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Introduction

If you’re a cookie lover—and because you have this book in your hands, you must be—you know that fresh-baked cookies are some of the absolutely best things. The way they fill the house with that delicious smell, melt in your mouth while still warm from the oven, and look so cute and cheerful when decorated—it can’t help but bring a big smile to your face. And now with The “I Love Cookies” Recipe Book, you can bake up a batch of happy any time you want.

This book features one hundred recipes for your favorite cookies. From simple drop cookies, brownies, and bars, to shaped cookies and rolled cookies and convenient slice and bake cookies—this book has it all covered. You’ll also find festive cookies to help celebrate the holidays!

These recipes are as easy as they are tasty, and there’s something for everyone. Love chocolate? Try the Double Chocolate Chip Cookies, Triple Chocolate Frosted Cookies, or Mudslides. Traditionalists will love the Classic Oatmeal Cookies, Snickerdoodles, Lemon Bars, and Whoopie Pies. The Cinnamon Roll Cookies, Carrot Cake Cookies, Black Forest Cookies, and Eggnog Cookies put your favorite flavors in cookie form! Try something new and deliciously different with Pink Lemonade Cookies, Matcha White Chocolate Chip Cookies, or Lemon and Black Pepper Cookies.

But before you preheat your oven, check out Chapter 1, where you will find the basics of baking cookies including easy-to-learn skills that ensure success, essential ingredients and equipment, beautiful decorating techniques anyone can master, and storage methods that keep your cookies fresh and delicious.

Whether you’re looking for a classic like the Peanut Butter Blossoms, a sweet-savory combo like the Chubby Hubby Cookies, or a fruity bite of Blueberry Crumble Bars, you can’t go wrong. So turn the page, pick out a recipe, and get ready to taste something delicious. It’s time to get this cookie party started. Enjoy!
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Ingredients for Success

All cookies have the same basic ingredients:


	Flour

	Sugar

	Fat

	Flavoring

	Leavening



It is the variations in these ingredients that produce the differences in the many varieties of cookies. Once you know how the ingredients affect the finished cookie, you can create numerous variations for any recipe and get a predictable result every time. Let’s examine each of these ingredients individually.

Flour

There are different types of flour for different types of baking. Most cookie recipes call for all-purpose flour. All-purpose, or white, flour is not as delicate as cake flour and has more protein. This means that it can develop gluten and become tough if mixed for too long. Most recipes will direct you to stir in the flour rather than beating it in so the cookies do not come out tough.

You can substitute whole-wheat flour for part of the all-purpose flour in most recipes if you want. However, too much whole-wheat flour will make your cookies heavy, so beware of a ratio higher than 50/50 wheat to white. If you have an allergy to wheat or gluten, you can substitute a good gluten-free baking mix for the flour in almost any recipe.

Sugar

Sugar is what adds the sweetness to the cookie. It also works with the other ingredients to create the individual texture of each type of cookie. This is why, when you try to substitute a low-calorie sweetener for sugar in a recipe, the texture is often not what you expected. It is usually better to use a recipe written specifically for sugar-free cookies than to try to adapt an old favorite.

White sugar allows the flavor of the cookie to come through, while brown sugar adds a flavor all its own. Honey is sometimes substituted for sugar in recipes, but it will also change the texture of the finished product, and the other liquids in the recipe will need to be decreased. Brown sugar can become rock-hard when improper storage allows the moisture to evaporate. To soften it up, just add a slice or two of fresh bread and seal the bag. The next day, the bread will be extremely stale, but the brown sugar will be soft and easy to work with.

Fat

Fat is what makes a cookie chewy, crumbly, or crisp. Butter is the preferred fat in most cookie recipes because of the delicate flavor it adds. Using all butter can make your cookies very thin, though, so if you consistently seem to have paper-thin cookies when you want thick and chewy ones, try substituting half the butter with a vegetable shortening.

Some very old, heirloom recipes will call for lard. The lard available in most grocery stores is not the same lard that our great-grandmothers used. If you have leaf lard available, then by all means use it for a very finely textured cookie. Otherwise, substitute shortening for lard called for in the recipe.

