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DEDICATION

To my mother, Carol. I miss you every day.






INTRODUCTION

Baking is the perfect blend of art, science, and pleasure. There’s something so gratifying about having a sweet indulgence to treat yourself with when you need it. Unfortunately, most recipes for baked goods seem to make enough to feed a small army! What do you do when you just want a small dessert, but every recipe seems designed for twelve or more? The amount of waste that results can be so daunting that it’ll have you reaching for packed, processed foods instead of the home-baked treat you’re craving.

The Ultimate Baking for One Cookbook is here to help! In this book, you’ll find 175 recipes for your favorite treats and baked goods with all the work of scaling down the portions done for you—so you can have your sweets without all the waste! Want to enjoy a pie just for you? You’ll find perfectly portioned recipes like Classic Apple Pie, Pecan Pie, and Silky Chocolate Ganache Tart in Chapter 5. Want a freshly baked cookie or brownie but don’t want to have to make three dozen of them? Check out Chapter 2 for Chocolate Chip Cookies, Buttery Sugar Cookies, and Minty Mocha Brownies—all made to satisfy your cravings without all the waste. No matter what you prefer, from sweet treats and decadent desserts to savory breads and buttery biscuits, this book has you covered.

But before you preheat your oven, check out Chapter 1, where you will find the basics of baking for one, baking techniques and terms, lists of tools and pans to make baking for one easier, and ingredients to have on hand so you can bake anytime a craving hits. You will also find troubleshooting tips to give you confidence in the kitchen.

This book will be your guide to a world of delicious baking without waste or worry! Whether you live alone, you’re a parent who wants to indulge while the kids enjoy their own treats, or you have a partner who travels, it’s always fun to indulge in home-baked treats. Just remember, when you are baking for one, you don’t have to share—unless you want to! Enjoy!






CHAPTER 1 BAKING FOR ONE MADE EASY


Baking can be a pleasure. You would be hard-pressed to find many people who don’t love a freshly baked cupcake, warm cookies, or a pie with sweet fruit and a crisp, buttery crust. However, recipes for baked goods often make more than a single person can consume, which can lead to food waste or overeating. Fortunately, with recipes made specifically for one person you can still have the pleasure of baking and the satisfaction of a delicious treat, but you don’t have to worry about throwing food away or the guilt that often comes with indulging too much.

In this chapter, you will learn basic baking techniques so you will be set up for success. You’ll also learn about the tools you need to bake for one, what ingredients are good to have on hand and how to store them, and tips and troubleshooting advice to make your baking successful. With the solid base you learn here, you’ll be ready to bake with confidence and to enjoy the perfect portion of whatever you desire! With less waste and more fun, baking for one may become your favorite activity!


TIPS FOR BAKING FOR ONE

Baking just for yourself is much less work and stress than baking a full-batch recipe. It takes far less time overall, and cleanup is generally easier too. Planning ahead and keeping a well-stocked pantry and kitchen will help you to be ready to bake when a craving hits.

Tip 1: Stock Up on Staples

Baked goods generally use a lot of the same ingredients. When you are shopping do not shy away from full-sized bags of flour or sugar, and make sure you have some basic spices like cinnamon and ginger. You can store flour and spices in the refrigerator or freezer to prolong their shelf life.

Tip 2: Try Bulk Shopping

Bulk sections of most grocery stores or natural food stores are a great resource for buying smaller amounts of ingredients for recipes that you might not use up otherwise. Most bulk sections sell dried fruits, nuts, various flours, oats, chocolate, sugar, and sometimes different kinds of candy.

Tip 3: Preparation Is Key

Be sure you check your recipe before you start to bake to make sure you have everything you need so you are not disappointed later. Get out all the bowls, pans, and ingredients before you start baking, and let any ingredients come to room temperature as directed.

Tip 4: Use the Right Size Tools and Bowls

Baking for one will not require your largest bowls and pans. Using the right size bowl will ensure all your ingredients are incorporated properly. The same goes for tools. Smaller whisks and spatulas are better for smaller-batch recipes.

