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Think of these badges as your toolkit to help identify recipes with special features.
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These recipes may take a bit, but they’re worth the wait!
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An easy flour substitution for a gluten-free treat.
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Gluten-free-ers rejoice! No substitution needed.
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Inspired by the famous confections served at the D flagship.
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With the simple adjustments here, they’re vegan!
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Only have 30 minutes? Make one of these!
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The recipes I make (and crave) again and again.
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Make these with (or for!) kids—they’re a hit every time.
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Use any cookie dough in this book to personalize these recipes.
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We’ve always known cookie dough as our frenemy. Something so tempting, but ultimately bad, even dangerous. All the happy memories of baking up delectable cookies are tinged with tiny moments of guilt. “I shouldn’t have let my daughter lick the spoon,” or “I’m feeling a little sick—is it because I couldn’t resist the cookie dough?”


I used to have those guilty days too, and I hated them! So I started on a mission: to make cookie dough all about joy—the feeling of bliss when you get that little sugar rush after a few spoonfuls from the mixing bowl. As you’ll see, the journey wasn’t always easy, but with a goal so simple and sweet, I knew I could do it! And now…


I’m happy to tell you the time has come to meet a whole new side of cookie dough. To go from “No, no” to “HELLO!!!!!” No more sneaking around the mixing bowl—dive right in and say “Bonjour,” “Howdy,” “Hey, there” to your newest, sweetest friend in the kitchen. Pure, real cookie dough that you can eat AND bake.


This book will teach you not only how to make cookie dough safe to eat but also all of the best ways to enjoy it—from unbaked on the couch with craveable mix-ins to topping gorgeous cakes as the centerpiece of your next party.


So, without further ado, let me introduce you to my business partner, my lifelong crush, my dedicated BFF, Cookie Dough!


















MY STORY



It might seem like an overnight sensation, but DŌ wasn’t built in a day. I’m from the suburbs of St. Louis, Missouri, where I grew up in a rambunctious family of six. My mom, Karen, is the captain of the ship, the ultimate multitasker keeping it all together. She’s very much the boss of the clan, and my dad, the World’s Nicest & Most Loving Creature to Walk the Planet™ is very much along for the ride.


I’m the second of the four kids, or “number two piece of poo,” as my siblings still like to call me. And how can you blame them? I’m not the first, the model child—my older sister, Lauren, gets that title. And I’m not the only boy, the prince of the family—that’s my brother, Trey. And I’m not the baby of the family, the “best surprise ever”—talking about you, Maddie. I’m the typical second child—the conflict resolution queen, the most likely to get picked on (and also the most likely to be forgotten), the people pleaser, and the troublemaker of the bunch.


When I was young, our home was always buzzing with a million activities, with fights, and friends, and laughter; and mostly it was overflowing with lots and lots of love. I was an awkward kid (don’t believe me, see photo 6), trying to get good grades, play on the soccer team, and maybe kiss a boy, but I didn’t feel like I totally fit in anywhere. Well, anywhere other than my kitchen. There, in front of my mixing bowl, I was totally myself.


The kitchen was my escape from the world of homework and sibling rivalry, a place where I could experiment and be creative… and get all my mom’s attention. I followed my mom’s every move as she gracefully prepared everything from a quick casserole for a family dinner to an elaborate, multicourse meal when she was entertaining. She’s a physical-therapist-turned-stay-at-home-mom-turned-cookbook-author-and-chef-turned-back-to-physical-therapist. A woman of many talents. She taught cooking classes all over St. Louis—from private kitchens to educational workshops. But her most eager student was waiting at home: me, Kristen—Kris for short.


I took everything she taught me and ran with it. I checked out every cookbook from the library. I signed myself up for summer school because it meant I could take cooking class. I tried to weasel my way into the adults-only cooking school at Dierbergs, my local grocery store. After wearing out multiple Easy-Bake Ovens, I left them in the dust for the grown-up version; I was a real baker.


Showing off my baking skills by sharing my creations with the people I loved was my favorite pastime. I whipped up nightly desserts, cakes for friends’ birthdays, and cookies for absolutely no reason at all—they were my specialty. As a human Cookie Monster (swap the blue fur for bright blonde hair), I loved all cookies, but my favorites were homemade by me, so I could sneak some cookie dough straight from the bowl.


Cookie dough has always been my true love, and I have my dad to blame thank for that. Whenever I baked, I always made at least a double batch of dough: half to bake into chewy delicious cookies and the other half to save for my dad and me to chow down on, unbaked. He’d come home from work, get a whiff of fresh-baked cookies, and head straight to the fridge to find his secret stash, marked “DAD’S—DO NOT EAT”—an attempt to keep my siblings’ dirty paws off it. It was our special ritual.


Baking was my thing, but it was just a sweet hobby. I never considered a career in the food industry. Instead, I harnessed all of my creative energy and went to design school. I chose to major in interior design at the world-renowned College of Design, Architecture, Art, and Planning (DAAP) at the University of Cincinnati.


The first inkling of what would grow to be DŌ came to me in January 2012. I had graduated college and was living in New York when a few girlfriends and I decided to take a trip to Philadelphia to visit my college roommate, Caroline. We ate our way through the city, including a stop in a local bakery. While deciding what to order, I spotted a freezer stocked with cookie dough. The purpose was to take the dough to go and make fresh, bakery-quality cookies at home… but I had a different idea.


I quietly turned to my friends and asked if they wanted to ditch the cookies and split this cookie dough with me. The answer was an enthusiastic “YES!” But, as much as I wanted to sit down in that adorable shop and dig in to the cookie dough with my friends, it wasn’t exactly socially acceptable (yet!). We headed to the car with our forbidden treat, where we passed around the tub, pulling chunks of cookie dough out with our fingers until it was empty.
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Age four… and always wearing pink!
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My fifth birthday party—a baking class!
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Shooting a cooking show pilot with my mom.
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My Easy-Bake Oven obsession was REAL.
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The whole family during our summer vacation on Hilton Head Island.
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First Day of fourth grade for me (on the left… yes, that’s me. LOL!).
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Chris and me :)
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Recipe-testing vegan options at my old office, Lippincott!
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Where it all began… my tiny 450-square-foot apartment.
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I was always surrounded by family when I was in the burn ICU with SJS/TENS at NewYork–Presbyterian Hospital.
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My wedding day: July 5, 2014.








That’s when the idea hit me: If we all loved cookie dough so much, why did we have to hide it? Had I ever met someone who didn’t like cookie dough? Why wasn’t there a place where you could sit and enjoy it? Why hadn’t anyone made it totally safe to eat? Why couldn’t you have cookie dough exactly as you craved it—in a bunch of flavors? With ice cream? Baked? Unbaked? Half-baked? Is that a thing? Oh my god… I could make it a thing.


