eggs, vanilla together until well combined.

3.

4. Drop the batter by tablespoons onto baking sheets lined with parchment

Add chocolate chips, and stir until batter is thick, about 30 seconds.

paper, leaving 2 inches between cookies.

Bake cookies for 8 to 10 minutes until they are firm around the edges
but still soft in the middle.

Remove from oven and allow to cool for 5 minutes.

Place white chocolate chips in a microwave safe bowl.

Heat white chocolate chips in microwave on low for about 30 seconds,
stirring, until completely melted.

Drizzle white chocolate over cookies.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens include the cake mix, butter, oats,
eggs & chocolate chips. See Glossary for possible
substitutions.

German Chocolate
Cookies

Bailey Nickels, Garfield County, Enid 4-H Club, Age 11

Prep: 5 minutes
Bake: 11 minutes/batch
Yield: 3 2 dozen

Ingredients

1 package German chocolate cake mix (regolar size)
1/2 cop botter, melted
1/2 cop quick-cooking oats

+ 2e90s

3/4 cop mini semisweet chocolate chips

Directions

1. Preheat oven to 350°.

2. In a large bowl, combine the cake mix, butter, oats and
eggs until well blended.

3. Stir in the chocolate chips and raisins.

4. Drop by heaping tablespoonfuls 2 inches apart onto
ungreased baking sheets.

5. Bake for 9-11 minutes or until edges are firm.

6. Cool for 5 minutes; before removing to wire racks to

cool completely.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens include butter, eggs, flour,
chocolate chips. See Glossary for possible
substitutions.

Rocky Road Bars

Katharine Girone, lllinois, 4-H Alumni of Bell Plain Hustlers,
Tazwell County 4-H Program Coordinator

Ingredients

Prep: 15 minutes
7 cap butter, 6’@1561{@0{ Bake: 30 minutes

* % cup Sugar
% 0«/0 /d&faa’ //‘0«//{ sugar

*NOTE:

You can replace the
e 2 /aﬁ/e eg9s, room lemperalure 1/4 cup of flour with

° . cocoa powder if you
7 b‘ea&/ﬂaw( U'W(///d a,vtﬁaa&‘ want extra chocolate.
* .
°* 2 4 oups a//—/aaﬁ/o@e f/a«/‘ U @2 DK &5 MEEiteln
chips; peanut butter
o 7 féd@ﬁﬂﬂ/{ /dg//(// J’m{a chips and chocolate
chips are a favorite of
o 7 f&dcﬁﬁﬂﬂ/{ cfd/f mine.
° 2 cups niniatare marshmallows
. . %k
s 7 7% cups semisweel chocolate aé//&
Directions
1. Preheat oven at 350°
2. In alarge bowl, cream butter and sugars until light and fluffy.
3. Add eggs, one at a time, beating well after each addition. Beat in vanilla.
4. Combine the flour, baking soda and salt; gradually add to creamed

mixture and mix well.

Stir in the marshmallows and chips.

Spread into a greased 13-in. x 9-in. baking pan.
Bake for 25-30 minutes or until golden brown.
Cool on a wire rack.

© 0N O o

Cut into bars and serve.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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Possibl i
e allergens in this recipe include walnut

halves, cocoa
’ powder, e ;
for possible substitutionzg whites. See Glossary

Flourless Choc
olat
Walnut Cookies y

Yield: -3 dozen

Ingredients

Panchment papev

2 ‘/zmupélwwaww‘f'?uw&}w
3WMWW@W
'/zwp+3ﬂ€-a,pz mmwmw&m
‘/4’(A,pfwz%

40%(;%@

IUMWM%M

Directions
1. Position 2 racks in the upper and lower thirds of the oven.

2. Heat oven to 350°.

2. Line 2 large baking sheets with parchment paper.

4 Place walnuts on a work surface and finely chop. Transfer to
a separate large baking sheet and toast until fragrant, about
9 minutes. Let cool.

5. Mix sugar, cocoa and saltina powl. Stir in walnuts. Add
egg whites and vanilla; beat with a fork or an electric mixer
on medium until batter is just moistened. (Do not overbeat
batter or it will stiffen)

6. Drop batter by the teaspoonful onto parchment paper on
baking sheets in evenly spaced mounds.

7. Bake cookies until tops are lightly cracked and glossy, about
15 minutes. Repeat with remaining batter.

g Storeinan airtight container at room temperature for up to

1 week.

