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[image: Image] CINNAMON SPICE PUMPKIN OATMEAL COOKIES

Oatmeal cookies and pumpkin pie will be forever loved, so I decided to combine the two classics and create something using the best parts of each: the fabulous spice flavor of pumpkin pie and the soft, thick, and chewy texture of oatmeal cookies. What I love most is that they aren’t cakey like a lot of pumpkin cookies, by skipping the eggs and getting as much moisture out of the pumpkin purée as possible. It really works!

Prep time: 20 minutes • Total time: 1 hour • Makes: 18 cookies


3/4 cup (170g) pumpkin purée

2 cups (250g) all-purpose flour

1 tsp baking soda

2 tsp ground cinnamon

1/2 tsp ground nutmeg

1/2 tsp ground cloves

1/2 tsp ground ginger

1/2 tsp salt

1 1/2 cups (120g) old-fashioned oats

1 cup (230g) butter, melted

3/4 cup (150g) granulated sugar

1/2 cup (100g) light brown sugar

2 tsp vanilla extract

1 cup (240g) cinnamon chips

1 Line a small bowl with a paper towel. Spoon pumpkin purée on top, then press down. The point is to drain as much water out of the pumpkin purée as you can. Set drained pumpkin aside.

2 Whisk the flour, baking soda, cinnamon, nutmeg, cloves, ginger, salt, and oats together in a large bowl. Set aside.

3 In a medium bowl, vigorously whisk the melted butter, granulated sugar, brown sugar, and vanilla extract together until combined. Whisk in the pumpkin. The mixture will be thick. Pour the wet ingredients into the dry ingredients and mix together with a large spoon or rubber spatula. Fold in the cinnamon chips.

4 Place cookie dough in the refrigerator for about 5–10 minutes. If chilling for longer, make sure to let the cookie dough sit at room temperature to soften before rolling and baking.

5 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats.

6 Take the dough out of the refrigerator. Scoop 2 tablespoons dough per cookie and roll into balls. Arrange the balls 3in (7.5cm) apart on the cookie sheet and slightly flatten each before baking. Flattening helps the cookies spread evenly as they bake.

7 Bake the cookies for 12–13 minutes, or until lightly browned on the sides. The cookies will be thick and look very soft in the centers. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely. The cookies will stay fresh in an airtight container at room temperature for up to 7 days.
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SALLY SAYS: Right when they come out of the oven, I like to press a couple of extra cinnamon chips into the tops of the warm cookies. This is just for looks, but don’t they look pretty?!



[image: Image]

[image: Image] CREAM CHEESE COOKIES ’N CREAM COOKIES

Okay, now we’re getting out of control. After tasting these cookies, I’m convinced it doesn’t get much better than adding chopped cookies…to cookies, so we’re going to throw Oreos® into a simple, homemade cookie dough. Cream cheese is a secret ingredient lending the softest, creamiest texture ever. So think of these as the Cookies ’n Cream Cheesecake on page 74 in cookie form! As always, don’t skip chilling the cookie dough.

Prep time: 20 minutes • Total time: 2 hours, 40 minutes • Makes: about 32 cookies

2 1/4 cups (280g) all-purpose flour

1 tsp baking soda

1 tsp cornstarch

3/4 tsp salt

2oz (55g) cream cheese, softened to room temperature

1/2 cup (115g) butter, softened to room temperature

3/4 cup (150g) light brown sugar

1/2 cup (100g) granulated sugar

2 eggs

1 tsp vanilla extract

8 Oreo® cookies (Double Stuf or regular), chopped into small pieces

1 Whisk the flour, baking soda, cornstarch, and salt together in a large bowl. Set aside.

2 Using a hand-held or stand mixer fitted with a paddle attachment, beat the cream cheese and butter together in a large bowl on high speed for 1 minute. Once creamy and smooth, add the brown sugar and granulated sugar. Beat on medium speed until fluffy and light in color. Beat in the eggs and vanilla extract, scraping down the sides of the bowl as needed.

3 Slowly add the dry ingredients to the wet ingredients with the mixer running on low speed. Continue to beat until everything is combined. Using a large spoon or rubber spatula, fold in the chopped Oreos®. Cover and chill the dough for at least 2 hours (or up to 3 days).