I realized there was an entirely untapped market of cookie dough lovers in the world waiting for me to make something just for them! The girls and I left the trip with fun memories and lots of laughs, but I left with a little something extra: the idea for a business. I came home and all I could talk about was my concept for this crazy thing—and it already had a name: DŌ.


For a couple more years, my cookie dough idea stayed just that—an idea. I was consumed with life, with wedding planning, and with my busy career at Lippincott, a global brand strategy and design consultancy. I was creating innovative retail experiences for clients including BMW, Kiehl’s, Delta, Walmart, Samsung, and Cracker Barrel. I enjoyed my job. It was challenging and inspiring, and I was working with some of the smartest, most talented people in the biz. Over the course of five years I honed my expertise in customer experience, retail design, marketing, branding, and more. Though I didn’t know it at the time, I was refining the skills and building the confidence I needed to embark on my own business venture.


My friends and family sometimes asked me about how that “dough” idea was going. I’d have to answer, “Oh, I haven’t done anything with that, yet.” Eventually, I realized I was guilty of committing one of my biggest pet peeves—talking about doing something but not actually doing anything about it. I sure as hell wasn’t going to be that person any longer. In January 2014, during a lull in the wedding planning process, I decided it was time for some action.


So we rolled up our sleeves. Chris (my then-fiancé, now-husband) and I dedicated all of our free time to working on the DŌ business plan. We didn’t actually know how to go about opening a business, so we just started with what we knew. I began with baking and branding. Chris, who (very conveniently) has an architecture and business background, started guesstimating the numbers and putting them down on paper. For everything else, we asked our dear friend Google. Together, the three of us made a good team.


The most immediate challenge I faced was making cookie dough that was safe to eat. The easy answer was to remove the eggs to eliminate the risk of salmonella, but I was not interested in making something that was like cookie dough. No way. I would be serving 100 percent real cookie dough—the kind you could eat AND bake, the kind I’d been enjoying all these years.


I spent months researching, experimenting, taste-testing, and trying every egg substitute under the sun. Still, no egg-free egg-wannabes were as good as the real deal. Eventually, I found a safe-to-eat genuine real egg (more about that here). One problem down. But egg wasn’t the only tricky ingredient. During my research, I discovered raw flour also can contain harmful bacteria (what?!?). So my quest for safe-to-eat flour began (more about that here). After many months, I cracked the safe-to-eat-cookie-dough code, swapping risky family recipes with my new ready-to-eat creations.


By May 2014, Chris and I were almost done with the business plan. We decided to hold off on the final investment and money conversation until after our wedding and honeymoon. And just when you think you’ve got it all figured out, like they say, God laughs, right? Yup.


I got sick. In my typical all-or-nothing fashion, it wasn’t just sick, but suddenly and very dramatically life-threateningly ill. I went from going a million miles a minute to being admitted to the ICU. An allergic reaction to an antibiotic I was prescribed developed into a rare and serious condition called Stevens-Johnson syndrome (SJS). Mine progressed to toxic epidermal necrolysis syndrome (TENS), a diagnosis with a terrifying 30 percent mortality rate. The result was essentially chemical burns covering my body, occurring from the inside out. My skin, my largest organ, was literally falling off. And my seemingly perfect life began to fall apart with it.
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Opening Day of the shop: January 25, 2017! I could not have been MORE excited (or nervous)!!!
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Our custom “it’s dolicious” step as you walk into the shop. It’s one of my favorite details!








My condition quickly deteriorated. I was placed in a medically induced coma because I could no longer breathe without the help of machines, and I was likely going to lose my eyesight. Doctors suggested that my parents and soon-to-be husband stop discussing wedding plans and start talking about funeral plans instead.


I spent three weeks in the Burn ICU at NewYork-Presbyterian Weill Cornell, one of the best burn trauma centers in the world. Thanks to a lot of prayers, support from my family and friends, an incredible medical team, and my fierce determination, I had a miraculous recovery.


I was released from the hospital four weeks before my wedding. At the age of twenty-six, I had to move back in with my parents in St. Louis to recover. Despite my near-death experience, Chris and I were married (mostly) as planned on July 5, 2014.


After the wedding, it was back to New York to visit my doctors and continue my recovery. All I wanted was the clearance to go back to my career and resume my normal life. When I was finally able to return to work full-time a couple months later, I found that my “normal” was not all I hoped it would be. After everything I’d been through, my day-to-day just didn’t seem as fulfilling as I remembered. I felt like I was running through the motions but working without a purpose. I was haunted by this nagging question “What would make me happy?” So, I did what felt most natural. I dusted off my mixer.


Getting back in the kitchen was my own personal therapy, the only thing that blocked out the pain of my arduous recovery. It was the only time I was able to feel like my “old self” who I was attempting (and failing) to mourn. Baking made it all go away. I had discovered an answer to that nagging question and a “new me” with a mission.


I knew I had nothing to lose. I mean, c’mon, I’d almost died! Life is short and there’s no time to waste when it comes to chasing after what you want. And I wanted to pick up my business plan, right where I’d left off.


My illness brought me more clarity than I’d ever had before. Even more than that, it showed me that I was strong, brave, and I had enough fight in me to accomplish whatever I put my mind to.


So, I did it. Well, we did it. Chris and I.


In December of 2014, on the six-month anniversary of being released from the hospital, I opened the virtual doors to my dream come true, DŌ, Cookie Dough Confections, my gourmet, edible and bakeable cookie dough brand.















THE DŌ STORY



I had always imagined DŌ as a shop—a physical retail experience where people could visit to enjoy cookie dough. But following my illness, after practical and thoughtful consideration, I chose to launch my brand online, running the business entirely out of my Brooklyn apartment. Looking back now, it was the best decision I could have made. I was still working as a full-time consultant—and when I say full-time, I mean a New Yorker’s full-time. I worked late nights and long weekends to meet deadlines on top of being expected to travel at a moment’s notice.


In the back of my mind, I knew that I would have to commit to just one career. But as excited as I was about this passion project (my side hustle, if you will), I wasn’t sure I wanted to quit my day job. I was nervous to leave my comfortable bubble and the career I’d worked so hard to create to jump into the unknown. And besides, I felt like I owed it to my company to stick it out. After taking almost four months off when I was sick, I didn’t want to leave them hanging. I ended up staying on for a few more months, working a flexible part-time schedule (thanks, Lippincott).


Though it was exhausting to work two jobs, launching online had perks: It gave me time to adjust as I transitioned industries; it gave me space to wrap my head around the challenges of running a business; and it allowed me to share my love of cookie dough with a national audience. Social media and articles from Glamour magazine and Refinery29 helped things take off quickly. My business almost immediately exceeded all of my expectations.


