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A collection of contest-quality cookies (and other sweets) for your seasonal celebrations!This
cookbook gathers together the best recipes from more than a decade’s worth of reader
submissions to the Chicago Tribune’s annual Holiday Cookie Contest. It’s an eclectic and
delicious mix of recipes both traditional and modern, representing diverse cultures and
accompanied by color photos and helpful baking tips.From cookie classics to twists on old
standards, such as Tropical Nuevo Latino Cookies, Dorie’s Dark and Stormies, and Grandma
Grump’s Peanut Butter Drizzles, Good Eating’s Holiday Cookies provides any home baker with a
plethora of possibilities for any holiday party.

About the AuthorToula Patsalis is an instructor of cooking and program director of four
successful cooking schools affiliated with quality cookshops in Michigan. A culinary authority
who studied both in the United States and abroad, Toula appears regularly on television and
various media talk shows. Besides chairing cookbook projects to benefit the American Cancer
Society, she is a member of the International Association of Culinary Professionals and the
American Institute of Wine and Food. --This text refers to an out of print or unavailable edition of
this title.
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recipes in this book were selected from 12 years of the Chicago Tribune’s Holiday Cookie
Contest. For this contest, readers submit both a recipe and a brief recipe describing what made
the cookie special to the writer. The Chicago Tribune considers these essays while choosing the
finalists. Many of the recipes include nutrition information to aid in menu planning.COOKIES
101Good Eating’s 2004 Holiday Cookie Contest winners. Sirapskakor, Cucidati, and Hazelnut
Coffee Oatmeal Cookies.Cookie CuttersFor sheer beauty, and infinite decorating possibility, the
set of snowflake cutters from King Arthur Flour could keep you busy all winter. These are sturdy,
backless and without handles, making them a cinch to work with. What could be lovelier than a
platter of snowflakes, each one its own work of natural wonder? This set contains seven cutters,
ranging from a whopping 5 inches down to an itty-bitty 1 3/4 inches. Cutters are dressed up with



a blue or white coating for extra sturdiness and style. Hand wash, please.Cost: $12.95A cookie
cutter needn’t be fancy to steal center stage. And so it is with this simple winter cap from the
H.O. Foose Tinsmithing Co., out of Pennsylvania’s Amish Country. You can decorate to your
heart’s content, as these easy-to-work-with lines leave much room for the imagination. And if
you’ve a gingerman or snowman who needs head cover, you can order up a mini winter’s cap
too. Winter cap is about 3.5 inches across; mini is 1.5 inches. Hand wash and thoroughly dry,
please. (Some folks dry in the oven on very low heat till every last drop of moisture is gone.)Cost:
$1.59 for regular and miniWe have long counted the whimsical, handcrafted Hammersong
tinware cutters among our kitchen treasures. And come the winter holidays, Betsy Kukla, the
artist behind it all, does not disappoint. With dozens to choose from, we were hard-pressed to
pick favorites, but who could resist the Loving You Gingerman cutter or the Partridge in a Pear
Tree? Down to the itty-bittiest detail, they delight. Hand wash and thoroughly dry, please. You
might want to hang on the wall, rather than hiding away in a drawer.Cost: $20 gingerman; $14
pear tree.It’d be hard to miss the bellowing ho-ho-ho of the jolly old elf, what with these 6-inch-
tall solid-copper cutters. Made by Old River Road, a California artisan cutter-maker, this is a set
of two upper case letters (you can buy lower case, too, if you are of the ee cummings ilk). You
might want to extend the seasonality here and turn the HO upside down, baking up a big-sized
OH!Cost: $22Tips for SuccessHomemade cookies often may look simple, but the good ones
take know-how culled from long experience in baking.A real cookie maven is Nancy Baggett,
who tested almost 30,000 to come up with the recipes for her new “The All-American Cookie
Book” (Houghton Mifflin, $35).Here, adapted from the chapter on “How to Make Great Cookies
Every Single Time,” are some tips for doing your best work yet in the kitchen:Measure, don’t
guessIn baking, accuracy really counts. For measuring liquids, use transparent or 1- or 2-cup
marked measuring cups. Set the cup on a flat surface. For measuring dry ingredients, graduated
cups make it easy to obtain the exact amount needed by leveling off with the sweep of a long-
bladed spatula or knife, rather than just judging by sight.Read (and follow!) directionsPrepare the
recipe exactly as it is written at least once before making any changes. Pay particular attention to
what temperature ingredients should be, because this can have a major effect on baking
success. Follow the instructions on mixing procedures and the order for adding
ingredients.Beware of substitutionsSemisweet chocolate blocks and semisweet chocolate
morsels are often not interchangeable. Blocks and morsels were designed for different
purposes; manufacturers intend for semisweet chocolate blocks to be used melted, so these
generally melt smoothly and are fairly fluid. Chocolate chips are designed to hold their shape
when heated, so are usually stiff when melted.Butter and regular stick margarine are sometimes
interchangeable; butter and tub-style, light or diet margarine are never
interchangeable.Granulated sugar and brown sugar are rarely interchangeable. Brown sugar is
moister, heavier and coarser than granulated sugar, so it will also change the cookie
texture.SIMPLE DROP COOKIESLynn Levy Mrs. Levy’s Giant Chocolate Chip CookiesThis
recipe comes from Dr. Lynn Levy of Vernon Hills and was the first-place winner of the Chicago



