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Each year at this time we have the pleasure of presenting Christmas Food 
Talks featuring the finest in holiday baking. It is a joy to develop recipes 
and prepare the food for photographs. Then comes the anticipation of seeing 
the first printed copies and finally the ~fan maW from all of you who have 
tried our favorite recipes. 

Over a period of time we have noted that along with such comments as "My 
family loves those cookies,• .. My husband says they taste like the ones his 
grandmother made, • and ~My cookies were the most attractive ones at the 
bazaar, • we also get a flood of questions about baking. We have kept a record 
of these inquiries for years and have found that so very many of them touch 
upon havir19 the right kind of baking equipment and then upan using it 
correctly. 

This year we would like to share our mail basket in the hope that these ques
tions and answers will help you, too. It really boils down to: "A workman is 
known by his tools." Examine the picture in the center of this booklet care
fully and then resolve to own and use first-class equipment in order to insure 
first-class results. Happy Hoi iday baking! 

Laura Wilson 
MIRRO Home Economics Director 

Incidentally, if you're sending cookies for Christmas, try wrapping 
them in MIRRO Foil to insure oven freshness upon arrival. 



QUESTION BOX 
Q. Must I grease my MIRRO cooky sheets? I notice some of your recipes 

call for greased sheets, some for ungreased. 

A. It is unnecessary to grease aluminum cooky sheets if there is short
ening in the cooky dough. Grease the sheets only for such things as 
meringue cookies, schaum tortes, etc., which do not contain shorten
ing. 

Q. What causes cookies to stick on aluminum cooky sheets? 

A. This is most often caused by failing to remove the cookies from the 
sheet while it is still warm. If cookies are allowed to cool on the 
sheet, they ma.y stick. Of course, meringue cookies require greased 
sheets to prevent sticking. 

Q. What causes cookies to burn on the bottom and fail to brown on the 
top? 

A. First of all, your oven must check right and you should use shiny 
aluminum cooky sheets instead of dark pans for baking cookies. 

Then, if it still happens, it is caused by using a cooky sheet which 
fits too snugly in the oven. Unless there is about an inch of space 
all around between the sides of the sheet and the sides of the oven, 
heat circulation will be impaired, causing the food to bum underneath 
and fail to brown on top. Using a smaller cooky sheet corrects this 
condition. 

Q. If dough of the right consistency is the secret of success in using 
the MIRRO Cooky Press, how can I tell if the dough is right or not? 

A. Dough should be soft and pliable, neither stiff and crumbly nor soft 
and sticky. To insure dough of the right consistency: 

(a) Follow the recipes in the direction booklet exactly. 
(b) Use standard measuring equipment and level measurements . (Be

ware of the "liquid measure• cup which, if filled to the very top, 
will give you an extra measurement.) 

(c) Use all-purpose flour and sift it before you measure it. 
(d) Add the flour gradually; then feel the dough. Sometimes it is nec

essary to omit a tablespoon or two of flour and other times nec
essary to add it because there is a difference in brands of flour 
as to the amount of liQuid they will absorb. Also, there is a dif
ference in the size of eggs, which provide the liquid in the recipes. 

(e) Mix the dough thoroughly. 

Q. Do you have a "foolproof" recipe for the cooky press? 

A. Yes. use the Quick Mix Spritz recipe in this folder. In this recipe, 
the egg is measured as well as the dry ingredients. 

featuring ... 
the 

MIRRO 
COOKY PRESS 



HOLIDAY WREATHS 
Time: 10-12 Min. 

* cup shortening * cup butter or margarine 
1 cup sugar 

Temp: 375• F. 

2 eggs 
2 teaspoons grated orange rind 
3* cups sifted aU-purpose Dour 

1. Cream sliortening, butter and sugar together very well. 
2. Add eggs and beat. 
3. Stir in orange rind and flour. 
4. Chill dough thoroughly and roll it out about 1/8" thick on a lightly floured 

canvas with a stockinet covered rolling pin. 
5. Cut with a 2*" doughnut cutter to make wreaths. Bake on ungreased MIRRO 

cooky sheets and remove cookies from sheets as soon as they are taken out 
of the oven. 

6. Frost cooled cookies with confectioners' sugar frosting and decorate with red 
and green sugar, cinnamon candies or leaves formed from green frosting put 
through decorator. 

1 cup soft butter or margarine 
2 cups confectioners' sugar 

1. Beat ingredients together. 

FROSTING 
3 or 4 tablespoons cream or evaporated milk 
1 teaspoon vanilla extract 

2. Add a small amount of confectioners' sugar or cream, as needed, to make 
frosting of spreading consistency. 

BISHOP'S BREAD 
Time: 18-20 Min. 

