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Introduction

Step back in time and rediscover sweet and comforting flavors with this delightful collection of vintage cookies. In this book, we have carefully curated a selection of long-forgotten recipes to bring back cherished memories and introduce you to new old-fashioned favorites.

You will find a treasure trove of tried-and-true creations passed down through generations. Each recipe is brought to life with detailed instructions to ensure your cookies come out perfectly delicious every time.

You'll find recipes for delicate and elegant tea cookies, hearty and wholesome oatmeal cookies, and many more delightful treats that will transport you back to simpler times.


Cookie Bars

Chocolate Chip Cookie Bars

Preparation Time: 15 minutes

Cooking Time: 25 minutes

Servings: 12 bars

Ingredients:

	1 cup unsalted butter, melted 
	1 cup granulated sugar 
	1 cup brown sugar, packed 
	2 large eggs 
	1 teaspoon vanilla extract 
	2 ½ cups all-purpose flour 
	1 teaspoon baking soda 
	½ teaspoon salt 
	2 cups chocolate chips 


Directions:

1. Preheat your oven to 350°F (175°C) and grease a 9x13-inch baking pan.

2. In a large mixing bowl, cream together the melted butter, granulated sugar, and brown sugar until well combined.

3. Add the eggs one at a time, mixing well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the butter mixture, mixing until just combined.

5. Fold in the chocolate chips until evenly distributed in the dough.

6. Press the dough evenly into the prepared baking pan, smoothing the surface with a spatula.

7. Bake for 25-30 minutes, or until the edges are golden brown and the center is set.

8. Remove from the oven and let the cookie bars cool completely in the pan before cutting into squares.

Nutrition:

Calories: 380

Carbs: 54g

Protein: 4g

Fat: 17g


Peanut Butter Chocolate Bars

Preparation Time: 15 minutes

Cooking Time: 2 hours

Servings: 12

Ingredients:

	1 cup creamy peanut butter 
	1/2 cup unsalted butter, melted 
	2 cups graham cracker crumbs 
	2 cups powdered sugar 
	1 1/2 cups semisweet chocolate chips 
	1/4 cup creamy peanut butter 


Directions:

1. In a large mixing bowl, combine the creamy peanut butter, melted butter, graham cracker crumbs, and powdered sugar. Mix well until all the ingredients are evenly incorporated.

2. Press the mixture into the bottom of a greased 9x13-inch baking dish, forming an even layer.

3. In a microwave-safe bowl, melt the semisweet chocolate chips in the microwave, heating in 30-second intervals and stirring in between, until smooth and melted.

4. Pour the melted chocolate over the peanut butter mixture in the baking dish, spreading it out to cover the entire surface.

5. In a small microwave-safe bowl, melt the remaining 1/4 cup of creamy peanut butter in the microwave until smooth and melted.

6. Drizzle the melted peanut butter over the chocolate layer, creating a decorative pattern.

7. Place the baking dish in the refrigerator for about 2 hours, or until the bars are firm and set.

8. Once set, remove from the refrigerator and cut into bars.

9. Serve chilled and enjoy!

Nutrition:

Calories: 350

Carbs: 28g

Protein: 6g

Fat: 23g


Caramel Pecan Bars

Preparation Time: 15 minutes

Cooking Time: 25 minutes

Servings: 12 bars

Ingredients:

	1 1/2 cups all-purpose flour 
	1/2 cup unsalted butter, melted 
	1/2 cup packed brown sugar 
	1/4 teaspoon salt 
	2 cups caramel bits 
	1/4 cup heavy cream 
	1 cup chopped pecans 


Directions:

1. Preheat your oven to 350°F (175°C). Grease a 9x9-inch baking dish.

2. In a mixing bowl, combine the all-purpose flour, melted butter, brown sugar, and salt. Stir until the mixture is crumbly.

3. Press 2/3 of the mixture evenly into the bottom of the prepared baking dish. Bake in the preheated oven for 10 minutes.

4. In a microwave-safe bowl, combine the caramel bits and heavy cream. Microwave in 30-second intervals, stirring in between, until the caramel is melted and smooth.

5. Sprinkle the chopped pecans over the partially baked crust. Pour the melted caramel mixture over the pecans, spreading it evenly.

6. Crumble the remaining flour mixture over the caramel layer.

7. Bake in the oven for an additional 15 minutes, until the top is golden brown.

8. Allow the bars to cool completely in the baking dish before cutting into squares.

Nutrition:

Calories: 307

Carbs: 41g

Protein: 3g

Fat: 15g


Lemon Bars

Preparation Time: 10 minutes

Cooking Time: 35 minutes

Servings: 16 bars

Ingredients:

	1 cup unsalted butter, softened 
	1/2 cup powdered sugar 
	2 cups all-purpose flour 
	4 large eggs 
	2 cups granulated sugar 
	1/4 cup all-purpose flour 
	1/4 cup lemon juice 
	Zest of 2 lemons 
	Powdered sugar, for dusting 


Directions:

1. Preheat the oven to 350°F (175°C). Grease a 9x13-inch baking dish.

2. In a mixing bowl, cream together the softened butter and powdered sugar until fluffy.

3. Gradually add 2 cups of flour to the butter mixture, mixing until well combined. Press the dough into the prepared baking dish.

4. Bake the crust in the preheated oven for 15 minutes or until lightly golden.

5. In a separate bowl, whisk together the eggs, granulated sugar, 1/4 cup of flour, lemon juice, and lemon zest until well combined.

6. Pour the lemon mixture over the baked crust, spreading it evenly.

7. Return the dish to the oven and bake for an additional 20 minutes or until the filling is set.

8. Remove from the oven and let it cool completely in the baking dish.

9. Once cooled, dust the top with powdered sugar.

10. Cut into bars and serve.

Nutrition:

Calories: 275

Carbs: 39g

Protein: 3g

Fat: 12g


Snickerdoodle Blondie Bars

Preparation Time: 15 minutes

Cooking Time: 25 minutes

Servings: 9 bars

Ingredients:

	1 cup all-purpose flour 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, melted 
	1 cup light brown sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	1 teaspoon cinnamon 
	2 tablespoons granulated sugar 


Directions:

1. Preheat the oven to 350°F (175°C). Grease and line an 8x8-inch baking pan with parchment paper.

2. In a medium bowl, whisk together the flour, baking powder, and salt.

3. In a large bowl, combine the melted butter and brown sugar. Stir until well mixed.

4. Add the egg and vanilla extract to the butter mixture. Mix until smooth.

5. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

6. Spread the blondie batter evenly into the prepared pan.

7. In a small bowl, mix the cinnamon and granulated sugar together. Sprinkle the mixture evenly over the batter.

8. Bake for 25 minutes or until the edges are golden brown and a toothpick inserted into the center comes out with a few moist crumbs.

9. Remove from the oven and let the blondie bars cool completely in the pan.

10. Cut into squares and serve.

Nutrition:

Calories: 270

Carbs: 38g

Protein: 2g

Fat: 13g


S'mores Cookie Bars

Preparation Time: 15 minutes

Cooking Time: 25 minutes

Servings: 16 bars

Ingredients:

	1 cup unsalted butter, melted 
	1 cup granulated sugar 
	1/2 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	2 cups all-purpose flour 
	1 teaspoon baking powder 
	1/2 teaspoon salt 
	1 cup graham cracker crumbs 
	2 cups milk chocolate chips 
	2 cups mini marshmallows 


Directions:

1. Preheat the oven to 350°F (175°C) and grease a 9x13-inch baking dish.

2. In a large mixing bowl, cream together the melted butter, granulated sugar, and brown sugar until well combined.

3. Add the eggs one at a time, mixing well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking powder, and salt. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

5. Press half of the cookie dough into the bottom of the prepared baking dish. Sprinkle the graham cracker crumbs evenly over the dough.