Chris and I would come home from work and stay up into the early (and then late) hours of the morning to keep up with the dozens of orders we received each day. Our not-so-spacious freezer wasn’t cutting it, so two commercial deep freezers moved into our one-bedroom, 450-square-foot apartment. It came at the expense of pretty much every other belonging we owned—including all my beautiful, shiny new wedding gifts, which were temporarily relocated to my in-laws’ in Ohio.


The fantastic response to DŌ took a toll, and not just on my apartment. I was exhausted. I always give 100 percent of my energy to the things I take on in life, so while working two jobs I was maxed out at an unbearable 200 percent. Every “free” moment was spent tackling website maintenance, customer service, order fulfillment, and production, which left no time for sleep. Work-life balance didn’t exist because I was busting my ass just to have work-work balance, on top of the still-constant doctors’ appointments and therapy sessions necessary to continue my recovery. In one month I traveled to Cape Town, South Africa, twice for my day job and came straight back to NYC for a series of eye surgeries attempting to reverse some of the damage done by SJS/TENS. When I returned home from the hospital, a giant stack of containers needing labels stared back at me and my glamorous new accessory: an eye patch. With no time for “downtime,” it was clear that the life I was living was neither sustainable nor healthy.


Ultimately, I followed my heart. I quit my day job and dedicated myself full-time to DŌ.


My first move as a full-time DŌ Pro was moving the business out of my apartment. In April 2015, with my first hire, Brianna, DŌ opened a commercial kitchen space in Midtown Manhattan. Bri, fresh out of pastry school, was a gift from the almighty dessert gods. She’s the only person I’ve ever met who loves baking and sugar more than I do, and she caught on to the brand’s mission right away. She’s a rock star, the ultimate Hardbody (thanks, Christina Tosi, for that enlightening term), and I’m convinced that she has cookie dough running through her veins. She is still my Executive Pastry Chef today.


The new commercial space was intended to help increase my capacity to fulfill online orders. A real kitchen meant that we could produce more dough and store more materials, so I could ship more packages around the country. What I didn’t expect was the amount of walk-in traffic we would get now that we had a physical address.


Once word got out that we had a space in the city, fans skipped online ordering altogether and came in person to see what flavors they could get scooped fresh from our mixing bowls. The problem was, we didn’t have anything for them to buy. Our production was ONLY for existing orders—we had no extra dough lying around. But who was I to leave a cookie dough craving unfilled?! I couldn’t tell these people no. So, we increased our batch sizes and started keeping “extras” on hand to sell to walk-in customers. The policy was simple: We had what we had, and when we were out, we were out. Pretty soon, we had “regulars” we knew by both name and flavor preference.
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I was always impressed by those early customers’ persistence. Since it was not meant to be customer facing, visiting our kitchen was not glamorous or easy. The space was hidden on the second story of a 2nd Avenue walk-up that looked like an apartment building, sandwiched between a smoke shop and a questionable psychic. When new customers visited for the first time, they always said the same thing: “I wasn’t sure if I was in the right place! Walking up was pretty sketchy, but this is sooo cute,” pointing to the polka-dot wallpaper and colorful mixers. Needless to say, it wasn’t exactly the experience I had in my mind for my customers or for my brand. DŌ needed a traditional, all-cute, non-“sketchy” storefront, so I turned my attention to creating the cookie dough shop I’d always dreamed of.


The process started with location scouting. No two New York City neighborhoods are the same. What if I picked the wrong one and my business went under? Where do you even start in a city like New York? I explored my options, looking at storefronts in as many neighborhoods as possible. After an unsuccessful eight-month roller coaster, I nearly gave up. Then, a location in Greenwich Village took me by surprise.


The space wasn’t what I thought I was looking for (in fact, it was double our budget and double the size). It was a run-down, rat-infested former sandwich shop. It needed a lot of work—as in ripping out every surface, wall, and floor. But it was on the ideal tree-lined two-way street, and through all the scum, I could see it had good bones. When I closed my eyes, I saw marble countertops, bright white subway tile, colorful walls, and a neon DŌ logo. Redoing the shop would be a challenge, but I’d never let a challenge stop me before. I signed a lease for the space. Then the demo began.


Chris’s construction management expertise, coupled with my background in design, meant the two of us were largely able to plan, demo, and act as our own general contractors for the remodel. The shop would capture the true spirit of the brand and be an experience in itself, complementary to the cookie dough served there. Instagram loves the food industry and the food industry loves Instagram, so I designed the most photo-friendly shop possible. The color scheme popped on camera, the wallpaper created natural backgrounds, and the special lightbulbs (5000 Kelvins) provided ideal picture-taking conditions.


I’ve always wanted DŌ to feel approachable, so I installed a huge window that divided the kitchen and the customers, allowing them to watch cookie dough being made. I decorated the space with hand-painted KitchenAid mixing bowls and my grandfather’s custom-made whisk light fixtures, little details to make the shop feel like the home kitchen of your dreams.
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The original kitchen on 2nd Avenue with a crew of awesome ladies!
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Behind the counter at our scoop shop: “What can I get you?”
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Our flagship shop in Greenwich Village, New York.
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The day I died and went to heaven meeting Chrissy Teigen (ahhhhh!).








On January 25, 2017, after lots of sweat, tears, late nights, and spending nearly every dollar we had, we opened our flagship shop—the first cookie dough scoop shop the world had ever seen. It was the beginning of the lines, the beginning of the press frenzy, and the beginning of the cookie dough craze.


Today, DŌ is known for specializing and innovating all things cookie dough. At the flagship shop, we serve up to two thousand pounds (A LITERAL TON) of cookie dough a day by the scoop, blended into milkshakes, stacked onto sundaes, baked and half-baked into a variety of confections, and more!


We bring our unique cookie dough sweetness to weddings, bachelorette parties, bar and bat mitzvahs, and corporate events through our catering and events business. Our ever-growing wholesale program allows us to reach fans outside of our neighborhood through brands and establishments that we love. And our exciting partnership program gives me the creative outlet to develop fresh and innovative cookie dough concepts that pop up all over the US. With every new order and every happy customer, DŌ gets sweeter and sweeter. And yes, it’s extra sweet that some of the happy customers I’ve met are Bethenny Frankel, Ryan Seacrest, Usher, Karlie Kloss, Chrissy Teigen, and John Legend.


When I stop to think about where DŌ is today, I can hardly believe any of this. I still have days when I pinch myself to make sure I’m not dreaming. Like the time I saw myself in People magazine, the first time I heard “four-hour-long line,” the day I demoed my cookie bomb (here) on The Chew, or the morning I woke up to watch Al Roker and crew eating DŌ for breakfast on the TODAY Show. All of this because of something as simple as cookie dough.


Now I’m ready to introduce it in a whole new way: Everyone, say HELLO to cookie dough!


