
 
To increase the amount of juice 
extracted from a lemon, first roll it 
on the counter while pressing down 
on it with your hand, or microwave 
it for 30-40 seconds before cutting 
into it.  

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 

This recipe dates back many years. Great for a holiday 
treat or any day treat.  I love to dip them in my coffee!  
Great for a mid-morning snack. 

Cracker Date Cookies 
• 1 can sweetened condensed milk 
• 1 cup dates, pitted and diced 
• 1/2 cup crushed walnuts 
• Bag of Ritz or Hi Ho Crackers 

 
Frosting 

• 3 oz. cream cheese, softened 
• 2 1/2 cups powdered sugar 
• 1 tsp. vanilla 

 

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 
 

In a heavy saucepan, melt the condensed milk and dates 
together over medium heat stirring constantly until a thick 
paste forms. Mix in the walnuts.  Spread the mixture on 
open-faced crackers. Place on a cookie sheet and bake at 
350° for 8 minutes.  Remove from oven and cool. For the 
frosting, beat the 3 ingredients together with an electric 

mixture on medium speed 
until smooth. Frost each 
cracker. Store the cookies 
in an airtight container in 
the refrigerator. 
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Thanks A Million Cookie Gift 

Bouquet 
 

 

Thank your clients in a unique way that they 
will remember with our "Thanks A Million" 
cookie gift bouquet. They shouldn't have any 
trouble getting your message with our dollar 
sign and money-bag shaped cookies, centered 
around a personalized thank you cookie. 

 
Price: $ 29.00 - $ 80.00 

 
  

http://www.gourmet-cookie-bouquets.com/thanks_a_million_cookie_bouquet.html�
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