For more at-h
-ho .
me activities and recipes, visit 4-H.org/4HatH
. atHome
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° Possible allergens in this recipe include butter,

egg, flour, oats, chocolate chips. See Glossary for
possible substitutions.

Chocolate Chip
Oatmeal Cookies

Annie Fox, Tarpon Springs, FL, Brooker Creek Explorers 4-H Club

Prep: 15 minutes
Bake: 10 minutes

Ingredients

- 1 stick of butter, softened
- legg

+ 1 cop floor

+ 1/2 cup svgar

1/2 packed brown sugar

1 tsp vanilla
1/2 tsp baking soda

- 1 cup quick-cooking rolled oats

+ 1 cup chocolate chips

Directions

1. Preheat oven to 375°.

2. Mix butter in electric mixer on medium for
30 seconds.

3. Add egg, flour, sugar, brown sugar, vanilla,
and baking soda.

4. Beat on medium speed for 2 minutes. Scrape
down as needed.

5. Add oats and chocolate chips and mix until
blended.

6. Place by tablespoons on cookie sheets lined
with parchment paper, leaving about 2 inches
between cookies.

7. Bake cookies for 8 to 10 minutes or until
lightly browned.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include egg,
flour, coconut, oatmeal. See Glossary for possible
substitutions.

Grandma’s Cowboy
Cookie Recipe

Kim Dailey, Wadena County 4-H, Minnesota
Cookies are named for Kim’s grandmother who was a 4-H leader for more than 30 years!

Prep: 20 minutes
Bake: 10 minutes/batch
Yield: 2 dozen

Ingredients
® 7 cap Yard /Kéa real &L‘aff/
o 7 cup Sugar

7% ocup brown supar
7 eg9

7% tsp salt

7 7% oups f/oa/‘

7 tsp baking soda
7 &f’/ /af/}(/ power
3/4 oup coconal

7 % cups vatmeal

Directions

Preheat oven to 350°.

Cut lard into sugars with a pastry cutter.
Mix in egg.

Combine the remaining dry ingredients
(may be easiest to do with your hands).
5. For average sized cookies, bake for 8-10

N

minutes.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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o Possible allergens include oatmeal, butter, egg, flour,
walnuts. See Glossary for possible substitutions.

Purple Maple Syrup
Oaties

Kathy Stuever Foerster, Capac, Michigan, 4-H Alum

Ingredients

| oup M-MM@& eatmead)
* 1%z owp purve maple ayvup

° |% owp Crawsn UGy

Prep: 10 minutes

Bake: 12 minutes/batch

o |3 oup Cuitten Yield: 5 dozen
° |09,9,
* Itap vanibla

° |2 '/ZOWPJQ/@@'PIU/UPI@A/@/M@M/U
* Itap aalh

* Itap bobing vedw
. l'/zowpzc»ev&ppmfzww@n/um

Directions

1. Combine pure maple syrup and oatmeal in small saucepan; bring to a
boil and simmer three minutes. Set aside to cool.

2. Cream brown sugar and butter; add egg and vanilla.

3. Sift together flour, salt, and soda. Add flour mixture to creamed mixture
alternately with maple/oatmeal mixture. Stir in nuts.

4. Drop by teaspoonful on greased baking sheet. Bake at 375° for 8-12
minutes or until golden. Remove immediately from baking sheet to cool.

For more at-home activities and recipes, visit 4-H.org/4HatHome


https://4-h.org/about/4-h-at-home/
https://4-H.org/4HatHome

4-H at
HOME

o Possible allergens include margarine, eggs, flour.
See Glossary for possible substitutions.

Great-Grandma Steege’s
Sugar Cookies

Kristie Kushe, lowa

Prep: 10 minutes
Bake: 10 minutes
Yield: ~ 32 dozen

Ingredients Directions

. ’] CUp powdered Sugar 1. Preheat oven to 375°.

* 1 1/4 cup sugar 2. Cream the following ingredients with

< cop margarine an electric mixer: powdered sugar, 1 cup

sugar, margarine and oil.

+ 1cop oil

s 3. Add the following ingredients to the
99 bowl and mix: eggs, vanilla, salt, baking

+ 1tsp vanilla soda, cream of tartar, and flour.

-1 tSp salt 4. Roll into balls the size of a walnut.

