
 

 

  

  

10 Best Recipes For Holiday Cookies  
By Sanchi Gupta 

Add an element of deliciousness to your holiday season with some of the best cookie recipes 

of al times. Easy to follow and prepare, the cookies are sure to wow your loved ones. 
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     Preface  
Whether you are baking for entertaining 
at home or an office party, the holiday 
season can be made memorable with 

the festive cookie recipes detailed in the 
following sections. The recipes are 

inspired by some of the most popular 
holiday season dishes and ingredients 
and are delicately moulded in the form 

of a delicious cookie. 
 

The recipes are easy to try and can be a 
fun activity that you can do with a loved 
one. The uniqueness of some of these 

cookies makes them capable of 
becoming a family tradition. So, go 

ahead and surprise your near and dear 
ones with some of the finest cookie 

recipes available this festive season. 
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Holiday Baking – An Introduction  
Holidays are indeed jolly times filled with merriment and 

occasions for family together and parties. And food always forms 

an integral part of such gatherings. So, if you are thinking of 

mastering the art of cookie making this festive season then this 

book offers you the top ten recipes containing foolproof baking 

methods. 
 

These delicious cookies are not just a treat to the taste buds but 

also make for gorgeous looking presents. The recipes involve a 

range of flavours making sure that you find your favourite among 

one of the following ten pages of this book. Rather than getting 

stuck with same traditional repetitive cookie recipes we have 

given wings to our imagination and reinvented the concept of 

holiday cookie baking. 
 

Follow these recipes diligently to achieve the best results for the 

base product. Make sure you set and preheat the oven at the 

specified temperatures. You can get creative and decorate these 

cookies as you please or what goes best with your party theme. 

Once the core flavour is set these cookies are definitely going to 

bring you the much deserved appreciation. 
 

So, gear up to bring in the holiday season with a bang by 

preparing a few dozen batches of cookies from these ten recipes. 

You may be pleasantly surprised by how quickly these will be 

polished off! 



 
 
 
 
 

Molasses Spice Cookies  
Combine the sweet flavour of molasses with the spiciness of ginger, cinnamon, 

cloves, and dry mustard to produce the finest batch of 6 dozen cookies. 
 

Ingredients 
1 cup granulated sugar 

¾ cup shortening 
¼ cup molasses 

1 egg 
2 cups all-purpose flour 

2 teaspoons baking soda 
1 teaspoon ground ginger 

1 teaspoon ground cinnamon 
1teaspoon ground cloves 

¼ teaspoon salt 
¼ teaspoon dry mustard 

½ cup granulated brown sugar* or granulated sugar 

 
*Granulated brown sugar is brown sugar that has been processed to have a light, dry 
texture that is similar to regular granulated sugar. It can be found in the baking aisles 
of most supermarkets. 

 
Directions: 

Preheat the oven to 375°F. Grease the cookie sheet 

In a large bowl beat granulated sugar and shortening for about 5 minutes or until it 
is light and fluffy. Add molasses and egg and continue beating until the mixture 
becomes fluffy again. 

In a medium bowl combine flour, baking soda, ginger, cinnamon, cloves, salt, and 
mustard. Add the shortening mixture to this and beat until they blend together. 

Place granulated sugar in a shallow dish. Shape the dough into 1 inch balls and roll 
it in sugar to coat it completely. Place the balls (2 inches apart) on the greased cookie 
sheets. Bake for 15 minutes, or until lightly browned. After removing them from the 
oven, let the cookies stand on the sheet for further 2 minutes. Place cookies on a 
cooling rack or wire rack and allow them to cool completely. 



 
 
 
 

 

Holiday Sugar Cookies  
Best decorative cookie recipes. Add the required vibrancy to your 

holiday table with these 3 dozen delicious cookies 
 

Ingredients 
1 cup (2 sticks) softened butter 

¾ cup sugar 
1 egg 

2 cups all-purpose flour 
1 teaspoon baking powder 

¼ teaspoon salt 
¼ teaspoon ground cinnamon 

Coloured sugar or sprinkles (optional) 
 

Directions 
Add sugar and butter in a large bowl and beat together using an 

electric mixer at medium speed until you get a creamy texture. Add the 
egg and beat together until fluffy. 

Stir in flour, baking powder, salt, and cinnamon until well blended. 
Form the dough into a ball, wrap it in plastic, and flatten it. Refrigerate 
for 2 hours or until firm. 

Preheat the oven to 350°F. Take a small portion of the dough and 
return the remaining to the refrigerator. Roll this portion out to ¼ inch 
thickness on a lightly floured surface with a lightly floured rolling pin. 

Use 3-inch cookie cutters to cut the dough. Decorate the cut-outs 
with coloured sugar and place them on an ungreased cookie sheet. 
Repeat the above process with the remaining dough. 