This cookbook is the first time I’m sharing exactly how to make the recipes that took cookie dough from “No, no” to “Hello!” There aren’t any impossible-to-find ingredients or techniques that only a pastry chef can master. We’re starting this new relationship off simple and sweet with easy-to-follow recipes to fulfill any craving. When I introduce you to my lifelong friend, Miss Cookie Dough, don’t forget it’s a two-way street. Sure, I’ll show you how it’s done, but we’re breaking new ground here and the making and baking are up to you! It’s finally safe to eat, totally customizable, and ready to take center stage on your dessert table. Say it with me:


Hello, Cookie Dough!
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Show me how you say hello to cookie dough!


TAG ME


@kristentomlan


DON’T FORGET


#hellocookiedough


CHECK OUT


@cookiedonyc
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Teaching a baking class at our Cookie AcaDŌmy!
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The infamous line (that we had to move across the street). At its longest it was 4.5 hours!
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Holding my little sister, Maddie, and rocking the ultimate bowl cut (see Cookie Bowls, here).
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Our old kitchen. The polka-dot wall has been a staple in our space since the very beginning!
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DŌ on the go!
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My family saving the day on opening weekend!
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My “I DŌ”-themed belated bachelorette party on Hilton Head Island, South Carolina.
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Opening the doors on day one to a line down the block!
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Always an excuse to eat cake—especially on my third birthday!












[image: image]

Eating Stacy-Approved Peanut Butter Snickerdoodle with THE Stacy London!
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Snow day cookie dough: one of our most-liked Instagram photos to-date!
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COOKIE DOUGH 101



We’ve all heard it:


“
DO NOT EAT
RAW
COOKIE DOUGH


“
WARNING:
BAKE
BEFORE
CONSUMING


“
DO NOT
CONSUME
UNBAKED


“
STOP!
BAKE ME FIRST!


Maybe it came from your mom, your grandma, an article online, or even the side of a package. However it was worded and however it was delivered, the message was loud and clear: Raw cookie dough can make you sick.


Maybe that’s what makes cookie dough sooo delicious? It’s like the forbidden fruit you know you shouldn’t have but just can’t resist. Even though “everyone does it,” there actually are a couple of common culprits in traditional cookie dough (aka not mine) that have been known to get people sick.


Lucky for you, I’ve never backed down from a challenge! Safe-to-eat cookie dough can be yours by adhering to the few simple steps that follow. I’ve done the work for you, and it’s easier than you think. Finally, you can indulge in your favorite treat, homemade, in the comfort of your kitchen, and without the risk! Hello, Cookie Dough!


I hope you enjoy my not-so-secret and no-longer-forbidden obsession.
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ELIMINATE THE RISK



My love for cookie dough is strong, and I’m not going to let a few pesky ingredients get in the way of eating it straight from the mixing bowl. The good news is that it’s so easy to whip your eggs and flour into safe, ready-to-eat shape at home! You’ll need these tips for ALL of the recipes in the book, so don’t skip this section.


From Egg to Egg-ceptional


OK, I get it. Eating raw eggs can make you sick. Mom, you were right, as usual. Eggs are the black sheep of the cookie dough world. In the US, they have a reputation for being dangerous salmonella carriers, and they’re to blame for the general conception that raw cookie dough is a no-no. Truth is, only about one in twenty thousand eggs carries salmonella. While the likelihood of getting sick from a single egg is low, recipes often call for multiple eggs, and it takes only one bad egg to infect a whole batch (so please don’t take your chances!!). But never fear, my dough lovers, pasteurization is the key. And it is easy to find pasteurized eggs in stores or to pasteurize eggs at home all by yourself!


What does pasteurized even mean, you ask? That’s an egg-cellent question. Pasteurization is a heat process that kills any potentially harmful bacteria or pathogens that might be present in a raw ingredient. When pasteurizing eggs, they are slowly heated to a specific temperature high enough to kill the pesky contaminants (like salmonella), but not so high (or for so long) that they begin to cook. They are then cooled back down to a stable temperature to use in our recipes. Pasteurized eggs retain the same properties as regular eggs, but they are safe to eat raw or cooked.


OPTION 1


 The supereasy and super-foolproof way. Get egg-cited!


News flash! You can buy pasteurized eggs in your local grocery store! Take a look in the dairy section (near the regular eggs) for packaged liquid egg whites. They often come in cardboard cartons with a resealable opening, and you can check the side panel of the package to ensure the liquid is fully pasteurized. Make sure to read the ingredients to confirm the only ingredient is 100 percent egg whites. A great brand to look for is AllWhites. Products like Egg Beaters, on the other hand, often add artificial coloring and sometimes even spices like onion powder and garlic, which would be great in scrambled eggs, but are NOT recommended in cookie dough. So double-check those labels.


What about the egg yolk? you might ask. You won’t miss it—I promise! We made up for it with the other ingredients in our dough recipes. And what to do with the rest of the carton? Make yourself an egg white omelet, pour some in your smoothie for extra protein (you’ll never taste it), or make more cookie dough!


OPTION 2


 The egg-stra special at-home way.


To pasteurize your own eggs, all you need is a saucepan, water, eggs (in-shell and at room temperature), a timer, and an instant-read thermometer. Because this can be a bit of a process, I recommend doing a handful of eggs at a time to keep on hand for future uses. And, if you don’t end up with any immediate cookie dough needs, you can still use those eggs for anything you would normally use eggs for! Just remember to mark the eggs you treat so you know which ones are safe to use in your cookie dough. Grab a Sharpie and mark a “P” on the shell… or a star, or a smiley face. [image: image]


Directions:


[image: image] Find a saucepan that will fit the number of eggs you are treating in a single layer. Fill the saucepan with enough water to cover the eggs by about ½ inch, but don’t put the eggs in yet! You’ll need to estimate how much water it will take, so go ahead and overestimate to avoid having to add more water later.


[image: image] Attach the thermometer to the side of the saucepan. The end of the thermometer should be right in the middle of the water—don’t let it touch the bottom of the pan, or you’ll get a false reading. Heat the water very slowly by turning the burner on low. We’re aiming for a strict 140°F. The water should not rise above 142°F, so once it gets close to temperature, you’ll have to stick by the stovetop and adjust the heat as needed to ensure that you don’t accidentally end up with hard-boiled eggs.


[image: image] Once the water reaches 140°F, keep it there for 2 full minutes before very carefully placing the eggs in the water. Using a plastic ladle helps, because it holds an egg perfectly, keeps your hands dry, and will help avoid splashing hot water everywhere.


[image: image] After adding the eggs, the water temperature will lower a bit. Adjust the heat to bring the temperature back up to 140°F and hold it there for exactly 5 minutes. Watch the heat and adjust as necessary to avoid going over 142°F. Egg whites begin cooking at 144°F, and we don’t want that. After 5 minutes, remove the eggs using a ladle or slotted spoon, or gently pour the saucepan contents into a strainer. Rinse your pasteurized eggs with cold water. Voilà, you did it! You pasteurized your own eggs at home!


