
 
Thawed chicken should be cooked 
as soon as possible. If not using the 
chicken immediately, store in the 
refrigerator and use within 24 hours 
of thawing. 

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 

It is really a great meal; my family just loves it and requests it 
all the time. There is always lots of sauce left over to go over 
rice or noodles! 

Sweet and Sour Chicken 

 

Chicken:  

• 1 cup flour 

• 1 egg 

• 1/2 cup condensed milk 

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

o Appetizers 
o Desserts 
o Drinks 
o Main Dishes 

 Beef 
 Chicken 
 Seafood 
 Vegetarian 

o Sides 

 

 

 

 

 

Salt sauce:  

• 1 cup water 

• 1 tablespoon vinegar 

• 2 teaspoons cornstarch 

• 1/2 sugar 

• 1 1/2 cup ketchup 

• 1/4 teaspoon Soya sauce 

Cook chicken and cut into pieces. Beat flour, egg, salt, 
and milk together and coat chicken. Cook in fat. Be 
careful as the fat can get quite hot. When brown, take 
out and put into sauce. Combine all ingredients (well) 
in a saucepan and bring to a boil. Pour over chicken 
and bake for 1 hour. 

Creamy Dip 

• 1 package cream cheese, softened 
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• 3/4 cup sour cream 

• 1 tablespoon finely chopped green onion  

• 1/2 teaspoon crushed red peppers 

Mix softened cream cheese with sour cream. Stir in onion and red peppers. Chill for 2 
hours. Make about 1 2/3 cups. 

 
Born To Shop Cookie Gift Bouquet 

 
Is her closet so full that she doesn't have room 
for anything else? Does she have just the right 
pair of shoes for every occasion? Any born 
shopper will revel at the sight of these stylish 
shopping-themed cookies. 

Price: $ 29.00 - $ 80.00 
 

 

Banana Bread 

• 5 tablespoons butter 

• 1/2 cup granulated sugar 

• 1/2 cup light brown sugar 

• 1 large egg 

• 2 egg whites 

• 1 tablespoons vanilla extract 

• 1 1/2 cups mashed bananas (ripe) 

• 1 3/4 cups all purpose flour 

• 1 teaspoon baking soda 

• 1/2 teaspoon salt 

• 1/4 cup baking powder 

• 1/2 cup heavy cream 

Preheat oven to 350 degrees F. Grease loaf pan. Beat 
butter in large bowl until fluffy. Add both sugars, beat well: 
add egg, egg whites, and vanilla. Beat until well blended. 
Add bananas on high for 30 seconds. Combine flour, 
baking soda, salt, and baking powder in a medium bowl. 

Add dry mix to wet mix. Alternately with cream, ending with flour mix. Pour into loaf 
and bake for about 1 hour 15 minutes. 
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