3 eggs 
1 cup sugar 
Y.z cup cho~ped blanched almonds 
1 cup raisms 

Temp: 350• F. 

H4 cups sifted all-purpose flour 
2 teaspoons baking powder 
1 teaspoon vanilla extract 

1. Beat eggs until light. Gradually add sugar and continue beating until mixture 
is very light and fluffy . 

2. Add almonds and raisins. 
3. Fold in flour sifted with baking powder and add vanilla. 
4. Bake in a well-greased MIRRO baking pan (13 x 9 x 2"). 
5. cut in bars while warm. Sprinkle with confectioners' sugar. Store in a tightly 

covered container. Yields 36 bars. 



CHOCOLATE FROSTED ALMOND WAFERS 

Time: 8-10 Min. 

1 cup shortening (half butter or margarine) 
Y.! cup confectioners • sugar 
Y.! teaspoon salt 

1. Cream shortening, sugar and salt well. 
2. Add almond extract and grated almonds. 

Temp: 375° F. 

Y.! teaspoon almond extract 
~ cup grated almonds 
2 cups sifted aU-purpose Dour 

3. Blend in flour. Chill dough. 
4. Roll dough out 1/8" thick on lightly floured board or canvas. 
5. Cut cookies with 2" cutter and bake on ungreased MffiRO cooky sheets. 

Remove from sheets at once. Cool. 
6. Prepare chocolate frosting and spread on half the cookies, topping with the 

other half to make sandwich cookies. Yields about 3Y.! dozen. 

FROSTING 

1 square unsweetened chocolate 
1 tablespoon butter or margarine 
2 cups confectioners' sugar 

1. Melt chocolate and butter together. 

2 tablespoons cream 
3 tablespoons rum or 1Y.! teaspoons 

rum extract 

2. Combine all ingredients and beat until smooth and of spreading consistency, 
adding more confectioners' sugar or cream as needed. 

PECAN KISSES 

Time: 12-15 Min. 

3 egg whites 
1-1!3 cups confectioners' sugar 
1 teaspoon vinegar 

Temp: 275° F. 

1Y.! cups chopped pecans 
1 teaspoon vanilla extract 

1. Beat egg whites until stiff, but not dry. 
2. Gradually add the sugar and vinegar. Beat hard. 
3. Add pecans and vanilla. 
4. Drop from a teaspoon on greased MIRRO cooky sheets. 
5. Bake until firm to the touch, but very light in color. 
6. Let stand for a few moments, then cut from sheet with spatula. Yields 6 

dozen. 

DANISH KLEJNER 

1/3 cup butter or margarine 
~cup sugar 
2 eggs 
1 tablespoon lemon rind 

1 tablespoon cream 
2 cups plus 2 tablespoons flour 
1 teaspoon cardamom 
Y.! teaspoon baking powder 

1. Preheat 6 cups of cooking oil or shortening at 375° F. in MIRRO-MATIC fry 
pan or Dutch oven until the light blinks out. 

2. Cream butter and sugar thoroughly. 
3. Beat in eggs, lemon rind and cream. 
4. Sift flour cardamom and baking powder together and stir into the mixture. 
5. Roll dough out 14" thick on a lightly floured canvas. Cut dough into strips 3" 

long and 1" wide. 
6. Cut a 1" slit lengthwise down the center of each strip. 
7. Pull one end through the slit and stretch it slightly. 
8. Fry the strips in the preheated shortening until they are golden brown on both 

sides. 
9. Drain them on paper toweling and sprinkle with confectioners' sugar. Yields 

about 3 dozen. 



CHECK LIST 
0 3-qt. mixing bowl 

0 1-qt. mixing bowl 

0 Measurettes 

0 MIRRO mixette 

0 Measuring cup 

0 Long-handled measuring spoons 

0 Wooden spoons 

0 Pastry blender 

0 Can opener 

0 Large French knife 

0 Paring knife 

0 Rubber spatula 

0 Wide spatula 

0 Flour sifter 

0 Kitchen shears 

0 Grater 

0 Juice extractor 
0 Rotary egg beater 

0 1-qt. MIRRO saucepan 

0 Electric mixer 

0 2-qt. MIRRO saucepan 

0 Bread board 

0 ·Stockinet covered rolling pin 

0 Pastry canvas 

0 Pastry brush 

0 MIRRO foil 

0 Paper toweling 

0 Waxed paper 

0 5185M MIRRO jelly roll pan 
(15~ X 1(}% X 1") 