[image: image] In addition to cookie dough, you can use the eggs to make homemade mayonnaise, hollandaise sauce, Caesar dressing, eggnog, or any recipe calling for raw egg.


[image: image] If you use this method at home, feel free to use the whole egg, yolk and all, in your recipes. For every ¼ cup of pasteurized egg white, substitute 1 egg. Use this chart as a guide:


Egg White to Shell Egg Conversion






	Pasteurized egg whites

	=

	Pasteurized shell eggs






	¼ cup

	=

	1 whole egg






	⅓ cup

	=

	1 whole egg + 1 egg yolk






	½ cup

	=

	2 whole eggs
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 Flour Power


If kitchens had WANTED posters, raw eggs would be the culprit printed on them. We can easily identify that villain. But raw flour is the sneaky one, the bad guy that somehow dodged the cameras. He’s making people sick without anyone noticing. Everyone automatically blames the crimes on eggs, when maybe it really was the flour making them ill all along.


The Centers for Disease Control refers to flour as a “field product,” meaning it comes straight from the field to the consumer without undergoing a treatment process. If you think about it, the wheat is grown in large fields with birds flying overhead and critters scampering here and there. Unfortunately, there isn’t a “kill step” during the milling process that gets rid of anything those creatures may have left behind (yuck!). As a result, flour is a known carrier of Shiga toxin–producing E. coli. E. coli definitely is not a bacteria you want to mess with, especially with young children, the elderly, pregnant women, or anyone with a weakened immune system.


Once the flour makes the journey from the field to your counter, it camps out there for months, giving any bacteria that may be present ample time to grow in your flour.


You typically aren’t at risk when it comes to eating flour in traditional recipes, because you perform the “kill step” when you cook or bake it. BUT what if you’re not cooking the flour? What if you’re eating raw cookie dough? Licking the spatula? Sneaking some brownie or cake batter? It’s not safe to do any of the above until the flour is heat-treated to eliminate potential bacteria. And, actually, it’s not just flour that you should be heat-treating before consuming it raw. You should also heat-treat any grains that are considered raw agricultural products, like oats, cake mix (it has flour in it), and even your gluten-free flour blend (here).


Fortunately, it’s easy to heat-treat all-purpose (AP) flour and other grains at home. Phew! E. coli is killed at 160°F, so you’ll want all of your flour to hit a temperature of 165°F to make certain it’s safe to eat. You’ve got a few options…


OPTION 1


 The Kristen method (aka make your life easy and just buy it online).


We sell our custom-blended heat-treated flour both online and in-store. So, if you’re too busy, too impatient, or just don’t want to deal… then buy it from us. I’ll ship it right to your door. You’re welcome.


OPTION 2


 The piece-of-cake microwave method (minus the actual cake).


[image: image] For this, you’ll need a microwave-safe bowl, AP flour (or any grain), an instant-read thermometer, and a spatula. You can choose to either heat your entire bag of flour (why not?), or just treat what you need for a single recipe. If you are heating just enough for the recipe, add an extra cup in there to be sure you’ll have enough!


[image: image] Place the flour in the bowl and microwave on high for 30 seconds at a time, stirring between each interval. Stir well to make sure none of the ingredient burns (microwaves have those tricky hot spots). Use an instant-read thermometer to test the grain in several places to make sure it has reached 165°F throughout. If you get a lower reading in one area, just stir and heat for an additional 30 seconds until it’s all ready!


OPTION 3


 The easy, peasy oven method.


[image: image] Preheat the oven to 300°F. Spread more flour than the recipe calls for onto a baking pan (like a 9”×13” or an 8”×8”—something with sides). Then follow a process similar to the microwave method by stirring the flour and checking the temp at 2-minute intervals. Make sure to check a few different spots in the pan to confirm you’re safe.


[image: image] If flour sticks to the bottom or sides of the pan, that’s OK! Leave it there… you heated more than you need for the recipe, anyway. Don’t scrape stuck-on flour into your measuring cup for dough or cookies, as it creates small clumps that will add an unpleasant texture. Remember, soft, fluffy flour = rich, creamy dough.


[image: image] Flour needs to cool completely before use. It will take about 30 minutes (patience is TOUGH!). You can place the pan in the fridge and let it cool there if you’re in a rush.


[image: image] If your flour is really clumpy, your oven might be too hot or your microwave might have hot spots. Don’t worry—you can break it up with your fingers, vigorously whisk it in a bowl, or sift the flour and discard chunks if necessary.


[image: image] Voilà, heat-treated flour ready to use in any dough!


Now, on to the rest of the ingredients.















THE GOODS TO MAKE THE GOODS



Maybe you’re Martha Stewart or maybe you’re not even sure which room in the house is the kitchen. Either way, welcome! This section summarizes all the little things about ingredients that I always wondered, that I took for granted, that my mom has taught me, and that I learned over the many years of baking (and not baking). Happy making!


Butter


Everything is better with butter. We exclusively use unsalted butter at DŌ. (Vegans, don’t you worry… we’ll get to you here.) Unsalted butter has a higher fat content and less moisture (water), which means more DŌlicious baked (and unbaked) goods!


I’m not a big fan of cooking with artificial ingredients, added trans fats, or imitation anything when I don’t have to. So, forget about butter-flavored wanna-bes, put away the oil, leave shortening behind, and don’t touch the margarine. Go for good old-fashioned butter—the fresher and better quality, the richer your cookie dough will be.


Kristen’s Tip


These recipes have been tested with American-style, sweet cream butter, which is very easy to find in grocery stores.


Flour


In this book, “flour” is always all-purpose (AP) flour. For cookie dough that stays unbaked, I’ll specifically call for heat-treated all-purpose flour (see the heat-treating methods here). There are other instances when you can use regular AP flour in baked goods, but I’ll let you know when that’s the case.


In the shop, we use a completely customized “Queen of AP” flours that we blend ourselves (and you can buy in our shop!). Part of the blend is made from hard winter wheat (also known as bread flour), which is planted in the fall, survives the winter, and is harvested in the spring. The extended time between planting and harvesting allows the wheat to create more gluten-forming protein, a substance that builds structure and “stretchiness” in baked goods. The other part of my customized flour blend is soft flour. It’s made of softer wheat with more carbohydrates and less protein. This softer variety is best used for cakes and delicate pastries. By blending the two, we get our own AP flour that is just perfect for our creamy cookie doughs and gooey-but-still-chewy cookies.


Kristen’s Tip


I’m a big fan of King Arthur Unbleached All-Purpose, but other unbleached, bleached, or enriched flours will work as well, if that’s what you have in your cabinet. (I can’t say the same for whole wheat flours—I don’t bake with them!)


