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Cynthia Scheer : Cookies (California Culinary Academy series)  before purchasing it in order to gage whether or 
not it would be worth my time, and all praised Cookies (California Culinary Academy series): 

0 of 0 people found the following review helpful. Best Cookie Cook Book EverBy Pen ChildThis is my favorite 
cookie recipe book of all time. I first purchased it in the 80's and make use of it until it was simply falling apart. I'm so 
happy to have a new copy of an old treasure.0 of 0 people found the following review helpful. There are many cookies 
here to pick from for everyone from the novice to advanced baker,By Potluck QueenI've had this book for years. This 
book has many beautiful photos, including techniques. Many tips are included as well. There are many cookies here to 
pick from for everyone from the novice to advanced baker, My faves: pineapple date cookies, chocolate pecan 
meringues, Swedish almond brownies, tahini ginger cookies, multicolored ice box cookies caramel peach swirls. 
Contents include:DROP COOKIES favorite chocolate chip cookies * chocolate pecan meringues * peanut butter 
chocolate chip cookies * sour cream chocolate drops * chocolate chunk cookies * bohemian drops * chewy chocolate 
cookies * chocolate date nut drops * poppy seed wafers * basic tools for baking cookies * lemon sponge cookies * 
spicy pumpkin cookies * raisin rocks * soft molasses cookies * old fashioned soft sugar cookies * sesame crisps * 
dutch caramel praline cookies * pineapple date cookies * lemon nutmeg chews * glazed apple drops * orange coconut 
cookies* orange date oatmeal rounds * traditional raisin oatmeal cookies * crisp dutch almond cookies * apricot oat 
drops * ranger cookies * double chocolate chip oatmeal cookies * chocolate walnut buttons * macadamia crisps * 
spicy date walnut drops * spiced peanut cookies * frosted pecan drops * lemon roof tile cookies * pecan lace cookies * 
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lemon cookie stacks* cookie baking hints * peanut crumb macaroons * walnut cookies * Italian hazelnut meringues * 
sienesa almond cookies * preparing nutsBAR COOKIES classic fudge brownies * Swedish almond brownies * 
butterscotch saucepan brownies * brownie fantasy torte * cocoa pastry * baking better brownies bars * marbled cream 
cheese brownies * white chocolate brownies * chocolate brown sugar brownies * chocolate almond cookie bark * foo 
processor date bars * easy date orange bars * fragrant vanilla sugar * chocolate cherry cookie pizza * fresh lemon bars 
* chocolate coconut bars * press in pastry * almond press in pastry * bar cookies a la mode * layered orange bars * 
apricot almond squares * filled poppy seed bars * cookie crust topping * cookies to keep * cookies to send * hermits * 
sliced prune bars * chocolate pecan shortbread * strawberry filled butter slices * classic scotch shortbread * candied 
fruit slices * ginger glazed spiced shortbread * spiced nut cookies * brown sugar shortbreadMOLDED COOKIES 
crisp cherry cookies * sesame cakes * Chinese almond cookies * snickerdoodles * date walnut nuggets * plump ginger 
cookies * sherry pecan balls * browned butter balls * Mexican wedding cakes * chocolate crinkles * almond poppy 
seed cookies * rum pecan meltaways * coffee crisps * north german almond wafers * chocolate peanut butter crisps * 
swedih oatmeal crisps * pecan polyvorones * tahini ginger cookies * new mexico anise cookies * fudge moons * dutch 
spice cookies * almond filled speculaus * pine-nut crescents * fruited walnut rings * brown sugar twists * chocolate 
rpetzels * almond butter crescents * glazed almond tarts * bite sized lemon tats * chocolate filed cookie nests * 
making an impression with cookie stamps * fortune cookies * cocoa pastry * delicate madeliensICE BOX COOKIES 
3 way food processor cookie slices * jan hagel cokies * coconut peanut butter cookies * buttery pecan slices * Breton 
hazel crisps * multicolored ice box cookies * honey almond thins * chocolate tweed cookies * swirled peanut butter 
fudge wafers* sour cream coconut wafers * cherry cream cheese slices* caramel peach swirls * ginger peach filling 
chocolate mint pinwheelsCUTOUT COOKIES traditional sugar cutouts * thimble cookies * jumbles * tiny shrimp 
chive tarts * crackerphilly biscuits * watercress finger sandwiches * smoked salmon spread * meringue filled cookie 
pastries * lime coconut turnovers * lime coconut filling * apricot filled cookies filling * little rascals * chocolate 
buttercream sandwiches* grasshopper ice cream sandwichesHOLIDAY COOKIES gingerbread people * royal icing 
#1 #2 * powdered sugar glaze #1 #2 * pfeffernue * cinnamon stars * toffee diamonds* thumbprints * fruitcake drops * 
how to make a paper piping cones * aristocrats * pecan praline rounds * chocolate mint sandwiches * gingerbread 
house * lebkuchen * bad boys * raspberry hazelnut bars * spritz * chocolate spritz * toasted almond spriz * pcan 
tassies * mincemeat bars * Italian wafer cookies * german fruited rusks * chewy Christmas macaroons * linzer hearts 
* rugelach * cream cheese pastry * greek easter cookies * hamantaschen * candied apple cookies * poppy seed 
fillingTIP: the first time you make a recipe; follow it exactly ... do not make substitutions. If it says butter don't 
substitute oleo then wonder why it doesn't taste really good.For small gifts (like a teacher's gift) make drop cookies in 
muffin tins. Take empty Pringle cans decorate the outside of the can ... you will be able to slip a dozen cookies into the 
can. By using the muffin tins, the cookies are exactly the right size are uniform.If you want to really know if this book 
is for you, go to your local library. If they don't have a copy there is always the option of the Inter-Library Loan 
procedure (books usually take about 3 weeks to arrive). I almost always preview books from the library before 
purchasing ... it has saved a lot of disappointment.

Cookie recipes from around the world.