4 Take the dough out of the refrigerator and allow to soften slightly at room temperature for 10 minutes.

5 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats.

6 Scoop 2 tablespoons dough per cookie and roll into balls. Place on the cookie sheet about 3in (7.5cm) apart.

7 Bake each batch for 10 minutes, or until the edges are lightly browned. The cookies will look very soft in the centers. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely. The cookies will stay fresh in an airtight container at room temperature for up to 7 days.
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SALLY SAYS: Pay attention to the bake time. You want to slightly underbake these cookies because they will continue to cook on the baking sheet when you remove them from the oven. 10 minutes is the sweet spot.
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[image: Image] CHOCOLATE HAZELNUT SUPREMES

I usually make these chewy oatmeal cookies with peanut butter, but on a whim, I decided to give them a whirl with chocolate hazelnut spread instead. I’m not sure what inspired me, but it must have been the tempting jar of Nutella® that calls my name every time I open my pantry. (Seriously, every single time.) I added a little extra chocolate flavor with cocoa powder and finished them off with chopped hazelnuts. The best part is that this is a quick cookie recipe—no dough chilling needed!

Prep time: 10 minutes • Total time: 45 minutes • Makes: 16 cookies

1 cup (125g) all-purpose flour

2 tsp unsweetened cocoa powder

1/2 tsp baking soda

1/2 tsp baking powder

1/2 tsp salt

2 cups (160g) old-fashioned oats

1/2 cup (115g) butter, melted

1/2 cup (100g) granulated sugar

1/2 cup (100g) light brown sugar

1 egg

1 tsp vanilla extract

1/2 cup (296g) Nutella®

3/4 cup (85g) chopped hazelnuts

1 Whisk the flour, cocoa powder, baking soda, baking powder, salt, and oats together in a large bowl. Set aside.

2 In a medium bowl, whisk the melted butter, granulated sugar, brown sugar, egg, and vanilla extract together until completely combined. Whisk in the Nutella®. Pour the wet ingredients into the dry ingredients and mix together with a large spoon or rubber spatula until combined. Fold in the hazelnuts.

3 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats.

4 Scoop the dough out of the bowl using a large cookie scoop or roll into balls (about 2 tablespoons of dough per cookie). Arrange the balls 3in (7.5cm) apart on the cookie sheet and slightly flatten each before baking. Flattening helps the cookies spread evenly as they bake.

5 Bake the cookies for 10–11 minutes, or until they are set on the sides. The cookies will look very soft in the centers. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely. The cookies will stay fresh in an airtight container at room temperature for up to 7 days.
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[image: Image] TRIPLE CHOCOLATE BISCOTTI

Biscotti are one of those extra-special treats to enjoy with a good friend and a great cup of coffee. Baking biscotti at home may seem intimidating, but I assure you that there is nothing to fear. It’s a simple dough that gets shaped into two slabs (how appetizing does that sound?) and baked twice. This homemade version is all about the chocolate because nothing goes better with coff ee and friends.

Prep time: 40 minutes • Total time: 2 hours • Makes: 32 cookies


1 3/4 cups (220g) all-purpose flour (plus more for your hands)

1/2 cup (64g) unsweetened cocoa powder

1 cup (200g) granulated sugar

1 tsp baking soda

1/2 tsp salt

5 tbsp butter, cold and cubed

3 eggs

1 tsp espresso powder (optional, but recommended)

1 tsp vanilla extract

10oz (284g) coarsely chopped semi-sweet chocolate, such as Baker’s brand, divided

3/4 cup (88g) chopped walnuts

egg wash: 1 egg, beaten, with 1 tbsp milk

1 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats. Set aside.

2 Whisk the flour, cocoa powder, granulated sugar, baking soda, and salt together in a large bowl. Using a pastry cutter or your hands, cut in the butter until the mixture is crumbly. Set aside.

3 In a medium bowl, whisk the eggs, espresso powder (if using), and vanilla extract together. Pour into the flour/butter mixture, and then gently mix with a large spoon or rubber spatula until everything is just barely moistened. Fold in 4 ounces (113g) of chopped chocolate and the walnuts.

