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This charming cookbook with full-color photographs and bright artwork provides a collection of
recipes for traditional, seasonal, and specialty cookies.

From Publishers WeeklyStarred Review. Encouraging Christmastime cookie swappers to up the
ante with plans for eight themed swaps-including Valentine's Day, bridal shower, garden party
and Halloween (plus Christmas)-Usher produces a wealth of eye-catching bakery, decoration
and entertainment ideas for hosts of all experience levels. Recipes are helpfully categorized by
skill level, time commitment and type, allowing readers to decide quickly if they're up for the task
of Eggnog Cheesecake Streusel Bars, a one on Usher's scale (meaning novice-appropriate), or
the mini Chocolate Chai Burgers on Sesame Seed Buns, a considerably more complicated
recipe that merits a three. The result is a book that bakers can come back to as their experience
and confidence grows, with at least one recipe worth tackling in each theme. Usher's
suggestions for transporting cookies via vintage lunch box or Christmas ornament box, and
party ideas like dish towels imprinted with vintage postcards, are easy and ingenious, sure to
appeal to fans of the Barefoot Contessa and Martha Stewart (no surprise from the designer
dessert maker whose work has appeared in Chocolatier, Better Homes and Gardens, Bon
Appetit and Modern Bride).ReviewA cookie is one of life's most precious, delicious gifts.
Swapping them with friends is all the better. Julia Usher's gorgeous and doable ideas inspire us
not only to trade cookies at holiday time but the whole year through. Filled to the brim with
mouthwatering recipes and delectable photographs, Cookie Swap is a sweet treat to savor and
celebrate. Nancy Wall Hopkins, Deputy Food and Entertaining Editor, Better Homes and
Gardens Magazine(Nancy Wall Hopkins Better Homes & Gardens 2009-05-12)This creative
book has become my new gold-standard guide to cookie decorating. Talented baker Julia Usher
provides foolproof recipes and teaches us decorating techniques, from the simplest bar cookie
to elaborate showpieces. Her whimsical designs and ideas make this book as fun as it is
informative. Open it to any page-you're bound to be inspired. — Tish Boyle, Editor, Dessert
Professional (formerly Chocolatier) and author of The Good Cookie and The Cake Book (Trish
Boyle Dessert Professional 2009-05-12)"Julia Usher's lovely cookies will inspire you to become
a dedicated cookie decorating hobbyist."Nick Malgieri, Author of The Modern Baker, How to
Bake, and Cookies Unlimited(Nick Malgieri Author of The Modern Baker, How to Bake, and
Cookies Unlimited 2009-05-12)Julia Usher is one smart cookie . . . and luckily, we can now all be
invited to her Cookie Swap! Her new book has it all: complete basics for beginners, everything a
home baker needs to perfect the simple art of "something out of nearly nothing," and imaginative
creativity for pros. Well-tested recipes are reliable, fun, and scrumptious; photos are enticing;
and party ideas are both practical and budget conscious. Essential for all bakers, this excellent