0 5483M MIRRO baking pan (13 x 9 x 2 •) 

0 5666M MIRRO square pan (8 x 8 x 2•) 

0 4 5028M MIRRO junior loaf pans 
(7•3/8 X 3·5/8 X 2~") 

0 · 4 MIRRO cooky sheets 

0 Assorted cooky cutters 

0 MIRRO cooky and pastry press 

0 MIRRO decorator 

0 MIRRO·MATIC timer 
0 Oven thermometer 

0 Pot holders 

0 Wire cooking racks 

0 Dish cloth 

0 Tea towels 



COCONUT PEAKS CANDY 
~ cup butter or margarine 
2 cups sifted confectioners' sugar 
~ cup evaporated milk 
1 teaspoon vanilla extract 

3 cups chopped coconut 
1 6-oz. pkg. semi-sweet chocolate pieces 
2 teaspoons vegetable shortening 

1. Slowly heat butter in a 2-qt. MIRRO saucepan until it begins to brown. 
2. Gradually stir in confectioners' sugar, evaporated milk, vanilla extract and 

coconut. 
3. Drop by the teaspoonful onto MIRRO foil and place in refrigerator to chill. 
4. Melt chocolate and shortening over hot, not boiling water; stir until smooth. 
5. Gently shape each piece of candy into a peak and then dip tip or bottom of 

each into chocolate. 
6. Place candy on foil and let it harden at room temperature. Yields about 3 

dozen. 

QUICK-MIX SPRITZ 

Time: 10-12 Min. 

2~ cups sifted all-purpose flour 
~cup sugar 
~ teaspoon baking powder 
~ teaspoon salt 

Temp: 3 75• F. 

1 cup shortening 
1 egg 
1 teaspoon vanilla extract 

1. Sift flour, sugar, baking powder and salt together in a bowl. 
2. With a pastry blender or two knives cut the shortening into the dry ingredients 

until the mixture is full of fine lumps. It will resemble pie crust or biscuit 
mix, although not as coarse. 

3. Measure the egg in a measuring cup. A large egg will measure '4 cup. If it 
does not, add water to the '4 cup line. 

4. Add the egg and vanilla extract and beat the mixture very well. 
5. Press cookies through MIRRO cooky press on ungreased aluminum cooky 

sheets. Bake. Remove cookies from sheet at once. 
Yields 5 dozen. 



FRUIT CAKE 
Time: 1 hr. 45 min. 

1 cup shortening 
l~ cups light brown sugar 
~ cup granulated sugar 
5 eggs 
3 cups sifted aU-purpose Dour 
1 teaspoon baking powder 
1 teaspoon salt 
1 teaspoon cinnamon 
~ teaspoon allspice 
~ teaspoon nutmeg 
14 teaspoon cloves 

~cup milk 
~ cop coffee 

Temp: 300• F. 

1 tablespoon grated lemon rind 
2 tablespoons lemon juice 
1 lb. raisins 
~ lb. currants 
~lb. dates, chopped 
1 lb. mixed candied fruit 
14 lb. candied cherries 
~lb. nuts, chopped 

1. Cream shortening and sugar well. 
2. Add eggs one at a time, beating well after each addition. 
3. Sift dry ingredients together and add them alternately with the milk and coffee. 
4. Add lemon rind and juice. 
5. Stir in fruits and nuts. 
6. Grease four MIRRO junior loaf pans (7-3/8 x 3-5/8 x 2\4•) and line them with 

brown paper or waxed paper. Grease the paper. 
7. Divide the dough among the pans and bake the fruit cakes. Place a shallow 

pan with water and a tablespoon of vinegar on the bottom rack of the oven 
while the fruit cakes are baking. Yields four 1'12-lb. fruit cakes. 

GINGER CRISPS 
Time: 8-10 Min. 

1 cup shortening (half butter or margarine) 
1 cup sugar 
2 eggs 
~ cup molasses 
4 cups sifted all-purpose Dour 

1. Cream shortening and sugar well. 
2. Add eggs and molasses. 

Temp: 400• F. 

3 teaspoons ginger 
~ teaspoon cinnamon 
14 teaspoon allspice 
1 teaspoon baking soda 
1~ teaspoons salt 

3. Sift dry ingredients together and stir into mixture. . 
4. Divide dough in four parts and form into rolls, each about H~ inches in dia

meter. Wrap rolls in MIRRO foil and refrigerate them overnight. 
5. Slice cookies thin and bake them on ungreased MIRRO cooky sheets. Remove 

baked cookies from sheets at once. 
Yields 12-13 dozen. 

