
 
When you are measuring liquids 
such as water, milk, vegetable oil, 
honey or syrups make sure you use 
a clear glass or plastic liquid 
measuring cup that is placed on the 
counter. Bend down to check the 
amount at eye level. Use a rubber 
spatula to scrape out all the liquid. 
Tip: For easier removal of honey or 
molasses, grease or spray the cup 
or spoon first.    

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

Applesauce cookies are a real moist cookie.  Great for the kids 
lunches.  It's not a sweet tasting cookie but still a nice 
flavored applesauce cookie. You can also used craisins 
instead of raisins. 

Applesauce Cookie Bars 
 

• 1/2 cup shortening 
• 1 cup sugar 
• 1 beaten egg 
• 1 tsp. vanilla 
• 1 1/2 cups applesauce 
• 2 cups flour 
• 1 tsp. cinnamon 
• 1 tsp. cloves 
• 2 tsp. soda 
• 1/2 tsp. salt 
• 1 cup raisins (optional) 
• 1/2 cup chopped walnuts 

 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Cream together the shortening and sugar in a large mixing 
bowl.  Add the beaten egg, vanilla and applesauce mixing 
well. In a separate bowl, combine the rest of the 
ingredients stirring together well. Add these dry 

ingredients to wet mixture 
stirring until thoroughly mixed.  
Spread cookie bar mixture 
evenly in a greased and floured 
10x15” pan.  Bake in a preheated 
350° oven for 25 minutes.  Cool 
bars prior to frosting. 
 
Frosting 

• 1 - 8 oz. package softened 
cream cheese 

• 5 Tbsp. softened butter 
• 2 tsp. vanilla 
• 2 cups sifted powdered 

sugar 
 
Beat the cream cheese, butter and 
vanilla together with an electric 
mixer. Gradually add the 
powdered sugar about 1/2 cup at 
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Thinking of You Bouquet of 

Cookies 

 
Instead of sending flowers, try this 
bouquet of decorated cookies to cheer 
them up and convey your condolences. 
We hand-decorate each cookie in 
soothing colors. Shapes include heart and 
flower shaped cookies, arranged around a 
personalized cookie with your sentiments. 

Price: $ 29.00 - $ 80.00 
 

 

a time stirring between each addition until you achieve the desired frosting consistency. 
Frost the cooled applesauce cookie bars, cut into 
squares, and store in the refrigerator. 
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