
	
		Real Talk, All About Cookies
		

		

		

		

	
	
		
			REAL TALK

			As much as I want you to let your freak flag fly in the kitchen, there are a few lessons I’ve learned over the years that can save you a lot of heartache as you find your voice. Most cookie flops can be traced back to one of these baking basics, so before you get after it, take a beat to learn the unbreakable rules of the road (which are in the order of business from start to finish).

			GREAT IN, GREAT OUT

			Great ingredients in the bowl mean great baked goods out of the oven. It stands to reason that if butter is the cornerstone of your recipe, for instance, you want to work with the good stuff. Same goes with chocolate, honey, spices—use stuff that tastes good to you from the jump. Great flavor in the form of great ingredients ensures great flavor out of every batch of cookies you bake. I don’t make the rules, I just call them like I see them.

			DON’T SKIP THE LEAVENERS. AND DON’T YOU DARE SKIP THE SALT.

			We’ve all had the moment as we gather up ingredients, excited to get baking, and notice we’re out of either baking powder or baking soda, and reason with ourselves that one or two teaspoons can’t be THAT important, can it? It can and it is. Those pinches of white powders are what we call chemical leavening agents—and they produce gas (the good kind) within your cookie. Without those small amounts of baking powder and/or baking soda your cookies will end up flat. As much as it might pain you to do so, hold off on your baking sesh until you have these MVPs in hand.

			Speaking of MVPs, the Grand Slam ingredient in EVERY. SINGLE. RECIPE is salt. We don’t use salt to make things salty—rather, salt deepens, extends, and rounds the flavor of every recipe in this book. Think of it as a sharpener, an amplifier of any flavor you aspire to bake. A little salt is like listening to a great song on full blast.

			
				
				[image: ]
			

			BREAK OUT THE SCALE

			I’ve already given you a scale on the list of tools that will help your cookies turn out incredible every time, but it bears expounding on. Much as no two snowflakes are the same, no two measured cups of flour are either. What? Yep, no one ever tells you this stuff! My 1 cup of flour might weigh in at 150 grams, yours might be a scant 132 grams. These small differences can add up to big mistakes when you are trying to get all the ingredients to work in harmony. So why guess?! Crack out your scale, tare it to zero, and bake with the peace of mind that you’re nailing the measurements each and every time. In these recipes I do list the volume measurement for each weight, because not having a scale handy shouldn’t keep you from having a blast in the kitchen. (Plus I don’t pack a scale when I bake on vacation :) ) But if you want your recipe to come out the way it did when we wrote it, use a scale.
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			ROLL CALL: ORDER MATTERS

			I stand before you, vowing to always save you time when possible. Cutting out the fuss is my way of life. If your cookies could turn out 100 percent delicious by mixing everything together at once, I would be the first one to let you know, but the reality is: When there is an order listed, it’s because it matters. Baking is sometimes a fickle chemistry experiment, and each step is carefully building bonds and creating reactions. Adding baking soda too early can result in cookies that don’t spread. Tossing your vanilla extract in at the last minute could mean it doesn’t distribute evenly. To drive this point home, we always list the ingredients in the order you will use them. Our pro move is to stick a piece of removable kitchen (painter’s) tape next to the recipe, checking off each ingredient as it goes in to make triple dog sure that you got it all in.

			YES, CREAMING IS THAT IMPORTANT

			You might feel that 5/6/10 minutes is a very long time to be mixing butter and sugar(s) together, as you give me the side-eye and stare at your mixer, impatiently longing for a batch of pretzel cookies to be done. And you know what, it is! But it’s crucial for getting a flavor-packed, well-baked, perfectly textured cookie. Basically, when we mix the butter and sugar with the paddle for these periods of time, we are forcing ingredients that don’t want to be together to be best friends. They are reluctant at first, but over time the mixing forces a strong emulsifying bond and the two combine into one flavorful mix.

			Because we are overachievers, our recipes force more butter and sugar together than other recipes you might have come across, which is why these cookies are so exceptional. If you don’t get the butter and sugar to bond strongly, you will end up with a flat cookie, or a cookie with pools of butter or craggly edges. My suggestion is to set a timer for however long the recipe instructs your creaming to go for to keep yourself honest. Have an impromptu dance party, do a quick meditation, chug a glass of water with that free time. One bite of your perfect pretzel cookie and you will know those extra minutes in the mixer were worth it.

			DO NOT BE A SIR MIX-A-LOT

			When it’s time to add the dry ingredients, I repeat again and again to “mix just until the dough comes together, no longer than 1 minute.” You’re probably saying “Tosi—we get it!” I’m here to set you up for ultimate cookie success, and this lesson is a big one. Similar to properly creaming the butter and sugar, properly mixing your dough is something you need to keep your eye on. You want to mix the dry ingredients into the butter/sugar/egg combo for as short a time as possible. Once that mixer starts going, the gluten clock starts ticking: The longer you mix, the more gluten is developing in your cookie, and the more gluten, the more rocky, tight, and bready your cookies will be. No offense to bread, but I want my dense and fudgy cookie to be buttery, soft, and tender (with some crisp on the edge), so I mix my flour and other dry ingredients in as little as I can while ensuring they’re well distributed.

			It’s also worth flagging that if your recipe has inclusions—chocolate chips, sprinkles, etc.—you want to ease up even further on this mixing moment, taking your dough to a shaggy texture once you add the flour and other dry ingredients, accounting for the additional time you will need to get the inclusions mixed in.

			GAME PAUSED

			There are situations in which we might ask you to hit *pause* before your cookies go into the oven.

			Your butter needs time to chill. All that delicious fat we worked so hard to get into your cookie dough may still want to escape. Chilling your dough for an hour (or sometimes longer) before baking it allows the fat to firm up and strengthen its bond with sugars even further, meaning it will not run the risk of melting and spreading out as the cookie bakes. If you find your cookies are spreading too much in the oven, it may mean your butter was too warm or the bond with the sugars not strong enough. An hour in the fridge or, even better, freezer will set you up for success.

			Your flour needs time to hydrate and/or relax. Though we don’t TMI you on this in specific recipes, allowing the dough to rest in recipes like Chocolate Babka Cookies (this page) gives the flour a chance to hydrate and relax before going for another rolling session. Without this pause, the dough will be resistant.

			Now you know why the prebake pause is called for, so please don’t skip it.

			TESTING, TESTING

			How awesome would it be if you had a crystal ball that would show you exactly how your cookies will turn out every single time before you take the batch out of the oven? Great news: You do! Let me intro you real quick to your new BFF: the tester cookie (TC). This sacrificial lamb is the single cookie you scoop and bake solo, before you commit to scooping and baking the whole batch. This lone soldier’s mission is to gather information and to report back to his squad, informing them on things like:

			Flavor—Want a tad more edgy by way of salt? More chocolate chips? More pb vibes?

			Oven temp—You can’t always trust the dial on your oven.

			Evenness—Does your oven have hot or cold spots? Is your baking sheet sitting level? Does your baking sheet need a turn and rotation front to back and top rack to bottom to ensure a perfect bake?

			Inclusion dispersion—Too many marshmallows in the dough but not enough in this one cookie?

			Bake time—Did you make smaller/larger cookies that need less/more time in the oven? Or like a slightly longer bake and less fudgy center?

			When your TC comes out of the oven, you are given a second chance at life, and can adjust your dough recipe, mixing time, or baking procedure to ensure the rest of the team bakes perfectly.

			AND IN CASE YOU NEED A LITTLE BOOST

			If I had one message for grade-school Christina making a mess of her kitchen in the joyful pursuit of discovery, it would be: Get comfy with failure, sister.*

			Nine times out of ten your brilliant new idea for a cookie is going to turn out burnt or bland or just plain yucky. Sometimes they won’t even turn out at all! You’ll probably feel like turning in your apron and finding a new way to spend your time. But when the puzzle seems uncrackable and you’re on batch 101 of a seemingly endless journey, you’ll have a eureka moment, finding just the thing you need to make cookie magic. All the wasted time and butter will be worth it, and crazily enough, it won’t feel like time wasted at all because you were on your way to something special. Failures and rough drafts and works in progress are all necessary parts of creating something that is new, that is yours and yours alone.

			I share my recipes because I want to invite you all into that 2 a.m. moment in my kitchen when I know I’ve landed on something special—when I say “This is it” as I go for another scoopful of dough or a cookie warm out of the oven. But more than that, I want you to find those moments for yourself. Yes, the recipes on these pages will result in something I believe to be pretty darn incredible, but that’s where my story stops and yours starts, my friend. Mix it up! If you think the Sugar Sugar Cookies (this page) would be awesome with some peppermint, go for it. Those shortcake crumbs from the Cherry Pie Cookies (this page) calling to you as you start a batch of Party Bars (this page)? Do it: no risk, no reward! A few burnt batches and some wasted flour is a whole lot better than a life full of what-ifs, so color outside the lines. Learn the rules so you can discover how you like to break them. Don’t let a little fear of failure stop you from your cookie destiny. Know that I am cheering you on every step of the way.

			* If I had two messages, the second would be: It’s time to stop your mom from cutting your hair with a bowl as her guide.
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			PEP TALK

			In the wild, wonderful world of dessert, possibilities are endless when you turn on the oven: crimped pie crusts when the season gives you bushels of fruit, layers of cake (unfrosted on the sides, obvi) when there’s a celebration nigh. But what about all the days in between? Cookies are what I always choose. Cookies are where it all started for me.

			Cookies were my first invitation into the kitchen. Cookies were the thing that inspired my first apron, my first step stool, my first mess, and, of course, my first, and perhaps greatest, food obsession.

			When I was a kid, I passed on dreams of being the first female president or a prized veterinarian to dream about opening Cookies, Cookies, Cookies, my not-so-cleverly-named bakery. Cookies made my grandmothers my heroes, my best friends. Cookies were my safe place in the world in my awkward teenage years.

			Cookies were the secret to living life on my terms. Decades later, not a single thing has changed.

			Once I learned to follow a recipe, I made batch after batch, and then batch after batch after ditching the recipe. I experimented, asking myself, “What if I added twice the sugar? Half the flour? Double the baking soda?” As you might imagine, there were some good batches, but mostly a lot of really, really bad batches. My poor mother, Greta, would remark every time, “Ooooh. Yum!” She nibbled through each disaster after a long day’s work with a big, proud smile.

			I kept at it. I was happiest when my head was down, when I was lost in my own imagination, a wooden spoon and a beat-up bowl ready for magic to be made.

			I took the leap to move to New York City, hone my skills, and sharpen my craft—and find direction in my life. I worked with nearly every pastry form and occupation my new home had to offer: breads, crème pâtissière, chibousts, croissants, macarons, and mignardises, plated desserts aplenty, sorbets, sundaes, soufflés, and more. I traversed every possible dessert only to find the thing I was looking for was the very thing I already knew: The answer was cookies.

			It’s been over twelve years since I opened Milk Bar, going from home baking twelve cookies to a batch, to industrial sheet pans yielding forty-eight cookies per bake, to now a cookie factory line that runs tens of thousands of cookies at a time. And I’m STILL just getting started.

			But along the way it’s always been important to refill the creativity well. Milk Bar has a roster of tried-and-trues that we’ve made for years: the cornflake-chocolate chip-marshmallow cookie, the compost, the confetti, the corn, the chocolate-chocolate, the blueberry and cream. If you’ve baked from my other books, you know my cookie past…you may know some of the classics from my childhood, like my mom’s famous The Gretas, or my Grandma’s Oatmeal Cookies. But the recipes that lie ahead of you are from my cookie present.

			I’ve gone deep into our bag of tricks, brushed up on baking science, even reinvented a few of the Milk Bar classics or some of our favorite flavor stories. And what’s come out is a collection of brand-new cookie recipes, ideas, and even cookie forms that I have never been more excited about.

			For those of you who think a cookie is just a cookie, and all cookie cookbooks are the same, welcome, my friend, to our crazy, amazing love affair with the most unsung hero of pastry. Bake a few batches with me and, I promise, you’ll never look at cookies the same way again.
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					Note: Page references in italics indicate photographs.

					The page numbers in this index refer to the printed version of the book. Each link will take you to the beginning of the corresponding print page. You may need to scroll forward from that location to find the corresponding reference on your e-reader.
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					A

					
							
							Air-Fried Chocolate Chip Cookies à la Martine, 148, 149

						

							
							All-purpose flour, 15

						

							
							Animal Crackers, Compost, 240, 241

						

							
							Apple cider or juice:

							
									
									Apple Cider Caramel, 174

								

									
									Apple Cider Donut Snaps, 172, 173–75

								

									
									Caramel Apple–Walnut Bars, 80–81, 81

								

							


					

				
				
					B

					
							
							Babka, Chocolate, Cookies, 216–19, 217

						

							
							Baking pans, 10

						

							
							Baking powder, 12, 18

						

							
							Baking sheets, 10

						

							
							Baking soda, 12, 18

						

							
							Banana:

							
									
									Buttercream, 44

								

									
									Chocolate Sammies, Chewy, 42–44, 43

								

									
									Squares, PB, 208

								

							


							
							Banana extract:

							
									
									buying, 15

								

									
									Nana Nillas, 134, 135

								

							


							
							Bars:

							
									
									Blueberry & Corn, 64, 65

								

									
									Caramel Apple–Walnut, 80–81, 81

								

									
									Cashew Praline Blondies, 71–73, 72

								

									
									Grasshopper Pie, 82–83, 83

								

									
									Milk Bar Pie, 68, 69–70

								

									
									Party, 84, 85

								

									
									PB S’mores, 66, 67

								

									
									Perfect 10, 76, 77

								

									
									Pumpkin Dulce, 74, 75

								

									
									Strawberry-Pretzel Ice Cream, 78–79, 79

								

							


							
							Black sesame seeds:

							
									
									Black Sesame Sandies, 34, 35–36

								

									
									Milkflake Crisp, 144, 145

								

							


							
							Blondies, Cashew Praline, 71–73, 72

						

							
							Blueberry(ies):

							
									
									& Corn Bars, 64, 65

								

									
									& Cream Cookies, Crunchy, 248, 249

								

									
									Jammy, 65

								

									
									Pie Snaps, 184, 185–86

								

							


							
							Bread. See French Toast Crumble

						

							
							Brown Butter, 39

						

							
							Brown Butter Nillas, 37–39, 38

						

							
							Brown sugar, 17

						

							
							Butter:

							
									
									Brown, 39

								

									
									Brown, Nillas, 37–39, 38

								

									
									creaming with sugar, 20

								

									
									European-style, 12

								

									
									unsalted, 12

								

							


							
							Buttercream, Banana, 44

						

							
							Buttered Toast Cookies, 246, 247

						

							
							Butter extract, 15

						

							
							Butterscotch chips:

							
									
									Butterscotch Pecan Pudding Cookies, 108, 109

								

									
									Compost Animal Crackers, 240, 241

								

									
									Compost Icebox Cookie Cake, 157

								

									
									Party Bars, 84, 85

								

							


					

				
				
					C

					
							
							Candy Bar Pie Snaps, 166, 167–68

						

							
							Candy canes:

							
									
									Chocolate Peppermint Pretzel Snaps, 176, 177–79

								

							


							
							Caramel. See also Dulce de Leche

							
									
									Apple Cider, 174

								

									
									Apple Cider Donut Snaps, 172, 173–75

								

									
									Blueberry Pie Snaps, 184, 185–86

								

									
									Chewy, 178

								

									
									Chewy Strawberry, 182

								

									
									Chocolate Coating, 189

								

									
									Chocolate Peppermint Pretzel Snaps, 176, 177–79

								

									
									Peanut Butter, 168

								

									
									Strawberry Shortcake Snaps, 180–83, 181

								

							


							
							Caramel Apple–Walnut Bars, 80–81, 81

						

							
							Caramelized Wafers, 183

						

							
							Caraway seeds:

							
									
									Cheese Plate Cookies, 242, 243

								

							


							
							Carrot Cake Cookies, 138, 139

						

							
							Cashew Praline Blondies, 71–73, 72

						

							
							Cereal Milk Cream Soda Cookies, 96–97, 97

						

							
							Cereals, as ingredient:

							
									
									Apple Cider Donut Snaps, 172, 173–75

								

									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Chocolate Peanut Butter Diamonds, 146–47, 147

								

									
									Coffee & Donut Snaps, 187–90, 191

								

									
									Cookie Cookies, 244, 245

								

									
									Cornflake Crunch, 159

								

									
									Crunchy Cornflake Chocolate Chip Cookies, 235, 236

								

									
									CTC Marsh Cookies, 115–17, 116

								

									
									PB Sandies, 28, 29

								

							


							
							Cheerios cereal:

							
									
									Apple Cider Donut Snaps, 172, 173–75

								

									
									Coffee & Donut Snaps, 187–90, 191

								

							


							
							Cheese. See also Cream Cheese

							
									
									Cheez-Grits, 58–59, 59

								

							


							
							Cheesecake Cookies, 106–7

						

							
							Cheese Plate Cookies, 242, 243

						

							
							Cheez-Grits, 58–59, 59

						

							
							Cherry Pie Cookies, 118–19, 119

						

							
							Chewy Caramel, 178

						

							
							Chewy Chocolate Banana Sammies, 42–44, 43

						

							
							Chewy Strawberry Caramel, 182

						

							
							Chipless Wonders, 128, 131

						

							
							Chocolate. See also White Chocolate

							
									
									Babka Cookies, 216–19, 217

								

									
									Babka Filling, 219

								

									
									Banana Sammies, Chewy, 42–44, 43

								

									
									Build-a-Cookie Base, 257

								

									
									Candy Bar Pie Snaps, 166, 167–68

								

									
									Chip Cookies, Air-Fried, à la Martine, 148, 149

								

									
									Chip Cookies, Crunchy Cornflake, 235, 236

								

									
									Chunk Pretzel Cookies, 122, 123

								

									
									Cocoa Mint Chip Cookies, 98, 99

								

									
									Coffee & Donut Snaps, 187–90, 191

								

									
									Coffee Fudge, 189

								

									
									Compost Animal Crackers, 240, 241

								

									
									Compost Icebox Cookie Cake, 157

								

									
									Cookie Cookies, 244, 245

								

									
									Cornflake Icebox Cookie Cake, 157

								

									
									-Covered Peanut Topping, 214

								

									
									Golden Oaties, 228, 229

								

									
									Grasshopper Pie Bars, 82–83, 83

								

									
									Hot Tin Roof Cookie Cake, 212–14, 215

								

									
									Little Motivators, 102, 103

								

									
									Malted Brownie Cookies, 132, 133

								

									
									Milk, Vanilla Coating, 168

								

