“Run, run, as fast as you can! You can’t catch me—
I’m the Sugar Cookie Man!”
But what is Cookie to do when he realizes he’s
actually a slow poke who tastes terrible?
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Tough Cookies!
Cook
up your own

Tough Cookie
Ornament Recipe
Makes approximately one dozen
non-edible cookie ornaments.

Ingredients

2½ cups all-purpose flour
½ cup fine kosher salt
2 Tbsp granulated sugar
¼ cup ground cinnamon
1/8 cup ground cloves
1 tsp Tylose glue (optional)
1 cup warm water

Directions

Combine all ingredients except water in a large bowl. Mix thoroughly. Slowly add
warm water until mixture works into a dough ball. Transfer to a stainless bowl and
refrigerate for 30 minutes. On a clean, floured surface, roll dough to 1/4" thickness.
Use Tough Cookie template to create the desired ornament shape. Place ornaments
on a parchment-lined sheet pan. Poke a hole in each forehead with
the tip of a chopstick. Bake at 250° F for 45 minutes. Remove from
oven and cool for 1 hour before decorating with your favorite frosting.
Allow frosting to dry thoroughly before looping ribbon through each
forehead hole and hanging ornaments on the tree!
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Tough Cookie
Edible Recipe
Makes approximately
one dozen gluten-free cookies.

Ingredients

3 cups gluten-free flour blend
1 tsp baking soda
1 tsp ground cinnamon
1 tsp ground ginger
½ tsp ground nutmeg
½ tsp ground allspice
1/2 tsp ground cloves
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I’m a sweet cookie!

1/2 tsp salt
1 stick (1/4 lb) unsalted butter, softened
1/4 cup vegetable oil
1/2 cup light brown sugar
2/3 cup unsulfured molasses
1 tsp vanilla extract
1 large egg

Directions

Sift flour, baking soda, spices, and salt together. Set aside.
Cream the butter and oil in a mixing bowl until well combined. Add brown sugar
and mix well. Add molasses, egg, and vanilla. Gradually add sifted flour mixture
to wet ingredients and stir until dough forms.
Divide dough into two equal parts; roll each into a ball and then flatten into discs.
Store the discs in resealable bags and chill for at least 3 hours (or up to 2 days).
Preheat oven to 350° F. Place each disc on a clean, floured surface and roll out
to 1/4" thickness. Use Tough Cookie template to create the desired cookie shape.
Transfer cookies to a nonstick or parchment-lined sheet pan and bake for 7–10
minutes, or until cookie edges are lightly browned and firm. Cool cookies for at
least 5 minutes before frosting and decorating.
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