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Tastee Cookie Company Is On The Move!

Since opening in June 2009, TCC
Cookies has been very active in
the community by participating in
various events around Columbus
and at Fort Benning. The Bake
Shop has been featured in The
Courier Newspaper and was also
on AM radio with Dr. J. Hud and
WXTX TV with Pam Hovey of
Unity with Pam. In September
2009, TCC Cookies joined Elite
Ventures Realty in honoring our
soldiers and military families by
donating cookies for the military
appreciation event at Fort Ben-
ning. TCC plans to participate in
more events around town so be
on the lookout for the cookie van

and those delicious cookies!

Women’s Conference

TCC Cookies was one of many

vendors that participated at the
Fort Benning Women’s Confer-
ence on March 10, 2010. This
year’s theme was “Agents of
Change” and included a beautiful
butterfly motif with hundreds of
goodie bags for all conference
participants. Over 300 women
came to be encouraged, uplifted
and renewed during this one day
event at the Benning Conference
Room. It was a great experience
for TCC because we were able to
meet new customers, other busi-

ness owners and vendors.

Agents of Change

2010 Fort Benning
Women's Conference
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Mother’s Day Gifts

TCC Cookies has the perfect
Mother’s Day gift for that special
mother in your life. Our gift boxes
include 12 or |8 cookies and Or-
Gano Gold instant coffee bever-
ages. The gift boxes can be deliv-
ered locally or shipped out of
state. Don’t delay...order your gift

boxes today!

TCC Coupons

TCC Cookies has teamed up with
American Town Marketing to
offer discount coupons on all
cookie products, snacks and bev-
erages. The coupons where mailed
to approximately 25,000 homes
and businesses in Columbus. Look
for these money saving coupons in

your mailbox!

Shipping and Delivery Options

TCC Cookies not only has deliv-
ery service for Columbus, Phenix
City, and Ft Benning but also ships
stateside and to APO/FPO military
addresses. If considering sending a
gift to a loved one, our cookie gift
boxes are a great choice. Custom-
ers can order online, download
the order form from our website
to mail in, place their orders by

phone, or order directly at the

shop. If ordering online is pre-

ferred, customers can click on the
“Order Online” tab and submit

their payments securely using

PayPal ®. The local delivery fee is
$5.00 and the shipping fees range
from $11-$19. We ship UPS for
stateside orders and USPS for
APO/FPO orders. Upon receiving
her phone order, customer Toni
Real said “I didn’t realize that my
order would be delivered so fast.
Thanks so much for the prompt
service!” Log on today at:

TasteeCookieCompany.com
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OrGano Gourmet
Coffee Goes Great
With TCC Cookies!

Drop your

business card

atthe TCC

Bake Shop &

win cookies!

Zyrtec, Allegra, Singular,
Benadril, and Claritin are
all very effective in reduc-
ing allergy symptoms. Con-
tact your doctor for the

one

that 0s

best

“COOKIE TIME” NEWSLETTER

Drink Healthy, Drink OrGano Gold Beverages

Bernardo Chua is the CEO and
founder of OrGano Gold and his
vision for the company is to bring
the treasures of the earth to
the people of the planet. From
the ground to the cup, one
person at a time. “Bernie,” as
he is affectionately called is
now credited with introducing
the concept of “Healthier Cof-
fee” and “Ganoderma” to
North America and the world
on a mass scale. Known as the
“Miraculous King of Herbs”,
ganoderma has been used as a
medicinal mushroom in tradi-
tional Chinese medicine for
more than 4,000 years. Thanks
to modern science and cutting

edge technology, Organo Gold
and their strategic partners
have created Ganoderma My-
celium Healthy Beverages to
include gourmet black coffees,
lattes, mochas, organic green
teas, and hot cocoa. With the

aid of a dynamic group of inde-
pendent distributors and dis-
trict managers, Michael Grant,
Jr. introduced OrGano Gold
to Columbus, GA and the
news of the benefits of these
products has spread like wild-
fire. Coffee drinkers all over
are making the choice to drink
healthier and have chosen Or-
gano Gold as their coffee of
choice. OrGano Gold is now
being sold at Tastee Cookie
Company. Stop by and pick up
a cup or two! For sales or pur-
chasing information, log onto:
tasteecookiecompany.com and

click on the OrGano Gold tab.

Monthly Cookie Contest Winners

The lucky winners for the months
of Feb - Mar 2010 include Kristi
Faison of Faith Worship Center,
Katrina Lewis of Meetings R Us,
and Ricky Rogers of BBP Repro-
graphics. All of the winners were
very happy and couldn’t wait to
eat their free cookies. Kristi
Faison loves TCC Cookies and
has a hard time sharing with her
family members. When presented

with her winnings she attempted

to hide them from her daughter
Kristina who immediately asked
for a cookie. Katrina Lewis is a
frequent customer and often buys
cookies for her Mary Kay meet-
ings and other clients she serves
through her business “Meetings R
Us”. Ricky Rogers of BBP was
also very surprised to have won a
dozen cookies. One winner, Kim
O’Connor of WXTX Fox News,

failed to claim her prize for Febru-

ary. To participate in the contest
or to get more information, stop
by the bake shop and bring your

business card. Winners do not

have to be at the drawing to win.