									
									PB S’mores Bars, 66, 67

								

									
									Peanut Butter Diamonds, 146–47, 147

								

									
									Peppermint Pretzel Snaps, 176, 177–79

								

									
									Perfect 10 Bars, 76, 77

								

									
									S’more Cookies, Marbled, 110, 111

								

									
									Toffee Hobnobs, 232, 233–34

								

									
									types of, 12

								

									
									Wafers, 179

								

							


							
							Cinnamon:

							
									
									Chips, 117

								

									
									Cinnamon Bun Cookies, 124, 125

								

									
									Donut Wafers, 175

								

									
									Gingerbread Toffee Squares, 206, 207

								

									
									Pumpkin Dulce Bars, 74, 75

								

							


							
							Cinnamon Toast Crunch cereal:

							
									
									CTC Marsh Cookies, 115–17, 116

								

							


							
							Citric acid, 14

						

							
							Clear vanilla extract, 15

						

							
							Coatings:

							
									
									Caramel Chocolate, 189

								

									
									Grapefruit White Chocolate, 170

								

									
									Peppermint White Chocolate, 178

								

									
									Vanilla Milk Chocolate, 168

								

									
									White Chocolate, 182

								

							


							
							Cocoa powder, for recipes, 14

						

							
							Coconut:

							
									
									Dulce de Leche Lofthouses, 40, 41

								

									
									Party Bars, 84, 85

								

							


							
							Coffee:

							
									
									Compost Animal Crackers, 240, 241

								

									
									& Donut Snaps, 187–90, 191

								

									
									Fudge, 189

								

									
									Little Motivators, 102, 103

								

							


							
							Coloring, 15

						

							
							Compost Animal Crackers, 240, 241

						

							
							Compost Icebox Cookie Cake, 157

						

							
							Confectioners’ sugar, 17

						

							
							Confetti Cookies, Crunchy, 238, 239

						

							
							Confetti Icebox Cookie Cake, 157

						

							
							Cookie Cakes:

							
									
									Chocolate Build-a-Cookie Base, 257

								

									
									Corn Build-a-Cookie Base, 257

								

									
									favorite mix-ins, 254

								

									
									flavor combos, 254

								

									
									Hot Tin Roof, 212–14, 215

								

									
									how to build, 254

								

									
									Icebox, 156, 157

								

									
									Sugar Build-a-Cookie Base, 256

								

									
									Vanilla Build-a-Cookie Base, 256

								

							


							
							Cookie Cookies, 244, 245

						

							
							Cookie Crisp cereal:

							
									
									Cookie Cookies, 244, 245

								

							


							
							Cookie Cups, Ice Cream, 154, 155

						

							
							Cookie hacks:

							
									
									Cookie Shake with Cookie Scoop, 158

								

									
									Cookie Toast, 158

								

									
									Icebox Cookie Cake, 156, 157

								

									
									Ice Cream Cookie Cups, 154, 155

								

							


							
							Cookie making:

							
									
									creaming butter and sugar, 20

								

									
									following recipe steps, 20

								

									
									guiding rules, 18–21

								

									
									ingredients for, 12–17

								

									
									mixing the dough, 20

								

									
									prebake pauses, 21

								

									
									tester cookie (TC), 21

								

									
									tools for, 10–11

								

							


							
							Cookie Pie, 3-Ingredient, 223

						

							
							Cookie scoops, 10

						

							
							Cookie swap, 86, 87–88, 89–91

						

							
							Cornflake Crunch, 159

						

							
							Corn flour:

							
									
									about, 15

								

									
									Corn Build-a-Cookie Base, 257

								

							


							
							Corn grits:

							
									
									Cheez-Grits, 58–59, 59

								

							


							
							Corn powder:

							
									
									about, 14

								

									
									Blueberry & Corn Bars, 64, 65

								

									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Corn Build-a-Cookie Base, 257

								

									
									Crunchy Corn Cookies, 230, 231

								

									
									Milk Bar Pie Bars, 68, 69–70

								

							


							
							Cranberries:

							
									
									Cheese Plate Cookies, 242, 243

								

									
									Milkflake Crisp, 144, 145

								

							


							
							Cream Cheese:

							
									
									Cheesecake Cookies, 106–7

								

									
									Chocolate Babka Cookies, 216–19, 217

								

									
									Cinnamon Bun Cookies, 124, 125

								

									
									Dulce de Leche Lofthouses, 40, 41

								

									
									Filling, Gooey, 54

								

									
									Grasshopper Pie Bars, 82–83, 83

								

									
									Pumpkin Dulce Bars, 74, 75

								

							


							
							Cream Soda Cereal Milk Cookies, 96–97, 97

						

							
							Crumbles, French Toast, 137

						

							
							Crumbs:

							
									
									Graham, 107

								

									
									Pie, 119, 186

								

									
									Shortcake, 114, 114

								

							


							
							Crunch, Cornflake, 159

						

							
							Crunchy & crispy cookies:

							
									
									Buttered Toast Cookies, 246, 247

								

									
									Cheese Plate Cookies, 242, 243

								

									
									Chocolate Toffee Hobnobs, 232, 233–34

								

									
									Compost Animal Crackers, 240, 241

								

									
									Cookie Cookies, 244, 245

								

									
									Crunchy Blueberry & Cream Cookies, 248, 249

								

									
									Crunchy Confetti Cookies, 238, 239

								

									
									Crunchy Corn Cookies, 230, 231

								

									
									Crunchy Cornflake Chocolate Chip Cookies, 235, 236

								

									
									Golden Oaties, 228, 229

								

									
									Hot Honey Grahams, 250, 251

								

							


							
							CTC Marsh Cookies, 115–17, 116

						

							
							Curd, Microwave Lemon, 210

						

							
							Cut-out cookies:

							
									
									about, 260

								

									
									preparing, tips for, 261

								

							


					

				
				
					D

					
							
							Dense & Fudgies:

							
									
									Butterscotch Pecan Pudding Cookies, 108, 109

								

									
									Carrot Cake Cookies, 138, 139

								

									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Cheesecake Cookies, 106–7

								

									
									Cherry Pie Cookies, 118–19, 119

								

									
									Chipless Wonders, 128, 131

								

									
									Chocolate Malted Brownie Cookies, 132, 133

								

									
									Cinnamon Bun Cookies, 124, 125

								

									
									Cocoa Mint Chip Cookies, 98, 99

								

									
									CTC Marsh Cookies, 115–17, 116

								

									
									Dulce de Leche Cookies, 100, 101

								

									
									French Toast Cookies, 136–37, 137

								

									
									Little Motivators, 102, 103

								

									
									Marbled Chocolate S’more Cookies, 110, 111

								

									
									Nana Nillas, 134, 135

								

									
									Peachy Shortcake Cookies, 112, 113–14

								

									
									Pretzel Chocolate Chunk Cookies, 122, 123

								

									
									Ritz Cracker Cookies, 126, 127

								

									
									Strawberry Shortcake Cookies, 120, 121

								

									
									Sugar Sugar Cookies, 104, 105

								

							


							
							Diamonds, Chocolate Peanut Butter, 146–47, 147

						

							
							Digital scale, 11, 18–20

						

							
							Donut & Coffee Snaps, 187–90, 191

						

							
							Donut Wafers, 190

						

							
							Drink powders:

							
									
									Meringue-a-Tangs, 150, 151

								

							


							
							Dulce de Leche:

							
									
									about, 14

								

									
									Cookies, 100, 101

								

									
									Lofthouses, 40, 41

								

									
									Pumpkin Dulce Bars, 74, 75

								

							


							
							Dulcey:

							
									
									Caramel Chocolate Coating, 189

								

							


							
							Dunk and sprinkle glazing, 263

						

					

				
				
					E

					
							
							Eggs, for recipes, 14

						

							
							Extracts, 14–15

						

					

				
				
					F

					
							
							Fillings:

							
									
									Apple Cider Caramel, 174

								

									
									Banana Buttercream, 44

								

									
									Chewy Caramel, 178

								

									
									Chewy Strawberry Caramel, 182

								

									
									Chocolate Babka, 219

								

									
									Coffee Fudge, 189

								

									
									Fudge Ripple Sauce, 214

								

									
									Gooey Butter, 69–70

								

									
									Gooey Cream Cheese, 54

								

									
									Grapefruit Crème, 170

								

									
									Jammy Blueberries, 65

								

									
									Jellied Jelly, 194

								

									
									Microwave Lemon Curd, 210

								

									
									Peanut Butter Caramel, 168

								

									
									Pineapple Jam, 50

								

							


							
							Flours, 15

						

							
							Flowers, Puff & Jam, 204, 205

						

							
							Fluffernutters, 45–47, 46

						

							
							Food coloring, 15

						

							
							French Toast Cookies, 136–37, 137

						

							
							French Toast Crumble, 137

						

							
							Frosted Flakes cereal:

							
									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Crunchy Cornflake Chocolate Chip Cookies, 235, 236

								

							


							
							Fruit, dried, for recipes, 15

						

							
							Fryer oil, upcycled, 174

						

							
							Fudge, Coffee, 189

						

							
							Fudge Ripple Sauce, 214

						

					

				
				
					G

					
							
							Gingerbread Toffee Squares, 206, 207

						

							
							Glazes, 219

							
									
									The Glaze Formula, 262

								

									
									Lemon, 203

								

									
									Lemon Poppy, 211

								

									
									Strawberry, 203

								

							


							
							Glazing techniques, 263

						

							
							Gluten-free flour, for recipes, 15

						

							
							Golden Oaties, 228, 229

						

							
							Gooey Butter Cookies, 54, 55

						

							
							Gooey Butter Filling, 69–70

						

							
							Gooey Cream Cheese Filling, 54

						

							
							Graham cracker crumbs:

							
									
									Cheesecake Cookies, 106–7

								

									
									Compost Animal Crackers, 240, 241

								

									
									Graham Crumbs, 107

								

									
									Party Bars, 84, 85

								

									
									PB S’mores Bars, 66, 67

								

							


							
							Graham Crackers. See also Graham cracker crumbs

							
									
									Hot Honey Grahams, 250, 251

								

									
									Marbled Chocolate S’more Cookies, 110, 111

								

									
									PB Banana Squares, 208

								

							


							
							Grapefruit:

							
									
									Crème, 170

								

									
									-Ritz Snaps, 169–70, 171

								

									
									White Chocolate Coating, 170

								

							


							
							Grasshopper Pie Bars, 82–83, 83

						

					

				
				
					H

					
							
							Hobnobs, Chocolate Toffee, 232, 233–34

						

							
							Honey, Hot, Grahams, 250, 251

						

							
							Hot Honey Grahams, 250, 251

						

							
							Hot Tin Roof Cookie Cake, 212–14, 215

						

					

				
				
					I

					
							
							Icebox Cookie Cake, 156, 157

						

							
							Ice Cream:

							
									
									Bars, Strawberry-Pretzel, 78–79, 79

								

									
									Cookie Cups, 154, 155

								

									
									Cookie Shake with Cookie Scoop, 158

								

							


					

				
				
					J

					
							
							Jam:

							
									
									Cheesecake Cookies, 106–7

								

									
									Confetti Icebox Cookie Cake, 157

								

									
									Pineapple, 50

								

									
									Puff &, Flowers, 204, 205

								

							


							
							Jammy Blueberries, 65

						

							
							Jelly:

							
									
									Jellied, 194

								

									
									Jelly Donut Cookie Sammies, 30, 31

								

									
									PB&J Snaps, 189, 192–94

								

							


					

				
				
					K

					
							
							Kool-Aid mix:

							
									
									Meringue-a-Tangs, 150, 151

								

							


					

				
				
					L

					
							
							Lemon:

							
									
									Curd, Microwave, 210

								

									
									Glaze, 203

								

									
									Poppy Glaze, 211

								

									
									Poppy Ribbons, 209–11, 210

								

							


							
							Lemon extract, 15

						

							
							Lime:

							
									
									Marshmallow, 50

								

									
									Ritzes, 48, 49–50

								

							


							
							Line and flood glazing, 263

						

							
							Little Motivators, 102, 103

						

							
							Lofthouses, Dulce de Leche, 40, 41

						

							
							Low-bake cookies:

							
									
									Air-Fried Chocolate Chip Cookies à la Martine, 148, 149

								

									
									Meringue-a-Tangs, 150, 151

								

							


					

				
				
					M

					
							
							Malted milk powder:

							
									
									Chocolate Malted Brownie Cookies, 132, 133

								

							


							
							Marbled Chocolate S’more Cookies, 110, 111

						

							
							Marshmallow Fluff:

							
									
									Cornflake Icebox Cookie Cake, 157

								

									
									Marbled Chocolate S’more Cookies, 110, 111

								

							


							
							Marshmallow(s):

							
									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Cornflake Icebox Cookie Cake, 157

								

									
									CTC Marsh Cookies, 115–17, 116

								

									
									Fluffernutters, 45–47, 46

								

									
									Lime, 50

								

									
									Milkflake Crisp, 144, 145

								

									
									PB S’mores Bars, 66, 67

								

									
									Vanilla, 47

								

							


							
							Meringue-a-Tangs, 150, 151

						

							
							Milk Bar cookie swap, 86, 87–88, 89–91

						

							
							Milk Bar Pie Bars, 68, 69–70

						

							
							Milkflake Crisp, 144, 145

						

							
							Milk powder, 17

						

							
							Mint Chip Cookies, Cocoa, 98, 99

						

					

				
				
					N

					
							
							Nana Nillas, 134, 135

						

							
							Nillas:

							
									
									Brown Butter, 37–39, 38

								

									
									Nana, 134, 135

								

							


							
							No-bake cookies:

							
									
									Chocolate Peanut Butter Diamonds, 146–47, 147

								

									
									Milkflake Crisp, 144, 145

								

							


							
							Nonfat milk powder, 17

						

							
							Nuts. See specific nuts

						

					

				
				
					O

					
							
							Oats:

							
									
									Chocolate Toffee Hobnobs, 232, 233–34

								

									
									Compost Animal Crackers, 240, 241

								

									
									Golden Oaties, 228, 229

								

									
									Milk Bar Pie Bars, 68, 69–70

								

									
									Perfect 10 Bars, 76, 77

								

							


							
							Offset spatula, 10

						

							
							Oil, for recipes, 17

						

							
							Oil, upcycled fryer, 174

						

							
							Oven thermometer, 10

						

					

				
				
					P

					
							
							Parchment paper, 11

						

							
							Party Bars, 84, 85

						

							
							Party cookies:

							
									
									Chocolate Babka Cookies, 216–19, 217

								

									
									Gingerbread Toffee Squares, 206, 207

								

									
									Glazed Triangles, 200–203, 201

								

									
									Hot Tin Roof Cookie Cake, 212–14, 215

								

									
									Lemon Poppy Ribbons, 209–11, 210

								

									
									PB Banana Squares, 208

								

									
									Puff & Jam Flowers, 204, 205

								

									
									Sprinkle Cookie Pie Crust, 220, 221–22

								

									
									3-Ingredient Cookie Pie, 223

								

							


							
							PB Banana Squares, 208

						

							
							PB&J Snaps, 189, 192–94

						

							
							PB Sandies, 28, 29

						

							
							PB S’mores Bars, 66, 67

						

							
							Peachy Shortcake Cookies, 112, 113–14

						

							
							Peanut Butter:

							
									
									Candy Bar Pie Snaps, 166, 167–68

								

									
									Caramel, 168

								

									
									Chocolate Diamonds, 146–47, 147

								

									
									Fluffernutters, 45–47, 46

								

									
									PB Banana Squares, 208

								

									
									PB&J Snaps, 189, 192–94

								

									
									PB Sandies, 28, 29

								

									
									PB S’mores Bars, 66, 67

								

									
									PB Wafers, 193

								

							


							
							Peanut(s):

							
									
									Chocolate-Covered, Topping, 214

								

									
									Hot Tin Roof Cookie Cake, 212–14, 215

								

									
									PB&J Snaps, 189, 192–94

								

							


							
							Pecan(s):

							
									
									Butterscotch Pudding Cookies, 108, 109

								

									
									Little Motivators, 102, 103

								

									
									Perfect 10 Bars, 76, 77

								

							


							
							Peppermint extract:

							
									
									about, 15

								

									
									Cocoa Mint Chip Cookies, 98, 99

								

									
									compared to mint extract, 15

								

									
									Grasshopper Pie Bars, 82–83, 83

								

									
									Peppermint White Chocolate Coating, 178

								

							


							
							Perfect 10 Bars, 76, 77

						

							
							Pie Crumbs, 119

						

							
							Pie Crust, Sprinkle Cookie, 220, 221–22

						

							
							Pie Wafers & Crumbs, 186

						

							
							Pineapple Jam, 50

						

							
							Pipe and drizzle glazing, 263

						

							
							Pistachio Fingers, 56, 57

						

							
							Poppy seeds:

							
									
									Lemon Poppy Glaze, 211

								

									
									Lemon Poppy Ribbons, 209–11, 210

								

							


							
							Potato Chip(s):

							
									
									Compost Animal Crackers, 240, 241

								

									
									Shorties, 32, 33

								

							


							
							Pretzel(s):

							
									
									Candy Bar Pie Snaps, 166, 167–68

								

									
									Chocolate Chunk Cookies, 122, 123

								

									
									Chocolate Peppermint Snaps, 176, 177–79

								

									
									Compost Animal Crackers, 240, 241

								

									
									-Strawberry Ice Cream Bars, 78–79, 79

								

							


							
							Puff & Jam Flowers, 204, 205

						

							
							Pumpkin Dulce Bars, 74, 75

						

					

				
				
					R

					
							
							Raisins:

							
									
									Carrot Cake Cookies, 138, 139

								

							


							
							Ribbons, Lemon Poppy, 209–11, 210

						

							
							Rice Krispies cereal:

							
									
									Chocolate Peanut Butter Diamonds, 146–47, 147

								

									
									PB Sandies, 28, 29

								

							


							
							Ritz crackers:

							
									
									Grapefruit-Ritz Snaps, 169–70, 171

								

									
									Lime Ritzes, 48, 49–50

								

									
									Milkflake Crisp, 144, 145

								

									
									Party Bars, 84, 85

								

									
									Ritz Cracker Cookies, 126, 127

								

							


							
							Rye flour:

							
									
									Cheese Plate Cookies, 242, 243

								

							


					

				
				
					S

					
							
							Salt, 17, 18

						

							
							Saltines:

							
									
									Gingerbread Toffee Squares, 206, 207

								

							


							
							Sammies:

							
									
									about, 27

								

									
									Chewy Chocolate Banana, 42–44, 43

								

