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raditions. When we asked Wisconsin Electric
'_][“unpb:}wm to thrt‘ their favorite rec I(l_nw with us for

this commemorative edition of The Cookie Book, it
came as no surprise to hear of so many special f-:il'lllh
traditions that have begun in the kitchen. In fact, since the
first edition in 1928, The Cookie Book itself has become
an important tradition to many families, handed down
from generation to gene ration with the most delicious
recipes marked in the margins.

these new recipes, read and use the
energy-saving tips we've sprinkled
throughout the pages. &mll_F; energy is
easiest in your own home! How wil
vou teach your family to answer the
challenge: * What are you doing to

save energy?” Read carefully,

because i ts easier than you think!

Today, this special 1998
Cookie Book is more
than a collection
of baking
traditions.

This book

WELCOMI

THO) THIE 70 TIH ANNIVERSARY EDITION
(O)]F THHIIE COOKIE B(O)(O)K

When you
consider how
4 impur[an}
energy-savin
tracitions wall ﬁ{'
to future
generauons,
you'll be happy to

rEFresnenls the Wisconsin

ectric tradition of helping you and
ynur i‘amlly learn new and easy ways
to save en in and
around your home.

Energy conservation

is an easy tradition you
can start with your
family. As you're trying

~.Im: e these conservation ideas
as well as these tasty recipes with them.

From our Wisconsin Electric Family to yours,
may the 1998 Wisconsin Electric Cookie
Book bring you and your family lots of
memories, mavbe a new tradition or two,
wonderful cookies, and a future bright
with energy.



CONSERVATTON

Saving energy ... It’s easier than you think.
Look for these symbols to learn how you can conserve energy around the house.

chergy

Think of this cookbook as more than directions
for how to make great-tasting treats. Its also a
guide to energy conservation. We've gone to
great care o include many good ideas about
how you and your family can save energy in and
around the home. This green leaf is scattered
the following pages—look for it and
read the simple ideas that may make a differ-
ence on your energy bill. Saving energy is
important to us now, and will be even more
important to future generations of bakers.

save energy.

keep cool! |
Make sure your refrigerator is ,{E‘
running efficiently and not wast-

ing energy by keeping it clean,

inside and out. Dust or vacuum the

coils once a year, and keep it less crowded
inside. Make sure cool air isn't sneaking out a
poortly-sealed door, too. If you can pull a dollar
bill through the seal of a closed refrigerator
doar, the seal isn't ight enough and you're
wasting energy.

save energy.:
don’t

dontpecd TGS

fresh-baked cookies? Sometimes,
it's enough to bring the whole family into the
kitchen to see how they can “help.” But be sure

they're not opening the oven door "“just to check”

too often. Every time you open the oven door, the
temperature in the oven drops by 25”. Then it
takes even more energy to get the oven temper-
ature back up—a real waste—and it takes longer
for your cookdes, cakes and casseroles to finish
cooking. This symbol can help you remember—
don't peek!

saye energy:
stir & chop by hand
Every little bit of energy you save is a little
more energy for the future. The energy used by
small appliances like mixers, food processors,
nut choppers and even electric can openers
really adds up! These symbols are reminders
that you can do by hand many of the tasks that
small appliances do. And just think—that's

probably how most of the recipes 3
in this book were first made—the .
old-fashioned way. .. ¢
by hand.

\\r%
save energy.  #

melt in
microwave Q_.

The main advantage of microwave ovens is that
they have shorter cooking times, And shorter
cooking times save energy. Instead of bringing
out your double beiler to melt chocolate or but-
ter, try melting in the microwave for faster, more
energy-efficient results. Look for this symbol
near recipes that can use the microwave for
quick, easy and energy-saving cooking.

Four recipes in this cookbook deserve
special recognition—Sugar Date

[Pt Squares on page 21, Bars to the Stars
Bret R on page 23, Easy No-Bake Cookies

on page 31 and Peanut Butter Fudge
on page 25. These are treats you can
make without ever turning on the oven—
making them extra energy-efficient! They use
either the stove top or the microwave to cook the
ingredients, both of which use less energy than
YOI OVer.

For more ideas about how you and your family
Wisconsin Electric at 1-800-842-0926.
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Classic Chocolate
Chip Cookies

-;;i cup granulated sugar
4 cup packed brown sugar
l cup margarine or butter, softened

There's nothing quite like Chocolate Chip
Cooldes and a big glass of milk! Go ahead—
pour yourself a big glass while your cockies
are baking so you can enjoy them right out of
the oven. But try not to keep the refrigerator
door open too long. Pouring a glass of milk (or
juice or water or anythingl!) with the door open
wastes energy.

Mix sugars, margarine and egg in large bowl, Stir in
flour, baking soda and salt. (Dough will be sift.)
Stir in nuts and chocolate chips.

Drop dough by rounded ablespoonfuls about

2" apart onto ungreased cookie sheet, Bake at 575°
for 8 o 10 minutes or uniil light brown. (Centers
will be soft.) Cool slightly; remove from cookie
sheet. Makes about 4 dozen cookies,

Classic Peanut
Butter Cookies

Traditional

1 cup butter or margarine
1 cup granulated sugar

1 cup packed brown sugar
1 cup peanut butier

2 eggs
21/2 cups sifted allpurpose flour
2 teaspoons baking soda

1/2 teaspoon salt

Cream butter; add sugars and peanut butter; mix
well. Beat in eggs and sifted dry ingredients. Shape
into balls, using 1/2 level tablespoons of dough.
Place on greased cookie sheets; flatten with tines of
fork. Bake at 5507 about 15 minutes. Makes about
6 dogen cookies.

tlp

Save your baking for cool days. Using
the oven on hot days can make your
house even more uncomfcrtable and
requires your air conditionar to work
even harder and longer.

Pixies
from Kathy Barbian

I grew wh in a family of ‘chocoholics.” I cant remember
not wenting to make Pides sometimes beomuse they
aluwrys disappeared so fast! I siarted making this recipe
when | was taking cooking for 4-H and 1 think that 1
eniteved some of these for the Coumty Fair, they were
that good. ™

2 flour
54 mo-onsah '?"\wm
2 teaspoons baking powder '-_]_"
/2 cup vegetable oil =
2 vanilla save
4 ounces unsweetened €NErgy:
q:lmr;u:m.mehedmﬂ melt m
0
% cupm gracilaied sigar microwave
4 eggs
Powdered sugar
Sift flour, salt and baking powder wgether in large

bowl, For quick, easy energy-efficient results,
melt chocolate in a microwave. Because
microwaves cook faster than stove tops, they use
less energy! Mix oil, meled cooled chocolate and
sugar in separate bowl. Add eggs, one ata ame.
Mix well. Stir in vanilla. Gradually add sifted dry
ingredients until ingredients are just combined.
Chill thoroughly.

Drop by tablespoonfuls into p:hﬂ#n-{l sugrar anl
shape i into balls. Place about 2 apart on lightly
greased baking sheets. Bake at 350° for about 14
minutes. Makes approximately 5 dozen Pixies.