Flavoring

Vanilla is added to almost any cookie recipe because it enhances the rest of the flavors. You can use rose water to do the same thing and give an old-fashioned flavor. One teaspoon of vanilla and ½ teaspoon of almond extract makes a nice flavor combination for butter cookies and other cookies with a lighter flavor.

Always use pure extracts for the best results. Imitation flavors do not have the same intensity as the natural flavors do. When you invest a little extra money in quality ingredients, you end up with a more delicious product.

Leavening

Leavening is the ingredient that causes baked goods to rise. In breads, it is yeast, and in cakes and cookies, it can be either baking soda or baking powder. It is important to use the leavening called for in the recipe and measure it carefully. Too much baking soda will give your cookies a “soapy” flavor that is not at all appealing. Too much baking powder can give the cookies an acidic flavor.

There are two kinds of baking powder. Single-acting baking powder begins the leavening process when it gets wet. If you are using single-acting baking powder, it is very important to not let the cookie dough sit once the ingredients are mixed. If you don’t bake the recipe immediately, the cookies won’t rise in the oven and will be like rocks. Double-acting baking powder has two separate processes; the first reacts with moisture, and the second reacts with heat. This allows you to mix up your dough ahead of time without losing any of the rising abilities of the baking powder.


The Art of Measuring and Mixing

Baking cookies is actually a scientific process. Like any other formula, a recipe is written in a certain way to achieve certain results. It is important to read your recipe all the way through before beginning. Make sure you have all the ingredients on hand and in the amounts specified. Mix them in the order given in the recipe instructions. Careful mixing will mean that your cookies come out just the way they are supposed to.

Measure for Accuracy

Accurate measurements mean that your cookies will come out the same, time after time. When you know how to measure accurately, there are no surprises in the finished product. Some people seem to have a knack for adding the right amount of baking powder or salt just by judging the amount. It is a risky way to bake because anyone can have an off day! Here are the methods for measuring different types of ingredients.


	First sift the flour, then spoon it lightly into a measuring cup. Level it off at the top of the cup with a butter knife. Do not pack the flour down.

	To measure sugar, just spoon it into the measuring cup and level off the top.

	Brown sugar is measured by packing it down into the measuring cup. When you tip it out into your recipe, it should keep its shape.

	Confectioners’, or powdered, sugar should be sifted before measuring. Spoon it lightly into a measuring cup and level off with a butter knife.

	Measure salt, spices, baking powder, and baking soda by using the measuring spoon to scoop out the ingredient and then level it off gently with a butter knife.

	Cornstarch should be lightly spooned into the measuring cup and then leveled off with a knife. If your recipe calls for a tablespoon or less, use the proper measuring spoon to scoop it out of the container and proceed as with measuring salt.

	To measure flavorings like vanilla, just pour them from the bottle into the properly sized measuring spoon. The liquid should be level with the rim of the spoon.

	Milk, juice, and water are measured by pouring them into the appropriate measuring cup until the liquid is level with the top.

	Oil, honey, and syrup are measured the same way as other liquids. You may need to use a spoon to get all of the ingredient out of the measuring cup.

	
Fats are measured by spooning the ingredient into a measuring cup and pressing down firmly to get rid of any air pockets. Sticks of butter generally have the measurements printed on the side of the wrapper in tablespoon increments. One stick, or ¼ pound, of butter is equal to ½ cup.



Mixing the Dough

Nearly every cookie recipe in existence uses the creaming method of mixing the dough. In this technique, the fat and sugar are “creamed” together with a mixer until they are light and fluffy. Generally, the eggs and flavorings are added at this point. Once the eggs are incorporated into the butter mixture, the dry ingredients are stirred in, either by hand or with an electric mixer on low speed.

The dough will mix up better if all the ingredients are at room temperature. The butter should not be melting, but it should not be hard, either. When the eggs are beaten in at room temperature, the texture of the finished cookie is better.

