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The Good Housekeeping Cookbook Seal guarantees that the recipes in this cookbook meet the strict standards of the Good Housekeeping Research Institute. The Institute has been a source of reliable information and a consumer advocate since 1900, and established its seal of approval in 1909. Every recipe has been triple-tested for ease, reliability, and great taste.
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BONUS HOW-TO VIDEOS!


Look inside for 20 exclusive videos on cookie- and brownie-baking basics by the experts in the Good Housekeeping Test Kitchen. From melting chocolate to organizing a cookie swap, these demos will give you Test Kitchen confidence in your own kitchen. Whether you’re making simple drop cookie or more labor-intensive cut-out cookies, our tips will help you succeed. For a complete list of videos, click here.


MAKE PERFECT COOKIES VIDEO


Visit goodhousekeeping.com/perfectcookiesvideo to watch our video on how to make fail-proof cookies.
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Almond–Cheesecake Swirl Brownies and Whoopie Pies





 


WELCOME, COOKIE LOVERS
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What’s more American than apple pie? A warm chocolate chip cookie. For some of us, our first time baking was making those cookies, for others it may have been preparing a batch of brownies. In this book, we’ve collected 250 of our very best cookie recipes: a scrumptious mix of family favorites from our staff and readers, plus creative cookie recipes developed by the Good Housekeeping Test Kitchen team. We hope you’ll find many of your old standbys, and discover some new ones, too.


Cookie jar favorites—peanut butter, oatmeal, chocolate chip, and so much more—kick off the Cookie Lover’s Cookbook, then it’s onto easy-toshape cookies, from old-fashioned icebox cookies to biscotti. Our brownies and bar cookies are as luscious as they are easy to make. Choose from decadent fudgey bars, butterscotch-flavored blondies, and an assortment of fruit- and nut-studded snack bars. For the health conscious, there’s an entire chapter of options ranging from healthy makeover versions of classics to gluten-free and vegan goodies.


For special occasions and holidays when you want something a bit more elaborate, turn to our Fun and Fancy and Holiday chapters. There you’ll find dozens of recipes for rolled and cutout cookies and other novelty treats sure to spread the joy. As always, every recipe in this book has been triple-tested by the Good Housekeeping Test Kitchen to ensure that it will work in any oven, with any brand of ingredient, no matter what.


An abundance of expert tips, how-to photos, and storing and freezing instructions for every recipe will make the Cookie Lover’s Cookbook your go-to cookie-baking book. And, as a bonus, watch 20 instructional videos that demonstrate an array of useful techniques. A complete list of videos appears on Appendix; for instructions on how to view them on your mobile device or computer, see Bonus how-to Videos!. We close the book with a “Share Your Cookie Love Gift Index” that will help you pick the perfect cookie match for friends, hostesses, and everyone on your cookie gift list!


SUSAN WESTMORELAND
Food Director, Good Housekeeping





 


PERFECT COOKIES EVERY TIME


What smells better than a batch of cookies hot from the oven? Better yet is when they turn out just the way you want them—moist and chewy or light and crispy. The good news is that cookies are among the simplest, not to mention most irresistible, treats you can make. But along with this simplicity come a few requirements for success: You’ll need to choose good-quality ingredients, use the right kind of equipment, and observe basic rules when measuring, mixing, baking, cooling, and storing. Success also depends on carefully following the step-by-step directions provided with each recipe.


Let the Good Housekeeping Test Kitchen be your guide. Every year we bake hundreds of batches of cookies, and in this volume, we’ve rounded up not only our favorite recipes, but decades’ worth of cookiebaking advice, tips, how-to photos, and videos (the smartphone tags and accompanying web addresses you see throughout the book will take you to them) to help you achieve perfect cookies every time!


THE INGREDIENTS OF SUCCESS


To ensure that your cookies taste delicious and have the perfect texture, it is important to use just the right ingredients (no substitutions unless they’re called for in the recipe or discussed below!) and to handle them with care.


DRY INGREDIENTS


Flour: Most of our cookie recipes call for all-purpose flour. Occasionally, a recipe uses cake flour, which is higher in starch, so it produces a more tender cookie. Cake and all-purpose flours are not interchangeable, so read your recipe carefully. Do not substitute self-rising flour; it already has salt and leavening added. If you want to make healthier cookies, consider swapping in whole-wheat flour for up to half of the flour called for in the recipe. See “Whole-Wheat Flour That’s White” for suggestions. When you bring flour home from the store, transfer it from the bag or box to a canister or wide-mouth jar with a tight-fitting lid and store it in a cool place.


Oatmeal: Oats come in a variety of forms. Steel-cut oats are whole oat kernels that have been chopped. Old-fashioned oats are steamed to soften them, then rolled into flakes. Quick-cooking oats are a similar product, but cut into smaller pieces. Instant oatmeal is made from the whole oat, but further processed so that it softens immediately when moistened. Old-fashioned oats and quick-cooking oats are suitable (and interchangeable) for most of the recipes in this book that call for oatmeal; see specific recipes.


Salt: Without at least a pinch of salt, cookies can taste flat. Use table salt for all the recipes in this book. Kosher salt is much coarser grained; because of the difference in texture, a teaspoon of one is not equal to a teaspoon of the other.


Spices: Beginning life as humble leaves, twigs, seeds, roots, and stalks, spices like cinnamon, nutmeg, and ground ginger supply a world of flavor to baked goods. Keep dried spices in tightly closed containers in a cool, dark place (not in a rack over the stove where they’ll be exposed to heat and moisture) for up to a year. Before you use any spice, rub a bit between your fingers to be sure that the aroma is still vivid.


Sugar: There’s more to sugar than sweetness: It helps keep cookies tender and moist. Granulated white sugar is our baking basic. Superfine sugar dissolves very quickly, making it an excellent choice for meringues. Confectioners’ sugar (also called powered sugar) is very finely ground and contains cornstarch. It is a good idea to sift it before use, as it can be lumpy. Many people think that brown sugar is somehow more natural than white sugar, but it is simply granulated white sugar with molasses added to it. Dark brown and light brown sugar are interchangeable in our recipes.
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Baking soda and baking powder: Baking soda (also known as bicarbonate of soda) is a leavening agent that’s used when a recipe contains an acid ingredient, such as buttermilk, sour cream, yogurt, chocolate, or molasses. Baking powder is a premeasured mixture of baking soda and an acid. (It takes twice as much baking powder as baking soda to leaven a cookie dough.) Store both tightly closed in a cool, dry place for up to six months. To test baking powder’s effectiveness, add ½ teaspoon to ½ cup warm water; it should bubble vigorously.