- 1tsp baking soda

5. Roll in remaining sugar.

1 tsp cream of tartar

4 cops of floor 6. Bake for 10 minutes.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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Elc;tsagle allergens in this recipe include eggs, flour,
s. See Glossary for suggested substitutior;s. ’

Grandma Ada Thom g
: son
Persimmon Cookies g ’

Edwina “Winnie”
ina “Winnie” Thompson McConnell, Mt. Olympus 4-H Club

Prep: 10 minutes

Bake: 15 minutes/batch
Yield: 3-4 dozen

e m— Ingredients

o 7 cap soft shortening
— o 7 cup brown Sigar

° 7 oup white s4gar
= o 75 cup persinmon /0«40

© 2 ey
= o D % aa/ﬁ &/ff&d f/ﬂ«/‘

— o 7 lp soda

— o 7 tsp calt

< — L 7 06(/0 /(alff /0/05/’0/(“//
, Directions

—a

1. Preheat oven to 350°.
2. Cream shortening and sugars.
= z  Add beaten €9gs and persimmon pulp, then add
dry ingredients and mix well. Add nuts (optional).
4 Bake at for12to 15 minutes.

N

s This is a very moist cookie, which will need to be

= stored in an airtight container with wax paper
between layers. Enjoy!

’,4—

N

For more at- SR
at-home activities and recipes, visit 4-H.org/4HatHome j
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o Possible allergens in this recipe include margarine,
and flour. See Glossary for possible substitutions.

Allergen Free Cookies

TSl e, G RS, Sl R i e

Sarah G. Noel, 4-H Virginia, Loudoun County, Virginia
Leaps ‘n Squeaks Rabbit & Cavy Club

Prep: 20 minutes active, 2 hours chilling
Bake: 10 minutes/batch
Yield: ~2 dozen

Ingredients
(’/’laﬁaaum/wﬁan&%at&/kmwwdu <2 '/4a;,pa[l—punpawgﬁdm Plor +
aa Eanthua, Balance ev Heiachmana '/ztgp (wwuu&@aﬁwﬁe&

tow anft) 'Zta.pzﬁabng/m&w

o |
Ve cup packed) fravon, augan * Itap orean af tartan
o | g
o cups white augan * Votap aokk
Directions
1. Cream margarine and sugars
2. Add vinegar & vanilla to the sugar mix
3. In a separate bowl, gently mix flour, baking soda and cream of tartar
4. Add flour mixture to the margarine mixture and mix just until soft dough forms.
5. Do not over mix.
6. Cover and chill for at least 2 hrs. Dough may be made ahead and refrigerated,

covered tightly.

Now preheat oven to 375°.

8. Roll out the dough on to a floured surface to %2 inch thickness. Remember to use
gluten free flour.

9. Cut shapes with cookie cutter and place on ungreased cookie sheet. Putting flour
on the cookie cutter helps.

10. Bake 6 minutes until almost cooked. Indent middle and place a small amount of
jam in the indentation

1. Return cookies to oven to continue cooking 3 more minutes until golden brown
on edges.

12. Let stand for 1 minute and remove to cooling rack.

N

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include butter and
flour. See Glossary for possible substitutions.

Vinegar Sugar Cookies

Charlotte Spires, Cleveland County Oklahoma, Trailblazers 4-H Club

Ingredients
o 7 cup /atzfaﬁ, fﬂftewd :rip: ?g m?nutes
ake: 10 minutes
e J
7 M/ sagar Yield: 31/2 dozen
°

7 73&/ white Hinegar
7% t&;ﬂ vanitla extract
2 cups a//—/«r/a@a f/ﬂaﬁ
7 tep /af/}(;/ soda

Colored sugar

Directions

=

Preheat oven to 350°.
In a large bowl, cream butter and sugar until light and fluffy.

Beat in vinegar and vanilla.

NN

Combine flour and baking soda; gradually add to creamed mixture
and mix well.

Roll into 1-inch balls.
Place 2 inches apart on greased baking sheets.
Flatten to 1/4-inch thickness; sprinkle with colored sugar.

Bake for 8-10 minutes or until edges are lightly browned.

© © N O o

Cool for 1 minute before removing from pans to wire racks.

10. Store in an airtight container.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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o Possible allergens in this recipe include butter,
eggs, flour, cashews. See Glossary for suggested
substitutions.

