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			Who wants cookies?

			The answer is…everyone! Cookies have been making people smile for centuries: The earliest cookies date back to around the year 600, and not too long ago, they even made their way into outer space. In 2019, astronauts on the International Space Station baked a batch using a special zero-gravity oven! The point is, cookies are always a good idea, no matter where you are, and this book will help you make them in every imaginable form. We pulled together more than 100 of our favorite recipes, including all the basics, like chocolate chip, oatmeal and shortbread, plus fun twists like red velvet whoopie pies, pretzel-marshmallow bars and cherry-chocolate crinkles. Go preheat the oven and whip up something awesome today!
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			Brownie Chunk Cookies

			ACTIVE: 30 min • TOTAL: 1 hr 15 min (plus cooling) • MAKES: about 16

			
				2¼ cups all-purpose flour

				1 teaspoon salt

				¾ teaspoon baking soda

				2 sticks unsalted butter, at room temperature

				¾ cup packed light brown sugar

				¾ cup granulated sugar

				2 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				2½ cups cubed fudgy brownies (about ½-inch cubes)

			

			1. Whisk together the flour, salt and baking soda in a medium bowl. Combine the butter, brown sugar and granulated sugar in a large bowl and beat with a mixer on medium speed until light and fluffy, about 5 minutes. Beat in the eggs, one at a time, then beat in the vanilla. Reduce the mixer speed to low and beat in the flour mixture until combined. Stir in 1 cup of the brownie cubes with a wooden spoon.

			2. Position racks in the upper and lower thirds of the oven and preheat to 400°. Line 3 baking sheets with parchment paper. Scoop ¼ cupfuls of dough (about 16) onto one of the baking sheets (you’ll space out the cookies later before baking). Press the remaining 1½ cups brownie cubes into the tops of the cookies, flattening them slightly. Refrigerate the cookies until firm, about 20 minutes.

			3. Divide and space apart the cookies among the prepared baking sheets, 5 or 6 cookies per sheet. Bake the cookies 2 pans at a time, switching the pans halfway through, until golden brown around the edges and set in the centers, 12 to 16 minutes. Let the cookies cool 10 minutes on the pans, then transfer to racks to cool completely.

			
				Cubed brownies stand in for chocolate chips in these cookies. Use store-bought brownies or make a quick batch from a box!
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			Cherry-Chocolate Crinkles

			ACTIVE: 45 min • TOTAL: 2 hr (plus cooling) • MAKES: about 30

			
				1¾ cups all-purpose flour

				¾ teaspoon baking powder

				¼ teaspoon salt

				1 stick unsalted butter, at room temperature

				1 cup granulated sugar

				¼ cup packed light brown sugar

				1 large egg

				⅓ cup cherry jam or preserves

				½ teaspoon pure vanilla extract

				½ teaspoon almond extract

				1 teaspoon red liquid food coloring

				½ cup finely chopped semisweet chocolate (about 3 ounces)

				⅓ cup dried cherries, chopped

				½ cup confectioners’ sugar

			

			1. Whisk together the flour, baking powder and salt in a medium bowl. Beat the butter, ½ cup granulated sugar and the brown sugar in a large bowl with a mixer on medium-high speed until light and fluffy, about 3 minutes. Beat in the egg, then beat in the jam, both extracts and the food coloring. Reduce the mixer speed to low and beat in the flour mixture until combined. Fold in the chocolate and dried cherries with a wooden spoon. Cover the dough and refrigerate until firm, at least 1 hour or overnight.

			2. Position racks in the upper and lower thirds of the oven and preheat to 375°. Line 2 baking sheets with parchment paper. Put the remaining ½ cup granulated sugar in a medium bowl and sift the confectioners’ sugar into a separate bowl. Roll heaping tablespoonfuls of dough into balls, then roll each ball in the granulated sugar and then in the confectioners’ sugar; shake off any excess. Arrange 2 inches apart on the prepared pans.

