
Christmas Cookies Made Simple: An Easy
Breezy Guide
Christmas cookies are a delicious and timeless tradition. But they can also
be intimidating to make, especially if you're new to baking. This guide will
show you how to make Christmas cookies that are easy, delicious, and
festive.
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Tips for making Christmas cookies

Use high-quality ingredients. This will make a big difference in the
taste of your cookies.

Follow the recipe carefully. Don't substitute ingredients or change the
proportions, or you could end up with cookies that are too hard, too
soft, or too sweet.

Chill the dough before rolling it out. This will help to prevent the
cookies from spreading too much in the oven.

FREE

https://classics.nicksucre.com/reads.html?pdf-file=eyJjdCI6InJ1ajcyMDVpbHZkRnlaa2l2S1QxcHpMSGpGRnlOTnM2WHFPbWYxbWdqMk1YZzVybnhBZU5oN2lnaFhqTzBWdzdiQ3AyZXI2NXZcLzBiMDNxaGh0bHJ4N0dQcGR4Y1FGMjJwdVB0VENFdXBTdSt0YkxZeE1ibkJSOGRZREFkQjU3eFN2am5ocnBuajVZT1U3OGxyMWZGTTVDREFBVVE4YzkrRXRSS29FZCs3a1ViRnhQTXFFTHN1clp2dzZmZkxaVnoiLCJpdiI6IjA1MTJhNWY2MTBjMmJiOGZiOTM3NjFiOTg5OTIxNWYzIiwicyI6ImRlZDZhMjMzOTRlYzM1N2UifQ%3D%3D
https://classics.nicksucre.com/reads.html?pdf-file=eyJjdCI6Ik13ZWJuRkpVb1RHQkV1bDVFTHppZlF3eG1xcGJtMlwvVlZQT1hKdlg2UXFpUjZtOEZcL1I1eG85eiswa2pGNWVveDNGWEp4dnllT0tSdGJoWjNlMHVKUk95UGZLVTFiUnVSQ1RnQ2hhUmlwQ1ozUWVJM2dkZXo4aWdQMm5veFwva0drSnlJbnNFTHJVT2VoY0tXbTdJSTRmYnM2eFB2TU9UaXE5alF4aSs3ZGhnN2hHWEV2cGpRa3FcL2crZGVvUFh4NGQiLCJpdiI6ImIzYWFlNTQxM2YxY2FlYzQ3NDgzZmU0OWZhOWE4ZDVjIiwicyI6IjRkNTM1YWU1NDdjYjVmNjMifQ%3D%3D
https://classics.nicksucre.com/reads.html?pdf-file=eyJjdCI6IkRBRVFyQ3ZwUVdGWWRIeFQrZzBPNENaQVFLRThFUUNjRjV2NjY2RlpLRGZOUVFBVW5sanlVUTRLYzRRWnI1Tmc2WjhzUDVpME1JcUliQUFoOUV5NkpzNnd5QjFcL0kyYkxHdWlWbmwzNStoRU1sRWIyM0xvaHVqQVhucGo3VXVaM0F5NFdlYUM2bGNZNEs4XC9RT2tyQmJWUmdcL1dGd2RNcVwvd1RcL1d1ellGQ2dHeDBJa0pycEpBbHVOV3lJZFhrWVpPIiwiaXYiOiI3OTgyMWI3ZjI0NDcxNGYxM2VkNmYzMWUyNmU0NWQxNyIsInMiOiJjNjIwZmJjNGI2MzA3NzJiIn0%3D


Bake the cookies on a parchment paper-lined baking sheet. This will
help to prevent them from sticking to the pan.

Let the cookies cool completely before decorating them. This will help
to prevent the frosting from melting.