Stir in the sifted dry ingredients carefully. Mix them into the butter mixture until there are no streaks of flour or lumps of baking powder. Be careful not to overmix the dough, or the cookies will be tough. Once the cookie dough is mixed thoroughly, use a wooden spoon to stir in remaining ingredients, like chocolate chips, raisins, and nuts.

Once all ingredients have been mixed, proceed with the recipe according to the instructions.

Sweet Necessities: Equipment and Pans

While it may be true that a poor workman blames his tools, it is also true that using quality equipment makes it easier to create perfect cookies. If at all possible, buy your tools at a restaurant supply store. You will find that commercial pans are less expensive and of higher quality than what is available at a department store.

Having an inventory of good pans and equipment will allow you to bake with confidence at a moment’s notice. Some gadgets, like different-sized scoops, are not essential but do make the job easier. Other items, such as cookie presses, are total luxuries but are fun to use.


Essential Equipment

There are some things that you just can’t do without when baking cookies. Following is a list of what is needed to make basic cookies. Other items, like cookie cutters, might be essential for fancier cookie baking.


	Two shiny metal baking sheets smaller than your oven’s interior. Make sure there is a four-inch space between the edges of the pan and the inside of the oven.

	An electric mixer is the best way to get those ingredients mixed. If you don’t have one, you will need a very strong arm and a wooden spoon.

	A couple of mixing bowls allow you to do more than one thing at a time.

	When you have measuring cups and spoons in several sizes, your measurements will be more accurate.

	A glass measuring cup allows for the accurate measuring of liquid ingredients.

	A spatula is necessary for removing cookies from the baking sheet.

	At least one 13" × 9" pan is necessary for baking brownies and bars.



Not Essential but Nice to Have

The preceding list includes everything you need to bake many different kinds of basic cookies, but if you want to do anything special, you will need a few more pieces of equipment. Always try to buy the best quality that you can afford. Cheap items just don’t last as long or work as well. Faulty equipment can turn your fun afternoon of baking into frustrating work. Good equipment will make your baking easier.


	Cookie cutters in various shapes and sizes are a necessity for cute, decorated sugar cookies. You can find cutters in every shape, from maple leaves to motorcycles.

	Rolling pins are important aids to creating cookies of all kinds. Pick up a few types and choose one that is heavy enough to roll out dough but not so heavy it hurts your back or arms to use it.

	A cookie press allows you to press intricate and beautiful designs into your cookies. Spritz cookies require a good cookie press. Windmill cookies are also traditionally made with a cookie press.

	Pastry tubes and decorating tips allow you to be creative with the cookies that you make.

	A cooling rack allows the cookies to cool on all sides without the bottoms getting soggy.

	A timer will keep you from getting distracted and overbaking the cookies.

	
Scoops in various sizes will keep the cookies uniform in size and shape.

	Silpat nonstick baking sheets are made of silicone. You don’t need to grease your pans to keep cookies from sticking.



Of course, there are many other items that you could add to the list. But with just some of this equipment, you will be able to make beautiful cookies anytime.

Gilding the Lily: Decorating Tips

There are essentially two types of decorated cookies: the kind that are decorated before baking and the kind that are decorated after baking. The type you use is up to you; there are pros and cons for each. The type that are decorated before baking are usually, although not always, quick to put together. Add a few decorative sprinkles or a bit of sanding sugar, and you are done. Cookies decorated after baking generally take longer and are more intricately done. They are often more beautiful than the simpler cookies. This type of decorating often uses royal icing in different colors, frostings, or even melted chocolate. Depending on the decoration, the process can be tedious, but the results are rewarding.

Here are some tips for beautifully decorated cookies:


	Add food coloring to raw dough for colorful cookies.

	Always let cookies cool completely before decorating.

	Use paste food coloring to color frostings, icings, and white chocolate for the best and most vivid results.

	Royal icing will give the most professional look to your cookies. It dries hard and is durable.

	After decorating your cookies with icing or frosting, set them aside in a safe place until the frosting or icing dries and forms a crust.