6. Sprinkle half of the chocolate chips and half of the marshmallows over the graham cracker crumbs.

7. Press the remaining cookie dough evenly on top of the marshmallows. Top with the remaining chocolate chips and marshmallows.

8. Bake for 25 minutes or until the edges are golden brown. The center may still be slightly soft but will firm up as it cools.

9. Allow to cool completely in the baking dish before cutting into bars. Enjoy!

Nutrition:

Calories: 305

Carbs: 45g

Protein: 3g

Fat: 14g


Raspberry Streusel Bars

Preparation Time: 20 minutes

Cooking Time: 40 minutes

Servings: 12 bars

Ingredients:

	2 cups all-purpose flour 
	1 cup granulated sugar 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1 cup unsalted butter, cold and cubed 
	1 egg, beaten 
	1 teaspoon vanilla extract 
	1 cup raspberry jam 


Directions:

1. Preheat your oven to 350°F (175°C). Grease a 9x13-inch baking dish and set aside.

2. In a large mixing bowl, combine the flour, sugar, baking powder, and salt.

3. Add the cold cubed butter and using a pastry cutter or your fingers, cut it into the flour mixture until the mixture resembles coarse crumbs.

4. Set aside 1 1/2 cups of the crumb mixture for the streusel topping.

5. To the remaining mixture, add the beaten egg and vanilla extract. Mix until well combined.

6. Press the mixture into the greased baking dish, ensuring an even layer.

7. Spread the raspberry jam over the crust, leaving a small border around the edges.

8. Sprinkle the reserved crumb mixture evenly over the jam.

9. Bake in the preheated oven for 40 minutes or until the edges are lightly golden.

10. Allow the bars to cool completely in the baking dish before cutting into 12 squares.

11. Serve and enjoy!

Nutrition:

Calories: 268

Carbs: 39g

Protein: 2.7g

Fat: 11.6g


Salted Caramel Brownie Bars

Preparation Time: 20 minutes

Cooking Time: 30 minutes

Servings: 12

Ingredients:

	1 cup unsalted butter 
	1 1/2 cups granulated sugar 
	4 large eggs 
	1 teaspoon vanilla extract 
	1/2 cup unsweetened cocoa powder 
	1/4 teaspoon salt 
	1 cup all-purpose flour 
	1/2 cup caramel sauce 
	1/4 teaspoon sea salt 


Directions:

1. Preheat your oven to 350°F (175°C) and line a 9x13-inch baking dish with parchment paper.

2. In a microwave-safe bowl, melt the butter. Add sugar and stir until well combined.

3. Add the eggs, one at a time, mixing well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together cocoa powder, salt, and flour. Gradually add this mixture to the wet ingredients, stirring until just combined.

5. Pour the batter into the prepared baking dish and spread it evenly.

6. Drizzle the caramel sauce over the batter, using a knife to swirl it into the brownie mixture.

7. Sprinkle the sea salt evenly over the top.

8. Bake for about 30 minutes, or until a toothpick inserted into the center comes out with a few moist crumbs.

9. Allow the brownie bars to cool completely in the baking dish before cutting into squares.

10. Serve and enjoy!

Nutrition:

Calories: 280

Carbs: 36g

Protein: 4g

Fat: 15g


Mint Chocolate Brownie Bars

Preparation Time: 20 minutes

Cooking Time: 25 minutes

Servings: 16 bars

Ingredients:

	1 cup butter, melted 
	2 cups granulated sugar 
	4 large eggs 
	1 teaspoon vanilla extract 
	1 cup all-purpose flour 
	1/2 cup unsweetened cocoa powder 
	1/2 teaspoon salt 
	1/2 teaspoon baking powder 
	1 cup chopped walnuts 
	1 cup mint chocolate chips 


Directions:

1. Preheat your oven to 350°F (175°C). Grease a 9x13-inch baking dish.

2. In a large mixing bowl, combine the melted butter and granulated sugar. Mix well.

3. Beat in the eggs one at a time, followed by the vanilla extract.

4. In a separate bowl, whisk together the flour, cocoa powder, salt, and baking powder.

5. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

6. Stir in the chopped walnuts and mint chocolate chips.

7. Pour the batter into the prepared baking dish and spread it evenly.

8. Bake for 25 minutes or until a toothpick inserted into the center comes out with moist crumbs.

9. Remove from the oven and let it cool completely before cutting into bars.

Nutrition:

Calories: 275

Carbs: 31g

Protein: 4g

Fat: 16g


Drop Cookies

Snickerdoodle Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 1/2 cups granulated sugar 
	2 large eggs 
	2 3/4 cups all-purpose flour 
	2 teaspoons cream of tartar 
	1 teaspoon baking soda 
	1/4 teaspoon salt 
	2 tablespoons granulated sugar 
	2 teaspoons ground cinnamon 


Directions:

1. Preheat the oven to 375°F (190°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Beat in the eggs one at a time, ensuring each is fully incorporated before adding the next.

4. In a separate bowl, whisk together the flour, cream of tartar, baking soda, and salt.

5. Gradually add the dry ingredients to the butter mixture, mixing until well combined.

6. In a small bowl, combine the 2 tablespoons of granulated sugar and the ground cinnamon.

7. Shape the cookie dough into 1-inch balls and roll each ball in the cinnamon-sugar mixture to coat evenly.

8. Place the coated dough balls onto the prepared baking sheet, spacing them about 2 inches apart.

9. Bake in the preheated oven for 10 minutes, or until the edges are golden brown and the centers are still slightly soft.

10. Remove from the oven and let the cookies cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 140

Carbs: 19g

Protein: 1g

Fat: 7g


Double Chocolate Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 12 cookies

Ingredients:

	1/2 cup (1 stick) unsalted butter, at room temperature 
	1/2 cup granulated sugar 
	1/2 cup brown sugar, packed 
	1 large egg 
	1 teaspoon vanilla extract 
	1 cup all-purpose flour 
	1/3 cup cocoa powder 
	1/2 teaspoon baking soda 
	1/4 teaspoon salt 
	1 cup chocolate chips 


Directions:

1. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a mixing bowl, cream together the butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the egg and vanilla extract, and mix until well combined.

4. In a separate bowl, whisk together the flour, cocoa powder, baking soda, and salt.

5. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

6. Stir in the chocolate chips.

7. Drop rounded tablespoons of dough onto the prepared baking sheet, spacing them about 2 inches apart.

8. Bake for 10-12 minutes, or until the edges are set and the centers are slightly soft.

9. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

Nutrition:

Calories: 198

Carbs: 29g

Protein: 2g

Fat: 9g


White Chocolate Macadamia Nut Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24

Ingredients:

	2 1/4 cups all-purpose flour 
	1/2 teaspoon baking soda 
	1/4 teaspoon salt 
	3/4 cup unsalted butter, softened 
	1 cup granulated sugar 
	1/2 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	1 cup white chocolate chips 
	1 cup macadamia nuts, chopped 


Directions:

1. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a medium mixing bowl, combine the flour, baking soda, and salt. Set aside.

3. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

4. Beat in the eggs one at a time, then stir in the vanilla extract.

5. Gradually add the dry ingredient mixture to the wet ingredients, mixing until just combined.

6. Stir in the white chocolate chips and chopped macadamia nuts until evenly distributed.

7. Drop rounded tablespoonfuls of dough onto the prepared baking sheet, spacing them about 2 inches apart.

8. Bake in the preheated oven for 10-12 minutes, or until the edges are golden brown.

9. Remove from the oven and let the cookies cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

Nutrition:

Calories: 170

Carbs: 21g

Protein: 2g

Fat: 9g


Almond Butter Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 12 cookies

Ingredients:

	1 cup almond butter 
	1/2 cup coconut sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	1/2 teaspoon baking soda 
	1/4 teaspoon salt 
	1/2 cup dark chocolate chips (optional) 


Directions:

1. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a mixing bowl, combine almond butter, coconut sugar, egg, and vanilla extract. Stir until well combined.

3. Add baking soda and salt to the mixture and mix until fully incorporated.

4. If desired, fold in dark chocolate chips.

5. Using a cookie scoop or tablespoon, drop spoonfuls of dough onto the prepared baking sheet.

6. Gently press down on each cookie with a fork to make a crisscross pattern.

7. Bake in the preheated oven for 10-12 minutes, or until golden brown around the edges.

8. Allow the cookies to cool on the baking sheet for a few minutes, then transfer to a wire rack to cool completely.

Nutrition:

Calories: 150

Carbs: 8g

Protein: 5g

Fat: 11g


Mint Chocolate Chip Cookies

Preparation Time: 15 minutes

Cooking Time: 10-12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	2 1/2 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	2 cups mint chocolate chips 


Directions:

1. Preheat your oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Beat in the eggs one at a time, followed by the vanilla extract.

4. In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the wet mixture, mixing until just combined.

5. Fold in the mint chocolate chips until evenly distributed throughout the dough.

6. Drop rounded tablespoons of dough onto the prepared baking sheet, spacing them about 2 inches apart.

7. Bake in the preheated oven for 10-12 minutes, or until the edges are lightly golden.

8. Allow the cookies to cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 195

Carbs: 26g

Protein: 2g

Fat: 9g


Salted Caramel Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	1 teaspoon salt 
	1 teaspoon baking soda 
	2 cups all-purpose flour 
	1 cup caramel bits or chopped caramel candies 
	1 cup semisweet chocolate chips 
	Sea salt, for sprinkling 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Beat in the eggs one at a time, followed by the vanilla extract.

4. In a separate bowl, whisk together the salt, baking soda, and all-purpose flour.

5. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

6. Fold in the caramel bits and chocolate chips.

7. Drop rounded tablespoons of dough onto the prepared baking sheet, spacing them about 2 inches apart.

8. Sprinkle a pinch of sea salt over each cookie.

9. Bake for 10-12 minutes or until the edges are golden brown.

10. Allow the cookies to cool on the baking sheet for a few minutes before transferring to a wire rack to cool completely.

Nutrition:

Calories: 180

Carbs: 24g

Protein: 2g

Fat: 9g


Raspberry Thumbprint Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1/2 cup granulated sugar 
	2 cups all-purpose flour 
	1/2 cup raspberry jam 
	1/2 cup powdered sugar (for dusting) 


Directions:

1. Preheat your oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Gradually add the flour to the butter mixture and mix well until a soft dough forms.

4. Roll the dough into small balls, about 1 inch in diameter, and place them on the prepared baking sheet. Using your thumb, create an indentation in the center of each cookie.

5. Fill each indentation with about 1/2 teaspoon of raspberry jam.

6. Bake the cookies in the preheated oven for 10-12 minutes, or until the edges are lightly golden.

7. Remove the cookies from the oven and let them cool on the baking sheet for a few minutes. Transfer them to a wire rack to cool completely.

8. Once the cookies are cool, dust them with powdered sugar.

Nutrition:

Calories: 150

Carbs: 17g

Protein: 1g

Fat: 9g


Filled Cookies

Peanut Butter Filled Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	2 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	1 cup creamy peanut butter 
	1/2 cup powdered sugar 


Directions:

1. Preheat the oven to 375°F (190°C). Line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the eggs one at a time, mixing well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the butter mixture, mixing until just combined.

5. In a small bowl, combine the peanut butter and powdered sugar. Mix until smooth.

6. Roll the dough into small balls, about 1 tablespoon each. Flatten a ball in the palm of your hand and place a small amount (about 1/2 teaspoon) of the peanut butter mixture in the center. Fold the edges of the dough over the filling and shape it into a ball again. Repeat with the remaining dough and filling.

7. Place the filled cookie dough balls on the prepared baking sheet, spacing them 2 inches apart.

8. Bake for 10-12 minutes, or until the edges are lightly golden.

9. Allow the cookies to cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 230

Carbs: 28g

Protein: 4g

Fat: 12g


Salted Caramel Filled Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	2 teaspoons vanilla extract 
	3 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	24 small & soft caramel candies, unwrapped 
	Sea salt, for sprinkling 


Directions:

1. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the eggs one at a time, beating well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the butter mixture, mixing until just combined.

5. Take about 1 tablespoon of cookie dough and flatten it in the palm of your hand. Place a caramel candy in the center and fold the dough around it, sealing it completely. Repeat with the remaining dough and candies.

6. Arrange the filled cookie dough balls on the prepared baking sheet, spacing them about 2 inches apart. Sprinkle each cookie with a pinch of sea salt.

7. Bake for 10-12 minutes, or until the edges are golden brown. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

8. Serve and enjoy!

Nutrition:

Calories: 220

Carbs: 32g

Protein: 2g

Fat: 10g


Mint Chocolate Filled Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1/2 cup brown sugar 
	2 large eggs 
	1 tsp. vanilla extract 
	2 1/2 cups all-purpose flour 
	1/2 cup cocoa powder 
	1 tsp. baking soda 
	1/2 tsp. salt 
	24 small mint chocolate candies 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Beat in the eggs, one at a time, followed by the vanilla extract.

4. In a separate bowl, whisk together the all-purpose flour, cocoa powder, baking soda, and salt.

5. Gradually add the dry ingredients to the wet ingredients, mixing until well combined.

6. Roll the dough into small balls, about 1 inch in diameter.

7. Flatten each ball and place a mint chocolate candy in the center.

8. Fold the dough around the candy, sealing it completely.

9. Place the filled cookies onto the prepared baking sheet, leaving some space between each cookie.

10. Bake for 10 minutes, or until the cookies are set and slightly cracked on top.

11. Remove from the oven and allow the cookies to cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 180

Carbs: 23g

Protein: 2g

Fat: 9g


Raspberry Jam Filled Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup (2 sticks) unsalted butter, at room temperature 
	1 cup granulated sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	2 1/2 cups all-purpose flour 
	1/2 teaspoon salt 
	1/2 cup raspberry jam 


Directions:

1. In a large mixing bowl, cream together the butter and sugar until light and fluffy.

2. Add the egg and vanilla extract, and mix until well combined.

3. In a separate bowl, whisk together the flour and salt. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

4. Divide the dough in half and shape each half into a disk. Wrap in plastic wrap and refrigerate for at least 1 hour.

5. Preheat the oven to 350°F (175°C) and line baking sheets with parchment paper.

6. On a lightly floured surface, roll out one disk of dough to about 1/4-inch thickness. Use a round cookie cutter to cut out circles, approximately 2 inches in diameter. Place the circles on the prepared baking sheets, leaving about 1 inch of space between each.

7. Spoon a small dollop of raspberry jam onto the center of each circle.

8. Roll out the second disk of dough and cut out the same number of circles. Place each one on top of a jam-filled circle, then use a fork to seal the edges.

9. Bake for 12-14 minutes, or until the edges are slightly golden. Allow to cool on the baking sheets for 5 minutes, then transfer to a wire rack to cool completely.

