
SIGMA	COOKIE	EXCHANGE	
RECIPES	

	
ORANGE CARDAMON COOKIES -  Andrea  

	
 
 
 
 
 

INGREDIENTS

○ 2 1/2 cups all-purpose flour

○ 1 1/2 tablespoons grated orange zest**

○ 1 1/2 teaspoons ground cardamom

○ 1 teaspoon salt

○ 2 sticks (1/2 pound) unsalted butter, softened

○ 3/4 cup sugar

○ 1 large egg yolk

○ 2 tablespoons heavy cream

○ **save the juice from the oranges so that you can use it to make the glaze for the

cookies

○ Icing sugar

Steps:

1. Whisk together flour, zest, cardamom, and salt.

2. Beat butter and sugar with an electric mixer until pale and fluffy, then beat in yolk and

cream. At low speed, mix in flour mixture in 3 batches just until a dough forms.

3. I add in a few drops of orange food gel to colour the dough because if not it looks a little

boring!

4. Take the dough and split it into 3 separate blobs.

5. Shape the blobs into long logs and secure them with parchment paper and put them in

the fridge (the cookies will end up whatever shape you make the log in, so spend some

time getting it to the size/shape you want it to be).

6. Refrigerate at least 2-3hrs

7. Preheat oven to 350°F

8. Remove the dough from the fridge and with a sharp knife cut the cookies. You don’t

want them to be too thin or too thick, I’ve found like

9. Place the cookies in the middle rack of your oven and bake for 9-12 minutes (pending on

how hot your oven gets). I tend to rotate my cookies halfway through baketime to

ensure consistency in how it bakes… but my oven is also very crappy.

10. If you want to drizzle them with icing. Combine 2tbsp of the orange juice with about a

cup of icing sugar. It should be thick but still drizzle.  I don’t really have a finite

measurements here. But if it’s too thick, add more juice; if it’s too thin add more icing

sugar.

11. Put the icing into a ziploc bag and just cut one of the edges to drizzle the icing onto the

cookies.



CHRISTMAS SHORTBREAD - Donna 
 
INGREDIENTS: 

1 cup flour 
1/2 cup icing sugar 
1/2  cup cornstarch 
1  cup butter  

Steps: 
 
. Sift all dry ingredients, blend butter into dry ingredients until soft 
dough is formed 
. Shape into balls about 1 inch in diameter 
. Place on ungreased cookie sheet about 1 1/2" apart. 
. Flatten dough with lightly floured fork 
Bake in slow oven (300F)..20 - 25 min. 
 

Yield: 3 to 4 dozen 
Recipe can be doubled.      Before baking cookie can be decorated with 
coloured sugars. 
 
 
SPICE COOKIES - Jane 
 
INGREDIENTS: 
1/2 cup softened butter (125ml) 
1 cup packed brown sugar (250 ml) 
1 egg 
1/2 tsp. vanilla (2ml) 
1 3/4 cups of all-purpose flour 
1 tsp. baking powder (5 ml) 
1 tsp. cinnamon (5ml) 
1/4 tsp nutmeg (1 ml) 
pinch ground cloves 
 
Large Bowl: 
beat butter and sugar until smooth, beat in egg and vanilla  
 
Second bowl:  



stir flour, baking powder, cinnamon, nutmeg and cloves 
 
gradually add second bowl content to Large bowl ingredients, 
stir until well blended, 
 
gather dough into a ball, wrap and refrigerate at least one hour up to 3 days 
 
Heat oven to 350 degrees F 
on a lightly floured surface roll out dough to 1/8 inch (3mm) thickness 
cut into desired shapes (2” (5cm)) round as a guide for size 
transfer to parchment paper lined, lightly greased baking sheet 
10-12 minutes at 350 degrees 
remove cookies immediately to rack and let stand until cool 
 
 
MINCEMEAT SQUARES – Nancy 
 
1/2 c. Margarine 
1 c. Brown sugar, packed 
2 eggs beaten 
1 1/2 c all-purpose flour 
1 tsp vanilla 
1/2 tsp baking powder 
1/2 tsp salt 
1/4 tsp baking soda 
1 c mincemeat 
1/2 c chopped nuts 
Icing sugar 
 
Cream margarine and sugar.  Add eggs and vanilla.  Mix flour, baking 
powder, salt, and soda.  Add alternately with mincemeat and nuts. 
Greased and floured 9 by 13 pan 
Bake at 350 for 30 to 35 minutes. 
Cool and sprinkle sifted icing sugar on top. 
 
 
 
 
 



COOKIE OF THE MONTH – Phyllis 
 
1 cup butter 
1 cup sugar 
1 cup brown sugar 
1 egg 
1 cup veg oil 
1 tsp vanilla 
1 cup rolled oats 
1 cup crushed corn flakes 
1/2 cup shredded coconut 
1/2 chopped walnuts or pecans 
3 1/2 cups flour 
1 tsp baking soda 
1 tsp salt 
 
Cream together butter and sugars, until light and fluffy, add egg, oil, and 
vanilla.  Mix well.  Add oats, cornflakes coconut and nuts.  Stir well, add 
flour, soda and salt.  Stir until well blended.  Drop by Teasponfuls on 
greased cookie sheets, flatten with fork dipped in water. 
Bake 15 min. At 325 * 
 
	
	
	
PEANUT BUTTER CUPS – Elizabeth Haig 
 
Peanut Butter Cups- Microwave (as close as you can get to those famous 
cups!) 
 
