





Roll little balls in confectioners’ sugar
before baking and the cookie creates its
own little “cracks,” making a beautiful
presentation on any Holiday table!
(See front cover)
4 Squares (1 Oz. Each)
Unsweetened Chocolate,
Melted And Cooled
1/2 Cup Vegetable Oil
2 Cups Sugar
4 Eggs
2 Teaspoons Vanilla
2 Cups All-Purpose Flour
2 Teaspoons Clabber Girl
Baking Powder
1/2 Teaspoon Salt
1 Cup Dried Cranberries
1/2 Cup Chocolate Chips
1/2 Cup Walnuts, Chopped
1/2 Cup Powdered Sugar

CHOCOLATE CRANBERRY CRACKLES

In a large bowl, beat chocolate, oil,
and 2 cups sugar until creamy. Beat
in eggs, one at a time. Add vanilla.
In a separate bowl, combine flour,
Clabber Girl Baking Powder and

salt; beat into sugar mixture. Stir

in cranberries, chocolate chips and
walnuts. Chill for 1 to 2 hours or until
the dough is easy to handle. Drop by
teaspoonfuls into powdered sugar;
roll to coat. Place on greased cookie
sheet.

Bake at 350°F for 10 to 12 minutes.
Cool on rack. Makes 4 dozen cookies.



1/2 Cup (1 Stick) Butter, Softened
3/4 Cup Granulated Sugar
1 Large Egg
1 Teaspoon Almond Extract
1 Cup All Purpose Flour
2 Teaspoon Clabber Girl
Baking Powder
Glaze:
6 Oz. Dark Chocolate Baking Chips
2 Teaspoons Milk
4 Oz. Sliced Almonds (About 1 Cup)

ALMOND CRUNCH COOKIES

Preheat oven to 350°F. In a medium
bowl, blend butter, extract, egg and
sugar with an electric mixer until
mixture forms a grainy paste. Beat at
medium speed until light and fluffy.
In a separate bowl combine the flour
and Clabber Girl Baking Powder; add
to the creamed mixture and blend at
low speed just until combined. Do not
over mix. Form dough into 1-inch balls
and roll in sliced almonds. Place balls
on ungreased cookie sheets, 2 inches
apart. Bake for 15 to 18 minutes or
until cookies are slightly brown along
edges. Immediately transfer cookies
to a cooling rack. When cookies are
completely cool, drizzle with warm
chocolate glaze.

CHOCOLATE GLAZE: Place chocolate
baking chips and milk in microwave
safe bowl. Microwave at 30 second
intervals until chips begin to melt.
Stir well and microwave again if glaze
is not sufficiently smooth. Place in a
decorator’s bag, and using a medium

round tip squeeze over cooled cookies
on cooling rack. Makes 1 1/2 dozen.




LINZER COOKIES

An up to date version of an old European classic,
this version features the flavors of a Linzer-torte
with the convenience of a thumbprint cookie.
Instead of sandwiching the jelly between two

layers, it is dolloped on top of the finished cookie.

1 1/2 Cups All-Purpose Flour
1/2 Cup Ground Almonds
1/2 Tsp. Clabber Girl Baking Powder
1/4 Tsp. Salt
1/2 Tsp. Cinnamon
3/4 Cup Butter, Softened
3/4 Cup Granulated Sugar
2 Egg Yolks
1 Tsp. Vanilla Extract
1 Tsp. Almond Extract
Jam Or Jelly
(Red Currant, Or Raspberry)
Garnish: Sliced Almonds

Preheat oven to 300°F. In a bowl
mix together flour, almonds, Clab-
ber Girl Baking Powder, salt and
cinnamon. In a separate bowl blend
butter, eggs, extracts and sugar.
Add flour mixture slowly and beat
until just combined. Roll into 1 1/2
inch balls and place 2 inches apart
on parchment lined baking sheets.
Press an indentation into the top of
each for filling. Bake for 20 minutes,
until golden around edges. Transfer
to cooling rack and top with 1/2 tsp.
ELUCI LA

Decorate with sliced almonds.
Makes about 2 dozen cookies.