Spring Time Health Tip

Spring time brings to us warm
weather, blossoming flowers,
and need to get up and do
some outdoor activities. What
spring time also brings is an
elevated amount of pollen and
other allergens that can trigger
coughing, sneezing, asthma,
itchy, watery eyes, ear pain,

and headaches. The best way

tp&qmb§t&hp§e symptoms is

to take your allergy medicines
as prescribed unless you are
trying an over the counter
medicine for sudden symp-
toms. These help lower the
histamines in your body which
in turn reduces the coughing
and congestion associated with
indoor/outdoor allergies. An-
other way to fight the pollen

and dust is to do some spring

cleaning at home and in your
automobile. A third way to
keep the pollen and dust to a
minimum is to change your
home air conditioning filter
regularly and to use the filters
that best contain common
allergens. Stay hydrated and
get plenty of rest to help your
body stay healthy. See your
doctor for more information.
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RECIPE CORNER

Strawberry Shortcake

When the warm weather
hits, everyone look for de-
serts that not only cool
them down but also pleases
their palates. This dessert is
a summer time favorite and
can be served up as snack
or for cookouts and picnics.
Fruit and cake lovers are
sure to find this sweet treat

great at BBQs and potlucks.

Recipe:

3 cups All Purpose Flour
1/4 cup Sugar

4 tsp Baking Powder

3/4 tsp Cream of Tarter

| cup Butter

2/3 cup Heavy Cream

| Egg (beaten)

3 cups Sliced Strawberries

3 tbsp Sugar

Preparation:

Preheat oven to 350 degrees. In a
large bowl, mix flour, 1/4 cup
sugar, baking powder and cream
of tartar. Cut in butter with pastry
blender or two knives. Stir in
heavy cream and egg. Turn out
onto a lightly floured surface and
knead 2 minutes. Press into a half-
inch thick sheet. Cut into squares.
Place on baking sheets. Bake 20
minutes, or until golden. Sprinkle
3 tablespoons sugar over sliced
berries. Let shortcakes cool be-

fore splitting. Add fruit & whipcream.

Chocolate Kiss Cookies

Recipe:

| 4 cup Butter

3 /4 All Purpose Flour
| cup Sugar

2 Eggs

| tsp. Vanilla Extract
|4 oz pkg. of Hershey’s

Preparation:

Preheat oven to 375.
Cream butter then add
sugar and beat until fluffy.
Add eggs and vanilla and
mix well. Then add flour
and mix well again. Put
into a cookie press or
roll into balls. Place 2”

for 8-10 minutes or until
golden brown. Press one
Hershey’s Kiss into the
center of each cookie as
soon as they come out of
the oven. Cool for 10
minutes and enjoy! Makes
approximately 6 dozen

Kisses apart on a parchment cookies.
lined cookie sheet. Bake

Turtles

Recipe: Preparation:

60 Kraft Caramel Squares
3 cups Pecan Halves
20z Paraffin

2 tbsp Water

10 Hershey Bars (dark
chocolate candy bars can

also be used.)

Place unwrapped caramels
and water in a microwav-
able bowl. Microwave in 30
second intervals until
smooth and well blended.
Add pecans and stir. Drop
by the teaspoonful onto a
buttered or parchment
lined cookie sheet. Let cool
completely. Melt all of the

Hershey Bars and paraffin in

microwave stirring occa-
sionally to keep the wax
well mixed. Dip pecan cara-
mel pieces into chocolate
completely covering each
piece. Place back on cookie
sheet so that the chocolate
can harden. The pieces can
also be refrigerated after

dipping.
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Dondt have t
the shortcake recipe?
Premade sponge cake
dessert cups can be
used as a 0T

alternative. Other
fruits can be used with
or without strawberries

This is a fun family
recipe to make

with the kids!

Place these delectable
little treats in a nice
cookie tin or box to
make a great gift for
friends and family!



TCC Cookies....So Good You'll Fight for ‘Em!

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.

Practice makes perfect
and the more you work
at perfecting your baking
skills, the better your
pies, cakes, and other
desserts will look.

Having trouble trying to
bake the perfect pie?
Here are a few tips from
Martha Stewart and a
few of her colleagues at

MarthaStewart.com

Tip #1: Don't under-
bake your pie. Try using
a clear glass pie pan to
make sure your crust is
completely golden on
the bottom. Practice
makes perfect. The
more pastries you make,
the better dough you'l

make.

-quality ingredients for
your filling. Baking will
not improve the quality
of ingredients, so for
fruit pies, make sure that
the fruit is ripe. Also,
Don't be afraid to start
fruit on the stove -- this
can be especially good
for apples. Lastly, Bake
fruit pies on a lined bak-
ing pan. This keeps drip-
pings from spilling onto
your oven.

Tip #3: Preheat your
oven for 20 minutes.

By Royce D. Thanks for reading!
Matthews
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Baking Tips
PIES Tip #2: Use the highest  Bake at 450 degrees for

20 minutes, then reduce
to 375 degrees for the

rest of the baking time.

Tip #4: To avoid over-
working the dough -- and
ending up with a leaden,
anything-but-flaky crust --
minimize mixing, rolling,
and handling. For instance,
if your recipe uses a food
processor to combine the
ingredients quickly and
conveniently, pulse the
flour and fat until they're
barely moistened, rather
than selecting the continu-

ous "on" setting.



