Red Velvet Christmas Cookies
Prep time: 10 minutes
Total time: 35 minutes
Servings: 24
INGREDIENTS
Cookies:
• 1 package Krusteaz Butter Vanilla Sugar Cookie Mix
• 1 stick (1/2 cup) butter, softened
• 1 egg
• 1/3 cup cocoa powder
• 4 oz cream cheese, softened
• 3 tsp red coloring
Cream Cheese Frosting:
• 4 oz cream cheese, softened
• 2 tsp butter, softened
• 1 cup powdered sugar
• 2-3 Tbsp milk
• 1/2 tsp vanilla extract
• Holiday sprinkles
DIRECTIONS
Cookies:
1. 1. Heat oven to 375°F. In medium bowl, stir together cookie mix, butter, egg, cream cheese and red
coloring until well blended.
2. 2. Place rounded tablespoons dough 2-inches apart onto parchment lined cookie sheet. Spray the
bottom of a glass jar with non-stick spray. Press down each ball of cookie dough gently until a 2 1/2”
diameter circle of dough forms.
3. 3. Bake 9-10 minutes. Cool cookies completely.
Cream Cheese Frosting:
1. 1. With an electric mixer, beat cream cheese and butter until smooth.
2. 2. Add in powdered sugar, milk and vanilla, mixing until smooth.
3. 3. Spread on each cookie and top with holiday sprinkles.

YIELDS 40+ COOKIE BARS

NO FLOUR CHRISTMAS COOKIE BARS
Celebrate the holidays and make Santa's favorite Christmas cookie bars! No flour Christmas cookie
bars are loaded with oats, peanut butter, chocolate, and festive green & red mini m&m's. Thick,
chewy bars that everyone loves and they only take minutes to make.
10 minPrep Time
18 minCook Time
28 minTotal Time
Ingredients
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪

1/2 cup (1 stick) salted butter, softened
1 cup packed brown sugar
1 cup granulated sugar
1 1/2 cups creamy peanut butter
3 large eggs
1 tablespoon vanilla extract
1 1/2 cups quick oats
3 cups old-fashioned oats
1 teaspoon baking soda
1 cup mini chocolate chips
1 bag (11 oz) Christmas mix mini m&m's

Instructions
▪
▪
▪
▪
▪
▪
▪
▪
▪

Heat oven to 350 degrees. Prepare a cookie sheet by lining with parchment paper, silpat liner, or spraying with cooking
spray.
In a large bowl, or bowl of stand mixer with the paddle attachment, combine butter, brown sugar, granulated sugar, and
peanut butter. Mix until fluffy and pale in color. About 1-2 minutes.
Add the eggs and vanilla extract. Mix together.
Add in the oats and baking soda. Blend until combined.
Add in mini chocolate chips and 1 1/2 cups of the mini m&m's (reserve the rest for the top) and blend together just until
combined.
Dump dough onto the cookie sheet and spread out with a spatula or back of a silverware spoon.
Sprinkle the reserved m&m's and additional chocolate chips on top. Press down slightly into dough.
Bake for 17-20 minutes.
The edges will be lightly browned and the middle will still look pale and underdone, but it will finish baking as it cools. Let
cool for AT LEAST 1 HOUR so the bars can firm up and come together. You do not want to over-bake these! They will
be very soft and loose right out of the oven, but I promise they come together perfectly while cooling.

Notes
An easy way to spread the cookie dough into the pan is by using the back of a spoon (the kind you use for dinner, regular
silverware spoon) that's been lightly sprayed with cooking spray OR use a spatula.
I have also found that it helps to dump the cookie dough all over the tray instead of just dumping it out in one pile on the
cookie sheet.
I have never baked these longer than 18 minutes!

Salted Caramel-Pecan Pie Bark
•
•
•
•

Prep 25 min
Total1 hr 40 min
Ingredients8
Servings35

Ingredients
1 box Pillsbury™ refrigerated pie crusts, softened as directed on box
1 1 /2 cups coarsely chopped pecan halves
1 cup packed brown sugar
1 /4 cup water
1 teaspoon vanilla
1 /2 cup (from 11.5-oz jar) salted caramel topping
1 /2 cup semisweet chocolate chips
1 /2 teaspoon coarse salt
1. Heat oven to 450°F. Line rectangular pan, 15x10 inches, with cooking parchment paper, allowing edges
to overhang 2 inches on 2 sides. Unroll pie crusts. Press crusts in bottom, cutting to fit; moisten seams
with finger dipped in water, and press seams firmly to seal. Once bottom of pan is covered, use any
additional crust, cut into 1/2-inch strips, along edges of pan to thicken edges (using same method as
above). DO NOT PRICK CRUST. Bake 11 to 13 minutes or until golden brown.
2. Meanwhile, in 2-quart saucepan, heat pecans, brown sugar, water and vanilla to boiling over medium
heat, stirring constantly. Boil and stir 3 minutes. Immediately spread evenly over hot crust. Drizzle
caramel topping evenly over pecan mixture.
3. Bake 3 to 5 minutes or until caramel is bubbly in center. Sprinkle with chocolate chips and salt. Cool pan
on cooling rack 30 minutes. Place pan uncovered in refrigerator about 30 minutes or until chocolate
chips are set. Lift from pan by parchment edges. Peel parchment from bark; cut or break bark into about
2-inch pieces.