			3. Bake, switching the pans halfway through, until the cookies are cracked and dry on top, about 15 minutes. Let cool about 3 minutes on the pans, then transfer to racks to cool completely.
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			Double Chocolate-Hazelnut Cookies

			ACTIVE: 25 min • TOTAL: 50 min (plus cooling) • MAKES: about 24

			
				1½ cups all-purpose flour

				¾ teaspoon baking soda

				½ teaspoon salt

				1¼ sticks (10 tablespoons) unsalted butter, melted

				½ cup chocolate-hazelnut spread (such as Nutella)

				½ cup packed light brown sugar

				1 large egg, at room temperature

				1 teaspoon pure vanilla extract

				1 cup semisweet chocolate chips or chunks

				½ cup chopped toasted hazelnuts

			

			1. Position racks in the upper and lower thirds of the oven and preheat to 375°. Line 2 baking sheets with parchment paper Whisk together the flour, baking soda and salt in a medium bowl. Beat the melted butter, chocolate-hazelnut spread and brown sugar in a large bowl with a mixer on medium-high speed until well combined, about 4 minutes. Beat in the egg and vanilla. Reduce the mixer speed to low and beat in the flour mixture until just combined. Stir in the chocolate chips and hazelnuts with a wooden spoon.

			2. Roll the dough into 1½-inch balls, then arrange 2 inches apart on the prepared baking sheets. Bake, switching the pans halfway through, until the cookies are set around the edges, 12 to 15 minutes. Let cool 10 minutes on the pans, then transfer to a rack to cool completely.
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			Yogurt-Raspberry Cookies

			ACTIVE: 25 min • TOTAL: 45 min (plus cooling) • MAKES: about 24

			
				1½ cups all-purpose flour

				¾ teaspoon baking powder

				½ teaspoon kosher salt

				¼ teaspoon baking soda

				4 tablespoons unsalted butter, at room temperature

				¾ cup granulated sugar

				2 teaspoons finely grated lemon zest

				1 large egg, at room temperature

				½ cup plain low-fat (2%) Greek yogurt

				1 teaspoon pure vanilla extract

				Scant 1 cup raspberries, torn in half

				Confectioners’ sugar, for dusting

			

			1. Position racks in the upper and lower thirds of the oven and preheat to 350°. Line 2 baking sheets with parchment paper Whisk together the flour, baking powder, salt and baking soda in a medium bowl. Beat the butter, granulated sugar and lemon zest in a large bowl with a mixer on medium-high speed until fluffy and paler in color, about 3 minutes. Add the egg and beat on medium speed until smooth. Add the yogurt and vanilla and mix to combine. Reduce the mixer speed to low; add the flour mixture and beat until mostly incorporated. Scrape down the sides and bottom of the bowl with a rubber spatula and mix until just combined. Scatter the halved raspberries over the batter.

			2. Using a 1-ounce cookie scoop, scoop mounds of dough onto the prepared baking sheets about 2 inches apart (try to get about 2 raspberry halves per scoop). Smooth the tops with a damp finger.

			3. Bake until the cookies are set and the bottoms are golden brown (the tops will stay pale), rotating and switching the pans halfway through, 18 to 20 minutes. Let cool completely on the pans. Dust with confectioners’ sugar.

			
				Greek yogurt gives these cookies a nice tangy flavor. Make sure you use the plain, unsweetened kind.
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			Chewy Caramel Corn-Chocolate Chip Cookies

			ACTIVE: 25 min • TOTAL: 55 min (plus cooling) • MAKES: about 24

			
				1½ cups all-purpose flour

				¾ teaspoon baking soda

				½ teaspoon salt

				1¼ sticks (10 tablespoons) unsalted butter, at room temperature

				½ cup packed light brown sugar

				½ cup dulce de leche, plus more for drizzling

				1 large egg, at room temperature

				1 teaspoon pure vanilla extract

				½ cup milk chocolate chips

				½ cup chocolate chunks

				Chopped caramel corn, for topping

			

			1. Position racks in the upper and lower thirds of the oven and preheat to 375°. Line 2 baking sheets with parchment paper Whisk together the flour, baking soda and salt in a medium bowl. In a large bowl, beat the butter and brown sugar with a mixer on medium-high speed until pale and fluffy, about 4 minutes. Beat in the dulce de leche, egg and vanilla. Reduce the mixer speed to low and beat in the flour mixture until combined. Stir in both the chocolate chips and chunks.

