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I love me a good chocolate chip cookie. You know,
soft, gooey, preferably warm. I’ve tried lots of recipes
over the years, but this one, is for sure my favorite.
When I was on the Creative Team at a church we

used to attend, our creative arts pastor would bake
these for a lot of our meetings. I couldn’t get enough
of them! I don’t know how many times I had to ask

him to resend me the recipe because I had
misplaced mine. Regardless, these cookies not only
taste the best, but I also love them because of the
memories that I hold from that special time in my

life. A time where I really found myself as a creative. I
love making these cookies (and love eating them
even more!). Sometimes I sub in dark chocolate
chips, and sprinkle some flaky salt on top. YUM!

Lindsay Behr

Chocolate Chip Cookies
Ingredients:
- 2 sticks butter
- 1/2 cup shortening
- 1 cup white sugar
- 1 1/4 cup brown sugar
- 2 eggs
- 1 TB vanilla
- 2 tsp baking soda
- 1 tsp salt
- 4 cups flour
- 3 1/2 - 4 cups chocolate chips

Directions:
- Preheat oven to 350 degrees F.
- Mix together butter, shortening
and sugars until light and fluffy.
- Mix in eggs, vanilla, baking soda
and salt.
- Slowly add flour, one cup at a
time, making sure each cup is
mixed in completely.
- Add the chocolate chips.
- Bake 11 minutes.



Molasses cookies have been a tradition for me
for about the last 13 years. One of my best

friends in college taught me to make her mom's
recipe when I visited them on my first college
Christmas break. I had never heard of them
before, but was instantly hooked  I've been
making them pretty much every year since.
They are so simple, but so yummy. They just

taste like the holidays to me.

Sherah Albright

Molasses Cookies
Diretions:
- Preheat oven to 350 degrees F.
- Cream together shortening and sugar.
- Add egg, baking soda and molasses.
- In a separate bowl, wisk together flour
and spices.
- Mix wet and dry ingredients to form
dough.
- Roll dough into small balls and roll the
balls in sugar.
- Bake on a greased pan for 12-15
minutes.

Ingredients:
- 3/4 cup shortening
- 1 cup sugar + some for rolling
- 1 egg
- 2 tsp baking soda
- 4 TBSP Brer Rabbit Molasses
- 2 1/2 cup flour
- 1/4 tsp ground cloves
- 1/4 tsp ginger
- 1/4 tsp cinnamon
- 1/4 tsp salt



Violet Short
I'm convinced the secret to these is
using corn starch and underbaking
them! Another note is I sometimes
make the cookies half the size and

bake for even less time to keep that
perfect consistency but also not

have such massive cookies

Giant Chocolate Chip Cookies
Ingredients:
- 8 tablespoons unsalted
butter, melted and cooled to
room temp
- 1/2 cup light brown sugar
packed
- 1/3 cup white sugar
- 1 large egg
- 1/2 TBSP pure vanilla extract
- 2 tsp cornstarch
- 1/2 tsp baking soda
- 1/2 tsp baking powder
- 3/4 tsp sea salt 
- 1  3/4 cups all-purpose flour
- 1 1/2 cups your favorite
chocolate chips, divided

Directions:
- Mix together butter and sugars.
- Stir in the egg and vanilla extract. 
- Stir in the cornstarch, baking soda,
baking powder, and salt. 
- Stir in flour and mix until just combined.
Don't overmix.
- Gently stir in 1 and 1/4 cups of chocolate
chips until combined. 
- Separate the dough into 4 equal parts.
(If you have a food scale, each ball should
be just a little over 6 ounces)
- Place those balls of dough in an airtight
container and chill for 30 minutes to 1 hour.
- Preheat the oven to 325 degrees F. Line a
pan with parchment paper or nonstick
liner.
- Place two dough balls at a time on the
pan and bake for 20-25 minutes, erring on
the side of under-baking, which keeps
them soft and chewy. 
- Remove from the oven and press the
remaining 1/4 cup chocolate chips onto
the tops of the cookies 
- Allow cookies to cool on the baking tray
for 10-15 minutes before transferring them
to a cooling rack. 



Shannon Sweeney
Zach and I don’t have much of a sweet

tooth, and rarely bake anything. But
these cookies taste like a cross

between a breakfast food and dessert!
Their smell is the perfect aroma

through the house for the holidays,
which is one reason we love to bake

them during the holiday season.

