
 
 

  You’ve Been Jingled  
 

Spread the Holiday Cheer throughout your neighborhood, office or schools with this fun wintry 

“jingle it forward” activity sure to brighten anyone’s day.  

 

Supplies Needed:  

 

Sugar Cookies in a Jar 

Cookie Cutter 

 

Hot Chocolate in a Jar 

Plastic Spoons 

Melting Chocolate 

Crushed Candy Canes  

 

 

How to Assemble:  

 

1. Add Hot Chocolate mix to jar. 

2. Add Cookie mix to jar as directed below.   

3. Assemble basket.   

 

To make chocolate covered spoon: 

1. Melt chocolate according to direction on package.   

2. Dip spoon into melted chocolate 

3. Cover chocolate spoon in crushed candy canes.   

 

For more DIY projects and recipes be sure to check out www.positivities.com.   
 
 
 
 
 
 
 

http://www.positivities.com/


 
Sugar Cookies in a Jar 

 
Ingredients: 

3 Cups all-purpose flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

1/8 teaspoon sale 

1 ½ cup white sugar 

1 cup butter, softened 

2 eggs 

1 teaspoon vanilla extract 

½ teaspoon lemon extract 

 

Instructions: 

1. In a medium bowl, stir together flour, baking powder, baking soda and salt.  Set 

aside.  2 

2. In a 1 quart mason jar, layer the sugar on the bottom then the flour mixture on top.  

Attach the following instructions: 

 

Empty the contents of the jar into a large bowl. 

Cut in 1 cup of softened button until the mixture is crumbly.   

In a separate bowl, beat 2 eggs, 1 teaspoon vanilla and ½ teaspoon lemon extract until light and 

fluffy.   

Pour into the dry ingredients and mix until blended.   

Cover bowl and chill for 1 hour. 

 

Preheat oven to 350 degrees F.  On a lightly floured surface, roll the dough out to ¼ inch in 

thickness.   

Cut into desired shapes with cookie cutter. 

Place cookies 1 ½ inches apart onto cookie sheets. 

Bake 10-12 minutes or until edges being to brown.   

Decorate as desired with sugar before baking or frosting when cookies are cooled.   

 

 

 



 
 
 
 

YOU’VE BEEN JINGLED  

 

  