Healing Cookies
from Darla Lange

“Healing Coolies are a tradition in my family. When
mry children were young, we would frepare them togeth-
er and they akways associated these cookies with making
them feel better. One dary, my children were home from
school, ill with a cold, I called from work to cheok on
them. My son and doughter said, You know how when
we re siok you afways micelee 1y cookies fo make u.liﬁ'l'f
better ¥ Well, we made owr oun.” T ashed gr‘!.fhj'frﬂ bt
ter monw and they both said yes. 1 felt pood that 1 as
able to teach wry dhildren some itdle weays o nurture
ﬂlm.ﬂ'ﬁwx, vl jn':l't'i'n-e' il o he a nllu'.\'l-;lﬂtﬁtf u!n'.h'ﬁ i}
thrive m this world, " -

212 cups old-fashioned uncooked oats
2 cups chocolate chips
I cup chopped walnuts
I/4 cup sesame seeds

Beat together butter and sugars until creamy, Add
eggs. milk and vanilla. Mix well. Add flours, baking
soda, wheat germ and salt, Blend. Sar in oats,
chocolate chips, nuts and sesame seeds. Drop by
rounded tablespoons onto ungreased cookie sheet.
Bake at 350° for 9 to 10 minutes. Cool slightly and
remove 1o wire rack to cool completely. Makes
approximately 5 dozen cookies,

You cam wse this vecipe lo make smalley, bileste cookies,
Just adust baking time accordingty.

Chocolate Cherry
Nuggets

2 cups (4 sticks) butter or margarine, softened
2 cups powdered sugar
2 vanilla

I/2 teaspoon salt (optional )
4 1/2 cups flour
1 120unce package miniature
semisweet chocolate chips

into four pieces each. (If you gef a lounce jar
aof cherries, you don't have to measure. And wse
dean scissors to cul the chernes—it's easier than
chofrfrng!)
In 2 large bowl, cream butter (slice up the sticks of
butter w go faster). Mix in jlm‘[ll:.‘r(‘dpﬁllg'.ll‘. and
beat in vanilla and salt. Gradually add flour, mixing
until well blended—this isn't easy because the bat-
ter gets stiff. Using your hands, nature’s free
source of energy, mix in chocolate chips, pecans
and cherries. Dough will be siff. Drop by teaspoon-
ful (or just grab little chunks) onto ungreased
sheets, Slightly faten with your ﬁ:m.\ Bake at
350° for 15 minutes. Makes 4 1w 5 Nuggets.

CIC
tlf)g-zmmmw

oven for foods with long coclking
times (lile cassercles and roasts), but
it is best to bale coclkies and cakes in
a preheated oven. Just don't OVER-
heat! To save energy, put the first tray
of cookies in as soon as your oven is
hot encugh.

Peanut Kisses

from Mary Zuleger

“Peanut Kisses
are fuverites of mry sons
Matthew and Trawvis!™

1 cup granulated
sugar

peanut butier
4 tablespoons milk

2 teaspoons vanilla s .

2 eges 1 %i
3 1/2 cups Mour sar

1 teaspoon haking soda han

1 teaspoon salt
Chocolate kisses

Combine sugars, shortening, peanut butter, mlk,
vanilla and eggs. Blend unul smooth. Using a food
processor makes this a little easier, although using
a spoon saves energy. Mix in flour, soda and salt.
Form into balls; roll balls in sugar.

Bake at 375" for 10 1o 12 minutes. Check the seal
on your oven door and make sure the seal is
tight. Even a small gap lets heat escape. Your
cookies may bake unevenly and your oven is
using extra energy to stay hot! Remove the tray of
cookies carefully and top each with an unwrapped
chocolate kiss while still warm. Bake an additonal
2 minutes, Cool completely. Makes about 4 dozen
Kisses,







Soft Molasses
Cookies

from Kay Galbraith

1/2 cup unsalted butter, softened
1/2 cup shortening
114 cupsmllmtdmgar plus sugar for garnish
I/2 cup dark molasses
2 eges, lightly beaten
4 cups flour
1/2 teaspoon sall
2144 teaspoons baking soda
2 1/4 teaspoons ground ginger
1 1/2 teaspoons ground cloves
1 1/2 teaspoons ground cinnamo
In large mixing bowl, cream butter and shortening
until well mixed, 1-2 minutes. (Forget the mixer—
mixing by hand is great exercise and it saves
energy!) Add sugar and beat uniil light-colored
and Dufly, about 3 minutes. Mix in molasses and
eggs until smooth; set aside.

In another large mixing bowl, whisk together flour,
salt, baking soda, ginger, cloves and cinnamon.
Gradually mix dry ingredients into creamed mix-
ture until dough is blended and smooth,

Roll dough into 1 12" balls, Dip tu{_\s in granulated
sugar. Place 2 1/2" apart on greased cookie sheets.
Bake at 350° for about 11 minutes, Do not
overbake or cookies will lose their chewy
interior—not to mention youll unnecessarily
waste energy! Remaove from sheets to wire rack to
cool completely, Store in tighthy-covered container.
Makes abourt 4 dozen cookies.

Scotch Shortbread

from Valerie Clarke

“When I was growing up, mry best friend s mother
alwerys made these :m&m I abways think of her family
when [ make them now.”

1 Iimmpackag«cmmw ﬂ]ﬁl‘[m

chocolate chips, melted — yy)jCTOWAVE

Chopped salted peanuis
Cream butter and brown sugar, Mix in flour, salt,
egg yolk and vanilla. Spread in greased pan 12"
thick (I use a 10 1/2" x 15" jelly roll pan.) Bake 30
minutes at 325°. Remove from oven and spread
with melied chocolate chips. Sprinkle with
chopped nuts. Cool and cut into squares, Makes
approximately 2 1w 4 dozen squares, depending on
size.

1P

CI-n-uph a chore, but you can be

Oatmeal Cookies

Traditional

3 cups quick-cooking or old-fashioned oats
1 cup allpurpose flour

1 cup raisins

Mix all ingredients except oats, flour and raisins in
large bowl. Stir in oats, IE:ur and raisins, Drop
dough by rounded rablespoonfuls about 27 apart
onto ungreased cookie sheet. Bake at 3757 for 9w
11 minutes or untl light brown. Immediately
remove from cookie sheet. Makes about 3 dozen
coukies,

This recipe doubles very easily for an extra big
batch of Oatmeal Coocldes. Think about making a
double batch of dough, then freezing half to bake
some other day. Shortening your baking time
SAVeS enerqgy.
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Snickerdoodles Oatmeal Self-Frosting Anise

from Pat Munditock Chocolate Chip Cookies
P omatom Cookies from Kathy Barbian
teaspoons cream of tartar e _ _
1 teaspoon baking soda SAVE. from Carol (Bergs) Jilek “These are one of mry fathers fovorifes. They browght
172 IE-'MFDD: salt o [g" . )] badk memories of is gramdmother r;mkfrwﬁmifurnuaﬁ-

ckmtped\.

“When we were growing sip, Mom made a variety of
coolies, bul there was wswally af least one coolie jr.l'rﬁtﬂ
of Oatmeal Chocolate Chip Cookies. These are still the
mast-often made conlkies al her house—
she’s even taughi
oy hwoyear old
devghier how fo
bake using this
recipe. Relatives
whe visil rarely
leave withou! o bag
of coolies for the
road. " These cookies
Topping: Combine sugar and cinnamon in a small showw wp at almost
bowl. arny famly event,

Shape about 1 tablespoon chilled dough into a hall. reunion, wedding,

1 cup hutter, softened

1es when he was grovng up. The first time I made
them, I thought the recipe was a little strange, but the
results are worth i The tum;iﬁﬁj' poaart 15 hum g enough
cookie sheets to let the all stericd rnanm;‘ﬁl'

3 eggs
1 cup granulated sugar
14 teaspoon anise oil
1 /2 cups flour

Beat eges and sugar together for 30 minutes. Add
anise oil and flour. Drop by rounded teaspoonfuls
onto lightly greased cookie sheets. Let stand at
room temperature overnight. Bake at 350° for 12
to 15 minutes. Makes about 4 dozen cookies.

Mix and sift flour, cream of tartar, baking soda and
salt. Cream butter, adding 1 1/2cups sugar gradual-
bv. Add beaten eggs to butter/sugar mixire, Mix
well. G sradually add dry ingredients and mix. Chill
dough at least 1 hour.

