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  Santa Claus Cookies 

 
Ho-Ho-How easy these Santa cookies are to make. You don’t have to be a baker to transform Nutter Butter cookies 
into Jolly St. Nick with a glittery Santa hat and bearded chin! This is a great Christmas recipe for kids to lend a 

helping hand. 

 

Ingredients 

•Nutter Butter Cookies 

•Mini Chocolate Chips 

•Cinnamon Nonpareils 

•Fancy Shredded Coconut 
•White Chocolate Almond Bark 

•Red Sugar Sprinkles 

•Mini Marshmallows 

  

Instructions 

1.Melt the white chocolate almond bark according to the directions on the package. Dip the top of a Nutter Butter 

cookie into the melted almond bark. Dip the cookie into red sugar sprinkles. Place a mini marshmallow onto the top 

of the cookie. Place the cookie onto a sheet of waxed paper to set. 

 

2.Melt the white chocolate almond bark according to the directions on the package. Dip half of a Nutter Butter 

cookie into the melted almond bark. Roll the cookie into the fancy shredded coconut. Place a cinnamon nonpareil 

and two mini chocolate chips onto the cookie. Place the cookie onto a sheet of waxed paper to set. 

 

 Reindeer Paws and Noses 

Looking for a holiday treat to fill Christmas goody tins, bags or boxes? This Rolo® candy treat is easy-to-make in 

large quantities; give these as gifts to neighbors and friends near and far! 

 

Ingredients 

•Mini Twist Pretzels 

•Rolos Candies 

•Chocolate Candy Coated Peanut Candies 

•Pecans 
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 Instructions 

1.Preheat the oven to warm. 

2.On a cookie sheet, place a single later of mini twist pretzels. 

3.Unwrap the Rolos and place one on top of each pretzel. 

4.Place into the oven until the Rolo is just melted (3-5minutes depending on the temperature of the oven) 

5.Remove from oven and immediately place a pecan for paws or a chocolate candy coated peanut candy onto the 

melted Rolo and gently press. Allow to set. 

 

 Christmas Coal Popcorn 

 

Naughty or nice, this easy Christmas popcorn recipe will have everyone on their best behavior just to get a taste! 

Serve at Christmas parties or place in goody bags to give lumps of coal that anyone on your gift list will love to 

receive! 

 

Ingredients 

•2 Bags Microwave Popcorn, Popped 

•1 (6 oz.) Box Candy Canes, Crushed 

•1 Pack Oreo® Cookies, Crushed 

•1 1/2 pack Almond Bark 

•1 1/2 tsp. Peppermint Extract or a Few Drops of Peppermint Oil 
•Tag Printable 

  

Instructions 

1.Melt the white chocolate almond bark according to the directions on the package. Add the peppermint extract or 

oil to the almond bark and pour over popcorn. 

2.Pour the popcorn in a very large bowl. Mix in crushed candy canes, Oreo® cookies and half of the melted almond 

bark over the popcorn and stir. Repeat using the remaining almond bark. 

3.Pour popcorn on waxed paper and allow to harden. Once the popcorn has hardened, break into pieces and enjoy! 

 

  Cran-Pistachio Christmas Tree Cookies 

 

Tree-mendously festive cookies to add to your platter of Christmas cookies and goodies. Pistachios and cranberries 

are the perfect combination of Christmas colors and flavors. 

 

Ingredients 

•1 (1 lb. 1.5 ounce) pouch Betty Crocker Sugar Cookie Mix 

•1 box (4 serving size) Pistachio Instant Pudding and Pie Filling Mix 

•1/4-cup Flour 

•1/2-cup Butter, melted 

•2 Eggs 

•1 Cup Dry Roasted Unshelled Salted Pistachio Nuts, chopped 



•1/2 Cup Dried Cranberries, chopped 

•Optional - Green Food Coloring 

  

Instructions 

1.Preheat oven to 350 degrees. 

2.In a large bowl stir cookie mix, pudding, and flour. Add melted butter and eggs. Stir until incorporated. 

3.Add pistachios and cranberries and mix well. 

4.Roll dough out onto a well-floured surface. Using a Christmas tree shaped cookie cutter, cut out the cookies, 

5.Bake for 8-10 minutes. After bake time is complete, leave cookies on cookie sheet for an additional 2 minutes. 

6.Cool on a wire rack. Store in an airtight container. 

 

 

  Snowman Marshmallow Magic Hats 

 

Leave these cookies out for a surprise Christmas treat for the kids after building their snowman and they will believe 

there’s magic in these yummy hats they find! 
 