1 cup Peanut Butter 
1 cup butter 
2 cups graham cracker crumbs 
2 to 2 ½ cups icing sugar 
 
Topping  
1 cup chocolate chips 
2 tbsp shortening 



 
In a large glass saucepan, melt peanut butter and butter (around 2 
minutes) until you can stir and mix well. Add graham cracker crumbs and 
mix. Add icing sugar and mix until quite stiff. Press firmly into 9 by 13 pan. 
 
Melt chocolate and shortening in microwave until soft and shiny.  Mix and 
drizzle over base. Cut when cool. 
 
 
CHEESCAKE TARTS – Andrea  
2/3 cup sugar 
4 eggs 
2 packages 8 oz. cream cheese (softened) 
 
Vanilla wafer cookies (eg. “Nilla” – often sold in the baking section.) 
Instructions: 
Beat together eggs, sugar, and cream cheese 
Use medium paper cupcake liners- place one wafer in each cupcake 
Pour mixture 2/3 full in cups 
Bake at 325 degrees for 20 minutes  
Remove and let stand for 20 minutes 
 
Meanwhile: Mix Together 
500 gr. Sour cream 
2Tb. Sugar 
1tsp vanilla 
Fill cupcakes to the top with sour cream mixture and bake for another 10 
minutes. (Use about 1 heaping TB per cupcake) 
Remove from oven and let cool completely. Refrigerate. (Can be frozen at 
this stage for future use) 
Top with any fruit desired or canned pie filling. (For cherry, pick out the 
cherries, put 4 0r 5 on each and don’t use too much of the sauce.) Fresh 
fruit is lovely, especially if you melt a little fruit jelly and glaze the fruit. 
For best results: Make the night before to allow cheesecake to set 
When pouring mixtures, avoid spilling along the side of muffin cups as it 
gives a burnt look at the sides. 



For best appearance, use foil cupcakes, they won’t show burns, have a 
liner on the indie already and look great on a plate. They come in silver, 
gold or red (bulk Barn) 
 
TOASTED ALMOND MERINGUES – Marg 
1 cup brown sugar 
2 egg whites 
¼ tsp. baking powder 
1 tsp. vanilla 
1 pkg. almonds (4-6 oz.) blanched 
1 tsp. butter 
Place almonds on pie plates. Sprinkle lightly with salt and 1 tsp. butter. 
Brown in 350 degree oven and cool. 
Beat egg whites, sugar and baking powder in top of double boiler. Beat 
over boiling water 5 minutes until stiff. Remove from heat. Add vanilla and 
toasted almonds. 
Drop by teaspoonfuls on greased cookie sheet. Bake at 200 degrees for 40 
– 50 minutes until delicately brown. 
P.S. I find that 250 degrees works better in my newer model oven. Test out 
your oven with the first batch , making sure that the base of each cookie is 
dry.  
 
REINDEER RICE KRISPIE TREATS – shared by Donna from 
“FiveHeartHome” 

4 tablespoons (1/2 stick) butter plus extra for greasing the pan 
10 ounces of mini marshmallows 
6 cups crispy rice cereal 
2 ounces white chocolate baking chocolate or melts (divided)  
16 candy eyes 
16 chocolate covered pretzels  
8 brown (perhaps 7 plus one red) smarties or M&M’s 
Optional: Christmas sprinkles 
Hint: Bulk Barn	has most of the items in small quantities. 



	

Generously grease an 8-inch cake pan or for thinner slices use a pizza 
pan; set aside. In a large pot set over medium heat, melt the butter. Add the 
marshmallows, stir to coat with the butter, and allow to completely melt, 
stirring frequently. Remove the pot from the heat and gently mix in the 
cereal until fully combined. Transfer the mixture to the prepared pan and 
press into an even layer. Allow to cool completely. Run a thin knife or 
spatula around the edge of the pan, lay a platter or cutting board on top, 
and invert. Carefully lift off the pan. 

Adding the Features: Melt about an ounce of white chocolate (you can use 
a baker's square or candy coating or candy melts) and used the end of a 
small spoon to paint some on the back of the candy eyes and M&M nose 
and chocolate pretzel antlers. Press and stick onto triangle cut pieces. 

Be sure to generously butter your pan so that the cereal mixture will pop 
right out when you flip the pan. I ran a thin knife around the edge of the pan 
before overturning to give it a little extra help.Use regular brown M&Ms or 
Smarties for all of the reindeer noses except Rudolph's...for his use red 
(Hint: smarties are nut free). Swap regular salted pretzels for the chocolate 
covered ones as the antlers if desired. 

