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Cookie 
Cravings

B Y  S U S A N  R A M S A Y

Gift-worthy Goodies
B Y  S U S A N  R A M S A Y

Rosemary Shortbread

This shortbread is far from typical. It has 
a luscious buttery crumb balanced by 

earthy threads of rosemary.  For added ! air, 
drizzle with melted semisweet chocolate 
and sprinkle with sea salt.  
Makes a dozen rectangular cookies
1 cup all-purpose fl our
1/2 cup unsalted butter
1/4 cup powdered sugar
2 Tbsp. granulated sugar
1 Tbsp. honey
1 tsp. chopped fresh rosemary
1/2 tsp. salt

1. Preheat oven to 325°. Process all in-
gredients in a food processor until mixture 
forms a ball. Press mixture evenly on bot-
tom of a lightly greased 6-inch square pan. 
Prick with a fork.

2. Bake 25 to 30 minutes or until lightly 
browned. Cut into rectangles while still 
warm. Once cool, remove from pan, and 
break apart.
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T here are few things more nostalgic than baked goods emerg-
ing from ovens. Wafts of sugar-laced aromas infused with cin-
namon, pumpkin, and rosemary beckon people of all ages. In 
our fast-paced world, it’s easy to neglect to enjoy the timeless-
ness of holiday traditions. Baking for loved ones is the perfect 
way to share a bit of warmth this season.

Pumpkin-Cranberry Bread 

Delicately spiced, this moist bread has 
! ecks of cranberries that add a tangy 

bite. It is delicious toasted and spread with 
jam or even almond butter. 
Makes 2 (9- x 5-inch) loaves

3 1/2 cups all-purpose fl our
2 tsp. baking powder
1 tsp. baking soda
1 tsp. salt
1 Tbsp. ground cinnamon 
2 tsp. ground nutmeg
1 tsp. ground allspice
1 1/2 cups granulated sugar
1 cup fi rmly packed light brown sugar
1 cup canola oil 
4 large eggs
1 (15-oz.) can pumpkin puree
1/2 cup water
1 tsp. vanilla extract
1 cup sweetened dried cranberries

1. Preheat oven to 350°. Grease and ! our 
2 (9- x 5-inch) loaf pans. Combine " rst 7 
ingredients in a large bowl. 

2. Beat together granulated sugar and 
next 3 ingredients at medium speed with 
an electric mixer until blended. Stir in 
pumpkin, water, and vanilla until well 
blended. Add ! our mixture and cranberries, 
and stir until incorporated. Pour batter into 
prepared pans.

3. Bake 1 hour or until a long wooden 
pick inserted into center of each loaf comes 
out clean.
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Hungry for more? Find our Chewy Ginger Cookies at www.savorncmagazine.com.
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