
ADVENT WREATH CAKE
This is a nice and easy dessert to make and serve on the first Sunday of Advent or during the season.

1 package yellow cake mix  2 eggs
1/4 cup vegetable oil   1/2 cup flour
1/2 teaspoon baking soda  1 cup milk
1 teaspoon vanilla

Beat ingredients for four minutes. Put in greased 12-cup ring mold or bundt pan. Bake 40–50 minutes in 
350 degree oven. Frost with green frosting (and green coconut, optional). Red-hots (cinnamon candies) 
or glazed red cherries may be used for holly-berry decorations. Four candles complete the cake wreath.

ADVENT COOKIES
The Pennsylvania Dutch settlers made these at Thanksgiving and stored them in a stoneware crock until 
Christmas. They can be made at any time, but allowed to age for 4-6 weeks and They can be used as a sub-
stitute for graham crackers for a pie crust.

7 ounces light brown sugar  9 Tablespoons cocoa powder
10 ounces butter; softened  1 pinch cinnamon
1 teaspoon vanilla   1 pound plain flour (approximately)

Preheat the oven to 400 degrees.  Mix all of the ingredients together, except for the flour. Add the flour 
slowly to the rest of the mixture until it reaches the right consistency to roll out. The dough should be 
quite soft. (You may find it easier to knead it with your hands.) Roll out on a floured surface to a thick-
ness of about 1/4 inch and cut into decorative shapes with small cookie cutters, a sharp knife or the rim 
of a glass. Place on a greased baking sheet and bake in the oven for about 8 minutes. Remove from the 
oven while they are still soft and cool on a rack, then pack into crocks or jars. You may glaze and deco-
rate the cookies at any time.

STARLIGHT ADVENT COOKIES
Starlight cookies are a wonderful way to share Christ with your family during the Advent season. Typically, 
you will use the Starlight Cookies the week leading up to Christmas. That’s because each ingredient is hand-
picked to resemble something meaningful leading up to Jesus’ birth. Starlight Advent Cookies are meant to 
commemorate the story of Joseph and Mary and give you a way to share with your own family. 

¼ cup of crushed starlight peppermint candies    ¼ cup of white chocolate chips 
¼ cup of dried cherries      ½ cup of brown sugar 
¼ cup of sugar       ½ cup of old fashioned rolled oats 
1 cup of all-purpose flour       ½ teaspoon of baking powder
½ teaspoon of salt      1 stick butter
1 large egg       1 tsp vanilla extract
1/2 teaspoon peppermint extract

Advent   Recipes

• Preheat the oven to 350. 
• Cream the butter, beat egg, vanilla 

and peppermint extract.
• Add the remaining ingredients.
• Spoon drop onto the cookie sheet, 

lined with parchment paper
• Bake at 350 for 10 minutes.

Symbolism:
white chocolate chips - stars in the sky
dried cherries - the tartness is a reminder to us of the doors 
that were shut on Mary & Joseph
brown sugar - a reminder of hills of Bethlehem
sugar - Christmas snow
rolled oats - a reminder of the humble birth of our Savior 
and the animals where Mary & Joseph finally found shelter
flour - a simple ingredient that reminds us of the simple 
goodness of shepherds in the fields the family passed