guide to year-round cookie swap parties is a winner. Susan G. Purdy, author of Pie in the
Sky(Susan G Purdy author of Pie in the Sky 2009-05-12)Julia Usher's over-the-top cookies and
detailed, theme-inspired swaps promise joyful sharing and sweet memories for year-round
entertaining. Flo Braker, author of Baking for All Occasions, The Simple Art of Perfect Baking,
and Sweet Miniatures(Flo Braker author of Baking for All Occasions, The Simple Art of Perfect
Baking, and Sweet Miniatures"No wonder Usher - who grew up to get a degree in mechanical
engineering from Yale University, earned an MBA from Stanford University and at 47 is an
accomplished pastry chef and cookbook writer - is intent on drawing folks back to the kitchen.
She knows, firsthand, the heart-filled connection that's sparked there. And she has just the ticket
to get us all baking the honest-to-goodness way."(Barbara Mahany Chicago Tribune
2009-12-03)From the Inside FlapCookie Swap Creative Treats to Share Throughout the
YearJulia M. UsherPhotographs by Steve AdamsCookie swaps are not just for Christmas
anymore! Cookie Swap: Creative Treats to Share Throughout the Year shows that the cookie
swap is perfectly suited not only to holiday gatherings but also to garden parties, showers,
children's birthdays, summer get-togethers, and more. A cookie swap has all the same traits that
make a potluck so effortless to host. Plus, the idea of a party all about cookies is simply
irresistible, no matter what the season.As talented baker Julia M. Usher reveals, cookies are
infinitely adaptable to different party themes and times of year, resulting in scores of delightful
possibilities. Among Cookie Swap's eight parties are a kids' summer bash, with Lemonade
Slices and Chocolate Chip Watermelon -Wedges; a spooky Halloween fest, featuring Witches' -
Fingers and Friendly Ghosts; and a classic Christmas swap with Hot Buttered Rum Meltaways,
Cranberry-Pistachio Biscotti, and Eggnog Cheesecake Streusel Bars.With dozens of decorating
and invitation ideas, over 50 delectable recipes, mouthwatering photos, and tips on hosting the
best swap possible, Cookie Swap will inspire readers to make the sharing of cookies the
centerpiece of every event.About the AuthorJulia M. Usher is a celebrated pastry chef and food
writer who has designed extraordinary desserts for such magazines as Chocolatier, Better
Homes and Gardens, Bon Appetit, and Modern Bride, and such books as Vera Wang on
Weddings and For the Love of Food. Usher is a former Contributing Editor at Chocolatier
magazine, a James Beard Foundation Journalism Awards finalist, and a Director of the
Itnernational Association of Culinary Professionals (IACP). She divides her time between St.
Louis, Missouri and Stonington, Maine.Steve Adams loves making beautiful photos of all kinds
of food and beverages for companies like Nestle, Anheuser-Busch, Bacardi, Panera, and Kraft.
Steve is actuve in IACP and the American Society of Media Photographers (ASMP) and has
taught studio photography at the university level and the Maine Media Workshops. He lives in St.
Louis, Missouri.From the Back Cover"This creative book has become my new gold-standard
guide to cookie decorating. Julia Usher's whimsical designs and ideas make this book as fun as
it is informative." --Tish Boyle, Editor, Dessert Professional and author of The Good Cookie"Julia
Usher's over-the-top cookies and detailed, theme-inspired swaps promise joyful sharing and
sweet memories for year-round entertaining." --Flo Braker, author of Baking for All Occasions,



The Simple Art of Perfect Baking, and Sweet Miniatures"Julia Usher's gorgeous and doable
ideas inspire us not only to trade cookies at holiday time but the whole year through. Filled to the
brim with mouthwatering recipes and delectable photographs, Cookie Swap is a sweet treat to
savor and celebrate." --Nancy Wall Hopkins, Deputy Food and Entertaining Editor, Better
Homes and GardensAbout the AuthorJulia M. Usher is a celebrated pastry chef and food writer
who has designed extraordinary desserts for such magazines as Chocolatier, Better Homes and
Gardens, Bon Appetit, and Modern Bride, and such books as Vera Wang on Weddings and For
the Love of Food. Usher is a former Contributing Editor at Chocolatier magazine, a James Beard
Foundation Journalism Awards finalist, and a Director of the Itnernational Association of
Culinary Professionals (IACP). She divides her time between St. Louis, Missouri and Stonington,
Maine.Excerpt. © Reprinted by permission. All rights reserved.Cookie Swap-Excerpt span.ex-h2
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date and send out invitations to allow guests ample time to bake. Ask each guest to bring a
favorite cookie and enough copies of the recipe for all to share. Though there are no hard-and-
fast rules about how many cookies your guests should bring, consider capping each guest's
contribution at five or six dozen (generally no more than two or three standard-sized batches), or
at whatever number s/he can comfortably prepare. The goal is to keep the event stress-free for
everyone.Most importantly, use the invitation to your guests' advantage. Identify any known food
allergies in advance and broadcast off-limits ingredients in the invitation. If your event is themed,
share the concept so guests can bake clever cookie tie-ins if they wish. You might even include a
few tried-and-true recipes as inspiration.2. With two to four weeks to go:Gather all the essential
support for the cookies, such as serving plates (should guests forget them), napkins, beverages,
and containers for packing up the take-home treats. Elevate your swap by avoiding paper plates
and plastic wrap whenever you can. Stock up on paper and pencils for writing down recipes,
making name tags for cookies, and/or listing the ingredients in each recipe. (The latter is
especially important if guests have food allergies.)3. With one to two weeks to go:Make your
cookie contributions as close to the event as possible. If time won't permit last-minute