Ingredients 

•Fudge Coved Cookies 

•Large Marshmallow 

•Chocolate Almond Bark 

•Cinnamon Nonpareils 

•Green Holly Sprinkles 

  

Instructions 

1.Melt the chocolate almond bark according to the directions on the package. Lightly dip just the very bottom of a 

large marshmallow into the melted almond bark and place the marshmallow on top of a fudge-covered cookie. 

Allow to set. 

2.Dip the top of the marshmallow into the melted chocolate, leaving a white band in between the cookie and the 

chocolate. 

3.While the chocolate is setting apply holly sprinkles and nonpareils to embellish. Allow to set. 

 

 

   Ornament Cupcakes 
 

Christmas ornament cupcakes are delicious decorations that add color and cheer to your dessert table just the way 

real ornaments brighten your Christmas tree. Decorate with festive icing and sprinkles to make them twinkle. 

 

Ingredients 

•1 box of yellow cake mix 

•1 can (16 oz.) vanilla frosting 

•1 tube green decorating frosting 



•Red food coloring 

•Mini Pretzel Twists 

•Mini Chocolate Peanut Butter Cups 

•Candy Coated Chocolate Filled Candies 

  

Instructions 

1.Preheat oven to 350°F. Line 24 standard cupcake cups with the Holiday Baking Cups. 

2.Prepare the cake mix according to the package instructions. Transfer the batter into each cupcake pan and bake for 

18-21 minutes. 

3.Remove the cupcakes from the oven, transfer to a wire rack, and let cool completely. 

4.Tint the vanilla frosting with red to create a pink color and frost cupcakes. 

5.Add details by using the green decorative frosting to create light strings. Arrange red and green M&M’s® Minis® 
as the lights on the strings. 

6.Take a pretzel and break off one a piece and stick into the bottom of a peanut butter cup. 

7.Place peanut butter cup on top of cupcake. 

 

 

  Reindeer Cookies 

 

A perfect treat to add to Christmas party reindeer games! Serve these at school parties or at family gatherings. Don’t 
forget to leave Santa a few cookies shaped like his trusted team. 

 

Ingredients 

•Crème Filled Chocolate Cookies 

•Mini Twist Pretzels 

•Mini Marshmallows 

•Mini Chocolate Chips 

•Chocolate Almond Bark 

•Candy Coated Chocolate Filled Candies 

  

Instructions 

1.Break a mini twist pretzel in half and insert the pretzel pieces into the crème filling of the chocolate cookie. 

2.Melt the chocolate almond bark according to the directions on the package. Lightly dip just the very bottom of two 

mini marshmallows into the melted almond bark and place the marshmallows on top of a cookie. 

3.Carefully dip just the bottom of the mini chocolate chips and candy coated chocolate filled candies into the melted 

chocolate and ‘adhere’ them onto the chocolate cookie. Allow to set. 
 

 

 

 

 

 

 

 

 



  Christmas Pudding Cookies 

 

We’re bringing this medieval tradition to the 21st century! Soft marshmallow cookies topped with almond bark and 
candies combine to create a melt-in-your-mouth taste that’ll make your taste buds stand up and sing carols for more. 
 

Ingredients 

•Chocolate Covered Marshmallow Cookies 

•White Chocolate Almond Bark 

•Green Gumdrops 

•Red Cinnamon Imperials 

  

Instructions 

1.Melt the white chocolate almond bark according to the directions on the package. 

2.Place the melted white chocolate almond bark into a Ziploc® plastic bag making sure bag is securely closed. Cut a 

small hole in one tip of the plastic bag. 

3.Pipe the melted white chocolate almond bark onto the chocolate covered marshmallow cookies. (Caution: bag may 

be hot from the melted almond bark!) 

4.Cut the green gumdrops into fourths. Use the melted white chocolate almond bark to adhere the green gumdrops 

and red cinnamon imperials to the cookies. Allow time for the almond bark to set. 

 

 

    Spicy Christmas Tea  
 

Made with black tea and spices, try this one delicious holiday drink with your treats! 

 

Ingredients: 

6 Tablespoons Tea, or 8 Teabags 

Water 

Dashes of the following spices 

Cinnamon 

Cloves (whole preferred) 

Cardamom 

Anise 

Sugar or Stevia, to your liking 

 

Prepare tea as you normally would. Add some of the other ingredients, a little at a time. Once its to your liking, pour 

through a sieve, or tea strainer 

 

Enjoy! 


