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                        Sugarplum Fairies

                    

                

            

            Magic Bonbon Cookies

            Visions of sugarplums will dance in your head!

            Makes 36 cookies

            
                
                    	1 cup butter
                

                
                    	2 cups flour
                

                
                    	1/4 cup sugar
                

                
                    	1/8 teaspoon salt
                

                
                    	2 teaspoons vanilla
                

                
                    	Red, yellow and food coloring
                

                
                    	1/2 cup powdered sugar
                

            

            Preheat oven to 300 degrees F.

            In a large saucepan, melt butter. Turn off heat and add flour, sugar, salt, and
                vanilla. Stir until dough binds together and forms a dough ball. Remove dough from
                saucepan and place on work area. Be careful; it’s very warm!

            Divide dough into 3 equal portions and drop a few drops of a different food coloring
                into each portion. Knead color into each dough portion until color is swirled
                through.

            Form dough into small 1-inch balls and place 1 inch apart on foil-lined cookie sheet.
                Bake for 30 minutes or until very slightly browned.

            Remove from oven and cool for 10 minutes.

            Put powdered sugar into a medium-sized bowl and roll each ball in powdered sugar to
                coat. Store cookies between layers of waxed paper.
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            Fancy Fairy Cakes

            Fancy fairy fun!

            Makes 6 small cakes

            Fairy Cakes

            
                
                    	1/2 cup butter, softened
                

                
                    	1/2 cup sugar
                

                
                    	2 large eggs
                

                
                    	3/4 cup self-rising cake flour
                

                
                    	1 teaspoon vanilla
                

                
                    	2 to 3 tablespoons milk
                

                
                    	Assorted pastel paste or powder food coloring
                

            

            Frosting

            
                
                    	1 pound vanilla candy coating or vanilla almond bark
                

                
                    	Assorted pastel paste food coloring
                

                
                    	Assorted decorative candies such as jimmies, sprinkles, candied or sugared
                        flowers, fresh fruits, or cherries
                

            

            Preheat oven to 400 degrees F.

            Using an electric mixer, combine butter, sugar, eggs, flour, vanilla, and milk.

            Generously spray six small 2 to 4-inch brioche pans or decorative baking dishes with
                nonstick cooking spray. Place all dishes on a sheet pan and then fill each half full
                with batter. 

            Bake 20 to 25 minutes, or until cakes are golden brown on top.

            Cool for 5 minutes and remove from pan. Finish cooling cakes on a wire rack.

            Melt half of the candy coating according to package directions and then divide the
                melted candy coating between three small bowls.

            Add a different coloring to each bowl, using a very tiny amount. Dip the end of a
                butter knife into the food coloring and then mix the color into the candy coating
                with the knife. Add more if needed and stir well to blend.

            Spoon the candy coating frosting evenly over the six cakes, letting the frosting run
                down the sides of each one. Smooth out the excess frosting on top and decorate with
                the assorted decorative candies.
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            Frosted Brownies

            A happily-ever-after treat!

            Makes 24 brownies

            Brownies

            
                
                    	1 cup butter, room temperature
                

                
                    	1 cup sugar
                

                
                    	2 eggs
                

                
                    	2 teaspoons vanilla
                

                
                    	2 cups flour
                

                
                    	1/2 cup powdered cocoa
                

            

            Frosting

            
                
                    	2 cups powdered sugar
                

                
                    	2 tablespoons butter, room temperature
                

                
                    	2 tablespoons milk or cream
                

                
                    	1 teaspoon vanilla
                

                
                    	Assorted food coloring
                

                
                    	Assorted candies and sprinkles, optional
                

            

            Preheat oven to 350 degrees F.

            In a large bowl, cream butter and sugar with a hand mixer.

            Add eggs, one at a time, mixing well after each one. Add vanilla.

            In a separate bowl, combine flour and cocoa and whisk until blended. Add flour
                mixture to butter mixture and combine until smooth and free of lumps.

            Pour batter into two 8 x 8-inch pans (or one 9 x 13-inch pan) that have been lined
                with foil and sprayed with nonstick cooking spray. The length of the foil used
                should be about 2 inches longer than the pan. This allows you to pull it out easily
                and remove the baked brownie in one giant piece.

            Bake 18 to 20 minutes for the smaller pans and 25 to 30 minutes for the larger
                pan.

