
Garden Tour 2011 Cookie and Salad Recipes 
 
Lemon Thins (from The Gourmet Cookbook, by Ruth Reichl) 

1 ½ cups all purpose flour 
1 ½ teaspoons baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
½ cup vegetable shortening, good old Crisco! at room temp 
2 tablespoons unsalted butter, room temp 
1 cup granulated sugar 
½ teaspoon vanilla extract 
½ teaspoon lemon extract 
1 ½ tablespoon finely grated lemon zest (from 2 lemons) 
¼ cup fresh lemon juice 
Powdered sugar for dusting 

 
Put rack in the middle of oven and preheat oven to 350F. 
 
Mix flour, baking powder, baking soda and salt in a bowl. 
 
Beat together shortening, butter and sugar in a large bowl with an electric mixer at medium speed for 1 
minute.  Beat in extracts, zest and juice and continue to bear until smooth.  Reduce speed to low and 
beat in flour mixture until well blended. 
 
With 2 teaspoon-size cookie scoop, scoop dough into balls and place about 2 inches apart on un-greased 
baking sheets.  Bake cookies until edges are just golden, about 8 to 10 minutes.  Immediately transfer 
cookies to racks to cool.  When baked, cookies should be about 2 inches in diameter.  See below. 
 
Shake powdered sugar through a sifter lightly over cooled lemon thins before storing. 
 
Heath Bar Brownies 

1 Tbs. cocoa powder 
1 teaspoon butter for preparing the pan 
3/4 cup (1 1/2 sticks) unsalted butter, cut into 1/2-inch cubes 
4 ounces unsweetened chocolate, chopped 
3/4 cup all purpose flour 
1/2 teaspoon salt 
1/4 teaspoon baking soda 
1  2/3 cups sugar 
3 large eggs 
1 teaspoon vanilla extract 

 
1  8-oz bag “Milk Chocolate Toffee Bits”  made by Heath, only available at Winco,  NOT “Bits ‘O Brickle 
Toffee bits.” 
 
Preheat oven to 350°F. 



 
To prepare the pan, butter the sides and bottom of a 13x9x2-inch metal baking pan.  Flour the buttered pan 
with cocoa powder.  Stir ¾ cup unsalted butter and unsweetened chocolate in heavy, small saucepan over 
low heat just until melted and smooth. Cool to lukewarm. You can remove from heat while chocolate is 
partly melted.  It will continue to melt. 
 
Whisk flour, salt, and baking soda in small bowl to blend. 
 
Using electric mixer, beat sugar, eggs, and vanilla in large bowl until thick and billowy, about 3 minutes.  
Beat in cooled chocolate mixture, then flour mixture. Transfer to pan. 
 
Sprinkle chocolate toffee bits evenly over the brownie batter.  Bake brownies until puffed and tester inserted 
into center comes out with just a few moist crumbs attached, about 25 minutes.  Slightly cooler ovens may 
need 28 minutes. 
 
Remove from oven. Allow to completely cool on a rack. (Brownies can be made 1 day ahead.)  Cover; store 
at room temperature for at least 4 hours. 
 
Chinese Chicken Pasta Salad 

3 cups, cooked chicken cut in chunks 
1 pound pasta, rotelle 
1 cup petite peas 
1 cup red pepper, diced 
2 cups broccoli florets 
1 cup baby corn 
1 cup green shredded cabbage 
1 cup carrots, shredded 
½  cup green onions, chopped 
½ cup water chestnuts, sliced 
½ cup bamboo shoots 
Chow mien noodles for garnish 

 
2 cups Litehouse Sesame Ginger Dressing 
 
Cook pasta as directed.  Drain and toss with ½ cup of dressing.  Add other chopped ingredients.  Toss with 
remaining dressing.  Serve with chow mien noodles garnish on top. 
 
Serves 10.  Eat and enjoy! 