	

CHOCOLATE DIPPED SHORTBREAD COOKIES - Dawn 
2 cups all-purpose flour 
1 cup corn starch 
1 cup icing sugar 



1 1/2cups butter, softened 
6 to 8 squares of semi-sweet chocolate, melted 
Preheat oven to 300 degrees. Combine flour, corn starch and icing sugar in 
a large bowl. With a large spoon, blend in butter. Work well until a soft, 
smooth dough forms. Roll the dough 1/4 inch ( 5 mm) thick and cut with 
cookie cutters. (I use circles and crescents). Place on an ungreased baking 
sheet. Bake at 300 degrees for 15 to 20 minutes, or until edges are lightly 
browned. Remove and cool completely on a wire rack. Dip part of each 
cookie in the melted chocolate and put on waxed paper until the chocolate 
hardens. Enjoy! 

CHERRY CAKE – Liz (Lee’s favourite!) 
4 large eggs 
4 cups flour 
2 cups sugar 
1 lb. butter 
2 16 oz. bottles cherries (1 qt) 
1 tsp. baking powder 
Cream butter, add sugar, add eggs one at a time, then baking powder. 
Add well drained cherries mixed with ½ of the flour. Add rest of flour. 
Bake in slow oven – 2 to 21/2 hours. 
 
CHOCOLATE BALLS – Marg 
2 squares unsweetened chocolate 
2/3 cup margarine 
3 cups of icing sugar 
1 slightly beaten egg 
1 ½ cups oats 
1 cup desiccated coconut (take out moisture) 
Vanilla 1/8 to ¼ tsp. 
 
Melt chocolate and cream butter till light and fluffy 
Blend in icing sugar, egg, chocolate and vanilla 
Combine oats and coconut and stir into mixture and chill 
Shape into balls, roll in sugar, store in tightly covered tin 
 
	
	



MARZIPAN	SHORTBREAD	COOKIES	–		Carrie 
 

	
	



ROL0-FILLED CHOCOLATE COOKIES – submitted by Cathy 
	
	

	
	
CHOCOLATE CHIP COOKIES (CHIPITS) - Shirley 
For Chocolate Chip cookies, follow recipe on the bag of Chipits and add or 
exchange: 
  - white chocolate chips for dark 
  - peanut butter chips or other kinds of chips now available. 
  - for a problem with a nut allergy, use Rice Krispies  
  - throw in some raisins or candied fruit  
add-ins:      - this time of year, broken pieces of Candy Cane works well 
  - Raisenettes, chopped chocolate covered mints  

-mini-marshmallow 



and/or 
OATMEAL COOKIES - Shirley (continued)  

-there are always raisins but there are several varieties so try a new 
 one. 
- also dried cherries, blueberries, citron, pineapple - travel down  an 
aisle at the Bulk Barn and be amazed at what will work 
- of course, you can add chocolate chips or anything else from the list 
  above. 

 
	

MILLIONAIRE SHORTBREAD – Debra 
1 cup of butter or margarine. 
3/4 cup of sugar 
3/4 cup of all-purpose flour 
1 small tin of condensed milk (a little less than 1 cup) 
4 level teaspoons table syrup 
3/4 cup of chocolate chips 
1 teaspoon of vanilla essence 
Directions 
Cream 1/3 cup butter with 1/4 cup of sugar 
Add flour and work to a smooth dough. 
Press into a greased 9x13 tray or pan 
Bake at 350 degrees until pale golden brown ( about 20 mins.) 
Melt together condensed milk, remaining butter and table syrup. Boil for 5 
minutes stirring all the time. 
Then beat for 2-3 mins. 
The filling should be a pale fawn colour. 
Pour onto shortbread  base and leave to cool. Cover with melted chocolate. 
 

ITALIAN AMARETTI COOKIES – Kelly (lilviennia.com) 

Ingredients: 

• 1 large egg (60 g by weight incl. egg shell) 
• 1/2 teaspoon almond extract  
• 100 g (about 1/2 cup) granulated sugar 
• 1/8 teaspoon fine salt 



• 125 g (about 1 1/4 cup) almond meal (I used the one with skins but 
blanched ones are also fine) 

• Additionally: Granulated sugar and powdered sugar for rolling 
 

 
 

Instructions: 

1. Whisk egg, almond extract, sugar and salt with a fork until 
well combined. Add almond meal and mix until the ground 
almonds are equally moist. 

2. Cover and put in the fridge for at least 1 hour (or 
overnight) so that the batter gets firmer. (I omitted this 
step once and the balls spread into flat cookies, so make 
sure to cool the batter properly.) 

3. Roll the batter into small balls, 1.5 teaspoons each. Roll 
each ball in a small bowl with granulated sugar first and 
then, in a separate bowl, in powdered sugar until nicely 
covered.  

4. Place the cookies onto a baking sheet covered with 
parchment paper with 1-inch space between them (they 
will spread a little).  

5. Bake them for 12-15 minutes in a 320 F (160 C) 
preheated oven. Depending on their size and your oven, 
the baking time may vary. The cookies should still be kind 
of soft to the touch and they will firm up when cooled. 
Rather underbake them because you can always put 
them back into the oven for a minute or two once they are 
cooled and you have checked the consistency. 


