Cookie Exchange
In a unit of four, each pair will make one batch of dough.

One pair will make the Pinwheel Cookies and the other pair will make Thumbprint Cookies.
1 pkg (250 g)
cream cheese, softened

180 mL
margarine, softened (= 1.5 square)

250 mL
sugar

10 mL
vanilla

560 mL
flour

2 mL
baking soda

1.  Cream together cream cheese and margarine.  Add sugar and vanilla, mix well.

2. In a second bowl, combine flour and baking soda.

3. Add flour mixture to creamed mixture; mix well.
Pinwheel Cookies

1.  Divide dough in half.  Add 2 squares melted semi-sweet chocolate to one half of dough.  Mix until well blended.  Divide each half into 2 equal parts (you should have 2 white and 2 chocolate pieces).

2. Roll 1 of the white and 1 of the chocolate dough pieces each into a 10*8 inches rectangle on floured surface.  Place rolled out chocolate dough onto rolled-out white dough and press gently to form even layer.  Starting from the short side, roll up dough tightly to form a log; wrap with plastic wrap.  Repeating with remaining dough.  Refrigerate 1 hour.

3. Preheat oven to 350 F.  Cut dough into ¼ inch thick slices; place on ungreased baking sheets.  Bake for 10-12 minutes or until lightly browned.

Thumbprint Cookies

1.  Add 250 mL finely chopped walnuts or coconut to dough.  Refrigerate 30 minutes.

2. Preheat oven to 350 F.  Shape dough into 1 inch balls.  Place on ungreased baking sheets.  Indent centers.  Bake 10 minutes.  Fill each cookie with 5 mL jam.  Continue baking 8-10 minutes or until golden brown.
