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Special points of By Royce Matthews Volume I, Issue 1
interest:

e Online, Phone, or

Mail Orders Tastee Cookie Company Opens at Gunboat Plaza

*  Delivery Options The bake shop, also known as in for free cookie samples and HoIiday Gift Bags

e Grand Opening Event  TCC Cookies, opened its doors  gifts. Several customers mentioned

. ) on the second Saturday in June  that they were unaware of the Hol iday gift bags f
e Holiday Gift Bags . . . . . .
2009. What started as a private  hidden treasure of businessesoff Cooki es 6 will be of
e OrGano Gold Coffee fundraiser has blossomed into a  the main road but were happy that November 27th through Decem-
family owned business. The cus- the economy has not stopped ber 19th for the holiday season.

e Cookie Contest o . .
tomers love the new facility and  small business owners from mov- This gift bag is a perfect gift for

e Loyalty Cards the great taste of the cookies. ing forward. Gunboat Plaza is office parties, Secret Pal gift ex-

«  Recipes Along with cookie products, T located behind the Milgen Road  changes, or to order for yourself.
shirts, and accessories, the bake Winn Dixie and Little Caesars The bag includes a coffee mug,
shop offers, snacks, beverages, ar Pizza on Gunboat Drive. The gourmet cocoa and coffee from

loyalty cards. Military, Senior, and bake shop is in suite #11 nextto  OrGano Gold ® , a loyalty gift
Student discounts are also avail- So u | Trai nds So udard, Bra thoke coakikseQrdert .

5401 Gunboat Drive

Suite #11 able every Tuesday and Wednes- Hours of operation are: Tue Sat  yours today. Call 70821-8229.
day and OFr ee Ccfrom11:30-5:30 or until the last e
Columbus, GA 31907
purchase of a half dozen are of-  customer is served. Loyalty Cards
706-221-8229 = ‘ ‘

fered on Thursdays. TCC offers a special loyalty card

Grand Opening Event that allows customers to receive
free cookies for 12 months. The
cards are sold for $1, $2, or $3.
Get yours today and begin enjoy-

ing your free cookies!

TCCds Grand Oper
place on August 29, 2009 and the
customers anxiously waited to get

TCC Staff Members:

Royce Matthews
Owner

Dejuan Matthews
Co-Owner The TCC Website is up and run-

ning and has pickup or delivery

purchase amount is $12.00 and
the delivery fee is $5.00. Custom-

Roy Wyche- service for Columbus, Phenix City, ers can set their delivery date for
Manager/Sales _ L .
and Fort Benning. The site is very up to 3 business days after the
;aIRae Baptist user friendly and offers online order date. Pickup service is also
ales

ordering as well as phone or mail available at the be

in orders. Upon entering the site, delivery service is a great idea for
customers can download anorder on t he 0Order Orthose with busy sct
form to mail in or place their or-  submit their payments securely Katie Brown pictured next to the

ders by phone. If ordering online  using PayPal ®. For orders that TCC Van. Log on today at:

is preferred, customers can click  will be delivered, the minimum TasteeCookieCompany.com
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Hot Cocoa. The 0Coffeed Alternat
The weather has become blood platelet buildup which Herefs a fun way
cooler and winter is just may be beneficial to cardiovas- hot cocoa and your taste buds
around the corner. Consumers cular health. This chocolaty  a kick. If making the hot cocoa

are reaching for hot beverages drink also comes in a wide with water, add in a little

to keep them warm but not all variety of flavors especially evaporated milk or flavored

will be reaching for coffee. Hot during the hollday season. creamer with a few sprinkles

cocoa has always been a swee
alternative for norcoffee
drinkers and not only offers
warmth and comfort, but quite
a few potential health benefits.
Studies have shown that hot
cocoa contains more antioxi-
dants than wine and tea, there
fore reducing the risk of heart
OrGano Gourmet disease. Flavanols are also

Cocoa Goes Great found in this tasty beverage
With TCC Cookies! and are thought to help reduce

of cinnamon or nutmeg or a
little of both. When making
the cocoa with regular milk,
omit the creamer but add the
cinnamon. For a festive touch,
cinnamon sticks can be added
instead of the ground cinna-
mon. Mint or citrus is also a

great add in for hot cocoa.