Roll in cinnamon,/sugar mixture, Place about 2°
a.l.urt on lightly greased cookie sheets. Bake at 400°
about 10 minutes. Makes 4 dozen Snickerdoocdles,

These are great “movie” cookies! Bake up a
batch to go with your weekend video rental.
For exira energy-savings, set your thermostat
to 68° and snuggle under a blanket with your
tasty treats.

baptism or party. The cousins all know ‘At Toots” will
supply these homemade treals, ™

11/5 cups butter
11/2 cups granulated sugar
1 1/2 cups brown sugar, packed
eges, large or extra-large
t-eaq:nnmhutwﬂﬂ'
te vanilla
teaspoons sali
2 teaspoons baking soda
3 114 cups flour, not sifted
4 cups oats (old-fashioned is best)
I8 ounces semisweet chocolate chips

Mix ingredients in order given. Drop by rounded
teaspoonfuls on ungreased cookie H!Il‘l‘.’[ﬁ. Bake at
3507 until brovn, about 8 minutes. Makes 5 to 4
dozen cookies.

4
2
2
2

?f)gy

Making cocldes can also make lots of
dhlr&-hu—hnﬁhghmh.ﬂh
mixing spoons, cookie sheets, glasses
for mille and more. [t's always best to
wait until you have a full load before
running your dishwasher. To save
more energy, use the shortest cycle or
“light wash'" These cycles use lass hot
water than regular settings.
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1 cup butter
112 cups granulated sugar

1 - A
21/ ;u.nﬁmifmdﬂw
1 1/2 teaspoons baking powder
1/2 teaspoon sall El%%‘
I/4 cup finely diced cherries mtm
1 square chocolate, melied

Cream butter and sugar. Add egg. Sifi flour, baking
powder and salt together then add to mixture, Mix
dough well. Remember the natural power behind
your hand and a spoon!

Divide dough into three equal parts. Stir cherries in
one part, chocolate in the second part and poppy
seeds in the last part. Line a bread pan with waxed
paper and place one laver on top of the other,
Cover with plastic wrap and chill overnight in
refrgerator. Cut in thin slices and place on lightly
greased cookie sheets, Bake at 3757 for 12 minutes,
Makes abowt 10 dozen cookies.

“tip

Many shaped cookies call for chilled

dough. To chill your dough effectively,
malke sure your refrigerator isn't set
colder than necessary. Set the temper-
ature betwean 36° and 42° to be most
energy efficient.

Macaroon Kiss
Cookies

1t fumty honw recipes can hold memories. My cousin
fﬁmgﬂ“‘ Wlﬁﬂrmﬁrﬂfnwbﬂdﬂfiﬁmwrhm
bines wonderful things—thoughts of hey, thoughts of
stariing life as a new bride and coconud

(one of my favorites!)

1/3 cup butter or margarine,
softened

1 3-ounce package cream
cheese, softened mm

34 cup granulated sugar CIgY- p
I egg yolk keep cool!
2 teaspoons almond extract
2 teaspoons orange juice

1 1/2 cups unsifted all-purpose flour

2 teaspoons baking powder

F:‘w'ﬁflﬁf

I/2 teaspoon salt
5 cups (14 ounces) flaked coconut, divided
Chocolate kisses (immwrapped! )

Cream butter, cream cheese and sugar in luge
mixer bowl untl light and Muffy, Add egg yolk,
almond extract and orange juice; beat well,
Combine flour, baking powder and salt, gradually
add 1o creamed mixwre. Stir in 3 cups coconut,

Cover tightly and chill 1 hour. Help the dough
chill quickly and efficiently by keeping your
refrigerator coils, fins, evaporator pan and motor
clean and dust-free. A clean unit runs more
efficiently.

Shape dough into 17 balls; roll in remaining
coconut. Place on ungreased cookie sheet. Bake at
350" for 10-12 minutes, or until lightly browned.
Remove from oven, Immediately top each warm
cookie with a chocolate kiss. Let cool 1 minute.
Carefully remove from cookie sheet and cool on a
wire rack. Makes 4 to 5 dozen Kisses.

Rai;nbow Cookies

“When I was a child, not so mary years ago, Christmas
cookie baking was an event in wry family. [ am the sec-
who normally prepared daily family entrees, side dishes
aidd desserts, was nol allved in the kilchen for
Christmas cookie baking, My father took over the
kitchen for this. As children, we all had a particular
favorite cookie to eal, but this recipe was by far the
Jazorite for my father, brothers and sister lo prepare.
These cookies are and always will revmind me of what
family is all about.™
21/2 cups flour

1/2 weaspoon baking soda

)

1 1/2 cups granulated sugar
1 egg
1 teaspoon vanilla
1/2 teaspoon almond extract
Food coloring (Red, vellow, blue, green)
Maraschino cherries, halved
Mix flour, soda, cream of tartar and salt. Set aside.
Beat margarine until soft, add egg and mix well,
Adld sugar, vanilla and almond extract. After mix-
ing well, add dry ingredients. Divide dough into
four parts; color each part a different color. (If
dough is too sticky to handle well, refrigerate for a
few hours.)

Roll dough into 34" balls, Place one ball of each
color in a square on an ungreased cookie sheet so
the colors wuch each other. Use a glass or cookie
press and flatien. Add half a cherry to the center of
each cookie. Bake at 3507 for 10 minutes. Makes
about 4 1o 5 dozen cookies.
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Rich Cookies
from Ruth Woltring

“I have been baking cookies from Electric Company
cookbools for as long as [ can remember; and 1 have
been married for 51 years. Many vears ago I received a
recipe from a sisterindaw that has become a favorite
among family and friends. Many new friends have been
made by this recipe, as I lake it to many parties and
fumections, and they all ask for the recipe.”

1 cup butter

1 cup powdered sugar, sifted

2 lempoonsmmlh

1 nats

12 teaspoon baking soda
Chocolate shot or chocolate jimmies

Cream butter; add sugar, vanilla and oats. Sift floar
and baking soda in a separate bowl, Add Nour w
butter/sugar mixture and mix well. Form dough
imto long, narrow rolls abow 27 in diameter. Wrap
each roll in waxed paper and refrigerate overnight.
If you're thinking about purchasing a new refrig-
erator or freezer sometime soon, look for the
Energy Star label. The Energy Star label lets you
know that it's an energy-efficient appliance, as
rated by the EPA (Environmental Protection
Agency).

Unwrap rolls and slice dough 58" thick. Place on
lightly greased cookie sheet, Brush each cookie
with beaten egg white and top with

chocolate sho. Bake at 325° for

about 22 minutes. Makes about 3 ™%

dozen cookies. %

efelgy:
keep cool!

Rob’s “No-Name?”’
Cookies

I use my hands to mix and roll the dough for these No-
Name cookies. This has been a favorite recipe, enjoyed

by young and old alike, for move than 90 years—enjoy. ™

1 cup brown sugar, packed

1 cup granulated sugar

I cup shortening, softened

2 eggs, lightly beaten €1

1 teaspoon cream of tartar 3

1 cup oats sar
1 1/2 teaspoons cinnamon

1 teaspoon baking soda

2 cups flour

1 teaspoon vanilla (optional )
Cream sugars and shonening together. Add eggs.
Mix in remaining ingredients. Roll into 27 logs,

wrap in waxed paper or plastic wrap and refrigerate
overnight. Slice and bake ar 350° for 10-12 minutes,

Makes approximately 3 to 4 dozen cookies.
Be sure to meizsire the dn ingreddients carefully becise
this recifpe has no bq:m]'_

tlp

An uncrowded refrigarator works
mone efficdently than a crowded one—
be sume air can circulate around your
coolde dough to chill it better Your
freezer, though, works more efficiently
when it's nearty full.

