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Cookie Cookbook
Make memories with your family as you bake along with
these great cookie recipes! Lots of activites inside!

THIS COOKBOOK BELONGS TO
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Snickerdoodle Cookie Recipe
All about Me
Sugar Cookie Recipe
Apron Activity
Peanut Butter Cookie Recipe
Chocolate Chip Cookie Recipe
Gingerbread Cookie Recipe
Gingerbread Senses Activity
Banana Oatmeal Cookie Recipe
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Yield: 3 dozen cookies

Ingredients
1 ½ cups sugar
1 cup butter or margarine, softened
1 teaspoon vanilla
2 eggs
2 ¾ cups all-purpose flour
2 teaspoons cream of tartar
1 teaspoon baking soda
¼ teaspoon salt
2 tablespoons sugar
2 teaspoons cinnamon
Order of Work
1. Preheat oven to 400 F.
2. In large bowl, cream together sugar, butter, vanilla and eggs.
3. Add flour, cream of tartar, baking soda, and salt to creamed mixture; blend well.
4. Combine 2 tablespoons sugar and 2 teaspoons of cinnamon in a small bowl.
5. Shape dough into 1-inch balls.
6. Roll balls in sugar mixture.
7. Place balls 2 inches apart on ungreased cookie sheet.
8. Bake for 8 to 10 minutes or until cookies spring back when lightly touched with the
fingers.
9. Use a spatula or turner to remove the hot cookies from the sheet. Place them on a rack
to cool. When cool, store
cookies in a container with a tight lid.
Copyright 2015 by the Board of Trustees of the University of Illinois. Used with permission.
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I am ______ years old.
My favorite thing about baking is _________.
I love to be in the kitchen with
_______________________________
Baking cookies is fun because _____________.

My favorite kind of cookie is......
_______________________________
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Yields 48 cookies
2 cups all-purpose flour
1 ½ teaspoon baking powder
6 tablespoons butter or margarine
1/3 cup shortening
3/4 cup sugar
1 egg
1 tablespoon milk
1 teaspoon vanilla
oven 375 degrees
Preheat oven to 375 degrees.
Stir together flour, baking powder and 1/4 teaspoon salt.
Beat butter and shortening for 30 seconds.
Add sugar and beat till fluffy.
Add egg, milk and vanilla; beat well.
Add dry ingredients to beaten mixture, beating till well combined.
Cover and chill for at least 3 hours.
Working with ½ of the dough at a time, on a lightly floured surface roll to 1/8 inch
thickness. Cut into circles. Place on an ungreased cookie sheet.
Bake in a 375 degree oven for 8 minutes or till done.
Credit to University of Tennessee Extension 4-H
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An apron is an item you wear over your clothes to protect them from stains
and tares you can get while baking! Decorate the apron above how you
would like for yours to look! Be Creative!
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Yields 48 cookies
½ cup butter, softened (margarine or shortening can be used)
½ cup peanut butter
1 cup brown sugar
1 large egg
½ teaspoon vanilla
1 ½ cup flour, all-purpose
½ teaspoon salt
½ teaspoon baking soda

Cream the butter, peanut butter and sugar together to a paste.
Add egg and mix well.
Mix the flour, salt and soda together and then mix into the sugar and butter
mixture.
Portion out to desired size, roll in granulated sugar, put on pan and flatten with a
fork.
Bake at 375 degrees for about 10 - 12 minutes.ne.
Credit to University of Tennessee Extension 4-H
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Yields 72 cookies
2 ½ cups all-purpose flour
1 teaspoon baking soda
½ teaspoon salt
½ cup butter or margarine
½ cup shortening
1 cup packed brown sugar
½ cup granulated sugar
2 eggs
1 ½ teaspoons vanilla
1 12-ounce package (2 cups) semisweet chocolate pieces
1 cup chopped walnuts or pecans
Preheat Oven to 375 degrees
Stir together flour, soda and salt. In a mixer bowl beat butter
and shortening on medium speed of electric mixer for 30 seconds.
Add sugars and beat till fluffy.
Add eggs and vanilla; beat well.
Add dry ingredients to beaten mixture, beating till well combined.
Stir in chocolate chips.
Drop from a teaspoon 2 inches apart onto an ungreased cookie sheet.
Bake in a 375 degree oven for 8 to 10 minutes or till done. Remove & cool.
Credit to University of Tennessee Extension 4-H
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Yields 36 cookies
1 cup sugar
1 cup shortening (or 2 sticks margarine)
2 eggs*, or egg substitute
1/2 cup molasses
3 cups all purpose flour
1 cup whole–wheat flour
1 teaspoon ginger
1 teaspoon cloves
1 teaspoon nutmeg
2 teaspoon cinnamon
1 teaspoon baking soda
1/2 teaspoon salt
Cream together sugar and margarine. Then add the eggs and molasses. In a separate
bowl sift the dry ingredients together. Then mix dry ingredients into wet ingredients.
Cover and chill about 3 hours or until the dough is easy to handle. If doing this over
2 days, remove dough from refrigerator 1 hour before children begin to roll it out. On
a lightly ﬂoured surface, roll the dough to an 1/8 inch thickness. Using your
gingerbread boy or girl cookie cutter, cut dough into shapes. Place 1 inch apart onto
greased cookie sheets. Bake in a 350°F oven for 9 to 10 minutes or until edges are
lightly browned. Cool on cookie sheets for 1 minute. Remove cookies and cool on wire
racks. See the upper right-hand column for decorating ideas. Decorating Ideas:
Plump up raisins in hot water to decorate cookies before baking. Nuts such as almond
slices and walnuts can also be pressed into cookies before baking. After cookies have
cooled, children can spread a thin coating of frosting, cream cheese, or peanut butter.
Add nuts, raisins, or dried fruit pieces for the face and buttons. Eat soon if you use
cream cheese. Omit decorations and dip cookies into yogurt, pudding, or applesauce at
snack time.
Credit to Penn State Extension 4-H

