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Pillsbury Company : Pillsbury: Best Cookies Cookbook: Favorite Recipes from America's Most-Trusted 
Kitchens  before purchasing it in order to gage whether or not it would be worth my time, and all praised Pillsbury: 
Best Cookies Cookbook: Favorite Recipes from America's Most-Trusted Kitchens: 

1 of 1 people found the following review helpful. CookbookBy SunshineThis Pillsbury "Best Cookies" cookbook is 
just what it says. A Lot of Great Cookie Recipes in it. A good go to cookie cookbook when you what to make 
cookes.It shipped quickly and I received it fast.Good Price and Great Shape.Thank you.1 of 1 people found the 
following review helpful. PillsburyCookie Cookbooks are wonderful.By MickeyI recently purchased two Pillsbury 
Cookie Cookbooks and have found the recipes to be very accurate and dependable. They also contain a great variety of 
cookie recipes. I am looking forward to baking many different ones.0 of 0 people found the following review helpful. 
Gift for granddaughterBy CherylgPurchased this for my granddaughter (age 12)because she love to bake, especially 
cookies. I have Pillsbury cookies books that I enjoy and wanted to purchased one for her. My daughter agrees, great 
book !!!!!!!!!!!!!

http://f3db.com/pub/links.php?id=0609600842


The third title in the successful Pillsbury cookbook series features 175 of Pillsbury's best-ever recipes for cookies, 
bars, and brownies. Each recipe is accompanied by helpful sidebars such as Kitchen Tips, Make It Special, Recipe 
Variations, and Ingredient Information, and by bullets denoting recipes as Editor's Favorites or Quick Bets. 60 color 
photos.

Excerpt. copy; Reprinted by permission. All rights reserved.A Recipe from Pillsbury: Best Cookies CookbookEasy 
Cherry Rum BallsPrep time:nbsp;nbsp;20 minutes2 cups crushed vanilla wafers (40 to 45 wafers)1 cup powdered 
sugar1/2 cup finely chopped candied red and/or green cherries1/2 cup finely chopped pecans or walnuts1/4 cup rum3 
tablespoons corn syrup2 tablespoons butter melted1/4 cup powdered sugarIn a medium bowl, combine vanilla wafers, 
1 cup powdered sugar, cherries and pecans; mix well.nbsp;nbsp;Add rum, corn syrup and butter; mix well.Shape 
mixture into 1-inch balls; roll in _ cup powdered sugar.nbsp;nbsp;Cover tightly.nbsp;nbsp;Let stand 24 hours to blend 
flavors. 