Nutrition:

Calories: 170

Carbs: 23g

Protein: 2g

Fat: 8g


Lemon Cream Filled Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 12 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 egg 
	2 tablespoons lemon zest 
	2 tablespoons lemon juice 
	2 cups all-purpose flour 
	1/2 teaspoon baking powder 
	1/2 teaspoon salt 
	1/2 cup powdered sugar, for rolling 
	1 cup lemon curd 


Directions:

1. In a large mixing bowl, cream together the butter and granulated sugar until light and fluffy.

2. Add the egg, lemon zest, and lemon juice. Mix until well combined.

3. In a separate bowl, whisk together the flour, baking powder, and salt. Gradually add the dry ingredients to the wet ingredients, mixing until a dough forms.

4. Wrap the dough in plastic wrap and refrigerate for at least 1 hour.

5. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

6. Roll the chilled dough into 1-inch balls. Roll each ball in powdered sugar to coat.

7. Place the coated dough balls on the prepared baking sheet, spacing them about 2 inches apart.

8. Use your thumb or the back of a teaspoon to make an indentation in the center of each dough ball.

9. Bake for 10-12 minutes, or until the edges are lightly golden.

10. Remove the cookies from the oven and allow them to cool completely on the baking sheet.

11. Once the cookies have cooled, spoon about 2 teaspoons of lemon curd into the indentation of each cookie.

12. Serve and enjoy!

Nutrition:

Calories: 180

Carbs: 24g

Protein: 2g

Fat: 9g


Nutella Filled Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 12 cookies

Ingredients:

	1 cup all-purpose flour 
	1/2 teaspoon baking soda 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, softened 
	1/2 cup granulated sugar 
	1/2 cup brown sugar 
	1/4 cup Nutella 
	1 teaspoon vanilla extract 
	1 egg 
	1/2 cup chocolate chips 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a small bowl, whisk together the flour, baking soda, and salt.

3. In a separate large bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

4. Add the Nutella and vanilla extract to the butter mixture and mix until well combined.

5. Beat in the egg until fully incorporated.

6. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

7. Fold in the chocolate chips.

8. Scoop tablespoon-sized portions of the dough onto the prepared baking sheet, spacing them about 2 inches apart.

9. Bake in the preheated oven for 8-10 minutes, or until the edges are lightly golden.

10. Remove from the oven and let the cookies cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

Nutrition:

Calories: 170

Carbs: 22g

Protein: 2g

Fat: 9g


Oreo Cream Filled Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 12 cookies

Ingredients:

	1 cup all-purpose flour 
	1/2 cup unsweetened cocoa powder 
	1/2 teaspoon baking soda 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, at room temperature 
	1/2 cup granulated sugar 
	1/2 cup packed brown sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	1 cup powdered sugar 
	1/2 cup vegetable shortening 
	1 teaspoon milk 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a medium bowl, whisk together the flour, cocoa powder, baking soda, and salt. Set aside.

3. In a separate large bowl, cream together the butter, granulated sugar, and brown sugar until light and fluffy. Add the egg and vanilla extract, mix until well combined.

4. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

5. Roll the dough into 24 small balls and place them on the prepared baking sheet, leaving some space between each cookie.

6. Flatten each ball slightly with the bottom of a glass or your palm.

7. Bake in the preheated oven for 8-10 minutes, or until the edges are set. The centers will be slightly soft.

8. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

In the meantime, prepare the Oreo cream filling:

9. In a small bowl, combine the powdered sugar, vegetable shortening, and milk. Mix until smooth and creamy.

To assemble the cookies:

10. Once the cookies have cooled completely, spread about 1 tablespoon of the Oreo cream filling on the bottom of one cookie.

11. Top with another cookie, bottom side down, to create a sandwich.

12. Repeat with the remaining cookies and filling.

13. Serve and enjoy!

Nutrition:

Calories: 190

Carbs: 26g

Protein: 2g

Fat: 10g


Strawberry Cheesecake Filled Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

For the cookies:

	1 ½ cups all-purpose flour 
	½ teaspoon baking powder 
	½ teaspoon salt 
	½ cup unsalted butter, softened 
	½ cup granulated sugar 
	¼ cup light brown sugar, packed 
	1 large egg 
	1 teaspoon vanilla extract 


For the filling:

	4 oz. cream cheese, softened 
	¼ cup granulated sugar 
	¼ cup strawberry jam 


For the glaze:

	1 cup powdered sugar 
	1-2 tablespoons milk 
	¼ teaspoon vanilla extract 
	2-3 drops red food coloring (optional) 


Directions:

1. Preheat the oven to 350°F (175°C) and line baking sheets with parchment paper.

2. In a medium bowl, whisk together flour, baking powder, and salt. Set aside.

3. In a large bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy. Add the egg and vanilla extract, mix until well combined.

4. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

5. Using a tablespoon or a cookie scoop, measure out the cookie dough. Flatten each portion into a small disc.

6. In a separate bowl, beat together cream cheese and granulated sugar until smooth. Stir in the strawberry jam.

7. Place a teaspoon of the cream cheese filling in the center of each cookie disc. Fold the edges of the cookie dough over the filling and seal well. Roll into a ball and place on the prepared baking sheets.

8. Bake for 12 minutes, or until the cookies are lightly golden around the edges. Allow them to cool on the baking sheets for 5 minutes before transferring to a wire rack to cool completely.

9. In a small bowl, whisk together powdered sugar, milk, vanilla extract, and food coloring (if desired) to make the glaze.

10. Drizzle the glaze over the cooled cookies. Let the glaze set before serving.

Nutrition:

Calories: 148

Carbs: 20g

Protein: 2g

Fat: 7g


Marshmallow Filled Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed light brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	3 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	24 large marshmallows 
	1 cup semisweet chocolate chips 


Directions:

1. Preheat your oven to 350°F (175°C). Line baking sheets with parchment paper.

2. In a large bowl, cream together the butter, granulated sugar, and brown sugar until light and fluffy. Add the eggs one at a time, beating well after each addition. Stir in the vanilla extract.

3. In a separate bowl, combine the flour, baking soda, and salt. Gradually add the dry ingredients to the creamed mixture and mix well.

4. Shape the dough into 1-inch balls and place them 2 inches apart on the prepared baking sheets.

5. Bake for 8 minutes in the preheated oven. Remove from the oven and quickly press a marshmallow into the center of each cookie. Return to the oven and bake for an additional 4 minutes.

6. Remove from the oven and let the cookies cool on the baking sheets for a few minutes. Transfer to wire racks to cool completely.

7. In a microwave-safe bowl, melt the chocolate chips, stirring until smooth. Drizzle the melted chocolate over the cooled cookies.

8. Allow the chocolate to set before serving.

Nutrition:

Calories: 180

Carbs: 27g

Protein: 2g

Fat: 8g


Molded Cookies

Spritz Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 48 cookies

Ingredients:

	1 cup unsalted butter, softened 
	3/4 cup granulated sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	2 1/4 cups all-purpose flour 
	Food coloring (optional) 


Directions:

1. Preheat the oven to 375°F (190°C) and line baking sheets with parchment paper.

2. In a large mixing bowl, cream together the softened butter and sugar until light and fluffy.

3. Beat in the egg and vanilla extract until well combined.

4. Gradually add the flour, mixing well after each addition until a smooth dough forms.

5. If desired, divide the dough into separate bowls and add a few drops of food coloring to each bowl, mixing until the color is evenly distributed.

6. Fit your cookie press with the desired shape disk, and fill it with the cookie dough.

7. Press the dough onto the prepared baking sheets, leaving space between each cookie.

8. Bake for 8-10 minutes, or until the edges of the cookies are lightly golden.

9. Allow the cookies to cool on the baking sheets for a few minutes, then transfer them to wire racks to cool completely.

