
Rules For The Kitchen!
1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are  finished.

Cookin’ FunCookin’ Fun
Tree Pops
3 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon salt
1 cup butter, softened
2 cups sugar
2 eggs
1 teaspoon vanilla extract
Wooden craft sticks
2 or 3 tubes green icing
M&M's Minis

Combine the flour, baking
soda and salt in a medium
sized bowl.  In a large bowl,
cream the butter and sugar,
then stir in the eggs and
vanilla extract.  Add the flour
mixture, one third at a time
mixing well after each addi-
tion.  Gather the dough into a
ball, wrap it in plastic and chill
for at least 2 hours.  
Heat the oven to 350 de-

grees.  Roll the dough into 1/4
inch thickness between
sheets of waxed paper.  Remove the top sheet.  Use a butter knife to cut
out 3 1/4 inch tall triangles or use a christmas tree cookie cutter.
Place the trees on a lightly greased cookie sheet 1 inch apart.  Insert a

craft stick three quarters of the way under each cookie.  Bake for about
10 minutes or until the cookie edges turn light brown.  Let the cookies
cool for a few minutes on the pan after you remove it from the oven.  Then
transfer them to a rack to cool completely.  Now decorate the tree pops
with piped on icing and candy lights out of M&M’s Minis.

Macaroon
Angels
1 1/4 cups
sweetened flaked
coconut
1 1/4 cups
unsweetened
shredded
coconut
1/2 cup sugar
1 1/2 tablespoons
flour
1/8 teaspoon salt
2 large egg whites
1 1/2 teaspoons
honey
1/2 teaspoon
vanilla extract
36 Necco wafers

Combine the two types of coconut in a large bowl.  In a medium sized
bowl, combine the sugar, flour and salt.  Add the egg whites, honey and
vanilla extract and rapidly whisk the batter until it’s smooth and frothy,
about 30 seconds.
Pour the mixture over the coconut and toss it with a fork.  Then use a

wooden spoon to continue mixing until the coconut is evenly coated.
Cover the bowl with plastic wrap and refrigerate it for 30 minutes.
Heat the oven to 300 degrees and line a large baking sheet with parch-

ment paper or aluminum foil that is lightly coated with cooking spray.
Place 12 evenly spaced mounds of dough on the baking sheet (about 1/4
cup each), loosely packed.  With your hands, gently shape each mound
into a tall cone with a blunt or straight top.  If the dough sticks to your fin-
gers, dampen them with water, shake off the excess, then continue.
Bake the macaroons on the center oven rack until they are light golden

brown, about 20 to 25 minutes.  Cool them for about 5 minutes on the
baking sheet and then transfer them to a wire rack to cool.  Have a re-
sponsible adult cut a slot for the candy wings and head by using a knife
to saw a grooved pathway down the cone.  Once you’ve started the cut,
lightly pinch together the sides of the cookie to keep it from crumbling.
Insert two Necco waters into the sides of the groove for the wings and a
third Necco for the angel’s head.  Gently press the macaroon back to-
gether to secure the wafers.
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