Almond Cookies

from Kathy Barbian
“This recipe has been handed doum from ey mother’s

Samily and is one of mry Qistmas holiday traditions,

The original recipe called for a cup of lard, but I
changed that to mgredients that are more commonly
available. I wsually roll the dough in plastic wrap
because it’s easier to shape. It also prevents the dough

Jrom drying out while it is chilling. One of the trichs has

alweays been to slice the cookies the right thickmess—itoo
thin and it is easy fo burn them; too thick and they are
not as crisp as we like them. These cookies store well in
it lpasedy covered container.”

1/2 cup buiter or margarine

I,-“f cup shoriening

cup granulated sugar OOV

1 cup brown sugar, packed Ll;l{-lg}' '
3 eggs, beaten t

1 teaspoon dnnamon

4 cups four

l teaspoon sola

Cream butter, shorening and sugars. Blend in
egps, Blend dry ingredients and stir in. Mix in
almonds, Dough will be stiff. Form dough into 2°
rolls and wrap in plastic wrap or waxed paper. Chill
several hours or overnight. Unwrap, then cut in
slices and bake at 375° on ungreased cookie sheets
for abowt 10 minutes. Makes abowt 4 dozen cookies,

These sturdy cookies are great for picnics!
Spread a blanket under a large shady tree in
your yard and enjoy an cutdoor treat. Trees can
help you save enengy, too, when they shade your
house from the hot summer sun. Your house stays
cooler and your air conditioner doesn't have to
work as hard.







Gold Cookies

from Pat Mundstock
1/2 cup butter
I cup granulated sugar save
4 egg yolks energy:
1 teaspoon vanilla don't !
112 cups flour
3 teaspoons haking powder @
I/4 teaspoon salt
1/2 cup nuts, finely chopped
1 teaspoons cinnamon

Cream butter, add sugar and blend thoroughly.
Add egp volks and mix well. Add vanilla. Sift togeth-
er flour, baking powder and sali; add w creamed
mixture, Mix thoroughly,

In separate bowl, stir together ch -{rp{*{l muits aned
cinnamon. Form dough into small balls and roll in
nut and cinnamon mixtare. Place balls 37 apart on
greased baking sheet. Bake at 3507 for about 12-15
minutes, Makes about 5 dozen cookies.

entql:f)gy

Use cool—not warm—ater when
you're rinsing scraps down your food
disposal. Cool water saves enengy and
solidifies grease so that it moves
through your pipes easier.

Date Surprises
from Thelma (Tillie) Fields

“This recipe is from a cookbook my mother gave me in
1939, I was 13 years old. Many years later; my mother
in-dae haked these surprise cookies o perfection—no
wonder her mickname was ‘Cooky!™

3 cups sifted flour
2 teaspoons baking powder
1/2 teaspoon sali %
23 cup butter or shortening i
1/2 cup brown sugar, packed =
1 egg, well beaten
1 teaspoon vanilla
/3 cup milk ﬂi%'ﬁ},-
Filling: keep cool!
2 cups dates, seeded and
c d
%3 cup boiling water
2/8 cup granudated sugar
| tablespoon lemon juice
| tablespoon butier

Sift flour once, measure, adel baking Fn.m‘drt and
salt and sift again. Cream butter thoroughly and
actd sugar gradually and cream ogether unitil light
and fuffy. Add egg and vanilla; mix well. Add Hour
alternately with malk. a small amount at a Gme,
beating until smooth. Chill thoroughly. While
dough is chilling, prepare filling.

Filling: Cook dates, sugar and water for 68 minutes
o until thick, stmng constantly. Remowve from
heat, add lemon uice and buter. Cool,

Roll dough 15" thick. Cur with 2 12" round cookie

cutter, Place 1 waspoon date filling on a circle,

FI‘L'" it U | H.llh.l"l' i il'l']i' 0On [:JI] Fil lf! IFI L, ] {'{EH".\ L[ l:[:l"d‘l"'
er, (Use fork to crimp around edges.) Bake on
ungreased baking sheet at 4007 for 10-12 minues.
Makes 3 doren Surprises.

Peanut
Sitting-Pretties
from Joan Tobiansld

“This recipe was shared in a ‘Cookie Exchange' years
age al the Wisconsin Electric Port Washington Service
Center: The *Cookie Exchange’ was open to the employ-
ees and their spouses, One of my favorite recipes from
the exchange was Feanut Sitting-Pretties” and has
continued o be a favorite for marny years. The cookses
are fuirly ‘putzy” to make—but well worth the time
and effort!”

1/2 cup margarine
/4 cup brown sugar
1 egg, separated
1/2 teaspoon vanilla
I cup flour
/4 teaspoon salt
Finely chopped nuts
| can vanilla creamy-type frosting
Chocolate peanut candies

Blend mangarine and sugar in bowl; stir in ege volk
ane vamilka, Sor in Aowr and salt; mix well, Chill
one hour. Roll into 1° balls, Dip ino slightly beaten
ege white, Roll in nuis. Place 17 apart on cookije
sheet. Bake at 350" for 5 minutes. Press thumb
gently in center of each; bake 5 minutes longer,
Cool. Fill thumbprint with frosting. Gamish with
candies. Makes about 4 dozen cookies. You only need
fwo cans of frostong if you infle the recrj.

Peanut Sitting-Pretties make a great late-night
snack. If you're a bedtime Refrigerator Raider,
be sure to turn off the kitchen lights on your way
back to bed. Leaving lights on in an empty room
is a waste of energy—plus, if you leave the
Ikdtchen lights on, the whole house will know
you've been sneaking cookies!

ﬁiﬁ







Chocolate Mint
Bmwn.ies

Layer 1
1 cup sugar
/2 cup margarine, melted
4 eges
1 24ounce can chocolate syrup
2 cups Mour
Pinch of salt

Cream together sugar and margarine. Add eggs
and chocolate syrup. Add Bour and salt. Mix well.
Pun in greased jelly roll pan. Bake

5507 for 20 minues. Cool 10 minutes, {[_‘:\7
Refrigerate 10 minutes B

Layer 2 p-

1/2 cup margarine, softened ave
2 cups powdered sugar Energy.
| ieaspoon peppermint exiract kcep le]‘
4 drops green food coloring 22
2 tablespoons milk
Mix all ingredients and beat until smooth, Spread
over first cooled laver. Refrigerate 30 minutes,
While your bars are cooling, take a minute to
walk through your house and look for energy
wasters. Is the TV on with no one watching? Are
the windows open and the air conditioning or
furnace running? Give your kids the challenge to
find and fix one energy waster before they can
taste these delicious Chocolate Mint Browmies!
Laver 3

2 cup margarine
i ounces semisweet chocolate chips

e

Melt margarine and chocolate chips together and
drizzle over second laver. Relrigerate about 30
minutes. Cut when cool. Makes 2 10 3 dozen
Browmies,

Temptations

from Pat Mundstock
1 cup shortening N\
2 cups granulated sugar -_'=->~‘

2 teaspoons vanilla extract
4 owunces baking chocolate,

I'I'H:Itli‘-d m
5

21/s Eﬁ cake flour* meltgjni
1 ing soda
e Y microwave

1 cup sour milk**

In karge mixing bowl, beat shortening and sugar
until fluffy. Mix in vanilla and melwed chocolate.
Beat in eggs, In a separate bowl, mix dry ingredi-
ents. Add dry mixture and milk w shortening/
sugar mixiure, aliernating in small amounts. Spoon
batter into lightly greased minimuffin pans, filling

each 12 full. Bake at 350° for 20 minutes. Cool in
pan 10 minutes. Remove from pan and let cool
completely,

Fill.'m.g and Garnish: Mix one 1.|1],;t' coniainer of
whipped wpping with 1 pint fresh, chopped straw-
berries. Slice 1 pint of fresh sirawberries and set
aside tor garnish. Cut cupaikes m halt along the
“equator.” Spread whipped topping mixture
between halves and re-assemble. Dot the wop of
cach cupcake with whipped wopping mixure and
garnish with sliced strawherry.