Tip 5: Keep an Eye on It

Watch your small-batch and single-serving baked goods as they bake. Every oven is different, and you can go from perfectly baked to burnt in minutes. Always start checking at the minimum time listed on your recipe, and check every minute until your recipe is baked to your liking.

Tip 6: Get Creative

Measured ingredients like flour, sugar, and leavening are developed in a ratio that makes them successful. It is difficult to make swaps for these ingredients, but you can add your own twist in different ways. First, you can swap granulated sugar for brown sugar in most recipes with little difference in texture. Second, add ingredients like chocolate chips, nuts, and fruits. Feel free to swap or omit them as desired. Finally, try different flavors of extracts. Be sure to reduce the volume of other liquid extracts, such as vanilla, and it’s best to use just ⅛ teaspoon of extracts like almond, lemon, butter, peppermint, or fruity extracts like strawberry, banana, and coconut.


BAKING TECHNIQUES

Baking is different from savory cooking in that precision and technique are important. While you may be able to casually toss a little of this and a little of that into your pot of pasta sauce, doing the same with a muffin or cake recipe can lead to disaster. Understanding where you need to adhere to the recipe as written, and where you can add your creative flair, will help you build confidence while baking.

Measuring Dry Ingredients

When measuring any type of flour, you want to employ the scoop-and-sweep method. First, lightly mix your flour so no large clumps are seen. Spoon the flour into your measuring cup until it is slightly heaped. With the blunt side of a butter knife or offset spatula, gently sweep the excess flour back into the container.

When measuring granulated sugar, it is fine to dip your measuring cup into the sugar directly and scoop it out, but light and dark brown sugar must be packed into the cup to avoid air pockets.

For other dry ingredients such as chocolate, nuts, and fruits, first note if the ingredients are measured whole or chopped. It is best to spoon or gently pack measuring cups with these ingredients. You should scoop leavening agents like baking soda and baking powder directly from the container with the measuring spoon so the contents are heaped, then sweep the excess away with a straight edge.

Measuring Wet Ingredients

Always measure at eye level on a flat surface. Looking level at the measurement lines will ensure you do not under- or over-measure your wet ingredients. When measuring thick, wet ingredients, like sour cream or yogurt, spoon them into the cup and tap it gently as you fill, so the amount is level. If you are measuring sticky ingredients, like molasses or honey, give measuring cups or spoons a quick spritz of nonstick cooking spray to help them release more easily, and to ensure you get the full measure of the ingredient.

Preparing Pans for Baking

The gold standard for preparing cake pans, loaf pans, and cookie sheets is nonstick cooking spray. A light, even coating is enough. If you do not have nonstick spray or prefer not to use it, you can use a light coating of butter or vegetable oil and dust it with a thin layer of flour (or cocoa powder for chocolate cakes). For baking sheets or cake pans, you can use baking parchment, which is a type of paper impregnated with silicone to prevent sticking. You can also use a reusable silicone mat for cookie sheets if you want to cut back on waste.

TOOLS AND EQUIPMENT

A baker is only as good as the tools they use, and baking for one requires more specialized equipment. Never fear, most of this equipment is easy to find at your local home or kitchen stores and can easily be sourced online.

Baking Pans


	¼ sheet pans

	6" pie pan

	8-ounce ramekins

	4" springform pan

	4" × 2" round cake pan

	5" × 3" mini-loaf pan

	5" × 7" baking dish

	6" round cake pan

	8" × 8" cake pan

	8" loaf pan

	9" × 5" loaf pan

	Twelve-cup muffin pan

	4" pie and tart pans

	6 ¼" cast iron skillet



Measuring Cups and Spoons


	Dry measuring cups in 1 cup, ½ cup, ⅓ cup, and ¼ cup sizes

	Wet measuring cup with lines for ¼ cup, ⅓ cup, ½ cup, ⅔ cup, ¾ cup, and 1 cup

	Measuring spoons in 1 tablespoon, 1 teaspoon, ½ teaspoon, and ¼ teaspoon sizes



Hand Tools and Knives


	Rubber or silicone heatproof spatula

	Small offset spatula

	Whisk

	Pizza cutter

	Chef’s knife

	Paring knife

	Serrated knife

	Strainer or colander

	Fine grater



Small Appliances


	Hand mixer

	Blender

	Food processor



INGREDIENTS AND PANTRY STAPLES

A well-stocked pantry, refrigerator, and freezer will prepare you to be ready to whip up baked treats anytime. The following ingredients will set you up to make many of the recipes in this book and are also useful for other types of cooking and baking.

