Sonoma Valley Girl Scouts - Service Unit #103

2011
Girl Scout
COOKieBOOK
A collection of yummy
holiday cookie recipes to
share with our Girl Scout Sisters!

Made with love by our 2011 Bakers Dozen
Chloe, Faline, Samantha, Danielle, Jojo, Brylee, Adrienne,
Erin, Aundrea, Claire, Taylor, Isabella and Victoria

Chocolate Chop Bran Cookies
Submitted By:
Chloe Howard, Cadette Girl Scout
Faline Howard, Brownie Girl Scout
In a large bowl blend with mixer until light:
1 cup butter
1 1/2 cups sugar
Beat well & add to butter:
2 eggs 1 tsp vanilla
Sift & add to butter:
2 cups flour 1/2 tsp baking soda
Stir into flour mixture:
1 pkg Chocolate Chips (6oz)

1/2 tsp salt

1 cup chopped nuts

2 cups Bran Flakes

Preheat oven to 375. Drop by teaspoon onto cookie sheet. Bake 12 minutes.
** This recipe is from our great-grandmother, Irma Beatrice Graffman.
This has been a family favorite for almost 100 years!
Her brother, our great Uncle Mel, was the regional director for the Boy Scouts.
She & our great-great-grandmother were the cooks every summer at the Boy
Scout Camp in Santa Cruz. So our grandmother spent every summer at "Boy Scout
Camp". Scouting has been in our family for generations!

Peanut Butter Goodies
Submitted By:
Samantha Murray, Brownie Girl Scout
½ Cup White Karo Syrup
½ Cup Granulated Sugar
1 Cup Crunch Peanut Butter Spread
Special K Cereal
Cook until dissolved. Do not boil. Add 1 cup crunchy peanut butter. Stir until
smooth. Add 2 cups Special K Cereal. Drop by the spoon unto wax paper. I always
double recipe.
This recipe was given to me by my neighbor Mrs. Murphy when I was a brownie.

Cocoa Peppermint Rice Krispie Treats
Submitted By:
Jojo Grippi, Daisy Girl Scout
Danielle Grippi, Brownie Girl Scout
(Created by the Grippi Gals, inspired by Dede and Jessa Rank who provided
peppermint marshmallows at our 2011 Girl Scout Christmas Caroling event)
•
3 TBS butter
•
1 pkg. peppermint marshmallows (found at Walmart-December 2011) = 4
cups miniature marshmallows
•
6 cups Cocoa Krispies
Melt butter in large saucepan over low heat. Add marshmallows and stir until
completely melted. Remove from heat.
Mix in Coca Krispies. Stir until well coated.
Spread the mixture using a buttered spatula or waxed paper evenly into a 13x9x2
inch pan coated with cooking spray. Cut into 2-inch squares when cool.

Gingerbread Cookie & Sugar Cookie
Submitted By:
Brylee Aubin, Daisy Girl Scout
1 bag Gingerbread Cookie Mix from Betty Crocker
1 stick butter/softened
1Tb spoon water, 1 egg
Heat oven to 375. stir cookie mix, butter, water & egg in bowl until soft dough
forms.
Roll out dough on floured surface, until 1/4 thick cut with 2-inch cookie cutter.
place 2 inches apart on ungreased cookie sheet.
Bake : cookie sheet-shiny metal(8-10 min) dark or nonstick(9-11min) allow to
cool before decorating.
1 bag Sugar Cookie Mix from Betty Crocker
1 stick softened butter,
1TB spoon all-purpose flour,
1 egg
Heat oven 375. mix all together till softened dough. roll out 1/4 inch and use
cookie cutters
bake for 5-7 mins

Chocolate Crinkles
Submitted By:
Adrienne Valavanis, Cadette Girl Scout
½ cup vegetable oil
4 sq. unsweetened chocolate (4 oz.), melted
2 cups granulated sugar
4 eggs
2 tsp. vanilla
2 cups Gold Medal Flour
2 tsp. baking powder
½ tsp. salt
1 cup confectioners’ sugar
Mix oil, chocolate and granulated sugar. Blend in one egg at a time until well
mixed. Add vanilla. Measure flour by dipping method or by sifting. Stir flour,
baking powder, and salt into oil mixture. Chill several hours or overnight.
Heat oven to 350 (mod.) Drop teaspoonfuls of dough into confectioners’ sugar.
Roll in sugar; shape into balls. Place about 2” apart on greased baking sheet. Bake
10-12 minutes. Do not overbake! Makes about 6 dozen cookies.
Note: If you use Gold Medal Self-Rising Flour, omit baking powder and salt.