Melt 3 ounces of baking chocoliate with 2 mable-
spoons butter or margarine. Let cool completely
Driedle chocolate over cach Tempration, Makes
appr wamately 2 dozen |i.~r1|]11;t!iul|.h.

*“If cake flover is unervadlably, remaove 1 lablespoosn flour
fromm each wessived cvife of flow

=10 make sover milk from ovdinary walk, add [ lable
st il vinegr to eachy wmeasured cuf of malk. Let
stand 3 minules befine adeding o wope,

Su Date
Squares

34 cup brown sugar, packed
341 cup margarine or butter save
1 Sounce package chopped dates erl .
| teaspoon vanilla ﬂ%
3 over-ioasted rice cereal
1 ﬁchopped walnuis halld *“5‘-.._
1 cup powdered sugar
Grease an 8" or 9" square pan. In large uli:-.p.m
combine brown sugar, margarine and dates. The
most eficient sancepan to use is one that “fits”
your surface unit. Sauncepans that are too small
for the range top let too much energy go unused!
Cook over medium heat, stirring occasionally wntil
mixture is almost smooth; about 5 minutes, Stir in
vanilla, cereal and walnuts, Spread in prep: ared
pan. Cool completety. Cot cooled bars into 17
SUEATES. Coat all sides with powdered sugar. Makes
5 to b dosen Date Squares.

tlp

Reflector pans under your range top
heating unit should be kept bright and
clean. Shiny reflactors halp focus heat
on your saucepan; dull or dirty reflec-
tors absorb heat.







Lemon Almond
Bars <

from Kay Galbraith

5/4 cup butier, softened

1 granulated sugar SAVE
2 o c ﬂl‘ﬂ.{"‘n

1 1/2 cups granulated sugar
/4 cup allpurpose four ]
2 tablespoons grated lemon rind
1/3 cup lemon juice
1 1/2 cups sliced almonds

In bowl, cream together butter, sugar and salt uniil
light; stir in flour. Press into ungreased 9" x 13"
baking pan; bake at 525° for about 35 minutes or
until golden.

Topping: In bowl, whisk together eggs, sugar, flour,
lemon nind and juice until smooth; pour over base,
Sprinkle with almonds; bake at 3257 for 20 10 25
minutes or until set. Let cool on rack; cut into bars.,
Makes 30 Bars,

energ y

Tea Ring

from Pamela Kellow
AN

. SVE
L{i cup w t’.‘t‘ft‘:lﬁk':
cup water :
2 tablespoons butter Stlr }?
L4 cup granulated sugar hﬂ.’ﬂd
1/2 teaspoon salt
I package instant rise yeast
1 egg, well beaten
2 1/2 cups flour
Melted butter
Brown sugar
Cinnamon

Measure milk, water, butter, sugar and salt into
sancepan and heat 1o scalding,

Measure 1 1/8 cups flour into large mixing bowl;
add yeast. Blend.

Pour milk and melted butter mixtire into Qour

and veast. Add egg. Beat about thirty seconds at low

speed. Beat three more minutes at high speed or
by hand. Add remaining four a linde at a time until
soft dough forms. Knead. Cover and let rest 20
minutes,

Break dough into two parts. Shape each part into
reciangle with rolling pin Spread with melied but-
ter, brown sugar and cinnamon. Roll into Tea Ring
shape. Bake at 3757 for about 10-15 minutes.
Mikes 2 Tea Rings.

Note: This vecipe dondles well to make forr Tea Rings.

Baxrs to the Stars
from Jill Lansing

“My Aunt Margie was the best baker 1
ever ke She sharved this recipe for her
Fucge Krispie Bars with me years ago. [
hmtlufdilmqﬁmﬁrjhmﬁ}ﬁmc—
tions and for special events thal

I've had ﬁeappwﬂnu@l‘nml‘n'
Entertainers ranging the gamd from Rod
Stewart to Captain Kangaroo have sampled these treats
and have always given them rave reviews. ™

2 cups butterscoich morsels

1 cup chunky peanut butter

8 cups puffed rice cereal (like Rice Krispies™)

2 cups semisweei chocolaie chips

I cup powdered sugar

1/4 cup butter

2 tablespoons water
Combine butterscotch morsels and peanut butter
in large bowl. Microwave until melted and smoaoth.
Add nce cereal. Str until wellcoated. Press half the
cereal mixture into a greased 9° x 13" pan.® Chill
while preparing fudge mixture,

Combine and heat chocolate morsels, powdered
sugar, butter and water, Melt, stirring often unitil
mixture is smooth. Spread over chilled mixuare,

Spread remaining half of cereal mixture over top
of fudge laver. Press mixture down firmlv.* Chill
until firm. Cut into squares, Makes 24 Bars,

*A good way lo fress mixture doun evenly is to lay a sheel

r:,r’ aevrxeel p.—rfm ouer mixtire and fress doum with another

mﬂmhmnmhqhnm

x 137 pan.
bﬂbmhﬂmmmmm mmmm set These bars pack well and are great for raveling.
the direction of the fan to pull the If you're going to be out of the house or on vaca-
warm air up to the ceiling, away from nnnfmawi'dle,mmemberpunun}punhemo—
you. In cooler weather, set the fan to stat down and turn off the air conditioner so

you're not heating or cooling an empty house. It

push the warm, heated air down away
saves lots of energy!

from the cedling.




Ras
Almond Ribbons

from Kay Galbraith
1 %% cups allpurpose flour
.2 teaspoons haking powder save
:}; t.;aq;mn salt Eenerey:
e stir by
1 ulated sugar %
- hand

14 fgémon almond extract
1/2 cup seedless raspberry jam
I/2 cup toasted sliced almonds

| sified powdered sugar
1/4 ?e;)mnmuﬁa
2 to 3 tablespoons milk
Stir together Aour, baking powder and salt. Beat
butter in separate bowl untl softened. Add sugar
and beat unil fluffy. Add egg and almond exiract.
Mix well. Stir in four mixture until dough clings
together. Divide the dough into four pars.

Shape each portion of dough into a rectangle 13"
long and 2" wide on an ungreased baking sheet,
placing rectangles 4" 1o 5" apart.

Bake at 325° for 12 to 14 minutes or until edges are
firm. Cool on haking sheets for 2 minutes.
Carefully transfer 1o a wire rack to cool. Because
your dishwasher kicks out heat when it's running,
don't set your cooling racks on the counter
above it—your cockies will take longer to cool
there. Of course, you can avoid that problem if
you save enerqgy and wash your dishes by hand!

Spread 2 tablespoons of jam down center of each
bar. Sprinkle almonds down the sides of each bar
next o the jam. Stir wgether powdered sugar,
vanilla and enough milk o make a drizzling consis-
tency. Drizzle mixmure down the sides of bars, Cut
into 1" slices. Makes 52 Ribbons.