CHOCOLATE AND COCOA


Unsweetened chocolate is simply ground cocoa beans. Professionals call it chocolate liquor. It’s not very tasty on its own, so it is combined with sugar and other ingredients in recipes.


Bittersweet chocolate is made of chocolate liquor that has been sweetened, but the amount of sugar varies greatly from brand to brand. Many brands list the percentage of cocoa solids on the label. The higher the percentage of cocoa solids, the more intense the chocolate flavor. A brand with 70 percent will be more intense than one with 64 percent.


Semisweet chocolate is similar to bittersweet chocolate, although it is a bit sweeter. It is available in individually wrapped one-ounce squares and in bulk. It can be used instead of bittersweet chocolate, if you prefer.


Sweet chocolate is usually sold under the brand name Baker’s German chocolate (and used to make German chocolate cake). Do not confuse it with bitter- or semisweet chocolate.


Milk chocolate contains dried milk powder and a high proportion of sugar. It is essentially an eating chocolate, not usually used for baking.


White chocolate is not really a chocolate but rather vanilla-flavored, sweetened cocoa butter (a by-product of chocolate processing). Some cheaper brands substitute vegetable fat for the cocoa butter, so check the ingredients list.
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HANDLING CHOCOLATE


If you consider chocolate a treasure, you’ll want to store, chop, and melt it with care. Here’s how we do it in the Test Kitchen.


Storing chocolate: Chocolate is best stored in a cool, dry place, such as a pantry. You could also wrap it in an airtight, heavy plastic bag and place it in the crisper drawer of your refrigerator. To prevent the chocolate from developing condensation, let it come to room temperature while still wrapped before chopping it. If chocolate is stored at warmer temperatures, it may develop a “bloom,” or grayish streaks on the outside. This is just a cosmetic problem caused by the cocoa butter rising to the surface. Chocolate with a bloom is perfectly fine to melt and use in baking.


Chopping chocolate: Use a large chef’s knife or heavy serrated knife to cut chocolate into pieces. Be sure the cutting board is perfectly clean and dry. To finely chop chocolate, cut it into small pieces (about ¼ inch) by hand, then pulse it in a food processor fitted with the metal blade.


Melting chocolate: The winning way to melt chocolate? Microwave it. A solid square softens swiftly, and because it’s not exposed to direct heat, there’s little chance that you’ll scorch it. Best of all: There’s no pot to scrub. To melt masterfully, use a glass measure with an easy-to-grasp handle. Melt the chocolate on High just until it turns soft and shiny (it may retain its shape during heating, so don’t overdo it or the chocolate will scorch); stir until smooth.















	SEMISWEET OR UNSWEETENED CHOCOLATE

	TIME






	2 ounces (two 1-ounce squares)

	1 to 2 minutes






	4 ounces (four 1-ounce squares)

	1¼ to 2¼ minutes






	8 ounces (eight 1-ounce squares)

	1½ to 2½ minutes






	WHITE CHOCOLATE

	






	3 ounces

	45 seconds to 1½ minutes






	6 ounces

	1¼ to 2¼ minutes









You can also melt chocolate the old-fashioned way, in a double boiler. For instructions, see under “Saucepans.”





Chocolate chips are available in milk, semisweet, and bittersweet chocolate varieties in mini, standard, or chocolate chunk shapes. You’ll also find white chocolate, butterscotch, and other nonchocolate chip flavors.


Unsweetened cocoa powder provides the rich chocolate flavor in many desserts. There are two kinds: natural and Dutch process. They are not interchangeable, as they react differently when mixed with baking soda or baking powder. Natural cocoa powder is the most common cocoa in American kitchens. Unless stated otherwise, it is the one we used for the recipes in this book. Dutch-process cocoa powder has been treated with an alkali to mellow the cocoa’s natural bitterness and impart a darker color.


Nuts: We love cookies and bars chock-full of nuts: walnuts, pecans, almonds, macaroons, and hazelnuts all add unbeatable flavor and texture. Choose shelled (but not chopped) nuts in airtight containers or packages. Because they are rich in fat, nuts are quite perishable. If they turn rancid, they will have an unpleasant “off” smell instead of their usual rich, toasty fragrance, and you should discard them. Unless you’re going to use them within two weeks, store nuts in the freezer, in heavy-duty airtight bags. To boost their flavor, toast nuts before adding them to the cookie dough (see instructions opposite). A final tip: When chopping nuts in a food processor, run the machine in very quick pulses and watch carefully, as the nuts can quickly turn from finely chopped pieces to nut butter.


Dried fruit: Joining the classic raisins, dates, currants, figs, dried apricots, and prunes traditionally used in baking are a wide variety of other tasty options. In our recipes and variations, we also recommend dried fruits ranging from chewy dried apples, peaches, pineapples, and mangoes to tart dried cherries and cranberries—all excellent alternatives in any cookie recipe that calls for raisins. To keep dried fruit moist, store it in tightly sealed bags or jars; it will last longer in the refrigerator. When you need to chop dried fruit, first lightly oil the blade of the knife or kitchen shears so the fruit won’t stick. To soften fruit that has gotten too dry and hard, place it in a shallow bowl, sprinkle with water, then cover and microwave for about 30 seconds.


FATS


Butter: The queen of all baking fats, butter brings a rich, sweet flavor to cookies that nothing else can duplicate. Salted butter has been used in the development of all the recipes in this book. Some bakers may prefer to use unsalted butter. Butter should be at room temperature if it is to be creamed with sugar or blended into an already-mixed dough, but for flaky cookie bar crusts or shortbreads, it should be well chilled. Always keep butter covered in the refrigerator. You can store it in the freezer for up to six months, but it must be well wrapped, preferably in its original box, overwrapped with foil, then placed in a tightly sealed plastic bag.






TOASTING NUTS


An easy way to make your nutty cookies, brownies, and bars taste even better is to toast the nuts—they become more flavorful. Toast nuts whole and let them cool before chopping them, if that’s specified in the recipe. These instructions work for toasting walnuts, pecans, almonds, macadamia nuts, and hazelnuts.


• Preheat the oven to 350°F and position the rack in the middle. (If you aren’t heating the oven for baking, you can use a toaster oven instead.)


• Spread out the nuts in a single layer on a rimmed baking pan such as a jelly-roll pan; place it in your oven.


• Bake until the nuts are lightly browned, 10 to 15 minutes, stirring occasionally, moving the nuts in the center of the pan to the edges, where they will brown faster.


• Immediately transfer the nuts to a cool platter or baking pan to reduce their temperature and stop the browning. To remove the bitter skins from hazelnuts, see Tip below.