DESIGNS 
Time: 8-10 Min. 

~ cup butter or margarine 
1 cup sugar 
1 teaspoon vanilla extract 
~ teaspoon salt 
1 egg 

1. Cream butter and sugar together well. 
2. Add vanilla extract, salt and egg. 
3. Stir in chocolate and milk. 
4. Add cake flour and mix well. 

Temp: 400• F. 

2 squares (2 ozs.) baking chocolate, 
melted 

2 tablespoons m1lk 
214 cups sifted cake Dour 

5. Chill dough for several hours or overnight. 
6. Roll dough about 1/a• thick on a lightly floured board or canvas. Cut with a 

2• round cutter. 
7. Place cookies on ungreased MIRRO cooky sheets. Select plates from MIRRO 

cooky press and dip them lightly in flour. Then press the plate down on a 
cooky so that the design is imprinted on the dough. (No. 30 pinwheel, No. 20 
butterfly, No. 13 flower, No. 28 dog make good designs.} 

B. Bake. Remove cookies from sheets as soon as they are taken out of the oven. 
Yields about 4 dozen. 



Tbne: 20-25 Min. 

* cup butter or margarine 
1/3 cup sugar 
* teaspoon salt 
% teaspoon vanilla extract 

JELLY GEMS 

1. Cream butter and sugar together well. 
2; Add salt, vanilla extract and egg yolk. 

Temp: 300• F. 

1 egg, separated 
1 cup sifted all-purpose Dour 
~cup flake coconut 
*cup raspberry jelly 

3. Stir in flour and mix thoroughly. 
4. Divide dough into 3 portions and form each part into a roll about 1 inch in 

diameter. Cut~· pieces from the rolls. 
5. Form pieces into balls, dip them in the slightly beaten egg whites, then roll 

them in coconut. 
6. Place on ungreased MIRRO cooky sheets and press the center of each cooky 

down with the forefinger. Bake. (Do not let the coconut get too brown.) 
7. When cookies have cooled, fill the centers with jelly. Yields about 3 dozen. 

CHOCOLATE CLUSTERS CANDY 

* lb. sweet chocolate 
2/3 cup (half a 15-oz. can) 

sweetened condensed milk 

1. Melt chocolate over hot water. 

1 cup coarsely chopped nuts 
1 cup raisins 

2. Blend milk with chocolate and add nuts and raisins. 
3. Drop by the teaspoonful on MIRRO foil. Yields about 3% dozen. 

Tbne: 1o-12 Min. 

1 cup shortening 
~cup sugar 

TREE COOKIES 

1 egg 
2% cops sifted all-pwpose Dour 

1. Cream shortening, adding sugar gradually. 

Temp: 400• F. 

1/8 teaspoon salt 
~ teaspoon baking powder 
1 teaspoon almond extract 
Green vegetable coloring 

2. Add unbeaten egg, sifted dry ingredients, a few drops of vegetable coloring 
and flavoring. Mix well. 

3. Press through a MIRRO cooky press onto ungreased aluminum cooky sheets, 
using the tree disc. Decorate with tiny candies. Yields 6 dozen. 



APRICOT BARS 
Time: 25-30 Min. 

1 11-oz. pkg. dried apricots 
2% cups water 
1 cup sugar 
1 cup sHted all-purpose flour 

Temp: 350• F. 

1 cup brown sugar * cup quick cooking oatmeal 
~ teaspoon salt 
~ cup butter or margarine 

1. Cook dried apricots with water in a MIRRO saucepan about 20 minutes or 
until tender. 

2. Put cooked apricots through a sieve, ricer or food press. 
3. Mix mashed apricots, remaining apricot liquid and sugar together and cook 

about 3 minutes over medium heat, stirring constantly. 
4. Combine flour, brown sugar, oatmeal and salt in a bowl and cut in the butter 

with a pastry blender or knives until the mixture is crumbly. 
5. Put half the crumbs in the bottom of a greased MIRRO baking pan (13 x 9 x 2"). 
6. Spread apricot filling over crumbs and top with remaining crumbs. Bake. Cut 

in bars. Yields 48 to 60 bars. 

BROWN SUGAR FUDGE SQUARES 
Time: 25-30 Min. 

1/3 cup shortening 
1 cup brown sugar 
2 eggs 
~ 6-oz. pkg. semi-sweet chocolate pieces, 

melted 

1. Cream shortening and brown sugar well. 
2. Add eggs and chocolate. 
3. Stir in buttermilk. 
4. Sift dry ingredients together and add, mixing well. 
5. Add vanilla extract. 

Temp: 350• F. 