Nutrition:

Calories: 70

Carbs: 9g

Protein: 1g

Fat: 3.5g


Snowball Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1/2 cup powdered sugar 
	2 cups all-purpose flour 
	1/2 teaspoon vanilla extract 
	1 cup finely chopped pecans 


Directions:

1. Preheat your oven to 350°F (175°C).

2. In a large mixing bowl, cream together the softened butter and powdered sugar until light and fluffy.

3. Gradually add the flour and vanilla extract to the creamed mixture, mixing well after each addition.

4. Stir in the finely chopped pecans until evenly distributed throughout the dough.

5. Shape the dough into 1-inch balls and place them about 1 inch apart on an ungreased baking sheet.

6. Bake in the preheated oven for 10 minutes, or until the bottoms of the cookies are lightly golden.

7. Remove from the oven and allow the cookies to cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

8. Once cooled, roll the cookies in powdered sugar to coat them evenly.

9. Store the Snowball Cookies in an airtight container at room temperature.

Nutrition:

Calories: 120

Carbs: 8g

Protein: 1g

Fat: 10g


Peanut Butter Blossoms

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 36 cookies

Ingredients:

	1/2 cup unsalted butter, softened 
	1/2 cup granulated sugar 
	1/2 cup packed brown sugar 
	1/2 cup creamy peanut butter 
	1 large egg 
	1 teaspoon vanilla extract 
	1 ¾ cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	36 Hershey's Kisses, unwrapped 


Directions:

1. Preheat your oven to 375°F (190°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the peanut butter, egg, and vanilla extract to the mixture and beat until well combined.

4. In a separate bowl, whisk together the all-purpose flour, baking soda, and salt.

5. Gradually add the dry ingredients to the peanut butter mixture and mix until just combined.

6. Roll the dough into 1-inch balls and place on the prepared baking sheet, spacing them about 2 inches apart.

7. Bake for 8-10 minutes or until the edges are lightly golden.

8. Remove the cookies from the oven and immediately press a Hershey's Kiss into the center of each cookie.

9. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely.

10. Enjoy!

Nutrition:

Calories: 90

Carbs: 10g

Protein: 2g

Fat: 5g


Madeleines

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 12 Madeleines

Ingredients:

	2/3 cup all-purpose flour 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, melted and cooled 
	2/3 cup granulated sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	1 teaspoon lemon zest 
	Powdered sugar, for dusting 


Directions:

1. Preheat the oven to 375°F (190°C). Grease a Madeleine pan with butter or cooking spray.

2. In a medium bowl, whisk together the flour, baking powder, and salt. Set aside.

3. In a separate large bowl, beat the melted butter and granulated sugar together until well combined.

4. Add the eggs, one at a time, beating well after each addition. Stir in the vanilla extract and lemon zest.

5. Gradually add the dry ingredients to the wet ingredients, folding gently until just combined. Do not overmix.

6. Spoon the batter into the prepared Madeleine pan, filling each mold about 2/3 full.

7. Bake for 10-12 minutes, or until the Madeleines are lightly golden around the edges and spring back when touched.

8. Remove from the oven and let cool in the pan for a few minutes. Then transfer the Madeleines to a wire rack to cool completely.

9. Dust with powdered sugar before serving.

Nutrition:

Calories: 150

Carbs: 18g

Protein: 2g

Fat: 8g


Linzer Cookies

Preparation Time: 30 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	⅔ cup granulated sugar 
	1 teaspoon vanilla extract 
	2 cups all-purpose flour 
	1 cup ground almonds 
	⅓ cup raspberry jam 
	Powdered sugar, for dusting 


Directions:

1. Preheat the oven to 375°F (190°C). Line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the butter and sugar until light and fluffy. Add in the vanilla extract and mix well.

3. Gradually add the flour and ground almonds to the creamed mixture. Mix until well combined.

4. Divide the dough into two equal portions. Roll out one portion on a lightly floured surface to about ⅛-inch (3mm) thickness. Cut out cookies using a Linzer cookie cutter or any desired shape.

5. Place the cut-out cookies on the prepared baking sheet. Bake in the preheated oven for 10-12 minutes, or until the edges turn slightly golden.

6. Remove the cookies from the oven and allow them to cool on the baking sheet for a few minutes. Transfer them to a wire rack to cool completely.

7. Once the cookies have cooled, spread a small amount of raspberry jam on the bottom side of half of the cookies.

8. Take the remaining cookies and dust them with powdered sugar. Place them on top of the jam-covered cookies to create sandwich cookies.

9. Serve the Linzer cookies and enjoy!

Nutrition:

Calories: 160

Carbs: 13g

Protein: 2g

Fat: 11g


Jam Thumbprint Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1/2 cup granulated sugar 
	2 large egg yolks 
	1 teaspoon vanilla extract 
	2 cups all-purpose flour 
	1/4 teaspoon salt 
	3/4 cup jam (any flavor you prefer) 


Directions:

1. Preheat your oven to 375°F (190°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Add the egg yolks and vanilla extract to the mixture and beat well.

4. Gradually add the flour and salt to the wet ingredients, mixing until just combined.

5. Shape the dough into small balls, about 1 inch in diameter, and place them on the baking sheet.

6. Make an indentation in the center of each dough ball using your thumb or the back of a teaspoon.

7. Fill each indentation with about 1/2 teaspoon of your favorite jam.

8. Bake in the preheated oven for 12 minutes, or until the edges of the cookies are slightly golden.

9. Remove the cookies from the oven and let them cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 120

Carbs: 14g

Protein: 1g

Fat: 7g


Springerle Cookies

Preparation Time: 20 minutes

Cooking Time: 20 minutes

Servings: 24 cookies

Ingredients:

	3 large eggs 
	2 cups powdered sugar 
	1 teaspoon anise extract 
	4 cups all-purpose flour 
	1 teaspoon baking powder 
	1/2 teaspoon salt 


Directions:

1. In a mixing bowl, beat the eggs until thick and lemon-colored.

2. Gradually add the powdered sugar and continue beating until well combined.

3. Stir in the anise extract.

4. In a separate bowl, combine the flour, baking powder, and salt.

5. Gradually add the dry ingredients to the egg mixture, mixing well after each addition.

6. Knead the dough until smooth and slightly sticky.

7. Roll out the dough on a floured surface to a thickness of about 1/2 inch.

8. Use Springerle cookie molds to press designs onto the rolled-out dough.

9. Cut out the cookies around the pressed designs and place them on a greased or lined baking sheet.

10. Let the cookies dry uncovered at room temperature for about 12 hours or overnight.

11. Preheat the oven to 300°F (150°C).

12. Bake the cookies for 15-20 minutes or until set, but not browned.

13. Cool the cookies on a wire rack before serving.

Nutrition:

Calories: 120

Carbs: 27g

Protein: 2g

Fat: 0.5g


Ladyfingers

Preparation Time: 25 minutes

Cooking Time: 12 minutes

Servings: 18 ladyfingers

Ingredients:

	3 eggs, separated 
	1/2 cup granulated sugar 
	1/2 teaspoon vanilla extract 
	2/3 cup all-purpose flour 
	1/4 teaspoon baking powder 
	Powdered sugar (for dusting) 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a mixing bowl, beat the egg yolks and granulated sugar until creamy and pale yellow.

