Sugar Cookie Cutouts
	1/4 
	cup butter, softened 

	1/2 
	cup sugar or sugar substitute-sugar blend* equivalent to 1/2 cup sugar 

	1 
	teaspoon baking powder 

	1/4 
	teaspoon salt 

	1/4 
	cup canola oil 

	1/4 
	cup refrigerated or frozen egg product, thawed, or 1 egg 

	1 
	teaspoon vanilla 

	2-1/2 
	cups sifted cake flour 


1. In a large bowl, beat butter with an electric mixer on medium to high speed for 30 seconds. Add sugar, baking powder, and salt; beat until combined, scraping side of bowl occasionally. Add oil, egg, and vanilla; beat until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Divide dough in half. Cover and chill for 1 to 2 hours or until easy to handle. 
2. Preheat oven to 375 degrees F. On a lightly floured surface, roll dough, half at a time, to an 1/8-inch thickness. Using a 2-1/2-inch cookie cutter, cut into desired shapes.* Place cutouts 1 inch apart on ungreased cookie sheets. Reroll scraps as necessary. 
3. Bake for 6 to 8 minutes or until edges are firm and just starting to brown. Transfer to a wire rack; cool. Makes about 48 cookies

Barley-Oat Chocolate Chip Cookies
	2 
	eggs or 1/2 cup refrigerated or frozen egg product, thawed 

	1 
	cup sugar or sugar substitute blend* equivalent to 1 cup sugar 

	3/4 
	cup cooking oil 

	1 
	teaspoon vanilla 

	1 
	cup whole wheat flour 

	1 
	cup regular rolled oats 

	1/2 
	cup barley flour 

	1/2 
	cup oat bran 

	1/4 
	cup wheat bran 

	3 
	tablespoons nonfat dry milk powder 

	1 1/2 
	teaspoons baking powder 

	1/4 
	teaspoon baking soda 

	1/2 
	cup miniature semisweet chocolate pieces 

	1/2 
	cup chopped walnuts 

	1/4 
	cup unsweetened shredded coconut (optional) 


1. Preheat oven to 375 degrees F. In a medium bowl, beat eggs lightly with a fork; stir in sugar, oil, and vanilla. Set aside. 
2. In a large bowl, stir together whole wheat flour, oats, barley flour, oat bran, wheat bran, dry milk powder, baking powder, and baking soda. 
3. Add egg mixture to flour mixture; stir with a wooden spoon until combined. Stir in chocolate pieces, walnuts, and, if desired, coconut. 
4. Drop dough by rounded teaspoons 2 inches apart onto an ungreased cookie sheet. Bake for 8 to 10 minutes or until edges are set and bottoms are lightly browned. Transfer cookies to a wire rack; let cool. Makes about 48 cookies.

Soft Chocolate Chip Cookies
	1 
	cup rolled oats 

	1/2 
	cup butter, softened 

	1 
	cup packed brown sugar 

	1 
	teaspoon baking soda 

	1/4 
	teaspoon salt 

	1 
	8-ounce container plain low-fat yogurt 

	2 
	eggs 

	1 
	teaspoon vanilla 

	2-1/2 
	cups all-purpose flour 

	2 
	cups semisweet chocolate pieces (12 ounces) 


1. Place oats in a shallow baking pan. Bake in a 375 degree F oven about 10 minutes or until toasted, stirring once. Place oats in a food processor bowl or blender container. Cover and process or blend until ground; set aside. 
2. In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add brown sugar, baking soda, and salt; beat until combined. Beat in the yogurt, eggs, and vanilla until combined. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in the oats and any remaining flour. Stir in chocolate pieces. 
3. Drop dough by rounded teaspoons 2 inches apart on an ungreased cookie sheet. Bake in the 375 degree F oven for 9 to 11 minutes or until bottoms are browned. Transfer to a wire rack to cool. Makes about 60 cookies. 