									
									Dulce de Leche Lofthouses, 40, 41

								

									
									Fluffernutters, 45–47, 46

								

									
									Gooey Butter Cookies, 54, 55

								

									
									Jelly Donut Cookie, 30, 31

								

									
									Lime Ritzes, 48, 49–50

								

							


							
							Sandies:

							
									
									about, 27

								

									
									Black Sesame, 34, 35–36

								

									
									Brown Butter Nillas, 37–39, 38

								

									
									Cheez-Grits, 58–59, 59

								

									
									PB, 28, 29

								

									
									Pistachio Fingers, 56, 57

								

									
									Potato Chip Shorties, 32, 33

								

									
									Triscuit, 52, 53

								

							


							
							Sauce, Fudge Ripple, 214

						

							
							Scale, 11, 18–20

						

							
							Sesame seeds:

							
									
									Black Sesame Sandies, 34, 35–36

								

									
									Milkflake Crisp, 144, 145

								

							


							
							Shake, Cookie, with Cookie Scoop, 158

						

							
							Shortcake Cookies:

							
									
									Peachy, 112, 113–14

								

									
									Strawberry, 120, 121

								

							


							
							Shortcake Crumbs, 114, 114

						

							
							Silicone baking mat, 11

						

							
							Silicone spatula, 11

						

							
							S’more Cookies, Marbled Chocolate, 110, 111

						

							
							S’mores Bars, PB, 66, 67

						

							
							Snaps:

							
									
									Apple Cider Donut, 172, 173–75

								

									
									Blueberry Pie, 184, 185–86

								

									
									building blocks for, 163

								

									
									Candy Bar Pie, 166, 167–68

								

									
									Chocolate Peppermint Pretzel, 176, 177–79

								

									
									Coffee & Donut, 187–90, 191

								

									
									Grapefruit-Ritz, 169–70, 171

								

									
									history of, 162

								

									
									Strawberry Shortcake Caramel, 180–83, 181

								

							


							
							Spatula, 11

						

							
							Sprinkles:

							
									
									Confetti Icebox Cookie Cake, 157

								

									
									Crunchy Confetti Cookies, 238, 239

								

									
									Gingerbread Toffee Squares, 206, 207

								

									
									Glazed Triangles, 200–203, 201

								

									
									Sprinkle Cookie Pie Crust, 220, 221–22

								

							


							
							Stand mixer, 11

						

							
							Strawberry:

							
									
									Caramel, Chewy, 182

								

									
									Glaze, 203

								

									
									-Pretzel Ice Cream Bars, 78–79, 79

								

									
									Shortcake Caramel Snaps, 180–83, 181

								

									
									Shortcake Cookies, 120, 121

								

							


							
							Sugar:

							
									
									creaming butter with, 20

								

									
									types of, 17

								

							


							
							Sugar Build-a-Cookie Base, 256

						

							
							Sugar Sugar Cookies, 104, 105

						

					

				
				
					T

					
							
							Tester cookie (TC), 21

						

							
							Thermometer, oven, 10

						

							
							3-Ingredient Cookie Pie, 223

						

							
							Tie-dye glazing, 263

						

							
							Timer, 11

						

							
							Toast, Cookie, 158

						

							
							Toffee Bits, 234

						

							
							Toffee Hobnobs, Chocolate, 232, 233–34

						

							
							Toppings. See also Coatings; Glazes

							
									
									Chocolate-Covered Peanut, 214

								

									
									Cornflake Crunch, 159

								

									
									Toffee Bits, 234

								

							


							
							Triangles, Glazed, 200–203, 201

						

							
							Triscuit Sandies, 52, 53

						

							
							Turbinado sugar, 17

						

					

				
				
					U

					
							
							Upcycled fryer oil, 174

						

					

				
				
					V

					
							
							Vanilla:

							
									
									Build-a-Cookie Base, 256

								

									
									Marshmallows, 47

								

									
									Milk Chocolate Coating, 168

								

							


							
							Vanilla extract, 14

						

					

				
				
					W

					
							
							Wafers:

							
									
									Caramelized, 183

								

									
									Chocolate, 179

								

									
									Cinnamon Donut, 175

								

									
									Donut, 190

								

									
									PB, 193

								

									
									Pie, 186

								

							


							
							Walnut(s):

							
									
									–Caramel Apple Bars, 80–81, 81

								

									
									Carrot Cake Cookies, 138, 139

								

									
									Little Motivators, 102, 103

								

							


							
							White Chocolate:

							
									
									about, 12–14

								

									
									Apple Cider Donut Snaps, 172, 173–75

								

									
									Banana Buttercream, 44

								

									
									Blueberry Pie Snaps, 184, 185–86

								

									
									Caramel Chocolate Coating, 189

								

									
									Cashew Praline Blondies, 71–73, 72

								

									
									Cereal Milk Cream Soda Cookies, 96–97, 97

								

									
									Chocolate Peppermint Pretzel Snaps, 176, 177–79

								

									
									Cinnamon Chips, 117

								

									
									Coating, 182

								

									
									Crunchy Blueberry & Cream Cookies, 248, 249

								

									
									Gingerbread Toffee Squares, 206, 207

								

									
									Grapefruit Coating, 170

								

									
									Grapefruit-Ritz Snaps, 169–70, 171

								

									
									Grasshopper Pie Bars, 82–83, 83

								

									
									Lime Ritzes, 48, 49–50

								

									
									PB&J Snaps, 189, 192–94

								

									
									Peppermint Coating, 178

								

									
									Strawberry-Pretzel Ice Cream Bars, 78–79, 79

								

									
									Strawberry Shortcake Caramel Snaps, 180–83, 181

								

									
									Strawberry Shortcake Cookies, 120, 121

								

									
									Sugar Sugar Cookies, 104, 105
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		SAMMIES ARE ALL ABOUT THE brilliant realization that if you sandwich two cookies together with something sweet in the middle, nothing bad could possibly happen.

		And sandies (with their cousins, the shorties) are all about the notion that oftentimes simplicity yields the best results.

		Okay, but what the heck is a sandie? Sandies actually trace their heritage back to the French shortbread sablé cookie—sablé meaning “sandy” in French. In American baking, we typically sub out some of the flour in a classic shortbread cookie for another ingredient, such as ground pecans. Shortbread is delicious, but this idea of partial ingredient substitution leaves the door wide open for curiosity, flavor, and fun. I’ve taken the journey down several sandie roads and come up with my favorite combos for this delightfully crumbly, wonderfully coarse cookie format. (Also, shout-out to all the other brilliant countries that make their own version of a sandie—also known as polvorón in Spain, Latin America, and the Philippines, to name a few.)

		In my mind anything can be made into a sammie. I mean, if you have a jar of Nutella and cookies looking at you longingly, why not? Only you know I’m going to get geeky and take it as far as I can.

		PB SANDIES
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		Makes 18 cookies • GF

		Do you remember the early days of quarantine when toilet paper was scarce and yeast was worth its weight in gold? When the lines for the supermarket snaked around the corner and flour was nowhere to be found, I wanted to develop a recipe for the folks who didn’t have access to industrial-size rolling bins of flour like I do. My grandmothers are real waste-not-want-not types, so I looked in my pantry of random half-boxes of things through their eyes, and it hit me. I don’t need “flour”…I can use anything that I can grind into a flour-like state and just substitute! (It’s how we riffed on a sugar cookie with freeze-dried corn to make Milk Bar’s corn cookies.) Once I narrowed in on Rice Krispies as my “flour,” peanut butter was a natural flavor direction, and these salty-sweet babes were born. Spoiler alert—they’re also accidentally gluten-free!

		→ Rice Krispies aren’t the only thing you can grind down—cookies, nuts, pretzels, oats, other cereal—the sky’s the limit!

		→ If you’re a more-is-more person, go the thumbprint route—use a clean thumb to imprint into the dough round, then fill the empty space with MORE peanut butter! Technically that would make this a sandie-open-faced sammie, which is my kind of meta.

		
			
				
				
				
			
			
				
						
						260g

					
						
						creamy peanut butter

					
						
						1 cup

					
				

				
						
						225g

					
						
						light brown sugar

					
						
						1 cup (packed)

					
				

				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						8g

					
						
						vanilla extract

					
						
						2 tsp

					
				

				
						
						210g

					
						
						Rice Krispies, ground to a flour

					
						
						2 cups (ground)

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						3g

					
						
						baking soda

					
						
						½ tsp

					
				

				
						
						2g

					
						
						baking powder

					
						
						½ tsp

					
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the peanut butter, brown sugar, and butter on medium-high for 2 to 3 minutes until well combined. Scrape down the sides of the bowl, add the egg and vanilla, and beat until smooth, about 1 minute.

			

				
				Add the Rice Krispies flour, salt, baking soda, and baking powder and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula.

			

				
				Using a 2¾-ounce cookie scoop (or a ⅓-cup measure), scoop the dough onto the prepared pans 2 to 3 inches apart. Flatten the domed tops with your palm (it will be a bit sticky, don’t worry).

			

				
				Bake at 350°F until golden, 10 to 12 minutes.

			

				
				Let the cookies cool briefly on the pans, then transfer cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		JELLY DONUT COOKIE SAMMIES

		
			
			[image: ]
		

		Makes 18 cookies

		Sometimes, even the most basic ingredients have an opportunity to contribute to the flavor story or, in this case, drive it. Leftover fryer oil (the oil we cool down, strain, and save after frying something) is pretty common in my household (please, no judgment). After a couple of batches of cannoli or funnel cakes, I have a healthy stash of this flavorful, fried-food-flavored oil ready to live a second life. When donuts were tossed out during a cookie brainstorming session at work, I knew it was that oil’s time to shine. You’ll be seriously amazed at how much these cookies really taste like a jelly donut!

		→ If you are more of a glazed donut fan, I feel you. Turn to this page to read up on our favorite ways to glaze—it really depends what kind of jelly donut you love best!

		→ See Upcycled Fryer Oil (this page) for our suggestions on what you can fry up to get your fried-oil stash.

		
			
				
				
				
			
			
				
						
						1 recipe

					
						
						Donut Wafer dough (this page)

					
						
				

				
						
						
						flour, for rolling out

					
						
				

				
						
						252g

					
						
						jelly of your choice

					
						
						1 cup

					
				

				
						
						
						confectioners’ sugar, for dusting

					
						
				

			
		

		
				
				Heat the oven to 325°F. Pan-spray two half-sheet pans.

			

				
				Roll the dough out onto a clean, lightly floured surface and use a rolling pin to smooth to a ¼-inch thickness.

			

				
				Use a large (about 4-inch) round cookie cutter to cut as many rounds as possible (you can always re-use the dough scraps, too). Then use a small (about 2-inch) round cookie cutter to cut small circles out of the inside of the large rounds so you are left with O-shaped rounds. Use a flat spatula to transfer all the rounds to the prepared sheets.

			

				
				Bake at 325°F until golden brown around the edges, about 10 minutes. Cool completely on the pans.

			

				
				Load the jelly into a zip-seal bag or piping bag and cut a tiny hole in one end. On half of the cookies, trace a solid line of jelly around the inner and outer edges of the donut shape to form a sort of “retaining wall.” Then fill in the center of the cookies (between the jelly borders) with a light coating of jelly. Top with the remaining half of the cookies.

			

				
				Dust the cookie sandwiches with a little confectioners’ sugar and serve. Store in an airtight container at room temperature for up to 5 days.

			

		

		POTATO CHIP SHORTIES
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		Makes 12 cookies

		Just like people, every cookie has a unique personality. Some are sweet, and some, my friends, are salty. These cookies, along with their BFFs, Crunchy Corn Cookies (this page), toe the line of how salty-sweet a cookie can be. And they are one gorgeously flavored cookie, I tell you. In true sandie formulation, subbing out some of the flour for crushed potato chips gives the cookies edge and grit and will have even the most dessert-skeptical folks out there asking for seconds.

		
			
				
				
				
			
			
				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						100g

					
						
						sugar

					
						
						½ cup

					
				

				
						
						110g

					
						
						flour

					
						
						¾ cup

					
				

				
						
						50g

					
						
						potato chips, crushed

					
						
						2 cups

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						
						flour, for dusting

					
						
				

				
						
						
						sugar, for coating

					
						
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitter with the paddle attachment, cream together the butter and sugar on medium-high for 2 to 3 minutes until smooth. Scrape down the sides of the bowl.

			

				
				Add the flour, potato chips, and salt and mix on low just until the dough comes together.

			

				
				Lightly dust a work surface with flour. Turn the dough onto the surface and form into a log about 6 inches long. Wet the log with a tiny amount of water and roll it in sugar to coat.

			

				
				Roll the log in plastic wrap and refrigerate until well chilled and firm, at least 20 minutes. You want it to be sliceable without losing shape.

			

				
				Slice the shorties into ½-inch-thick rounds and arrange on the baking sheets ½ inch apart.

			

				
				Bake at 350°F until the edges are golden brown, 12 to 17 minutes.

			

				
				Cool completely on the pans before serving. Store in an airtight container at room temperature for 4 to 5 days.

			

		

		BLACK SESAME SANDIES
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		Makes 48 cookies

		Aside from using sesame oil in my savory cooking, I hadn’t paid much mind to sesame for most of my life other than enjoying some seeds atop my hamburger bun. That is, until I had a fortuitous brush with the sesame-bomb known as halva—accidentally/fatefully grabbing a block when I meant to snatch a candy bar—and fell deeply in love. Then sesame, ground to a paste in the form of tahini, became a go-to ingredient in my baking and opened a whole world of nutty flavor to me. These sesame sandies carry that sesame love into Cookieland. A drizzle of sesame oil in the dough adds yet another sesame dimension, and we are in business.

		→ If white sesame seeds are all you got, no worries! The flavor will be different, but they will work in the recipe interchangeably.

		→ Clarified butter makes the richest, sandiest, most tender shortbread cookies around, since removing milk solids from the butter also removes most of the water content. Less water and more butterfat is a one-way ticket to flavor!

		
			
				
				
				
			
			
				
						
						282g

					
						
						unsalted butter

					
						
						2½ sticks (20 T)

					
				

				
						
						400g

					
						
						sugar

					
						
						2 cups, divided

					
				

				
						
						6g

					
						
						toasted sesame oil

					
						
						1½ tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp + more for decorating

					
				

				
						
						110g

					
						
						black sesame seeds

					
						
						¾ cup

					
				

				
						
						290g

					
						
						flour

					
						
						2 cups

					
				

			
		

		
				
				In a small pot, melt the butter over low heat. Remove from the heat and set aside undisturbed for 5 minutes to settle.

			

				
				Use a spoon to skim off the milk solids (white foam) from the surface of the butter. Get as much as you can, but no need to be painstaking. Carefully pour the remaining clarified butter into a cup measure, leaving behind the buttermilk that has collected on the bottom. You should have about 1 cup of clarified butter.

			

				
				In a bowl, combine the clarified butter, 200g (1 cup) of the sugar, the sesame oil, and salt in a bowl and set in the fridge to chill until solid, about 20 minutes.

			

				
				Heat the oven to 350°F. Line a half-sheet pan with parchment paper.

			

				
				In a food processor or blender, grind the sesame seeds into a rough meal. Transfer to the lined pan and toast until aromatic and nutty, about 10 minutes. Set aside to cool and turn off the oven.

			

				
				Scrape the solidified butter/sugar mixture into a stand mixer fitted with the whisk. Whip on medium-high for 4 minutes until light and fluffy.

			

				
				Unhook the mixing bowl from the stand mixer and add the flour and ground sesame seeds. Firmly knead the dough together by hand until crumbly but evenly mixed.

			

				
				Divide the dough in half. Place each half on a large piece of plastic wrap. Fold the wrap over the dough and squeeze and mold it into a compact log about 2 inches wide and 6 inches long. Refrigerate until firm, a minimum of 2 hours.

			

				
				About 20 minutes before baking, heat the oven to 350°F. Line two sheet pans with parchment paper.

			

				
				Remove one log from the refrigerator and use your sharpest knife to cut it into ¼-inch-thick slices. Press any broken slices back together and place on the lined pan, 1 inch apart. Repeat with the other log.

			

				
				Bake at 350°F until the cookies appear dry on top without developing any color, about 15 minutes.

			

				
				Meanwhile, stir together the remaining 200g (1 cup) sugar and 3 finger pinches of kosher salt.

			

				
				Let the cookies cool for 10 minutes on the pans. Then carefully coat each cookie all the way around in the sugar/salt mixture.

			

				
				Store in an airtight container. At room temperature, the cookies will keep fresh for 3 days. The dough logs can be refrigerated for up to 3 days and frozen for 1 month.

			

		

		
			[image: ]
		

		BROWN BUTTER NILLAS
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		Makes about 18 cookies

		When planning the recipe calendar for my Bake Club, I often go back to the drawing board on the classic, undeniably delicious, sure-to-please-a-crowd desserts. Everything from Fruit Roll-Ups to hand pies is fair game as long as it tugs at the right heartstrings. One such idea led me back to a grocery store classic: Nilla wafers. I have memories of eating these delights at friends’ houses. (No way I was asking Greta to buy me some! Her response was always, “We don’t buy things we know how to make.”) I was too slow to realize I should have just engaged her in a recipe testing session, because though we knew how to make some killer cookies, we darn well didn’t know how to make Nilla wafers.

		So a few decades later, I set out to do just that. Only I discovered that the ’nilla part was waiting to be deepened by one of my favorite flavor tools, brown butter, which also happens to amp up the sandie vibes in all the right ways.

		→ Use brown butter in place of regular butter in Chipless Wonders (this page) or any other recipe where you think the depth of nuttiness will do you right.

		→ This recipe calls for two half-sheet pans of the same size. The weight and conductivity of the second pan keeps the Nillas flat and caramelized all over—it’s a really fun trick!

		
			
				
				
				
			
			
				
						
						56g

					
						
						Brown Butter (recipe follows), cooled

					
						
						¼ cup

					
				

				
						
						70g

					
						
						sugar

					
						
						⅓ cup

					
				

				
						
						1

					
						
						large egg yolk

					
						
				

				
						
						12g

					
						
						vanilla extract

					
						
						1 T

					
				

				
						
						95g

					
						
						flour

					
						
						⅔ cup

					
				

				
						
						1g

					
						
						kosher salt

					
						
						¼ tsp

					
				

				
						
						0.5g

					
						
						baking powder

					
						
						⅛ tsp

					
				

			
		

		
				
				Heat the oven to 300°F. Pan-spray or line a half-sheet pan with parchment paper or a silicone baking mat. Grab a second half-sheet pan, flip it upside down, pan-spray its bottom (alternatively, cut a piece of parchment or grab another silicone baking mat), and put it to the side.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the brown butter and sugar on medium-high until smooth, about 30 seconds. On low speed, add the egg yolk and vanilla, and paddle until smooth. Add the flour, salt, and baking powder and mix just until combined, no more than 30 seconds.