3. Add the vanilla extract to the egg yolk mixture and mix well.

4. In a separate bowl, sift the flour and baking powder together.

5. Gradually add the dry ingredients to the egg yolk mixture, and mix until well combined. Set aside.

6. In another clean bowl, beat the egg whites until stiff peaks form.

7. Gently fold the beaten egg whites into the batter until no streaks remain.

8. Fill a piping bag fitted with a plain round tip with the batter.

9. Pipe the batter into finger-shaped strips onto the prepared baking sheet, leaving some space between each ladyfinger.

10. Dust the ladyfingers with powdered sugar.

11. Bake in the preheated oven for about 12 minutes or until lightly golden.

12. Remove from the oven and let cool completely on a wire rack before using.

Nutrition:

Calories: 73

Carbs: 15g

Protein: 2g

Fat: 1g


Mexican Wedding Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, at room temperature 
	1/2 cup powdered sugar 
	1 teaspoon vanilla extract 
	2 cups all-purpose flour 
	1 cup ground almonds 
	1/4 teaspoon salt 
	Additional powdered sugar for coating 


Directions:

1. Preheat the oven to 325°F (160°C).

2. In a mixing bowl, cream together the butter and powdered sugar until light and fluffy.

3. Stir in the vanilla extract.

4. In a separate bowl, combine the flour, ground almonds, and salt.

5. Gradually add the dry ingredients to the butter mixture, mixing until well combined.

6. Shape the dough into 1-inch balls and place them onto a baking sheet lined with parchment paper.

7. Bake for about 12 minutes or until the cookies are firm but still pale in color.

8. Remove from the oven and allow the cookies to cool for a few minutes.

9. While still slightly warm, roll the cookies in powdered sugar until coated evenly.

10. Transfer the coated cookies to a wire rack to cool completely.

11. Once cooled, sprinkle with additional powdered sugar if desired.

12. Serve and enjoy!

Nutrition:

Calories: 120

Carbs: 8g

Protein: 2g

Fat: 10g


Rolled Cookies

Chocolate Chip Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 10-12 minutes

Servings: 24 cookies

Ingredients:

	1 cup (2 sticks) unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	3 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon salt 
	2 cups chocolate chips 


Directions:

1. Preheat the oven to 375°F (190°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the eggs one at a time, mixing well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking soda, and salt.

5. Gradually add the dry ingredients to the butter mixture, mixing until well combined.

6. Fold in the chocolate chips.

7. Divide the dough into two equal parts. Roll each part into a log shape and wrap them in plastic wrap. Chill in the fridge for at least 1 hour.

8. Once the dough has chilled, preheat the oven again to 375°F (190°C).

9. Unwrap the logs and slice them into 1/4-inch-thick slices. Place the slices onto the prepared baking sheet, leaving enough space between them.

10. Bake for 10-12 minutes, or until the edges are golden brown.

11. Remove from the oven and let the cookies cool on the baking sheet for a few minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 190

Carbs: 26g

Protein: 2g

Fat: 9g


Peanut Butter Rolled Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: Makes about 24 cookies

Ingredients:

	1 cup butter, softened 
	1 cup creamy peanut butter 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	2 teaspoons vanilla extract 
	3 cups all-purpose flour 
	1 teaspoon baking powder 
	1/2 teaspoon salt 


Directions:

1. Preheat your oven to 350°F (175°C).

2. In a large mixing bowl, cream together the butter, peanut butter, granulated sugar, and brown sugar until light and fluffy.

3. Add the eggs one at a time, beating well after each addition. Stir in the vanilla extract.

4. In a separate bowl, whisk together the flour, baking powder, and salt. Gradually add this mixture to the creamed mixture, mixing until well combined.

5. Shape the dough into 1-inch balls and place them 2 inches apart on an ungreased baking sheet.

6. Using a fork, flatten each ball in a crisscross pattern.

7. Bake for 10-12 minutes or until lightly browned.

8. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer them to a wire rack to cool completely.

Nutrition:

Calories: 150

Carbs: 17g

Protein: 3g

Fat: 8g


Oatmeal Raisin Rolled Cookies

Preparation Time: 15 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 cup packed brown sugar 
	2 large eggs 
	1 teaspoon vanilla extract 
	1 ¾ cups all-purpose flour 
	1 teaspoon baking soda 
	1 teaspoon ground cinnamon 
	½ teaspoon salt 
	3 cups old-fashioned rolled oats 
	1 cup raisins 


Directions:

1. Preheat the oven to 350°F (175°C).

2. In a large mixing bowl, cream together the softened butter, granulated sugar, and brown sugar until light and fluffy.

3. Beat in the eggs and vanilla extract until well combined.

4. In a separate bowl, whisk together the flour, baking soda, ground cinnamon, and salt.

5. Gradually add the dry ingredients to the butter mixture, mixing well after each addition.

6. Stir in the rolled oats and raisins until evenly distributed in the cookie dough.

7. Scoop tablespoon-sized portions of dough and roll them into balls. Place them onto ungreased baking sheets, spacing them about 2 inches apart.

8. Flatten each cookie slightly with the back of a spoon or your fingers.

9. Bake in the preheated oven for 10-12 minutes, or until the edges are golden brown.

10. Remove from the oven and let the cookies cool on the baking sheets for 5 minutes, then transfer them to wire racks to cool completely.

Nutrition:

Calories: 170

Carbs: 25g

Protein: 2g

Fat: 7g


Lemon Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	2 cups all-purpose flour 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1 cup unsalted butter, softened 
	3/4 cup granulated sugar 
	1 egg 
	1 teaspoon vanilla extract 
	Zest of 2 lemons 
	Juice of 1 lemon 
	1/2 cup powdered sugar (for rolling) 


Directions:

1. In a mixing bowl, whisk together the all-purpose flour, baking powder, and salt. Set aside.

2. In a separate large bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Beat in the egg, vanilla extract, lemon zest, and lemon juice until well combined.

4. Gradually add the dry ingredients to the wet mixture, mixing until the dough comes together. If the dough is too sticky, refrigerate for 30 minutes.

5. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

6. Scoop about 1 tablespoon of dough and roll it into a ball using your hands. Repeat with the remaining dough.

7. Roll each dough ball in powdered sugar until coated and place them onto the prepared baking sheet, spacing them about 2 inches apart.

8. Gently press each dough ball with the bottom of a glass to flatten slightly.

9. Bake in the preheated oven for 10-12 minutes or until the edges are lightly golden.

10. Allow the cookies to cool on the baking sheet for a few minutes, then transfer them to a wire rack to cool completely.

11. Optional: Dust the cooled cookies with additional powdered sugar before serving.

Nutrition:

Calories: 120

Carbs: 16g

Protein: 1g

Fat: 6g


Almond Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24-28 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 teaspoon almond extract 
	2 cups all-purpose flour 
	1/2 teaspoon salt 
	1/2 cup finely chopped almonds 


Directions:

1. Preheat the oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Stir in the almond extract.

4. In a separate bowl, whisk together the all-purpose flour and salt.

5. Gradually add the dry ingredients to the butter mixture, mixing well after each addition.

6. Stir in the chopped almonds.

7. Roll tablespoonfuls of dough into balls and place them on the prepared baking sheet. Leave some space between the cookies as they will spread during baking.

8. Gently press down on each cookie with a fork to create a crisscross pattern.

9. Bake in the preheated oven for 10-12 minutes, or until the edges are lightly golden.

10. Remove from the oven and allow the cookies to cool on the baking sheet for a couple of minutes before transferring them to a wire rack to cool completely.

Nutrition:

Calories: 140

Carbs: 10g

Protein: 2g

Fat: 9g


Raspberry Jam Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1 cup granulated sugar 
	1/2 cup raspberry jam 
	2 large eggs 
	1 teaspoon vanilla extract 
	3 cups all-purpose flour 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	Powdered sugar, for dusting 


Directions:

1. In a large mixing bowl, cream together the softened butter and granulated sugar until light and fluffy.

2. Mix in the raspberry jam, eggs, and vanilla extract until well combined.

3. In a separate bowl, whisk together the flour, baking powder, and salt. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

4. Divide the dough in half and shape each half into a log, about 2 inches in diameter. Wrap the logs in plastic wrap and refrigerate for at least 2 hours, or until firm.

