Cindy’s Jam Jams

Jam Jams Ingredients

1. 1 cup brown sugar 
2. 1 cup shortening or butter 
3. 1/4 cup maple syrup with 1 tablespoon of hot water mixed in
4. 1 teaspoon vanilla
5. 1 egg (beaten)
6. 2 1/2 cups flour
7. 1 teaspoon baking soda 

Cream butter/shortening together with brown sugar, add the maple syrup, vanilla and beaten egg and mix well.

In a separate bowl mix baking soda into the flour to combine. Add dry ingredients to the wet and mix well together.

Cindy’s Jam Jams Recipe Tip: “I find it best to place the dough in the fridge to set after mixing it. “

Once it is cold roll it out (1/8 inch or so) on a floured surface and cut to size of desired cookie. 2“round is a good size. Bake the cookies at 350 for 8-10 mins.

Let the cookies cool well. Once cool spread every second one with jam (seedless strawberry or apple jelly work well) and cover with another cookie. 

They are better the next day when the jam softens into the cookie.

They store well in the freezer in an airtight tin or Tupperware. This recipe is a really nice cookie to add to a Christmas goodie tray.

Enjoy!!