Brown Sugar
Oatmeal Cookies

Ingredients:
- 1 cup Salted Butter, Softened
- 2 cups Packed Dark Brown Sugar
- 2 tsp. Vanilla Extract
- 2 whole Eggs
- 1 1/2 c. All-purpose Flour
- 1 tsp. Salt
- 1/2 tsp. Baking Soda
- 3 cups Old Fashioned Oats

Directions:
- Preheat the oven to 350 F.
- Beat together the butter and brown
sugar until fluffy. 
- Beat in vanilla. Add eggs, one at a time,
scraping the bowl after each one.
- In a separate bowl, mix together the
flour, salt, and baking soda.
- Add it into the creamed mixture in 2 to
3 batches, mixing it until just combined.
- Mix in the oats until just combined.
- drop portions of dough onto a lightly
greased cookie sheet. 
- Bake for 12-13 minutes or until dark and
chewy. If you'd like a crispier cookie, just
cook a little longer!

* Note: Add 1/2 cup finely chopped nuts
to the flour mixture if you'd like a nutty
flavor and crunch.



Jaimie Hainsworth

Vanilla Shortbread Cookies
Ingredients:
- 2 cups All Purpose flour
- 1 cup salted butter, softened
- 1/2 cup powdered sugar
- 2 tsp vanilla

I just love a good shortbread. It’s
so perfect for eating plain and
amazing dressed up with icing
or caramel or chocolate. It’s a
nostalgic flavor of my favorite
Christmas spritz cookie too.

Directions:
- Preheat oven to 350 degrees F.
- Mix together flour, butter and
sugar. Add vanilla.
- Chill dough for 20-30 minutes.
- Scoop into balls and flatten
with the bottom of a glass
(covered in plastic wrap to keep
from sticking) until 1/2" thick.
- Bake 12-15 minutes.



Casey Watkins
My husband is a connoisseur of

cookies and ever since we married,
I’ve been searching for the best

versions. His favorite chocolate chip
cookie recipe is a Pinterest find that
has become my favorite too but not

for taste. I love that these cookies
keep in the freezer! I’ve taken them to

family parties, sick friends, game
nights and college students. Not to
mention we often have a bag in our
own freezer that we bake one or two
at a time. It’s a great way to always

have fresh homemade melty
chocolate chip cookies on hand!

Chocolate Chip Cookies
Ingredients:
- 1 1/2 cup butter, softened
- 1 1/2 cup dark brown sugar
- 1/2 cup granulated sugar
- 2 large eggs
- 4 tsp vanilla extract
- 4 1/3 cup all-purpose flour
- 2 TBSP cornstarch
- 2 tsp baking soda
- 1 teaspoon salt
- 2 cups mini semi-sweet
chocolate chips

Directions:
- Mix butter and sugars until light and
fluffy.
- Add egg and vanilla and mix until well
combined.
- Combine flour, cornstarch, baking
soda, and salt in a small bowl and mix
together.
- Mix dry ingredients slowly into wet
ingredients and blend well.Add in
chocolate chips.
- Using ¼ cup measure, scoop out
dough and form into a ball. (Approx 24
cookies)
- Place dough in the freezer for 2 hours
(up to 3 months).
- Place frozen cookie onto parchment
lined baking sheet and bake at 350
degrees F for 15ish min.
- Let cool 2 minutes.



Jessica Trotter
I love these cookies because it reminds

me of my husband’s family and how
truly blessed I am to have them. Adams

mom makes them every year for us
when we go to Saint Louis for Christmas
and they just have a sense of home for

us. They are light cookies and
peppermint is my favorite.

Forgotten Kisses

Ingredients:
- 2 egg whites, room temp
- 3/4 cup sugar
- 1/4 tsp cream of tartar
- 1/8 tsp salt
- 1 tsp vanilla
- 1 cup Andes Creme de
Menth Baking Chips

Directions:
- Make these before you go to bed at
night!
- Preheat oven to 375 degrees F.
- Beat egg whites until foamy.
- Mix in salt and cream of tartar.
- Add in sugar a little at a time.
- Add vanilla before the last 2 TBSP of
sugar.
- Fold in baking chips carefully.
- Use a tablespoon to drop spoonfuls of
mixture onto a parchment paper lined
cookie sheet. (Put all the cookies on before
opening the oven.)
- Put in the oven and turn the oven off.
Leave them overnight. (Don't peek or open
the oven!)
- Store in a Ziplock bag or tight litted
container. (These cookies don't pair well
with humidity.)