			

				
				Roll the dough into a log about 1 inch in diameter. Roll the log in plastic wrap and refrigerate until well chilled and firm, about 20 minutes. You want it to be sliceable without losing shape.

			

				
				Slice the Nillas into ¼-inch-thick rounds and arrange on the first sheet pan ½ inch apart.

			

				
				Cover the first sheet pan with the second prepped sheet pan, so that the bottom of the top sheet pan is pressing on the cookies, weighting them down.

			

				
				Bake at 300°F until golden brown, about 18 minutes.

			

				
				Cool completely on the pan before noshing or storing. If you have the willpower, wait for tomorrow—they’re even better on day 2!

			

		

		BROWN BUTTER

		Makes 452g (1 pound)

		Brown butter is a way of life and one of the most delicious things to use in any recipe to deepen anything with nutty, cinnamon-y, or brown-sugary flavors. Browning butter is a snap, so here is my foolproof method (you’re gonna want to write this down).

		
			
				
				
				
			
			
				
						
						452g

					
						
						unsalted butter

					
						
						4 sticks (1 lb)

					
				

			
		

		
				
				In a large saucepan—I mean it, large!—melt the butter over medium-high heat. Then reduce the heat to medium-low and keep an eye on it until it reaches a deep brown color and gives off a nutty aroma, about 5 minutes. Don’t be bashful now, color equals flavor, so let that butter go until you see that brown. Once you’ve got it (or when you’re just too terrified to continue), transfer the butter to a heatproof bowl and stir to distribute the milk solids evenly.

			

				
				Store in an airtight container in the fridge for up to 1 month.

			

		

		DULCE DE LECHE LOFTHOUSES
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		Makes about 18 cookies

		An open-faced sammie cookie, this recipe is a mash-up of a local favorite and global flair—borrowing from two of our all-time cookie heroes: alfajores and Lofthouse cookies. Varieties of alfajores exist all over Latin America, southern Europe, and the Philippines, typically comprising crumbly butter cookies sandwiching a thick spread of dulce de leche (caramelized sweetened condensed milk; see this page) and a coating of shredded coconut. Closer to home for me, Lofthouse cookies are an American grocery store phenom: soft and cakey vanilla cookies topped with radioactive sweet pink icing and sprinkles, way more delicious than anyone would expect them to be. This recipe brings these two together for a fluffy, caramelly experience.

		→ Cream cheese is a baking MVP ingredient in this recipe—a natural thickener that adds a rich depth and tangy dairy flavor while keeping the cookie soft and fluffy for many days.

		→ Dulce de leche is pure gold and improves anything it touches. Stir it into black coffee. Spread it on buttered toast. Make the Milk Bar dulce de leche cake. The options are endless! See this page for our go-to DIY move.

		
			
				
				
				
			
			
				
						
						200g

					
						
						sugar

					
						
						1 cup

					
				

				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						113g

					
						
						cream cheese, softened

					
						
						4 oz

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						4g

					
						
						vanilla extract

					
						
						1 tsp

					
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						5g

					
						
						cornstarch

					
						
						2 tsp

					
				

				
						
						5g

					
						
						kosher salt

					
						
						1¼ tsp, divided

					
				

				
						
						2g

					
						
						baking powder

					
						
						½ tsp

					
				

				
						
						90g

					
						
						desiccated coconut

					
						
						1 cup

					
				

				
						
						380g

					
						
						dulce de leche

					
						
						13 oz (1 can)

					
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray two half-sheet pans and line with parchment paper.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the sugar, butter, and cream cheese on medium speed for 2 to 3 minutes until well combined. Scrape down the sides of the bowl, add the egg and vanilla, and beat until smooth.

			

				
				In a medium bowl, whisk together the flour, cornstarch, 3g (¾ teaspoon) of the salt, and the baking powder to break up any lumps. Add to the mixer and paddle on low speed until just combined. It should resemble a cake batter more than a dough.

			

				
				Using a ¾-ounce cookie scoop (1½ tablespoons), scoop the batter onto the lined pans 2 to 3 inches apart.

			

				
				Bake at 350°F until the tops are dry, 12 to 14 minutes. The cookies should stay white on top and be lightly golden brown underneath.

			

				
				Let the cookies cool on the pans for 10 minutes. Meanwhile, in a small bowl, stir the coconut and remaining 2g (½ teaspoon) of salt together.

			

				
				Scoop a generous 1 teaspoon of dulce de leche on top of each cookie and use a small offset spatula or butter knife to spread it across the top, leaving a ¼-inch border around the edge. Gently press the cookie facedown into the coconut topping and swirl around to cover.

			

				
				Transfer the cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days.

			

		

		CHEWY CHOCOLATE BANANA SAMMIES
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		Makes about 12 sammies • GF

		One of the ultimate joys in being an aunt is getting to eat like a kid whenever my nieces come to visit. Okay, who am I kidding, I eat like a kid when they aren’t around, too. Still, their favorite combo is banana and chocolate (usually with peanut butter not too far behind) and I’m happy to indulge when the craving calls. The dream team of a plucky, yellow, silky smooth banana buttercream lovingly sandwiched by two craggy, lighter-than-air chocolate cookies pleases this crowd of choco-nana heads every time.

		→ Yes, these cookies slay with their banana buttercream buddy, but they deliver as a solo artist as well.

		
			
				
				
				
			
			
				
						
						300g

					
						
						confectioners’ sugar

					
						
						2½ cups

					
				

				
						
						45g

					
						
						cocoa powder

					
						
						½ cup

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						2

					
						
						large egg whites

					
						
				

				
						
						8g

					
						
						vanilla extract

					
						
						2 tsp

					
				

				
						
						1 recipe

					
						
						Banana Buttercream (recipe follows)

					
						
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, mix together the confectioners’ sugar, cocoa powder, kosher salt, egg whites, and vanilla on medium until a smooth, thick dough forms. There won’t seem like enough liquid at first, but continue to mix and stir until the ingredients hydrate fully.

			

				
				Cover the dough with plastic wrap directly on its surface and refrigerate for 30 minutes.

			

				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				Use a tablespoon to portion half the dough (around 12 cookies) onto a prepared pan. It’s important to note that these cookies require full heat circulation in the oven and can only be baked one pan at a time! Re-cover the remainder of the dough and refrigerate until ready to use.

			

				
				Wet your hands and very lightly round each portioned cookie into a ball and place 3 inches apart on the pan.

			

				
				Bake at 350°F until puffed and crackly on top, 9 to 10 minutes. It’s better to err on the side of underbaking than overbaking these for the sake of maximum chewiness!

			

				
				Let the cookies cool completely on the pan. Carefully slide an offset spatula under each cookie to help release it from the pan.

			

				
				Repeat the portioning, rounding, and baking process with the second half of the dough.

			

				
				Pair off the cookies by size. Flip one cookie per pair upside down so the flattest side is facing up. These will be the bottom cookie of the sandwich. Scoop or pipe 1½ to 2 tablespoons of banana buttercream into the middle of the bottom cookie. Top with the remaining cookie, pressing down just so the filling spreads to the edges.

			

				
				At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		BANANA BUTTERCREAM

		Makes about 3 cups

		I’m not messing around when I say “ripe banana.” I want that bad boy rrrrrripe. My go-to move: Buy just ripening bananas a couple of days (or weeks) before you plan to bake and toss them in an airtight container in the freezer to age for 2 days to 2 weeks. Thaw them, peel free, in the microwave when it’s time to bake.

		→ Can’t find a perfectly ripe banana? Gerber banana baby food is an amazing substitute. It might sound weird, but it’s just a smooth puree of perfectly ripe fruit!

		→ Food coloring not your thing? I hear ya, but FYI this frosting will not be banana yellow without it.

		
			
				
				
				
			
			
				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						120g

					
						
						confectioners’ sugar

					
						
						1 cup

					
				

				
						
						170g

					
						
						white chocolate chips

					
						
						1 cup

					
				

				
						
						115g

					
						
						extra-ripe banana, pureed

					
						
						½ cup (about 1 banana)

					
				

				
						
						45g

					
						
						heavy cream

					
						
						3 T

					
				

				
						
						4g

					
						
						vanilla extract

					
						
						1 tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						
						yellow food coloring

					
						
						8 drops

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter and confectioners’ sugar on medium-high for 2 to 3 minutes. Scrape down the sides of the bowl.

			

				
				In a microwave-safe bowl, melt the white chocolate chips in the microwave in 30-second spurts, stirring after each, until smooth. Stir the pureed banana into the melted white chocolate until completely combined. The mixture will thicken up.

			

				
				With the mixer on low, add the white chocolate/banana mixture and paddle to combine.

			

				
				Still on low, add the cream, vanilla, salt, and food coloring. Increase the speed to medium and cream for 2 minutes until the buttercream is light and fluffy.

			

				
				Transfer to a 1-gallon zip-seal bag or piping bag when ready to use.

			

		

		FLUFFERNUTTERS
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		Makes 16 cookies • GF

		In the Most Nostalgic Foods of All-Time list, the Fluffernutter is hard to beat. This school lunch box classic is texturally incredible, sure to stick to the roof of your mouth in the best way possible. Somehow, some marketing genius at Big Time Food Brand convinced mothers everywhere that a white bread sandwich of PB and marshmallow was a nutritious meal for growing children—and God bless them for it. This cookie brings the peanut butter/marshmallow marriage to the next level by eliminating the bread (and gluten!) altogether and letting the warm nuttiness get the glory. If you’ve never made your own marshmallows before, this is the perfect time to start—you’ll be amazed at how easy it is.

		→ If you’re in a time crunch and need a quick sub for the homemade marshmallow, just stir 2 cups of mini marshmallows into the dough.

		→ If your kitchen is particularly warm and your dough particularly sticky, chill the stuffed dough for 30 minutes to firm up.

		
			
				
				
				
			
			
				
						
						540g

					
						
						creamy peanut butter

					
						
						2 cups

					
				

				
						
						2

					
						
						large eggs, at room temperature

					
						
				

				
						
						24g

					
						
						vanilla extract

					
						
						2 T

					
				

				
						
						200g

					
						
						sugar

					
						
						1 cup

					
				

				
						
						150g

					
						
						light brown sugar

					
						
						⅔ cup (packed)

					
				

				
						
						8g

					
						
						baking soda

					
						
						2 tsp

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						1 recipe

					
						
						Vanilla Marshmallows (recipe follows)

					
						
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray or line three half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, mix together the peanut butter, eggs, and vanilla on medium-low until smooth.

			

				
				Add the sugar, brown sugar, baking soda, and salt and mix until just combined.

			

				
				Using a 2-ounce cookie scoop (or a ¼-cup measure), scoop the dough onto the prepared sheet pans. Press a well in the middle of each scoop that is large enough to hold a marshmallow square. Place a marshmallow inside the dough and pinch and form the dough around it to fully encapsulate. It’s okay to squish the marshmallow a bit in the process.

			

				
				Arrange the cookies 5 to 6 per pan with at least 4 inches all around. (These cookies spread!)

			

				
				Bake at 350°F until the edges are just dry and cracks of marshmallow are peeking through, 8 to 9 minutes. The cookies will firm up as they cool.

			

				
				Let the cookies cool completely on the pans, then transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		VANILLA MARSHMALLOWS

		Makes sixteen ½-inch squares

		→ You’ll need a candy thermometer to get your marshmallow goo to just the right temperature—you can find them in most kitchen aisles.

		
			
				
				
				
			
			
				
						
						75g

					
						
						cool water

					
						
						5 T, divided

					
				

				
						
						6g

					
						
						vanilla extract

					
						
						1½ tsp

					
				

				
						
						7g

					
						
						unflavored gelatin

					
						
						2½ tsp (1 envelope)

					
				

				
						
						100g

					
						
						sugar

					
						
						½ cup

					
				

				
						
						105g

					
						
						light corn syrup

					
						
						⅓ cup

					
				

			
		

		
				
				Lightly mist an 8 × 8-inch pan with cooking spray.

			

				
				In a stand mixer bowl, combine 45g (3 tablespoons) of the water and the vanilla. Sprinkle the gelatin evenly over the top and let sit to bloom for at least 5 minutes.

			

				
				In a saucepan, combine the sugar, light corn syrup, and remaining 30g (2 tablespoons) water. Cook over high heat until it reaches 235°F.

			

				
				Fit the whisk onto the stand mixer and with the mixer set to the lowest speed, quickly pour the sugar syrup into the bottom of the bowl. The heat will liquefy the gelatin mixture on contact. Once all the syrup is in the bowl, increase the speed to medium and whip for 2 minutes to cool the mixture down.

			

				
				Increase to high speed and whip for 7 to 8 more minutes until a glossy, white, fluffy marshmallow mixture forms.

			

				
				Lightly mist a silicone spatula with cooking spray and scrape the marshmallow into the prepared pan. Quickly spread it evenly into the corners.

			

				
				Let the marshmallow cool for 2 hours. Use clean scissors to cut it into 16 squares. Store in an airtight container for 1 week.

			

		

		LIME RITZIES
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		Makes about 30 sammies

		In the baking professionals’ universe, Mallomars aren’t exactly held in high regard. Marshmallow on a plain wafer coated in regular chocolate—they aren’t bringing much to the table…except a killer textural formula. These Lime Ritzies borrow from the Mallomar construction but use every component to pack in Key lime pie flavor. Swapping in a butter cracker for the base means these come together quickly. The lime in the DIY marshmallow makes these bright and full of zing. And the pineapple jam snuck into the center? I just love a good wink-wink. I would gladly welcome these to the aisle of the grocery store.

		→ These are crunchiest the day they’re made! They are equally delicious and every bit as lovable on days 2 and 3, but they take on an evolved, softer texture.

		
			
				
				
				
			
			
				
						
						60

					
						
						Ritz crackers

					
						
						about 2 sleeves

					
				

				
						
						15 T

					
						
						Pineapple Jam (recipe follows)

					
						
				

				
						
						1 recipe

					
						
						Lime Marshmallow (recipe follows)

					
						
				

				
						
						300g

					
						
						white chocolate chips

					
						
						1⅔ cups

					
				

				
						
						10g

					
						
						grapeseed oil

					
						
						1 T

					
				

				
						
						2

					
						
						limes, zested

					
						
				

			
		

		
				
				Heat the oven to 350°F. Line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				Distribute the crackers across the pans and toast at 350°F until golden, 5 minutes.

			

				
				Flip half of the crackers (30) upside down and portion a ½-tablespoon dollop of cooled pineapple jam onto the bottom of each cracker.

			

				
				Use a piping or zip-seal bag to pipe 1 tablespoon of lime marshmallow around the edge of and above the pineapple jam, like a beehive, being careful not to pipe all the way to the edge of the cracker. You want to leave a tiny edge of cracker uncovered to avoid spillover.

			

				
				Place a second cracker on top and press down lightly to adhere the cracker to the marshmallow and form a sandwich. Repeat with the remaining crackers.

			

				
				In a microwave-safe bowl, melt the white chocolate chips and oil together in the microwave in 30-second spurts, stirring after each, until smooth. Make sure the white chocolate is fluid but slightly warm (not hot!) before proceeding.

			

				
				One at a time, place a sandwich onto the tines of a fork and lower it just into the surface of the chocolate coating. Use a spoon to pour and drizzle the chocolate over the sandwich until it is completely covered.

			

				
				Lift the coated sandwich from the chocolate coating and allow any excess to drip off. Carefully slide it back onto the remaining prepared baking pan and allow to set for 10 minutes (it’s okay if a bit of chocolate pools around the bottom of the sandwich). Repeat with the entire batch.

			

				
				Before the chocolate is completely set, use a fork or offset spatula to lift and transfer the sandwiches to a new piece of parchment, leaving any pooled chocolate behind (this is how to keep any pesky chocolate “feet” from forming around the sandwiches). Decorate the tops with a little lime zest, then allow the chocolate shell to set completely.

			

				
				Transfer the cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		PINEAPPLE JAM

		Makes 1¼ cups (325g)

		In addition to making a great filling for Lime Ritzies, this jam is great stirred into a cocktail, spooned over yogurt, or spread on buttered toast—or even a Buttered Toast Cookie (this page).

		
			
				
				
				
			
			
				
						
						567g

					
						
						pineapple chunks

					
						
						1 can (20 oz)

					
				

				
						
						100g

					
						
						sugar

					
						
						½ cup

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						0.5g

					
						
						ground ginger

					
						
						¼ tsp

					
				

				
						
						15g

					
						
						lime juice

					
						
						1 T

					
				

			
		

		
				
				In a blender or food processor, puree the entire can, pineapple chunks and liquid, until smooth.

			

				
				In a heavy-bottomed saucepan, bring the pineapple puree to a boil over high heat. Reduce the heat to medium and simmer until the liquid has mostly evaporated, about 10 minutes.

			

				
				Reduce the heat to medium-low, add the sugar, salt, and ground ginger and cook until the pineapple turns translucent and sticky and the mixture is thickened like jam, about 10 more minutes.

			

				
				Remove the jam from the heat and stir in the lime juice. Set aside to cool.

			

		

		LIME MARSHMALLOW

		Makes 1½ cups

		→ You’ll need a candy thermometer to get your marshmallow goo to just the right temperature—you can find them in most kitchen aisles.

		→ Down to clown on even more marshmallows?! Check out the Vanilla Marshmallows (this page) used to make marshmallow squares for the Fluffernutters (this page).

		
			
				
				
				
			
			
				
						
						45g

					
						
						lime juice

					
						
						3 T

					
				

				
						
						4g

					
						
						vanilla extract

					
						
						1 tsp

					
				

				
						
						7g

					
						
						powdered gelatin

					
						
						2½ tsp (1 envelope)

					
				

				
						
						100g

					
						
						sugar

					
						
						½ cup

					
				

				
						
						105g

					
						
						light corn syrup

					
						
						⅓ cup

					
				

				
						
						30g

					
						
						water

					
						
						2 T

					
				

				
						
						
						green food coloring

					
						
						4 drops

					
				

			
		

		
				
				In a stand mixer bowl, combine the lime juice and vanilla. Sprinkle the gelatin evenly over the liquid and let sit and bloom for at least 5 minutes.

			

				
				In a small saucepan, combine the sugar, light corn syrup, and water. Cook over high heat until it reaches 235°F.

