
 
Enhance the flavor of nuts, such as 
almonds and pecans, by toasting 
them before using in recipes.  To 
toast, place nuts on a baking sheet 
and bake at 300°F (180°C) for 5 to 
10 minutes or until slightly 
browned. 

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 

These no bake coconut cookies are incredible!  Try dipping them 
in melted chocolate and letting them cool.  These are a great 
cookie for the holidays. 

No Bake Coconut Potato Cookies 
• 1/2 cup mashed potatoes at room temperature 
• 1 tsp. butter or margarine 
• 2 1/2 cups powdered sugar 
• 1/2 tsp. almond extract 
• 1 – 7 oz. package flaked coconut 
• Walnuts, Pecans or Candied Cherries for 

decorations 
 

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 
 

Add butter and almond flavoring to potatoes. Gradually 
stir in sugar (mixture will be very thin). Then stir in 
coconut. Drop cookies by teaspoonful on waxed paper. 
Top each one with a walnut, pecan or candied cherry.  Let 
cookies set-up for about a 1/2 hour before packing in an 

airtight container.  These 
cookies freeze beautifully. 
By using red halved 
candied cherries you can 
make them a festive 
addition to your holiday 
cookie delivery to 
neighbors, friends, and 
family. 
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Keep Smiling Cookie Gift 

Bouquet 

 

Remind them to stay positive with a "Keep 
Smiling" bouquet of cheerful cookies. Iced 
in bright yellow and finished off with the 
classic "smiley face," your recipient will be 
grinning too when they bite into our 
mouth-watering gourmet cookies 
 

Price: $ 29.00 - $ 80.00 
 

  

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