Eggs


When the dough, frosting, or filling is going to remain unbaked in a recipe, I specify using a pasteurized egg white. (Go back to here to find out about purchasing or pasteurizing eggs at home.) The other egg we will use in this book is a whole shell egg. When I just say “whole egg,” I mean a normal large egg.


Kristen’s Tip


Don’t skip the eggs! The safe-to-eat pasteurized eggs are super important to your dough recipes—they are the main binding agent, they allow us to bake the dough, and they add flavor!


Sugar


You’ll see “sugar” printed on many (well, most!) of the pages in this book. When it just says “sugar” in the recipe, I’m talking granulated white sugar. It’s a common ingredient on your grocery store shelves, so it may not seem all that glamorous, but granulated sugar is the super multitasker workhorse of cookie making. Sweetness! Structure! Texture! Aeration!


Substituting organic or coarser sugars will affect the texture of your cookie dough and, as a result, your baked cookies as well.






[image: image]







Brown Sugar


Brown sugar is granulated sugar with added molasses, which gives baked goods a deep caramel flavor and a moist, soft-baked texture. In this book, brown sugar always refers to light brown sugar. Dark brown sugar will still work; just expect a stronger molasses flavor and a slightly darker hue to your dough… still delicious! Remember to store your brown sugar in an airtight container, because it will harden if exposed to air.


Confectioners’ Sugar


This is the same thing as powdered sugar. It’s sugar that’s been ground superfine, so it is perfect for whipping up into buttercreams and icings.


Leaveners


Every time you bake, you’re creating a mini act of science. Tiny reactions happen every time a batch of cookies hits the oven. I’ll spare you the high school science lesson—here’s the CliffsNotes version: Cookies go from cold, dough-y balls to warm, gooey treats when heat reacts with liquid and leavener(s) in the dough to release steam and carbon dioxide. Stick with me, OK? We mostly use baking soda, a base that reacts with acidic ingredients (brown sugar, cocoa powder, lemon, etc.). Baking powder is a fancy “double-acting” leavener—it’s a base and an acid in one. It first reacts with liquid and then again when it meets the heat. Cream of tartar (tartaric acid) is my favorite because it’s a by-product of wine-making—the residue left at the bottom of the wine barrel, to be exact. Who knew wine’s long-lost cousin was to thank for pillow-y soft cookies like my snickerdoodles (here)?! Since these leaveners create tiny dessert miracles, you can’t substitute/omit/change them! End of science lesson.


Kristen’s Tip


Leaveners lose potency over time. Check to make sure they are still active every six months. Active baking powder will bubble in water, and active baking soda will have a strong reaction with vinegar (think volcano science experiment stuff).


Cornstarch


My recipes call for cornstarch to make each cookie extra thick, soft, and chewy because it is both a leavener and a binding agent. It works like magic but can be temperamental. The superfine texture sticks to everything (hint: you don’t want to spill it), including itself, which causes clumping in dough. Always thoroughly whisk cornstarch together with your other dry ingredients first!


Salt


Salt is used to bring out the natural flavors of whatever you’re making. It activates your taste buds and is a necessary ingredient to give sweetness an extra pop! Different recipes call for different amounts, but every recipe has at least a pinch of salt in it. We use fine sea salt in the shop, and I do the same at home. It dissolves easily, is less refined, and has some mineral qualities, which I love.
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Vanilla


You will find vanilla extract in almost all of my recipes! Good-quality vanilla is worth the splurge—it will go a long way, as you use only a small amount in each recipe. I use Nielsen-Massey Madagascar Bourbon Vanilla for home baking, which you can find at Williams Sonoma, specialty groceries, or craft stores. I recommend avoiding imitation vanillas—they just won’t cut it here.


Some of my recipes call for a whole vanilla bean. Vanilla beans have a more potent and fresh vanilla flavor, plus, their seeds add tiny black specks that you expect from “French vanilla”–flavored ice cream. If you don’t have a vanilla bean, you can substitute 2 teaspoons vanilla extract.


Kristen’s Tip


Beanilla.com is an excellent website that ships high-quality vanilla beans and extracts nationwide.






[image: image]







Chocolate


We use only the highest quality at our shop—Callebaut or Valrhona. While I use milk, white, and dark in recipes, I myself am a semisweet chocolate girl. It’s an optimal balance of chocolate flavor and sweetness. If you’re a dark lover, or a classic milk kinda guy, you dough you; go ahead and make the substitution. It won’t taste exactly like the creations in my shop, but it will taste how YOU want it, and that’s what I’m all about!


Cocoa Powder


Natural? Dutched? Sweetened? Unsweetened? Isn’t it all the same thing ground up? It kinda is, and it kinda isn’t! I typically use unsweetened, Dutch-process, but you can use whatever you have in your pantry. There won’t be a huge difference in these recipes.


Cinnamon


Cinnamon doesn’t just add spice, it also makes chocolate taste more cocoa-y and rich and balances sugar. No need to go for the expensive stuff here; ground cinnamon from the baking section of your grocery store will work perfectly. Save your cash for your vanilla fund.






[image: image]







Kristen’s Tip


As a rule of thumb for all spices, check the expiration date and replace every six to twelve months. Freshness = flavor.


Sprinkles


Sprinkles bring the party. If I’m about to enjoy some sweatpants time on the couch with a bowl of dough, all I have to do is throw a handful of sprinkles in the mix and now it’s a ~party~ for one!


Kristen’s Tip


My favorite sprinkles are from Sweetapolita.com (Seriously, go check out Rosie’s sprinkles!), but I also show you how to make your own sprinkles here if you’re feeling extra Pinterest-y.


Jimmies


These are oblong cylinders we know and love from our childhood ice cream parlors. Jimmies hold on to their color, so I love to dump them in cupcake batters, cookie doughs, and frostings. Too many jimmies can give treats a chalky flavor, so use just enough for a pop of color.
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Nonpareils


These are tiny, round sprinkles. They are called “hundreds and thousands” in the UK, which I think is just the cutest name ever; so let’s call them that. Use them to adorn the outside of layered cakes, coat truffles, or top candies. Be warned: These shouldn’t be mixed into cookie dough—the colors bleed and you’ll end up with gray cookie dough and crunchy white balls. Also, the wax on the outside of the spheres melts right off at high temperatures, so be careful when using them in the oven.
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Sequins


Any non-tube or sphere-shaped sprinkle is considered a sequin. Cute heart sprinkles, tiny Christmas trees, itty-bitty flowers… you get the point. Pastry chefs often call them “quin sprinkles” or “quins,” so use that lingo if you want to sound official! Sequins got their name because they were originally just those flat disk-style sprinkles. As cutting technology improved, tiny shaped sprinkles (like hearts and stars) emerged. These shaped sprinkles were made of the same material as all the old disk sprinkles, so the name stuck. Now quins are all over the place—I saw some shaped like dinosaurs the other day. Dinosaurs! Look how far sprinkle technology has come.
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Sanding Sugar


Sometimes called sugar sprinkles, this is very coarse sugar dyed bright colors. If you’re using it on cookies, top them before they go in the oven, and if you’re sprinkling this bad boy on top of anything with icing, do so when the icing is fresh so the sanding sugar sticks! The only thing it isn’t good for is mixing into dough or icing. The color can bleed and you’ll be left with gray, grainy dough. No thanks!


