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1 Quick Recipe: Holiday Cookie Swap - Nothing Better on a Cold Rainy Day!

Grab Friends and Start Baking:
Feliz Navidads

¥4 Cup Canola or Vegetable Oil

1 2 Cup All Purpose Flour

¥4 Cup Whole Wheat Pastry Flour

2 Cups Confectioners Sugar, Divided

3 TB Cornstarch

1/8 Tsp Salt

1 Tsp Vanilla Extract

1 Cup Minced Toasted *Hazelnuts

1 Tsp Cinnamon

Step One Preheat the oven to 400F

and line 2 baking sheets with

parchment paper.

Step Two Pour the oil into a medium

bowl. Whisk the flours, 4 cup of the

confectioners sugar, the cornstarch

and salt in another bowl.

Step Three Mix half the dry ingredi-

WINE of the Week

Rosa Regale
d’Acqui, Italy

Total Wine around $17.00

Nancy Waldeck nwaldeck@tasteandsavor.com

ents into the oil by large spoonfuls.
Add the vanilla and then add the
remaining dry ingredients by spoon-
fuls until thoroughly combined. Stir
in the nuts.

Step Four Roll the dough into 1”
balls, place on the prepared baking
sheets and bake until just set, 10 to
12 minutes. Cool for 2 minutes, and
then transfer to a wire rack.

Step Six Add the cinnamon to the
remaining 1 % cup powdered sugar
and place in a pie plate, While the
cookies are still warm, roll them in
the sugar mixture. When completely
cool roll them in the sugar again.
Make sure to check the blog at
tasteandsavor.com for FIVE more
Cookie Swap Recipes!
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2 Kitchen Smidgen

Cornstarch is more than just a thick-
ener for gravy. Mixing cornstarch
with flour essentially turns it into
cake flour, which makes cakes and
cookies lighter and more tender.
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