Cappuccino
Nanaimo Bars
from Kay Galbraith

I/2 cup unsalted butter
/3 cup unsweetened cocoa powder
1/4 cup granulated sugar
1 egg, lightly beaten
1 1/2 cups graham cracker crumbs
1 cup shredded coconui
I/2 cup finely chopped walnuts
2 tablespoons milk
5 tablespoons unsalied butier
2 teaspoons instant espresso powder or
ground coffee
I/2 teaspoon vanilla
2 cups powdered sugar
Toppi
4 ounces semisweet chocolate, chopped
1 tablespoon unsalied butier
1/2 teaspoon instant espresso powder
In heavy saucepan, combine butter, cocoa, sugar
and egg; cook over low heat, stirring, unil butter
has melted. Remove from hear; stir in graham
cracker crumbs, coconut and walnuis, Pat evenly
into greased 97 square cake pan, Bake at 350° for
10 to 12 minutes or untl firm. Cool completely.

Filling: In small sancepan, heat milk, butter,
espresso powder and vanilla over low heat until
butter has melted and espresso powder has
dissolved, Transfer wo mixing bowl; let cool. Beat in
sugar until thickened and smooth; spread evenly
over cooled base, Refrigerate for about 45 minutes
or until firm.

Topping: Melt chocolate, butter and rqlz»rc.um pow-
der together; spread over filling. With sharp knife,
score topping only into bars. Refrigerate until top-
ping is set. Cut into bars. (Bars can be covered and
refngerated for up to 5 days or frozen in airtight
container for up to | month.) Makes 24 bars.

Seven-Layer Bars

from Mary Zuleger

2 sticks butter
3 cups graham cracker crumhbs
1 12 cups shredded coconut (optional)
12 ounces chocolate chips
12 ounces butterscotch chips
| can sweetened
condensed milk

1 12 cups chopped nuts

ﬂ‘g\. 1
save
energy:
melt in
microwave

Melt butter and mix with graham cracker crumbs
o form crust in 97 x 137 pan. Layver as listed above,
Bake at 350° for 30 minutes. Cool, then cut into

SOQUAres.

“tip

Good lighting in the kitchen is so
important—how can you be sure
you're reading the recipe cormectly?
But what kind of lighting do you have?
instead of the standard incandescent
bulb lasts anly six months, but a
compact fluorescent light bulb can
last up to six years and gives off the
same amount of light while using just a




Easy Bars

Saltine crackers or graham crackers
1 12-ounce semisweet chocolate chips
1 stick of butter
1 cup brown sugar
Nonstick spray
Coat wwo cookie sheets with nonsstick spray. Cover
the cookie sheets with your choice of crackers. On
top of stove melt butter and add brown sugar, Stir
occasionally and bring o a boil. A covered
saucepan will cook faster and save energy.
Spoon this mixture over crackers. Place tays in
350” oven until the mixture bubbles,

Remove from oven and sprinkle with chocolate
chips. Leave standing so chips begin melting. A few
minutes later, use a spatula to spread the chocolate
chips over all crackers. When cool, remove from
pan. They should somewhat lift off pan. Break and
serve.

Tiry varying the flavor of these Fasy Bars by adpusting the
number of erachers or even the amount of browm sugar o
I‘hﬂf-ﬂﬁ'.iﬁ‘ f:r'll:rﬂ .]'fﬂ.i ".U'!‘

Easy Bars is a wonderful recipe you can use to
teach children how fun (and tasty!) it is to cook.
It's also important o teach kids the importance of
energy conservation. This recipe book is filled
with easy ways everyone in the family can con-
tribute to saving energy around the house!

Brownies
from Clara A. Damm

“I have a friend who is very cholesterol conscious and
has been throwing ege yolls doum the drain becouse she
only bakes with the egg whites. When she told me this, 1

fouend this recipe, and that's the way I make brounies,

alkoays getting plenty of yolks from her: 1 usually put half
of the mits in the batter and the rest on

top so there'’s no need for frosting, I use a jelly roll pan
that is 11" x 15",

12 salt b .
I teaspoon baking powder Hlelt
1/2 teaspoon vanilla microwave

1 cup nuts, chopped
These brownies make a fantastic weekend snack
after you get done with all your household
"chores"—just be sure you don't have the radio
on in the kdtchen, the TV on in the living room
and the computer on in the den if everybody's
outside mowing the lawn!

Beat yolks and add sugar. Melt butter and choco-
late. Add rest of ingredients and mix well. Spread
in 9" x 13" pan. Bake at 300° for 30 minutes. Makes
2 1o 5 dozen Brownies,

2 cups granulated sugar
1 cup milk
Dash of salt
2 tablespoons buiter
1 teaspoon vanilla
3/4 cup crunchy peanut butter

Baoil sugar, milk and salt for 10 minutes. Add but-
ter. Cook to soft boil stage. Remove from heat. Str
in peanut butter and vanilla. Beat until it starts 1o
set. Pour into 9" x 13" pan. Score fudge while

arm;, cut when firm. Makes 3 1o 4 dozen Fodge
SOUATES,

CIIQIEgY

It's tempting to throw all your dirty
dishtoweels and dishrags right in the
washing machine after a good day’s
baking. Whan you do, you can save
enargy by washing in warm or cold
water and then setting your machine
to cold-water rinsa. The temperature
of the rinse water has no effect on
cleaning. (Always try to make up a full
load, too—in both the washer and the

dryer.)
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Gingerbread

/3 cup boiling water
1/2 cup buiter
1/2 cup dark brown sugar, firmly packed
/2 cup dark molasses
3 cups sifted

Pour water over butter. Add sugar and molasses,
Mix well. In separate bowl, sift dry ingredients
together, Add 1o molasses mixwire. Blend, Chill
thoroughly,

Boll dough on flowred surface 18" to 1747 thick.
Cut with cookie cutter. Place on greased cookie
sheets, Bake at 375° about 10 minutes, Makes

about 4 doren cookies, depending on the size of

the cutter.

days or for
can also waste up o $120.00 a year. If
you want o use a second refrigerator
or freezer, turn it on one or two days
before you need it.

Cranberry Stars

from Sandy Bartel

2 cups fresh cranberries

12 cup orange marmalade
2 tablespoons honey

/4 cup finely chopped walnuts
1 p

cup
1/2 cup margarine or butter

Cook cranberries, mammalade and honey, covered,
in a medinm saucepan, untl mixture boils and
berries pop, Uncover and cook 5 w 10 minutes
lemger or unil mixre is the consistency of thick

. Str in nuts; cool o room lemperature, Beat

shortening and margarine/butter until sofiened
{about 30 seconds on medium mixer speed or by
hand to save energy). Add sugar; beat until Huffy.
Add eggs, milk and vanilla, beat well. Combine
Rour, soda and salt. Gradually add flour mixore w
egg mixture; mix well. Divide into quarters, Cover.
Chill 3 hours.

Roll one portion of dough on floured surface to
I/4" thick, keeping remaining dough refrigerated,
Cut cookies with a 3" star cookie cutter. Using a
small star cutter, cut star from center of half the
cookies. Place a scant 1 teaspoon cranberry mix-
wre on each plain star. Top with a cutout. Brush
top with milk; sprinkle with sugar. Place on
ungreased cookie sheet. Bepeat with remaining
dough. Bake in a 375° oven 6 1o 8 minutes or uniil
lightly browned. Cool on wire rack. Makes 5 dozen
Stars,

Rich Christmas
Stollen
from Janet Wintersberger

“Crandmea. The smell of yeast rising. Dozens of refa-
tiwes. These are the memories | have attached to this
nt't'.ﬁe'. Corendma made the Stollen sach Christmas and
guve one loaf o each of her children. After Grondma
died, nry mother contined the tradition. Now its my
turn. Whether it’s the memories or the sharing,
Grandma s Stollen was and still is a fomily fovorite, ™

1 cup milk

1 ounce yeast cake

1 teaspoon granulated sugar

1 cup butter (half lard may be used)

4 cups allpurpose four e
/2 cup granulated sugar ey
3 egg yolks don't

1/2 teaspoon salt

/4 teaspoon nutmeg

1 pound pitted dates, cut in pieces
/2 cup chopped walnuis

I cup maraschino cherries, cut in small pieces
Scald milk and cool w lukewarm. Mix yeast with 1
teaspoon sugar until liquid. Add w lukewarm milk.
.“..lil? part of flour. Beat unl smooth. Cream butter
and sugar. Add 1w above mixture with egp volks,
salt, nuimeg and remainder of flour. Knead unuil
smooth and elastic, using about 12 cup flour on
canvas, Place in greased bowl in warm place. Let
rise unitil double (about 3 142 hours). While dough
is rising, mix Filling.