Gingerbread
Activity

Hear: Use one of the storybooks listed on the back page to introduce the ﬁve senses
during your group or circle time. Be sure youth understand what each sense does and
how important they are in helping us learn about the world around us. Make a
recording of many sounds you would hear in a kitchen such as running water, a can
opening, mixing with an electric mixer, a timer ticking, chopping with a knife, a
toaster popping, popcorn popping, or something frying in a pan, or other kitchen
sounds. Play the tape, stopping after each sound so children can talk about what
they hear.
Smell: Get several black ﬁlm canisters. Punch holes in the lids of the canisters
using a hammer and nail. Place an scented food or spice into each container. Some
suggestions would be coffee, cocoa mix, pepper, peanut butter, onion, orange extract,
cinnamon, and ginger. Youth will have great fun guessing what is inside.
See and Touch: Gather pictures of various kitchen appliances and tools such as a
mixer, a toaster, a microwave, a blender, and a stove. Also have on hand several
kitchen utensils for youth to handle such as a wooden spoon, a slotted spoon, a
spatula, a wire whisk, a ladle, measuring cups, and a rolling pin. Talk about what
each object is and how it is used in the kitchen. Allow youth to share their
experiences with using some of the kitchen items. Talk about kitchen rules such as
always asking an adult for help in the kitchen.
Taste and Smell Raisins are a healthful decoration to put on gingerbread cookies.
Do your children know that raisins are dried grapes? Drying fruits preserves them.
Ask for help from families for this tasting experience. Ask families to donate fruits
and dried fruits such as grapes and raisins, apples and dried apple rings, pineapple
and dried pineapple rings, etc. You only need a small amount of each item for a
tasting activity. Allow youth to taste each fresh fruit followed by its dried version.
Do they taste similar? Are some more sour or more sweet? Which do they like? Have
each young person hold their nose and close their eyes before tasting a fruit. Can
they guess what it is? A fun variation is to use gourmet ﬂavored jelly beans to try
tasting while holding your nose. Smell is very important for tasting ﬂavors
Credit to Penn State Extension 4-H
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Yields 14 cookies
2 very ripe bananas
1 cup quick oats
¹⁄₂ teaspoon cinnamon
¹⁄₂ teaspoon vanilla
¹⁄₂ cup raisins
Directions: Preheat oven to 350 degrees.
In a medium bowl, mash bananas with a fork until mostly smooth.
Add oats, cinnamon, vanilla and raisins.
Mix well.
Drop spoonful's of dough onto lightly sprayed or oiled baking sheet.
Flatten with the back of a spoon or bottom of a drinking glass.
Bake 10 to 15 minutes.
Remove from oven and let cool before serving.
Credit to Maine SNAP Education
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Why Cook with Kids?
Cooking allows young people to use their senses, improve their ﬁne motor skills, be
curious, and try new foods. It also allows them to observe food changes (“It
looked different going into the oven than it does coming out"), build self-esteem
(“Wow, I made it myself"), and learn new words and skills
Now for the really fun part!
Have young people create their own gingerbread story. This is an activity that
may last many circle times. Have youth choose which characters they want. Be
open to ideas other than those that were in the books you read. Brainstorm an
ending, then have each young person draw pictures on each page of the book. You
write the words on each page as told by the youth. Laminate the pages and bind it
together for your library. It's sure to become a favorite. Don't forget to share it
with families.
Ginger Bread Stories:
Cooking and Storybooks are a Good Mix. There are many versions of the story
“The Gingerbread Man." Visit your local library and check out a few. Start by
reading a traditional version, such as The Gingerbread Man by Eric Kummel,
where the gingerbread man is made by an elderly couple and in the end is eaten by
a sly fox. On another day, after reviewing the previous day's story, read a version
that is slightly different, perhaps one which takes place in a different setting,
such as The Gingerbread Boy by Richard Egieslski, or one that involves different
animals than the ﬁrst version. After reading the second story, ask youth what
was the same about the two stories. Be sure to have both books available to
refresh memories. After hearing several answers, ask youth to name what was
different between the two stories. If time and attention spans permit, you may
want to chart youths comparisons. Finally, read a version on the third day that
has a totally different ending such as The Gingerbread Baby by Jan Brett.

