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& % StorySprout’s Magical Cookie Baking Book!

Meet StorySprout — the tiniest baker with the biggest imagination!
Today she’s sharing THREE of her favorite Christmas cookie recipes.
Follow along step-by-step, sprinkle kindness like sugar, and bake a little magic into every

bite!

“ & Gingerbread Friends

You Will Need:

y, Flour

e @ Brown sugar

e ¥ Molasses
. Butter
o One egg

o Ginger, cinnamon & nutmeg
e & Abaking sheet

. Your favorite cookie cutters!
7 Let’s Bake!
1. & Mix butter and sugar until it looks fluffy like winter clouds.
2. Stir in the egg and molasses — StorySprout says it smells like magic!
3. ¢ Add spices and flour. Mix until dough forms.
4, Roll it out and use cookie cutters to make gingerbread friends!

5. Bake at 350°F for about 10 minutes. Cool, decorate, enjoy!

3% Frosted Christmas Cut-Outs
You Will Need:

e |, Flour
o % Sugar
. Butter
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One egg

¢’ Vanilla (and almond if you want extra magic!)

Cookie cutters

Frosting & sprinkles

Let’s Bake!
1. Mix butter and sugar until it’s soft like a snow drift.
2. [ Add egg and vanilla — give it a swirl!
3. \, Add flour and mix until dough comes together.
4. & Rolloutand cut shapes: stars, snowflakes, trees... whatever you dream!
5. & Bake at 350°F for 810 minutes. Frost and decorate!
9) Peanut Butter Blossom Kisses
You Will Need:
Peanut butter
% Sugar
Butter
One egg
« Vanilla
y, Flour

¥ Chocolate Kisses
Let’s Bake!
1. 44 Mix peanut butter, sugar, butter, egg, and vanilla — swirl, swirl, swirl!

2. \, Add flour and mix again.

w

%% Roll dough balls in sugar like snowballs!
4. Bake at 350°F for 8-10 minutes.
5. ¢7 Press a chocolate kiss into each warm cookie — smooch!
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4+ % A Note from StorySprout

Every cookie you bake is a tiny act of kindness.
Share them with someone who needs a smile today —

because YOU are the real magic in the kitchen.
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www.keukaroots.com/storysprout

© 2025 Keuka Roots
All Rights Reserved