Refrigerated Ingredients


	Active dry yeast

	Butter, salted and unsalted

	Cheese, shredded

	Cream cheese

	Eggs, large

	Heavy whipping cream

	Jam or jelly

	Maple syrup

	Mayonnaise

	Milk

	Sour cream



Frozen Ingredients


	Frozen fruit

	Puff pastry



Pantry Staples


	All-purpose flour

	Almond extract

	Baking powder

	Baking soda

	Bread flour

	Chocolate chips

	Cornstarch

	Dried fruits

	Dry gelatin

	Granulated sugar

	Honey

	Light brown sugar

	Nonstick cooking spray

	Nut butter

	Nuts—whole or chopped

	Powdered sugar

	Vanilla extract

	Vegetable oil



ADVICE FOR SUCCESS

Experience in baking requires time, effort, and practice. Of course, it helps that you can eat what you make so there is a reward when you are done! This section will offer you tips and advice for successful baking and, in particular, how to bake for one with ease.

How to Read a Recipe

Begin by reading the recipe through at least twice so you are familiar with the ingredients and the order in which they are used. Be on the lookout for divided ingredients that are used in different steps in the recipe. Be sure to note any ingredients or tools that need to be prepped in advance and ingredients that need to be warmed to room temperature before starting; verify oven preheating instructions and pan sizes; and look for any nonactive prep steps like chilling, cooling, or freezing, and see if you can work on any other parts of the recipe during that time. It is always a good idea to verify you have all the ingredients called for before starting and to check that they are fresh and ready to use. There is nothing worse than getting halfway through a recipe and realizing you are out of eggs or butter.

When Is It Done?

Small-batch baking is like any other baking, and you can rely on a good timer as well as your senses to know when your creations are ready. Here are a few things to watch for as the timer ticks down:


	
Look at color: Most baked goods like cookies and pastry items should be golden to deep brown. Chocolate baked goods, which will be a little trickier, will often have a dull sheen but are not shiny when they are ready. Custards will also have a slightly dull sheen, as will baked cheesecakes.

	
Check the texture: Cakes, cupcakes, and muffins will spring back when gently pressed in the center, and cakes will pull away from the sides of the pan. Pie and pastry crust will be firm to the touch and flaky. Custards and puddings baked in the oven will be set around the edges but will jiggle slightly in the center.

	
Use your nose: Once you can smell a baked item, such as cakes, brownies, and cookies, it is almost ready. It is a good practice to peek at your baked items as you near the end of cooking time, and once the smell is strong.



AVOIDING WASTE

Eggs, butter, and milk are no-brainers for refrigerator storage, but other ingredients may also be refrigerated to help them keep longer. Flour, for example, has a pantry life of about six months, but you can extend that to up to a year by stashing your flour in an airtight container in the refrigerator. For even longer storage you can keep your flour in the freezer for up to eighteen months. Other items you can keep in the refrigerator or freezer include chocolate bars and chips, nuts, oats, active dry yeast, maple syrup, and dried fruits.

Just because a baked item is designed for one does not mean you have to finish it all in one sitting. If you have any leftover cookies or brownies, they can be stored at room temperature in an airtight container for up to three days, or frozen for up to a month. Fruit pies can also be kept at room temperature in an airtight container up to two days, along with breads, rolls, and biscuits. Items with dairy, cream cheese, or cheese should be stored in the refrigerator in an airtight container up to three days.

FOOD SAFETY

Before you begin your baking-for-one adventure, please take note of a few food safety tips.