• If you’re toasting just a few nuts, heat them in a dry skillet over low heat for 3 to 5 minutes, stirring frequently.


TIP: Toast hazelnuts as directed above until any portions without skin begin to brown. Transfer the nuts to a clean, dry kitchen towel and rub them until the skins come off.
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Margarine: Many of our recipes offer the option of using either butter or margarine. Butter is usually listed first, as it will give you the most delicious flavor and texture. If you do use margarine, use a solid-stick type with a fat content of at least 80 percent. Avoid whipped margarine and “diet” margarines like light margarine or vegetable-oil spreads unless a recipe has specifically been developed for them; they contain less fat—some as little as 25 percent fat—as well as additional water, which will greatly affect the outcome of the recipe. The same goes for fruit-based fat substitutes. They create a texture that is cakey, not crisp and buttery—so they’re best reserved for use with packaged cake mixes and in some brownie and oatmeal cookie recipes. For tips on softening margarine, see “Getting Started,”.


Vegetable shortening: Made by treating vegetable oil with hydrogen to solidify it and make it stable at room temperature, vegetable shortening has a texture akin to that old-fashioned favorite, lard. Both shortening and lard are pure fat (butter and margarine contain some milk solids, while most vegan stick margarine is made from soybean oil), which makes them ideal for cookie bar crusts. Vegetable shortening melts more slowly than butter, so cookies baked with it will stay taller than those made with butter, which liquefy more quickly and spread out more. Shortening will keep longer and remain fresher if stored in the refrigerator.


Oil: For some baking recipes, like our Vegan Chocolate Chip Brownies, oil is the fat of choice. Choose a flavorless vegetable oil like canola, corn, safflower, or sunflower oil. Like any fat, oil can become rancid, so store it in a cool place—not near the stove. Don’t substitute oil for solid shortening in any baking recipes.


WET INGREDIENTS


Cream: Although there are many varieties of cream, each categorized according to the amount of butterfat in the mixture, our cookie and bar recipes call for heavy cream. With a butterfat content of 40 percent, heavy cream whips up into dense, dreamy fillings and frostings. Cream is easier to whip if the cream, bowl, and beaters are all ice cold. Chill them in the freezer before whipping.


Cream cheese: This smooth and tangy, spreadable unaged cheese is the main ingredient in our cheesecake bars (and a key addition to our Gooey Cheesecake Brownies and Almond–Cheesecake Swirl Brownies). Always use the kind that comes in a block, rather than whipped cream cheese, which comes in a tub. In addition to regular, full-fat cream cheese, some of our recipes call for Neufchâtel, which has about one-third less fat. Don’t substitute light cream cheese, which has about half the fat of regular cream cheese, unless a recipe calls for it, or fat-free cream cheese, which bears little resemblance to the real thing.


Eggs: Our recipes call for “large” eggs. We do not recommend substituting a different size; the outcome will be different—and possibly disappointing. Store eggs in their original container in the refrigerator, rather than putting them in the egg holder in the refrigerator door; this will keep them colder and also prevent them from absorbing flavors from other foods (eggshells are porous). Eggs that are very fresh when you buy them will keep up to five weeks.


Extracts: It takes just a few drops of these concentrated flavorings to perfume a batch of cookies or bars. Use pure—not imitation—extracts when possible. Vanilla is the extract most used in our cookie recipes. Try a few different brands to see which you prefer. Other extracts include almond, peppermint, maple, coconut, orange, and lemon.




SEPARATING EGGS


Here’s how we do it in the Test Kitchen: Sharply tap the eggshell along its middle to make a crosswise crack. With your thumbs, gently pull open the shell along the crack, letting some of the white run into the bowl. Slowly transfer the yolk back and forth from one half-shell to the other, being careful not to break the yolk on any sharp shell edges, until all the white has run into the bowl. If any yolk does get into the whites, it can sometimes be removed with a small spoon or the edge of an eggshell.
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Syrups and liquid sweeteners: We use a variety of syrups in our cookie recipes, including corn syrup, honey, maple syrup, and molasses. Each has it’s own delightful flavor and unique properties that effect the texture of baked goods. Corn syrup is a thick, pourable liquid made from cornstarch that comes in light (nearly colorless) or dark (clear brown) versions. It helps cookies retain their moisture. Honey also helps keep baked goods moist; because it is acidic, recipes that call for it will also include some baking soda to balance the acid. For baking, choose pure maple syrup—not “pancake syrup.” Maple syrup’s grade gives you an indication of its flavor, with AA or “Fancy” being the palest in color and most delicate in flavor. Molasses is a very thick, brown syrup with a tangy undertone to its sweetness that’s traditional in spicy cookies like gingerbread. Originally a by-product of sugar refining, the best (unsulfured) molasses is made by refining boiled-down sugar-cane juice. Flavor options range from light to blackstrap, which are interchangeable in recipes.


THE RIGHT EQUIPMENT FOR THE JOB


Our great-grandmother’s baked batches of delicious cookies and brownies with not much more than a bowl, a wooden spoon, and a rolling pin—and you don’t have to invest your life savings in kitchen equipment in order to bake well. However, a battery of well-chosen gadgets and tools will make the job easier and more pleasurable. If you like to bake, you probably already own many of the items listed below, but after reading our overview, you may decide to invest in a few additional things. If you’re just setting up your kitchen, the following items are essential for any cookie baker: mixing bowls, measuring cups and measuring spoons, at least two cookie sheets, a 13" by 9" baking pan (for brownies and bars), plus a rubber spatula, wooden spoon, whisk, and wide metal spatula.


APPLIANCES


Electric mixer: A regular handheld mixer is fine for making most cookie doughs, brownie batters, and frostings, but a heavy-duty stand mixer provides the most versatility. Its powerful motor can handle stiff cookie doughs, and because you don’t have to hold it up, it saves your energy and leaves both hands free for adding ingredients. You can even walk away for a moment and let the mixer work on its own. Heavy-duty stand mixers come with large stainless-steel bowls, a flat beater for mixing dough (and a dough hook for yeast doughs), and a wire “whip” attachment for beating cream or egg whites. Know your mixer: If it’s on the powerful side, you may not need to work the ingredients for the full amount of time indicated (most of our recipes describe what the dough should look like when it’s fully mixed). If your model has less power, you may need to mix longer.
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Food processor: A food processor fitted with a metal blade attachment can be a serious time-saver. We like to use it for making shortbread dough (see Scottish Shortbread), some fillings (see Lattice-Top Fig and Prune Bars), and toppings (see Apricot-Almond Squares). It is also useful for chopping or grinding nuts and chocolate. A mini food processor is especially suited to this job; it can chop or grind up to ½ cup of nuts or coarsely chopped chocolate at a time.