Divide dough into thirds. Roll each piece on
Roured canvas into a irangle 14" thick, Brush
with meled buner and cover with Filling. Roll
dough like jelly roll, starting at wide end. Shape
into a crescent. Let rise unol light (abowm

1 1/2 hours). Bake at 350° about 30 to 35 minutes,
Frost with powdered sugar icing. Decorate with
candied chermes or fruit. Makes three Stollen.




Spritz Cookies

I cup butter
I/2 cup plus 1 tablespoon granulated sugar

1 egg
¥4 teaspoon salt Sve
| teaspoon vanilla ENneryy.

I/2 teaspoon almond extract : el
21% ot dipapose flowr . OTIEPEEK!

Colored sugar and \
candies for decorating

Cream butier; add sugar. Blend in

e, salt, extracts and flour, Knead

dough with hands until soft and pliable. Press
dough through cookie press onto ungreased cook-
ie sheets; decorate as desired. Bake at 4007 about 8
minutes. Makes about 6 dozen, depending on size.

“tip”

I you're a well-onganized baker and
lilee to balen then freezs your cooldes
before the holiday rush, malke sure
your freeser is set batween -8°F and
+6°F. That's the most energy-efficient
temperatore. (Be sure to defrost a
manual defrost unit regularhy, too, Frost
makes your unit work harder, and that
wastes enargy. Don't let more than 1/4"
of frost build up.)
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Christmas Biscotti
from Kay Galbraith

1/2 cup margarine or butter
3 cups all-purpose flour
—

I/4 teaspoon anise extract
1 whleq:omirmnl}thedﬁedumgepeel
1/2 cup chopped red candied cherries
1/2 cup chopped mixed candied Fruit
I egg white
1 teaspoon water
1 tahlespoon sugar

Bear margarine or butter in large mixing bowl
with an electric mixer on medium speed for 30
seconds. Add 1 cup of the flour, 1 cup sugar,

2 whole eggs, ege volk, baking powder and aniseed
or anise extract. Beat until thovoughly combined.
Beat or stir in orange peel and remaining Aour.
Stir in candlied fruis. Divide dough in half,

Shape each half into an 11" x 27 x 1" loal. Place on
an ungreased cookie sheet. Combine egg white
and water. Brush over dough. Sprinkle with

| tablespoon sugar, Bake at 375° for 20 10 25
minutes or until light brown. Cool on cookie
sheet about 1 hour,

When cool, cut each loal diagonally into 127
slices. Lay slices, cut side up, on an ungreased
cookie sheet, Bake again at 325° for 10 more min-
utes. Turn shices over and bake 10 o 15 minutes
more or until dry and crisp. Remove and cool
completely on wire rack. Makes about 36 Bisconti,

Meringue Wreaths

from Pat Mundstock
2 egg whites

Beat egg whites with cream of tarar, For best
results use a glass or metal bowl, Add salt until soli
peaks form. Add sugar 1 ablespoon at a tme. Beat
mixture wntil very siff and glossy. Add extract
Cover ungreased cookie sheets with brown paper.
Use: starshaped wbe in decorating bag. Press
meringue through tube to form 17 wreaths.
Decorate with chopped cherries and citron, Bake
at 2507 about 30 minutes. Makes about 3 dozen
Wireaths.

Because this recipe calls for a very low-
temperature oven, it uses less energy than other
recipes that need a hotter oven. Other energy-
efficient recipes to try in this book are Tuletide
Kisses (at right), Easy No-Bake Cookies (page
31}, Bars to the Stars (page 23), Sugar Date
Squares (page 21) and Peanut Butter Fudge

(page 25).

Yuletide Kisses

from Kathy Barbian

3 egg whites (at room temperature )
I/d teaspoon salt

1/2 teaspoon cream of tartar

2 1/4 cups powdered sugar
1 teaspoon vanilla

2 cups broken or chopped pecans

Beat salt and egg whites undl foamy. Beat in cream
of tartar. Slowly add the powdered sugar and beat
until very stiff. Fold in vanilla and pecans. Drop by
teaspoonfuls on greased cookie sheet, Bake at 275°
for 15 1o 20 minues. Makes 5 dozen Kisses,

td,;,%i'i___

“lr‘f)gy

less energy but are just as “twinkly" as
the larger ight bulbs.







Granny’s Sugar
Cookies
from Nancy Hinneberg

“This is a long time family favorite, My mom begem
miaking these sugar cookies when nry brother and 1
were in grade school. It was alvays something special
when she took the time o hand peaint the coolaes of owr
Javorite designs. My fondest memory is that of a large
umugrpm#n with triangle eyes and nose and a
large grin. The prumpling were the talk of my second-
grade dass as | brought them as a treal for the
Halloween party. As the years have past and I nogself
hewe children, the tradition continues. My mom still
bakes these cookies fo the delight of all her grandkads. ™

1/2 cup butter

1 cup granulated sugar

I medium whole egg OR 2 small egg yolks

1/2 teaspoon salt

2 teaspoons baking powder

2 cups flour, sifted "

1/2 teaspoon vanilla \%
7

Cream butter and sugar wgether.
Blend in eggs and vanilla, In a
separate bowl, sift wgether salt, bak-
ing powder and Mlour. Add slowly 1o
butter and sugar mixore. Mix well.
Chill dough.

Roll out dough on floured surface wo 148" o 174"
thick. Cut with cookie cutters, Bake on lightly
greased cookie sheet at 350° for 6 1o 7 minutes,
Decorate with frosting or glaze. (See glaze recipe
below.) Makes 3 1w 5 dozen cookies,

Gy
keep cool!

Hand-painted Glaze:

Blend together 3/4 cup sifted powdered sugar and
3 1o 4 teaspoons water. Divide into a number of
small bowls and tint each with food coloring.
Brush cookies with glaze while they're still warm
for a smooth, colortul finish,

Mom Z’s
Chocolate-Dipped
Creams

from Karen Zubrod

“When I got married, Mom's gift bo me was a hand-
uritten cofry of her entire collection of favorite recipes.
Marry of them had been handed douwn from ney grand.
mothers and aunts. We both added many new recifres lo
the book. We manage to rotate recipes so that we bake
a different selection each year: My family seems to
request these every year”

1 cup butter
1/2 cup powdered sugar S
1 teaspoon vanilla
T~
1 flour e
1 cup chocolate chips :
Powdered sugar Ergcl[ﬁ;:]
Mix butter and powdered sugar l.n]inmm

well, Add vanilla and mix unul
blended. Add cornstarch and flour,
mixing well. Chill dough 2 hours.

Shape chilled dough into balls or crescents. Place
on greased cookie sheets, Bake at 3757 for 15 10 20
minutes. While cookies are still warm roll in pow-
dered sugar. Let cool. Your cooldes will cool
quicker if you place them away from an apph-
ance that gives off heat, like your oven or dish-
washer. Meanwhile, melt chocolate chips. Spread
melied chocolate on wp of cookies or dip one end
of cookie into chocolate. Sprinkle with candy dec-
orations. Makes 3 to 4 dozen Chocolate-Dipped
Creams, depending on size.

