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MAKES 54 COOKIES

Fun-Size Chocolate Chip Cookies

These smaller versions of everyone’s favorite cookie are exactly what you expect them to be: soft, chewy, and studded with chocolate chip goodness. Make sure not to crowd the dough on the baking sheets, as the cookies will spread a little as they bake.


	1 ¼ cups all-purpose flour

	1 teaspoon baking soda

	½ teaspoon salt

	½ cup (1 stick) unsalted butter, at room temperature

	½ cup firmly packed light brown sugar

	6 tablespoons granulated sugar

	1 large egg

	1 teaspoon vanilla extract

	1 cup mini semisweet chocolate chips



In a medium bowl, whisk together the flour, baking soda, and salt. In a large bowl, using an electric mixer, beat the butter, brown sugar, and granulated sugar on medium speed until well blended, about 2 minutes. Add the egg and vanilla and beat on low speed until well combined. Turn off the mixer and scrape down the bowl with a rubber spatula. Add about half of the flour mixture and mix on low speed just until blended. Add the rest of the flour mixture and mix again just until blended. Turn off the mixer, add the chocolate chips, and stir with a wooden spoon until the chips are mixed evenly into the dough. Cover the bowl with plastic wrap and refrigerate until the dough is firm, about 30 minutes.

Preheat the oven to 350°F. Line 2 cookie sheets with parchment paper.

Drop heaping teaspoons of the dough onto the prepared cookie sheets, spacing the mounds about 2 inches apart. Bake 1 cookie sheet at a time until the edges of the cookies are light golden brown, about 8 minutes. Remove the sheet from the oven and set it on a wire rack. Let cool for 5 minutes, then use a metal spatula to move the cookies directly to the rack. Repeat to bake the rest of the cookies. Let cool completely and serve.
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MAKES 20 COOKIES

White Chocolate Cookies with Shredded Coconut

Shredded coconut gives these yummy cookies an extra layer of chewiness. If you’d like to change up the flavor a little, use semisweet or milk chocolate chips in place of the white chocolate chips—or try butterscotch or peanut butter chips.


	1 ⅓ cups all-purpose flour

	½ teaspoon baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	½ cup (1 stick) unsalted butter, at room temperature

	½ cup firmly packed light brown sugar

	½ cup granulated sugar

	1 large egg

	½ teaspoon vanilla extract

	1 ¼ cups sweetened shredded coconut

	½ cup white chocolate chips



Preheat the oven to 325°F. Line 2 cookie sheets with parchment paper.

In a medium bowl, whisk together the flour, baking powder, baking soda, and salt. In a large bowl, using an electric mixer, beat the butter, brown sugar, and granulated sugar on medium speed until light and fluffy, about 3 minutes. Reduce the speed to low, add the egg and vanilla, and beat until combined, about 1 minute. Turn off the mixer and scrape down the bowl with a rubber spatula. Add the flour mixture and beat on low speed just until blended. Turn off the mixer, add the coconut and white chocolate chips, and stir with a wooden spoon until the coconut and chips are evenly mixed into the dough.

Drop rounded tablespoons of the dough onto the prepared cookie sheets, spacing the mounds about 2 inches apart. Bake 1 cookie sheet at a time until the cookies are golden brown, 14 to 16 minutes. Remove the sheet from the oven and set it on a wire rack. Let cool for 5 minutes, then use a metal spatula to move the cookies directly to the rack. Repeat to bake the rest of the cookies. Let cool completely and serve.
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MAKES 18 COOKIES

Chocolate-Topped Triangle Butter Cookies

Invite a few friends over to make these rich, buttery cookies dipped in chocolate and decorated with festive sprinkles. Make sure to let the chocolate set up before serving the cookies, or else be prepared for messy fingers!


	2 cups all-purpose flour

	½ teaspoon salt

	1 cup (2 sticks) unsalted butter, at room temperature

	½ cup sugar

	2 teaspoons vanilla extract

	1 (12-ounce) bag (2 cups) semisweet or bittersweet chocolate chips

	Rainbow sprinkles, for decorating



In a medium bowl, whisk together the flour and salt. In a large bowl, using an electric mixer, beat the butter and sugar on medium speed until light and fluffy, about 3 minutes. Add the vanilla and beat until well combined. Turn off the mixer and scrape down the bowl with a rubber spatula. Add the flour mixture and beat on low speed just until blended.

Lightly dust a clean work surface with flour. Using the rubber spatula, scrape the dough out onto the work surface, then shape it into a disk with your hands. Wrap the disk in plastic wrap and refrigerate for 30 minutes.

Preheat the oven to 350°F. Line a cookie sheet with parchment paper.

Dust your work surface with flour and set the dough on the surface. Roll out the dough to ¼-inch thickness. Using a pizza cutter and a ruler, cut the dough into 4-inch squares, then cut each square in half diagonally into triangles. Transfer to the prepared cookie sheet, spacing them about 1 ½ inches apart. Bake until the edges of the cookies are golden brown, 12 to 14 minutes. Remove the sheet from the oven and set it on a wire rack. Let the cookies cool.

Place the chocolate chips in a medium microwave-safe bowl. Microwave on high power, stirring every 30 seconds, just until the chips are melted and smooth. Dip each cookie halfway into the melted chocolate, then let the excess chocolate drip back into the bowl. Carefully place the cookie back on the cookie sheet and sprinkle the chocolate-coated side with rainbow sprinkles. Let stand at room temperature until the chocolate has set, then serve.
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MAKES ABOUT 36 COOKIES

Rainbow Speckled Cookies

With colorful sprinkles both inside and out, every bite of these cookies is like a party. You can change the sprinkles to match the occasion or holiday—use red and green for Christmas; orange and black for Halloween; or pink and red for Valentine’s Day.

COOKIES


	2 ¾ cups all-purpose flour

	1 teaspoon baking powder

	¼ teaspoon salt

	1 cup (2 sticks) unsalted butter, at room temperature

	1 ½ cups granulated sugar

	2 large eggs

	2 teaspoons vanilla extract

	2 tablespoons rainbow sprinkles, such as nonpareils



ICING


	2 ½ cups powdered sugar

	8 teaspoons whole milk

	2 teaspoons vanilla extract

	Rainbow sprinkles, for decorating
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