PANS, BOW LS, AND MEASURING UTENSILS


Cookie sheets: Using good-quality cookie sheets is among the secrets to making perfect cookies. Dark cookie sheets can overbrown the bottoms of cookies because they absorb more heat. If yours are old and discolored, you can line them with foil to help deflect the heat. Better still, invest in new ones. Heavy-gauge metal (ideally, aluminum) cookie sheets with a dull finish turn out the most evenly browned cookies. Double-thick insulated sheets have a cushion of air between two layers of metal that help keep cookie bottoms from overbrowning. You can duplicate this effect by stacking two cookie sheets, and be very careful handling the doubled pans when they are hot. To ensure good air circulation during baking, choose pans that fit your oven rack with a 2-inch clearance on all sides.


Cookie sheets are flat to allow the heat to circulate freely; one or both ends may be turned up to make it easier to handle the pans. Do not confuse them with jelly-roll pans, the low-sided, 15½" by 10½" rectangular pans designed for making thin sponge cakes to roll around fillings.


Baking pans: Many of the brownies and bar cookie recipes in this book call for a 13" by 9" by 2" rectangular pan. You will need 8-inch and 9-inch square pans for some of the smaller-batch bar cookies. Bake times for our recipes assume you are using aluminum pans. Darker metal pans and glass pans absorb more heat than aluminum ones, so if you use them, check for doneness a few minutes before the time stated in the recipe.
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Saucepans: You will need heavy-bottomed saucepans for melting butter and chocolate. A double boiler, a saucepan topped with another saucepan, is useful for melting chocolate; the chocolate is gently heated in the top pan by water simmering in the bottom one. Create your own double boiler by placing a stainless-steel bowl on top of a pan of simmering water; just be sure the bowl does not touch the hot water below.


Cooling racks: Good results often depend on proper cooling, and wire racks perform best at this because they allow air to circulate all around whatever is sitting on them. This not only speeds the cooling process but ensures that cookies do not overbake. Cookies should be transferred to racks to cool, sometimes after a brief period on the cookie sheet to allow cookies to firm slightly. Brownies and bar cookies are also cooled on wire racks—they’re left in the pan, and the rack helps prevent moisture from condensing in the pan. A rack is also useful when you’re applying a thin glaze to cookies. The drips will fall through the wire grid (place a sheet of waxed paper underneath) instead of pooling around the cookies. Choose large rectangular racks; they are versatile, and ideal for cookies and bars.


Mixing bowls: A set of nesting bowls in graduated sizes from 1 to 3 quarts will see you through most cookie-baking projects. If you are using a hand mixer, a deep bowl is best, and a heavy one is less likely to skate off the counter. (Placing a damp kitchen towel under any bowl will also add traction.) Ceramic and glass bowls are traditional and always a good choice. Stainless-steel bowls, while lightweight, are quite versatile because they react quickly to changes in temperature. Avoid plastic bowls, which absorb fat, a problem when you need a grease-free bowl for beating egg whites. A collection of smaller bowls or custard cups is useful for holding premeasured ingredients; you can also use waxed paper for premeasured dry ingredients, if you like.




LINING YOUR PANS


Parchment paper or baker’s parchment is a heavy, translucent paper with a dull finish used for lining cookie sheets. It is grease- and moisture-resistant and comes in rolls or sheets. You do not need to grease parchment paper; even sticky, gooey cookies will slip off of it easily after baking. Use it for delicate cookies like Florentines as well as bulkier ones like Coconut Macaroons; when it’s called for, we will specify it in the recipes. Another great option: reusable silicone nonstick baking mats. Just place one on a cookie sheet and it turns the sheet into a nonstick surface—no greasing necessary. One of the best methods for ensuring that you will be able to remove your brownies and bar cookies from the pan with ease is to line the pan with aluminum foil. See “Lining a Pan with Foil” on for how-to photos.





Measuring cups: You will need two sets of measuring cups: one for dry ingredients and one for liquids. For liquids, use clear glass or plastic cups that are heat resistant and microwave safe; they should indicate both cup and ounce measurements and have a pouring spout. It’s useful to have two sizes: a 1-cup measure for smaller amounts and a 2- or 4-cup measure for larger amounts. To measure dry ingredients accurately, use the metal or plastic cups that come in nested sets of ¼ cup, [image: img] cup, ½ cup, and 1 cup.


Measuring spoons: Choose a set of graduated stainless-steel spoons with deep bowls and smooth edges for leveling; the deeper the bowl, the more accurate your measurements will be. The standard sizes are ¼, ½, and 1 teaspoon, plus 1 tablespoon. Some sets have a [image: img]-teaspoon measure as well.
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UTENSILS AND GADGETS


Wooden spoons: Flat or concave, slotted or unslotted, wooden spoons are the right choice for mixing batters by hand. Choose spoons made of a hardwood such as maple that are smoothly finished and free of rough patches that could splinter off. Because wood is porous and absorbs odors, keep a separate set of wooden spoons just for baking.


Whisks: This classic French tool with a straight handle and looped wires at the business end comes in different sizes and shapes to suit different tasks. Small to medium whisks are good for combining ingredients when you want to break up lumps without incorporating a lot of air. The largest, a balloon whisk, is used for heavy cream and egg whites, when you do want to beat in air and create a fluffy texture.
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Spatulas: To remove hot cookies from cookie sheets, you’ll need a wide heatproof, metal, or nylon spatula (pancake turner); it should have a thin edge so you can slip it under fragile cookies without breaking them. Flexible rubber or nylon spatulas are used for mixing, folding, and scraping the sides of a mixing bowl. Choose those with sturdy handles and heat-resistant blades. A small, angled (offset) metal spatula is ideal for smoothing batter in pans and for frosting brownies and bars.


Knives: Whether a recipe calls for chopping, slicing, or paring, the task will go more quickly if you have good knives. For big jobs, like chopping blocks of chocolate, you’ll need a chef’s knife, which has a broad, wedgeshaped blade. An 8- or 10-inch chef’s knife suits most home cooks. You will also need a paring knife with a 3- or 4-inch blade for peeling and coring fruit and other small jobs. A serrated knife is handy for slicing logs of biscotti, and we recommend a pastry wheel for cutting rugelach dough.


Grater: A one-piece box grater has perforations of different sizes for shredding items like citrus zest, chocolate, or fresh nutmeg all on one utensil. You can place the grater in a deep bowl while you use it, or a plate or sheet of waxed paper can also collect whatever ingredient you are grating. A Microplane grater is very useful for fine jobs, liked zesting lemons and grating fresh ginger.


