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HOME HARMONY
COOKIES

“What are the traditions of Christ-
mas? What foods are characteristic of
the holiday season?” I began asking
friends, both young and old, and even
their children these questions when the
first glimmer of Christmas decorations
appeared in the stores. Answers in-
cluded, of course, the Christmas tree
andstockings.Nosurprisesthere. How-
ever, the answer to the food question
was universal —andit wasn’t turkey, or
fruit cake. It was CooOKIEs.
Christmastime is cookietime. Even in
homes where baking was an unusual
occupation, cookies were made for the
holidays.

Flip through the pages of cookbooks,
whether general all purpose, specialty
or ethnic ones and you will find recipes
for cookies and small cakes that specifi-
cally say “Christmas” Some of these
use honey, particularly recipes from
northern Europe and Scandinavia.
Honey is a treasured sweetener there
and thus not commonly used for “every-
day” baking. But since holiday time is
special, honey becomes the special
sweetener.

I have always maintained that ev-
ery child should begin his or her cooking
career by baking cookies. Cookies are
very difficult to ruin and are delicious to
eat. The child’s immediate success can
only lead to a love for cooking.

Although the bees are takinga win-
ter break (unless they are in the citrus
orchards) get out your jars of honey and
a lump of beeswax and begin your
Christmas baking. Wait a minute —
what are we going to do with the bees-
wax? Make the cookie sheets non-stick,
or course. Warm your cookie sheets
slightly —not too hot to handle —and rub
the surface lightly with beeswax. Do
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NOT put a thick coating on them. Use
the beeswax treatment a few times and
you will have a nice non-stick surface
that does not wash off.

In selecting your Christmas cookie
recipes you need to keep in mind some
characteristics of honey baking. Honey
cookies are generally soft and may be
somewhat chewy. If you desire a really
crisp cookie that snaps when you break
it, then sugar will have to remain the
sweetener. Cookies containing honey
will brown a bit faster than sugar cook-
ies so keep an eye on the ones in the
oven. Honey cookies should be kept in
tins with a tight lid so they do not
absorb moisture from the air and weld
themselves into a sticky pile. If you do
have anunsalvageable disaster, remem-
ber the birds will appreciate a bit of
holiday fare on their feeder.

Can you substitute honey for sugar
in cookie recipes? In general, yes, un-
less the recipe is an unusual one. You
will probably need to add a bit more
flour to keep the cookie dough from
being too soft and sticky. But since the
ingredientbalancein cookiesis not criti-
cal, the cookie should turn out just fine.
Do not use fermented honey or honey
with a harsh or otherwise unpalatable
flavor. Cookies require a large amount
of sweetener and an objectionable fla-
vor .will be noticed.

Glazed Christmas Cook-
ies

2 cups sifted flour

1 tsp baking soda

1 tsp salt

1/2 cup soft butter or margarine

1 tsp vanilla extract

1/2 tsp almond extract
2/3 cup honey

1 egg, well beaten

1/4 cup vinegar

1/2 cup finely cut mixed candied peel

1/2 cup finely-cut red and/or green glaze
cherries

1/2 cup finely-cut shredded coconut

1 egg white, slightly beaten

colored sugar for decoration

split, blanched almonds

Sift together dry ingredients. Cream
together butter or margarine, vanilla and
almond extracts and honey. Beat until
fluffy and creamy. Beat in egg and
vinegar. Stir in sifted dry ingredients
gradually; blend well. Mix in candied peel,
cherries and coconut. Chill dough several
hours or overnight. Shape one-quarter of
dough at a time, leaving remaining dough
in refrigerator. Shape into balls 3/4” in
diameter. Place 2” apart on greased cookie
sheet. Grease the bottom of a 2” diameter
glass tumbler, then dip in flour. Press
cookies with bottom of tumbler, dipping
tumbler in flour as needed. Brush surface
of cookie with the slightly beaten egg
white, sprinkle with colored sugar.
Arrange split almonds in flower-petal
pattern on each. Bake in 375° oven about
12 minutes. Remove from sheet immedi-
ately. Makes about six dozen.
Honey Recipe Book
Iowa Dept. of Agriculture

One of the traditional German
Christmas cookies is...

Pfefferniisse

1 cup soft butter or margarine
1-1/2 cups honey, slightly warmed
3 eggs, beaten

grated rind of 1 lemon

1 tsp finely ground pepper
1-1/2 cups milk

5 cups flour

1 tsp salt

1 tsp baking soda

4 tsp baking powder

2 tsp ground cardamon
confectioner’s (powdered) sugar
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{ All Of Us At Gleanings In Bee Culture
Want To Wish You And Yours 4 Very
Special Holiday Season . . .

And, We Hope That 1992 Brings The
Absolute Best Of Everything Possible . . .
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