4 Turn dough out onto a lightly floured surface, and with floured hands, knead lightly until the dough is soft and slightly sticky, about 8–10 times. If it’s very sticky, knead 1–2 more tablespoon(s) of flour into the dough. With floured hands, divide the dough in two and place each half onto a cookie sheet. Shape each half into a 9-in-long (23cm) by 5-in-wide (13cm) slab, patting down until each is about 1/2 in (12mm) thick. Using a pastry brush, lightly brush the top and sides of each slab with egg wash.

5 Bake slabs for 20–21 minutes. Remove from the oven but do not turn off the heat. Allow slabs to cool for 10 minutes. Once the slabs are cool enough to handle, cut each into 1–in–thick (2.5cm) slices.

6 Set slices cut sides up, 1/4 in (6mm) apart, on the baking sheets. Return to the oven to continue baking for about 8–9 minutes. Turn biscotti over and bake on other sides for 6–7 minutes. The cookies will be slightly soft in the centers with harder edges. Remove from the oven and allow to cool for 5 minutes on the cookie sheet. Transfer biscotti to a wire rack set to cool completely. As the biscotti cools, it becomes crunchy.

7 Melt the remaining chopped chocolate in a small microwave-safe bowl in 20-second increments until melted, stirring well after each increment. (Or you can use a double boiler; see Sally Says on page 87.) Drizzle biscotti with chocolate.

8. Allow chocolate to set in the refrigerator or at room temperature, about 30 minutes, before enjoying. Biscotti will stay fresh in an airtight container for up to 10 days.
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[image: Image] LEMON SLICE ’N BAKE COOKIES

I’ve always enjoyed making slice ’n bake cookies because they’re so simple, but their flavor has always been lacking. So I took what I love about sugar cookies and shortbread cookies, combined them, and created these. I love to add a little lemon flavor to the cookie dough and finishing them off with the lemon glaze is a necessity. The wonderful part is that you can slice off a few cookies at a time when the craving hits. Most of the magic happens in the refrigerator, so don’t skip chilling the logs of dough.

Prep time: 4 hours, 25 minutes • Total time: 5 hours • Makes: 18–20 cookies


Cookies

3/4 cup (170g) butter, softened to room temperature


2/3 cup (135g) granulated sugar

1 egg

1 tsp vanilla extract

1 tsp lemon extract

1 tbsp lemon zest

2 cups (250g) all-purpose flour (plus more for your hands)

1/4 tsp salt

1/2 cup (96g) coarse sugar or yellow sparkling sugar for rolling (I use Wilton brand)


Lemon Glaze

1 1/4 cups (150g) confectioners’ sugar


3 tbsp fresh lemon juice, divided

1/2 tsp vanilla extract

1 MAKE THE COOKIES: Using a hand-held or stand mixer fitted with a paddle attachment, beat the butter in a large bowl on high speed for 1 minute. Once creamy and smooth, add the granulated sugar. Beat on medium speed until fluffy and light in color. Beat in the egg, vanilla extract, lemon extract, and lemon zest on high speed until combined. Scrape down the sides of the bowl as needed. Add the flour and salt. Beat everything together on low speed for 1 minute, or until combined. The cookie dough will be thick and slightly sticky.

2 Turn the dough out onto a floured work surface, and with floured hands, divide into two. Shape each half into an 8-in-long (20cm) log, about 2 1/2in (6.25cm) in diameter. Tightly wrap the logs in plastic wrap and chill in the refrigerator for at least 4 hours and up to 5 days. Chilling is important for this cookie dough. I prefer to chill the logs overnight.

3 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats. Set aside. Pour coarse sugar onto a large plate.

4 Remove logs from the refrigerator and roll into coarse sugar. Slice each log into 9 or 10 equally thick cookies and place cookies on the cookie sheets about 2in (5cm) apart.

5 Bake the cookies for 12–14 minutes, or until brown around the edges. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely before glazing.