	Brush baked and cooled cookies with corn syrup in any pattern and then sprinkle on colored sanding sugar. The corn syrup will make the sugar stick to the patterns.

	Drizzling melted chocolate over a cookie is a wonderful embellishment.

	Dip part of a cookie in melted chocolate and then sprinkle with chopped nuts, decorative sprinkles, or sanding sugar.




Tools for Decorating

You can buy decorating bags made of vinyl or use disposable plastic bags for more convenience. Spoon your frosting into the bag, filling it about halfway. Twist the top of the bag to seal and then squeeze firmly to move the frosting out through the decorating tip and onto your cookie. It will take a bit of practice to become comfortable with the technique. A great way to practice using the different tips is to make designs on a sheet of wax paper.

Some of the tools that you may want to collect are:


	
Couplers—allow you to change decorating tips quickly and easily

	
Fine writing tips—great for outlining parts of the cookie, making scrolls and small dots, and writing star tips

	
Larger writing tips—great for polka dots and filling in larger areas with color

	
Toothpicks—can be used to move color or create a chevron effect when you drag them through stripes of thin frosting



Once the cookies are decorated, set them aside to allow the frosting to harden before storing; this will keep the designs from smearing. A final garnish may be created by using products like luster dust or edible glitter to enhance the decorated cookie. Some people even use edible gold leaf for very special decorated cookies.

Royal icing stores and ships well once it hardens, but buttercream does not. It is best to decorate cookies with buttercream just before serving. If you are making cookies that will be stored for a period of time or shipped, use royal icing and allow it to harden completely before packing and shipping. The icing will help seal the cookie and maintain the fresh flavor and texture.

Storing Cookies

All cookies have different techniques for successful storage. Always allow cookies, brownies, and bars to cool completely before packaging them for storage. If you have decorated the cookies, take the time to allow the icing to harden before you try to store them. This will keep them as beautiful as they were when you first made them. Any cookies that are properly stored should keep close to 1 week at room temperature.

Crisp cookies should be stored in a container that is loosely covered. This allows the moisture to be released from the container easily, stopping it from building up and making cookies soggy. If you live in an area with high humidity, it is actually better to store cookies in an airtight container to keep the moisture out.

Soft cookies should be kept in an airtight container. This traps the moisture in with the cookies, keeping them soft and chewy. If they begin to dry out, you can add a slice of apple or a piece of bread to the container. Always keep an eye on soft cookies because they tend to get moldy more quickly than crisp ones. Separating layers of cookies with wax paper will keep them from sticking to each other and make them easy to remove from the container.

When cookies are iced, they should also be kept in an airtight container. Allow the icing to harden completely and layer the cookies between sheets of wax paper. Do not make more than three layers in a container because the weight will cause the bottom layers to crumble and the icings to crack.

For long-term storage, cookies can be easily frozen. You can freeze the dough for up to 12 months or baked cookies for up to 6 months. Never freeze more than one kind of dough or cookie together—the different cookies will take on each other’s flavors. Always wrap the cookies or dough in several layers of plastic wrap and then put them in an airtight container to prevent the cookies from picking up the flavor of other foods in the freezer.

Baked cookies can be put in freezer bags and frozen, but this often results in a lot of broken cookies. It is better to layer them in a freezer container with wax paper between the layers and over the top. The sturdy container will support the cookies, and they will be less likely to crumble. Label the container with the type of cookie and the date they were frozen so you can keep track of them.

If you freeze crisp cookies and then find that when they have thawed they are no longer as crisp as you would like, you can restore the crispness by warming them up in a 300°F oven for about 5 minutes.

Time for Cookies!