	Never use the same tools for measuring flour to measure other ingredients without washing them in hot, soapy water first, and be sure to avoid putting ready-to-eat baked items on the same surfaces as raw flour. Flour is just ground raw grain, and during harvesting and processing the grains can become contaminated with harmful bacteria, such as pathogenic Escherichia coli and Salmonella. Flour, like raw eggs and other raw ingredients, should be cooked thoroughly before eating.

	Check ingredients to ensure they are fresh. Oils, nuts and nut butters, flour, and butter should have a pleasant, neutral smell, so a funky or unpleasant smell means it is likely rancid. Same for milk and other dairy products. They should smell slightly sweet in the case of milk and pleasantly tangy for buttermilk, yogurt, and sour cream. Any other odors mean it has spoiled and should be discarded.

	Finally, crack your eggs into a separate bowl. Eggs stored in the refrigerator that are within their best-by date are usually safe to consume, but occasionally an egg may be bad. Rather than ruin other ingredients with a spoiled egg, crack eggs into a small bowl first to check for smell and color.








CHAPTER 2 SMALL-BATCH COOKIES AND BROWNIES



Chocolate Chip Cookies

Buttery Sugar Cookies

Classic Peanut Butter Cookies

No-Bake Cookies

Monster Cookies

Oatmeal Raisin Cookies

Snickerdoodles

Gingersnaps

Double-Chocolate Chunk Cookies

White Chocolate Macadamia Nut Cookies

Pecan Date Cookies

Molasses Cookies

Chocolate Chip Skillet Cookie

Brown Sugar Pecan Breakfast Cookies

Key Lime Butter Cookies

Shortbread Cookies

Classic Cocoa Brownies

Triple-Chocolate Brownies

Blondies

Cherry Oatmeal Breakfast Cookies

Brookies

Cheesecake Brownies

Turtle Brownies

Peanut Butter Crunch Blondies

Cocoa Vanilla Swirl Brownies

Minty Mocha Brownies

Fudge Brownies with Coffee Frosting

Nutty Brownies

Almond Butter Oatmeal Blondies

Dulce de Leche Blondies



Is there anything better than cookies or brownies warm from the oven? Just the smell of them is enough to make your mouth water! Cookies and brownies are among the most popular sweet treats for a good reason. They are quick to prepare, fun to make, come in a tantalizing array of flavors, and are versatile enough to make a fun snack, yummy breakfast, or decadent dessert. The ultimate in portable comfort food, cookies and brownies are great as an on-the-go treat or tucked into a lunch box to make your work or school lunches a little more special. Is there anything cookies and brownies can’t do?

In this chapter you will discover the joys of small-batch cookie and brownie making! The recipes are designed to yield approximately six generously sized cookies or brownies, so there are no worries about cookies going stale before you eat them. From classics like Chocolate Chip Cookies and Classic Cocoa Brownies to more over-the-top creations like Key Lime Butter Cookies, Peanut Butter Crunch Blondies, and Dulce de Leche Blondies, there should be a recipe for every season and every craving. No matter which recipe you choose you are mere moments away from the perfect portion of sweet, rich comfort!






CHOCOLATE CHIP COOKIES
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PREP TIME: 10 MIN | COOK TIME: 12 MIN | YIELDS 6 COOKIES

These are no ordinary chocolate chip cookies! Crisp around the edges, tender in the center, and packed with more chocolate chips than should be legal, these cookies are designed to satisfy! If you like, you can use a blend of different baking chips, such as semisweet, white, or milk.

INGREDIENTS


	¼ cup salted butter

	¼ cup packed light brown sugar

	1 tablespoon granulated sugar

	1 large egg yolk

	¼ teaspoon pure vanilla extract

	½ cup all-purpose flour

	¼ teaspoon baking soda

	¾ cup semisweet chocolate chips




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, brown sugar, and granulated sugar until creamy, about 1 minute. Add egg yolk and vanilla and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low speed for 10 seconds to just combine flour, then fold in chocolate chips with a spatula until evenly distributed and no dry flour remains.

