
www.heathergreer.com

Spiced Cider Diffuser Blend
4 drops - orange oil
2 drops - cinnamon oil
1 drop - clove oil
1 drop  -  nutmeg oil
Adjust the amount of oil to your 
tastes and sensitivity. 

Cinnamon Applesauce 
Ornaments
from quirkyfusion.com
1 Cup applesauce
1 Cup cinnamon
1 T nutmeg
1 T ground cloves
2-3 oz white glue

Mix ingredients. Dough shouldn’t be
too wet or dry enough to crack at all.
Adjust applesauce and cinnamon until
the right consistency. Roll out to 1/4"
thickness lightly dusted with cinnamon.
Cut shapes and place on parchment 
lined cookie sheet. Do NOT skip the 
parchment. Poke holes to add string 
later. Bake at 170° for 1 hour. Allow 
18-48 hours to finish drying. Decorate
 and string.

 

 Songs on My Playlist
Emmanuel (Hallowed Manger Ground)
     Chris Tomlin
Hope Was Born This Night - Sidewalk  
     Prophets
This is Christmas - Kutless
Welcome to Our World - Chris Rice
What a Glorious Night - Sidewalk
     Prophets
He Shall Reign Forevermore - Chris 
     Tomlin 

 

Brownie Mix Cookies
1 box brownie mix 
1/2 cup oil 
2 eggs 
1/3 cup mini chocolate chips 
Lightly grease cookie sheet. Mix first
three ingredients. Stir in chocolate chips.
Place on cookie sheet using 1T scoop, 2
inches apart. Bake at 375° for 8-9 min.
Let cool 3 
minutes before moving to cooling rack.  
Makes approximately 36 cookies.  

Cake Mix Cookies
1 box cake  mix 
1 stick butter, melted and cooled.
2 eggs 
9-12 oz add-in of choice. 
Mix first three ingredients. Stir in optional 
add-in. Dough will be stiff. Drop by spoonfuls on 
parchment paper lined cookie sheet. Bake at 
350° for 10-12 minutes. Will make 3-4 dozen, 
depending on scoop size. 

Flavor Ideas:
Red Velvet Cake with White Chocolate Chips
Chocolate Fudge Cake with Mint Chips
Spice Cake with Chopped Pecans
Chocolate or White Cake with Holiday M&Ms
White Cake with green food coloring, add red
     candy heart to make a Grinch cookie

Easy Holiday Brownies
For a festive touch, make brownies according to
the instructions on the box. Add three or four
drops of peppermint oil to the batter before 
adding it to the pan.  


