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Making cookies with loved ones, like at Christmastime here, creates memories and traditions that will stay with you long after the timer goes off.








Introduction



What do Christmas Eve, bake sales, dinner parties, and cozy nights in all have in common? They’re occasions that are made better by a warm, delicious cookie, of course! Gooey, soft, chewy, crunchy, crispy, and more, cookies have a variety of textures, shapes, sizes, and flavors to satisfy every sweet craving and snack time. Some people prefer chocolate chip while others love snickerdoodles, cinnamon raisin, peanut butter, white chocolate macadamia, and loads more. In this book, I’ll show you how to make traditional favorites along with cookie bars, holiday cookies, and even no-bake and gluten- free options. Cookies are my favorite dessert to make—not only is the baking simple, with hardly any preparation required, but the act of making cookies brings people together. Grab the ingredients, tools, and the people you love, and within minutes you will have not only delicious cookies to show for it, but countless memories to relive with each bite you take for years to come. Within the next pages, you will find helpful information to ensure you make the perfect cookies each time. So, whether you’re interested in bringing a traditional favorite to your next holiday event, or creating a new classic for your loved ones, I’m sure you’ll find the perfect treat in this book. Let’s get baking!
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I make these Pumpkin Cheesecake Doodles (here) every year for Thanksgiving dessert. It’s one of my family’s favorite treats!





-Kate
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Although prep time is minimal, it’s important to make sure you have the tools you need before you start, like mixing bowls, measuring cups, spatulas, cooling racks, and more.





What You’ll Need


• Baking sheets and pans. For cookie bars, the baking pan size is listed for each recipe.


• Measuring cups


• Spatula and/or whisk


• Mixing bowls. Powered mixers can also be used.


• Parchment paper (optional but recommended)


• Cooling rack


• Other tools are listed in each recipe description.


Techniques


Most people have experienced a cookie mishap, like flat cookies, hard cookies, burnt cookies, undercooked cookies, and anything else you can imagine. Don’t let this intimidate you! These tips and tricks will guide you to cookie perfection.


• Use all-purpose white flour and granulated white sugar unless otherwise specified by the recipe. Spoon the flour, sugar, and other dry ingredients into your measuring cups (separately), then level off with a flat edge.
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Always pack brown sugar—it should hold the cup’s shape.





• Check liquid measurements at eye level, and let dairy products warm up to room temperature before using.
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• Use eggs at room temperature. In a hurry? Put eggs in a bowl with lukewarm water until they reach room temperature. Avoid overbeating eggs; this leads to flat cookies.
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• It’s best to use unsalted butter unless otherwise specified by the recipe. To soften butter, let stand at room temperature a few hours, or microwave in 10- to 15-second increments until mushy or melted (depending on what the recipe calls for). Try to avoid margarine.
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• Use the right leavening—baking soda and baking powder aren’t interchangeable. And don’t omit salt—it balances the flavors.


• Chilling the cookie dough helps to prevent the cookies from flattening in the oven. Putting dough in the fridge for 10–20 minutes after mixing will help harden the dough before baking.


• Line or grease your sheets and pans!


• For baking sheets, parchment paper is the best lining technique. Nonstick silicone baking mats are also a great lining option. If you don’t have parchment paper or a baking mat, there’s no need to grease your baking sheet, since most sheets are nonstick and cookies will be slick enough to remove. Note that a bare baking sheet may lead to crispier cookie bottoms.


• For baking pans, parchment paper is also the best option for lining. You can fold/ cut the corners of the paper to fit the pan’s shape. Foil can also be used, but it will need to be sprayed with nonstick spray. Butter is a great greasing option for your pan if lining isn’t available; just use a stick of butter to wipe against the bottom and sides of the pan!


• The serving sizes are listed for each recipe. However, the number of cookies you make is ultimately up to you! Big or small, the cookies will always be delicious.


• When cookies are finished, let them sit and cool for a few minutes (or for as long as the recipe specifies) until you’re able to transfer them to a cooling rack. You can eat them fresh out of the oven or let them cool for as long as you want. Note that leaving them on the hot baking sheet for too long may result in overcooked cookies, or will make them stick to the baking sheet.
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Let your cookies cool on a cooling rack before eating . . . even though it’s tempting to dig right in!
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• You can bake all the dough in one day and save extra cookies in a sealed container, or make a few small servings at a time and store your cookie dough in the fridge. For food safety, raw dough should only be refrigerated for two to four days. Otherwise, freeze your dough for up to two months.