Enjoy!

Monthly Cookie ContestWinners

c\) I t h as The Ihcky én r the months was able to stock his cookie jar ~ To participate in the contest or to
of J 2009 include for the week and share those get more information, stop by the
Glenda Morish, Karen Moore, and delicious cookies with his family. bake shop and bring your business

said that TCC  Pphilip Wolfe. Al of the winners  Mrs. Morish said that she loves  card. Winners are selected at the
were very surprised and happy TCC Cookies and was ecstatic to end of each month.

. that they scored twelve free cook- find that she had won a whole

COO k|eS are ies. Mr. Wolfe is a frequent cus-  dozen just for herself. It has been
tomer and loves to place his said that TCC cookies are very
weekly order f orhard (D €h@ré. 8s. Midoiie wved-

ve ry hard tO Chocolate Macadamia Cookies.  comed her winnings with open

When being presented with his arms and stated that she would be

S h al e . (,) winnings he was very happy. He  sharing them with her grandkids.

Stay Focused

With todayds e finishing opythosecallege ing towards reaching your goal
other issues that life seems to courses and earning that de-  will be very fulfilling, will help
throws at you, it is very easy  gree, or completing those odd you to maintain a positive atti-
to lose focus on tasks that are jobs around the house, the tude, and will encourage you
important. Instead of getting  time is now to get back in line to be productive during these
depressed or throwing in the  and to focus on the goals that tough times. In closing, keep in

towel, now is the time to get  were once a top priority to mind the words of Ralph Mar-
) , re-focused on your goals and you. Start by makingalistof st on when he says
Make a list, write done the . . L
steps, and set a deadline to to get yourself back on track. things that you want to accom- REAL energy into thinking,
ensure that the goal is Whet her it ds t plishandthgn settaéineliné ta dreaming, and then making the

attainable.
vorite hobby into a business, keep yourself on target. Work- dr eam happen. 6
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RECIPE CORNER

Lemon Milk Pie Recipe: Preparation:

This pie is a great addition 1 Graham Cracker or Nilla Preheat oven to 325 de-
to all of the other desserts  pije Crust

that we enjoy eating during
the holiday season. It has

grees. In a large bowl

2 Cans of Sweet Condensec coOmbine both cans of

been mistaken for cheese Milk milk, lemon juice, vanilla,

) o ; The Lemon Milk Pie is
cake on occasion, however 4 1/2 0z of lemon juice ?nd egg. Mix well. Pour a great alternative to
it has a flavor all its own. 2 Tsp Vanilla Flavor Into pie (.:rust and bak.e Che_esecake, Lemon
Serve this pie at your holi- for 20 minutes. If adding a Meringue, Key Lime,
day party and its sure to be 1egg fruit topping, use as a gar- gir;d 2\(;?1?nzlgr1:fukilntop-
a hit with your guests. Any Fruit Toppingdptiona)  nish after baking or piné makes it taste

spread on the pie crust even better.
Bread Pudding
Recipe: Preparation: BREAD PUDDING

) ] Preheat oven to 375. Grease a mixture. Mix well and pour
1% Ibs of sliced white bread 9 X 9 X 2 pan with butter.Cut into the pan. Bake for 90 min- (ALSO CALLED

3 % cups milk off all the brown edges on ultes ant;l} it sho_uld cc?(m_? out
1 bread and soak in the milk clean when using a knife or N

é /4 cup of sugar until soft. Break apart with a ~ metal spatula. cBUDI N DE
€ggs fork. Melt butter on low heat

5 tSp of salt then stir into the bread and **Note...If the pudding looks S E N C I |_ I_ O é |

1 tsp. cinnamon milk mixture. Combine sugar, too brown after one hour,

2 tsp. vanilla extract salt, vanilla, cinnamon, and rai- lower oven temperature to SPANISH)

4 thsp melted butter sins in a bowl then add to mix- 350 for the remaining baking

ture. Break up the eggs with-  time.

