
 
Apricots can be sliced or halved and 
frozen in syrup. They are also great for 
making brandy or wine. 

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

These delicious Danish is a real treat. No need for butter 
on these Danishes, with the great taste of the apricot jam 
and your favorite coffee you have a great breakfast.  

Apricot Danish 
 

• 4 cups all purpose flour 
• 1 ½  cups sugar 
• 2 tbsp. yeast 
• 1 tsp. salt 
• ½ cup water 
• ½ cup 2% milk 
• ¾ cup butter 
• 2 tbsp. cinnamon 
• 1 cup apricot jam, melted for icing 

 
In a large bowl, mix 2 cups of the 
flour, ½ cup of sugar, yeast and the 
salt. 

Heat water, milk and ½ cup of 
butter until warm. Pour over the dry 

ingredients, mix. Add eggs and the remaining flour to 
get dough that shapes up well into a ball. 

On a floured surface, knead dough until has a smooth 
and supple surface. Cover and let rise for 10 minutes. 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

Roll out dough to a dimension of 22 in. x 18 in. Melt the 
rest of the butter and spread it over dough. Sprinkle 
the rest of the sugar and cinnamon over dough. Roll up 
dough like a jelly roll, pinching sides to seal edges well. 

Cut roll into 24 slices. Place on a greased baking sheet. 
Cover and let dough rise at room temperature until 
they double in size [about 45 minutes] 

Preheat oven to 359 degrees F. Bake for 29 minutes or until golden. Let cool and 
garnish with apricot jam. 
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Team Player Cookie Gram 

 
Recognize their personal sacrifice for the 
good of the team with this unique cookie 
gram. Also a good gift for the sports fan. 
We can even customize it with your 
team's colors and jersey numbers for 
free (please allow an extra day for 
custom orders). 

Price: $ 29 - $80.00 
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