Bake in the oven for 7 to 9 minutes until the edges are lightly 
browned. Allow the cookies to stand on the sheet for 1 minute after 
removing from the oven. Transfer them to wire racks and let them cool 
completely. 



 

Mini Pecan Tarts  

A holiday season is incomplete without a bite of delectable tarts. Try our rare recipe of 
mini pecan tarts that makes about 3 dozen of these delights. 

 
Ingredients 
Tart Shells 

2 cups all-purpose flour 
1 teaspoon granulated sugar 

A Pinch of salt 
¾ cup (1 ½ stick) cold butter cut into pieces 

⅓ cup ice water 

 
Filling 

1 cup powdered sugar 

½ cup (1 stick) butter 
⅓ cup dark corn syrup 
1 cup chopped pecans 

36 pecan halves 
 

Directions: 
For the tart shells, combine flour, granulated sugar, and salt in a large bowl. Add the 

cold ¾ cup butter and mix using 2 knives or pastry blender until the mixture resembles 
coarse crumbs. Gradually add water, 1 tablespoon at a time, kneading the mixture until 

dough forms a ball. Cover the dough in plastic wrap and refrigerate for at least 30 minutes. 
Preheat the oven to 375°F. Grease 36 mini muffin cups (1 ¾ inch cups). Roll out the 

dough on a lightly floured surface to ⅛ inch thickness. Cut dough using 2 ½ inches round 
cookie cutter. Gently press down these rounds int the greased muffin cups. Bake for 8 

minutes or until they are lightly browned. Remove from the oven and reduce the 
temperature to 350°F. 

For the filling, combine powdered sugar, ½ cup butter, and corn syrup in a 2-quart 
saucepan. Cook this mixture over medium heat, stirring occasionally for 4 to 5 minutes or 
until the mixture comes to a full boil. Remove from heat and stir in the chopped pecans. 
Carefully spoon it into the warm baked shells. Top each tart with the pecan halves. Bake 
for 5 minutes and then remove from the pans. 



 
 
 
 
 

Date Pinwheel Cookies  

The 6 dozen date pinwheel cookies will surely require an attempt or two 
to master but can prove to be completely irresistible holiday indulgences. 

 

Ingredients 
1 ¼ cup dates (pitted and finely chopped) 

¾ cup orange juice 
½ cup granulated sugar 

1 tablespoon butter 
3 cups plus 1 tablespoon all-purpose flour, divided 

2 teaspoons vanilla, divided 
1 cup packed brown sugar 

4 ounces cream cheese, softened 
¼ cup shortening 

2 eggs 
1 teaspoon baking soda 

½ teaspoon salt 
Directions: 

Combine dates, orange juice, granulated sugar, butter, and 1 tablespoon flour in 
a medium saucepan over medium heat. Cook for 10 minutes or until the mixture 
thickens, stirring frequently. Remove from heat and 1 teaspoon vanilla. Set it aside 
to cool down. 

Beat brown sugar, cream cheese, and shortening in a large bowl using an electric 
mixer at medium speed for about 3 minutes or until creamy. Add eggs and the 
remaining 1 teaspoon of vanilla and beat for a further 2 minutes. 

Combine the remaining 3 cups flour, baking soda and salt in a medium bowl. Add 
shortening to this mixture and stir just until blended. Divide the dough in half and roll 
one half on a lightly floured surface into a 12X9-inch rectangle. Spread half of the 
date mixture evenly over the dough leaving ¼ inch border at top short edge. Starting 
at the opposite end, tightly roll up the dough jelly-roll style. Wrap this in plastic and 
freeze for at least 1 hour. Repeat the above steps with the remaining dough and date 
mixture. 

Preheat oven to 350°F and grease cookie sheets. Cut the dough into ¼ inch slices 
using a heavy thread of dental floss. Place slices 1 inch apart on the prepared cookie 
sheets. 

Bake for 12 minutes or until lightly browned. Allow the cookies to remain on the 
cookie sheet for 2 minutes after removing from the oven. Remove to wire racks and 
cool completely. 



 
 
 
 
 

 

Mexican Chocolate Macaroons  
The 3 dozen macaroon cookies that come out of the oven at the end of this 
recipe are a sight to behold. It is especially recommended for almond lovers. 

 
Ingredients 

8 squares (1 ounce each) semisweet chocolate, divided 
1 ¾ cups plus ⅓ cup whole almonds, divided 

¾ cup sugar 
2 egg whites 

1 teaspoon ground cinnamon 
1 teaspoon vanilla 

Directions: 
Preheat oven to 400°F and grease the cookie sheets. 
Place 5 squares chocolate in a food processor and process until coarsely 

chopped. Add 1 ¾ cup almonds and sugar; process using on/off pulsing 
action until the mixture is finely ground. Add egg whites, cinnamon and 
vanilla; process just until mixture forms a moist dough. 