	Scoop dough into six balls and place on prepared baking sheet about 3" apart. Bake 12–14 minutes or until cookies are golden brown around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool another 10 minutes. Enjoy warm or at room temperature.




Why Salted Butter?

Most traditional recipes for cookies, cakes, and other baked goods call for unsalted butter—because you will season the batter or dough with salt—but in small-batch baking salted butter works better. It is hard to measure an exact “pinch” of salt, but salted butter takes the guesswork out of how much salt to add and helps to ensure the salt is well distributed throughout the dough or batter.








BUTTERY SUGAR COOKIES
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PREP TIME: 10 MIN | COOK TIME: 12 MIN | YIELDS 6 COOKIES

These sugar cookies are rich, buttery, and easy to make. You can make these more festive by rolling them in colored sugar for different times of the year. In springtime think pastels, in fall think orange and black, and for the holidays think red and green or blue and white!

INGREDIENTS


	¼ cup salted butter, at room temperature

	⅓ cup granulated sugar

	1 large egg yolk

	¼ teaspoon pure vanilla extract

	1 drop (about 1⁄16 teaspoon) almond extract

	½ cup all-purpose flour

	¼ teaspoon baking powder

	⅓ cup coarse decorating sugar




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream butter until smooth, about 30 seconds, then add sugar and beat until creamy and lighter in color, about 1 minute. Add egg yolk, vanilla, and almond extract and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking powder and mix on low speed for 10 seconds to just combine flour, then increase speed to medium and beat until smooth, about 30 seconds.

	Scoop dough into six balls. Roll each ball in decorating sugar, then place on prepared baking sheet about 1" apart. Bake 12–14 minutes or until cookies are golden brown around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool to room temperature.








CLASSIC PEANUT BUTTER COOKIES
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PREP TIME: 10 MIN | COOK TIME: 8 MIN | YIELDS 6 COOKIES

You can make some fun changes to these cookies to jazz them up if you like. You can swap smooth peanut butter for chunky if you like a nutty bite, or you can add ½ cup of either peanut butter chips or chocolate chips to the dough after the ingredients are just combined. Use a spatula to fold them in, then scoop and bake as directed.

INGREDIENTS


	¼ cup salted butter

	⅓ cup smooth peanut butter

	¼ cup powdered sugar

	2 tablespoons packed light brown sugar

	½ teaspoon pure vanilla extract

	1 large egg yolk

	½ cup all-purpose flour

	¼ teaspoon baking soda




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream butter until smooth, about 30 seconds, then add peanut butter and beat until well mixed, about 30 seconds. Add powdered sugar and brown sugar and beat until creamy and lighter in color, about 1 minute. Add vanilla and egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low 10 seconds to just combine flour, then increase speed to medium and beat until smooth, about 30 seconds.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart. With the tines of a fork press each cookie with a crosshatch pattern.

	Bake 8–10 minutes or until cookies are golden brown around the edges and set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool to room temperature.








NO-BAKE COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 1 MIN | YIELDS 6 COOKIES

No-bake cookies are great on a warm day or anytime you want a cookie without having to turn on your oven. No-bake does not mean no-cook, however. All the cooking is done on the stove, but it takes almost no time. Feel free to add up to ⅓ cup chopped roasted and unsalted peanuts to these for a little more crunch and texture.

INGREDIENTS


	⅓ cup granulated sugar

	1 tablespoon cocoa powder

	2 tablespoons whole milk

	1 tablespoon unsalted butter

	3 tablespoons creamy peanut butter

	⅓ cup plus 1 tablespoon quick-cooking oats

	⅛ teaspoon salt




	Line a baking sheet with wax paper or parchment.

	In a small saucepan over medium heat, add sugar, cocoa powder, and milk. Bring to a boil and cook 1 minute.

	Remove pan from heat and stir in remaining ingredients until well combined.

