


Pink and White 
Shortbread Cookies 
MAKES: 40 (2-inch) cookies

INGREDIENTS

2  cups all-purpose � our

¼  teaspoon salt

1  cup (2 sticks) unsalted butter, room temperature

½  cup powdered sugar

1  teaspoon pure vanilla extract

6  ounces white chocolate baking squares, chopped

Red food coloring

As Seen On traditionalhome.com



Pink and White Shortbread Cookies DIRECTIONS

1.  In small bowl combine � our and salt; set aside. In large mixing bowl, beat butter with electric mixer on 
medium to high speed 1 minute. Add sugar. Beat until combined. Beat in vanilla extract. Beat in as much 
� our mixture as you can with mixer. Stir in any remaining � our mixture. Cover and chill dough one hour or 
until easy to handle.

2.  Preheat oven to 350°F. Line two baking sheets with parchment paper; set aside. On lightly � oured surface 
roll out dough half at a time to ¼ inch thickness. Using 2-inch round cookie or biscuit cutter, cut into rounds. 
Place on prepared baking sheets and refrigerate 15 minutes (this will ensure cookies maintain shape through 
baking). Bake 8 to 10 minutes or until cookie edges are very lightly browned. Cool on wire rack.

3.  Place white chocolate in top of double boiler. Place over boiling water (upper pan should not touch water). 
Cook and stir until chocolate is completely melted and smooth. Add red food coloring, a few drops at a 
time, until mixture is desired color. Dip cookies halfway into melted chocolate; place on parchment lined 
baking sheets. Place baking sheets in refrigerator 10 minutes, or until chocolate has hardened. 



Red Velvet Shortbread Cookies
MAKES: 24 cookies  PREP: 30 minutes

BAKE TIME: 20 minutes 
 
INGREDIENTS

1¼  cups all-purpose � our

1/3  cup sugar

2  tablespoons unsweetened cocoa powder

¼  teaspoon salt

½  cup butter, cut up

1  tablespoon red food coloring

3   ounces white chocolate (with cocoa butter), 
coarsely chopped

1½  teaspoons shortening

Finely chopped pistachios or 
rainbow nonpareils (optional)
 

As Seen In Siempre Mujer’s Apr/May 2011
Issue 



 Red Velvet Shortbread CookiesDIRECTIONS

1. Heat oven to 375°. Coat baking sheets with nonstick cooking spray; set aside.

2. Stir together � our, baking soda and salt in a medium-size bowl; set aside.

3.  In a large bowl, beat together butter and both sugars until light and � uffy, about 3 minutes. 
Beat in egg and vanilla.

4.  On low speed, gradually add in � our mixture. Beat for 2 minutes or until blended. Stir in chocolate chips 
and toffee pieces.

5.  Drop batter by tablespoonfuls onto prepared baking sheets and bake at 375° for 12 minutes or until golden. 
Cool baking sheets on wire racks for 5 minutes. Transfer cookies to wire rack to cool completely.



Devilish Delights
MAKES: about 36 cookies PREP: 25 minutes    

BAKE: 8 minutes per batch    COOL: 3 minutes 

INGREDIENTS

6  tablespoons all-purpose � our

½  teaspoon baking powder

1/8 teaspoon salt

2 eggs

½  cup granulated sugar

1 to 2 tablespoons coffee liqueur 
       or strong brewed espresso

2 teaspoons vanilla

10  ounces bittersweet chocolate, chopped

2 tablespoons butter

1 teaspoon instant espresso coffee powder

12 ounces dark chocolate, chopped

As Seen In Traditional Home’s December 2011 Issue 



Devilish DelightssDIRECTIONS

1.  Preheat oven to 350°F. Lightly grease cookie sheets. In a bowl combine � our, baking powder, and salt. 
In a large bowl combine eggs, granulated sugar, liqueur, and vanilla. Beat with an electric mixer on 
medium speed until combined.

2.  In a heavy medium saucepan heat bittersweet chocolate, butter, and espresso coffee powder over medium-
low heat until melted, stirring often. Remove saucepan from heat. Whisk melted chocolate mixture into egg 
mixture until combined. Stir in � our mixture just until combined. Stir in dark chocolate (dough will resemble 
a thick brownie batter).

3.  Drop dough by heaping teaspoons 2 inches apart onto prepared cookie sheets. Bake for 8 to 9 minutes 
or until tops appear dry and centers remain soft. Cool on cookie sheets for 3 minutes. Transfer cookies 
to a wire rack; cool. If desired, dust with powdered sugar. 



Nana’s Creole Pecan Cake Bars
MAKES: 4 dozen bars  PREP: 30 minutes

START TO FINISH: 2 hours
 
INGREDIENTS

1  cup all-purpose � our

1  teaspoon baking powder

½  teaspoon salt

½ cup unsalted butter, at room temperature 

2 cups packed light brown sugar

3 large eggs, at room temperature (see Tip) 

1  teaspoon vanilla extract 

1 teaspoon ground cinnamon

1  teaspoon freshly grated nutmeg

3 cups chopped pecans

1  cup raisins, preferably golden 

1  cup � nely chopped pitted dates

As Seen In EATING WELL’s Nov/Dec 2010 Issue 



 Nana’s Creole Pecan Cake BarsDIRECTIONS

1.  Preheat oven to 300°F. Coat the bottom and sides of a large (17-by-12-inch) baking sheet with 
cooking spray, then line with parchment paper.

2.  Sift � our, baking powder and salt together in a medium bowl.

3.  Cream butter and sugar in a mixing bowl with an electric mixer on medium-high speed. Add eggs one 
at a time and beat until creamy. Add vanilla and beat until combined.

4.  Add half the � our mixture to the creamed mixture and stir until well combined. Add cinnamon and nutmeg; 
stir until blended into the mixture completely. Add pecans, raisins and dates to the rest of the � our mixture. 
(Coating the dried fruit and nuts helps distribute them in the mix.) Stir the � our-coated fruit and nuts into 
the batter. Do not overstir. Evenly spread the batter into the prepared baking pan with a spatula. (Coat the 
spatula with cooking spray, if necessary, to make spreading easier.)

5.   Bake for 45 minutes. Run a knife around the edges of the pan to loosen the sides. Cool in the pan on a
wire rack for 45 minutes. Invert onto a large cutting board and remove the parchment. Cut into 48 squares.