5. Preheat the oven to 350°F (175°C). Line baking sheets with parchment paper.

6. Slice the chilled dough logs into 1/4-inch thick rounds and place them on the prepared baking sheets, spacing them about 2 inches apart.

7. Bake for 10-12 minutes, or until the edges are lightly golden.

8. Remove the cookies from the oven and let them cool on the baking sheets for 5 minutes. Then transfer them to a wire rack to cool completely.

9. Once cooled, dust the cookies with powdered sugar. Enjoy!

Nutrition:

Calories: 150

Carbs: 18g

Protein: 2g

Fat: 8g


Cinnamon Sugar Rolled Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: Makes about 24 cookies

Ingredients:

	2 3/4 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon baking powder 
	1/2 teaspoon salt 
	1 1/2 cups granulated sugar 
	1 cup unsalted butter, softened 
	1 large egg 
	1 teaspoon vanilla extract 
	2 tablespoons granulated sugar 
	2 teaspoons ground cinnamon 


Directions:

1. Preheat the oven to 375°F (190°C). Line baking sheets with parchment paper.

2. In a medium bowl, whisk together the flour, baking soda, baking powder, and salt. Set aside.

3. In a large mixing bowl, beat the sugar and butter together until creamy and well combined.

4. Add the egg and vanilla extract to the sugar-butter mixture, and beat until smooth.

5. Gradually add the dry ingredients to the wet ingredients, mixing well after each addition, until a dough forms.

6. In a small bowl, mix together the 2 tablespoons of granulated sugar and ground cinnamon.

7. Roll the cookie dough into 1-inch balls, then roll each ball in the cinnamon-sugar mixture until coated.

8. Place the coated dough balls onto the prepared baking sheets, spacing them about 2 inches apart.

9. Bake in the preheated oven for 10-12 minutes, or until the edges are golden brown.

10. Remove from the oven and let the cookies cool on the baking sheets for 5 minutes, then transfer to a wire rack to cool completely.

Nutrition:

Calories: 130

Carbs: 19g

Protein: 1g

Fat: 6g


Nutella Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 16 cookies

Ingredients:

	1 cup all-purpose flour 
	1/2 cup unsweetened cocoa powder 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, softened 
	3/4 cup granulated sugar 
	1 large egg 
	1 teaspoon vanilla extract 
	1/2 cup Nutella 


Directions:

1. In a medium bowl, whisk together the flour, cocoa powder, baking powder, and salt. Set aside.

2. In a large bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Beat in the egg and vanilla extract until well combined.

4. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

5. Divide the dough in half and shape each half into a disc. Wrap in plastic wrap and refrigerate for at least 1 hour.

6. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

7. On a lightly floured surface, roll out one disc of dough into a large rectangle, about 1/4 inch thick.

8. Spread half of the Nutella over the dough, leaving a small border around the edges.

9. Starting from the long side, tightly roll the dough into a log, sealing the edges.

10. Repeat steps 7-9 with the second disc of dough and remaining Nutella.

11. Cut each log into 1-inch thick slices and place on the prepared baking sheet.

12. Bake for 10-12 minutes, or until the cookies are set and slightly firm to the touch.

13. Allow the cookies to cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely.

Nutrition:

Calories: 150

Carbs: 19g

Protein: 2g

Fat: 9g


Matcha Green Tea Rolled Cookies

Preparation Time: 20 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	2 cups all-purpose flour 
	1 tablespoon matcha green tea powder 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, softened 
	3/4 cup granulated sugar 
	1 egg 
	1 teaspoon vanilla extract 
	Optional: powdered sugar for dusting 


Directions:

1. In a medium bowl, whisk together the flour, matcha green tea powder, baking powder, and salt. Set aside.

2. In a large bowl, cream together the softened butter and granulated sugar until light and fluffy.

3. Beat in the egg and vanilla extract until well combined.

4. Gradually add the dry ingredients to the butter mixture, mixing until just combined. Do not overmix.

5. Divide the dough in half and shape each half into a disk. Wrap in plastic wrap and refrigerate for at least 1 hour.

6. Preheat the oven to 350°F (175°C). Line baking sheets with parchment paper.

7. Roll out one disk of dough on a lightly floured surface to about 1/4 inch thickness.

8. Use cookie cutters to cut out desired shapes and transfer them to the prepared baking sheets, leaving some space between each cookie.

9. Bake for 10-12 minutes, or until the edges are lightly golden.

10. Remove from the oven and let the cookies cool on the baking sheets for a few minutes, then transfer them to a wire rack to cool completely.

11. Optional: Dust the cooled cookies with powdered sugar before serving.

Nutrition:

Calories: 120

Carbs: 15g

Protein: 2g

Fat: 6g


Holiday Cookies

Gingerbread Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	2 3/4 cups all-purpose flour 
	1 teaspoon baking soda 
	1/2 teaspoon baking powder 
	1/2 teaspoon salt 
	1 tablespoon ground ginger 
	1 3/4 teaspoons ground cinnamon 
	1/2 teaspoon ground cloves 
	1/2 cup unsalted butter, softened 
	1 cup white sugar 
	1 egg 
	1/2 cup molasses 
	2 teaspoons vanilla extract 


Directions:

1. Preheat the oven to 350°F (175°C). Line baking sheets with parchment paper.

2. In a mixing bowl, sift together the flour, baking soda, baking powder, salt, ginger, cinnamon, and cloves.

3. In a separate large bowl, cream together the softened butter and sugar until light and fluffy. Beat in the egg, then stir in the molasses and vanilla extract.

4. Gradually mix in the dry ingredients until a dough forms. Divide the dough into two equal portions and wrap each in plastic wrap. Chill in the refrigerator for at least 1 hour.

5. Roll out one portion of dough at a time on a lightly floured surface to about 1/4 inch thickness. Use cookie cutters to cut out desired shapes and transfer them to the prepared baking sheets.

6. Bake in the preheated oven for 10-12 minutes, or until firm and lightly browned. Allow the cookies to cool on the baking sheets for a few minutes before transferring them to wire racks to cool completely.

Nutrition:

Calories: 120

Carbs: 20g

Protein: 1g

Fat: 4g


Fig Bars

Preparation Time: 20 minutes

Cooking Time: 25 minutes

Servings: 12 bars

Ingredients:

	1 1/2 cups dried figs, stems removed 
	1/2 cup water 
	1/4 cup honey 
	1/2 teaspoon vanilla extract 
	1 cup all-purpose flour 
	1 cup old-fashioned rolled oats 
	1/2 teaspoon baking powder 
	1/4 teaspoon salt 
	1/2 cup unsalted butter, softened 
	1/2 cup brown sugar 
	1 egg 


Directions:

1. Preheat your oven to 350°F (175°C). Grease a 9x9-inch baking dish and set aside.

2. In a small saucepan, combine the dried figs, water, honey, and vanilla extract. Bring to a boil over medium heat, then reduce the heat and let it simmer for about 10 minutes until the figs are soft and the liquid has reduced. Remove from heat and let it cool slightly.

3. In a medium bowl, whisk together the flour, oats, baking powder, and salt.

4. In a large mixing bowl, cream together the softened butter and brown sugar until light and fluffy. Add in the egg and mix well.

