


MADMakers Corner
At the Museum of Arts and Design admission for children is always FREE. Celebrate the season of giving and 
making by visiting today. Get busy making and baking at home with this easy recipe for Stained Glass Cookies, 
inspired by the illuminated, stained-glass art in MAD’s exhibition, Brian Clarke: The Art of Light, on view now.

Receive $5 off Adult Admission with the code SHOPSCC. 

Kids are always FREE.

Bring your coloring sheet to the Guest Services Desk  

to receive a complimentary gift.

INGREDIENTS

    Jolly Ranchers hard candies (approx. 20 in various colors)

    1 cup unsalted butter, softened

    1 cup granulated sugar

    1/4 tsp salt

    2 large eggs

    1 tsp vanilla extract

    3 cups all-purpose flour, plus more for dusting

TOOLS

    Resealable sandwich bags

    A mallet or hammer

    Star cookie cutters

    Silicone baking mat or parchment paper

    A cookie sheet

INSTRUCTIONS

1. Unwrap and sort Jolly Ranchers by color, then place in 

separate sandwich bags. Use your hammer or mallet to 

crush into small bits (not powder), set aside.

2. In bowl, cream together butter, sugar and salt until  

well combined. 

3. Mix in eggs, one at a time, then blend in vanilla.

4. On low speed, slowly add in flour. Mix until well 

combined.

5. Remove dough from bowl, shape into a rectangle, wrap 

in plastic wrap and chill for one hour.

6. Cut chilled dough into thirds. Leave one portion out to 

work with and chill remaining.

7. On a floured surface, roll out dough to about 1/5-inch 

thick. Cut out as many stars as possible using your 

cookie cutter.

8. Transfer cookies to baking sheet lined with a silicone 

baking mat or parchment paper.

9. Cut a smaller star from the center of cookie and remove. 

Re-roll and cut scrap dough.

10. Fill cut out centers about 3/4 of the way with crushed 

Jolly Ranchers. Chill cookies until firm, about 15-20 

minutes. Meanwhile preheat oven to 350 degrees. 

11. Bake cookies until light golden brown and candy center 

has melted, about 12-14 minutes.

12. Cool on baking sheet until Jolly Ranchers have set and 

hardened. Repeat process with remaining refrigerated 

dough. Store in an airtight container.

13. Enjoy your beautiful stained-glass cookies!

NOTE: You can also use chilled, pre-made sugar cookie mix 

if you’d like! We won’t judge. 

Stained Glass Cookies
MAKES 30 COOKIES  ★  PREP TIME: 45 MINUTES  ★  COOK TIME: 12 MINUTES