	Drop mixture into six mounds on prepared baking sheet. Cool to room temperature, then refrigerate 1 hour before serving.
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MONSTER COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 10 MIN | YIELDS 6 COOKIES

Monster cookies are peanut butter cookies that are packed with goodies such as oats, candy pieces, and chocolate chips. The fun part of monster cookies is that you can add any extras you like, so if candy pieces are not your thing, you can use chopped-up peanut butter cups or candy bars. You can even add a few tablespoons of chopped nuts!

INGREDIENTS


	¼ cup salted butter

	⅓ cup smooth peanut butter

	3 tablespoons granulated sugar

	3 tablespoons packed light brown sugar

	½ teaspoon pure vanilla extract

	1 large egg yolk

	½ cup all-purpose flour

	¼ teaspoon baking soda

	¼ cup old-fashioned oats

	¼ cup chocolate-coated candy pieces (such as M&M’s)

	¼ cup milk chocolate chips




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream butter until smooth, about 30 seconds, then add peanut butter and beat until well mixed, about 30 seconds. Add granulated sugar and brown sugar and beat until creamy and lighter in color, about 1 minute. Add vanilla and egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low 10 seconds to just combine flour. Add oats, candy pieces, and chocolate chips and fold with a spatula to combine.

	Cover bowl and chill 1 hour.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart.

	Bake 10–12 minutes or until cookies are golden brown around the edges and set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool to room temperature.








OATMEAL RAISIN COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 12 MIN | YIELDS 6 COOKIES

You do not need to chill the dough for these cookies, but if you do you will end up with a thicker, chewier, and more flavorful cookie. The chilling time allows the oats to absorb some of the liquid in the dough, helping them to plump before baking. This results in a chewier texture and relaxes the gluten so the edges of the cookie crisp.

INGREDIENTS


	¼ cup salted butter

	⅓ cup packed light brown sugar

	1 large egg yolk

	¼ teaspoon pure vanilla extract

	½ cup all-purpose flour

	¼ teaspoon ground cinnamon

	¼ teaspoon baking soda

	½ cup old-fashioned oats

	¼ cup raisins




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter and brown sugar until creamy, about 1 minute. Add egg yolk and vanilla and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour, cinnamon, and baking soda and mix on low 10 seconds to just combine flour, then fold in oats and raisins with a spatula until evenly distributed and no dry flour remains. Cover the bowl and chill 1 hour.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart. Bake 12–14 minutes or until cookies are golden brown around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool another 10 minutes. Enjoy warm or at room temperature.








SNICKERDOODLES
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PREP TIME: 10 MIN | COOK TIME: 9 MIN | YIELDS 6 COOKIES

Snickerdoodles originated in New England and are widely popular across the US. The funny name can’t be directly tied to any specific origin, but some believe it is a portmanteau of the word snicker, meaning “smothered laugh,” and doodle, a Germanic word meaning “foolish.” Whatever the meaning, these Snickerdoodles are delicious!

INGREDIENTS


	⅓ cup salted butter

	⅓ cup plus 2 tablespoons granulated sugar, divided

	1 tablespoon packed light brown sugar

	¼ teaspoon pure vanilla extract

	1 large egg yolk

	¾ cup all-purpose flour

	¼ teaspoon baking soda

	¼ teaspoon cream of tartar

	1 teaspoon ground cinnamon




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, ⅓ cup granulated sugar, and brown sugar until creamy, about 1 minute. Add vanilla and egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour, baking soda, and cream of tartar and mix on low 10 seconds to just combine flour, then increase speed to medium and beat until dough is smooth, about 30 seconds.

	In a small bowl, combine remaining 2 tablespoons granulated sugar and cinnamon and mix well.

	Scoop dough into six balls and roll in cinnamon sugar. Place on prepared baking sheet about 1" apart and gently flatten each ball to ½" thick. Bake 9–12 minutes or until cookies are just starting to turn golden brown around the edges.

	Cool to room temperature on the baking sheet.








GINGERSNAPS
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PREP TIME: 1 HOUR | COOK TIME: 10 MIN | YIELDS 6 COOKIES

These cookies get their name from the snappy kick of ginger and from their crisp texture, which comes from using vegetable oil instead of butter. If you have fresh ginger, you can grate up to ¼ teaspoon into the dough to amp up the ginger flavor.