Shape dough into 1-inch balls (dough will be sticky). Place them 2 inches 
apart on the prepared cookie sheets. Press 1 whole almond into the centre of 
each dough ball. 

Bake 8 to 10 minutes or just until set. Cool 2 minutes on the cookie sheet 
and then remove to wire racks to cool completely. 

Place the remaining three square chocolates in a small resealable food 
storage bag and seal it. Microwave on High for 1 minute and then knead the 
bag. Microwave at additional 30-seconds intervals until the chocolate is 
melted, kneading after each interval. Cut off a small corner off the bag and 
drizzle the chocolate over the cookies. Let stand until it sets and then store in 
airtight containers. 

    



 

Cappuccino Spice Cookies  
Nutmeg, cloves, coffee, cinnamon, chocolate, butter… this recipe of 3 ½ cookies is 

packed with a variety of irresistible flavours. A must have for coffee lovers! 
 

 
 
 
 
 
 
 
 
 
 
 
 

Directions: 

Ingredients 
2 ½ teaspoons instant coffee granules 

1 tablespoon boiling water 
1 cup (2 sticks) butter, softened 
1 cup packed light brown sugar 

½ cup granulated sugar 
2 eggs 

1 teaspoon vanilla 

2 ⅔ cups all-purpose flour 
1 teaspoon baking soda 

¾ teaspoon ground cinnamon 
½ teaspoon salt 

¼ teaspoon ground nutmeg or ground cloves 
3 cups double chocolate or semisweet chocolate chips 

Preheat the oven to 375°F. 
Dissolve coffee granules in boiling water. Beat butter and sugars in a large bowl with an 

electric mixer at medium speed until fluffy. Add eggs, coffee, and vanilla and beat until 
well blended. 

Combine flour, baking soda, cinnamon, salt, and nutmeg in a medium bowl. Gradually 
add it to the butter mixture, beating at low speed until well blended. Stir in the chocolate 
chips. 

Drop the dough by heaping tablespoonfuls 2 inches apart onto the ungreased cookie 
sheets. Bake 8 to 10 minutes or until set. Let stand on cookie sheets for 1 minute; transfer 
to wire racks to cool off completely. 

 
Cappuccino Spice Minis: Prepare the dough as directed above; drop by heaping 
teaspoonfuls onto ungreased cookie sheets. Bake 7 minutes or until set. Makes about 7 
dozen mini cookies. 

 

    



 
 
 
 
 

Cran-Raspberry Bars  
These festive cookie bars are a favourite with children. The set of 16 bars is a perfect 

combination of nuts and jam making them one of the more unique cookie recipes. 

 
Ingredients 

2 cups all-purpose flour, divided 
⅔ cup powdered sugar, divided 

½ teaspoon salt, divided 

¾ cup (½ stick) cold butter, cut into slices and divided 
1 egg, separated 

1 cup seedless red raspberry jam 

1 cup coarsely chopped fresh or thawed frozen cranberries (about 1 ¼ cups whole 
cranberries) 

½ cup coarsely chopped walnuts 
2 tablespoons milk 

 

Directions: 
Preheat oven to 350°F. Grease 9-inch square baking pan. 

For the crust, combine 1 cup flour, ⅓ cup powdered sugar, and ¼ teaspoon in the 
bowl of a food processor fitted with a steel blade; pulse to mix. Add half cup butter; 
process using on/off pulses until mixture resembles coarse crumbs. Press onto 
bottom and ½ inch upsides of the prepared pan; brush with egg white. Bake for about 
10 minutes or until the crust is golden and beginning to pull away from sides of the 
pan. 

Meanwhile, combine jam and cranberries in a medium bowl; stir until blended. 
Spread the jam mixture over the baked crust and set aside. 

For the topping, combine the remaining 1 cup flour, ⅓ cup powdered sugar, and ¼ 
teaspoon salt in the bowl of a food processor fitted with a steel blade; pulse to mix. 
Add the remaining ¼ cup butter; process using on/off pulses until the mixture 
resembles coarse crumbs. Stir in walnuts. Add egg yolk and milk; process using 
on/off pulses until the mixture forms marble-sized chunks. Sprinkle topping over the 
filling. 

Bake for about 30 minutes until the topping is golden and the filling is bubbly. Cool 
completely on a wire rack and cut into bars. 

 

  



 
 
 
 
 
 

Pumpkin Cheesecake Bites  
Pumpkin is surely, one of the most versatile vegetables. The 3 dozen cookies 

that are created using pumpkin make the perfect addition to your holiday 
setting. 