			

				
				Fit the whisk onto the stand mixer and, with the mixer set to the lowest speed, quickly pour the sugar syrup into the bottom of the bowl. The heat will liquefy the gelatin mixture on contact. Once all the syrup is in the bowl, increase the speed to medium and whip for 2 minutes to cool the mixture down.

			

				
				Add the green food coloring. Increase the mixer to high speed and whip for 7 to 8 more minutes until a glossy, fluffy marshmallow mixture forms.

			

				
				Immediately transfer the marshmallow to a piping or zip-seal bag and prepare to portion.
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		TRISCUIT SANDIES
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		Makes 16 cookies

		Adding layers of texture to a cookie by folding in ground-down bits of goodness is one of our favorite ways to pack a big punch, but you need to choose your fighter wisely. If you pick something too smooth, your cookie won’t gain any oomph, and if you choose something too flavorful, your cookie may end up overwhelming (sorry, Flamin’ Hot Cheetos). In search of a base that brings loads of unexpected texture and just the right amount of flavor, our journey led to woven wheat crackers. Nothing if not…textural, these pantry staples add tons of complexity, and the joy of converting something so seemingly virtuous into a cookie is just bonus points.

		→ This cookie wants, nay, NEEDS Triscuits. Please don’t try to sub in another cracker and expect the same results!

		→ Turbinado sugar works great in this recipe because the large granules flirt with your taste buds as they bring an extra sandie moment, too. But sub in granulated sugar if needed.

		
			
				
				
				
			
			
				
						
						190g

					
						
						Triscuit crackers

					
						
						38 crackers

					
				

				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						40g

					
						
						confectioners’ sugar

					
						
						⅓ cup

					
				

				
						
						110g

					
						
						flour

					
						
						¾ cup

					
				

				
						
						15g

					
						
						turbinado sugar

					
						
						1 T

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						
						flour, for dusting

					
						
				

				
						
						25g

					
						
						sugar, for sprinkling

					
						
						2 T

					
				

			
		

		
				
				Heat the oven to 325°F. Pan-spray or line one half-sheet pan with parchment paper or silicone baking mat.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, beat the Triscuits on medium speed until the crackers are crushed into a coarse sand, about 5 minutes. Transfer to a bowl and set aside.

			

				
				Back in the stand mixer, cream together the butter and confectioners’ sugar on medium-high for 2 to 3 minutes until well combined. Scrape down the sides of the bowl.

			

				
				Add the flour, crushed Triscuits, turbinado sugar, and salt and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula.

			

				
				Scrape the dough out onto a piece of parchment paper and form into a rough square. Dust the top lightly with flour and roll into an 8 × 8-inch square. Transfer the dough to the prepared pan and freeze, uncovered, until firm, about 15 minutes.

			

				
				Use a Triscuit to measure, score, and slice the dough into a grid of 16 Triscuit-size squares. Use the dull side of a knife blade (or the sharp side with a careful hand) to make crosshatch indentations in the cut cookies to resemble the weave of a Triscuit.

			

				
				Bake at 325°F until golden, 14 to 16 minutes.

			

				
				Sprinkle the tops of the warm cookies with sugar. Let cool completely on the pans, then transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		GOOEY BUTTER COOKIES

		
			
			[image: ]
		

		Makes about 24 smallish cookies

		If you’ve been around the block with me, you know my love for St. Louis gooey butter cake runs deep. Starting with my grandma’s pumpkin variety, I’ve chased down gooey butter cake in nearly every form and flavor. Dangerously buttery and almost pudding-like, this texture reigns supreme in my eyes—I knew it deserved a place in the cookie lineup as well. It took some major baking science to get the goo level just right here while still being a cookie you can hold in your hands. Lucky for you, I’ve done all the tedious testing. Tough life, I know.

		→ This cookie bakes high and quick. Crank up the oven, set that timer, and be nearby with oven mitts!

		
			
				
				
				
			
			
				
						
						432g

					
						
						yellow cake mix

					
						
						1 box (3⅔ cups)

					
				

				
						
						70g

					
						
						flour

					
						
						½ cup

					
				

				
						
						2

					
						
						large eggs

					
						
				

				
						
						226g

					
						
						unsalted butter, melted

					
						
						2 sticks (16 T)

					
				

				
						
						1 recipe

					
						
						Gooey Cream Cheese Filling (recipe follows)

					
						
				

			
		

		
				
				Heat the oven to 500°F and pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, combine the cake mix and flour and mix together on low speed for 1 minute to break up clumps.

			

				
				Add the eggs and melted butter, increase the speed to medium-high, and beat for 2 minutes until smooth. Scrape down the sides of the bowl.

			

				
				Freeze the dough for 10 minutes to firm up.

			

				
				Using a ¾-ounce cookie scoop (1½ tablespoons), scoop the dough onto a clean countertop. Use your thumb to create a well, nearly all the way to the bottom, in the center of each cookie. Fill the well with 2 teaspoons of gooey cream cheese filling. Your filled cookie dough rounds should be no wider than 2½ inches across.

			

				
				Arrange the cookies on the pans in rows of 3 cookies, columns of 4 cookies, making 12 cookies per pan.

			

				
				Bake at 500°F for 4 to 6 minutes, watching closely, rotating the pans front to back or swapping racks halfway through, until the cookies melt and spread and begin to develop color on the edges. The intensity of a 500°F oven can vary widely, so keep a close eye to judge when the cookies look done. You want a light golden cookie, more blond than brown. They will continue to bake a bit as they cool down on the ripping-hot baking sheets!

			

				
				Let the cookies cool completely on the pans until the filling sets fully, about 20 minutes, then transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		GOOEY CREAM CHEESE FILLING

		Makes 1 cup

		
			
				
				
				
			
			
				
						
						226g

					
						
						cream cheese, softened

					
						
						8 oz

					
				

				
						
						90g

					
						
						confectioners’ sugar

					
						
						¾ cup

					
				

				
						
						1

					
						
						large egg yolk

					
						
				

				
						
						2g

					
						
						vanilla extract

					
						
						½ tsp

					
				

			
		

		Stir all ingredients together until smooth. Freeze for 10 minutes before using.

		PISTACHIO FINGERS
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		Makes about 24 cookies

		I am a sucker for pistachio anything. It may be the Italian side of me—it’s Toe-ZI for the record—or it may just be that I am drawn to color (as a full-fledged adult whose wardrobe is unapologetically 75 percent tie-dyed). These cookies take the classic Mexican wedding cookie and swap the traditional almonds or pecans for pistachios—and then up that by 100 percent for maximum nuttiness.

		
			
				
				
				
			
			
				
						
						120g

					
						
						shelled pistachios

					
						
						1 cup, divided

					
				

				
						
						110g

					
						
						flour

					
						
						¾ cup

					
				

				
						
						180g

					
						
						confectioners’ sugar

					
						
						1½ cups, divided

					
				

				
						
						113g

					
						
						unsalted butter, cold, cubed

					
						
						1 stick (8 T)

					
				

				
						
						8g

					
						
						vanilla extract

					
						
						2 tsp

					
				

				
						
						6g

					
						
						kosher salt

					
						
						1½ tsp

					
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				Spread 90g (¾ cup) of the pistachios onto one of the sheet pans and toast at 350°F for 7 minutes. Cool to room temperature. Hold on to the prepared sheet pan for reuse and leave the oven on.

			

				
				In a food processor, combine the cooled toasted pistachios and flour and pulse until the nuts are broken down completely and the mixture has darkened to the color of nut butter.

			

				
				Add 120g (1 cup) of the confectioners’ sugar, the butter cubes, vanilla, and salt and pulse until a stiff dough forms. If the processor is full, rearrange pieces of the dough as needed to evenly incorporate.

			

				
				Portion the dough into 1-tablespoon pieces and roll into balls.

			

				
				Sprinkle the remaining 60g (½ cup) confectioners’ sugar into a small pile on your work surface and roll each dough ball through the sugar to coat. Flatten into a 1½-inch log. Arrange the cookies on the prepared pans as you roll. Press 1 pistachio into the middle of each cookie.

			

				
				Bake at 350°F until firm to the touch and golden on the edge, 10 to 12 minutes.

			

				
				Let the cookies cool completely on the pans. Collect the remaining pile of confectioners’ sugar into a bowl for decorating.

			

				
				Toss each cooled pistachio finger into the bowl of confectioners’ sugar to coat. Use a damp finger or Q-tip to dissolve the confectioners’ sugar on top of each pistachio.

			

				
				Transfer the cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		CHEEZ-GRITS
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		Makes about 100 tiny cookies

		Did someone say Cheese Party?

		When you’re pulling long shifts in a bakery, anything salty calls out to you in a sea of sweets, hence the birth of some Milk Bar classics such as Compost Cookies (full of potato chips and pretzels) and Ritz Cracker Cookies (full of Ritz crackers; see this page). Perhaps supreme in the salt power rankings is the Cheez-It—electric in color, satisfying in texture, and off the chain in cheez (not cheese) flavor. When I pondered the thought of what a Cheez-It cookie could be like, the rabbit hole led me to this creation: a cheese-based, crispy, savory cookie that gets its structure from corn grits (you know I love a corny moment) and is just as crushable as its orange-squared forefather.

		Yes, these are the perfect guest at a cheese or charcuterie-type party, but honestly, I throw a party when I find a sandwich baggie of these in my backpack, too.

		P.S. Our Culinary QA Manager, Gonxhe, turned me on to the Buffalo wing variety of Cheez-Its and I’ve never looked back.

		→ The dough is seasoned to have a kick of heat to balance the cheese. Adjust the black and cayenne peppers up or down to achieve your desired spice level.

		→ Use any corn grits you have on hand, but I find instant to be the most pleasant texturally. You can also use polenta instead, which will yield a coarser texture, or cornmeal, which will result in a finer texture.

		→ This recipe yields 100 poppable cookies. If you have zilch willpower like myself, bake only half the dough and pop the rest in the freezer for when company calls.

		
			
				
				
				
			
			
				
						
						140g

					
						
						unsalted butter, softened

					
						
						10 T

					
				

				
						
						30g

					
						
						mayonnaise

					
						
						2 T

					
				

				
						
						80g

					
						
						sharp cheddar cheese, shredded

					
						
						⅓ cup

					
				

				
						
						80g

					
						
						pecorino cheese, grated

					
						
						1 cup

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						0.5g

					
						
						black pepper

					
						
						⅛ tsp

					
				

				
						
						
						cayenne pepper

					
						
						small pinch

					
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						30g

					
						
						instant corn grits

					
						
						1 T

					
				

				
						
						6g

					
						
						baking powder

					
						
						1½ tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						½ tsp

					
				

			
		

		
				
				In a stand mixer fitted with the paddle attachment, cream together the butter, mayonnaise, cheddar, and pecorino on medium-high for 2 minutes until well combined. Scrape down the sides of the bowl with a spatula.

			

				
				Add the egg, black pepper, and cayenne and beat until smooth.

			

				
				Add the flour, corn grits, baking powder, and salt and paddle on low speed for 2 minutes until the dough comes together and is thoroughly combined.

			

				
				Scoop out half the dough onto a large sheet of parchment paper and form into a rough log. Fold the paper over the log and use the flat side of a bowl scraper or a wide spatula to press along the bottom edge of the log, pressing the dough against the taut paper, to tighten and extend the log to about 11 inches. Repeat with the second half of the dough.

			

				
				Carefully transfer the logs to a tray and refrigerate until chilled and firm, a minimum of 45 minutes. Once firm, the logs can be wrapped in foil or placed in a plastic freezer bag and frozen for up to 3 months.

			

				
				Heat the oven to 375°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				Just before baking, remove 1 log from the refrigerator. Use a thin knife to slice the cookies into discs between ⅛ and ¼ inch thick, essentially as thin as you can without breaking. Don’t get too caught up if an edge crumbles here or there, just press it back together. Place the sliced cookies onto the prepared pans ½ inch apart. (They don’t spread much.)

			

				
				Bake at 375°F until the edges turn golden brown, 10 to 12 minutes. Repeat with the remaining dough log.

			

				
				Let the cookies cool slightly on the pans, then carefully transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 5 days; in the freezer, they will keep for 1 month.

			

		

	
		
			
				
				[image: ]
			

		

	
		CRUNCHIES & CRISPIES
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		Golden Oaties

		Crunchy Corn Cookies

		Chocolate Toffee Hobnobs

		Crunchy Cornflake Chocolate Chip Cookies

		Crunchy Confetti Cookies

		Compost Animal Crackers

		Cheese Plate Cookies

		Cookie Cookies

		Buttered Toast Cookies

		Crunchy Blueberry & Cream Cookies

		Hot Honey Grahams

		
			
			[image: ]
		

		IF THERE’S ONE THING THAT I have learned in my decades (I’m counting those grade school bake sessions!) of baking, it’s that every person has their own baked good identity. Some folks go for chocolate over all else, others prefer fresh and fruity. Some might favor flaky textures, others live the Jell-O-y smooth life. The thought of warm baking spices—nutmeg, ginger, cardamom—sounds cozy to some and sends others running. These personalities resonate all the way down to baked-ness. I proudly identify as a soft and fudgy fiend. I like my baked treats as close to raw as the baking gods and my oven will allow, and—much to my mother’s horror—I consider cookie dough a major food group. Why would you want something crispy and crunchy when you could have something ooey and gooey, I pondered.

		As I’ve grown to be one part baker and one part business owner, I’ve had to make peace with the fact that not everyone eats the way I do, and we’ve made room at Milk Bar for all dessert POVs. I’ve watched as a tray of overbaked-to-me Compost Cookies got gobbled up by two prep cooks. I’ve seen the magic on someone’s face as they bust open a Snap and discover the layers of texture and flavor within. And in full transparency: I, too, cannot be trusted with a pint of crunchy Bday Cake Crumbs.

		This section is our tribute to all things crispy and crunchy…and also my confession that there is a time and place for well-baked baked goods. To be clear, creating a cookie that breaks apart in your hands but retains its flavor and integrity is no easy feat—it’s not just a matter of keeping them in the oven longer. Developing these recipes meant deconstructing and then reconstructing everything we understood about the science of baking. Time, temperature, leaveners, water content: It’s all a balancing act to get to that perfectly loud and proud creation. While gooey will always have my heart, I am certainly not mad at a confetti cookie that you can hear from outer space when you go in for a big bite.

		GOLDEN OATIES
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		Makes 28 cookies

		I have never been a proponent of overly ornate baked goods, half because I believe eating is a “close your eyes and take it in” experience and half because I’m far too impatient to spend the extra time on optics. You may look at the lacy, shiny crevices of these super-thin, buttery, caramelized stunners and think I spent hours crocheting to form an edible doily, but in reality they come together in a flash. With a coat of chocolate and a sprinkle of sea salt, they deliver big-time on the eyes-closed front as well.

		→ This style of cookie is a big hit for Passover. Just swap out the flour for ½ cup matzo meal.

		
			
				
				
				
			
			
				
						
						70g

					
						
						butter

					
						
						5 T

					
				

				
						
						40g

					
						
						rolled oats

					
						
						½ cup

					
				

				
						
						110g

					
						
						light brown sugar

					
						
						½ cup (packed)

					
				

				
						
						90g

					
						
						honey

					
						
						¼ cup

					
				

				
						
						50g

					
						
						flour

					
						
						⅓ cup

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						90g

					
						
						semisweet chocolate, chopped

					
						
						½ cup

					
				

				
						
						
						flaky salt, for topping

					
						
				

			
		

		
				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In a small saucepan, melt the butter over medium heat. Add the oats and toast until the butter begins to brown and the oats smell fragrant and take on a light golden color, about 3 minutes.

			

				
				Add the brown sugar and honey and cook until just boiling throughout. Remove the pan from the heat and stir in the flour and kosher salt.

			

				
				Immediately scoop teaspoons of the hot batter onto the prepared pans, 7 or 8 per pan. The batter will flatten into very thin discs, so space with a minimum of 4 inches in between them. If the batter sticks to the teaspoon, use a second small spoon to scoop it onto the pan.

			

				
				Bake at 350°F until flat, bubbling throughout, and lightly caramelized, 8 to 10 minutes. Keep an eye on them as they can overcaramelize quickly. Transfer the pan to a cooling rack and use a knife to gently separate any cookies that flooded together.

			

				
				Cool for 30 seconds or until you can slip the knife or a small offset spatula underneath the cookies. Working quickly, carefully lift and roll a cookie into a cigar shape. Transfer to a cooling rack to cool completely. Repeat the process for the remaining cookies. The unshaped cookies may need to be gently microwaved or warmed over the stove if they become unrollable.

			

				
				In a microwave-safe medium bowl, melt the chocolate in the microwave in 30-second spurts, stirring after each, until smooth.

			

				
				Dip one or both ends of each cookie into the melted chocolate and return to the cooling rack. Sprinkle flaky salt over the chocolate and leave to set for 1 hour.

			

				
				Transfer the cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		CRUNCHY CORN COOKIES
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		Makes 26 smallish cookies

		Forever a fan of the salty-sweet tension, I count the corn cookie among my favorite Milk Bar treats. It’s almost corn bread but with the sugar and butter levels cranked up to eleven, and it feels just like coloring outside the lines enough to bring adventure to the everyday. Those mad geniuses in the Milk Bar Lab bested themselves in my eyes when they cut this dough into triangles and used them as the base for the most killer dessert nachos I have ever encountered. If you want to nacho for yourself, I suggest pulling the Chewy Strawberry Caramel from this page and adding a crumb of your choosing on top! Otherwise enjoy these in circular form, solo!

		→ These cookies bake slow and low for maximum crunch and minimum color. Gotta let that corny spirit shine!

		→ If you’ve ever made my cereal milk from past cookbooks, you know the deal with freeze-dried corn and corn powder made from freeze-dried corn. If you need a little guidance, read more on this page.

		→ This dough is stickier than most-—this allows the cookies to spread while the extra moisture evaporates during baking.

		→ If you live in a very humid environment or these cookies aren’t crunchy all the way through, bake them an additional 1 to 3 minutes to dry them out a bit more.

		
			
				
				
				
			
			
				
						
						170g

					
						
						unsalted butter, softened

					
						
						1½ sticks (12 T)

					
				

				
						
						165g

					
						
						sugar

					
						
						¾ cup + 1 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						5g

					
						
						water

					
						
						1 tsp

					
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						20g

					
						
						corn powder

					
						
						¼ cup

					
				

				
						
						7.5g

					
						
						cornstarch

					
						
						1 T

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

			
		

		
				
				Heat the oven to 275°F. Pan-spray or line two half-sheet pan with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter and sugar on medium-high for 4 minutes until well combined. Scrape down the sides of the bowl and add the egg and water and mix for 4 more minutes.

