
 

 

 

 

 

 

 

 

 

 

Recipes from our CF Academy Parents  

December 2018 Christmas VIP Meeting 

 

 

 

 

 

 

 

 



Snickerdoodles 

Ingredients  

 2 ¾ cups of All Purpose Flour 

 2 tsp. of Cream of Tartar 

 1 tsp. baking soda 

 ¾ tsp. salt 

 1 ¾ cups sugar, divided  

 1 cup Crisco (butter flavored) 

 2 eggs 

 2 Tb. Milk  

 2tsp. vanilla extract 

 1 Tb. Ground cinnamon  

Steps 

1. Preheat oven to 400°F  

2. Mix flour, Cream of Tartar, baking soda, and salt in medium 

bowl 

3. Beat 1 ½ cups of the sugar and shortening in large bowl on 

medium speed until light and fluffy 

4. Add eggs, milk and vanilla; mix well.  

5. Gradually beat in flour mixture on low speed until well mixed 

6. In a small bowl, mix remaining sugar and cinnamon. Shape 

dough into 1-inch balls. Roll in cinnamon and sugar 

7. Place on baking sheet 2 inches apart and bake 7-8 minutes 

until lightly brown. Cool on baking sheet for 2 minutes and 

then remove to cooling rack  

  



Chicken, Apple, Sweet Potato and Broccoli Skillet 

Ingredients 

 1 tablespoon coconut oil  

 1 pound boneless, skinless chicken breast, cut into ½ inch 

cubes 

 1 teaspoon kosher salt, divided 

 ½ teaspoon black pepper 

 4 slices thick-cut bacon, chopped 

 3 cups broccoli, trimmed and quartered (about ¾ pound) 

 1 medium sweet potato, peeled and cut into ½ inch cubes 

(about 8 ounces) 

 1 medium onion 

 2 Granny Smith apples, peeled, cored and cut into ¾ inch 

cubes 

 4 cloves garlic, minced (about 2 teaspoons) 

 2 teaspoons chopped fresh thyme or ½ teaspoon dried 

thyme 

 1 teaspoon ground cinnamon 

 1 cup chicken bone broth, divided  

Direction 

1. Heat the coconut oil in a large, nonstick or iron skillet over 

medium high, until hot and shimmering. Add the chicken, ½ 

teaspoon kosher salt, and black pepper. Cook until lightly 

browned and cooked through, about 5 minutes. Transfer to 

plate lined with paper towels.  

2. Reduce skillet to medium low. Add the chopped bacon and 

cook until crisp brown and the fat has rendered, about 4 

minutes. With a slotted spoon, transfer the bacon to a paper 



towel-lined plate (simply laid another paper towel on top of 

the plate with the chicken, and then stacked the bacon on 

that.) Discard all but 1 ½ tablespoon bacon fat from the pan.  

3. Increase skillet heat back to medium high. Add broccoli, 

sweet potato, onion, and remaining ½ teaspoon salt. Cook, 

stirring occasionally, until crisp-tender and the onions are 

beginning to look translucent, about 8 minutes.  

4. Stir in the apples, garlic, thyme, and cinnamon. Cook 30 

seconds, then pour in ½ cup of the broth. Bring to a boil and 

cook until evaporated, about 2 minutes. Add the reserved 

chicken and remaining ½ cup broth. Cook until heated 

through, about 2 minutes. Stir in reserved bacon and serve 

warm.  

*Caramelize the onions, sweet potato & apple before putting it all 

together* 

  



Cranberry Walnut Cookies 

Ingredients 

 ½ cup butter 

 1 cup sugar 

 ¾ of a cup of brown sugar 

 ¼ cup milk 

 2 tablespoons of orange juice 

 Two eggs 

 3 cups flour 

 ½ teaspoon salt 

 ¼ teaspoon baking soda 

 1 teaspoon baking powder 

 2 ½ cups coarsely chopped fresh cranberries or 2 cups 

whole 

 1 cup chopped nuts 

 Powdered sugar and light cream for frosting 

Directions 

Preheat oven to 375°F. Cream butter and sugar together. Beat in 

milk, orange juice and egg. Measure flour and sift together with 

baking powder, salt and soda. Blend well with sugar mixture. Stir 

in chopped nuts and cranberries. Drop dough by spoonful’s onto 

greased baking sheet or parchment paper. Bake 10 to 15 

minutes.  

*Don’t add the milk unless the dough is too thick*  