INGREDIENTS


	3 tablespoons vegetable oil

	¼ cup packed dark brown sugar

	1 large egg yolk

	½ cup all-purpose flour

	¼ teaspoon baking soda

	⅛ teaspoon ground cinnamon

	⅛ teaspoon ground ginger

	1 pinch (about 1⁄16 teaspoon) cloves

	2 tablespoons granulated sugar




	Preheat oven to 375°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together oil, brown sugar, and egg yolk. Scrape down the sides of the bowl as needed.

	Add flour, baking soda, cinnamon, ginger, and cloves and mix on low 10 seconds to just combine flour, then increase speed to medium and beat until dough is smooth, about 30 seconds. Cover bowl and chill 1 hour.

	In a small bowl, add granulated sugar.

	Scoop dough into six balls and roll in sugar. Place on prepared baking sheet about 2" apart. Bake 10–12 minutes or until cookies are firm in the center.

	Cool 10 minutes on the baking sheet before transferring to a wire rack to cool to room temperature.








DOUBLE-CHOCOLATE CHUNK COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 12 MIN | YIELDS 6 COOKIES

If you do not have chocolate chunks or a chocolate bar to make into chunks, you can use chocolate chips. While the chunks do make for larger pockets of gooey chocolate, chips will certainly do the job. Feel free to add ¼ cup chopped pecans or walnuts to these if you like!

INGREDIENTS


	¼ cup salted butter

	¼ cup packed light brown sugar

	2 tablespoons granulated sugar

	1 large egg yolk

	½ teaspoon pure vanilla extract

	½ cup all-purpose flour

	1 tablespoon Dutch-processed cocoa powder

	¼ teaspoon baking soda

	¾ cup semisweet chocolate chunks




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, brown sugar, and granulated sugar until creamy, about 1 minute. Add egg yolk and vanilla and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour, cocoa powder, and baking soda and mix on low 10 seconds to just combine flour, then fold in chocolate chunks with a spatula until evenly distributed and no dry flour remains. Cover bowl and chill 1 hour.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart. Bake 12–14 minutes or until cookies are firm around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool another 10 minutes. Enjoy warm or at room temperature.
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WHITE CHOCOLATE MACADAMIA NUT COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 9 MIN | YIELDS 6 COOKIES

There is no need to spend money on premium macadamia nuts for baking. Unless the recipe calls for whole nuts, it is more cost-effective to buy pieces, often called baking pieces. With pieces, there is no need to chop the nuts. You just measure and add to the recipe.

INGREDIENTS


	¼ cup salted butter

	¼ cup granulated sugar

	2 tablespoons packed light brown sugar

	¼ teaspoon pure vanilla extract

	1 large egg yolk

	½ cup all-purpose flour

	¼ teaspoon baking soda

	⅓ cup white chocolate chips

	¼ cup chopped macadamia nuts




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, granulated sugar, and brown sugar until creamy, about 1 minute. Add vanilla and egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low 10 seconds to just combine flour, then fold in chocolate chips and macadamia nuts with a spatula until evenly distributed and no dry flour remains. Cover bowl and chill 1 hour.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart. Bake 9–12 minutes or until cookies are golden brown around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool another 10 minutes. Enjoy warm or at room temperature.




Chilling Cookie Dough

Chilling dough can allow for a few things to happen. First, as the dough chills it dries out, and that results in a chewier cookie with crisper edges. Second, the flavors will have a chance to develop so your cookies will have a more refined flavor. Finally, chilling the dough controls the spread and results in thicker cookies.








PECAN DATE COOKIES

[image: ]

PREP TIME: 1 HOUR | COOK TIME: 8 MIN | YIELDS 6 COOKIES

Dates give these cookies a caramelly sweet flavor and a chewy texture, making them almost irresistible. Chopped dates are available in most stores, but these cookies taste better with freshly chopped dates. The ready-chopped kind are often dry and less flavorful. Any leftover dates can be stashed in the refrigerator and used in smoothies, chopped and added to salads, or used to make more batches of these cookies!

