/2 cup butter | cup flour, sifted
/2 cup brown sugar /2 tsp salt

| egg, separeted 3/4 cup chopped nuts
1/2 tsp vanilla

Mix together shortening sugar, eqg yolk, vanilla. Blend in
flour, salt, make into balls; dip in slightly beaten egg white,
then roll in nuts; bake at 350 degrees, 5-8 minutes.
As soon as cookies are done, press thumbprint into
cookie and let cool. Ice cookie when cooled.
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| qt lemon sherbet, softened
16 0z frozen whipped topping

A lctiSns:
Slice cake horizontally into 3 layers, place each layer
on a plate. Spread orange sherbet on | cake layer,
and freeze. Spread lemon sherbet on one cake and
freeze. Place lemon layer on top of lime layer and
top with remaining cake layer. Spread whipped
topping on the top and sides of cake. Freeze.
Once completely frozen, wrap in aluminum foil until
ready to serve. Serves |0-12

i

LTI

i
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| Ib. white bark candy
| Ib. salted nuts
2 CUps Crispy rice ceredl

et s:
Melt candy in a double boiler. Add nuts and cereal.
Mix well and spoon onto waxed paper.
Refrigerate until firm.
Break into pieces, store in air tight container.

For a change, use 2 cups of coconut in place of cereal
and nuts.
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In a mixing bowl, cream butter and sugar, gradually
add flour. Divide dough in half. On lightly floured
surface, roll out each portion to I/4 inch thickness.
Cut with 2 in. to 3 in. cookie cutters dipped in flour.
Place | in. apart on ungreased baking sheets. Sprinkle
with colored sugar if desired. Bake at 300 degrees for
20-25 minutes until lightly browned. Remove to wire
racks to cool.
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/% cup cornstarch Lo
| 1/2 cups water =
3 egg yolks, lihtly beaten =
/4 cup lemon juice
| tbsp grated lemon peel T
6 drops green food coloring
| (9inch) pastry shell, baked
MERINGUE: 3 egg whites & I/3 cup sugar L

HEH

l- 5 :1 i
[z E= QEEER

e ctins: o
Combine sugar, cornstarch & water in a saucepan; stir
until smooth. Bring to a boil, stirring constantly. Boil 2
minutes or until thickened. Stir a small amount of egg
yolks; return all to the pan. Cool and stir | minute. Remove |
from heat; stir in lemon juice, butter, lemon peel & food
coloring until smooth. Pour into crust. For meringue, beat |
egg whites until stiff peaks form Spread over hot filling |
sedling to the edges. Bake at 350 for 10-15 minutes until
lightly brown. Cool g
Country Craft Show Online's Crafty Cookbook Recipe Collection i
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Toffee Cookies |
W&W: }

4 oz saltine crackers

| cup butter

| cup dark brown sugar

2 cups semisweet chocolate chips

A ections:

Preheat oven to 400 degrees F. Line cookie sheet
with saltine crackers in a single layer.

In a saucepan, combine the sugar and the butter.
Bring to a boil and boil for 3 minutes. Immediately
pour over sdltines and spread to cover crackers
completely.

Bake at 400 for 5-6 minutes. Remove from oven and
sprinkle chocolate chips over the top. Let sit for

five minutes. Spread melted chocolate and top with
chopped nuts. Cool completely and break into pieces.
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| (8oz) pkg cream cheese, softened =
| (6oz) pkg semi-sieet chocolate chips, rnel‘ted
3/4 cup vanilla wafer crumbs i

I/4 cup raspberry preserves, strained
1/3 cup finely chopped almonds

i ections:

Combine cream cheese and chocolate, mixing until well
blended. Stir in crumbs and preserves. Chill
Shape into | inch balls; roll in almonds. Chill several hours.
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