			2. Roll the dough into 1½-inch balls; arrange 2 inches apart on the prepared pans. Bake, switching the pans halfway through, until the cookies are set around the edges, 12 to 15 minutes. Let cool 10 minutes on the pans, then transfer to a rack to cool completely. Drizzle with dulce de leche and top with chopped caramel corn.
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			Peanut Butter-Chocolate Clusters

			ACTIVE: 20 min • TOTAL: 50 min • MAKES: about 30

			
				1¼ cups semisweet chocolate chips

				1¼ cups peanut butter chips

				4 teaspoons vegetable shortening

				4 cups cereal squares (such as Chex)

				½ cup salted roasted peanuts, chopped

				White nonpareils, for sprinkling

			

			1. Line a baking sheet with parchment paper. Combine the chocolate chips, peanut butter chips and shortening in a large heatproof bowl set over a saucepan of simmering water (do not let the bowl touch the water). Stir until melted and smooth, 2 to 4 minutes. Remove the bowl from the pan and add the cereal and peanuts. Stir with a rubber spatula until evenly coated.

			2. Spoon the cereal mixture into clusters (about 2 tablespoons each) onto the prepared baking sheet; sprinkle with nonpareils. Refrigerate until firm, about 30 minutes.
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			Red Velvet Cookies with White Chocolate Chips

			ACTIVE: 25 min • TOTAL: 1 hr 10 min (plus cooling) • MAKES: about 36

			
				2 cups all-purpose flour

				2 tablespoons unsweetened cocoa powder

				½ teaspoon baking soda

				½ teaspoon baking powder

				½ teaspoon salt

				1 stick unsalted butter, at room temperature

				½ cup granulated sugar

				½ cup packed light brown sugar

				2 large eggs, at room temperature

				1 teaspoon pure vanilla extract

				¼ cup sour cream

				2 teaspoons red gel food coloring

				1½ cups white chocolate chips

			

			1. Whisk together the flour, cocoa powder, baking soda, baking powder and salt in a medium bowl. Beat the butter, granulated sugar and brown sugar in a large bowl with a mixer on medium-high speed until pale and fluffy, about 3 minutes. Beat in the eggs, one at a time, then the vanilla. Reduce the mixer speed to low, then beat in half of the flour mixture until just combined. Beat in the sour cream and food coloring, then beat in the remaining flour mixture. Stir in the white chocolate chips with a wooden spoon. Refrigerate the dough until chilled, at least 30 minutes and up to 1 hour.

			2. Preheat the oven to 375°. Line 2 baking sheets with parchment paper. Drop heaping tablespoonfuls of dough onto the pans, about 2 inches apart. Bake, one pan at a time, until the cookies are puffed and set around the edges, 8 to 12 minutes. Let cool 5 minutes on the pan, then transfer to a rack to cool completely.

			
				Gel food coloring is the key to these
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			Black and White Cookies
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			Salted Caramel-Chocolate Chip Cookies
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			Loaded Peanut Butter Cookies
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			Pistachio Snowball Cookies
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			Coconut-Oatmeal Cookies
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			Chewy Chocolate Chunk Cookies
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			Chewy Oatmeal-Almond Butter Cookies
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			Coconut Macaroons
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			Snack Attack Cookies with Bacon
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			Flourless Peanut Butter Cookies
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			Coconut-Cheesecake Thumbprints
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			Glazed Apple-Oat Cookies
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			Lemon-White Chocolate Chip Cookies
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			Five-Spice Snickerdoodles
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