			

				
				Add the flour, corn powder, cornstarch, baking soda, and salt and paddle on low speed until just combined, about 20 seconds.

			

				
				Scoop the dough into 1-tablespoon balls onto the prepared pans 3 to 4 inches apart. (These cookies spread!)

			

				
				Bake at 275°F for 25 minutes. These cookies won’t change color much, so make sure you set your timer. If they don’t turn out as crispy as you would like, bake for 2 to 3 minutes longer next time.

			

				
				Let the cookies cool briefly on the pans, then transfer to a cooling rack. Share immediately unless you have enviable self-control. If you do have cookies left over, store them in an airtight container for up to 1 week.

			

		

		CHOCOLATE TOFFEE HOBNOBS
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		Makes 26 cookies

		Aside from getting to see new sights and meet new people, the best part about traveling abroad is tearing up the aisles of the local grocery store in search of foods not sold in the US. Whenever life takes me to a new country, I beeline for the supermarket and load my cart up with whatever catches my eye. Nutella in every shape and form, chips (or crisps as the locals might say) in new and exotic flavors, candy bars with weird names and textures, and, of course, local cookies. This recipe is based on England’s famous Hobnob cookies, which use oats to create a buttery, almost granola bar appeal. We cover them in chocolate and coat them with bits of toffee to plus up their otherwise wholesome existence.

		
			
				
				
				
			
			
				
						
						75g

					
						
						rolled oats

					
						
						⅔ cup

					
				

				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						140g

					
						
						sugar

					
						
						⅔ cup

					
				

				
						
						15g

					
						
						honey

					
						
						2 tsp

					
				

				
						
						10g

					
						
						whole milk

					
						
						2 tsp

					
				

				
						
						4g

					
						
						vanilla extract

					
						
						1 tsp

					
				

				
						
						95g

					
						
						flour

					
						
						⅔ cup

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						180g

					
						
						semisweet chocolate, chopped

					
						
						1 cup

					
				

				
						
						10g

					
						
						grapeseed oil

					
						
						1 T

					
				

				
						
						1 recipe

					
						
						Toffee Bits (recipe follows)

					
						
				

			
		

		
				
				Heat the oven to 325°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				Pulse the oats in a food processor until broken up into a coarse meal.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and honey on medium-high for 2 to 3 minutes until well combined Scrape down the sides of the bowl, add the oats, milk, and vanilla, and beat until smooth.

			

				
				Add the flour, baking soda, and salt and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula.

			

				
				Using a ½-ounce cookie scoop (or 1-tablespoon measure), scoop the dough onto the prepared pans 2 to 3 inches apart.

			

				
				Bake at 325°F until flattened and evenly browned throughout, 15 to 17 minutes. Cool the cookies slightly on the pans.

			

				
				In a microwave-safe medium bowl, melt the chocolate and oil in the microwave in 30-second spurts, stirring after each, until smooth.

			

				
				Dip the top of each cookie into the melted chocolate. Lift and gently shake to allow any excess to drip off. Return to the sheet pan and repeat with the entire batch.

			

				
				Sprinkle the crushed toffee bits over the top. Let the chocolate set for about 2 hours, cementing the toffee bits in place. Speed this up by popping the cookies in the fridge or freezer for 5 to 10 minutes.

			

				
				Transfer the cookies to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		TOFFEE BITS

		Makes ¼ cup

		
			
				
				
				
			
			
				
						
						56g

					
						
						unsalted butter

					
						
						4 T

					
				

				
						
						110g

					
						
						light brown sugar

					
						
						½ cup (packed)

					
				

				
						
						2g

					
						
						kosher salt

					
						
						½ tsp

					
				

			
		

		
				
				Line a half-sheet pan with parchment paper or a silicone baking mat.

			

				
				In a saucepan, melt the butter over medium heat. Add the brown sugar and salt and whisk to combine.

			

				
				Cook over medium heat, whisking constantly, until the mixture thoroughly boils, darkens to the color of peanut butter, and pulls away from the sides of the pan, about 5 minutes.

			

				
				Pour the mixture onto the prepared pan and use a spatula to spread into an even layer. Let cool for 30 minutes.

			

				
				Break the hardened toffee into shards. Transfer to a food processor or plastic bag and crush into pea-size bits.
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		CRUNCHY CORNFLAKE CHOCOLATE CHIP COOKIES
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		Makes 30 smallish cookies

		Our classic cornflake chocolate chip cookie was originally born because someone left the cornflake crunch (this page) in the oven too long and I thought, No biggie. We’ll just hide it in a chocolate chip cookie dough—no one will ever know. Little did I know that everyone would WANT to know what the heck made those cookies so delicious—buttery and caramelized beyond anyone’s expectations. You know I love to wonder what if. This cookie is that what-if moment—if making the cornflake crunch extra crunchy did that to the soft and fudgy cookie, what if I made the entire cookie extra crunchy? You’re not going to be mad at the results.

		→ These cookies bake slow and low for maximum crunch.

		→ This dough is stickier than most—this allows the cookies to spread while the extra moisture evaporates during baking.

		→ If you live in a very humid environment or these cookies aren’t crunchy all the way through, bake them an additional 1 to 3 minutes to dry them out a bit more.

		
			
				
				
				
			
			
				
						
						170g

					
						
						unsalted butter, softened

					
						
						1½ sticks (12 T)

					
				

				
						
						85g

					
						
						light brown sugar

					
						
						¼ cup + 2 tablespoons (packed)

					
				

				
						
						75g

					
						
						sugar

					
						
						¼ cup + 2 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						8g

					
						
						vanilla extract

					
						
						1 tsp

					
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						7.5g

					
						
						cornstarch

					
						
						1 T

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						150g

					
						
						mini chocolate chips

					
						
						¾ cup

					
				

				
						
						45g

					
						
						Frosted Flakes cereal

					
						
						1 cup

					
				

			
		

		
				
				Heat the oven to 275°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, brown sugar, and sugar on medium-high for 4 minutes until well combined. Scrape down the sides of the bowl, add the egg and vanilla and mix for 4 minutes.

			

				
				Add the flour, cornstarch, baking soda, and salt and paddle on low speed until just combined, about 20 seconds.

			

				
				Paddle in the mini chocolate chips and Frosted Flakes and mix for 10 seconds until just combined.

			

				
				Scoop the dough into 1- tablespoon balls onto the prepared pans 3 to 4 inches apart. (These cookies spread!)

			

				
				Bake at 275°F for 25 minutes. These cookies won’t change color much, so make sure you set your timer. If they don’t turn out as crispy as you would like, bake for 2 to 3 minutes longer next time.

			

				
				Let the cookies cool briefly on the pans, then transfer to a cooling rack. Share immediately unless you have enviable self-control. If you do have cookies left over, store them in an airtight container for up to 1 week.

			

		

		CRUNCHY CONFETTI COOKIES
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		Makes 28 smallish cookies

		If you’ve spent a summer day in New York City, you know the magic that is a cup of vanilla soft serve, absolutely coated in rainbow sprinkles, straight from the Mister Softee truck. Your adult brain tells your eyes that these colorful flecks aren’t really bringing anything tastewise to the soirée, but one bite and you know the truth: Sprinkles are the key to happiness. Yes, they bring joy, but texturally, sprinkles improve all they touch by adding a layer of sweet crunch. In these confetti cookies gone crispy, the sprinkles are the star of the show.

		→ Read up on clear vanilla extract and how its magic is different from that of its dark vanilla cousin on this page.

		→ These cookies bake slow and low for maximum crunch and minimal color to let those sprinkles shine.

		→ Sprinkles, or jimmies, are not all created equal. Some are fat-based, some sugar-based. The ingredient list on the side will tell you which is which. Sugar-based sprinkles will crunch best here, but fat-based sprinkles will also do great work.

		→ This dough is stickier than most—this allows the cookies to spread while the extra moisture evaporates during baking.

		→ If you live in a very humid environment or these cookies aren’t crunchy all the way through, bake them an additional 1 to 3 minutes to dry them out a bit more.

		
			
				
				
				
			
			
				
						
						170g

					
						
						unsalted butter, softened

					
						
						1½ sticks (12 T)

					
				

				
						
						115g

					
						
						sugar

					
						
						½ cup + 1 T

					
				

				
						
						45g

					
						
						light brown sugar

					
						
						3 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						4g

					
						
						clear vanilla extract

					
						
						1 tsp

					
				

				
						
						215g

					
						
						flour

					
						
						1½ cups

					
				

				
						
						7.5g

					
						
						cornstarch

					
						
						1 T

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						60g

					
						
						rainbow sprinkles

					
						
						⅓ cup

					
				

			
		

		
				
				Heat the oven to 275°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and brown sugar on medium-high for 4 minutes until well combined. Scrape down the sides of the bowl, add the egg and vanilla, and mix for 4 minutes.

			

				
				Add the flour, cornstarch, baking soda, and salt and paddle on low speed until just combined, about 20 seconds.

			

				
				Add the rainbow sprinkles and mix for 10 more seconds.

			

				
				Scoop the dough into 1-tablespoon balls onto the prepared pans 2 to 3 inches apart.

			

				
				Bake at 275°F for 25 minutes. These cookies won’t change color much, so make sure you set your timer. If they don’t turn out as crispy as you would like, bake for 2 to 3 minutes longer next time.

			

				
				Let the cookies cool briefly on the pans, then transfer to a cooling rack. Share immediately unless you have enviable self-control. If you do have cookies left over, store them in an airtight container on the counter for up to 1 week.

			

		

		COMPOST ANIMAL CRACKERS
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		Makes 36 small cut-out cookies

		In the early days of Milk Bar, we jumped at the chance to snag free travel in exchange for baking at events. We were gobsmacked that anyone would fork over airline tickets and hotel rooms in exchange for cookies and truffles, but who were we to say no?! When our friends at a fancy-pants fashion company asked us to come to Paris (!!!) to bake for their big fashion show, we renewed our passports and packed our bags. All that for making 6,000 compost animal crackers—pshhhh, how hard can it be?! Cut to some very cranky bakers in the basement of a French hotel, cursing the tiny chocolate chip, oat, graham cracker, and coffee–studded animals as we painstakingly cut them out one by one across 36 hours straight. The cookies were a hit and we did get to see the City of Lights eventually, but say “Merci” to your lucky stars that your compost cookie zoo is much smaller than ours.

		→ For optimal animal cut-outs, the right cutter is key. Try searching online for “mini cookie cutters with spring ejection.” Hilarious, I know, but it works!

		
			
				
				
				
			
			
				
						
						226g

					
						
						unsalted butter, softened

					
						
						2 sticks (16 T)

					
				

				
						
						115g

					
						
						light brown sugar

					
						
						½ cup (packed)

					
				

				
						
						100g

					
						
						sugar

					
						
						½ cup

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						1g

					
						
						vanilla extract

					
						
						¼ tsp

					
				

				
						
						400g

					
						
						flour

					
						
						2¾ cups

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						3g

					
						
						baking powder

					
						
						¾ tsp

					
				

				
						
						1g

					
						
						baking soda

					
						
						¼ tsp

					
				

				
						
						150g

					
						
						mini chocolate chips

					
						
						¾ cup

					
				

				
						
						100g

					
						
						mini butterscotch chips

					
						
						½ cup

					
				

				
						
						40g

					
						
						graham cracker crumbs

					
						
						⅓ cup

					
				

				
						
						40g

					
						
						rolled oats

					
						
						½ cup

					
				

				
						
						4g

					
						
						ground coffee

					
						
						1 T

					
				

				
						
						50g

					
						
						kettle-style potato chips

					
						
						2 cups

					
				

				
						
						50g

					
						
						mini pretzels

					
						
						1 cup

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, brown sugar, and sugar on medium speed about 1 minute until smooth. Scrape down the sides of the bowl with a spatula. Add the egg and vanilla and beat for 7 to 8 minutes until well combined.

			

				
				Add the flour, salt, baking powder, and baking soda and paddle on low speed until just combined, about 20 seconds.

			

				
				Still on low speed, paddle in the mini chocolate and butterscotch chips, graham cracker crumbs, oats, and coffee just until incorporated, about 30 seconds. Still on low speed, paddle in the potato chips and pretzels until broken into small pieces.

			

				
				Turn the dough out and flatten into 2 pancakes. Roll each dough pancake out between two sheets of parchment paper to a ¼-inch thickness. Using your cookie cutter, stamp creatures into the dough as close to one another as possible (do not remove the cookies). Refrigerate the entire sheet of dough for at least 30 minutes.

			

				
				Heat the oven to 325°F. Pan-spray or line a sheet pan with parchment paper.

			

				
				Pop your chilled zoo off the parchment and transfer them carefully to the prepared baking sheet, spacing them ¼ inch apart. Reshape your dough scraps into a ball and roll out anew. Stamp and refrigerate as above.

			

				
				Bake the cookies until the edges are set and the center is no longer glossy, 6 to 8 minutes, depending on the size of your animals.

			

		

		CHEESE PLATE COOKIES
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		Makes 40 cookies

		In the eyes of some, a cheese plate is an acceptable dessert. No comment. While I like a stinky blue as much as the next gal, it’s not what I want after I’ve crushed a massive plate of steak frites. I usually forgo the fromage for a slice of chocolate cake or a crème brûlée. But perhaps the cheese-course-as-dessert POV is just missing a bit of a bridge. Something that says, yes, this is cheese, but there’s also something sweet here as well. These cookies are the ticket. They have caraway and rye to earn their almost-cracker keep, plus citrus and a coating of sugar to bring some fun.

		
			
				
				
				
			
			
				
						
						2g

					
						
						caraway seeds

					
						
						¾ tsp

					
				

				
						
						140g

					
						
						sugar

					
						
						⅔ cup

					
				

				
						
						4g

					
						
						grated orange zest

					
						
						2 tsp

					
				

				
						
						226g

					
						
						unsalted butter, softened

					
						
						2 sticks (16 T)

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						125g

					
						
						medium rye flour

					
						
						1¼ cups

					
				

				
						
						6g

					
						
						kosher salt

					
						
						1½ tsp

					
				

				
						
						50g

					
						
						dried cranberries, chopped

					
						
						⅓ cup

					
				

				
						
						45g

					
						
						turbinado sugar

					
						
						¼ cup

					
				

				
						
						4g

					
						
						flaky salt

					
						
						2 tsp

					
				

			
		

		
				
				Line a 9 × 5-inch loaf pan with 2 large pieces of plastic wrap. Leave a few inches of overhang.

			

				
				In a saucepan, toast the caraway seeds over medium heat, swirling regularly until they crackle and pop and smell fragrant, about 2 minutes.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, paddle together the sugar and orange zest on medium-low for 2 minutes until combined. Add the butter and cream on medium-high for 2 to 3 minutes until well combined. Scrape down the sides of the bowl, add the egg, and beat until smooth.

			

				
				Add the flour, rye flour, and kosher salt and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula.

			

				
				Paddle in the chopped cranberries just until incorporated.

			

				
				One handful at a time, press and mold the cookie dough into the pan to form a compact loaf. Fold the plastic overhang over the top and chill for at least 2 hours until firm.

			

				
				Heat the oven to 350°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				On a plate, stir together the turbinado sugar and flaky salt. Remove the loaf of dough from the pan and brush the outside of the loaf with water. Press each side into the sugar/salt mixture to coat.

			

				
				Use a long chef’s knife to slice the loaf crosswise into the thinnest slices possible. Arrange the cookies on the pans as you go, as they soften quickly once sliced. If you only want to bake half the cookies at a time, double-wrap the remainder of the loaf with plastic wrap and freeze for later use.

			

				
				Bake at 350°F until the cookies are completely crisp and lightly golden, 20 to 22 minutes.

			

				
				Let the cookies cool briefly on the pans, then transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

			

		

		COOKIE COOKIES
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		Makes 12 cookies

		I’ve never been one to chase trends. I’d much rather work head down, sleeves rolled up, chasing what’s inside my own imagination and curiosity. But…I’m not blind. I scour the aisles of the grocery store and follow Instagram baking accounts, and every so often a food trend steals my attention. For example: the tiny pancake cereal craze of 2020. Tiny, adorable, golden pancakes made on a griddle and served in a bowl with milk. What is not to love?! This cookie reminds me that dessert can have a sense of humor, that there is room for personality and joy in even the smallest corners of your cookie cookbook.

		Then, since I was thinking about breakfast, I remembered the grocery run many years ago where I FINALLY convinced my mom to buy me a box of Cookie Crisp. I was enamored with the idea of eating tiny cookies for breakfast, so that is one of my top ten food memories. So now I present to you: cookies that taste like cookies that taste like cereal.

		→ These cookies bake slow and low for maximum crunch.

		
			
				
				
				
			
			
				
						
						170g

					
						
						unsalted butter, softened

					
						
						1½ sticks (12 T)

					
				

				
						
						175g

					
						
						sugar

					
						
						¾ cup + 2 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						2g

					
						
						vanilla extract

					
						
						½ tsp

					
				

				
						
						2g

					
						
						water

					
						
						½ tsp

					
				

				
						
						145g

					
						
						flour

					
						
						1 cup

					
				

				
						
						20g

					
						
						cocoa powder

					
						
						¼ cup

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						6g

					
						
						baking soda

					
						
						1½ tsp

					
				

				
						
						170g

					
						
						chocolate chips

					
						
						1 cup

					
				

				
						
						55g

					
						
						Cookie Crisp cereal

					
						
						1½ cups

					
				

			
		

		
				
				Heat the oven to 275°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter and sugar on medium-high for 2 to 3 minutes until well combined. Scrape down the sides of the bowl and add the egg, vanilla, and water and mix for 2 more minutes.

			

				
				Add the flour, cocoa powder, salt, and baking soda and paddle on low speed until just combined, about 20 seconds.

			

				
				Paddle in the chocolate chips and mix until well incorporated.

			

				
				Scoop the dough into 1-tablespoon balls onto the prepared pans 3 to 4 inches apart. (These cookies spread!) Place 5 pieces of Cookie Crisp cereal on each scoop of dough. I place 1 on top and 4 all around on the sides of the small scoop.

			

				
				Bake at 275°F for 25 minutes. These cookies won’t change color much, so make sure you set your timer. If they don’t turn out as crispy as you would like, bake for 2 to 3 minutes longer next time.

			

				
				Let the cookies cool briefly on the pans, then transfer to a cooling rack. Share immediately unless you have enviable self-control. If you do have cookies left over, store them in an airtight container for up to 1 week.