1/3 cup buttennilk 
1% cups sifted cake flour 
~ teaspoon baking soda 
~ teaspoon salt 
1 teaspoon vanilla ·extract 

6. Bake in a greased MIRRO jelly roll pan (15'12 x 10'/2 x 1 "). 
7. Cool. Spread with chocolate frosting and cut in bars. Yields 60 bars. 

CHOCOLATE FROSTING 

~ 6-oz./kg. semi-sweet chocolate pieces, 
melte 

2 tablespoons melted butter 

3 tablespoons milk 
2~ cups confectioners' sugar 

Mix ingredients together, adding more milk or confectioners' sugar, as needed, 
to make frosting of spreading consistency. 

Time: 18-12 Min. 

~ cup butter or margarine 
~ cup brown sugar 
1 egg 

DATE SURPRISE 

~ teaspoon vanilla extract 
1% cups sifted all-purpose nour 

1. Cream butter and brown sugar thoroughly. 
2. Add egg and vanilla extract. 
3. Sift dry ingredients together and mix well. 

Temp: 375• F. 

% teaspoo11 salt 
1/8 teaspoon baking soda 
16 dates 
16 pecan halves 

4. Stuff the dates with pecans and cut each stuffed date in half. 
5. Place each date half on a half tablespoon of dough. Then roll the cooky into 

a ball between the palms of the hands. (The dough will coat the date com
pletely.) 

6. Place cookies on ungreased MIRRO cooky sheets and bake. 
7. Frost cooled cookies with a frosting made of 1 tablespoon soft butter or 

margarine, 'h cup confectioners' sugar, about 'h tablespoon cream and a few 
drops of maple flavoring. Yields 32 cookies. 



MINCEMEAT DROP COOKIES 

Time: 12-15 Min. 

1 9-oz. pkg. condensed mincemeat 
1~ cups water * cup shortening 
1 cup brown sugar 
1 egg 
1* cups sifted all-purpose flour 

Temp: 400° F. 

~ teaspoon baking soda 
~ teaspoon salt 
~ teaspoon cinnamon 
~ teaspoon nutmeg 
~ teaspoon allspice 
~ cup chopped nuts 

1. Cook mincemeat and water together in a MIRRO saucepan over medium heat 
until the mixture is thickened. Stir frequently. Cool. 

2. Cream shortening and brown sugar together well. 
3. Add egg. 
4. Sift dry ingredients together and add to creamed mixture. 
5. Stir in mincemeat (l!lz cups) and chopped nuts. 
6. Drop from a teaspoon on ungreased MIRRO cooky sheets and bake. Yields 6'h 

to 7 dozen . 

PECAN SHORTS 

Time: 12-15 Min. 

~ cup shortening 
* cup light brown sugar 
1 egg yolk 
1~ cups sifted all-purpose flour 

1. Cream shortening thoroughly. 
2. Add sugar and egg yolk and beat well. 

Temp: 350° F. 

~ teaspoon baking po~der 
~ teaspoon salt 
~cup pecans, chopped 
1 teaspoon vanilla extract 

3. Sift flour, baking powder and salt together and add to creamed mixture. 
4. Add pecans and vanilla. 
5. Divide the dough into three parts. 
6. Make a roll * inch in diameter. 
7. Cut off pieces 1 inch long and roll each piece of dough between !1ands to 

form a ball. 
8. Top each cooky with a pecan half. 
9. Bake on ungreased MIRRO cooky sheets. Remove cookies from sheet im

mediately when baked. Yields 4 dozen. 

CHOCOLATE RIM COOKIES 

Time : 10-12 Min. Temp: 375° F. 

1 cup shortening (half butter or margarine) 
2/ 3 cup brown sugar 

1 teaspoon vanilla extract 
2~ cups sifted all-purpose flour 

1 egg 2/ 3 cup chocolate sprinkles or shot 
~ teaspoon salt 

1. Cream shortening and sugar together very well. 
2. Add egg, salt and vanilla extract . 
3. Stir in flour and mix thoroughly. 
4. Shape dough into several rolls about 1'h inches in diameter. 
5. Pour chocolate sprinkles in a pan and roll the rolls in them . 
6. Wrap rolls in MIRRO foil and refrigerate. 
7. When dough is chilled firm, slice cookies 1/8" thick. 
8. Bake on ungreased MIRRO cooky sheets. Remove from sheet"s at once. Yields 

about 7 dozen. 


	112_0001
	112_0002
	112_0003
	112_0004
	112_0005
	112_0006
	112_0008
	112_0009
	112_0010
	112_0011
	112_0012