• Cleaning your baking sheet or pan is simple! Rinse or soak your sheets with warm, soapy water, and gently scrub any residue with a sponge.




CHILL OUT!


Chilling dough in the fridge helps cookies develop more flavor and keep their shape during baking. If you’re in a hurry, quick-chill dough in the freezer for one-third or the time. For fresh-baked drop cookies anytime, freeze cookie-size scoops of dough until firm, then toss them into a container and keep frozen until a craving hits. Thaw slightly and bake as directed.
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What’s more fun than a cookie? A cookie bar. All the flavor, half the effort!





Cookie Bars


Cookie bars have all the deliciousness of cookies, but are just pressed into a pan. No scooping and rolling, no waiting for the pan to cook between batches, and the best part is that you can still have that classic chocolate chip or snickerdoodle taste! If you’re in a hurry, yummy no-bake recipes are an option too. Just mix, press, and eat. Here are a few extra tips to get you started with cookie bar magic:


• All ingredients and pan prep for cookies seamlessly apply to cookie bars as well.


• When cookie bars are finished, grab the ends of the lining and transfer to a cutting board. Use a chef’s knife to cut the sheet of baked cookie bar into squares. If there’s no lining, cut the cookie bar in the pan with a soft, non-metal knife or spatula.


• What’s the serving size? The number of squares you cut is ultimately up to you! However, you can use this size chart to determine the serving size for each pan.
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Allergy Substitutions



If you’re gluten free, dairy free, nut free, or if you just like to avoid these ingredients in your diet, have no fear! You can make easy substitutions in each cookie recipe. Also, in this book there are multiple gluten-free recipes already made that are labeled with a gluten-free symbol to help you locate a safe cookie if you have an allergy. Here are some substitutions for you to keep in mind.


• If you’re gluten free, you can substitute gluten-free all-purpose flour for normal white flour. The brand you choose is up to you but be sure to check the measurement conversion directions on the package. Gluten-free flours must contain xanthan gum for the proper texture. If your flour doesn’t have xanthan gum, you will need to add it separately.


• Dairy-free butter can be substituted for regular butter.


• Be aware there are multiple recipes in this book that contain nuts. Nuts can be removed from some recipes, but not all nut recipes are able to be altered.


• Dairy-free milk like oat milk and almond milk can be substituted for normal dairy milk.
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Some cookies in this book, like the Monster Cookie Bars (on here), are already made with gluten-free ingredients, but with substitutions, you can amend any recipe to fit your diet!








Traditional Cookies



The cookies in this section are the cookies that you most likely know and love. Oatmeal, chocolate chips, M&Ms, peanut butter, and so many more sweet treats are packed into these cookies. However, you might be pleasantly surprised at the other ingredients that turn a traditional round cookie into something sweet, unique, and utterly addictive.
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Betwixed
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Ingredients


• 1 ½ cups butter, softened


• 1 cup powdered sugar


• 1 teaspoon vanilla


• 3 cups flour


• ¼ teaspoon salt


• 50 caramels, unwrapped, about 1 (11-ounce) bag


• 1 tablespoon water


• 1 (11 ½-ounce) package milk chocolate chips


• 2 teaspoons shortening


 


1. Preheat the oven to 350°F and line cookie sheets with parchment paper; set aside.


2. In a medium mixing bowl, beat the butter and powdered sugar until smooth and creamy. Mix in the vanilla, flour, and salt until well blended.


3. Shape dough into two disks and roll out on a lightly floured surface until ½" thick.


4. Cut into rounds with a 2-inch cookie cutter and arrange on prepped cookie sheets, rerolling the scraps to cut more rounds.


5. Bake 14 to 16 minutes or until just beginning to brown. Let cool.


6. In a large microwaveable bowl, combine caramels and water. Microwave on high for 2 to 2½ minutes, stirring every minute until smooth.


7. Spread caramel on each cookie, reheating caramel as needed. Let these beauties cool.


8. Combine the chocolate chips and shortening in another microwaveable bowl and microwave on high for 30 seconds at a time, stirring until melted.


9. Spread chocolate over the cooled caramel and let stand until set.


10. Store at room temperature. Freezing not recommended. Enjoy!
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