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Prompt
Oranized – Unorganized
Prepared – Unprepared
Compromise
Empathy
Kindness
Listening
Contribute
Procrastinate - Diligent
Persevere
Arrogant
Humble
Ponder
Daydream
Creative
Dishonesty
Integrity
Curious
Anticipation - Tradition
Disappointed
Celebrate
Appreciative
Prosperity
Charitable
Responsible - Moderation
Reciprocate
Frustrated
Perseverance
Selfish - Thoughtful
Lonely
Sharing - Gratitude
Family
Gracious
Believe
Joy
Peace – Hope
Endearment
Considerate
Heartfelt
Compassionate
Admire
Forgive
Supportive
Tenderness
Adore
Expansive Love
Constructive
Unconditionally
Connected
Heartbroken
True Love
Selfless
Bliss
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One Smart

COOKIE

INGREDIENTS
1 cup butter, softened 1teaspoon baking soda
1% cups sugar 1teaspoon salt
2 eggs 12 rolls of Smarties candies (10 will
1Y teaspoons vanilla extract probably do, but you might want
2 Vs cups all-purpose flour some extras for snacking)
DIRECTIONS

Preheat oven to 315 oF. In a medium bowl, mix together the flour, baking soda,
and salt. In a large bowl, cream butter and sugar, then add the eggs one at a
time, followed by the vanilla. Beat until light and fluffy. Gradually add the flour

mixture using a wooden spoon or rubber spatula as the dough becomes thicker.

Drop by teaspoonfuls set 1% inches apart onto ungreased baking sheets. Push
5 Smarties into each cookie. Bake for 20-25 minutes or until edges are light

golden brown. Remove cookies with a metal spatula and cool on wire racks.

Makes about 40 cookies. Or save a sizable portion of the batter to make (you

guessed it) One Smart Cookie.
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Christmas

COOKIES

INGREDIENTS
*/4 cup softened butter 2"/ cups all-purpose flour
1 cup sugar 1 teaspoon baking powder
2 eggs 1 teaspoon salt
1 teaspoon vanilla

DIRECTIONS

Mix butter and sugar together and beat in the eggs and vanilla.
Add flour, baking powder, and salt, and mix until combined. Chill

for two hours.

Roll out a small amount of dough at a time, keeping the rest in
refrigerator. Place dough on floured board, cover with a sheet of
floured wax paper, and roll until '/" thick. Dip cookie cutters into
flour to prevent sticking and cut dough into desired shapes. Bake

at 350 oF in a preheated oven for 6-8 minutes until edges are

light brown.

Sprinkle with colored sugar.
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OU.
CO ES

INGREDIENTS
> stick butter 2 cups all-purpose flour
%, cup sugar > teaspoon baking soda
2 eggs frosting
1 teaspoon vanilla sugar for sprinkling
DIRECTIONS

Combine sugar and butter, and mix well. In a separate bowl,

combine eggs, flour, vanilla, and baking soda. Mix into the butter

mixture and chill dough for one hour.

Roll out dough into small balls and place onto ungreased cookie

sheet. Bake for 8-10 minutes at 350 °F.
Let the cookies cool completely, and then frost.

Sprinkle with sugar.
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