) o
/2 CUp raisins out beating them and add to

Dump Cake

Recipe: Preparation:

) Preheat oven to 350 degrees evenly over the cake mix. If
1 8 200z Can of crushed Pineapple (325 for glass baking dish). using nuts, sprinkle across the

18200z Can of Cherry pie filing  Dump UNDRAINED pineapple top. Bake for one hour. The
or into a 9 x 13 inch baking pan cake can be served warm or
and spread evenly. Whether cold and goes well with a
using a fruit pie filling or fresh scoop of ice cream.
(peaches/strawberries/blueberries) ¢yt fruit, spread or place the

2 Sticks of butter (sliced or slices over the pineapple.
melted) Sprinkle cake mix over the
fruit. Melt the butter and then
pour evenly over the cake mix

or slice the butter and place

any other fresh cut or canned fruit

Dump a few scoops of

Serves 1612 people. cake into a bowl and
add your favorite ice
cream for a delicious

% cup chopped nuts (optional) treat.

1 Bag of Yellow Cake Mix



TCC Cookiesé. So Good Youdol l Fi
[

TCC Cookies and Tastee Cookie Company was birthed out of a need to raise
money. So we are witnesses to the fact that all things are possible if you are willing
to believe and to do what it takes to make your dream a reality. We look forward

to serving you for all of your cookie, coffee and fundraising needs.

Feel free to contact us by phone, email, or in  -person to discuss any questions, com-
ments, or ideas that you may have.

Thanks for reading!

By Royce Matthews

Gunboat Plaza M|||tary, SenIOF & NS N s

5401 Gunboat Drive

uite Student Discount
(S:oILmlblus, GA 31907 $O-5O OFF ANY
6-Pack or 12Pack of

706-2216 TCC9 (8229) O .
www.TasteeCookieCompany.com 1 O /O O F F C00k|eS

tcc@tasteecookiecompany.com O R

' | On All Purchases $1.00 OFF ANY
Gold Coffee Sales EVERY TUESDAY & PURCHASE OVER $10.00

Rep! Log On Today! WEDNESDAY Exp: 12/24/2009

Become an OrGano

Baking Tips

COOKIES or burnt cookies. In ad- Tip #3: Instead of using
dition to reducing the a regular spoon invest in
Want picture perfect tzempertatuze, bake for-%_I a commelrmal (ff)%k:f )
cookies? Want to pre- minutes longer or until scoop (also called dish-

vent the bottoms from  Cookies are done. ers). By using a cookie
burning? Well, here are scoop, the shape of the

- cookie will be more uni-
a few tips to make your: Tip #2: Along with ad-  form, Each cookie wil

cookies picture perfect. justing the temperature, 5iso have the same

Cookie scoops, parch- . _ . try USIngbpall(l’_Chmentt pa- amount of dough Wh_iCh
ment paper, baking mats, V1P #1: Most cookies  perorabaking mat on - yeqts in more cookies
cooling racks, and the are baked at 350 de- the cookie sheets. Both

Baking cookies at home?

. : . per batch.
correct baking tempera- grees for approximately prevent burnt cookie
ture are key in producing 8-12 minutes. Reducing bottoms as well as pro- . :
the best cookies. : ' . . ) Tip #4: Let cookies cool
the baking temperature Vide a norstick barrier 1 minute on the sheet

from 350 to 345 (or by between the cookie and
5 degrees of the recom- the sheet pan for easy
mended temperature)  removal.

can prevent over baked

pan then transfer to a
cooling rack. Let cool
for ten minutes before

eating.