Food Coloring


We use gel food coloring at the shop. It’s better than liquid food coloring, because the dye is more concentrated, which means recipes require fewer drops. Less liquid makes for a thicker, more scoopable dough.


Kristen’s Tip


AmeriColor brand (my personal fav) is easy to find and perfect for your most colorful creations. On Amazon it comes in a multipack of twelve different vibrant hues to give you all the colors of the rainbow, plus, it guarantees that you’ll have food coloring for days!


Oats


When we use oats, we are using quick-cooking oats. Since we will (usually) be consuming the cookie dough unbaked, we like to pulse our oats in the blender or food processor to transform them into a coarse flour. This technique will give you good, hearty oat flavor, without the feeling that you’re eating chunks of uncooked oats! If you’re gluten-free, make sure you are getting the certified GF kind.


Kristen’s Tip


Keep in mind, oats are a grain and should be heat-treated just like flour (see here).


Caramel Bits


I love love love caramel, and I was floored when customers seemed perplexed by the caramel bits on our topping bar at DŌ. I mean, yes, they kind of look like mini chickpeas, which would be a really gross addition to cookie dough. They are little chewy drops of heaven that melt into luxurious caramel in your mouth or in the oven! Now that I’ve told you about caramel bits, you’ll notice them in the baking section of your local grocery store.


Caramel Sauce


We have the world’s best Homemade Salted Caramel Sauce (recipe here). You really should try it. If you’re in a pinch, or if making your own caramel isn’t in the cards, go for a high-quality jar of salted caramel sauce—NOT the liquid-y syrup that comes in a squirt bottle.


Kristen’s Tip


My favorite store-bought caramel is Coop’s Caramel, but you can look for the Williams Sonoma or Stonewall Kitchen brands as backup.
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Peanut Butter


The recipes in this book were tested using Skippy Creamy Peanut Butter. I’m a Skippy girl at heart, but, unfortunately… I married a Jif man. The journey to peace in our household was a long one that started with a war of the peanut butters. Occasionally, we kept both in the pantry, but when I did the shopping you know I was coming home with only my Skippy. In the darkest days, I would go to the pantry mid-recipe to find the only peanut butter was Jif. Ugh! It was only after my husband, Chris, realized that no Skippy meant no peanut butter treats that he caved and we became a full-on Skippy house. Naturally, this is a full-on Skippy cookbook, but of course, feel free to use your favorite brand.


There are times we use natural peanut butter (don’t worry, I’ll tell you), but go for the no-stir kind. That extra oil on top can be a problem if it’s not properly mixed.


Candies and Mix-Ins


You’ll find only brand-name candies in cookie doughs at the shop (M&M’s vs. chocolate candy drops / Reese’s Peanut Butter Cups vs. chocolate-coated peanut butter cups). You get the point. Feel free to use whatever you like best and is most accessible for you.


Marshmallow


For mini marshmallows, we recommend Kraft Mini Marshmallows. If you need a vegan or kosher version, go for the type we use at the shop, Dandies, which can be found at Whole Foods. The Trader Joe’s brand is great too.


When I say Marshmallow Fluff, I mean Marshmallow Fluff. You can’t substitute marshmallows. Fluff all the way! Sorry!


Other Dairy


If a recipe calls for dairy (sour cream, cream cheese, etc.), go for the full-fat version. When it comes to milk and cream, we’ll specify what type to use. If you plan on substituting a nondairy alternative, the results may vary.


Gluten-Free, Flavor-Full


I dreamed up DŌ as a place that anyone could come to fall in love (or back in love!) with cookie dough. I wanted to be sensitive to dietary restrictions and allergies, to tiny cravings and big indulgences. There are four gluten-free and two vegan flavors on the shop’s permanent menu, and we’re constantly experimenting with new recipes to add to the mix!


In truth, this book wouldn’t be complete without a way to make (almost) every recipe gluten-free, because I went gluten-free in 2013! Hold up. Say what? A pastry chef and cookbook author who is gluten-free? Is that like the chef who can’t be trusted because he/she is skinny?


No, no, it’s not like that. Let me explain.


During my last years of college and my first years in New York, I was in and out of doctors’ offices constantly. I had a chronic sinus infection that lasted several years, a mild addiction to Excedrin Migraine to keep my everyday headaches somewhat manageable, eczema and acne that refused to clear up, and insomnia that drove me insane. I was told I had upper GI issues, no, lower GI… I had so many diagnoses and prescriptions, yet none of it seemed to help. Then a friend gave me Wheat Belly by William Davis, MD. The stories in that book had me saying, “Wait, that’s me!!” I figured if this book was anywhere close to being true, I should at least try living the gluten-free life. Within two weeks, I was feeling so much better. All of these unrelated issues completely went away. I was able to get off all of the medication, and I haven’t looked back since. (OK, maybe every time I can’t eat from the bread basket at a restaurant, I look back, but other than that, NEVER!)


Lucky for YOU, I developed all of my original cookie dough recipes before I went gluten-free. And I have the best team ever that tests every recipe, gluten-full and gluten-free. Each new recipe has to pass both tests.


Today, store shelves are covered in gluten-free flour options: almond, rice, coconut, and whatever trendy flour is “of the moment.” (I heard next it’s going to be cricket, ew, but who knows!) For baking, no gluten-free flour on its own can substitute for all-purpose flour. To replace all of the structure and texture-creating elements of AP, you need to blend gluten-free flours.


Skip the extra step of blending your own by buying a gluten-free blend at your grocery store. Brands I like: Cup4Cup™ Multipurpose Flour, King Arthur Gluten-Free Measure for Measure Flour, and Namaste Perfect Flour Blend.


Because I’m gluten-free, I was set on making the flour blend that would bake into the ideal cookie. That gooey center, chewy edges, dreamy softness I’ve been telling you about. We’ve done a lot of testing at the shop, and this is our favorite blend for fluffy dough and chewy cookies. See the recipe at right.


This blend is inspired by America’s Test Kitchen’s all-purpose gluten-free blend. The soy milk powder works as a dairy-free binder, so you can use this blend in vegan cookies too! You can use this flour in all of the recipes in this book, including the more complicated confections like homemade DŌnuts and our stunning layer cake.


If you don’t have these ingredients at your local grocery store (look for Bob’s Red Mill), you can order them all online very easily.


Vegans Love Cookie Dough Too!


