
Recipe Box laBel and caRds:
For recipe box label and recipes cards, below and on following pages, print box label and 
cards on cardstock. Cut out label. Cut out recipes cards front and back as one piece. Fold 
cards in half, face sides out, and hold backs together using double-stick tape.

To Make Recipe Box:
Using an empty tea bag carton (at least 3x5-inches), glue all openings shut. When glue is 
dry, use a crafts knife to cut the top on three sides, leaving the back seam intact for the 
hinge. Cut a 1x1-inch square from cardstock. Glue it to the underside front center of the lid, 
allowing ½-inch to hang off the edge. Measure the box height and perimeter dimension 
and cut a cardstock rectangle long enough to wrap around the box. Glue the cardstock 
rectangle around the box. Lay box on back with the lid flat on cardstock. Using a pencil,  
trace around lid and box. Cut out tracing and glue cardstock to box. If desired, measure 
the interior-wall sides of the box. Cut cardstock rectangles to interior side measurements 
and glue into box. Glue printed recipe box label to recipe box top. Use hot glue to attach 
a white button to the lid and a white button to the box. Use red string as a closure. Print 
recipe card templates and trim. Place into the box.

THESE RECIPES BELONG TO:

RECIPE  
BOX



SHORTBREad COOkIES
1. In a food processor, combine flour, quick oats, powdered sugar, vanilla and 
baking soda; process until combined. Add cold butter. Pulse until the mixture 
is the consistency of coarse meal and just starts to come together. 
2. Sandwich dough between 2 pieces of waxed paper on a sheet pan. 
Press into 10×12-inch rectangle (about ¼-inch thickness). Refrigerate 
2 hours or overnight.   
3. Preheat oven to 325°F.
4. Remove waxed paper and cut dough into 2×3-inch rectangles; cut each 
rectangle in half diagonally to create triangles. Place on a parchment-lined 
sheet pan. 
5. Bake for 10 to 15 minutes or until edges are just golden brown. Cool on a 
wire rack. 
6. Meanwhile, melt chocolate chips in microwave on HIGH in 30-second 
intervals, mixing until completely smooth. Spoon melted chocolate into a 
resealable plastic bag and cut off a corner tip. Once the cookies are cool, 
drizzle melted chocolate over shortbread.

Prep: 15 minutes  

Chill: at least 2 hours  

Bake: 10-15 minutes per batch  

Makes 40 cookies

1½ cups Hy-Vee 
all-purpose flour

1 cup Hy-Vee quick oats 
1 cup Hy-Vee powdered sugar
2 teaspoons Hy-Vee vanilla 
½ teaspoon Hy-Vee 

baking soda
1 cup cold Hy-Vee unsalted 

butter, cut into pieces
1 cup Hy-Vee milk  

chocolate chips
NOTES:



NO-BakE SNOwBaLLS
1. In a large bowl, beat butter until smooth, about 1 minute. Gradually add 
powdered sugar and mix until smooth. Add vanilla, mixing well. Add  
coconut, quick oats and chocolate chips one ingredient at a time, mixing  
well before adding the next.  
2. Scoop into balls using 1 tablespoon of dough for each ball; place on 
waxed-paper-lined cookie sheet. Dust entire pan of cookies with powdered 
sugar. Refrigerate until serving. Store in airtight container in refrigerator for  
3 to 4 days.