Rolling pins: Heavy hardwood or marble rolling pins work best for rolling out cookie dough. An American-style rolling pin has handles and a free-spinning roller, while the European style is a single wooden piece.


Flour sifter: Resembling a big metal mug, a sifter has a wire-mesh bottom and, most commonly, a spring-action agitator that moves when you squeeze the trigger in the handle. It works well with confectioners’ sugar as well as flour. The agitator aerates the powder while the mesh strainer eliminates lumps. You can also sift with a fine-mesh strainer, tapping the edge with a spoon to shake the dry ingredients through.
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Cookie cutters: Made of tin, copper, aluminum, or plastic, these forms are used for cutting rolled-out dough into all sorts of shapes, from plain to fanciful. See “Collecting Cookie Cutters” for inspiration. Cookie cutters should have a smooth, sharp cutting edge; on metal cutters, the other side should have a finger-friendly rolled edge for safe handling. In a pinch, you can use the rim of a glass or cup—or the edge of a jar, can, or tin—to cut dough into circles or squares.


Cookie press: If you want to make rich buttery spritz cookies for the holidays (see our recipes on Spritz Cookies and Spritz Canes), a cookie press is the best tool for the job. The press consists of a squat metal cylinder with a wide nozzle at the bottom. Perforated metal plates that fit onto the nozzle will make variously shaped cookies. A screw-operated plunger and a tight cover allow you to press out the dough onto the cookie sheet. Nowadays you can also buy electric cookie presses to speed up the process. If you don’t own a cookie press, a pastry bag will do the job (see below).
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Pastry bag: For decorating cookies with frosting, you’ll need a pastry bag with assorted tips. Plastic-lined canvas bags can retain odors, so you may wish to use disposable ones. For simple designs, a zip-tight plastic freezer bag can be substituted for a pastry bag: Fill the plastic bag with frosting, then snip inch off a bottom corner and squeeze to decorate.


BAKE THE BEST COOKIES EVER!


Cookies and bars are so easy to whip up, even a beginning baker can get great results. That’s one reason why they are often the first baking projects for kids. (The other reason? They’re scrumptious!) Unlike many other desserts, cookies usually require a minimum of ingredients, which you may already have in your pantry, and they take a relatively short time to prepare.


GETTING STARTED


Before you begin baking, you should become familiar with the following secrets to success.


Get cozy with the recipe: Before you start measuring the ingredients, read the recipe all the way through. Butter may have to be softened, nuts may need to be toasted, chocolate may need to be melted.


Gather your ingredients: Assemble everything you need from the pantry and refrigerator, and group them into dry ingredients and wet ingredients. Be sure to soften butter or margarine to room temperature (68° to 70°F) if the recipe calls for it. This can take up to an hour, so plan ahead. Leave sticks wrapped on the counter or unwrapped in a mixing bowl; cutting them into small pieces will speed up the process. (The idea of popping cold butter or margarine into the microwave can be tempting, but the Test Kitchen has found that zapping butter softens it unevenly, creating hot spots, or melts it in a blink. Butter that is melted or nearly melted will be too soft to cream properly and will affect the texture of the finished cookies.)


Swapping: Don’t plan on using a substitute for any of the basic ingredients unless one is specifically offered in the recipe. Exceptions are listed in the “Emergency Baking Substitutions” chart.


Measure everything: In baking, adding a pinch of this and a dash of that can lead to disaster. Recipes for baked goods are exact formulas and what you add—or subtract—can adversely affect the taste and texture of the finished product. For foolproof results, review our instructions for measuring dry and wet ingredients below.


MEASURING BY MEASURE


To get the same results every time you make a cookie recipe, it is important to use standard measuring equipment and take the time to measure with care. Even though it worked for Grandma, don’t use tableware tea- spoons and tablespoons or coffee or teacups for measuring. Always use measuring spoons to measure both liquid and dry ingredients. For convenience, measure the dry ingredients first, so the spoons remain dry until it’s time to move on to the wet ingredients. Use stackable dry ingredient cups to measure dry ingredients; clear cups with spouts for liquids. Never use dry-ingredient cups to measure liquid ingredients or liquid-ingredient cups to measure dry ingredients. And always measure ingredients over waxed paper or into an empty bowl, rather than over your bowl of already measured ingredients—just in case there is a spill.


Here are tips on measuring common cookie ingredients.


Flour: To measure flour, which tends to pack down in its storage container, stir and then spoon it into a standard-sized dry-ingredient measuring cup. Level the top with a spatula or back of a knife, scraping off the excess into a bowl. Never scoop the flour directly from the canister or package of flour; the flour will become packed down and you’ll end up adding more than is called for. (See "Measuring Flour," below.)


Sugar: Just scoop or pour granulated sugar into a dry-ingredient measuring cup, then level the top with the back of a knife. Confectioners’ sugar should be sifted before measuring to break up clumps. Lightly spoon the sifted sugar into the measuring cup and then level. To measure brown sugar, pack it into the measuring cup and then level. Don’t use a larger cup than is needed and attempt to eyeball the quantity.




MEASURING FLOUR
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Step 1: Stir the flour to keep it from packing and scoop into a standard dry measuring cup.
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Step 2: Level the top of the dry measure by passing the back of a knife or a metal spatula over the top to remove excess flour.





Nuts and chocolate: If the recipe calls for 1 cup walnuts, chopped, measure whole walnuts, then chop them. If it calls for 1 cup chopped walnuts, chop and then measure. The quantities won’t be the same! The same holds true for chopping chocolate. Butter, margarine, and vegetable shortening: Tablespoons are marked on the wrapper, so you can just cut off the desired amount using a knife. One stick of butter contains 8 tablespoons or ½ cup.


Liquids: When measuring milk, cream, maple syrup, and other liquid ingredients, use a clear glass measuring cup with a spout. Place the cup on a level surface and bend down so that your eyes are in line with the marks on the cup.


Maple syrup, honey, and other sticky liquid ingredients: Lightly oil the measuring cup or spoon first and the syrup will pour right out without sticking to it.


Cookie dough: For best results, make all cookies the same size. If you bake a lot, invest in a cookie scoop with a trigger handle for easy release of dough onto the cookie sheet.


MIXING AND SHAPING COOKIE DOUGH


Using the right equipment makes any cookie project easier, particularly if your dough is thick or requires you to chop a lot of nuts. You should have a stand mixer or handheld mixer; food processor or mini processor; set of mixing bowls (small, medium, and large); several wooden spoons for stirring hot ingredients; and a rubber spatula for scraping down the sides of the bowls. See “The Right Equipment for the Job” for tips on selecting and using these basic tools effectively.