			

		

		BUTTERED TOAST COOKIES
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		Makes 12 cookies

		In the more-is-more food world, buttered toast is kind of an anomaly. It could not be simpler or more plain Jane and yet it’s highly craveable and deeply satisfying…so much so that most Americans keep a special kitchen device on their counters at all times just to make it! What other dish can make this claim? And what is toast’s appeal? The crisp texture that only lasts a few moments, the richness of warmed butter, the simple heartiness. So we made a crisp cookie that uses toasted flour to bring that depth of flavor in and a pinch of butter on top pushes it right over the edge.

		→ Like s’mores and steaks, everyone likes their toast cooked differently. Brown your butter and flour with your ideal toastiness in mind.

		
			
				
				
				
			
			
				
						
						268g

					
						
						unsalted butter

					
						
						2 sticks (16 T) + 3 T, divided

					
				

				
						
						215g

					
						
						flour

					
						
						1½ cups

					
				

				
						
						150g

					
						
						light brown sugar

					
						
						⅔ cup (packed)

					
				

				
						
						85g

					
						
						sugar

					
						
						⅓ cup + 1 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						30g

					
						
						water

					
						
						2 T

					
				

				
						
						6g

					
						
						vanilla extract

					
						
						1½ tsp

					
				

				
						
						5g

					
						
						kosher salt

					
						
						1¼ tsp

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

			
		

		
				
				In a heavy-bottomed saucepan over medium heat, cook 2 sticks (224g) of the butter, whisking occasionally. Cook until the butter darkens to a light toasty brown, 8 to 9 minutes.

			

				
				Pour the brown butter into a shallow dish and chill in the fridge until solidified, about 1 hour.

			

				
				Heat the oven to 400°F. Line two half-sheet pans with parchment paper.

			

				
				Set one pan aside and spread the flour in an even layer on the other. Toast in the oven, stirring about 5 minutes in, until tanned throughout (the color of the flour will darken significantly once hydrated in the dough!), 10 to 12 minutes. Set aside to cool to room temperature.

			

				
				Reduce the oven temperature to 350°F.

			

				
				Use a large spoon to scoop the chilled brown butter into the bowl of a stand mixer fitted with the paddle attachment. Combine with the brown sugar and sugar, mixing on medium speed for 2 minutes until broken down and crumbly. Increase the speed to medium-high and beat for 5 minutes until light and creamy.

			

				
				Scrape down the sides of the bowl with a spatula and add the egg, water, and vanilla. Beat on medium speed until smooth.

			

				
				Add the toasted flour, salt, and baking soda and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides and bottom of the bowl with a spatula and mix for 10 more seconds to evenly combine.

			

				
				Wipe down and re-line the half-sheet pan used to toast the flour with parchment paper. Using a 2-ounce cookie scoop (or a ¼-cup measure), scoop the dough onto the parchment-lined pans 3 inches apart.

			

				
				Bake at 350°F until flattened and dry throughout, 14 to 16 minutes.

			

				
				In a microwave-safe dish, melt the remaining 3 tablespoons butter in 10-second spurts until liquid. Brush the melted butter on top of the hot, just-baked cookies. The cookies will crisp as they cool.

			

				
				Let the cookies cool briefly on the pans, then transfer to a plate or an airtight container for storage. At room temperature, the cookies will keep fresh for 5 days; in the freezer, they will keep for 1 month.

			

		

		CRUNCHY BLUEBERRY & CREAM COOKIES
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		Makes 28 smallish cookies

		Our blueberry-muffin-top-in-cookie-form takes on a new life in this crispy iteration. When I walk by a display case of muffins and see ones with especially caramelized tops, I can never resist. It’s just so rule-breaky! Take it to the edge, I think! This fruity, creamy combo in all its crispness leads me to believe it’s time muffins step aside as the breakfast of champs and make way for this breakout star.

		→ These cookies bake slow and low for maximum crunch.

		→ This dough is stickier than most—this allows the cookies to spread while the extra moisture evaporates during baking.

		→ If you live in a very humid environment or these cookies aren’t crunchy all the way through, bake them an additional 1 to 3 minutes to dry them out a bit more.

		
			
				
				
				
			
			
				
						
						170g

					
						
						unsalted butter, softened

					
						
						1½ sticks (12 T)

					
				

				
						
						115g

					
						
						sugar

					
						
						½ cup + 1 T

					
				

				
						
						45g

					
						
						light brown sugar

					
						
						3 T (packed)

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						5g

					
						
						water

					
						
						1 tsp

					
				

				
						
						180g

					
						
						flour

					
						
						1¼ cups

					
				

				
						
						7.5g

					
						
						cornstarch

					
						
						1 T

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						3g

					
						
						kosher salt

					
						
						¾ tsp

					
				

				
						
						125g

					
						
						white chocolate chips

					
						
						¾ cup

					
				

				
						
						80g

					
						
						dried blueberries

					
						
						½ cup

					
				

			
		

		
				
				Heat the oven to 275°F. Pan-spray or line two half-sheet pans with parchment paper or silicone baking mats.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and brown sugar on medium-high for 4 minutes until well combined. Scrape down the sides of the bowl. Add the egg and water and mix for 4 minutes.

			

				
				Add the flour, cornstarch, baking soda, and salt and paddle on low speed until just combined, about 20 seconds.

			

				
				Paddle in the white chocolate chips and dried blueberries, mixing for 10 seconds.

			

				
				Scoop the dough into 1-tablespoon balls onto the prepared pans 3 to 4 inches apart. (These cookies spread!)

			

				
				Bake at 275°F for 25 minutes. These cookies won’t change color much, so make sure you set your timer. If they don’t turn out as crispy as you would like, bake for 2 to 3 minutes longer next time.

			

				
				Let the cookies cool briefly on the pans, then transfer to a cooling rack. Share immediately unless you have enviable self-control. If you do have cookies left over, store them in an airtight container for up to 1 week.

			

		

		HOT HONEY GRAHAMS

		Makes 30 to 40 crackers

		The flavor ante has been raised significantly in the last few years as hot honey came on the scene. Drizzling this spicy, sticky, sweet magic brings anything—I’m talking fried chicken, roasted veggies, soup, pancakes—to the millionth level and is the secret ingredient in making these DIY graham crackers even more, more, more.

		→ Roll it as thin as you think is possible. Then roll it thinner. Paper thin. It makes a huge difference!

		→ Don’t like it hot? Skip the red pepper flakes, triple the cinnamon, and proceed with the recipe as usual for original graham cracker goodness.

		
			
				
				
				
			
			
				
						
						15g

					
						
						apple cider vinegar

					
						
						1 T

					
				

				
						
						1g

					
						
						red pepper flakes

					
						
						¾ tsp

					
				

				
						
						90g

					
						
						honey

					
						
						¼ cup

					
				

				
						
						250g

					
						
						sugar

					
						
						1¼ cups, divided

					
				

				
						
						127g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T) + 1 T

					
				

				
						
						12g

					
						
						vanilla extract

					
						
						1 T

					
				

				
						
						215g

					
						
						flour

					
						
						1½ cups

					
				

				
						
						7g

					
						
						kosher salt

					
						
						1¾ tsp, divided

					
				

				
						
						4g

					
						
						baking soda

					
						
						1 tsp

					
				

				
						
						1g

					
						
						ground cinnamon

					
						
						½ tsp

					
				

			
		

		
				
				In a small saucepan, combine the vinegar and pepper flakes. Add the honey, bring to a simmer over medium heat, and cook for 2 minutes. (A 60-second blast in the microwave also does the trick.) Cool to room temperature.

			

				
				Heat the oven to 325°F. Pan-spray two half-sheet pans and line with parchment paper.

			

				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together 150g (¾ cup) of the sugar, the butter, vanilla, and cooled honey mixture on medium-high for 2 to 3 minutes until well combined. Scrape down the sides of the bowl, add the flour, 6g (1½ teaspoons) of the salt, the baking soda, and cinnamon and paddle on low speed for 30 seconds or until no dry spots remain and a soft dough forms.

			

				
				Scrape the dough onto a clean work surface and divide in half. Place each half between two sheets of parchment paper and use your hands to flatten into a square for ease of rolling. Using a rolling pin, roll out each piece of dough as thinly and evenly as possible, until around 1 inch shy of the dimensions of the half-sheet pan, about 17 × 12 inches. The dough should be paper thin. Chill for 10 minutes.

			

				
				Carefully peel off the top piece of parchment paper. Use the prongs of a fork to pierce the sheet of dough (in the pastry world we call this docking) about 20 times all over.

			

				
				Bake until medium brown (they will take on a lot of color!) and dry throughout, 15 to 20 minutes.

			

				
				Working quickly, use a small cookie cutter to punch out as many cookies as possible from the still-hot cracker sheet, working outward in. It will become brittle as it cools and more challenging to punch, so make fast moves. (Using a pizza cutter or knife to cut a 2 × 3-inch grid also works.) Allow the crackers to cool completely.

			

				
				In a large bowl or large zip-seal bag, mix together the remaining 100g (½ cup) sugar and 1g (¼ teaspoon) salt.

			

				
				Gently toss the crackers in the sugar/salt mixture to coat completely. Transfer the crackers to a plate or an airtight container for storage. At room temperature, the crackers will keep fresh for 7 days; in the freezer, they will keep for 1 month.
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		AS THE PERSON WHO IS often called to supply the cake for every celebration—birthdays, weddings, retirement parties, you name it—I fully appreciate that not every person is a cake person. In fact, for most of my life I was a proud member of the “no cake for me” club. Nothing against cake, I’ve come to make my peace with it obviously, but I just prefer the fudgy, warm gooeyness of a cookie. So when I’m tasked with celebrating a fellow non-cake lover, I turn to the hilarity that is the cookie cake. You can’t help but be transported back to the mall food court at the mere mention of its name. Over the years at Milk Bar, we have learned to take those humble beginnings to new heights—we even have stations at our flagships where you can play “baker for a day” and create your own cookie cake combo. Here’s how we get after it.

		HOW TO BUILD A COOKIE CAKE

		Step 1: Heat the oven to 350°F. Pan-spray an 8-inch cake ring or springform mold. Place on top of a pan-sprayed half-sheet pan.

		Step 2: Decide on a cookie dough base (see beginning on this page). This is the color and flavor palette that will be the foundation of your creation. Mix the dough.

		Step 3: Choose 1 to 3 mix-ins (see Our Favorite Mix-Ins, below) and add ¼ cup of each to the bowl. Think about your flavor story here—every cookie cake has a point of view. Salty-sweet? Chocoholic? B-day bonanza? You’re the boss.

		Step 4: Paddle on low in the mixer for 45 seconds until all mix-ins are evenly distributed throughout the dough.

		Step 5: Flatten the cookie dough out into the ring evenly, making sure there are no divots and the mix-ins are visible throughout.

		Step 6: Sprinkle additional mix-ins along the outer ¼ inch of the dough’s edge, just inside the ring.

		Step 7: Bake at 350°F until the cookie is caramelized, the outer edges are set, and the bull’s-eye center has gained color and is barely glossy, 20 to 22 minutes.

		Step 8: Cool the cookie cake completely before unmolding from the ring. Decorate to your heart’s content—see below for our tips.

		Step 9: Serve whole or slice into 8 wedges. At room temperature, the cookies will keep fresh for 3 days; in the freezer, they will keep for 1 month.

		
			OUR FAVORITE MIX-INS:

			Chocolate chips

			Butterscotch chips

			Potato chips

			Mini pretzels

			White chocolate chips

			Dried blueberries

			Mini marshmallows

			Sprinkles

			Pie Crumbs (this page)

			Cornflake Crunch (this page)

		

		
			A FEW COOKIE CAKE COMBOS FOR INSPIRATION:

			Corn cookie base + dried blueberries + sprinkles

			Chocolate cookie base + pretzels + butterscotch chips

			Sugar cookie base + cornflake crunch + white chocolate chips

			Vanilla cookie base + chocolate chips + mini marshmallows
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		COOKIE CAKE BASE

		SUGAR BUILD-A-COOKIE BASE

		Makes one 8-inch cookie cake

		
			
				
				
				
			
			
				
						
						84g

					
						
						unsalted butter, softened

					
						
						6 T

					
				

				
						
						70g

					
						
						sugar

					
						
						⅓ cup + 2 tsp

					
				

				
						
						70g

					
						
						light brown sugar

					
						
						⅓ cup (packed)

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						190g

					
						
						flour

					
						
						1⅓ cups

					
				

				
						
						12g

					
						
						milk powder

					
						
						2 T

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						1g

					
						
						baking powder

					
						
						¼ tsp

					
				

				
						
						0.75g

					
						
						baking soda

					
						
						⅛ tsp

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and brown sugar on medium-high for 7 minutes. Scrape down the sides of the bowl.

			

				
				Add the egg and beat until smooth, about 1 minute.

			

				
				Add the flour, milk powder, salt, baking powder, and baking soda and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula. Your dough is ready to be made into a cookie cake (see How to Build a Cookie Cake, this page).

			

		

		VANILLA BUILD-A-COOKIE BASE

		Makes one 8-inch cookie cake

		
			
				
				
				
			
			
				
						
						84g

					
						
						unsalted butter, softened

					
						
						6 T

					
				

				
						
						113g

					
						
						sugar

					
						
						½ cup + 1 T

					
				

				
						
						55g

					
						
						light brown sugar

					
						
						¼ cup (packed)

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						1g

					
						
						vanilla extract

					
						
						¼ tsp

					
				

				
						
						170g

					
						
						flour

					
						
						1 cup + 3 T

					
				

				
						
						18g

					
						
						milk powder

					
						
						3 T

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						1g

					
						
						baking powder

					
						
						¼ tsp

					
				

				
						
						0.75g

					
						
						baking soda

					
						
						⅛ tsp

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and brown sugar on medium-high for 7 minutes. Scrape down the sides of the bowl.

			

				
				Add the egg and vanilla extract and beat until smooth.

			

				
				Add the flour, milk powder, salt, baking powder, and baking soda and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula. Your dough is ready to be made into a cookie cake (see How to Build a Cookie Cake, this page).

			

		

		CORN BUILD-A-COOKIE BASE

		Makes one 8-inch cookie cake

		
			
				
				
				
			
			
				
						
						113g

					
						
						unsalted butter, softened

					
						
						1 stick (8 T)

					
				

				
						
						175g

					
						
						sugar

					
						
						¾ cup + 2 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						110g

					
						
						flour

					
						
						¾ cup

					
				

				
						
						40g

					
						
						corn powder

					
						
						½ cup

					
				

				
						
						25g

					
						
						corn flour

					
						
						3 T + 2 tsp

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						1g

					
						
						baking powder

					
						
						¼ tsp

					
				

				
						
						0.75g

					
						
						baking soda

					
						
						⅛ tsp

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter and sugar on medium-high for 7 minutes. Scrape down the sides of the bowl.

			

				
				Add the egg and beat until smooth, about 1 minute.

			

				
				Add the flour, corn powder, corn flour, salt, baking powder, and baking soda and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula. Your dough is ready to be made into a cookie cake (see How to Build a Cookie Cake, this page).

			

		

		CHOCOLATE BUILD-A-COOKIE BASE

		Makes one 8-inch cookie cake

		
			
				
				
				
			
			
				
						
						98g

					
						
						unsalted butter, softened

					
						
						7 T

					
				

				
						
						150g

					
						
						sugar

					
						
						¾ cup

					
				

				
						
						45g

					
						
						light brown sugar

					
						
						3 T

					
				

				
						
						1

					
						
						large egg

					
						
				

				
						
						1g

					
						
						vanilla extract

					
						
						¼ tsp

					
				

				
						
						25g

					
						
						dark chocolate chips

					
						
						3T

					
				

				
						
						120g

					
						
						flour

					
						
						¾ cup + 1 T

					
				

				
						
						35g

					
						
						cocoa powder

					
						
						⅓ cup + 1 T

					
				

				
						
						4g

					
						
						kosher salt

					
						
						1 tsp

					
				

				
						
						1g

					
						
						baking powder

					
						
						¼ tsp

					
				

				
						
						1g

					
						
						baking soda

					
						
						¼ tsp

					
				

			
		

		
				
				In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, sugar, and brown sugar on medium-high for 7 minutes. Scrape down the sides of the bowl.

			

				
				Add the egg and vanilla and beat until smooth, about 1 minute.

			

				
				In a microwave-safe medium bowl, melt the dark chocolate chips in the microwave in 30-second spurts, stirring after each, until smooth. Add to the mixer bowl and mix to combine.

			

				
				Add the flour, cocoa powder, salt, baking powder, and baking soda and paddle on low speed just until the dough comes together, no longer than 1 minute. Scrape down the sides of the bowl with a spatula. Your dough is ready to be made into a cookie cake (see How to Build a Cookie Cake, this page).
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			[image: Cut-out cookies & go-to glazes]
		

		WHEN THE IDEA CAME TO launch a digital-only, come-as-you-are, imperfectly perfect Bake Club on Instagram, I knew the first recipe had to check some boxes:

		
				
				supes easy

			

				
				tasty results

			

				
				few ingredients required

			

				
				maximum opportunity for creativity and personality

			

		

		There was only one clear winner in my mind: Cut-Out Cookies!

		No matter your kitchen savvy, cut-out cookies are a guaranteed win. First of all, making and decorating these things is a primo holiday time or celebratory activity. The definition of a “more than the sum of its parts” creation, a cut-out cookie gives infinite room for flavor and personality. Choose a brilliant cut-out cookie base, mix, chill, roll, cut, bake. Then buckle your seatbelt because when they come out of the oven in all kinds of shapes, the fun really begins as the glazes, jimmies, and sprinkles start to fly. Though any of the cut-out (aka wafer cookie) recipes from the Snaps chapter (this page) will do, the Caramelized Wafers (this page) are my family’s go-to.

		CUT-OUT COOKIE TIPS

		
				
				Start with a good base. The cookie doughs from the Snaps chapter work great: Chocolate Wafers (this page), Caramelized Wafers (this page), Cinnamon Donut Wafers (this page), Pie Wafers (this page), and PB Wafers (this page).

			

				
				If you don’t have cookie cutters, shape the dough into 2 logs, each 2 inches in diameter, cover, and refrigerate for 1 hour or more. Slice into ¼-inch-thick rounds, arrange on a greased or lined baking sheet, and bake.

			

				
				If you have rolling-pin anxiety, shape the dough into 2 logs, each just a bit larger in diameter than your preferred cookie cutter. Cover and refrigerate the logs for 1 hour or more, then slice into ¼-inch-thick rounds and use the cookie cutter to cut out a shape from each round. Place on a greased or lined baking sheet and bake.

			

				
				Trust me (I have nearly two decades of dough-rolling experience under my belt) when I say roll your dough out at room temperature between two sheets of parchment paper rather than on a floured countertop. The sanity saved is worth the extra item on the grocery list.