Prep: 15 minutes  

Makes 64 cookies

1 cup Hy-Vee unsalted butter,  
at room temperature

3¾ cups Hy-Vee 
powdered sugar

1 teaspoon Hy-Vee  
vanilla extract

¾ cup Hy-Vee flake coconut
2¼ cups Hy-Vee quick oats 
½ cup Hy-Vee mini semisweet 

chocolate chips 
Additional powdered sugar, 

for dusting
NOTES:



BROwNIE SaNdwICH  
COOkIE wITH SPRINkLES

Prep: 30 minutes

Refrigerate: 2+ hours

Bake: 10 minutes per batch

Makes 40 sandwich cookies

1 cup Hy-Vee unsalted butter, 
at room temperature

1 cup packed Hy-Vee  
brown sugar

½ cup Hy-Vee granulated sugar
2 Hy-Vee large eggs 
1 teaspoon Hy-Vee vanilla

1¼ cups Hy-Vee 
all-purpose flour

½ cup Hy-Vee baking cocoa
1 teaspoon Hy-Vee  

baking soda 
½ teaspoon Hy-Vee salt 
2 cups Hy-Vee quick oats
1 (12-ounce) package Hy-Vee 

milk chocolate chips 
¾ cup rainbow sprinkles 

(about 4 ounces)
Frosting, right 

Frosting 
1 cup Hy-Vee unsalted butter, 

at room temperature
4 cups Hy-Vee powdered 

sugar 
1 teaspoon Hy-Vee vanilla 
½ teaspoon Hy-Vee skim 

milk, if needed

1. In a large bowl, cream softened butter and sugars; add eggs and vanilla and mix well. Mix in flour, 
cocoa, baking soda, salt and quick oats. Stir in chocolate chips. Cover and refrigerate dough for  
2 hours or overnight. 
2. Preheat oven to 350°F.  
3. Roll into balls using 1 tablespoon of dough for each; gently press to just flatten. Press one side of each 
flattened ball into sprinkles and place sprinkles-side up on a parchment-lined cookie sheet.
4. Bake for 10 minutes. Cool on wire racks. Spoon prepared frosting into a gallon-size resealable plastic 
bag, and cut off a corner tip. Frost bottom side of half the cookies. Place unfrosted cookie bottoms over 
frosted ones to make a cookie sandwich.

For Frosting 
Beat butter with mixer on medium speed until smooth, about 1 minute. Slowly add powdered sugar, 
mixing until combined. Add vanilla, mixing well. If frosting is too thick, add ½ teaspoon milk 
and mix until smooth.



BaSIC SuGaR COOkIES
1. In a large bowl, beat butter until smooth. Add sugar and mix well. Add eggs 
one at a time, mixing well after each. Mix in milk until incorporated. In  
a separate bowl, combine flour and baking soda. Slowly add to creamed 
mixture. Cover and refrigerate overnight.*
2. Preheat oven to 375°F.  
3. Working in batches, turn chilled dough out onto a well-floured surface, 
pressing ball of dough down and flipping to flour each surface multiple times 
(about ½ cup to 1 cup extra flour may be needed). Using rolling pin, roll dough 
to about ¼ to ½ inch thick. Cut into desired shapes. Transfer to parchment-
lined cookie sheet, using metal spatula, if needed. Bake for 9 to 11 minutes or 
just until edges become golden brown. Cool on wire rack.

*TIP For best results work in small batches. Divide dough into two parts 
before putting it in a refrigerator.

Prep: 45 minutes

Chill: 8+ hours

Bake: about 9 to 11 minutes  

per batch

Makes about 120  

(2½-inch diameter) cookies

2 cups Hy-Vee unsalted butter, 
at room temperature

4 cups Hy-Vee  
granulated sugar

4 Hy-Vee large eggs 
1 cup Hy-Vee 2% milk 
8½ cups Hy-Vee 

all-purpose flour
2 teaspoons Hy-Vee  

baking soda
NOTES:



fROSTEd TREES
1. Follow Basic Sugar Cookies recipe and divide dough in half. 
2. In a medium bowl, combine powdered sugar, milk and vanilla. Stir in food 
coloring, if desired.  
3. Spoon frosting into a resealable plastic bag and cut a small tip off one 
corner. Pipe around cookie; fill in with frosting. Decorate the cookies as 
desired.