Overmixing dough results in tough cookies and bars. Unless a recipe says otherwise, after adding flour, mix dough just until blended. Frequently scrape the sides of the bowl with a rubber spatula. A metal spoon won’t clean the sides as well, and could cause the batter to deflate.
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When scooping drop cookies, try to maintain a uniform size and thickness to ensure even baking and attractive presentation. The directions in the recipe will specify the amount of dough. If a recipe says, “Drop by rounded teaspoons,” we mean measuring teaspoons, not spoons used to stir iced tea. A 1-inch ball of cookie dough should actually be 1 inch in diameter; measure your first rolled ball with a ruler to help you get a sense of what that looks like, and keep referring back to that ball as you work. The same thinking applies to shaped and cutout cookies. Logs of biscotti and icebox cookie dough should be sliced into cookies of even thickness; roll dough for cutout cookies such as sugar cookies or gingerbread cookies to an even thickness to ensure uniformly baked cookies.


When rolling dough for cutout cookies, work on a flat, smooth surface lightly and evenly sprinkled with flour. Rub the rolling pin well with flour to keep it from sticking to the dough, or lightly dust the top of the dough with flour. Roll from the center of the dough to the edge and cut out as many cookies as possible from that first rolling (rerolled scraps yield tougher cookies). Before rolling dough between two sheets of waxed paper, sprinkle the work surface with a bit of water to prevent the paper from sliding.


For brownies and other bar cookies, jiggle the pan on the counter after you’ve added the batter to make sure it forms an even layer. You can also use an offset spatula to help smooth and spread out the batter.


PREPARING THE PANS


High-quality cookie sheets and baking pans are the second most important secret to making perfect cookies. See “The Right Equipment for the Job” for details. Your best bet for greasing cookie sheets and baking pans is vegetable shortening. Avoid butter, which browns too quickly, and vegetable oil or nonstick cooking spray, which leaves a gummy residue on pans. Some cookies have a high fat content, so greasing the pans isn’t necessary; follow the recipe instructions. Nonstick cookie sheets and using parchment paper or silicone nonstick baking liners are good alternatives to greasing and flouring.


When greasing is required, use a crumpled up piece of paper towel. To flour a cookie sheet or baking pan, sprinkle the greased sheet or pan evenly with a little flour, shake to distribute, then tap off the excess. (For dark or chocolaty doughs, use cocoa to avoid ending up with a white coating.) For easy cleanup, line cookie sheets or pans with foil, dull side up; see “Lining a Pan with Foil” on for tips.


Always allow cookie sheets to cool between batches. If you place cookie dough on a hot cookie sheet, the heat will melt the dough before it has a chance to set. If the recipe calls for greased sheets, regrease them for each batch. After baking, wash greasy cookie sheets by hand, then place them in the oven (turned off but still warm from baking) to dry.


KEEP TABS ON TIME AND TEMPERATURE


You don’t want to either underbake or overbake your cookies. Since cookies often bake at a high temperature for a short period of time, it’s important to have an accurate gauge of your oven’s temperature. If there is any question whether your oven is properly calibrated, buy a good oven thermometer and place it on the center rack in the center of the oven. Once you’ve set the temperature, allow 10 to 15 minutes for the oven to fully preheat, confirm that you’ve reached the desired heat level, and then put in a batch of cookies or pan of cookie bars. Set a kitchen timer for the shortest baking time in the range stated in the recipe. If the cookies aren’t done at that point, watch them carefully for the remainder of the time to avoid overbaking. Do not open the oven door to check on goodies while they bake. The temperature will drop, and they may not rise properly. Rely on an oven light, if you have one, or check again when the cookies reach the upper end of the baking time specified in the recipe.
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Timing is too important to count on your ability to keep an eye on the clock. It’s easy to get distracted, and in baking just a few minutes can mean the difference between irresistible golden-brown cookies and a dozen charred disks that end up in the trash. A kitchen timer is a worthy investment. Another good investment: two sturdy pot holders. If you use a kitchen towel, you or the towel may get burned.


STORING COOKIES


After cookies have been cooled according to recipe instructions, you’ll want to store them properly. Keep soft cookies and crisp cookies in separate containers with tight-fitting covers. If your crisp cookies do soften, recrisp them by warming them in a 300°F oven for three to five minutes. Soft cookies can be kept soft by adding a piece of apple or bread to the container; change it every other day or so. (This technique also works for soft cookies that have hardened.) Store brownies and bar cookies in the pan they were baked in, tightly covered with foil or plastic wrap. See “Storing a Stash of Cookie Bars” for more tips.


Not every cookie can survive in a cookie jar. Choose cookies and bars that are sturdy enough to stand up to being in a big cookie pileup without crumbling or smooshing. Drop cookies are good candidates. See Cookie Jar Cookies for dozens of toothsome options, or select hardy brownies and bars, such as blondies, granola bars, shortbread, and biscotti, found in Easy-to-Shape Cookies and Health-Conscious Cookies. If you’re baking cookies for a gift, there are plenty of pretty packaging options. See “Turning Cookies into Gifts” for inspiration.


To freeze baked cookies, cool them thoroughly. Place them in airtight containers, cushioned with crumpled waxed paper for a secure fit. If the cookies have been decorated, freeze them in a single layer on a cookie sheet until they are hard, then pack them for storage, separating the layers with waxed paper. To thaw, unwrap the cookies and let them stand for about 15 minutes at room temperature.


To freeze unbaked cookie dough, wrap it tightly in heavy-duty foil. Remember to label and date each package; it will keep for up to six months. Thaw the dough thoroughly in the refrigerator before baking it as the recipe instructs. We’ve included a range of delicious old-fashioned icebox cookies that are designed precisely for these purposes. As described in the recipe instructions, the dough is shaped into a log or a brick so you can refrigerate or freeze it until you want to slice and bake a batch of cookies. See pages 86 to 105 for recipes.
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GET YOUR COOKIES IN SHIPSHAPE


Cookies—especially holiday ones—are for sharing with family and friends, including those who live far away. To make sure the cookies don’t crumble before you get them into your loved ones’ hands, follow these packing suggestions.
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If You’re Bringing Them …


• You can pick dainty, elegant choices such as Mexican Wedding Cookies, Molasses Lace Cookies, or Florentines.


• Cut and store bar cookies in the pan they were baked in; cover the pan with foil or plastic wrap, then arrange the cookies on a plate when you get there. (Some 13" by 9" pans come with convenient snap-on plastic lids.)


