December ‘09
Here is a recipe that is near and dear to my heart!  I remember baking these cookies for the San Joaquin county fair competition in California – as part of my 4-H cooking class entry!  Talk about a blast from the past memory!
Hope you enjoy them as much as we do – they are good in any season, but filled with red raspberry jam and/or green apple jelly, they add sparkle to your holiday cookie offerings.
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Jelly Drop or Thumbprint cookies:

1 C. shortening or butter

½. C. brown sugar

2 eggs – separated


2 C. all-purpose flour

½ tsp. salt



1 ½ C. finely chopped walnuts

Jelly for filling

Cream shortening and sugar; beat in egg YOLKS only!  Mix & sift flour and salt.  Add to creamed mixture; blend well.  Pinch off dough and shape into 1” balls.  Dip in slightly beaten egg whites and roll in chopped nuts.  Place on greased cookie sheets (or on parchment paper).  Make a “thumbprint” in center – bake @ 300° for 25-30 min.  When about half-done; fill with jelly and finish baking.  Cool 5 min on pan and remove to racks to completely cool.  Do be careful to let them cool before eating – the HOT jelly can cause a serious burn to your mouth!
Note: Substitute well-drained maraschino cherries for the jam or jelly for a holiday treat.
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