preparation, choose cookies with a long shelf-life, or doughs that can withstand some freezing.
It's best not to let fragile cookies dominate your offerings. If you opt for fragile cookies, gather the
packaging and transport instructions that guests will need to get the cookies home in one piece.
(As a general rule, package fragile cookies in one layer and cushion them with paper towels to
prevent them from sliding in the car.) Set your table for the cookies it will soon receive.4. On the
day of the event:Welcome friends with open arms. After a few hours of lively conversation and
cookie sampling, give everyone the signal to swap treats. Partygoers should take home nearly
the same quantity of cookies as they brought, but their choices will now be immense.S'mores
BarsBar Prep Talk:Allow about 1 hour for the brownies to cool before applying the marshmallow
topping; otherwise, the marshmallows will melt and flatten. The brownies will stay fresh longer if
kept in the pan, tightly wrapped in foil, and cut just before serving. Store at room temperature up
to 1 week.Graham Cracker Crust2 1/4 cups graham cracker crumbs (15 to 17 crackers, finely
ground in a food processor)1/4 cup granulated sugar2 tablespoons firmly packed light brown
sugar3/4 cup (1 1/2 sticks) unsalted butter, meltedFudge Brownie Filling6 ounces premium
unsweetened chocolate, chopped1 cup (2 sticks) plus 2 tablespoons unsalted butter, chopped
intotablespoon-size pieces2 1/2 cups granulated sugar5 large eggs, lightly beaten1 1/2
teaspoons pure vanilla extract1 3/4 cups all-purpose flour1 1/2 cups pecan halves, toasted and
coarsely chopped (optional, for topping)4 cups (packed) miniature marshmallows (about 8
ounces, for topping)"I've taken the samecampy ingredients in s'moresand turned them into
aneasy-to-package bar,perfect for tossing into summerpicnic baskets." -Julia UsherLine a 10 x
15 x 2-inch glass baking dish (sometimes called a roasting pan, p. 10) with foil, leaving a 1-inch
overhang around the top edge of the pan. Smooth out any big wrinkles in the foil and then lightly
coat the foil with nonstick cooking spray.Position a rack in the center of the oven and preheat the
oven to 350 degrees F.Prepare the Graham Cracker Crust. Combine the graham cracker crumbs
and sugars in a small bowl. Gradually add the melted butter until the crumbs just hold together
when squeezed in your palm. (The crumbs may absorb slightly more or less butter depending on
the graham cracker brand.) Press the mixture into an even 1/4-inch-thick layer on the bottom of
the prepared pan. Run a smooth-bottomed measuring cup over the crust to pack and level it.Mix
the Fudge Brownie Filling. Combine the chocolate and butter in a large bowl (about 4-quart
capacity) that fits a double boiler. Place the bowl over barely simmering water and stir as needed
until the chocolate and butter are melted. Remove from the heat and whisk in the sugar, followed
by the beaten eggs and vanilla extract. Stir in the flour, mixing until smooth. Pour the batter on
top of the graham cracker crust and level with a small offset spatula.Top and bake. Scatter the
chopped nuts evenly over the batter, if desired. Bake 30 to 35 minutes, or until a cake tester
inserted in the brownie center comes out with dark, damp crumbs on it. Do not overbake. Set on
a wire rack and cool completely in the pan.Distribute the marshmallows evenly over the brownie
top. Place the pan under the broiler in the top third of the oven for about 1 minute, or until the
marshmallows are puffy and golden brown. Watch carefully and rotate the pan regularly, as the
marshmallows can easily burn. Cool until the topping is firm and easily cut without



