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brown butter 
snickerdoodles

Nutty, cinnamony, and melt-in-your-mouth soft. 
We like to think of these as little morsels of happy

18 tablespoons butter 
2¾ cups all-purpose flour 
2 teaspoons cream of tartar 
1 teaspoon baking soda 
½ teaspoon salt 
1 teaspoon gound cinnamon 
1½ cups granulated sugar 
2 large eggs, room temperature 

Ingredients For the Coating

⅓ cup granulated sugar 
1 tablespoon ground cinnamon 

1. Add the butter to a saucepan and heat on medium-high. Melt the butter and stir 

continuously until the butter browns and smells nutty. Remove from heat and 

refrigerate until the butter is solidified, but still soft. 

2. In medium bowl, mix together the flour, cream of tartar, baking soda, salt, and 

cinnamon. Set aside. 

3. Add the butter and sugar to a mixing bowl and beat until light and fluffy. Add in the 

eggs and beat well for about 2 minutes. 

4. Gently add in the flour mixture to the butter mixture and fold in until there are no 

streaks of flour. 

5. Chill the cookie dough for at least an hour. Preheat the oven to 350 degrees F. Line 

two baking sheets with parchment paper or a silicone baking mat. 

6. Mix together the sugar and cinnamon for the coating. 

7. Make balls of cookie dough using two tablespoons of dough per ball. Roll each ball in 

the cinnamon sugar and place on your baking sheets at least two inches apart. 

8. Bake for 10 - 12 minutes, or until a light golden brown. 

9. Remove the cookies from the oven and allow to cool on a wire rack. Store in an 

airtight container for up to a week.

Instructions



Brown Butter Snickerdoodles



coconut chocolate 
chip cookies

Perfect for anyone who loves coconut. One of the first recipes on the website and remained a 
reader favorite over the years!

Ingredients

Instructions

1 1/2 cups shredded unsweetened 
coconut 
2 cups all-purpose flour 
1 1/2 teaspoon baking powder 
3/4 cup unsalted butter, room 
temperature 
3/4 cup sugar 
1 cup packed brown sugar 
1/2 teaspoon sea salt

2 large eggs 
1/2 teaspoon coconut extract (optional) 
2 teaspoon vanilla extract 
3/4 cup semi-sweet chocolate chips 

1. Place the coconut in a skillet and toast until most of the coconut is a light golden 

brown. Stir frequently. Allow to cool. 

2. Sift the flour, baking powder and salt together in a medium bowl. 

3. Cream the butter, both sugars, and toasted coconut until the mixture is light and the 

coconut flavor is infused with the butter - about an additional 4 - 5 minutes. 

4. Add the eggs, one at a time to the batter. Beat well between each addition. Add in the 

coconut extract if desired, then add in the vanilla extract. 

5. Slowly add the flour in thirds until it is fully incorporated in the batter. Fold in the 

chocolate chips by hand. 

6. Chill the dough in the refrigerator for approximately 30 minutes, preferably 1 - 2 

hours or overnight. 

7. Preheat the oven to 350 degrees F. Line a baking sheet with parchment paper. Roll the 

cookie dough into balls that are 2 tablespoons big. 

8. Line the balls on the parchment paper about 2 inches apart and bake for about 10 - 12 

minutes, or until the edges are golden and crispy. Cool on a wire rack. Store in an air 

tight container for up to 5 days. 



Coconut Chocolate Chip Cookies



s'mores stuffed cookies
Gooey and completely irresistible. Hands down the most popular recipe on the site. 

Ingredients

1 1/4 cup (160 grams) all purpose 
flour 
1 1/4 cup (141 grams) whole wheat 
flour 
1/2 (2.5 grams) teaspoon salt 
1 teaspoon (5 grams) baking soda 
1/2 teaspoon (2.5 grams) baking 
powder 
1 cup (90 grams) crushed honey 
graham crackers

1 1/2 teaspoon (7.2 grams) ground cinnamon 
1 cup (227 grams) butter, room temperature 
3/4 cup (165 grams) brown sugar 
2 large eggs 
1 teaspoon (5 grams) vanilla extract 
2/3 cup (117 grams)  semi-sweet chocolate chips 
1/2 cup (88 grams) roughly chopped milk chocolate 
2 cups (100 grams) mini marshmallows 

Instructions

1. Mix together both flours, salt, cinnamon, baking soda and baking powder. Set aside. 

2. Break up the graham crackers into small pieces. Be careful to not let it get too powdery, 

but some graham cracker powder is okay. Set aside. 

3. Cream the butter and sugar together until fluffy. 

4. Slowly add the eggs one at a time, then the vanilla. Beat well, then slowly add the flour 

mixture and beat until just incorporated. 

5. Fold in the graham crackers and chocolate. 

6. Take a tablespoon and a half of the cookie and create a small indentation. 

7. Stuff 4 - 5- mini marshmallows into the indentation. Make sure they are tightly packed 

in. Top with another 2/3 tablespoon of cookie dough and press together until the dough 

completely covers the marshmallows. Repeat with the remaining dough and marshmallows. 