I’ve professed my love for butter, and I’ve told you how important eggs are… but, vegans, don’t you worry. I have tricks up my sleeve for you too. After a lot of testing, tweaking, and throwing-it-all-in-the-trash-ing, these flavors are perfect.


We have two vegan flavors that are always available in the shop, which you also can make at home—Stacy-Approved Peanut Butter Snickerdoodle (here) and Chocolate Chip with a Vegan Twist (here).


In order to make most cookie dough recipes vegan, both eggs and butter need replacing (and many of the chocolates and mix-ins too). For the egg substitute, I’ve had the most success mixing soy milk with cornstarch to re-create the liquid and binding properties of the egg. Simply swap out the pasteurized egg measurement for soy milk. (Example: ¼ cup pasteurized egg white = ¼ cup soy milk). For every ¼ cup of soy milk, add 2 tablespoons of cornstarch. I’m confident you can do the math.


Add the mixture at the same time, in the same way, that the recipe directs you to add eggs. While we use soy milk at the shop because we are sensitive to nut allergies, any dairy-free milk will work in this situation; almond, cashew, and oat are all great!


On to the butter replacing! I use a blend here too, vegan butter (I like Earth Balance Vegan Buttery Sticks, which can be found at most grocery or natural foods stores and come in regular or soy-free options) and coconut oil. For every stick of butter in the original recipe, substitute 5 tablespoons of vegan butter and 3 tablespoons of coconut oil. These ingredients should be room temperature, just as the recipe directs for butter. When mixing, add the vegan butter in first and cream until smooth before adding the coconut oil.


As with any substitution, results may vary. Butter and egg add essential characteristics to cookies, mainly binding and structure. These ingredients do a good job replacing those qualities, but your results will not be exactly identical to our original recipe.


BEYOND GLUTEN-FREE AND VEGAN


I’ve tried to accommodate a number of lifestyle and dietary choices in this book. There’s no way I can cover the allergies and nutritional needs of every single person on the planet (I wish I could!), but I’ve tried my best. Feel free to modify the recipes with your favorite flours, fats, and mix-ins. I can’t guarantee the success, but I love hearing about your kitchen experiments! Let me know what works for you.




DŌLICIOUS GLUTEN-FREE FLOUR BLEND







4⅓ cups plus 1 tablespoon white rice flour


1½ cups brown rice flour


1¼ cups potato starch


⅓ cup tapioca starch


3 tablespoons soy milk powder












// Combine all the ingredients in a large bowl, whisking after each addition. Once well combined, transfer to an airtight container. For best results, store in the refrigerator for up to 3 months. Remember, if you’re using this for cookie dough and don’t plan on baking it, make sure you heat-treat it according to the instructions here.
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		I’m Bananas for Nutella®



		Waffle-y Sweet Morning



		Coffee Toffee









		When You’re Over the Whole Adulting Thing



		DunkaDŌo



		Me Want Cookie



		The Frosted Fork



		You Are a Goddamn Magical Unicorn



		Speculoos Snack Attack



		Play Dough



		Sugar Rush









		When You’re Salty but Need Something Sweet



		Carnival Crunch



		The Everything



		Salt & Pepper Perfection



		It’s Always Samoa® Season



		Dessert Focaccia









		When It’s Bathing Suit Season but There’s Still Cookie Dough to Eat



		Best Berry Crisp



		Cookies and Cream



		Papa’s Pistachio



		Mixing Bowl Cherry Cola Slurpee®



		Rosé All Day



		Kristen’s Lemonade Stand



		Always Room for Mint Chip









		When It’s Finally Sweater Weather



		Caramel Apple Harvest



		PSB(londie)



		A Hot Cocoa Holiday



		Mint to Be Stress-Free



		Triple B (Bourbon, Bacon, Brown Sugar)



		Gingerbread Man of My Dreams









		When You Want to Have Your Cake and Eat Cookie Dough Too



		Classic Red Velvet



		Classic Cream Cheese Buttercream



		Kick Ass Carrot Cake



		Flourless Chocolate Soufflé Cookie Thing



		Lazy Girl Cheesecake



		OOO Key Lime Pie



		Pecan Pie for the Win



		Magic Peanut Butter Brownie









		When You’re Trying Really Hard to Stick to Your New Year’s Resolution



		Pain-less, Flour-less Peanut Butter



		Chocolate Chip with a Vegan Twist



		Protein-Packed Cookie Dough



		Chickpeanut Butter Chip



		Stacy-Approved Peanut Butter Snickerdoodle



		Must Love Matcha



		Paleo People Deserve Cookie Dough Too















		Confections



		Best in the Morning



		Stack ’Em High & Watch ’Em Fly Cakes



		A Cinnamon Roll Worth Fighting Over



		Pie Pocket Perfection



		Cookie Dough Packed Crêpes



		DŌnuts









		Best When Baked



		Brookie Bar



		Coopcakes



		Molten Cookie Dough Cupcakes



		Cookie Dough Buttercream



		The Cookie Bomb



		Cookie Dough Macs



		Lay-Her Cookie Cups



		Turnt Up Magic Bars









		Best Served Warm



		Ooh-Ooh Aah-Aah Bread



		I Love You Even S’more



		Blondies Have More Fun



		TheDŌpest Gooey Butter Cake



		Coffee Cup Cookie



		Bread Pudding of Champions









		Best Served Cold



		Ice Cream SanDŌ



		Oh, Fudge!



		Cookie Dough with a Side of Ice Cream



		Cookie Dough Milkshake



		Pop with a Chocolate Top



		Three-Way Crème Brûlée



		No-Bake Cookie Dough Cheesecake Bars















		Celebrate



		Made to Share: Cakes, Pies & More



		The Ult-DŌ-Mate Cookie Lover’s Cake



		Chris’s Cookie Dough Dirt Cake



		Deep Dish Skillet Cookie



		When I Dip, You Dip, We Dip



		Cookie DŌ Ice Cream Pie



		DŌ ssert Pizza Pie



		Doggy Dough



		My Homemade Ice Cream Cake









		Made to Party: Customizable Treats & Serving Secrets



		Cookie DŌ Crispies



		Classic Red Velvet Cookie Bomb



		Peppermint Hot Cocoa Bomb



		Super Soft Sugar Cookie Cut-Outs



		You Dough You



		Cookie Milk Shots



		Un-Bake-A-Balls



		You’re Basically a Blogger Sprinkles



		Cookie Bowls



		Pretty in Pink Party



		A Festive Winter WonDŌland
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To all the rule -
breakers out there:
Follow your dreams.
1f | can dough it,

SO can you.
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STOP:

DO NOT SKIP
THIS SECTION! 7

» 7
.7’ REMEMBER: 7%
" The processes described here 1y

o

are exact. At-home bakers needto /
~ follow them precisely and
do so at tpeir own risk.
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