
https://www.sugar.org/blog/sugar-cookie-tips-and-fun-facts/


Baking Hack: Access dozens of Cookie Dough Tips and 
Tricks from test kitchen pros.  

Plant- based
Compostable
@goodnaturedinc

https://bit.ly/3ftjGc8
https://www.homebaking.org/recipe-items/coconut-cashew-cookies/
http://www.sunflourflour.com/recipes.html#cookies
https://goodnaturedproducts.com/
https://www.chsugar.com/baking-tips-how-tos/cookie-dough-tips-tricks


Baking Hack:  Don’t miss Chef Tess’s 30 Amazing Holiday Baking Tips and Hacks. 
No. 1 and 2:  Butter should be at room temperature to cream best.  No time?  Cut the butter into small 
1 Tbsp. sized pieces and allow to stand ~15 minutes while you assemble all the other ingredients.  

Nancy Baggett videos offer many tips! 

http://kitchenlane.com/2008/09/all-purpose-sugar-cookie-dough.html
https://panhandlemilling.com/30-amazing-holiday-baking-tips-hacks/
https://www.youtube.com/user/nancybaggettvideos


Baking Hack: In a pinch you can make your own powdered sugar, brown sugar and even sprinkles! 

Access live-linked 
Frosting guides at
HomeBaking.org

https://www.homebaking.org/lesson-plans/
https://www.sugar.org/blog/in-a-pinch-make-powdered-sugar-at-home/
https://www.sugar.org/blog/
https://www.sugar.org/blog/make-your-own-sprinkles/


Baking Hack:  Is there really such a thing as “cookie butter?”  Yes!  Sometimes referred to as speculoos, it is 
cookies ground in a food processor, butter and evaporated milk.  It’s a cookie spread, like a Biscoff spread. 

https://www.chsugar.com/site-search?search_term=fudge
https://www.dominosugar.com/recipe/white-chocolate-peppermint-fudge?utm_source=Newsletter&utm_medium=Email&utm_campaign=HBA
https://www.dominosugar.com/products
https://www.biggerbolderbaking.com/cookie-butter-fudge/
https://www.biggerbolderbaking.com/homemade-biscoff-cookies/


Baking Hack:  Access direct links to test-kitchen baking guides for cookies, cakes, frosting and more. Follow 
Home Baking Association for no-fail test-kitchen cookie exchange recipes - pets and people. 

Extra Moist Buttermilk, White Chocolate Macadamia Nut Coconut Lime, 
Peanut Butter Toffee, and Dark Chocolate Orange Oatmeal

https://panhandlemilling.com/4-delicious-homemade-holiday-cookie-mixes/
https://www.homebaking.org/recipe-items/chocolate-raspberry-and-walnut-whole-wheat-biscotti/
https://www.biggerbolderbaking.com/rose-and-cardamon-shortbread/
https://bakesale.nokidhungry.org/
https://www.homebaking.org/selecting-the-perfect-sweeteners/
https://www.homebaking.org/recipe-type/cookies-bars/


Baking Hack:  Southern, Michigan and Washington soft wheat flours are ideal for cookies.

https://www.homebaking.org/classic-southern-biscuit-chocolate-chip-cookies/
https://www.justputzing.com/2014/03/teeny-tiny-chocolate-chip-cookies-cookie-sprinkles.html
https://www.biggerbolderbaking.com/cookie-sprinkles/
https://www.buzzfeed.com/carolynwyman/24-things-you-didnt-know-about-your-favorite-cook-k627
https://renwoodmills.com/


Tips for shipping baked gifts includes finding great 
packaging and the type of cookie to be shipped.  

https://www.homebaking.org/recipe-items/christmas-shortbread-cookie/
https://black-walnuts.com/recipes/4962/
https://www.homebaking.org/1-2-3-bake-to-ship-gifts/
https://goodnaturedproducts.com/


Chocolate Crinkle Cookies answer this for most.  

Space tablespoon scoops of dough 2½ to 2 ¾- inch apart. 

Variations to this great recipe: Gluten-free, Espresso, Peppermint, 
Salted caramel at center...give these a try too.

Baking Hack:  Before shaping, mix and refrigerate the dough 2 
hours to overnight.  Unchilled dough will spread more quickly and 
lose more crinkles.  

Cookie bakers!
Gift yourself or a 
baker-friend the 
new edition of 
The Essential 
Cookie 
Companion.
Here are 5 
surprising tips
from this book.

https://www.chsugar.com/recipe/chocolate-crinkle-cookies
https://www.kingarthurbaking.com/blog/2020/02/10/chocolate-crinkles
https://www.kingarthurbaking.com/blog/2021/11/29/holiday-cookie-baking-tips


Double Chocolate 
Biscotti

Chocolate Chip Biscotti

Bakers want to know:  Is biscotti a cookie?  In North America biscotti refers 
to a specific type of Italian cookie or biscuit called “cantucci.” 
Baking them twice provides the wonderful crunch and caramelized flavor.   

Walnut Biscotti

https://www.ndwheat.com/consumers/Recipes/Desserts/
https://www.homebaking.org/recipe-items/chocolate-raspberry-and-walnut-whole-wheat-biscotti/
https://www.everything-biscotti.com/What-Is-Biscotti.html
https://kswheat.com/recipes/walnut-biscotti


https://black-walnuts.com/recipe/aunt-sues-no-bake-black-walnut-cookies/
https://www.homebaking.org/recipe-items/gluten-free-sugar-cookies/


Peanut Butter Brownie 
Cookies

Jennifer Dunn, Eleva, WI
Baking Hack: For a minty Candy 
Bar Pillow cookie Beth inserts an 
Andes Mint at center. 

https://wecnmagazine.com/recipe/chocolate-truffle-topped-caramel-bar-cookies/
https://wecnmagazine.com/recipe/candy-bar-pillows/
https://wecnmagazine.com/recipe/peanut-butter-brownie-cookies/


Old Fashioned Sugar 
Cookies

Easy 
Fudge 
Drop 
Cookies

Soft and 
Fluffy 
Christmas 
Cookies

https://site.jiffymix.com/?s=cookies
https://www.homebaking.org/glossary/#a
https://extension.colostate.edu/topic-areas/nutrition-food-safety-health/high-altitude-food-preparation-p41/#3k
https://aces.nmsu.edu/pubs/_e/E215/welcome.html
https://site.jiffymix.com/recipe/old-fashioned-sugar-cookies/
https://site.jiffymix.com/recipe/easy-fudge-drop-cookies/
https://site.jiffymix.com/recipe/easy-fudge-drop-cookies/
https://shawneemilling.com/recipe/soft-fluffy-christmas-cookies/


Pear Cinnamon Breakfast Bread

Bread’s for anytime! Breakfast…coffee break… lunch…snacks… tea… dessert…
Learn why BREAD is part of  your NEW YEAR’S wellness plans. 

https://redstaryeast.com/baking-learning-center/
https://www.homebaking.org/recipe-items/pear-cinnamon-breakfast-bread/
https://www.wheatfoods.org/wp-content/uploads/2021/10/5-Diet-and-Exercise-Myths_Infographic.jpg
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