8. Place the cookies on a baking sheet and cover. Cover with plastic wrap and chill in the 

refrigerator overnight, up to three days. 

9. Preheat the oven to 350 degrees. 

10. Uncover the cookies and bake for 8 - 9 minutes or until a light golden brown. 

11. Use a spatula to immediately remove the cookies to cool on a wire rack. For the best 

results, place the cookies near a fan to cool them quickly. 

12. Serve immediately or store in an airtight container and enjoy within 24 hours. 



red velvet nutella 
stuffed cookies

Gooey, rich and so good. Prepare to eat them right off the baking sheet. 

Ingredients

Instructions

1 2/3 cups (213 grams) all-purpose 
flour 
1/4 cup (32 grams) Dutch processed 
cocoa powder 
1 teaspoon (5 grams) baking soda 
1/2 (2.5 grams) teaspoon salt 
1/2 cup (113 grams) unsalted butter, 
room temperature
3/4 cups (165 grams) lightly packed 
light brown sugar
1/4 cup (50 grams) granulated sugar
1 egg, room temperature 

1 tablespoon(14.3 grams) milk, room 
temperature 
2 teaspoons (10 grams) vanilla extract 
1 3/4 tablespoons (23 grams) red velvet 
emulsion (or regular red food coloring) 
3/4 cup (131 grams) chocolate chips, plus 
extra for topping. 
18 teaspoons (114 grams) Nutella 

1. Mix together the flour, cocoa powder, baking soda, and salt. Set aside. 

2. Beat the butter and both sugars together until light and fluffy. Mix in the egg and beat 

well. Beat in the milk, vanilla, and red velvet emulsion (or red food coloring). Add in the 

flour mixture and mix until combined. Fold in the chocolate chips. 

3. Chill the dough for an hour. At the same time, drop teaspoon dollops of Nutella onto 

parchment paper and freeze. Preheat the oven to 350 degrees F and line two baking 

sheets with parchment paper or silicone baking mats. 

4. Take out 1 tablespoon of dough and place a frozen teaspoon of Nutella onto the dough. 

5. Add another half tablespoon of dough over the Nutella and cover the dollop. Roll the 

dough between your hands to form a ball. Repeat the the remaining dough and Nutella. 

You may need to chill the dough again halfway through. I found the dough to be a bit 

sticky. I also kept my Nutella in the freezer and took out a teaspoon as I needed it 

because it thaws out fairly quickly. 

6. Bake the cookies for 9 - 10 minutes. The cookies will still be puffy. Gently press down 

with a spatula and top with mire chocolate chips if desired.



Red Velvet Nutella Stuffed Cookies



chocolate peppermint 
macarons

There is no more perfect cookie for the holidays

Ingredients
120 grams egg whites 
200 grams powdered sugar 
100 grams almond flour 
13 grams Rodelle Dutch-processed cocoa powder 
pinch of salt 
40 grams sifted granulated sugar 
1/2 teaspoon Rodelle chocolate extract 
1/2  cup unsalted butter, room temperature 
2 1/2 cups powdered sugar 
1 -2 tablespoons heavy cream 
1/3 cup crushed candy canes 

Instructions

Weigh your egg whites the night before and leave them uncovered overnight. 

Mix together the powdered sugar, almond flour, and cocoa powder in a food processor and 

blend until the almonds are a fine powder and well blended into the sugar. 

Beat the egg whites until they form soft peaks, then add the salt and granulated sugar and 

beat just until stiff peaks form. Stir in the chocolate extract. 

Pour the powdered sugar mixture into the egg whites and fold in. Once the dry 

ingredients begin to mix into the egg whites, start checking the consistency of the batter 

by lifting up a spoonful of batter with your spatula. The batter should ribbon down back 

onto itself and then slowly mix back into the rest of the batter. it should move like lava 

and take a few seconds to mix back in. 

Leave your batter uncovered in the bowl for about 30 minutes. 

Fit a piping bag with a large (1/2 inch) tip and prepare your baking sheets with silicone 

mats (I find they work beter to prevent too much spreading). I prefer mats with circles 

drawn on for accuracy. 

Fill the piping bag halfway with the batter and pipe circles onto your baking sheets that 

are about an inch in diameter (they will spread a bit). Leave uncovered for an hour. 



Preheat the oven to 325 degrees F. 

Bake the sheets for 10 - 12 minutes, turning halfway. 

Allow to fully cool before removing from the sheets. Meanwhile, make your 

buttercream. 

Beat the butter until creamy. Add in the powdered sugar half a cup at a time, then add 

your heavy cream one tablespoon at a time to check for your desired consistency. Fold 

in the crushed peppermint. 

Fit another piping bag with a tip of your choice then fill with the buttercream. Top 

half of the macaron shells with the buttercream and top with the other half. 