Tribune’s 2010 Holiday Cookie Contest. “These cookies are a massive chewy delight of
chocolate and nuts,” Levy said. She’s not kidding. “One recipe contains 3 cups of semisweet
chocolate chips and a pound of nuts. Each coveted cookie weighs almost a quarter of a pound.
Nobody eats an entire cookie for dessert.” But you can try.Lynn Levy Mrs. Levy’s Giant
Chocolate Chip CookiesPrep: 15 minutesCook: 15 minutes per batchMakes: 20 cookies2 cups
firmly packed light brown sugar2 sticks (1 cup) unsalted butter, room temperature1 tablespoon
vanilla2 large eggs2 1/2 cups unsifted flour1 teaspoon each: salt, baking powder4 cups
chopped walnuts3 cups semisweet chocolate chips1. Heat oven to 375 degrees. Beat sugar,
butter and vanilla in a large bowl with a mixer until light and fluffy. Beat in eggs until lighter. Add
flour, salt and baking powder; beat just until mixed. Stir in walnuts and chocolate chips.2. Drop
cookie mixture by 1/2 cup measure onto greased or parchment-lined baking sheets, leaving
plenty of space between. Flatten each cookie slightly with back of fork. Bake until golden, about
15 minutes. Cool on sheet 2 minutes; transfer to a wire rack. Cool completely.Nutrition
information per cookie: 653 calories, 72% of calories from fat, 55 g fat, 26 g saturated fat, 107
mg cholesterol, 40 g carbohydrates, 8 g protein, 155 mg sodium, 3 g fiberNo Ingredient Left
Behind CookiesDaniel Barnett of Glen Ellyn won an honorable mention for this recipe in the
2007 Holiday Cookie Contest. He credits his son Jake and his son’s buddies for helping him fine-
tune this recipe. Flaxseed is sold at many supermarkets or health food stores.Preparation time:
35 minutesCooking time: 11 minutes per batchYield: 3 dozen3/4 cup each: white flour, whole-
wheat flour2 tablespoons flaxseed, ground in a blender to mealGrated zest of 1 orange1 1/2
teaspoons cinnamon1 teaspoon baking soda1/2 teaspoon salt1 rounded teaspoon instant
coffee1 teaspoon vanilla2 sticks (1 cup) butter, softened1 cup packed brown sugar2 eggs1 cup
assorted baking chips and baking candy, see note3/4 cup butterscotch chips1/4 cup chopped
chocolate-covered espresso beans1/2 cup each, chopped: walnuts, macadamia nuts1 1/2 cups
each: quick oats, old-fashioned oats1. Heat the oven to 375 degrees. Stir together the flours,
flaxseed, orange zest, cinnamon, baking soda and salt in a large bowl; set aside. Place the
instant coffee in a small bowl; add vanilla. Stir until combined; set aside.2. Cream the butter and
brown sugar in a large bowl with a mixer on medium speed until light and creamy, about 3
minutes. Mix in the eggs, one at a time, beating until fluffy, about 2 minutes. Mix in the dry
ingredients just until mixed. Stir in the chips and espresso beans, dissolved coffee and the nuts.
Stir in the oatmeal, 1 cup at a time.3. Form into rounded 1-inch balls on an ungreased cookie
sheet. Bake until firm and light brown, about 11 minutes. Cool on a wire rack.Note: Mix any of the
following: semi-sweet chocolate, mint, caramel swirl, white chocolate, raspberry, cappuccino or
peanut butter chips, or chocolate candy bar bits.Nutrition information per cookie: 189 calories,
51% of calories from fat, 11 g fat, 5 g saturated fat, 25 mg cholesterol, 21 g carbohydrates, 3 g
protein, 83 mg sodium, 2 g fiberDrommer (Dreamer) CookiesDrommer (Dreamer) CookiesA
“great thing about these little cookies is that they’re hard to ruin,” wrote 11-year-old Mia Cudecki
of Evanston, adding that her Norwegian grandmother bakes these delicate, brown-butter
Scandinavian cookies for her Christmas bake sale each year.Preparation time: 25



