
 
You can freeze cookie dough up to 3 
months. To have future batches of 
cookies ready in minutes, measure 
out dough for each cookie and drop 
dough onto cookie sheets; freeze 
until firm. When frozen, remove 
dough from cookie sheets, place in 
heavy-duty, resalable plastic food 
bags and freeze until you want to 
bake a batch of cookies.  

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 

You will love the light delicate flavor of these cookies. Good 
with a cup of eggnog during the holidays, or cup of coffee 
or tea anytime. 

 
Nutmeg Sprinkle Cookies 

• 1 cup butter 
• 3/4 cup sugar 
• 1 egg, beaten 
• 2 tsp. vanilla 
• 2 tsp. rum flavoring 
• 3 cups flour 
• 1 tsp. nutmeg 

 
Frosting 

• 1 Tbsp. butter 
• 1/2 tsp. vanilla 
• 1 tsp. rum flavoring 
• 2 cups powdered sugar 

 

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 butter and sugar.  Add the beaten egg, 
rum flavor and vanilla stirring together well.  Sift flour 
and nutmeg together and add to the wet ingredients. Sir 

until thoroughly combined. 
Shape dough into 1” balls 
and flatten slightly with 
either a fork or the bottom 
of a sugared glass. Bake on 
an ungreased cookie sheet 
at 350° for 12 to 15 
minutes.  For the frosting, 
blend together the butter, 
vanilla, and rum flavoring. 
Slowly add the powdered 
sugar until you get the 
desired frosting 
consistency. Frost the 
cooled cookies and sprinkle 
each one with a bit of 
ground nutmeg.  Recipe 
makes 4 dozen iced 
cookies. 
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You Float My Boat Cookie 

Gift Bouquet 

 
Show your favorite sailor that he still makes 
you woozy this year with our nautical themed 
cookies. This sailing bouquet of gourmet 
cookies includes lighthouse, boat, lifesaver and 
anchor designs. It's a sailor's delight! 
 

Price: $ 29.00 - $ 80.00 
 

 

 
 

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