Macarons taste best when they've "aged". I recommend leaving them in the freezer in 

an airtight container overnight.



Chocolate Peppermint Macarons



movie theater cookies
Chocolate chip cookies stuffed with popcorn, milk duds, and goobers. What could be better?

Ingredients

Instructions

1 stick unsalted butter, room 
temperature 
1/2 cup packed brown sugar 
1/3 cup granulated sugar 
1 large egg, room temperature 
1 teaspoon vanilla extract 
2 1/2 cup flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt

2 1/2 cups popped buttered 
popcorn (must be microwave 
popcorn) 
1 1/2 cups mixed Milk Duds, 
Raisinets, Goobers and semi-sweet 
chocolate chips 
1 teaspoon fleur de sel  

1. Preheat the oven to 350 degrees. Line a baking sheet with parchment paper. 

2. Beat the butter until light and creamy. Mix in the sugars and beat until the 

mixture fluffy. Add in the egg and vanilla and mix until fully incorporated. 

3. In a separate bowl, mix the flour, baking soda and salt together. Add the flour 

mixture to the wet ingredients and mix until incorporated. 

4. Fold in the popcorn. It will seem like a lot of popcorn at first, but it will 

breakdown. Fold in the candy. 

5. Plop heaping tablespoons (mine were closer to 1 1/2 tablespoons) on your baking 

sheet at least an inch apart. Bake for 12 - 14 minutes, or until golden brown. Top 

with a sprinkling of fleur de del or coarse sea salt.  

6. Leave on the baking sheet for a minute before transferring to a wire rack to cool 

completely. 



cookie butter cookies
Who knew the secret to perfect cookies was adding more cookie?

Ingredients

1/2 cup (1 stick) unsalted butter, room temperature 
1/2 cup dark brown sugar 
1 large egg, room temperature 
1 large eggyolk, room temperature 
3/4 cup cookie butter 
1 teaspoon vanilla extract 
1 1/4 cups all purpose flour 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
3/4 cup semi sweet chocolate chips 
1/2 teaspoon flaky salt (optional) 

1. Preheat the oven to 350 degrees F. Line two baking sheets with parchment paper. 

2. In a mixer, add the butter and sugar together and beat for about 3 - 4 minutes, or 

until light and fluffy. 

3. Add in the egg and yolk, beat for another 2 minutes, or until light and fluffy. 

4. Add in the cookie butter and vanilla, then beat until completely combined and light 

in color - another two minutes. 

5. In a small bowl, mix together the flour, baking soda, and salt together. Stir into the 

butter mixture until just combined. Fold in the chocolate chips. 

6. Cover and chill the dough in the refrigerator for about one hour. Create balls of 

dough that are about two tablespoons big, then top with the flaky sea salt if using. 

7. Bake for about 8 - 10 minutes, or until the edges are a light golden brown. 

8. Transfer to the wire rack to cool completely.

Instructions



Cookie Butter Cookies



triple ginger cookies
A favorite holiday cookie. For serious ginger lovers.

Ingredients

2 1/2 cups all-purpose flour 
1/2 cup crystallized ginger, diced & divided 
2 teaspoons baking soda 
1/2 teaspoon salt 
1 teaspoon cornstarch 
3/4 cup unsalted butter, room temperature 
1 cup packed brown sugar 
1 large egg, room temperature 
1/4 cup molasses

2 1/2 teaspoons ginger paste 
1 tablespoon ground ginger, divided 
1 teaspoon cinnmon 
1/3 cup granulated sugar 
9 oz dark or semi-sweet chocolate 

1. Preheat the oven to 350 degrees F. Line two baking sheets with parchment paper. 

2. Mix together the flour, 1/3 cup of the crystallized ginger, baking soda, salt, and 

cornstarch. Set aside 

3. In a mixer, beat the butter and brown sugar together and beat until it is light and 

fluffy. Add in the egg, molasses, ginger paste, and 2 teaspoons of the ground ginger and 

cinnamon and beat well. 

4. Slowly mix the flour mixture into the wet ingredients and mix until just combined. 

Mix together the remaining ground ginger and the granulated sugar together and place 

on a plate or in a bowl. 

5. Scoop 1 1/2 tablespoons of the dough and roll into a ball. Roll the ball of dough in 

the ginger sugar and place the dough on the baking sheet. Repeat with the remaining 

dough, leaving about 1 - 2 inches between each cookie. 

6. Bake for 12 - 14 minutes. The cookies should look cracked and still soft in the 

centers. Transfer to a wire rack to cool completely. 

7. Melt the chocolate in a double boiler, or in the microwave by heating in a 

microwave-safe bowl for 30 second increments at 50% power. 

8. Dip the cookies halfway into the chocolate and place back on the parchment-lined 

baking sheets and sprinkle the remaining crystallized ginger on top of the chocolate. 

Allow the chocolate to harden.

Instructions



You can find more heartwarming cookies and 
other goodies at 

cookienameddesire.com

https://cookienameddesire.com/