2 1/3 cups all purpose flour
1 teaspoon baking soda
1 teaspoon salt
2 sticks (1 cup) butter
3/4 cup granulated sugar
3/4 cup brown sugar
4 tablespoons Kahlua Vanilla Rum
1/2 teaspoon vanilla bean paste (optional)
3 small or 2 large eggs
2 cups chocolate chips or chunks
1 1/4 cup walnuts, pecans or Macadamia nuts, chopped
1/2 cup raisins, Craisins or dried cherries, chopped
Preheat oven to 375°F.
Before Baking:
Remove butter and eggs from refrigerator about 20 minutes before baking. Soak raisins, Craisins or dried cherries (or a combination of these) in 4 tablespoons of Kahlua Rum for 1 hour before using. After dried fruit have soaked up the rum, measure two tablespoons of rum/raisin liquid and reserve to add to cookie dough. 
Cut sheets of Reynolds Parchment Paper to fit the cookie sheets that will be used. The paper helps to keep the bottoms of the cookies from becoming too browned and the cookies slide off the hot sheets easily, making clean-up a breeze.
Making the Cookies:
In the bowl of an electric mixer, beat together butter and the two kinds of sugar until creamy. Add one egg at a time, beating after each one is added. Stir in 2 tablespoons of vanilla rum and the bean paste. 
On a piece of Reynolds Parchment Paper, sift together flour, baking soda and salt. Folding paper in the center, gradually pour flour mixture into the mixer bowl while mixing at the lowest speed. Mix only until combined; do not over-mix or the cookies will be tough. 
Using a wooden spoon, stir in chocolate chips, chopped nuts and dried raisins/fruit. 
[image: http://img.cooks.com/i/rec/1P4D1009-200.jpg]Drop onto baking sheets lined with Reynolds Parchment Paper by spoonfuls using a small ice cream or cookie scoop or two large tablespoons. 
Bake from 9-12 minutes or until golden brown along the edges. Remove from oven and allow to cool for 2-3 minutes before removing to a cooling rack or flat cool surface. 
[image: http://img.cooks.com/i/rec/1P4D1016-200.jpg]
Variation: Drizzle or dip cooled cookies with tempered chocolate or dipping chocolate. 
Makes 50-60 cookies, depending on size. 
Note: Most of the alcohol evaporates during baking, but you may substitute the rum with 1 teaspoon vanilla extract in 1 1/2 tablespoons of water in this recipe, if desired.
	CHOCOLATE CHIP COOKIES
	 

	1 1/2 sticks butter (12 tablespoons)
1 cup light brown sugar, firmly packed
1/2 cup white granulated sugar
2 eggs, lightly beaten
2 1/4 cups sifted flour
1/2 tsp. salt
1 tsp. baking soda
1 1/2 tsp. pure vanilla extract
1 cup nuts, chopped
1/2 cup golden raisins, soaked in hot water (optional)
1 cup semi-sweet morsels
Preheat oven to 375°F. 
In a mixing bowl, cream together butter and sugars. Add eggs. 
Sift flour and measure out 2 1/4 cups. After measuring the sifted flour, sift again with remaining dry ingredients. Add the flour mixture to the creamed butter and sugar mixture. 
Stir in vanilla, nuts and semi-sweet morsels. (We like Macadamia nuts and almonds, but walnuts, pecans or peanuts may be used). Add raisins, if using. Craisins make a nice variation. 
Drop the cookie batter by tablespoonfuls onto a parchment or silicone lined baking sheet. 
Bake for 10-12 minutes or until cookies are set and firm and only lightly colored. Do not allow cookies to brown. 
Transfer to wire racks to cool. Store in an airtight container. Cookies may be wrapped well and frozen.



	OATMEAL CHOCOLATE CHIP COOKIES
	 

	1 1/3 cups butter
2/3 cups lard
2 cups brown sugar
1 cup white sugar
4 eggs
4 tbsp. water
3 cups oatmeal
4 cups flour
2 tsp. baking powder
2 tsp. baking soda
1 tsp. salt
2 cups chocolate chips
Preheat oven at 350°F. 
Mix together in large bowl. Lightly greese cookie sheets. Drop by spoon full onto cookie sheets. 
Bake for 8-10 minutes or until lightly brown.

	CHEWY BROWNIES
	 

	1/2 cup butter
3 oz. unsweetened baking chocolate
1 oz. semi-sweet baking chocolate
1 1/4 cups sugar
1/2 cup pecans or walnuts, chopped
1 teaspoon vanilla
1/2 teaspoon dark rum
3 eggs
1 1/4 cups flour
1/4 teaspoon salt
Preheat oven to 375°F. Grease bottom of an 8 inch square baking pan. 
Melt both chocolates with butter in a medium saucepan stirring over low heat until smooth (about 5 minutes). Remove from heat. 
Stir in sugar. Add eggs, one at a time, mixing well after each addition. Mix in flour, salt, vanilla, rum and nuts, stirring only until mixture is smooth and ingredients are combined. Once flour has been added, do not overmix to prevent toughening. 
Spread mixture into prepared pan. 
Bake for 25 to 35 minutes or until brownies begin to shrink from sides of pan. 
Allow to cool before cutting into squares. 
Note: if your brownies are dry or tend to be overbaked consistently, reduce the temperature of your oven by 25 degrees. 
Recipe can be doubled by baking twice the amount of all ingredients in a 13x9 inch pan. Bake for 35 to 40 minutes.
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