1 stick butter or margarine
L2 cup milk
I/2 cup peanut butter

" il

3 cups oatmeal

Bring sugar, cocoa, butter and milk to a rolling
boil in mediumesized saucepan. Reduce the
cooking time of this recipe and save energy by
covering your saucepan on the range top.
A covered pot or pan will boil the liquids faster.
Let boil one minue, Remove from heat. Add
ut butter, vanilla and oatmeal. Str untl thick.

rop mixture by spoonfuls onto waxed paper and

let conl, Makes about 4 doren cookies.

“tip”?

Let the trick-or-treaters kmow you're
home by leaving your yard lght onl A
high-pressure sodium (HPS) bulb in
your outdoor fixture can provide up to
seven times the amount of ight as a

standard incandescent light bulb for
one-half the cost.







Chocolate
Meringoons
from Kathy Barbian

“You tnay want to dowble the recipe as they alweays dis-
appear fast. The trick to making them is to bake them
irmﬁr nmugﬁ S0 ﬂnj—' hold !'ng!'lflrr bt still shery wdiafe.
These cookies Stand ouf" on a cookie tray becase of
their white color: People are alweays surfrrised o find
out that they have corn flakes in them!”™

1/4 teaspoon salt

2 whiles, at room

1 ﬁ[ﬂnﬂtk’l‘edsnganﬁttd

1/4 teaspoon vanilla

1 cup shredded coconut

2 cups corn flakes

1 Gounce package semisweet chocolate chips

Audd salt to egg whites and beat until frothy. Add
sugar about 2 tablespoons at a time and continue
i beat unil very thick. Beat in vanilla. Fold in
coconut, corn flakes and 2% package of chocolate
chips. Drop by teaspoonfuls on wellgreased cookie
sheets. Top each Menngoon with 3 o 4 chocolate
chips. Bake at 3007 for 20 minutes. Cool on cookie
sheets for a minute or two before removing to a
cooling rack. Makes about 2 1/2 dozen

Meringoons,

With their beautiful color and EI%‘."E'}F
light taste, Meringoons are won- (hl’t |
derful party cooldes. If you're
plarming a holiday party or

open house, think about lowering
your thermostat a few hours before

your guests arrive. A house full of

people warms up quickly and they'll be more
comiortable if your home isn't already overheat-
ed. And you'll save energy!

from Karen Zubrod
save
i cup butter Cnerey:
powdered sugar N
1 /4 cups ground almonds sar b}
1 tablespoon hand
2 cups flour

Cream together butter and powdered

sugar. Add ground almonds and mix well. Add
vanilla; mix again. It so appropriate to make
Heirlooms the way Grandma probably did—by
hand! And using your own power instead of a
small appliance saves energy. Add flour.

Mix until soft dough forms. Shape dough into 1"
balls or crescenis. Decorate top with cake decora-
tions or colored sugar crystals, Bake at 325° for

15 to 18 minutes, Makes 51 dozen Heirlooms.

ent(if)gy

juice, Spoon about 1 teaspoon frosting over each

Chocolate-
Covered Cherry

Cookies s

from Carol Mainwaring

“Dion’t save these just for Christmas— save
they ve greai for any special ocoasion.! And enel g}-"
really, they re easier than they first look.™ melt m

1 1/2 cups allpurpose flour microwave
1/2 cup unsweetened cocoa powder
I/4 teaspoon salt
1/4 teaspoon baking powder
14 trmm:;hak'mgm
/2 cup or margarine, softened
|
112 Epmmvuulh
1 10-0unce jar maraschino cherries (about 48)
1 Gounce package semisweet chocolate chips
I/2 cup sweetened condensed milk

In large bowl, stir together Aour, cocoa powder,
salt, baking powder and soda. In mixer bowl, beat
wgether butter or margarine and sugar on low
speed untl fluffy, Add egg and vanilla; beat well.
Gradually add dry ingredients o creamed mix-
ture; beat until well blended. Shape dough into 1°
balls; place on ungreased cookie sheet. Press down
center of dough with thumb, Drain maraschino
cherries, reserving juice. Place a cherry in the cen-
ter of cach cookie,
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In small saucepan combine chocolate pieces and
sweetened condensed milk; heat until chocolate is
melted. Siir in 4 teaspoons of the reserved cherry
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cherry, spreading to cover cherry. (Frosting may
be thinned with additional cherry juice if neces-
sary.) Bake at 3507 about 10 minutes or until done.
Remove to wire rack. Cool. Makes 4 dozen

cookies.,
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EQUIVALENTS & MIEASURIES

= I you have: The measure will be:
Bananas 1 pound {3 medium) 1%s cups, mashed
Butter, margarine 1 stick 2 Cup
Buttermilk baking mix 40-ounce package 8"/ cups
Cheese
Cottage 8 ounces 1 cup
Cream B-ounce package 1eup
Chocolate
Blaking 1 square 1 ounce (2 tablespoons)
Cocoa, unsweetened 1 pound 4 cups
Morsels, all kinds B-ounce package 1 cup
Coconut, shredded 3 ounce can 1'% cups
Crumbs
Chocolate wafers 16t 18 1 cup crumbs
Gingersnaps 18 1 cup crumbs
Graham crackers 16 squares 1 cup crumbs
Eggs
Whole, large 5 About 1 cup
Whites, large & About 1 cup
___Yolks, large 12 About 1 cup
Flour
All-purpose, unsifted 1 pound s cups
Cake, sifted 1 pound 4'f; cups
Whole wheat, unsifted 1 pound 2': cups
Fruit
Dvied, chopped (all kinds) 1 pound 2': 1o 3 cups
Glacé or candied 1 pound 2 cups, packed
Raisins, seedless 1 pound 2 cups
Honey, corn syrup, molasses 1 pound 1 cups
Lemon
Juice 1 lamon 2 1o 3 tablespoons
Rind, grated 1 lemon 2 1o 3 teaspoons
Marshmallows
Miniatune 10 1 regular size
Regular sire 16 1 cup, cut up
Milk, sweatenad condansed 14-ounce can 1 cups
MNuts, chopped (all kinds) 1 pound About 3/,
Oats, uncooked 1 pound About 5/ cups
Drange
Juice 1 orange About s cup
—find, grated 1 orange 2to3tablespoons
Shortening, vegetable 1 pound 2 cups
Sour cream 8 ounces 1 cup
Sugar
Brown 1 pound 1"/ cups, packed
Granuiated 1 pound 2 cups
Powdered, sifted 1 pound 4 to 4 cups
Vegetable oil B ounces 1 cup
Yeast 1 emvelope (/. ounce) About 1 tablespoon

Equivalent Measures
1 pinch = lass than
Vs teaspoon
3 teaspoons = 1 tablespoon
(/s ounce)
2 tablespoons = 1 ounce
4 tablespoons = i cup
(2 ounces)
5 tablaspoons
+ 1 teaspoon = 'fa cup
8 tablespoons = "f: cup
{4 ounces)
10 tablespoons
+ 2 teaspoons = hcup
12 tablespoons = Y. cup
{6 ounces)
16 tablespoons = 1cup
(B ounces)
2 cups = 1 pint
{16 ounces)
4 cups = 1 quart
(32 ounces)
4 quarts = 1 gallon
{128 ounces)
g_ga]lms = 1 peck
4 packs = 1 bushel
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Special thanks to all who have contributed recipes, stories and traditions to this Cookie Book.

Saving energy ... It’s easier than you think.
Wisconsin Electric

A WISCONSIN ENERGY COMPANY
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