• For cookies coated with confectioners’ sugar, dust them just before you leave, otherwise the sugar will be absorbed and the cookies will lose their sheen.


• If you’re transporting decorated sugar cookies or gingerbread cutouts, make sure to arrange them with waxed paper then bubble wrap between the layers to protect the pretty designs. The same goes for cookies with sugar glazes or sticky fillings.


• Baking cookies as a hostess gift? Look for decorative tins or other attractive containers. Spritz Canes look inviting standing up in a short glass or coffee cup; Chocolate Pinwheels do nicely arranged in a napkin-lined basket with a bow on the handle; and Shortbread Bites are impressive presented in a clear glass jar.


If You’re Shipping Them …


• Stay away from crisp, fragile cookies like buttery cutouts, or you may wind up with Christmas tree stumps and reindeer without antlers. Stick to sturdier cookies such as chewy, soft drop or bar cookies, which travel well.


• Use a sturdy cardboard box, plastic storage container, or metal tin lined with impact-absorbing bubble wrap, popcorn, or crumpled waxed paper.


• Using plastic or foil, wrap cookies individually or in pairs arranged back-to-back, and place bubble wrap between each layer for additional protection. If you send crisp cookies, do not pack them with softer ones—they will absorb moisture and get soggy.


• Seal the container with tape and place it in a heavyweight box; fill in the space around the container with crumpled newspaper or bubble wrap. Clearly mark fragile, in big letters, on the outside of the package on all sides.


• Plan ahead. Cookies shipped on a Thursday will sit in a warehouse all weekend, so mail them early in the week; packages sent to soldiers overseas must conform to specific military and postal requirements (check usps.com or anysoldier.com for mailing instructions).


• For optimal freshness, consider springing for overnight shipping.


[image: img]




COOKIE JAR FAVORITES


Chocolate Chip Cookies


Jumbo Chocolate Chip Cookies


White Chocolate Macadamia Jumbos


Double-Chocolate Cherry Drops


Chocolate Wows


Triple-Chocolate Chubbies


Amaretto Chunk Cookies


Chocolate Sambuca Cookies


Chocolate-Coconut Bites


Chocolate Chunk Cookies


Peanut Butter Cookies


Peanut Butter Jumbles


Peanut Brittle Cookies


PB and J Thumbprints


Toffee–Peanut Butter Rounds


Coconut–Oatmeal Crisps


Chewy Oatmeal-Raisin Cookies


Grandma’s Oatmeal-Raisin Cookies


McIntosh Oatmeal Cookies


Jumbo Gingersnaps


Drop Sugar Cookies


Brown-Sugar Drop Cookies


Chewy Molasses Spice Cookies


Snickerdoodles


Ginger-Spiced Snickerdoodles


Sour Cream Cookies


Chocolate Crinkles


Thumbprint Jammies


Raspberry Linzer Cookies


Almond Macaroons


Honey Cookies


Benne Wafers


Coconut Cookies


Walnut Sandies




Drop Cookies Know-How


Flattening Stiff Dough


Making Cross-Hatch Marks


Rolling Dough in Sugar


No-Bake Cookies
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Chocolate Chunk, Sour Cream, and Peanut Butter Cookies





 


FILL UP YOUR COOKIE JAR!


Nothing could be easier than baking up a batch of the drop cookies featured in this chapter. Whip together your cookie dough: Choose a simple buttery one or one elevated to sweet and chunky heights with any number of add-ins—dried fruit, white or dark chocolate chips, coconut, nuts of all sorts. Then drop the dough by spoonfuls onto a baking sheet and pop your cookies into the oven. Enjoy the delicious aroma of the cookies as they bake … then you have cookie nirvana! Don’t have time to bake all the dough? Wrap it up and refrigerate it—it’ll last for up to two days—or shape into a log and freeze for up to six months.


Recipes for chocolate chip, oatmeal, and peanut butter cookies are central to this chapter. Try our scrumptious twists on these faves, from White Chocolate Macadamia Jumbos to PB and J Thumbprints. They are sure to be popular, as are Snickerdoodles, Chocolate Crinkles, Jumbo Gingersnaps, and Chewy Oatmeal-Raisin Cookies. Bake up a batch and watch them disappear!


DROP COOKIE KNOW-HOW


Making drop cookies is a snap, but it helps to keep a few pointers in mind.


Promoting even baking: Make sure each ball of raw cookie dough is the same size. You can use a measuring spoon to scoop up equal portions of dough for each cookie or invest in a trigger-style cookie scoop that will measure the dough as well as push it out onto the sheet.


For perfectly shaped cookies: Leave adequate space between the balls of dough so the cookies don’t spread into each other during baking. Unless the recipe specifies otherwise, two inches apart is a good guideline.


Preventing the dough from spreading too much: Cookies that spread out too thin will burn, so cool the sheets between batches. Simply run first lukewarm and then cool water over the back of each cookie sheet and dry them before going on to the next batch of cookies.


When baking two sheets of cookies at the same time: Rotate the sheets between the upper and lower oven racks about halfway through the baking time to ensure that the cookies bake evenly.


Preventing cookies from sticking to the sheets: Always check greased sheets to see if they need regreasing between batches. If a recipe calls for parchment paper, use it.
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CHOCOLATE CHIP COOKIES


Hands down, it’s America’s favorite cookie. You might want to make a double batch and refrigerate half the dough (it keeps for up to three days). Some connoisseurs say cookies are even tastier when the dough sits overnight before baking.


PREP: 15 MINUTES


BAKE: 10 MINUTES PER BATCH


MAKES: ABOUT 36 COOKIES





1¼ CUPS ALL-PURPOSE FLOUR


½ TEASPOON BAKING SODA


½ TEASPOON SALT


½ CUP BUTTER OR MARGARINE (1 STICK), SOFTENED


½ CUP PACKED LIGHT BROWN SUGAR


¾ CUP GRANULATED SUGAR


2 LARGE EGGS


1½ TEASPOONS VANILLA EXTRACT


1 CUP SEMISWEET CHOCOLATE CHIPS (6 OUNCES)


2 CUPS PECANS (8 OUNCES), CHOPPED (OPTIONAL)


1  Preheat oven to 375°F. In small bowl, combine flour, baking soda, and salt.


2  In large bowl, with mixer on medium speed, beat butter and both sugars until light and fluffy. Beat in eggs and vanilla until well combined. Reduce speed to low; beat in flour mixture until blended. With wooden spoon, stir in chocolate chips and pecans, if using.