5. Gradually add the dry ingredients into the butter mixture and mix until well combined.

6. Press two-thirds of the mixture evenly into the prepared baking dish to form the bottom crust.

7. Spread the fig mixture evenly over the crust.

8. Crumble the remaining one-third of the dough mixture over the fig layer.

9. Bake in the preheated oven for about 25 minutes or until the top is golden brown.

10. Allow to cool completely before cutting into bars.

Nutrition:

Calories: 218

Carbs: 37g

Protein: 2g

Fat: 8g


Butter Spritz Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 36 cookies

Ingredients:

	1 cup unsalted butter, softened 
	3/4 cup granulated sugar 
	1 teaspoon vanilla extract 
	2 1/4 cups all-purpose flour 
	1/2 teaspoon salt 
	Food coloring (optional) 


Directions:

1. Preheat the oven to 375°F (190°C).

2. In a large mixing bowl, cream together the butter and sugar until light and fluffy.

3. Add the vanilla extract and mix well.

4. Gradually add the flour and salt to the mixture, mixing until well combined.

5. If desired, divide the dough into smaller portions and add food coloring to each portion, mixing until the color is evenly distributed.

6. Fill a cookie press or piping bag fitted with a decorative tip with the dough.

7. Press the dough onto an ungreased baking sheet in desired shapes (e.g., wreaths, diamonds, stars).

8. Bake in the preheated oven for about 8-10 minutes or until the edges are lightly golden.

9. Allow the cookies to cool on the baking sheet for a few minutes, then transfer them to a wire rack to cool completely.

10. Repeat with the remaining dough until all cookies are baked.

Nutrition:

Calories: 90

Carbs: 9g

Protein: 1g

Fat: 6g


Pizzelle Cookies

Preparation Time: 15 minutes

Cooking Time: 30 minutes

Servings: 24 cookies

Ingredients:

	2 cups all-purpose flour 
	1 cup granulated sugar 
	1/2 cup unsalted butter, melted 
	1/4 teaspoon vanilla extract 
	1/4 teaspoon anise extract 
	2 large eggs 
	Powdered sugar for dusting 


Directions:

1. In a large mixing bowl, combine the flour and sugar.

2. In a separate bowl, beat the melted butter, vanilla extract, and anise extract together. Add the eggs and beat until well combined.

3. Gradually add the wet ingredients to the dry ingredients, mixing until a dough forms.

4. Preheat a pizzelle iron according to the manufacturer's instructions.

5. Drop rounded teaspoons of dough onto the preheated pizzelle iron and close the lid. Cook for about 30 seconds or until golden brown.

6. Carefully remove the pizzelle from the iron using a spatula and place them on a wire rack to cool.

7. Repeat the process with the remaining dough.

8. Once cooled, dust the pizzelle with powdered sugar.

Nutrition:

Calories: 110

Carbs: 18g

Protein: 2g

Fat: 4g


Almond Crescent Cookies

Preparation Time: 10 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	1/2 cup powdered sugar 
	1 teaspoon almond extract 
	2 1/4 cups all-purpose flour 
	1/2 cup finely ground almonds 
	Additional powdered sugar for dusting 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream together the softened butter, powdered sugar, and almond extract until light and fluffy.

3. Gradually add the flour and ground almonds to the butter mixture, mixing until well combined.

4. Shape the dough into small crescent shapes and place them on the prepared baking sheet.

5. Bake the cookies in the preheated oven for 12 minutes, or until lightly golden.

6. Allow the cookies to cool on the baking sheet for a few minutes, then transfer them to a wire rack to cool completely.

7. Once the cookies are cooled, dust them with powdered sugar before serving.

Nutrition:

Calories: 140

Carbs: 10g

Protein: 2g

Fat: 10g


Coconut Macaroons

Preparation Time: 15 minutes

Cooking Time: 20 minutes

Servings: 12 servings

Ingredients:

	2 2/3 cups shredded coconut 
	1/2 cup granulated sugar 
	1/4 cup all-purpose flour 
	1/4 teaspoon salt 
	4 egg whites 
	1 teaspoon vanilla extract 


Directions:

1. Preheat the oven to 325°F (165°C) and line a baking sheet with parchment paper.

2. In a mixing bowl, combine the shredded coconut, granulated sugar, all-purpose flour, and salt. Mix well.

3. In a separate bowl, whisk the egg whites until frothy. Add the vanilla extract and continue whisking until soft peaks form.

4. Gradually fold the egg whites into the coconut mixture until well combined.

5. Using a cookie scoop or spoon, drop rounded tablespoonfuls of the mixture onto the prepared baking sheet.

6. Bake for 18-20 minutes or until the edges of the macaroons are golden brown.

7. Remove from the oven and let cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely.

Nutrition:

Calories: 139

Carbs: 14g

Protein: 1g

Fat: 9g


Thumbprint Cookies

Preparation Time: 20 minutes

Cooking Time: 12 minutes

Servings: 24 cookies

Ingredients:

	1 cup unsalted butter, softened 
	2/3 cup granulated sugar 
	2 large egg yolks 
	1 teaspoon vanilla extract 
	2 1/4 cups all-purpose flour 
	1/2 teaspoon salt 
	3/4 cup finely chopped nuts (such as almonds or walnuts) 
	1/2 cup fruit jam or preserves (such as raspberry or apricot) 


Directions:

1. Preheat the oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a large mixing bowl, cream the butter and sugar together until light and fluffy.

3. Add the egg yolks and vanilla extract to the mixture and beat until well combined.

4. Gradually add the flour and salt to the wet mixture, mixing until a dough forms.

5. Shape the dough into small balls, approximately 1 inch in diameter. Roll each ball in the chopped nuts until coated.

6. Arrange the nut-coated dough balls on the prepared baking sheet, spacing them about 1 inch apart. Use your thumb or the back of a teaspoon to make an indentation in the center of each cookie.

7. Spoon about 1/2 teaspoon of fruit jam or preserves into the indentation of each cookie.

8. Bake in the preheated oven for 12-15 minutes, or until the edges of the cookies are golden brown.

9. Remove the cookies from the oven and allow them to cool on the baking sheet for a few minutes. Then transfer them to a wire rack to cool completely.

Nutrition:

Calories: 136

Carbs: 13g

Protein: 2g

Fat: 9g


Molasses Cookies

Preparation Time: 15 minutes

Cooking Time: 10 minutes

Servings: 24 cookies

Ingredients:

	2 1/4 cups all-purpose flour 
	2 teaspoons ground ginger 
	1 teaspoon baking soda 
	3/4 teaspoon ground cinnamon 
	1/2 teaspoon ground cloves 
	1/4 teaspoon salt 
	3/4 cup unsalted butter, softened 
	1 cup granulated sugar 
	1 large egg 
	1/4 cup molasses 
	1 tablespoon water 
	Additional granulated sugar for rolling 


Directions:

1. Preheat your oven to 350°F (175°C). Line a baking sheet with parchment paper.

2. In a medium bowl, whisk together flour, ginger, baking soda, cinnamon, cloves, and salt. Set aside.

3. In a large bowl, cream together the butter and 1 cup of sugar until light and fluffy. Beat in the egg, then stir in the molasses and water.

4. Gradually add the dry ingredients to the wet ingredients and mix until well combined.

5. Take rounded tablespoonfuls of dough and roll them into balls. Roll each ball in granulated sugar and place them on the prepared baking sheet about 2 inches apart.

6. Bake for 8-10 minutes, or until cookies are set and edges are slightly firm. Allow them to cool on the baking sheet for a few minutes before transferring to a wire rack to cool completely.

Nutrition:

Calories: 110

Carbs: 18g

Protein: 1g

Fat: 4g
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