 

Ingredients 
1 ½ cup gingersnap crumbs, pulse additional for garnish 

6 tablespoons butter, melted 
2 eggs 

¼ cup plus 2 tablespoons sugar, divided 
2 ½ teaspoons vanilla, divided 

1 package (8 ounces) plus 1 package (3 ounces) cream cheese, softened 
1 ¼ cup solid pack pumpkin 

1 teaspoon ground cinnamon 
¼ teaspoon ground ginger 

¼ teaspoon ground nutmeg 
¼ teaspoon ground cloves 

1 cup sour cream 
 

Directions: 
Preheat the oven to 325°F. Lightly grease 13X9 inch baking pan. Combine 1 

½ cups crumbs and butter in a small bowl. Press onto the bottom of the 
prepared pan and bake for 10 minutes. 

Meanwhile, combine eggs, ¼ cup sugar and 1 ½ teaspoon vanilla in a blender 
or the food processor. Process for about 1 minute or until smooth. Add cream 
cheese and pumpkin and process until well blended. Stir in ginger, cinnamon, 
nutmeg, and cloves. Pour mixture evenly over the hot crust and bake for 40 
minutes. 

For the topping, whisk sour cream, remaining 2 tablespoons of sugar and 1 
teaspoon of vanilla in a small bowl until blended. Remove the cheesecake from 
the oven and spread the sour cream mixture evenly over the top. Bake for 5 
minutes and turn off the oven. Open the door halfway and allow the 
cheesecake to cool in the oven itself. After cooling, refrigerate for 2 hours. 
Garnish with gingersnap crumbs and cut into squares. 

 
 

    



 
 
 
 
 
 

Gingerbread Cheesecake Bars  
One simply can’t compile a list of holiday treats without incorporating the gingerbread 
component somewhere. The 2 dozen cheesecake bars are a perfect compliment to 

this holiday sentiment. 

 
Ingredients 

1 package (8 ounces) cream cheese, softened 
⅔ cup granulated sugar, divided 

3 eggs 
½ teaspoon vanilla 

1 ½ teaspoon ground ginger, divided 
½ cup (1 stick) butter, softened 

¾ cup molasses 
2 cups all-purpose flour 
1 teaspoon baking soda 

¾ teaspoon ground cinnamon 
¼ teaspoon salt 

¼ teaspoon ground allspice 
 

Directions: 
Preheat the oven to 350°F. Grease 13X9 inch baking pan. 

Beat the cream cheese and ⅓ cup sugar in a medium bowl with an electric mixer at 
medium speed until light and fluffy. Add 1 egg, vanilla, and ½ teaspoon ginger. Beat 
until well blended and smooth. Refrigerate until ready to use. 

Beat butter and remaining ⅓ cup sugar in large bowl at medium speed until light and 
fluffy. Add molasses and remaining 2 eggs and beat until well blended. Combine flour, 
baking soda, the remaining 1 teaspoon of ginger, cinnamon, salt, and allspice in a 
medium bowl. Add the flour mixture to the butter mixture and beat just until blended. 
Spread this batter evenly in the prepared pan. 

Drop cream cheese mixture by spoonfuls onto the gingerbread batter and swirl with 
a knife. Bake for 25 to 30 minutes or until a toothpick inserted into the centre comes 
out clean. Cool completely on a wire rack. 

 

    



 
 
 
 

 

Holiday Double Peanut Butter 
Fudge Cookies  

End the holiday baking schedule with these 3 ½ dozen double 
peanut butter fudge cookies. As one if the easiest recipe it is also 

one of the most popular. 
 

Ingredients 
1 can (14 ounces) sweetened condensed milk (not evaporates 

milk) 
¾ cup Reese’s Creamy Peanut Butter 
2 cups all-purpose biscuit baking mix 

1 teaspoon vanilla extract 
¾ cup Reese’s Peanut Butter Chips 

¼ cup granulated sugar 
½ teaspoon red coloured sugar 

½ teaspoon green coloured sugar 

 
Directions: 

Heat the oven to 375°F. 
Beat sweetened condensed milk and peanut butter with electric 

mixer on medium speed in a large bowl until smooth. Beat in 
baking mix and vanilla; stir in the peanut butter chips and set aside. 

Stir together granulated sugar and coloured sugars in a small 
bowl. Shape the dough into 1-inch balls and roll in sugar. Place the 
balls 2 inches apart on an ungreased cookie sheet and flatten with 
the bottom of a glass. 

Bake for 6 to 8 minutes or until very lightly browned (do not 
overbake). Cool slightly and then remove the wire rack to cool 
completely. Store in a tightly covered container. 
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