Christmas at Ardenwood

Cookie Contest

Winning Recipes - 2013

Ardenwood Historic Farm
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Megan’s Chocolate Chip Cookies

2%C Flour
1tsp Baking soda
1tsp Salt

2cups(120z) Semisweetchocolate chips
1% C(1stick)  Unsalted butter

%“C Chunky peanut butter
1%C Brown sugar

2 Large Eggs

1tsp Vanilla extract

Preheat oven to 375.

Prep baking sheets.

Combine flour, baking soda and salt in a bowl and whisk to mix. Set aside.
Melt the butter and peanut butter in sauce pan over low heat.

Add the sugar and stir until combined.

Remove from heat and let cool for 3 minutes.

Combine eggs and vanilla in another bowl.
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Add the combined eggs and vanilla, along with the peanut butter and butter,
to the flour mixture. Beat of low speed until smooth.

9, Add chocolate chips and continue to beat on low speed until dough is formed.
10. Refrigerate dough for 10 minutes or up to 1 hour.

11. Scoop dough into tablespoon sized cookie balls on cookie sheet.

12.Bake for 12 to 15 minutes.
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‘Rocﬁ_y Ardenroad Bark

Gina Ouellette

Ingredients

5 Whole Graham Crackers

6 Tablespoons Unsafted Butter

1/4 Cup Packed Light Brown Sugar
1/2 Teaspoon Salt

1 Cup Milk Chocolare Chips

3/4 Cup Mini Marshmallows

1/2 Cup Chopped Almonds

1. Make Graham Cracker Layer: Adjust oven rack to center position and fieat oven to
375 degrees. Line 8-inch square baking pan with fieavy duty aluminum foif, maﬁing
sure that foil is tucked into all corners and that at least one inch of foil overhangs top
of pan on all sides . single layer, fine bottom of pan with graham crackers, ﬁreaﬁing
them if necessary to fit tightly.

2. Make Caramel: Combine butter, brown sugar, and saft in a smafl saucepan and cook
over low heat, stirring constantly, until butter is melted and sugar has dissofved. Scrape
mixture onto graham crackers and smooth with small spatula so that the mixture
covers crackers conyjférel:y. Bake until caramel is bubbling, about 10 minutes.

3. Add Chocolate: Remove pan ﬁom oven, sprinkle with chocolate chips, and return to
oven to soften chocolate, 1 to 2 minutes. Remove from oven and, using spatula, smooth

chocolate into an even fayer.
4. Garnish and Freeze: S}Jrinﬁfe marshmallows and then nuts over chocolate. Press
ﬁ'gﬁt@ with ﬁngertst to adhere chocolate. Cool on wire rack 30 minutes, then ﬁ‘eeze

until chocolate hardens, 30 minutes.

5. Cut and Serve: Grabbing overhang, fift foil from pan onto cutting board and use
sﬁm:p cﬁgf’s Enffe to cut bark into 2-inch squares.
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