
 
To prevent icing from running off 
your cake, try dusting the surface 
lightly with cornstarch. 

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 

The cherry fruit filling in these bars make them an 
excellent choice for the holidays.  The festive red color 
and delicious taste will seal their fate making them a 
treat your family and friends will love for years to come! 
 
Cherry Squares 

• 1 cup margarine 
• 1 3/4 cup sugar 
• 4 eggs 
• 1 1/2 tsp. baking powder 
• 1/2 tsp. salt 
• 3 cups flour 
• 1 tsp. vanilla 
• 1 or 2 – 21 oz. cans of cherry pie filling 

 

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 sugar and margarine. Add eggs one at 
a time beating well after each addition. Then add baking 

powder, flour, salt and 
vanilla. Press 2/3 of the 
batter in a greased 
10x15” pan with sides.  
Spread the cherry pie 
filling (one or two cans 
depending on your tastes) 
on the batter and then 
drop remaining dough by 
teaspoon over top of mix. 
Bake at 350 degrees for 
35 to 40 minutes (until 
toothpick comes out 
clean).  Remove from 
oven and cool.  Usually, 
we drizzle our bars with a 
glaze made from ¾ cups 
powdered sugar and 1 
Tbsp. milk.  Cut into bars 
and store in an airtight 
container.  NOTE – 
blueberry or apple pie 
filling would work as 
well. 
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All Star Job Gourmet 
Cookies 

 

 
Show the "All Star" in your life how much 
your appreciate their work. A great 
bouquet for corporate thank you gifts, or 
to recognize a special achievement at 
home or on the job. Cookies are 
decorated with lots of positive sayings to 
recognize their efforts. 

Price: $ 29.00 - $ 80.00 
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