            Remove brownies from oven and allow them to cool in pan for 10 minutes; then pull out
                of pan and cool another 10 minutes. Cut into assorted shapes with 2 to 3-inch cookie
                cutters.

            In a mixing bowl, combine powdered sugar, butter, milk or cream, and vanilla with a
                hand mixer. Divide frosting into smaller bowls. Using a couple of drops of assorted
                food coloring, color each frosting a different color, such as pale pink, lavender,
                yellow, and so on.

            Frost each cutout brownie with frosting and decorate with sprinkles and candies, if
                desired.
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            Butterfly Fairy Masks

            Perfect masks for a fairy ball!

            Makes 8 to 10 cookie masks

            
                
                    	1/4 cup flour, plus 2 tablespoons for work area
                

                
                    	1/4 cup powdered sugar
                

                
                    	1 roll refrigerated sugar cookie dough
                

                
                    	Ready-made vanilla frosting
                

                
                    	Assorted sugar sprinkles, jimmies, and colorful small candies
                

            

            Preheat oven to 350 degrees F.

            Line a cookie sheet with foil and spray with nonstick cooking spray.

            In a large bowl, knead 1/4 cup flour and powdered sugar into cookie dough. Cover and
                refrigerate for 10 minutes.

            Dust work area with remaining 2 tablespoons of flour and roll out dough about 1/2
                inch thick. Using a 2 to 3-inch heart-shaped cookie cutter, cut out 2 hearts per
                mask. Lay hearts on cookie sheet overlapping the pointed ends of each heart and
                press down slightly to shape the dough into one piece.

            Insert small pretzels into the dough (as shown in photograph) to form the butterfly’s
                antennae.

            Using a very small cookie cutter, or with the tip of a butter knife, cut out
                oval-shaped circles in center of each heart for the eyes.

            Bake cookies for 12 minutes.

            Remove from oven and cool 10 minutes. Then frost and decorate with assorted
                candies.
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            Sugar-Cone Fairy Hats

            A magical surprise in every hat!

            Makes 8 fairy hats

            
                
                    	8 unfrosted sugar cookies, each about 3 inches in diameter
                

                
                    	1 can vanilla frosting, tinted with food coloring or plain
                

                
                    	Assorted food coloring, optional
                

                
                    	2 cups popped popcorn
                

                
                    	1 cup assorted small candies like Skittles, M&Ms, or Neccos
                

                
                    	8 sugar cones
                

                
                    	Assorted sprinkles, candy decorations, or mini marshmallows
                

            

            Place sugar cookies on a cookie sheet. If tinting frosting, add coloring and mix in
                can until well blended. Frost one side of each cookie.

            Hold the cone in one hand. Grab a small amount of popcorn and candy and fill each
                cone about 1/2 full. While holding the filled cone, carefully take the frosted side
                of the cookie and place it over the open end of the cone. Turn it over and set the
                cone on the cookie base on the cookie sheet. Repeat with the remaining cones.

            Now the fun begins! Using a little frosting on each piece of candy, decorate your
                sugar-cone fairy hat.

            Chill in the refrigerator for 10 minutes or covered for up to 2 hours until ready to
                use.

            To serve, place on a plate. The surprise comes when you break it apart to take a
                bite—all the hidden goodies fall out to surprise your friends!
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            Sugar-and-Spice Sandwich
                Swirls

            Sugar and spice and everything nice!

            Makes 16 sandwiches

            
                
                    	2 tablespoons sugar mixed with 1/4 teaspoon ground cinnamon
                

                
                    	2 tablespoons softened cream cheese
                

                
                    	4 slices white or whole wheat bread, crusts removed
                

                
                    	2 tablespoons straw­berry or raspberry jam or preserves
                

                
                    	Powdered sugar or sprinkles
                

            

            Add cinnamon-sugar mixture to cream cheese and mix to blend.

            Carefully spread a small amount of cream cheese mixture evenly on one side of each
                slice of bread.

            Next spread a thin layer of jam or preserves on top of the cream cheese layer.

            Roll each bread slice jelly-roll style and then place seam side down on a cutting
                board. Cut each sandwich roll into four equal slices.

            Place sandwich swirls on a fancy plate and sprinkle a with a little powdered sugar
                “fairy dust” or sprinkles.
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