6 MAKE THE GLAZE: Whisk the confectioners’ sugar, 2 tablespoons of lemon juice, and vanilla extract together. It will be very thick. Whisk in 1 (or more) tablespoon(s) of juice, depending on how thick you’d like the glaze. Drizzle glaze over completely cooled cookies. Cookies will stay fresh in an airtight container at room temperature for up to 2 days or in the refrigerator for up to 7.
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[image: Image] CHOCOLATE CHIP COOKIE BITES

These cookie bites are almost too cute to eat, but that won’t stop you from inhaling about ten at a time. They’re mini so calories don’t count…right?

Prep time: 25 minutes • Total time: 35 minutes • Makes: 85 bite-sized cookies

1 2/3 cups (210g) all-purpose flour

1/2 tsp baking soda

1/4 tsp salt

1/2 cup (115g) butter, softened to room temperature

1/2 cup (100g) light brown sugar

1/2 cup (100g) granulated sugar

1 egg

1 tsp vanilla extract

3/4 cup (135g) mini chocolate chips

1 Preheat the oven to 350°F (175°F). Line two large cookie sheets with parchment paper or silicone baking mats.

2 Whisk the flour, baking soda, and salt together in a medium bowl. Set aside.

3 Using a hand-held or stand mixer fitted with a paddle attachment, beat the butter in a large bowl on high speed for 1 minute. Once creamy and smooth, add the brown sugar and granulated sugar. Beat on medium speed until fluffy and light in color. Beat in the egg and vanilla extract, scraping down the sides of the bowl as needed.

4 Slowly add the dry ingredients to the wet ingredients with the mixer running on low speed. Continue to beat until everything is combined. Using a large spoon or rubber spatula, fold in the mini chocolate chips.

5 Roll the dough into tiny balls, about 1 teaspoon of dough each. Place on the cookie sheet about 1in (2.5cm) apart.

6 Bake for 7–8 minutes, or until the edges are lightly browned. Slightly flatten each cookie with the back of a spoon if they did not spread much. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely. The cookies will stay fresh in an airtight container at room temperature for up to 7 days
.
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SALLY SAYS:  If you’re going for ultra-cuteness, press a couple of mini chocolate chips into the tops of the cookies right after they come out of the oven.
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[image: Image] COCONUT LIME COOKIES

I wish I could tell you that I dreamed up these cookies on a tropical beach somewhere, but the reality is I made them on the coldest, rainiest, grayest day of the month—which actually worked in my favor because it felt like paradise inside my kitchen! There’s so much to love in these cookies: the zippy lime flavor, the coconut packed inside, the chewy edges, and the silky-smooth lime glaze. Not quite coastal living, but pretty darn close!

Prep time: 25 minutes • Total time: 2 hours, 40 minute • Makes: 32–36 cookies


Cookies

3 cups (375g) all-purpose flour


1 tsp baking soda

1/2 tsp baking powder

1/2 tsp salt

1 cup (230g) butter, softened to room temperature

1 1/2 cups (300g) granulated sugar

2 eggs

1 tsp vanilla extract

1 tsp coconut extract

1 tbsp lime juice

1 tbsp lime zest

1 cup (73g) flaked/shredded coconut (sweetened), divided


Lime Glaze

1 1/4 cups (150g) confectioners’ sugar


3 tbsp fresh lime juice, divided

1/2 tsp vanilla extract

1 MAKE THE COOKIES: Whisk the flour, baking soda, baking powder, and salt together in a large bowl. Set aside.

2 Using a hand-held or stand mixer fitted with a paddle attachment, beat the butter in a separate large bowl on high speed for 1 minute. Once creamy and smooth, add the granulated sugar. Beat on medium speed until fluffy and light in color. Beat in the eggs, vanilla extract, coconut extract, lime juice, and lime zest until combined. Scrape down the sides of the bowl as needed.

3 Slowly add the dry ingredients to the wet ingredients with the mixer running on low speed. Continue to beat until everything is combined. Using a large spoon or rubber spatula, fold in ⅔ cup coconut. Cover the dough and chill for at least 2 hours or up to 3 days.

4 Take the dough out of the refrigerator and allow to soften slightly at room temperature for 10 minutes.

5 Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats.

6 Roll the dough into balls, about 1 heaping tablespoon of dough per cookie. Place on the cookie sheet about 3in (7.5cm) apart.