3  Drop dough by rounded tablespoons, 2 inches apart, on two ungreased cookie sheets. Bake until golden around edges, 10 to 12 minutes, rotating cookies between upper and lower oven racks halfway through. With wide metal spatula, transfer cookies to wire racks to cool. Repeat with remaining dough.


4  Store cookies in cookie jar up to 1 week, or freeze up to 3 months




SMALL-BATCH CHOCOLATE CHIP COOKIES VIDEO


Hankering for a plate of chocolate chip cookies? Watch our video on how to make a small batch; this easy recipe yields just 10 to 12 cookies. Or Visit goodhousekeeping.com/smallbatchvideo to view the video on the web.





 





EACH COOKIE: ABOUT 80 CALORIES | 1G PROTEIN | 11G CARBOHYDRATE | 4G TOTAL FAT (2G SATURATED) | 1G FIBER | 13MG CHOLESTEROL | 79MG SODIUM





 


JUMBO CHOCOLATE CHIP COOKIES


Simply the best chocolate chip cookie ever: Super-large and chock-full of everything—butter, sugar, chips, and nuts. These cookies are so big, you spoon out the batter with an ice cream scoop. Just remember that one of these jumbos is equivalent to six regular-size cookies, so be sure to share!


PREP: 40 MINUTES


BAKE: 23 MINUTES PER BATCH


MAKES: ABOUT 36 COOKIES





3 LARGE EGGS


2 CUPS BUTTER OR MARGARINE (4 STICKS), SOFTENED


1 PACKAGE (16 OUNCES) BROWN SUGAR


1½ CUPS GRANULATED SUGAR


2 TABLESPOONS VANILLA EXTRACT


1½ TEASPOONS BAKING SODA


1½ TEASPOONS SALT


6 CUPS ALL-PURPOSE FLOUR


2 PACKAGES (12 OUNCES EACH) SEMISWEET CHOCOLATE CHIPS


1 BAG (16 OUNCES) CHOPPED PECANS


1  Preheat oven to 350°F. In very large bowl, with mixer on medium speed, beat eggs 4 minutes or until light and fluffy. Reduce speed to low; beat in butter, both sugars, vanilla, baking soda, and salt. With wooden spoon, stir in flour, chocolate chips, and pecans (mixture will be very stiff).


2  Line two large cookie sheets with parchment paper. Drop dough by level [image: img] cups (or use 2½-inch ice cream scoop), 2 inches apart, onto prepared cookie sheets. Bake cookies 23 to 26 minutes or until golden around the edges, rotating cookie sheets between upper and lower oven racks halfway through. Transfer cookies to wire racks to cool. Repeat with remaining dough, reusing the same parchment.


3  Store cookies in cookie jar up to 1 week, or freeze up to 3 months.





EACH COOKIE: ABOUT 425 CALORIES | 6G PROTEIN | 50G CARBOHYDRATE | 25G TOTAL FAT (11G SATURATED) | 3G FIBER | 45MG CHOLESTEROL | 265MG SODIUM
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WHITE CHOCOLATE MACADAMIA JUMBOS


Studded with cherries, white chocolate, and macadamia nuts, just one of these cookies is a dessert by itself. But when you sandwich a scoop of your favorite ice cream between two, it’s a party waiting to happen. See “Ice-Cream Sandwich Fun” for details.


PREP: 30 MINUTES


BAKE: 15 MINUTES PER BATCH


MAKES: ABOUT 24 COOKIES





2½ CUPS ALL-PURPOSE FLOUR


¾ CUP BUTTER OR MARGARINE (1½ STICKS), SOFTENED


¾ CUP GRANULATED SUGAR


½ CUP PACKED DARK BROWN SUGAR


3 TABLESPOONS CORN SYRUP


2 TEASPOONS VANILLA EXTRACT


1 TEASPOON BAKING SODA


1 TEASPOON SALT


2 LARGE EGGS


12 SQUARES (12 OUNCES) WHITE CHOCOLATE, COARSELY CHOPPED


1 JAR (7 OUNCES) MACADAMIA NUTS, CHOPPED (ABOUT 1[image: img] CUPS)


1½ CUPS DRIED TART CHERRIES


1  Preheat oven to 325°F. In large bowl, with mixer on medium speed, beat flour, butter, both sugars, corn syrup, vanilla, baking soda, salt, and eggs until blended, occasionally scraping bowl with rubber spatula. With wooden spoon, stir in white chocolate, nuts, and cherries.


2  Drop dough by slightly rounded ¼ cups, 3 inches apart, on two ungreased large cookie sheets. Bake until lightly browned, 15 to 17 minutes, rotating cookie sheets between upper and lower oven racks halfway through. With wide metal spatula, transfer cookies to wire racks to cool. Repeat with remaining dough, if necessary.


3  Store cookies in cookie jar up to 1 week, or freeze up to 3 months.





EACH COOKIE: ABOUT 310 CALORIES | 4G PROTEIN | 37G CARBOHYDRATE | 16G TOTAL FAT (7G SATURATED) | 37MG CHOLESTEROL | 275MG SODIUM





 


DOUBLE-CHOCOLATE CHERRY DROPS


The slight tartness of the cherries provides a delicious contrast to the double dose of rich chocolate from semisweet chunks and cocoa.


PREP: 25 MINUTES


BAKE: 10 MINUTES PER BATCH


MAKES: ABOUT 60 COOKIES





1¾ CUPS ALL-PURPOSE FLOUR


¾ CUP UNSWEETENED COCOA


¼ TEASPOON SALT


1 CUP BUTTER OR MARGARINE (2 STICKS), SOFTENED


1 CUP SUGAR


¾ CUP LIGHT CORN SYRUP


2 TEASPOONS VANILLA EXTRACT


1 LARGE EGG


8 OUNCES SEMISWEET OR WHITE CHOCOLATE, CUT INTO ½-INCH PIECES (1[image: img] CUPS)


1 CUP DRIED TART CHERRIES


1  Preheat oven to 350°F. On waxed paper, combine flour, cocoa, and salt.


2  In large bowl, with mixer on medium speed, beat butter and sugar until creamy, occasionally scraping bowl with rubber spatula. Beat in corn syrup, vanilla, and egg until well mixed. On low speed, gradually add flour mixture; beat just until blended, occasionally scraping bowl. With wooden spoon, stir in chocolate pieces and cherries.


3  Drop dough by rounded measuring teaspoons, 2 inches apart, onto two ungreased large cookie sheets. Bake until tops are just firm, 10 to 11 minutes, rotating cookie sheets between upper and lower oven racks halfway through. With wide metal spatula, transfer cookies to wire racks to cool. Repeat with remaining dough.
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