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share the joy!
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The holiday countdown starts early at Good Housekeeping. When most people are headed to the beach, we’re baking batches of Christmas cookies in the test kitchens. No matter what the calendar says, the aroma of cookies baking brings out a smile from anyone who passes by—and the rest of the magazine staff stops in more frequently than usual. We always reward them with a taste of whatever we are baking, and, in return, many of them have passed on to us their family’s favorite cookie recipes.

Sharing the joy of the season with festive foods and sweet indulgences is as much a part of the celebration as the Christmas tree. That’s why we’ve created this special collection of cookie recipes that are just perfect to share with friends and family—and what better way to do that than at a cookie swap?

Here you’ll find recipes formulated for large batches of eight dozen cookies or more, for traditional favorites and new taste treats, all guaranteed to delight a crowd of cookie lovers. If you’re new to the world of cookie swapping, our helpful hints for organizing one will start you off right, and our baking tips ensure that every batch you bake will be perfect. We’ve even included blank recipe cards for each participant to write a special memory of details about her cookie, and pass out color copies for each guest to take home with her stash.

We hope this selection inspires you to make cookies—and cookie swapping—a part of your annual holiday tradition.

Susan Westmoreland 
Food Director, Good Housekeeping 
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hosting a great christmas cookie swap
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A platter of festive cookies is a hallmark of the holiday season. And yet, each year it seems the holidays become ever more rushed and frantic, leaving one to ask: “Who has time to bake all those cookies?” A Christmas cookie swap (some call it a cookie exchange) offers a way to have a great selection of delicious homemade cookies while allowing for what’s truly important: spending time with friends and family.

A cookie swap is easy to host and loads of fun. Here’s how it’s done.






INVITE YOUR FRIENDS AND FAMILY

Sometime in November—or two to three weeks ahead of your cookie swap date—invite a group of six to ten friends and/or family members to join in the fun. Ask each person to bake and bring one type of cookie to share with the group. Remember, calendars fill up quickly during the holidays, so pick a convenient time (Sunday afternoons are great) and be specific about the start and end time for the party.

The RSVP date on your invitation is important. Your guests will have to tell you what kind of cookie they will bring so that you can make sure there’s no duplication and guarantee that everyone will take home a great selection. Allow enough time between the RSVP date and the party for those attending to shop for supplies and bake their cookies.

Once you know how many people will be participating, you can tell your guests how many cookies to bring. There are several ways to do this. You might have each person bring enough cookies for everyone to leave with a small selection, or have each person bring a half- or full dozen cookies for each person attending plus an extra dozen for sampling during the party. Keep things easy and fun—the most important reason for holding a cookie swap is to spend time with family and friends.
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REMEMBER THOSE LESS FORTUNATE DURING THE HOLIDAYS: Ask each guest to bake just one more dozen and create a tray or basket for your local shelter, hospital, retirement home, or a family in need.
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BEFORE THE SWAP

Make sure each guest brings copies of their recipe to pass around—and if there’s a special tradition or family history attached to their cookie, ask the guest to write that information on the recipe. You may find that some are unwilling to share “secret” family recipes. That’s okay, but since many people have food allergies, it’s important that your guests know the ingredients in the cookies at your party. (Ask your guests in advance if there are allergies in their family and let all the participants know so they can take this into account when choosing their recipes.)

Participants can pre-divide their cookies onto paper plates or disposable containers to bring to the party, but it’s more festive to set up a table with all the cookies on individual platters and have guests make their selection. Ask your guests to bring large containers to collect their cookies and carry them home. Have waxed paper on hand for them to separate their cookies as needed.

Someone may want to participate in your cookie swap but be unable to attend the party. Those cookies can be dropped off in advance, and you can make a selection of cookies for the absent friend to pick up at a convenient time.
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WHEN BAKING YOUR OWN COOKIES FOR THE SWAP, you may want to consider making an extra batch or two. Inevitably, mishaps occur—a burnt batch, a late-night “cookie raid” by hungry children (or the family dog!), or even a cookie tray dropped while walking from the front door to the car. Your backup batches ensures that everyone gets a full selection of goodies.
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PARTY SETUP

Decorate and prepare the area where the cookies are to be displayed: Cover the dining room table, a large coffee table, or a large folding table with a pretty holiday cloth. Have extra platters on hand to lay out the cookies. In a pinch, cardboard box bottoms can be covered with foil for attractive display.

In addition to the cookies you and your guests will be sampling, the party fare can be as simple or elaborate as you like (but do keep the cookies as the main event). Have a selection of beverages available. This is a great time to pull out the punch bowl, too, so think about offering a holiday-themed specialty, with or without alcohol. Salty snacks will also be welcomed to balance the richness of the cookies. And don’t forget small plates and napkins.

IT’S SWAP TIME!

As your guests arrive, have them place their cookies in the display area, with copies of the recipes alongside. You’ll want to do some socializing before getting down to the business of the swap—enjoy some holiday music and catch up with conversation. If cookie sampling prior to the swap is part of your plan, ask guests to share the story of their cookie, if they have one. Did they use a family recipe; are there fond memories associated with it; or perhaps there’s a funny-in-hindsight cookie disaster they’d like to admit?
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IF YOU OR YOUR GUESTS HAVE YOUNG CHILDREN, plan an event to keep the little ones occupied during the swap. Enlist a teenager to take them to a movie or to oversee an activity in the den or family room—away from the cookies.
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When it’s time to swap, each person walks around the cookie display with their container, and takes their fair share of the goodies in whatever amount has been predetermined. Now everyone can share a delicious assortment of homemade cookies with their loved ones—and they only had to bake one kind. And you’ll have had so much fun that a cookie swap will surely become an annual tradition. Think of the different ways you can enjoy this type of exchange:




•  Have a mother/daughter cookie swap. Invite mothers with their daughters (of any age) to participate as teams. It’s a wonderful way for your guests to pass down their family traditions.

•  Are you part of a large family? Have each member pick a favorite family cookie recipe to bake and share.

•  Invite the neighbors. A cookie swap is a terrific way to foster community and spread holiday cheer.

•  Share with your co-workers. Have a lunch-hour cookie swap at the office.

•  Take turns hosting each year. Spend this year’s swap discussing possible themes for the next one—perhaps a swap featuring international cookie recipes or all-chocolate cookies is in your future.

The themes are endless but the goal is the same: to share the warmth—and minimize the work—of the holiday season.
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