






1 cup butter, softened
Juice of 2 lemons
1 teaspoon lemon zest
4 cups confectioners’ sugar

1. �In a large mixing bowl, beat butter, lemon juice and zest on  
MEDIUM speed until creamy.  

2. �Gradually beat in confectioners’ sugar on LOW speed until  
well-blended.

Serves: 24 

3/4 cup butter, softened
1 1/4 cups all-purpose flour
2/3 cup cornstarch
2/3 cup confectioners’ sugar
1/4 cup fresh-squeezed lemon juice
1 tablespoon lemon zest

1. In a large mixing bowl, beat butter on MEDIUM speed until creamy.
2. �Gradually add flour, cornstarch, confectioners’ sugar, lemon juice 

and zest on LOW speed until blended. Wrap in plastic wrap and 
refrigerate for 30 minutes.

3. �Preheat oven to 350°F.  Shape level tablespoonfuls of dough into balls.
4. Press with fingers to flatten slightly.
5. �Bake 10 to 12 minutes or until cookies are set. Cool 2 minutes on 

wire rack; remove from cookie sheet to cool completely.

Zest and Juice of 1 lemon
1 1/4 cups confectioners’ sugar

1. �In a medium bowl, add zest, lemon  
juice and confectioners’ sugar. Stir  
with wire whisk until well blended.

2. Drizzle glaze over cool cookies.
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    TIP: For an easy goodie 
to sell at your Lemonade 
Stand, spoon this glaze 
over homemade or  
purchased pound cake. 
Cut thick slices and place 
in treat bags. Tie with 
curly ribbon.
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Serves: 24 (2-inch) pieces

2 1/2 cups fresh-squeezed orange juice
2 (6 oz.) packages orange-flavored  
gelatin
Cooking spray

1. �Spray 13x9-inch glass dish with  
cooking spray. Set aside. 

2. �In a medium saucepan, bring  
the orange juice to a boil. 

3. �Stir in gelatin until dissolved.  
Pour into prepared dish.

4. �Refrigerate until gelatin is set  
(about 3 hours). Cut into fun  
shapes with 2-inch cookie cutters. 

Serves:  24

Rice Krispies Treats®

Yellow candy coating melts
White candy coating melts
24 lollipop sticks

1. �Prepare Rice Krispies Treats® recipe and press into a 15x10x1-inch 
pan coated with cooking spray. Make sure treat mixture is about 
1-inch thick.

2. �While treat mixture is slightly warm, cut into 3-inch circles.  
3. Cut the circles in half to form the lemon slices.
4. �In a shallow bowl, melt the yellow candy coating. Spread  

candy coating over one side of slices. Place on wax paper  
and let candy harden.

5. �To draw the lemon design on the slices, melt white candy  
coating and place in a small zipper bag. Close bag.  
With scissors, cut off a small bit of one corner. Use the bag  
to pipe segments on the lemon slices. Let candy harden.

6. �For display, add foam to a flower pot or bowl and insert  
sticks to form a bouquet of lemon slices.
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TIP: Use a cookie cutter or 
a drinking glass to make the 
circles, spray edge with  
cooking spray.  Insert lollipop 
sticks into each slice.
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For more appliances made for  
your kitchen and home, visit  

www.proctorsilex.com

© 2012 Hamilton Beach Brands, Inc.  Rice Krispies Treats is a registered  
trademark of Kellogg NA Company and use of this trademark  
does not imply any endorsement by Kellogg NA Company. 
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in proud support of

Use this booklet with your  
Proctor Silex® juicer to have 
fun with delicious, nutritious 
citrus fruit as you help 
children with cancer. 
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