minutesStanding time: 45 minutesCooking time: 50 minutes per batchYield: 3 dozen2 sticks (1
cup) butter2 cups flour1 teaspoon baking powder3/4 cup sugar2 teaspoons vanilla36 blanched
almond halves1. Heat oven to 300 degrees. Melt butter in a medium saucepan over low heat,
stirring often, until beginning to brown, about 15 minutes. Pour into a large bowl, making sure to
add any browned bits from the bottom of the pan; cool completely, about 45 minutes. Meanwhile,
stir flour and baking powder together; set aside.2. Add sugar to browned butter. Beat with a
mixer on medium speed until fluffy; beat in vanilla. Blend in flour mixture; beat until just
combined. Form into 1-inch balls; transfer to a greased or parchment-lined baking sheet. Press
an almond half on top of each cookie to flatten. Bake until cookies begin to brown, 50
minutes.Nutrition information per cookie: 90 calories, 53% of calories from fat, 5 g fat, 3 g
saturated fat, 13 mg cholesterol, 10 g carbohydrates, 1 g protein, 46 mg sodium, 0 g fiber
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Grandma, “Not Just For December!. There is very little that Grandma likes better than a good
cookie. 
  
Good Eating's Holiday Cookies: Delicious Family Recipes for Cookies, Bars, Brownies and
More

  
  
contains recipes for 59 of them - and they are not all the sort of thing one makes just once a
year. Chosen from the winners of a dozen or so years of the Chicago Tribune's holiday cookie
baking contest, you'll find a huge variety of cookies & not-quite-cookies, ranging from super-
sized chocolate chips the size of a saucer (they note that nobody could eat the whole thing for
dessert - obviously they've not met my SIL or ex-husband!) to dainty adults-only sandwich
cookies perfect for an afternoon tea party. While there are a few "fuss budgets" in the mix that
take a bit of time to produce, there are also plenty of mix-and-bake treasures that can be
produced at the drop of a pin and more than a few that are quite obviously family treasures
handed down through the generations.There is an interactive Table of Contents in the front of
the book. You'll also find pictures of some, though not all, of the cookies that have been
included, a few (very generic) cookie baking tips and a short list of cookie-cutter
suppliers.Grandma's $0.02 - Nice collection of cookie recipes you'll enjoy using year round.
Recommended.”

ER, “So Many To Choose From!. This book has so many recipes that are not just for the
holidays! It was great going through the book the first time and seeing the variety of different
types of cookies included- I didn't even know some of them existed. They also include recipes
for bars and brownies. I've only made a few of the recipes so far, (they were delicious) and I
really can't wait to try them all! For most of the recipes, the most expensive ingredient are nuts,
which gives you many great options for cookies anytime in the year. The directions are clear and
they have all the recipes listed in a table of contents which makes finding the recipe you want so
easy for tablet users. I really can't stand when ebooks don't have that function. Overall, I'm very
happy with this buy.”



Jennifer Ondrejka, “At last--new recipes!. What a surprise to find a book where at least half of the
recipes were new to me, instead of the recycled recipes found in most books. Since they are all
winners of the Chicago Tribune cookie contest, you know they're very good. There's a great
variety, from delicate little melt-aways to substantial bars. Some are for the practiced cook, but
many can be easily made by beginners. Many of these are true family heirlooms of ethnic origin
that were never before published. One surprise was turning the classic Czech pastry "kolacky"
into bite-size cookies. I'll definitely add some to my Christmas baking. I would have rated the
book 5 stars if it had better illustrations.”

Cynthia, “Easy and good cookie recipes. For anyone who does not have a lot of cookbooks with
cookie recipes, this is a good one to have for the basic and most liked cookie and bars that your
family will ask for. It has a few not as common cookie and bar recipes and would be great for a
new cook for sure.If you are looking for some obscure cookie or bar recipe it won't be found
here, but if you want some printed recipes to follow for all the favorites then this is a good book to
use or to start with.”

Missy, “NomNomNom. Good Eating's Holiday Cookies is an excellent addition to my
neverending Amazon baking ebook library. I enjoy baking, call me Lil Miss Suzie, especially
come holiday time. Loved the simple directions and delish recipes, and disliked the lack of
pictures, I expected more visuals like the tasty cover. I'd suggest this as not only at holidays, but
for gift giving, birthdays, and special foodie get togethers... these are great recipes all baking
lovers would love to have their hands on.”

Anthony Kimbrough, “My 1st and only Kindle book. I bought this for only 1 recipe. This was also
my first time buying a Kindle book. This is packed with recipes and laid out nice. I'm not sure why
the book is not in print form yet.”

Felicia A. Sullivan, “If you love to bake cookies..... This book is a good one for you. I do not love
to bake cookies...it's too much work. I did find a couple of recipes I will use, and they look easy
enough and fine. If you are a cookie lover, there are a lot of recipes for unique and not your
everyday cookies to make.”

Ebook Tops Reader, “Great Recipes. Wow. So many great recipes all in one place. The variety is
great with something for everyone. There are more advancedrecipes as well as very simple
ones. No matter what your skill level is you will find something of interest here.”

The book by Angelina Dylon has a rating of  5 out of 4.1. 42 people have provided feedback.
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