			

				
				Refrigerate or freeze your parchment paper sheet of cut dough to firm up, then pop the shapes out, place them on your greased or lined baking sheets, and repeat. Your cut-out cookie game just got a WHOLE lot stronger (and simpler).
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		THE GLAZE FORMULA

		(FLAVOR IT TO YOUR HEART’S CONTENT)

		I had no doubt in my mind that Bake Club would be able to crush a killer batch of cut-out cookies, but what I was not expecting was the brilliance they brought to the choose-your-own-adventure glazing. I gave a simple formula for a solid glaze consistency (below) and turned the home bakers loose in their pantries in search of flavorful liquids to use. Check out Possible Glaze Liquids (below) to see some of the inspired selections they made.

		
			
				
				
				
			
			
				
						
						60g

					
						
						confectioners’ sugar

					
						
						½ cup

					
				

				
						
						
						liquid (see possible glaze liquids below)

					
						
						1 T

					
				

				
						
						
						food coloring (optional)

					
						
				

			
		

		
				
				In a small bowl, combine the confectioners’ sugar with the liquid and whisk until smooth. Add a drop or two of food coloring, if desired, and whisk again.

			

				
				Gauge your glaze’s consistency. If you want your glaze to be thicker, whisk in more confectioners’ sugar. If you want your glaze to be thinner and looser, whisk in a splash more liquid. Every liquid and every kitchen has different hydration and humidity factors that contribute to your glaze’s consistency.

			

				
				Glaze and decorate the cookies using one of the glazing techniques (this page). Then let the finished cookies rest until the glaze is set, 1 to 2 hours, before eating, serving, or packing up to share.

			

		

		POSSIBLE GLAZE LIQUIDS

		
				
				Orange juice

			

				
				Lemonade

			

				
				Flavored coffee creamer

			

				
				Green tea

			

				
				Root beer

			

				
				Bitter liqueurs

			

				
				Carrot juice

			

				
				Grape jelly

			

				
				Maple syrup

			

				
				Raspberry puree (strained)

			

				
				Peanut butter + a splash of milk

			

				
				Chocolate syrup + a splash of milk

			

				
				Cream cheese + cinnamon + a splash of milk

			

				
				Milk + a splash of mint extract

			

				
				Stout beer

			

				
				Strawberry milk

			

		

		GLAZING TECHNIQUES

		LINE AND FLOOD

		Transfer your glaze to a zip-seal sandwich bag. Close the bag, leaving a tiny opening, and press out the air, smooshing the glaze toward one corner. Zip the rest of the top shut. Use scissors to cut the tip of the corner off, creating a small opening for the glaze. Gently squeeze the bag to trace a solid line of glaze around the edges of your cut-out to create a border, then go back and fill in the center of the cookie with the glaze. The border will keep the glaze from spilling over the edges. Gently tap the cookie on the counter to help the glaze coat.

		This works especially well if the glaze in the zip-seal bag is thick enough to pipe a line (add more confectioners’ sugar to your glaze if yours is too runny to do that).

		TIE-DYE

		For the best tie-dye results, you’ll need three different colored glazes. Spoon 2 teaspoons of color 1 glaze onto the center of a small plate. Drizzle 2 teaspoons each of the color 2 and color 3 glazes on top. Using a wooden toothpick, slightly swirl the colors together. Dip the top of a cookie into the multicolored glaze; let the excess drip back onto the plate. Using a toothpick, swirl the colors together on the cookie’s surface.

		This works especially well if the glaze is a pourable, thick-ish consistency. Add a splash more liquid if your glaze is too thick.

		DUNK AND SPRINKLE

		Fill one bowl with glaze and a second bowl or ridged plate with your favorite decor items: sprinkles, colored sugar, nonpareils, broken-up candy canes, etc. Holding your cookie by the edges, dunk the top of the cookie into the bowl of glaze, swirling it around quickly to ensure a smooth coating. Then quickly and carefully dip the glazed layer into the second bowl of toppings, pressing slightly so they adhere.

		This works especially well if the glaze is a pourable, thick-ish consistency. Add a splash more liquid if your glaze is too thick.

		PIPE AND DRIZZLE

		Transfer your glaze to a zip-seal sandwich bag. Close the bag, leaving a tiny opening, and press out the air, smooshing the glaze toward one corner. Zip the rest of the top shut. Use scissors to cut the tip of the corner off, creating a small opening for the glaze. With your glaze as your paint, let your inner artist out, creating polka dots, zigzags, tiger stripes, you name it.

		This works especially well if the glaze in the zip-seal bag is thick enough to pipe a line (add more confectioners’ sugar to your glaze if yours is too runny to do that).
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			PREP TALK

			THE WARES

			One of the most attractive attributes of cookies is that they don’t require much. You just need an oven (and sometimes not even that, see this page), a bowl, a spoon, and something to bake them on or in. This means most cookies can come together in whatever kitchen you’re in. I love a good vacation rental batch of Chipless Wonders (this page) or PB S’mores Bars (this page). Just a step or two beyond those basics, here are a few of the things I’ve found over the years that help the cookie-making process go smoother.

			BAKING PANS

			Used for bar cookies, a pan can be either square (8 × 8-inch) or rectangular (9 × 13-inch—often called a lasagna pan). The pan has tall sides to keep the dough from spreading so that the bar cookie goes up and not out. Be mindful to use the specific size pan recommended in the recipe so you get the optimal thickness/thinness and correct bake time.

			Pro tip: I order aluminum pans with lids in bulk online. One fewer thing to wash, and they make it easy to drop off treats to the team/neighbors/strangers/new friends.

			BAKING SHEETS

			They need not be fancy, they need not be new. I recommend a heavy-bottomed baking sheet, as it is less likely to warp. A flimsy baking sheet means some of your cookies will bake unevenly, usually burning at the bottom. At the bakery we use full-size sheet pans, as we make so many cookies at a time, but at home a regular ol’ “half-sheet pan,” 18 × 13 inches, is your go-to.
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			COOKIE SCOOPS

			2¾-ounce metal scoops—or “blue scoops” as pro kitchens call them because their handles are usually blue—give the size cookie we like most: not too big, not too small, perfectly crushable. A scoop helps guarantee your cookies are the same size, which will help ensure they bake consistently.

			A few cookies in this book call for a smaller scoop size for reasons unique to them. Heed this advice, as they’ll bake at a different time and temperature.
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			OFFSET SPATULA

			Not to be picture perfect or fussy, but an offset spatula can help you smooth stray bits of sandwich cookie filling or spread a layer of filling in a snap cookie. They also help for releasing and moving cookies of any kind off a baking sheet or piece of wax paper or parchment without fear of breaking.

			OVEN THERMOMETER

			Each oven is different. Some run hot, some cold, some inconsistently—an oven thermometer helps you hit the desired temperature, despite what the outer oven dial may say. You can usually find them in the equipment section of your grocery store. It’s the best $5 to $20 you can invest in your baking future.

			PARCHMENT PAPER/SILICONE BAKING MAT

			Yes, the alluring premise of a quick cleanup is one big reason I use parchment paper to line my baking sheets, but it’s not the only one. Parchment paper creates a layer between the baking sheet and the cookie, resulting in a more even baking surface and therefore a more even baking temperature. (Do not sub it out for aluminum foil, which will have the opposite effect.) It also makes transferring your cookies off the hot baking sheet to cool much easier.

			When rolling dough for cookies, sandwiching the dough between two sheets of parchment paper is life-changing. (You will remain cool, calm, sane!)

			You can think of a silicone baking mat as basically a reusable, washable piece of parchment, and they work great.

			If you don’t have parchment paper, hit “add to cart” for your next baking session. In the meantime coat your pan with baking spray or smother it with your leftover butter wrappers (my grandma’s pro tip).

			SCALE

			A digital kitchen scale is another $20 investment that pays out big-time. We give you the volume (or “freedom”) measurements for ease, but if you want to unleash the accuracy of your inner pro baker, using a scale is the first step. You can easily find them at your home goods store or online.

			SPATULA

			One big no-no in the cookie-making process: not scraping your mixing bowl to make sure all of your ingredients are getting in on the mixing action. A silicone spatula is your best friend, and make sure it’s heat-resistant if you’re getting into caramels and melting chocolate.

			STAND MIXER

			Listen, I’ve made a few batches of cookies in my day, and when there isn’t a mixer handy, I roll up my sleeves and flex my biceps. But a stand mixer saves a lot of hassle and helps make sure every single batter and batch is completely homogenous. If there is one mistake I see more often than others in the cookie-making process, it’s rushing the creaming stage—see this page for my TMI on creaming—and a mixer fitted with a paddle helps enormously.

			TIMER

			Too many a batch of cookies has been lost because someone foolishly told themself, “I’m sure I’ll know when 12 minutes is up”—trust me, you won’t. I don’t and I’m cookies’ biggest fan! The timer on your phone works great, as does a regular kitchen timer.
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			THE GOODS

			Baking is half science and half creativity. You know I want you to reach deep into your cupboard and your imagination to bring your YOUNESS to the recipes in this book! But the best way to tweak and tinker with a recipe successfully is to understand the role all of your ingredients play in a recipe. You have to learn the rules first before you can learn how to break them. Here’s a list of what we keep on the dry storage shelves in our cookie factories and a little info about them so you can live your best rule-breaking baking life.

			BAKING POWDER AND BAKING SODA

			If you’ve ever baked before, you’re familiar with these two standbys, but maybe don’t know the actual role each plays. While both add a kind of flavor, tenderize texture, and help in the golden brown color department while in the oven, these leaveners primarily control the rise and spread of a cookie as it bakes. Double-acting baking powder gives your cookies lift and height—acting first when combined with a liquid, and again when it hits the heat of the oven. Baking soda also lifts (if there is an acid in the mix, like buttermilk or lemon juice) and helps your cookies spread, causing them to expand on the surface of your baking sheet.

			If your cookie is too tall and not spreading enough, reduce or remove the baking powder, or add or increase the baking soda slightly, or remove a bit of the flour (just a couple tablespoons in a batch will make a difference).

			If your cookie is spreading too much, reduce or remove the baking soda, add or increase the baking powder slightly, and/or add 2 to 4 tablespoons of flour.

			BUTTER

			I wish I could rearrange the alphabet so butter could come first in this list. This seemingly simple ingredient can make or break your baked goods. If there is one ingredient to spend a little more of your hard-earned dollars on, it’s butter. You have two important choices to make:

			Unsalted: Save the salted butter for your dinner table. Using unsalted butter allows you to control the salt level of your recipe. It’s easy to add salt, but impossible to subtract.

			European-style: Made from cultured dairy, this style of butter has a deeper flavor compared to the generic stuff. It’s also higher in fat—typically 82% or more—and fat equals flavor. We like Plugra best.

			You also have to know that butter isn’t just about flavor in your baked goods! Creaming it well is a key step to success. See Yes, Creaming Is That Important (this page) for more.

			CHOCOLATE

			The higher the percentage on the package label, the more cocoa the chocolate contains, compared to milk solids, sugars, or other ingredients. In other words, the more intense the chocolate flavor. On the lowest percentage end of the spectrum, white and then milk chocolate are sweeter, more mellow, and least intense in chocolate flavor. Semisweet lives somewhere in the middle, then bittersweet, then the dark chocolates clock in at 65%, 70%, and sometimes higher percentages for maximum chocolate intensity. I’ll specify which to use per recipe—just know that you can adjust it how you want it by swapping chocolate types, either going a bit more intense and bitter, or sweeter and more mellow.

			White chocolate: TBH it’s not even technically chocolate because it contains no cocoa solids, only cocoa butter. We use it to enrobe Snaps (this page), to add creaminess to a flavor story (Cereal Milk Cream Soda Cookies, this page), and to help set a glaze or enhance mouthfeel. Whatever white chocolate form you can get your hands on (chips, bars, pistoles, et al.) works just fine.
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			CITRIC ACID

			Available widely online or as vitamin C powder in the vitamin aisle, this acid is used to enhance the flavor in many of our citrus-based recipes. Pucker up, a little goes a long way!

			COCOA POWDER

			We can be fussy about cocoa powder, but the recipes in this book have all been developed with good ol’ Hershey’s, because I wasn’t going to send you on a Valrhona goose chase just to make a killer cookie at home.

			CORN POWDER

			Freeze-dried corn kernels ground into a flour-like consistency, this is a powerhouse ingredient. It is the hard-to-put-your-finger-on flavor in our Milk Bar Pie filling and Cereal Milk Soft Serve. This golden powder brings a fresh and natural depth to recipes. When we call for it we mean it, so if you are serious, grab some freeze-dried corn from Whole Foods and get to pulverizing it in a blender, and make sure to store it in an airtight container.

			DULCE DE LECHE

			Creamy, dreamy, this caramelized milk is a way of life. It’s thicker and more luxurious than regular caramel, because it has milk as its base rather than water. You can find it in cans in the international aisle or at a Latin supermarket—La Lechera brand is our go-to.

			You can also DIY by simmering an unopened can of sweetened condensed milk, label removed, fully submerged in a pot of water for 2 hours. Double, triple, quadruple also work; just make sure the water level is always 2 inches above the can—to remove risk of explosion and bodily harm. Cool the can completely before opening, or another in-your-face explosion could occur.

			EGGS

			Eggs play a huge role in baking, bringing structure, hydration, texture, and flavor to your cookies. Most people don’t realize eggs come in varying sizes, but bakers know that a little difference can really affect how your recipe bakes. We always use “large” eggs in our recipes; the large eggs you would find in your grocery store will work just fine.

			EXTRACTS

			Liquid extracts help impart certain flavors without messing up the water content, which would affect the science of baking in a recipe. We try to avoid using them as a crutch—there are a lot of ways to bring flavor and life into a recipe, and when we call for an extract it’s probably because we needed the oomph that the ingredient couldn’t deliver on its own.

			Vanilla extract: Available everywhere, this is the vanilla you know and love. It has a dark vanilla color and scent, and is awesome in almost any baked good—not to impart a vanilla taste per se, but to round out and enliven other flavors in a recipe. Try a chocolate chip cookie without vanilla extract and you’ll see what I mean. McCormick will always do right by us.

			Clear vanilla extract: On the opposite side of the coin, clear vanilla extract brings the edgy, crisp sweetness you instinctively relate to creamy, dreamy birthdays, as it’s used in store-bought box cake mixes and frostings. It tugs on our nostalgia in a very specific, irreplaceable way. Most grocery stores don’t have this variety, so you may need to shop online. DO NOT substitute regular vanilla extract for it; it is a vastly different flavor experience.

			Banana, butter, lemon, and peppermint extracts: Most grocery stores carry these extracts and a few others, though you can never go wrong buying them online either. One word of caution: When shopping for peppermint extract (candy cane mint), be careful not to confuse it with just “mint” extract (short for “spearmint”) or you’ll end up with toothpaste-tasting Grasshopper Pie Bars (this page).
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			FLOURS

			Flour gives structure to your cookies, plain and simple.

			All-purpose flour: Ninety-nine percent of the recipes in this book use all-purpose flour—so much so that we just call it “flour.” Any brand will do, though we like King Arthur. Its middle-ground protein content (versus a higher percentage of protein in bread flour, or a lower percentage in cake flour) is more dependable in the mixing process—translation: Your cookies are less likely to get tough and glutinous or overly fluffy.

			Corn flour: Unsurprisingly, swapping out some all-purpose flour for corn flour helps baked goods taste corny.

			Gluten-free flour: Bob’s Red Mill or Cup4Cup work great.
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			FOOD COLORING

			Facts are facts, and not every baked good’s natural color scheme matches the flavor story your eyes are expecting. We don’t go wild on food coloring, but when we want Nana Nillas (this page) to be the calm yellow color of our dreams, we add a few drops of coloring. If it’s not your jam, skip it, but don’t say I didn’t warn you.

			FRUIT

			More specifically: dried fruit. Fresh or frozen fruit can mess with the water content of your recipe and spell major disaster for a butter-bound creation. Dried fruit brings the fun without the moisture and is your best route for delivering on flavor and texture. Always check the ingredient label before buying to make sure you’re getting the fruit in its truest form (anything that lists sugar or preservatives will mute the fruit flavor you’re depending on).
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			NONFAT MILK POWDER

			Often labeled as instant nonfat dry milk, this white powder adds chew and oomph to any baked good it touches. If it’s not in the baking aisle, you can often find it near the drink powders or sometimes in the baby food aisle. If you want to fully understand its secret powers, try a side-by-side taste of a recipe without it and you’ll get what I am saying.

			OIL

			When called for, oil can help with tenderness and moisture in a cookie. Unless we’re looking for its flavor to play a role (Hello, Donut Wafers, this page), a neutral, odorless, and flavorless oil like grapeseed, canola, or vegetable will do you right. In this book we also call for oil as a partner to chocolate, helping it stay smooth when melted for coatings.

			SALT

			Salt has an important role in baking. It helps create a bridge for flavors, to bring dynamism to a recipe’s taste. First thing first: We use kosher salt. It’s not iodized and has larger granules than table salt. Our preferred brand is Diamond Crystal, and our recipes are tested with it. Be warned: Morton brand kosher salt is about 66 percent heavier by volume than Diamond Crystal kosher salt, and doesn’t incorporate as easily, leaving your baked goods feeling too salty in some bites and underbalanced in others. If you’re weighing your salt, you don’t need to sweat it, but if you’re using volume measurements, just know that you will need about half the volume of salt in the recipe if you’re using Morton kosher salt.

			SUGAR

			Generally, my cookie recipes call for “sugar,” by which we mean granulated sugar, the regular everyday stuff.

			Light/dark brown sugar: Some recipes need a deeper flavor to go with sweetness, in which case we swap out a percentage of the white stuff for light brown sugar (and rarely, dark brown sugar for even more depth). Largely in Cookieland, granulated, light brown, and dark brown sugars are interchangeable depending on your flavor vision. If you want your Chipless Wonders (this page) to be deeper and more sultry, swap out some or all of the granulated sugar in the recipe for light brown.

			Confectioners’ sugar: Confectioners’ sugar, aka powdered sugar, aka 10X (a reference to the fact that it is granulated sugar that has been ground down ten times finer than the original granules) is used in glazes and frostings when you need the sugar to completely dissolve into the mixture. It usually has a tiny pinch of cornstarch in it, too, to keep it from clumping up on you.

			Turbinado sugar: Similar to the textural finish and visual wow a flaky sea salt adds to the top of a cookie, this rough, golden sugar adds mouthfeel and extra finishing sweetness to a recipe. It may be called Sugar in the Raw on your grocery shelf.
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