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Bahia Bay Cookie Exchange 

    

    
 

Recipes from the 
Bahia Bay Christmas Cookie Exchange 

 
Sunday, December 2, 2012, 1:30 – 4:00 PM 

at the home of Bill and Eva Williams 
201 Sandy Cove 

 
 
 

 

 
 
 
 
 

The following pages list the recipes provided during the Cookie Exchange.   
(Note:  if the recipe was hand-written or did not scan well, I retyped the contents.) 

 
Eva Williams 

williams.eva167@gmail.com 
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Magic Bar Cookies 
 
1 ½ cups graham cracker crumbs 
1stick butter, melted 
1 (14 oz) can sweetened condensed milk 
1 cup (6 oz) butterscotch chips 
1 cup (6 oz) semisweet chocolate chips 
1 1/3 cups flaked coconut 
1 cup chopped nuts 
 

1 Preheat oven to 350°.  Line 13x9 in baking dish with a sheet of aluminum foil.  Coat lightly 
with non-stick spray 

2 In small bowl, combine graham cracker crumbs and butter; mix well.  Press crumb mixture 
firmly on bottom of baking dish 

3 Layer chips, coconut, and nuts evenly over crust 
4 Pour condensed milk evenly over top of everything 
5 Bake 25 minutes.  Cool. 
6 Lift up edges of foil to remove from pan.  Cut into squares 

 
 

Cream Cheese Spritzes 
 
1 package (8 ounces) cream cheese, cut in chunks, at room temperature 
1 cup butter or margarine, cut in chunks at room temperature 
1 cup granulated sugar 
1 ½ tsp vanilla 
2 cups all-purpose flour 
For decoration, red and/or green candied cherries 
 

1 Heat oven to 350°.  Have cookie sheets ready. 
2 In a medium size bowl or in food processor, beat or process cheese, butter, sugar, and 

vanilla until fluffy.  Gradually mix in flour until well blended. 
3 Spoon 1 cup dough at a time into cookie press or pastry bag fitted with a large star tip. 
4 Press dough in 2-inch wreath shapes 1 ½ inches apart on cookie sheet.  Gently press a 

cherry in center of each wreath. 
5 Bake 12 to 15 minutes until edges and bottoms are lightly browned.  
6 Remove to racks to cool.  (makes 54 cookies) 
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Butter Balls (from Barbara Reed) 
 
1 cup butter 
4 tblsp powered sugar 
1 tsp vanilla 
2 cups flour 
1 cup pecans 
 

1 Cream butter, sugar, vanilla; add flour and pecans 
2 Roll in small bite-size balls 
3 Bake at 350° for 19 minutes.   
4 When cool, roll in powdered sugar. 

 

Pecan Chocolate Chip 
 
Pecans and semisweet chocolate chips are sprinkled over the bottom of the pastry.  So, as the pie 
bakes, the chocolate melts and mingles with the filing and makes a wonderful taste surprise.  
Serve with freshly whipped cream and a spoonful of chocolate chips. 
 
2 ½ cups all-purpose flour  ¾ cup white sugar 
1/8 tsp salt ¾ cup light corn syrup 
½ cup butter, chilled and diced ¼ cup butter melted 
8 tblsp ice water ½ cup semisweet chocolate chips 
3 eggs ½ cup chopped pecans 
 

1 Preheat oven to 350° F (175° C). 
2 To make crust:  in a medium bowl combine flour and salt.  Stir well, then cut in butter until 

mixture is the size of small peas.  Add ice water and mix just until dough forms a ball. 
3 Allow dough to rest in refrigerator for 20 minutes, then roll out and fit into a 9-inch pie 

plate.   Set aside. 
4 To make filling:  in a medium bowl mix eggs and sugar.  Add corn syrup and melted butter 

or margarine.  Mix until all ingredients and thoroughly combined. 
5 Spread chocolate chips and pecan pieces across bottom of pie shell.  Pour egg mixture 

over chocolate chip and pecan layer. 
6 Bake in preheated oven for 35 minutes.  Serve warm or cool with a dollop of whipped 

cream and a sprinkling of chocolate chips, if desired. 
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