Lemon Snickerdoodles
With Cashews

Nick Sloan, lllinois, The Explorers

edaddpuuRUUUULYaY

Bake: 10 minutes

Ingredienfs 7 :
- 1 stick unsalted butter (softened)
= 1/2 cup vegetable shortenmg -+ 2 Tbsp cream of tartar

12 3/4 cops all burpose floor

1 tsp baking soda
1/2 tsp fine salt
1/2 cup chopped cashews

- 1 cup svgar

+ 2e90s

+ 2 Tbsp lemon juice

-+ 1tsp lemon zest

Dlrectlons

Preheat your oven to 400°. Line a cookie sheet vvlth parchment paper.
In a small bowl mix items for lemon sugar and set aside.
Drop the butter, shortening, sugar, and lemon zest into the bowl of your
mixer. Cream on medium high for about 1 minute or until it’s light and fluffy.
4. Add eggs and Ie,moh juice and mix again on medium until it’s all well
incorporated and a light yellow in color. ;
v 5. In a separate bowl, sift together the ﬂo_u4r, cream of tartar, baking soda,
ca_é,hews and salt. Slowly add the dry mixture into the mixer bowl. Continue
¥ t3 mix on medium (add mixture in several small patches) mix until just
incorporated. Do not over mix.
6. Form the dough into small balls'and place on baking sheet you should have
12 cookies per sheet
7. Using a fork press on top of ‘each cookie. Top with the lemon sugar.
Bake for 10 minutes at 400°.
. 9. Careful to not over bake.

oL

©

-

These are good with hot checolate! —~

-~
-

For more at-home activities and recipes, visit 4-H.org/4HatHome
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° Possible allergens in this recipe include butter, egg,
flour. See Glossary for suggested substitutions.

Gingerdoodle Cookies

Jenna Lindsay, Michigan
Ranger’s 4-H Club In Livingston County

Prep: ~15 minutes
Bake: 14 minutes
Yield: 22 Cookies

Ingredients
o | atick unaolted butten, at veem *1/4 Itap. ground deves
temperature 'l/ZlfA,P/.WM&
'I/prwnuiaw{’/awga/u ° | Itap. ceanm af tanter
* /2 cup donk frawn augan, packed /4 1 tap. babing aada
* /3 oup melosaes *2 1/4 cupas all-punpese Plaun
::%g MW For Rolling
. , *l/2
| 1tap. graund cinnamen -|MWWMMQ'W

Directions

1. Preheat the oven to 350°. Line baking sheets with parchment paper.

2. In the bowl of a mixer, beat the butter, granulated sugar, and brown sugar until
light and fluffy, about 2 minutes.

3. Add the molasses and egg and beat until combined.

4. Add in the ginger, cinnamon, cloves, salt, cream of tartar, baking soda, flour, and
mix until just combined.

5. Mix the Y2 cup granulated sugar with the cinnamon in a shallow dish or bowl.

6. Shape the dough into 1% tablespoon sized balls.

7. Roll in the cinnamon sugar and place on the prepared baking sheets.

8. Flatten slightly with the palm of your hand.

9. Bake for 12 to 14 minutes, or until set.

10. Let cool on the baking sheets for 5 minutes before removing to cooling racks

to cool completely. Cookies can be stored in an airtight container at room

temperature for up to 5 days.

For more at-home activities and recipes, visit 4-H.org/4HatHome
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suggested substitutions.

No Bake Cookies

Ka
ylen Langhofer, Kansas, Plains Livewires

Prep: 20 minutes

T A,

Ingredients

. 2 cups svoar . 1tsp vanilla

. 1/4 cop cocoa  ° 1/2 cup creamy peanot botter
. 1/2 cop milk . 3 cups ootmeal

. 1 stick butter

Directions

1. Ina medium size saucepan, heat sugar, cocoa, and milk. Brin
2. Remove from heat and add vanilla and peanut pbutter.
2. Stir together and gradua\\y add oatmeal.
4 Add butter and stir well.
~ Place in balls on wax paper.

5
6. Let dry and harden.

For more at-ho iviti
me activities and recipes, visit 4-H.org/4HatH
. atHome

Possible aller i

gens in this recipe i

butte cipe include ¢ :

r, peanut butter, oatmeal. See Glossz(r:;)?’ milk
or

gtoa boil.
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° Possible allergens in this recipe include cocoa, milk,
butter, peanut butter, oatmeal. See Glossary for
suggested substitutions.

Horse Poptarts
(Cookies for Your Horse)

Charlotte Spires, Cleveland County, Oklahoma
Trailblazers 4-H Club

For more at-home activities and recipes, visit 4-H.org/4HatHome
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