
 
Known in Italy as "Savoiardi", 
Ladyfingers are a sweet, little, fairly 
dry, finger-shaped sponge cakes. If 
making an foam cake intimidates 
you, a Ladyfinger recipe is much 
more forgiving recipe to start with 
and the results are a delightful treat 
for afternoon tea, or even as an 
ingredient in a fancy dessert 
presentation. 

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 

To keep homemade ones from getting soggy, be sure to dry 
them first. Just let them sit out overnight until they are dry and 
crisper, like a crouton and then use them. This should help them 
from getting soggy. Don't make Tiramisu too far in advance, 
maybe the night before you need the dessert.  

Savoiardi - Lady Fingers 

• 2 cups sifted flour 

• 1 cup sugar 

• 4 eggs 

• 2 tsp. baking powder 

• 1 tbs. almond extract 

• Pinch of salt 

Beat sugar and eggs until thoroughly blended and 
cream colored. Mix flour, salt, and baking powder; sift 
slowly into egg mixture. Keep beating until smooth, 
creamy consistently is obtained. (Use an electric mixer 
is advisable since it reduces work and will produce a 
smoother batter.) 

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 

Butter cookie pans generously and sprinkle with a little 
flour. Drop batter by spoonfuls, shaping it about 3 
inches long and 1 inch wide. Place about 1 ½ inches 
apart, as they spread when baking. Bake in a medium 
oven about 10 minutes or until light brown.  

Enough for 3 dozen, depending upon size and shape. 
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Thanks A Latte Cookie Gift 
Bouquet 

 
Give the proud parents of the newborn 
baby something sweet to enjoy! Our 
themed baby cookie gift box holds a 
dozen fresh baked cookies, and includes 
decorated teddy bear varieties. 
 
Price: $ 29.00 - $ 80.00 
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