Easy Christmas cookie recipes

Here are a few easy Christmas cookie recipes to get you started:

Sugar cookies



1 cup (2 sticks) unsalted butter, softened

1 cup granulated sugar

1 large egg

1 teaspoon vanilla extract

2 1/4 cups all-purpose flour
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1/2 teaspoon baking powder

1. Preheat oven to 375 degrees F (190 degrees C).

2. In a large bowl, cream together the butter and sugar until light and
fluffy.

3. Add the egg and vanilla extract and mix well.

4. In a separate bowl, whisk together the flour and baking powder.

5. Gradually add the flour mixture to the butter mixture, mixing until just
combined.

6. Divide the dough in half, wrap each half in plastic wrap, and refrigerate
for at least 30 minutes.

7. On a lightly floured surface, roll out the dough to a thickness of 1/4
inch. Cut out the cookies using your favorite Christmas cookie cutters.

8. Transfer the cookies to a parchment paper-lined baking sheet and
bake for 10-12 minutes, or until the edges are just beginning to turn
golden brown.

9. Let the cookies cool completely before decorating them.

Gingerbread cookies



1 cup (2 sticks) unsalted butter, softened

1 cup packed light brown sugar

1 large egg

1/4 cup molasses

2 1/4 cups all-purpose flour
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1 teaspoon ground ginger

1/2 teaspoon ground cinnamon

1/4 teaspoon ground cloves

1/4 teaspoon baking soda

1. Preheat oven to 375 degrees F (190 degrees C).

2. In a large bowl, cream together the butter and sugar until light and
fluffy.

3. Add the egg and molasses and mix well.

4. In a separate bowl, whisk together the flour, ginger, cinnamon, cloves,
and baking soda.

5. Gradually add the flour mixture to the butter mixture, mixing until just
combined.

6. Divide the dough in half, wrap each half in plastic wrap, and refrigerate
for at least 30 minutes.

7. On a lightly floured surface, roll out the dough to a thickness of 1/4
inch. Cut out the cookies using your favorite Christmas cookie cutters.

8. Transfer the cookies to a parchment paper-lined baking sheet and
bake for 10-12 minutes, or until the edges are just beginning to turn
golden brown.

9. Let the cookies cool completely before decorating them.

Chocolate chip cookies



1 cup (2 sticks) unsalted butter, softened

1 cup granulated sugar

1 cup packed light brown sugar

1 large egg

1 teaspoon vanilla extract

2 1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

2 cups semisweet chocolate chips
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1. Preheat oven to 375 degrees F (190 degrees C).

2. In a large bowl, cream together the butter, granulated sugar, and
brown sugar until light and fluffy.

3. Add the egg and vanilla extract and mix well.

4. In a separate bowl, whisk together the flour, baking soda, and salt.

5. Gradually add the flour mixture to the butter mixture, mixing until just
combined.

6. Fold in the chocolate chips.

7. Drop the dough by rounded tablespoons onto a parchment paper-lined
baking sheet, spacing them about 2 inches apart.

8. Bake for 10-12 minutes, or until the edges are just beginning to turn
golden brown.

9. Let the cookies cool on the baking sheet for a few minutes before
transferring them to a wire rack to cool completely.

Tips for decorating Christmas cookies

Use a variety of sprinkles, frosting, and candy to decorate your
cookies.

Get creative with your designs. There are no rules when it comes to
decorating Christmas cookies.

Don't be afraid to make mistakes. Even the most experienced bakers
make mistakes sometimes.

Have fun! Decorating Christmas cookies should be a fun and
enjoyable experience.



Christmas cookies are a delicious and festive way to celebrate the holiday
season. With a little bit of effort, you can make beautiful and delicious
Christmas cookies that your family and friends will love.
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Wildcard Warcross by Marie Lu: The Ultimate
Guide to the Thrilling Sci-Fi Novel
Wildcard Warcross, the debut novel by acclaimed sci-fi writer Marie Lu,
burst onto the literary scene in 2017, captivating readers with its
immersive...
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Mountaineering Madness: The Deadly Race to
Summit the Himalayas
The Himalayas, towering over the northern borders of India and Nepal,
have long captivated the imaginations of mountaineers worldwide. For
centuries, these majestic peaks...
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