INGREDIENTS


	3 tablespoons salted butter

	¼ cup granulated sugar

	¼ teaspoon pure vanilla extract

	1 large egg yolk

	½ cup all-purpose flour

	⅛ teaspoon baking soda

	⅓ cup chopped pecans

	¼ cup chopped dates




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter and sugar until creamy, about 30 seconds. Add vanilla and egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low 10 seconds to just combine flour, then fold in pecans and dates with a spatula until evenly distributed and no dry flour remains. Cover bowl and chill 1 hour.

	Scoop dough into six balls and place on prepared baking sheet about 1" apart. Bake 8–10 minutes or until cookies are golden brown around the edges and just set in the center.

	Cool on the baking sheet 10 minutes before transferring to a wire rack to cool another 10 minutes. Enjoy warm or at room temperature.








MOLASSES COOKIES
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PREP TIME: 1 HOUR | COOK TIME: 9 MIN | YIELDS 6 COOKIES

Molasses makes these cookies soft and chewy and gives them a rich, unique flavor. If you do not have molasses, swap it for honey, and you’ll have a soft and chewy honey cookie instead. For a more sparkly cookie, roll them in coarse sanding sugar instead of granulated sugar.

INGREDIENTS


	¼ cup salted butter

	⅓ cup plus 2 tablespoons granulated sugar, divided

	1 tablespoon molasses

	1 large egg yolk

	½ cup plus 1 tablespoon all-purpose flour

	¼ teaspoon baking soda

	¼ teaspoon ground cinnamon

	⅛ teaspoon ground ginger

	⅛ teaspoon pumpkin pie spice




	Preheat oven to 350°F and line a baking sheet with parchment.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, ⅓ cup sugar, and molasses until creamy, about 1 minute. Add egg yolk and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour, baking soda, cinnamon, ginger, and pumpkin pie spice and mix on low 10 seconds to just combine flour, then increase speed to medium and beat until dough is smooth, about 30 seconds. Cover bowl and chill 1 hour.

	In a small bowl, add remaining 2 tablespoons sugar.

	Scoop dough into six balls and roll in sugar. Place on prepared baking sheet about 1" apart. Bake 9–12 minutes or until cookies are firm around the edges and set in the center.

	Cool 10 minutes on the baking sheet before transferring to a wire rack to cool to room temperature.








CHOCOLATE CHIP SKILLET COOKIE
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PREP TIME: 10 MIN | COOK TIME: 14 MIN | YIELDS 1 COOKIE

All you need to make this recipe complete is a scoop of your favorite ice cream and a spoon! This makes a BIG cookie and is enough to share if you like. This recipe calls for a 6 ¼" cast iron skillet, but if you do not have one you can use a 6" round cake pan or even a 6" casserole dish.

INGREDIENTS


	3 tablespoons salted butter

	2 tablespoons packed light brown sugar

	2 tablespoons granulated sugar

	1 large egg yolk

	¼ teaspoon pure vanilla extract

	¼ cup plus 2 tablespoons all-purpose flour

	⅛ teaspoon baking soda

	⅓ cup semisweet chocolate chips

	⅛ teaspoon flaky sea salt




	Preheat oven to 350°F and lightly grease a 6 ¼" cast iron skillet with nonstick cooking spray.

	In a medium bowl, use a hand mixer on medium speed to cream together butter, brown sugar, and granulated sugar until creamy, about 1 minute. Add egg yolk and vanilla and beat until well combined, about 30 seconds. Scrape down the sides of the bowl as needed.

	Add flour and baking soda and mix on low 10 seconds to just combine flour, then fold in chocolate chips with a spatula until evenly distributed and no dry flour remains.

	Press cookie dough into prepared skillet in an even layer and sprinkle with sea salt. Bake 14–16 minutes or until cookie is golden brown and puffed around the edges.

	Remove from oven and cool 10 minutes. Enjoy warm or at room temperature.
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