Easy Christmas Recipes

These recipes have been very kindly shared with us by Debbie Madson, the owner of a very successful children’s cooking website called Kids Cooking Activities. Debbie believes that cooking is a very important part of a child’s life and is committed to providing recipes and cooking ideas that are easy to do at home. 

To find hundreds more ideas, or to share your own recipes, go to her website: www.kids-cooking-activities.com 
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Brown Sugar and Spice Cut Out Cookies
What you need:


½ Cup butter, softened
1 egg
1 teaspoon Vanilla
2 cups flour
1 cup brown sugar
2 teaspoons baking powder
2 teaspoons Cinnamon
½ teaspoon nutmeg or ground cloves
¼ teaspoon salt

How to make:

1. Preheat oven to 180 degrees and grease cookie sheets.
2. Cream sugar and butter together in mixing bowl. Add egg and vanilla and blend together. 
3. Stir dry ingredients together and add to creamed mixture. 
4. Roll out dough and cut out with biscuit cutters. Bake 12-15 minutes.
5. Decorate with red and white to keep your biscuits festive
[image: image3.jpg]



Jam Filled Wreaths 
What you need:


1 Cup butter or margarine
2/3 Cup sugar
1/2 teaspoon vanilla
2 Cups flour
Powdered sugar for dusting the top
1/4 Cup red jam of choice
How to make:

1. In a mixing bowl cream butter, sugar and vanilla. Stir in flour. 
2. Roll into ball and wrap with plastic wrap. Chill for 2 hours. 
3. Then roll out on floured surface. Cut out with round cookie cutters. Each cookie will have two parts to it. For half the cookies cut out a small circle in the middle with a bottle cap or small round cookie cutter.
4. Bake at 190 degrees for 10-12 minutes. Allow to cool. 
5. Dust the top cookies (the ones with holes in the centres with powdered sugar.) On the bottom cookies spread jam over the top and place a powdered sugar cookie wreath on the top so the jam will be seen through the hole.
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Mice Cookies
What you need:


1 Cup creamy peanut butter
½ Cup butter (no subs), softened
½ Cup sugar
½ Cup brown sugar
1 egg
1 teaspoon vanilla
1 ½ Cups flour
½ teaspoon baking soda
½ Cup peanut halves (ears)
2 Tablespoons green and red mini M&M’s (nose)
4 teaspoons mini chocolate chips (eyes)
red shoestring liquorice (tail)
How to make:

1. 
In bowl, cream peanut butter, butter, and sugars. Beat in egg and vanilla. 
2. Combine the flour and baking soda and add to creamed mixture. Refrigerate for 1 hour. 
3. Roll into balls. Place on ungreased cookie sheets. Pinch each ball at one end to taper into a tail. 
4. Insert two peanut halves in centre of each ball for ears. Add one M&M baking bit for nose and two chocolate chip eyes. 
5. Bake at 180 for 8-10 minutes. 
6. Gently insert one liquorice piece into each warm cookie for tail.

Christmas Cookie Recipes for Gingerbread Men
[image: image5.jpg]


What you need:


1 Cup packed brown sugar
1/3 Cup shortening
1 1/2 Cups dark molasses
2/3 Cup cold water
7 Cups all-purpose flour
2 teaspoons baking soda
2 teaspoons ground ginger
1 teaspoon ground allspice
1 teaspoon ground cinnamon
1 teaspoon ground cloves
1/2 teaspoon salt
How to make:

1. In mixing bowl, add brown sugar, shortening, water and molasses. Blend together. 
2. Then add flour, baking soda, ginger, allspice, cinnamon, cloves and salt. 
3. Mix well and form into a ball. Chill dough for 1 hour. 
4. Roll dough onto floured surface and cut out with a gingerbread man cookie cutter. Place on cookie sheet and bake at 190 degrees for 8-10 minutes.
 
5. Attach two mini chocolates chips for eyes, one for a nose and three raisin buttons down the middle by adding a dot of frosting as the "glue".
 
Candy Cane Fun Christmas Biscuit Recipes

What you need:

1 1/4 Cup butter
1 Cup sugar
2/3 Cup powdered sugar
1 egg
1 1/2 teaspoons almond extract
1 teaspoon vanilla
3 Cups flour
1/2 teaspoon salt
1 teaspoon red food colouring

How to make:

1. In mixing bowl cream together butter, sugar, powdered sugar, egg, almond and vanilla extract. Blend together. Add in salt and flour. 
2. Divide dough into two portions and add one teaspoon red food colouring to one portion.
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3. Take a small amount of dough from each colour and roll into snake shapes. Press two dough strips together and twist. 
4. Curve the top to resemble a candy cane and place on a cookie sheet. Continue with remainder of the dough. 
5. Bake in a 190 degree oven for 7-9 minutes. Allow to cool.
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Chocolate Peppermint Cookies

What you need:

Switch this easy chocolate chip cookie recipe into a Christmas cookie recipe by adding peppermint candies. You can also substitute red and green chocolate, such as M&M's, with the chocolate chips.

1 Cup butter
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1 Cup sugar
1 Cup brown sugar
2 eggs
1 teaspoon vanilla extract
1 teaspoon baking powder
1 teaspoon baking soda
3 1/2 Cups flour
1 Cup milk chocolate chips
½ Cup crushed peppermint candies
How to make:

1. In mixing bowl cream butter, sugar, brown sugar, eggs and vanilla together until well blended. 
2. Add in baking powder, baking soda, and flour. Blend together. 
3. Stir in chocolate chips and peppermint candies. 
4. Bake at 180 degrees for 8-10 minutes
Kid's Cookie Decorating Party Idea


Have your kids invite friends over to decorate cut out cookies and have fun creating together. Here are some tips:

· Make the cookies and the frosting ahead of time so everything is ready to go the day of the party.
· Have several colours of frosting, plastic knives, a variety of sprinkles and a flat shirt box for each child to bring their cookies home in.(or use two paper plates stapled together)
· Instead of knives you could try new, clean paintbrushes for frosting cookies.
· Other decorations may include liquorice ropes, jelly tots, lemon drops, gumdrops, mini marshmallows, chocolate buttons or jelly beans.
Courtesy of Opacity on Flickr.com








Find more great recipe ideas at: www.kids-cooking-activities.com