7 Bake for 9–11 minutes, or until the edges are lightly browned. Remove from the oven but do not turn off the heat. Allow cookies to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely. Lower oven temperature to 300°F (150°C). Spread the remaining coconut onto a cookie sheet lined with parchment paper or silicone baking mat. Bake for 6–8 minutes, or until coconut is lightly browned. Allow coconut cool on the pan for 10 minutes before sprinkling on top of cookies.

8 MAKE THE GLAZE: Whisk the confectioners’ sugar, 2 tablespoons of lime juice, and vanilla extract together. It will be very thick. Whisk in 1 (or more) tablespoon(s) of juice, depending on how thick you’d like the glaze. Drizzle glaze over completely cooled cookies and top with toasted coconut. Cookies will stay fresh in an airtight container at room temperature for up to 2 days or in the refrigerator for up to 7.
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[image: Image] CHOCOLATE WHOOPIE PIES

These classic cookie sandwiches win the hearts of anyone who takes that first satisfying bite. They’re basically cake-like chocolate cookies with a super creamy and sweet marshmallow filling…and, yes, they’re completely irresistible. So fun to eat and fun to say! Try individually wrapping each whoopie pie in plastic for bake sales or for gifting to friends.

Prep time: 30 minutes • Total time: 1 hour • Makes: 9 whoopie pies


Cookies

2 cups (250g) all-purpose flour


6 tbsp unsweetened cocoa powder

1 1/4 tsp baking soda

1/2 tsp salt

1/2 cup (115g) butter, softened to room temperature

1 cup (200g) light brown sugar

1 egg

1 1/2 tsp vanilla extract

1 cup (240ml) buttermilk divided


Filling

1/2 cup (115g) butter, softened to room temperature


1 1/2 cups (180g) confectioners’ sugar

1 tsp vanilla extract

2 cups (384g) marshmallow crème (such as Fluff®)

1 MAKE THE COOKIES: Preheat the oven to 350°F (175°C). Line two large cookie sheets with parchment paper or silicone baking mats.

2 Whisk the flour, cocoa powder, baking soda, and salt together in a large bowl. Set aside.

3 Using a hand-held or stand mixer fitted with a paddle attachment, beat the butter in a large bowl on high speed for 1 minute. Once creamy and smooth, add the brown sugar. Beat on high speed for 2 full minutes, then beat in the egg and vanilla extract until combined. Scrape down the sides of the bowl as needed.

4 With the mixer running on low speed, add one-third of the dry ingredients to the wet ingredients. Then, add half the buttermilk. Repeat with the remaining dry ingredients and buttermilk until everything is smooth and combined. The dough will resemble a thick cake batter.

5 Spoon mounds, 3 tablespoons each, onto the cookie sheets about 3in (7.5cm) apart.

6 Bake the cookies for 10–12 minutes, or until the tops spring back when touched. Allow to cool on the cookie sheets for 5 minutes before transferring to a wire rack to cool completely before sandwiching.

7 MAKE THE FILLING: Using a hand-held or stand mixer fitted with a whisk attachment, beat the butter in a large bowl on high speed for 1 minute. Once creamy and smooth, beat in the confectioners’ sugar and vanilla extract on low speed, gradually increasing to high speed as the mixture combines. Finally, beat in the marshmallow crème on medium-high speed until smooth and combined.

8 Pair the cookies based on their size. Spread marshmallow filling on the flat side of half of the cookies, then sandwich the cookies together. Cookies will stay fresh in an airtight container at room temperature for up to 2 days or in the refrigerator for up to 7.
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SALLY SAYS: My number one tip? Use a cookie scoop. I use the large size, which holds a scant 3 tablespoons of dough per cookie. A cookie scoop keeps the sizes uniform so they sandwich together nicely.








You’ve enjoyed these eight recipes from Sally, so check out more of her delicious baking in these cookbooks!
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Sally’s Baking Addiction: Updated and Expanded Edition

pISBN: 9781631062766
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Sally’s Candy Addiction

pISBN: 9781631060311

Sally’s Cookie Addiction
Coming Fall 2017!
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