Baking delicious cookies should be fun, easy, and accessible—and these qualities are exactly what you’ll find in the recipes in the following chapters. Take your time and read the entire recipe before you start; knowing what’s ahead helps you to prepare your ingredients, your equipment, and your schedule—some recipes require chill times of an hour or more. So grab your apron! It’s time to bake some cookies!
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Brown Butter Toffee Chocolate Chip Cookies

Brown butter transforms the flavor of these cookies, adding a deep caramelized, nutty flavor that regular butter cannot achieve on its own. These cookies are crispy, chewy, salty, and sweet! Be sure to allow the brown butter to cool for 20 minutes and chill your dough for 30 minutes.

[image: Image]

Recipe Prep Time: 1 hour

Recipe Cook Time: 14 minutes
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	1 cup unsalted butter

	1 cup packed dark brown sugar

	⅓ cup granulated sugar

	2 large eggs

	2 teaspoons vanilla extract

	1 cup all-purpose flour

	1 cup whole-wheat flour

	1 teaspoon baking soda

	1 teaspoon salt

	½ cup Heath Toffee Bits

	1 ½ cups semisweet chocolate chunks

	1 teaspoon flakey sea salt




	
1. Preheat oven to 350°F. Line two baking sheets with parchment.

	
2. In a medium saucepan over medium heat, add butter. As butter melts, continuously swirl over heat until it begins to brown and foam, about 5–8 minutes. Set aside to cool for 20 minutes.

	
3. In a large bowl, use an electric mixer on medium speed to beat butter, brown sugar, granulated sugar, and eggs until fluffy. Mix in vanilla and continue to beat until mixture lightens.

	
4. In a medium bowl, whisk all-purpose flour, whole-wheat flour, baking soda, and salt until well combined.

	
5. Mix flour mixture into butter mixture until well incorporated. Mix in toffee bits and chocolate chunks. Allow dough to chill about 30 minutes, as this will prevent cookies from flattening.

	
6. When ready to bake, drop dough by rounded teaspoons about 2" apart onto prepared sheets. Bake 9–11 minutes. Sprinkle with sea salt. Cool on sheets 10 minutes before removing. Serve.



Per Serving (Serving size: 1 cookie):

Calories: 285 • Fat: 15g • Sodium: 300mg • Carbohydrates: 36g • Fiber: 2g • Sugar: 25g Protein: 3g






Classic Chocolate Chip

These cookies are the recipe everyone craves—a crisp outside with a chewy middle. Take these out of the oven when they are still slightly underdone for best results.
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Recipe Prep Time: 10 minutes

Recipe Cook Time: 8 minutes
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	½ cup unsalted butter, softened

	½ cup vegetable shortening

	¾ cup granulated sugar

	¾ cup packed light brown sugar

	2 large eggs

	1 tablespoon vanilla extract

	2 ¼ cups all-purpose flour

	1 teaspoon baking soda

	2 cups semisweet chocolate chips




OEBPS/e9781507220054/fonts/Raleway-Italic.ttf


OEBPS/e9781507220054/fonts/Raleway-Medium.ttf


OEBPS/e9781507220054/images/f0023-01.jpg
YIELDS

COOKIES





OEBPS/e9781507220054/fonts/Raleway-MediumItalic.ttf


OEBPS/e9781507220054/images/f0021-01.jpg
CHAPTER 2
Drop Caokies

rop cookies are quick and easy to make; just mix up the dough,
D scoop it onto a cookie sheet, and pop them in the oven. This chap-

ter includes your favorite chip cookies, like Classic Chocolate Chip,
Oatmeal Chocolate Chip, and White Chocolate Chip Macadamia, and
other favorites like Whoopie Pies, M&M’s Cookies, and Vanilla Wafers.
And don’t miss the Cookies ’N’ Cream Cookies, Red Velvet White Choc-
olate Chip, and Oatmeal Cream Pies.
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CHAPTER T
Cootlie Baking Basics

uccessful cookie baking is a skill that anyone can learn. This chapter

will give you a basic understanding of the ingredients, equipment,

and methods of measuring and mixing that are the essential parts
of creating the perfect cookie every time. Once the cookies are baked,
knowing how to decorate them and store them allows any baker to cre-
ate professional-looking cookies for any occasion. Before you choose a
recipe, read this chapter to ensure your success!