sticking.Remove the brownies from the pan in one block by gently pulling up on the foil overhang
or by easing the block out with an offset spatula. Place directly on a cutting board. Remove all
foil and trim any uneven edges before cutting into 2-inch squares. For the neatest cuts, use a
sharp knife, wiped clean with a warm, damp cloth between slices.Makes 2 dozen (2-inch)
squaresPiña Colada Beach BallsThe fresh flavors of everyone's favorite summer cocktail are
mixed up in Classic Icebox Cookie Dough to create what's sure to be the life of the party. The
dough can be shaped into beach balls, as I've done here, or into a host of other clever forms. For
a patriotic "stars and stripes" twist, perfect for Independence Day, fashion it into pinstripes (p.
145), slice, and then cut into stars or squares.Prep Talk:For best results, the dough must be
chilled for 1 to 2 hours before shaping and then for another 1 to 2 hours before slicing, so plan
accordingly. Shaped dough can be stored in the freezer up to 1 month with minimal loss of flavor
if tightly wrapped in plastic and then foil. When you're ready for cookies, simply slice and bake.
Store baked cookies in airtight containers up to 5 days. For the crunchiest eating, enjoy within 24
hours.Ingredients1 recipe Classic Icebox Cookie Dough (p. 144)1 1/2 teaspoons coconut
extract1 cup lightly packed sweetened coconut flakes (optional)1/2 cup dried pineapple pieces,
about 1 (3-ounce) bag (optional)20 to 25 drops soft gel food coloring of your choice, or to
desired shade (p. 152)Prepare 1 recipe Classic Icebox Cookie Dough through Step 3 (p. 144),
adding the coconut extract along with the vanilla extract. Process the coconut flakes and
pineapple pieces to a fine meal in a food processor fitted with a metal blade, and stir into the
finished dough, if desired.Reserve 1 tablespoon dough for use in Step 4, right. Divide the
remaining dough in half. To the first half, add the food coloring and mix well to evenly distribute
the color. Leave the second half as-is. Follow the instructions in Steps 5 and 6 (p. 144) for
chilling, shaping, and freezing the dough for Beach Balls. Note: If you add the coconut flakes
and pineapple, the logs will be closer to 5 inches rather than 4 inches long.Slice and bake the
dough as directed in Steps 7 to 10 (p. 144), except before baking the cookies, shape the
reserved tablespoon of dough into tiny (1/4-inch) balls and gently press one into the center of
each cookie to make a button.Note: If a log should pop apart when slicing it into cookies, split it
in half lengthwise. Cut two half-circles from each half-log and piece them together on the cookie
sheet into a complete circle. Repeat for the remaining cookies. For perfectly round cookies, you
can either trim with a 2 1/4-inch round cutter before baking or with a 2 3/4-inch round cutter after
baking, while the cookies are still hot. If the cookies aren't sliced to a uniform thickness before
baking, they can spread unevenly. When this occurs, I trim after baking.Makes 1 1/2 to 2 dozen
(2 3/4-to 3-inch) cookiesRead more
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K, “Yummy. Excellent little book with cookie recipes. Had mine for over 20 years and bought this
one for my, now adult, daughter.”

pertwee, “Great book. Great cookbook! Nice drawings too!”

peter l. silver, “Great recipes!. Loved the recipes and the wonderful artwork.”

Stephanie Raffele, “Great Cookies!. This is my favorite cookie cookbook! I have had it for over 20
years and have made lots and lots of cookies, usually at Christmas, that I have given away as
gifts. Very tasty and tasteful receipts and decorating techniques!”

Vashtie, “This is my all time favorite desert cookbook ! ! ! !. I have enjoyed having a copy of this
cook book for years and year. Many times we have cookbooks that only have one good recipe.
This one isn't like that. I have baked and enjoyed every recipe in the book! I will admit that one
of the brownie recipes is a family favorite and is enjoyed regularly by my household. Recently
one of my daughters got it wet and it was put away like that w/out my knowledge, thus molding
and ruining my copy. I jumped right on here and ordered me a new copy. This is a cookbook
that is worth it's weight in gold and well worth having.”

lucyna, “Will buy it again for sure  . Love recipes and all beautiful drawings in it. This is my fourth
book that I bought because my friends and family always take mine.”

kari, “Love MARY ENGELBREIT. I bought this book to gift to one of my daughters. I have had it
out on my counter since it was first published!”

Us, “Content of the book is good. Only little ME illustrations scattered throughout the book ....
Content of the book is good. Only little ME illustrations scattered throughout the book and
photographs of the recipes.”

The book by Julia M. Usher has a rating of  5 out of 4.7. 42 people have provided feedback.



Language: English
Hardcover: 112 pages
Item Weight: 15.2 ounces
Dimensions: 7.75 x 0.75 x 7.5 inches
Paperback: 160 pages
Reading age: 16 years and up
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