Cranberry Gingerdrop Cookies
Submitted By:
Erin Nicholson, Brownie Girl Scout
3/4 C. White Sugar
1/2 C. Brown Sugar
1/3 C. butter softened
1/3 C. milk
1 egg
2 C. all-purpose flour
1/2 tsp baking powder
1/4 tsp. baking soda
1/2 tsp. Powdered Ginger
1/2 C. chopped pecans
1 1/2 C. fresh or frozen cranberries, coarsely chopped
1/4 C. finely chopped Crystalllized Ginger
Glaze (optional)
1 1/2 C. powdered sugar
1-2 Tbs. milk
Preheat oven to 375. Lightly grease cookie sheets or use parchment paper.
Combine the sugars and butter in a large bowl and beat on medium speed until
well blended. Add the milk and egg and beat until smooth. Add the flour, baking
powder, baking soda and powdered ginger and beat well. Gently stir in the
cranberries, pecans and crystallized ginger. Drop the dough by the teaspoon,
about 2-inches apart on the cookie sheets. Bake at 375 for 10-12 minutes or until
the edges are light golden brown. Remove from the pans immediately and let cool
on a wire rack. If you are using the glaze, mix together the powdered sugar and
enough milk to get a nice consistency. Glaze the cookies when cool.
Prep time: 15 minutes
Baking time: 10-12 minutes per batch
Yield: about 4 doze

Roll-Out Cookie Dough
Submitted By:
Aundrea Mallory, Ambassador Girl Scout
1 cup butter
1 cup sugar
1 large egg
2 tsps. Baking powder
1 tsp. Vanilla
3 cups flour
Preheat oven to 400°. In a large bowl, cream butter and sugar with an electric
mixer. Beat in egg and vanilla. Add baking powder and flour, one cup at a time,
mixing after each addition. The dough will be very stiff; blend last flour in by hand.
Do not chill dough.
Divide dough into 2 balls. On a floured surface, roll each ball into a circle
approximately 12 inches in diameter and 1/8 inch thick. Dip cutters in flour
before each use. Bake cookies on an ungreased cookie sheet on top rack of oven
for 6-7 minutes, or until cookies are lightly browned.

English Toffee
Submitted By:
Claire McNairy, Junior Girl Scout
1 cup sugar
1 cup butter
3 Tablespoons water
Semi-sweet Choc Chips
Nuts (pecans, walnuts, etc) - chopped small
Combine the sugar, butter and water in a heavy saucepan and using a candy
thermometer, heat to 300°F (hard crack) stirring constantly. The mixture will
bubble rapidly and needs to be stirred the entire time to avoid burning. Pour the
mixture onto a very lightly greased baking sheet and allow the toffee to spread
evenly on the pan. While the toffee is still warm, sprinkle the top with chocolate
chips and wait for them to melt. Spread the melted chocolate evenly on the toffee
and then sprinkle with the chopped nuts. When cooled completely and the
chocolate has hardened, use a knife to break the toffee into bite size pieces and
enjoy.

Forgotten Cookies
Submitted By:
Taylor Goss, Junior Girl Scout
2 Egg Whites
2/3 cup sugar
1 cup Walnuts
1 cup Mini Chocolate Chips
1 tsp. Vanilla
Beat egg whites until stiff. Slowly add sugar and beat to stiff. Add Chocolate chips,
walnuts and vanilla. Drop by teaspoons onto ungreased cookie sheet. Heat oven to
350 degrees and after 20-25 minutes turn the oven off. Place cookies in the oven,
close door and leave overnight…. Thus the name “Forgotten Cookies.”

Great Grandpa Hack’s Dump Cake
Submitted By:
Isabella Magnani, Brownie Girl Scout
Victoria Magnani, Daisy Girl Scout
Isabella and Victoria's Great-Grandpa Hack Matheson
always made this dessert and brought to gatherings with family & friends.

1 large can(20oz) crushed pineapple
1 can cherry pie filling
1 box yellow cake mix
2 cubes of butter
1 cup coconut
1 1/2 cups chopped nuts (Grampa liked walnuts that he had gathered and shelled himself)
Grease a 9 x 13 pan, spread the pineapple, spread the pie filling on top of pineapple, sprinkle the
cake mix
over both, cut butter into small slices and place them on top of cake mix, spread the coconut and
chopped
nuts on top.
Bake at 350 for about 1 hour...keep a close eye on it, this has a tendency to burn near the end.