Prep: 5 minutes

Makes about 2 cups (enough for 

about thirty 5-inch cookies)

½ batch Basic sugar 
Cookies dough 

7 cups Hy-Vee powdered sugar 
8 to 10 tablespoons Hy-Vee 

2% milk 
1 teaspoon vanilla
Food coloring, optional

NOTES:



PINwHEELS
Makes about 100 cookies 

1. Follow Basic Sugar Cookies recipe and divide 
dough in half. Add red food coloring to one half. 
Wrap dough separately with plastic wrap and 
refrigerate overnight.
2. Between pieces of waxed paper, roll out half 
tinted dough and half plain dough into 12×18-inch 
rectangles, ¼ to ½ inch thick. Leaving waxed paper 
on, lift ends to transfer rectangles to a cookie sheet, 
stacking one on the other. Repeat with remaining 
dough, using another cookie sheet. Chill 15 minutes. 
3. Place chilled tinted dough on top of plain dough, 

removing only the papers necessary for the two 
dough layers to touch. Remove the top sheet of 
paper. From a long side, roll dough layers into a 
spiral log, removing bottom sheet of paper as you 
roll. Repeat for second log. Wrap logs in waxed 
paper; chill 2 hours.
4. Preheat oven to 375°F. Line cookie sheets with 
parchment paper. 
5. Cut logs into ¼- to ½-inch-thick slices; place 
2 inches apart on cookie sheets. Bake 9 to 11 
minutes or until edges are firm. Chill dough 
between batches.

NOTES:



STRawBERRy CREam  
CHEESE COOkIE BaRS

1. Preheat oven to 375°F. Cut a 9×13-inch piece of parchment paper. Roll about 
half of dough on top of paper to just past edges. Place in bottom of 9×13-inch 
baking pan. Press dough up sides of pan.
2. Beat together preserves, cream cheese and, if desired, food coloring. 
Spread onto dough.
3. For lattice, roll remaining dough on floured waxed paper. Chill 10 minutes. 
Cut into ½-inch-wide strips. 
4. On floured waxed paper, weave strips to create a lattice. Slide lattice on top 
of strawberry mixture. Crimp and trim edges. 
5. Bake 25 to 28 minutes or until light brown on top.

Makes 20 bars

½ batch Basic sugar 
Cookies dough

1 (18-ounce) jar Hy-Vee 
strawberry preserves

1 (8-ounce) package 
Hy-Vee cream 
cheese, softened

red food coloring, 
optional

NOTES:



NuTTy COCONuT-
CHOCOLaTE dROP COOkIES

1. Preheat oven to 375°F.
2. In a large bowl, cream butter, 
sugars, peanut butter, vanilla and 
eggs until smooth. Add flour, coconut, 
quick oats, pecan pieces, baking 
soda and salt, mixing until just 
incorporated. Finally, mix in chocolate 
chips and both types of candy-coated 
chocolate pieces. 
3. Using a medium cookie scoop 
(1¾-inch diameter), drop dough onto 
parchment-lined cookie sheets. Bake 
for 11 to 13 minutes or until edges are 
just golden.

Prep: 15 minutes

Bake: 11-13 minutes per batch

Makes 6 dozen cookies

1 cup Hy-Vee unsalted butter, 
softened

¾ cup Hy-Vee brown sugar
¾ cup Hy-Vee granulated sugar
½ cup Hy-Vee creamy 

peanut butter
2 teaspoons Hy-Vee  

vanilla extract
2 Hy-Vee large eggs
2¼ cups Hy-Vee all-purpose 

flour

1½ cups Hy-Vee flake coconut 
1 cup Hy-Vee quick oats
1 cup Hy-Vee pecan pieces 
1½ teaspoons Hy-Vee 

baking soda
1 teaspoon Hy-Vee salt
3 cups (16 ounces) Hy-Vee 

semi-sweet chocolate chips 
½ cup smashed peanut 

candy-coated  
chocolate pieces

1 cup mini candy-coated 
chocolate pieces

NOTES:



steps:

NOTES:

Ingredients:


