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Introduction

[image: ]


Welcome to the world of small batch baking—where less truly is more. In these pages, you'll discover the joy of creating perfectly portioned sweet treats that bring all the satisfaction of traditional baking without the leftovers that often end up forgotten or discarded.

Small batch baking isn't simply about making less; it's about embracing a mindful approach to creating handcrafted delights that can be enjoyed at their peak freshness. Whether you're cooking for yourself, sharing with a partner, or just looking to satisfy a specific craving without committing to a dozen cookies or an entire cake, this book offers the perfect solution.

I developed these recipes during years of professional baking, adapting beloved classics and innovative favorites to work flawlessly in smaller proportions. Along the way, I discovered that small batch baking isn't just practical—it opens new possibilities for creativity, experimentation, and enjoyment.

In a world where many of us have limited time, space, and resources, these small batch recipes allow you to bake more frequently and try more varieties without overwhelming your kitchen or your appetite. They're perfect for weeknight treats, intimate celebrations, or simply because you deserve something special without the pressure of consuming or storing a full-sized dessert.

Throughout this book, you'll find carefully tested recipes that maintain all the flavor, texture, and joy of their larger counterparts. I've included detailed instructions and tips to help you navigate the unique challenges of small batch baking, from ingredient measurements to pan substitutions. Each recipe has been crafted to ensure that you achieve perfect results every time, even when working with smaller quantities.

Whether you're new to baking or a seasoned pro looking to adapt your skills to smaller yields, this collection offers something for everyone. From quick cookies that satisfy immediate cravings to special occasion mini cakes that make any moment feel celebratory, you'll find recipes that fit your lifestyle and bring sweetness to your day—without the waste.
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The Art of Small Batch Baking
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Small batch baking is more than just a technique—it's a mindful approach to creating delicious treats in quantities that make sense for modern life. At its core, the philosophy of small batch baking centers around intentionality: making exactly what you need, when you need it, without excess or waste.

Traditional baking recipes typically yield quantities designed for large families or gatherings—a dozen cookies, a 9-inch layer cake, or a full-sized pie. These generous portions made sense in earlier times when families were larger and food storage options more limited. Today, however, many of us live in smaller households or have limited storage space, making these large-yield recipes impractical.

Small batch baking addresses this disconnect by scaling recipes down to serve just one to four people. This approach offers numerous benefits beyond simply reducing quantity:

	Freshness: Nothing compares to baked goods enjoyed within hours of emerging from the oven. Small batch baking allows you to experience treats at their peak quality, with crisp edges, tender crumbs, and vibrant flavors that diminish with time.

	Reduced Food Waste: According to environmental studies, approximately 30-40% of food in the United States goes to waste. By baking only what you'll actually consume, you contribute to reducing this unnecessary waste.

	Cost Efficiency: Premium ingredients like vanilla beans, high-quality chocolate, or fresh berries can be expensive. Small batch recipes require less of these items, making luxury ingredients more accessible for everyday baking.


By embracing small batch baking, you're not sacrificing the joy of baking—you're enhancing it. You'll find yourself baking more frequently, trying more recipes, and experiencing greater satisfaction with each creation.

Essential Tools and Equipment for Small Batch Baking

The beauty of small batch baking lies partly in its simplicity—you don't need a kitchen full of specialized equipment. However, a few particular tools will make your small batch endeavors more successful:

Measuring Tools

	Scale: Digital kitchen scales that measure in ounces (and ideally fractions of ounces) provide the precision that small batch baking demands. When dealing with reduced quantities, even slight measurement variations can significantly impact results. While this book primarily uses cup and spoon measurements, a scale can be invaluable for the most consistent results.

	Mini Measuring Cups and Spoons: Standard measuring sets now often include 1/8 teaspoon and 2/3 tablespoon measures, which are invaluable for small batch precision. Consider investing in a set that includes these smaller increments.

	Adjustable Measuring Spoons: These versatile tools allow you to measure precise amounts between standard measurements—perfect for those awkward "1/3 of an egg" moments in scaled-down recipes.


Baking Vessels

	Small Loaf Pans: Look for 3×5-inch or 5×3-inch mini loaf pans, which are perfectly sized for small batch quick breads and pound cakes.

	4-inch Round Cake Pans: These diminutive pans create perfect single-layer cakes or mini layer cakes when stacked. They're ideal for celebrating small occasions without enormous leftovers.

	Ramekins: Available in various sizes from 4 to 8 ounces, these versatile dishes work for individual soufflés, crumbles, crisps, and even mini pies.

	Quarter Sheet Pans: At approximately 9×13 inches, these are half the size of a half sheet pan (hence the name) and perfect for small batches of cookies or roasting smaller quantities of nuts.

	Muffin Tins: Standard 12-cup muffin tins work fine for small batch baking—simply fill the empty cups halfway with water to ensure even baking when making just 4-6 muffins.


	Mini Pie Plates: 5-inch pie plates create perfect two-person pies. Some bakers also repurpose small oven-safe bowls for individual pies.


Specialized Equipment

	Immersion Blender with Chopper Attachment: This multitasking tool serves as a mini food processor, perfect for chopping small amounts of nuts or making small quantities of frosting.

	Manual Mixer: For many small batch recipes, hand whisking is sufficient, but a small manual rotary beater can be useful for creaming butter and sugar in smaller amounts.

	Small Silicone Spatulas: These allow you to scrape every bit of batter from small containers—essential when every gram counts.

	Parchment Paper: Pre-cut parchment rounds for your small cake pans save time and ensure easy release.


Remember that many common household items can be repurposed for small batch baking. Coffee mugs can bake individual cakes, mason jars work for mini pies, and empty tuna cans (thoroughly cleaned, with both ends removed) make excellent biscuit cutters.

Your choice of equipment should reflect your baking priorities. If you frequently make small cakes, invest in quality mini cake pans. If cookies are your passion, quality quarter sheet pans deserve space in your kitchen.



Ingredient Substitutions and Measurements

One of the most challenging aspects of small batch baking involves ingredients that don't divide easily. Here's how to handle these common scenarios:

The Egg Dilemma

The most notorious small batch challenge is dividing eggs. Here are practical solutions:

Whole Eggs:

	One large egg = approximately 3 tablespoons (1½ fluid ounces)

	For half an egg: beat one egg completely, then measure out 1½ tablespoons

	For one-third of an egg: use 1 tablespoon

	For quarter of an egg: use 2½ teaspoons


Egg Whites and Yolks:

	One large egg white = approximately 2 tablespoons (1 fluid ounce)

	One large egg yolk = approximately 1 tablespoon (½ fluid ounce)


Egg Substitutes:

	1 tablespoon unsweetened applesauce = approximately ¼ egg

	1 tablespoon mashed banana = approximately ¼ egg

	1½ teaspoons commercial egg replacer mixed with water (per package instructions) = approximately ¼ egg


Storage Solution: When recipes call for partial eggs, save the remainder in an airtight container in the refrigerator for up to two days, marking the quantity for future use. Alternatively, plan to make multiple small batch recipes on the same day that, together, use whole eggs.

Leavening Agents

When reducing recipes that call for baking powder or baking soda, precision becomes critical:

Baking Powder:

	Standard recipes typically call for 1-1½ teaspoons per cup of flour

	For small batch recipes, maintain this ratio: ¼-⅓ teaspoon per ¼ cup flour

	Never round down with leavening—it's better to use slightly too much than too little


Baking Soda:

	Standard recipes typically call for ¼ teaspoon per cup of flour when acidic ingredients are present

	For small batch recipes, aim for a pinch (approximately 1/16 teaspoon) per ¼ cup flour

	Consider using a specialized "pinch" measuring spoon for accuracy


Liquid Ingredients

Small amounts of liquid ingredients like vanilla extract, almond extract, or coffee can dramatically impact flavor profiles in small batches:

Extracts:

	When scaling down, reduce but don't eliminate extracts entirely

	Minimum effective amounts: ⅛ teaspoon vanilla extract, 1-2 drops almond extract

	For extremely small amounts, dip a clean toothpick into the extract and then into your batter


Alternative Measurement: For precision with very small liquid measurements, use a medicine dropper or syringe:

	20 drops = approximately ¼ teaspoon

	Droppers are particularly useful for potent ingredients like peppermint oil or almond extract




Common Substitution Ratios for Small Batches

Keep these conversions handy when scaling down recipes:

Fats:

	1 tablespoon butter = ⅛ of a stick or 3 teaspoons

	1 tablespoon oil = 3 teaspoons

	1 tablespoon shortening = 3 teaspoons


Sweeteners:

	1 tablespoon granulated sugar = 3 teaspoons

	1 tablespoon brown sugar (packed) = 3 teaspoons

	1 tablespoon honey or maple syrup = 3 teaspoons


Flours:

	1 tablespoon all-purpose flour = 3 teaspoons

	1 tablespoon cake flour = 3 teaspoons

	1 tablespoon whole wheat flour = 3 teaspoons


Remember that in small batch baking, precision matters significantly more than in larger batches, where small variations have proportionally less impact. While this book uses primarily volume measurements for familiarity, using a scale for measurements can provide even more consistent results, especially for flour which can vary significantly when measured by volume.

Scaling Down Recipes: Tips and Techniques

Transforming a standard recipe into a small batch version requires more finesse than simple division. Follow these principles for successful scaling:

Basic Scaling Principles

	Start with Math, Finish with Intuition: Begin by dividing all ingredients by the appropriate factor (usually 2, 3, or 4). Then evaluate whether the resulting measurements make practical sense. For example, if dividing by 3 yields 1/3 of an egg, you might adjust slightly to use 1/4 or 1/2 for simplicity.

	Reduce Gradually: When adapting a cherished family recipe, consider scaling it down in stages rather than all at once. This approach allows you to identify where adjustments are needed.

	Maintain Ratios: The relationship between key ingredients—typically flour, fat, sugar, and eggs in baked goods—is crucial to texture and structure. Ensure these ratios remain consistent even as quantities decrease.

	Respect Minimum Thresholds: Some ingredients lose effectiveness below certain quantities. Leavening agents, salt, and spices typically need to stay slightly higher proportionally in small batch recipes.


Practical Conversion Examples

Let's examine a practical example of converting a standard chocolate chip cookie recipe to a small batch version:

Standard Recipe (24 cookies):

	2¼ cups all-purpose flour

	1 teaspoon baking soda

	1 teaspoon salt

	1 cup butter, softened (2 sticks)

	¾ cup granulated sugar

	¾ cup packed brown sugar

	2 large eggs

	2 teaspoons vanilla extract

	2 cups chocolate chips (12 ounces)


Small Batch Conversion (6 cookies, ¼ of original):

	½ cup + 1 tablespoon all-purpose flour

	¼ teaspoon baking soda

	¼ teaspoon salt

	¼ cup butter, softened (½ stick or 4 tablespoons)

	3 tablespoons granulated sugar

	3 tablespoons packed brown sugar

	½ large egg (1½ tablespoons beaten egg)

	½ teaspoon vanilla extract

	½ cup chocolate chips (3 ounces)


Notice that in this example, we didn't simply divide the salt and baking soda by 4, as the resulting amounts would be too small to measure accurately and might affect the recipe's success.



Special Considerations for Different Recipe Categories

Different types of baked goods require specific approaches when scaling down:

Cookies:

	Often scale down easily by quartering

	May need slightly more flour proportionally for structure when making very small batches

	Consider increasing leavening slightly to compensate for less overall rising power


Cakes:

	Pay attention to pan sizes and fill depth (ideally 1/2 to 2/3 full)

	Reduce baking temperature by 25°F for small cakes to prevent over-browning

	May need proportionally more leavening for proper rise in small pans


Quick Breads:

	Often benefit from slightly less leavening proportionally than mathematical scaling would suggest

	May require longer proportional baking times in smaller, deeper pans

	Consider reducing sugar slightly as sweetness becomes more concentrated


Yeast Breads:

	Require minimum quantities of yeast to function effectively

	May need longer rising times as smaller dough mass heats/cools more quickly

	Benefit from slightly higher hydration levels in small batches


Pies:

	Dough needs sufficient quantity to handle effectively—don't scale below 1/3 of standard recipe

	Maintain filling depth of at least 1 inch for proper texture

	May need slightly reduced thickener as surface-to-volume ratio increases


Remember that recipe scaling is an art as much as a science. Keep notes on your adjustments, and don't be afraid to make incremental changes to achieve the perfect small batch version of your favorite recipe.

Small Batch Baking Troubleshooting Guide

Even with careful measurement and scaling, small batch baking sometimes presents unexpected challenges. Here's how to diagnose and solve common issues:

Texture Problems

Issue: Cookies spread too much

	Potential causes: Butter too warm, insufficient flour, overcreaming butter and sugar

	Solutions: Chill dough 30 minutes before baking; add 1-2 teaspoons additional flour; use parchment paper to contain spread


Issue: Cake or quick bread too dense

	Potential causes: Undermixing, insufficient leavening, overmeasuring flour

	Solutions: Ensure thorough mixing of wet ingredients; increase leavening slightly; weigh flour precisely


Issue: Muffins or cupcakes peaked too much or collapsed

	Potential causes: Oven temperature too high, overmixing batter, improper leavening

	Solutions: Reduce oven temperature by 25°F; mix just until ingredients are incorporated; adjust leavening quantities


Issue: Pie crust tough or shrinks

	Potential causes: Overworking dough, insufficient resting time, too little fat

	Solutions: Handle dough minimally; refrigerate 30 minutes before baking; maintain proper fat-to-flour ratio




Baking Time and Temperature Adjustments

When to reduce temperature:

	When surface-to-volume ratio increases significantly (small cakes, mini loaves)

	When edges brown before centers cook (reduce by 25°F)

	When using dark metal or glass pans instead of light metal (reduce by 25°F)


When to maintain temperature but reduce time:

	For most cookies (check at 2/3 the original recipe time)

	For bar cookies and brownies in smaller pans (start checking at half the original time)

	For muffins and cupcakes (typically 2/3 to 3/4 the original time)


When to adjust both:

	Mini layer cakes often benefit from 25°F lower temperature and approximately 30% less time

	Individual cheesecakes need 25-50°F lower temperature and about half the baking time


Testing for doneness: Traditional tests work for small batch baking with these adjustments:

	Toothpick test: Insert near center, not edges (which cook faster in small batches)

	Temperature test: Use instant-read thermometer in center (bread: 190-200°F, enriched bread: 185-190°F, cakes: 200-205°F)

	Visual cues: Look for uniform browning across 75% of surface before testing


Recipe Rescue Strategies

When things don't go as planned, try these salvage techniques:

	Overbaked cookies: Crumble and use as ice cream topping or pie crust 

	Dry cake: Brush with simple syrup, transform into trifle or cake pops 

	Underbaked center: For items like brownies, remove cooked edges and return center to oven 

	Collapsed quickbread: Slice and toast, or transform into French toast 


	Tough pie crust: Brush with egg wash and sprinkle with sugar to improve texture


Remember that small batch baking may require adjustments to your technique as well as your recipes. Pay close attention to visual cues during baking, as timing can vary significantly depending on your specific oven, pans, and ingredient temperatures.



Storage Solutions for Small Batch Treats

Even with small batch baking, you may occasionally have leftovers. Proper storage preserves freshness and extends enjoyment:

Short-Term Storage (1-3 Days)

Cookies:

	Store soft cookies with a slice of bread in an airtight container at room temperature

	Keep crisp cookies separate from soft varieties

	Place in single layers with parchment between if stacking is necessary


Cakes and Quick Breads:

	Unfrosted: Wrap tightly in plastic wrap, then foil

	Frosted: Cover with cake dome or inverted bowl; refrigerate cream cheese or dairy-based frostings

	Cut surfaces: Press plastic wrap directly against exposed areas to prevent drying


Muffins and Scones:

	Store at room temperature in paper bag (maintains crisp exterior)

	For longer freshness, place paper bag inside airtight container

	Reheat briefly (10-15 seconds in microwave or 3-5 minutes in 300°F oven) before serving


Pies and Pastries:

	Fruit pies: Room temperature under cake dome for up to 2 days

	Custard pies: Refrigerate, loosely covered

	Pastries: Room temperature in paper bag, or refrigerate and bring to room temperature before serving




Freezing Guidelines

When properly frozen, most baked goods maintain quality for 1-3 months:

Effective freezing techniques:

	Cool completely before freezing

	Wrap individually in plastic wrap, then foil

	Place wrapped items in freezer bags with air removed

	Label with contents and date


Freezing specific items:

	Cookie dough: Shape into balls or logs before freezing; add 1-2 minutes to baking time when baking from frozen

	Unfrosted cake layers: Wrap individually; thaw unwrapped at room temperature

	Muffins and quick breads: Freeze in airtight containers; thaw unwrapped at room temperature

	Pie crusts: Freeze flat discs of dough or press into pans before freezing

	Assembled unbaked pies: Freeze solid, then wrap; bake directly from frozen, adding 15-20 minutes to baking time


Creative Repurposing

Transform leftover baked goods into new treats:

	Day-old bread and muffins: Transform into French toast, bread pudding, or croutons Cookies: Crumble for ice cream topping or cheesecake crust 

	Cake: Create cake truffles, trifle, or milkshakes 

	Pie crust scraps: Bake with cinnamon sugar for quick cookies


Remember that one advantage of small batch baking is minimizing leftovers, so don't feel obligated to save every crumb. Sometimes the greatest luxury is enjoying a treat at its peak and allowing yourself to bake something entirely different next time the craving strikes.



Small batch baking transforms a traditional culinary art into a modern practice perfectly suited to contemporary lifestyles. By embracing these principles, you'll discover the satisfaction of creating precisely what you crave in quantities that make sense for your household. The following chapters will guide you through specific recipes designed to bring the joy of freshly baked treats to your kitchen—no matter its size or your household count.

In the world of baking, sometimes less truly is more. Welcome to the delicious possibilities of small batch baking.
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Chapter 1: Small Batch Cookie and Bar Recipes
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There's something undeniably comforting about freshly baked cookies. Their aroma fills the kitchen, creating an atmosphere of warmth and anticipation. But traditional cookie recipes often yield dozens at once—far more than one or two people might reasonably enjoy while still fresh.

Small batch cookie recipes solve this dilemma beautifully. With yields of just 4-8 cookies, these recipes allow you to enjoy the full baking experience and the pleasure of warm-from-the-oven treats without days of leftovers. They're perfect for satisfying a specific craving, experimenting with new flavor combinations, or creating a special dessert for an intimate evening.

The recipes in this chapter range from classic favorites to creative variations, each carefully calibrated to maintain proper texture and flavor in smaller quantities. You'll find that small batch cookies often bake more quickly than their full-sized counterparts, so watch them carefully—especially during the final minutes of baking.

Get ready to discover the joy of baking "just enough" with these perfectly portioned cookie and bar recipes.




Classic Chocolate Chip Cookies

These timeless favorites feature crisp edges and soft, chewy centers studded with melty chocolate chips. 

Servings: 6 cookies

Ingredients:

	½ cup + 1 tablespoon all-purpose flour

	¼ teaspoon baking soda

	¼ teaspoon salt

	¼ cup unsalted butter, softened (4 tablespoons)

	3 tablespoons packed brown sugar

	2 tablespoons granulated sugar

	½ teaspoon vanilla extract

	1½ tablespoons beaten egg (about half a large egg)

	⅓ cup semi-sweet chocolate chips

	2 tablespoons chopped walnuts or pecans (optional)


Directions:

	Preheat oven to 350°F. Line a small baking sheet with parchment paper. In a small bowl, whisk together flour, baking soda, and salt.

	In a medium bowl, cream together softened butter, brown sugar, and granulated sugar until light and fluffy, about 2 minutes.

	Add the vanilla and beaten egg to the butter mixture, mixing until well combined.

	Gradually stir in the flour mixture until just incorporated. Fold in chocolate chips and nuts if using.

	Divide dough into 6 equal portions (about 1½ tablespoons each) and place on prepared baking sheet, spacing at least 2 inches apart.

	Bake for 9-11 minutes, until edges are golden but centers still appear slightly soft.

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.


Storage Tip: These cookies are best enjoyed fresh, but can be stored in an airtight container at room temperature for up to 3 days.




Peanut Butter Blossoms

A miniature version of the beloved classic, featuring a tender peanut butter cookie topped with a chocolate kiss. 

Servings: 6 cookies

Ingredients:

	¾ cup all-purpose flour

	½ teaspoon baking soda

	¼ teaspoon salt

	¼ cup unsalted butter, softened (4 tablespoons)

	¼ cup creamy peanut butter

	¼ cup granulated sugar, plus 2 tablespoons for rolling

	2 tablespoons packed brown sugar

	1½ tablespoons beaten egg (about half a large egg)

	½ teaspoon vanilla extract

	6 chocolate kiss candies, unwrapped


Directions:

	Preheat oven to 350°F. Line a small baking sheet with parchment paper. In a small bowl, whisk together flour, baking soda, and salt.

	In a medium bowl, beat butter and peanut butter until smooth. Add ¼ cup granulated sugar and brown sugar, beating until light and fluffy, about 2 minutes.

	Add the beaten egg and vanilla, mixing until well combined. Gradually add the flour mixture, stirring until just incorporated.

	Place the remaining 2 tablespoons sugar in a small bowl. Roll the dough into 6 balls (about 1½ tablespoons each), then roll each ball in sugar to coat.

	Place cookies on prepared baking sheet, spacing 2 inches apart. Bake for 8-10 minutes, until edges are set but centers still appear soft.

	Remove from oven and immediately press a chocolate kiss into the center of each cookie. The cookie will crack slightly around the edges—this is expected!

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.


Variation: For a less sweet cookie, reduce the sugar in the dough to 3 tablespoons total (using a combination of granulated and brown




Chewy Oatmeal Raisin Cookies




	⅓ cup all-purpose flour

	¼ teaspoon baking soda

	¼ teaspoon ground cinnamon

	⅛ teaspoon salt

	Pinch of nutmeg (optional)

	3 tablespoons unsalted butter, softened

	3 tablespoons packed brown sugar

	1 tablespoon granulated sugar

	1½ tablespoons beaten egg (about half a large egg)

	½ teaspoon vanilla extract

	⅓ cup old-fashioned rolled oats

	¼ cup raisins

	2 tablespoons chopped walnuts (optional)



	Preheat oven to 350°F. Line a small baking sheet with parchment paper. In a small bowl, whisk together flour, baking soda, cinnamon, salt, and nutmeg if using.

	In a medium bowl, cream together butter, brown sugar, and granulated sugar until light and fluffy, about 2 minutes.

	Add the beaten egg and vanilla, mixing until well combined. Gradually add the flour mixture, stirring until just incorporated.

	Fold in the oats, raisins, and walnuts if using.

	Divide dough into 4 equal portions (about 2 tablespoons each) and place on prepared baking sheet, spacing at least 3 inches apart to allow for spreading.

	Bake for 10-12 minutes, until edges are golden but centers still appear slightly soft.

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.






Lemon Shortbread Cookies




	½ cup all-purpose flour

	2 tablespoons confectioners' sugar

	⅛ teaspoon salt

	¼ cup cold unsalted butter, cubed (4 tablespoons)

	½ teaspoon fresh lemon zest

	¼ teaspoon vanilla extract



	¼ cup confectioners' sugar

	1-2 teaspoons fresh lemon juice

	Pinch of lemon zest



	Preheat oven to 325°F. Line a small baking sheet with parchment paper. In a medium bowl, whisk together flour, confectioners' sugar, and salt.

	Add the cold cubed butter, lemon zest, and vanilla. Using your fingertips or a pastry cutter, work the butter into the flour mixture until it forms a cohesive dough that holds together when pressed.

	Shape the dough into a disc, wrap in plastic wrap, and refrigerate for 15 minutes. On a lightly floured surface, roll the dough to about ¼-inch thickness. Cut into 8 cookies using a 2-inch round cutter or small glass.

	Transfer cookies to the prepared baking sheet, spacing 1 inch apart. Bake for 12-14 minutes, until the edges are just beginning to turn golden. The cookies will still be pale.

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.

	If glazing, whisk together the glaze ingredients in a small bowl until smooth. Drizzle or spread over cooled cookies and allow to set before serving.






Double Chocolate Brownie Cookies




	⅓ cup all-purpose flour

	2 tablespoons unsweetened cocoa powder

	¼ teaspoon baking powder

	⅛ teaspoon salt

	¼ cup semi-sweet chocolate chips, divided

	2 tablespoons unsalted butter

	¼ cup granulated sugar

	1½ tablespoons beaten egg (about half a large egg)

	½ teaspoon vanilla extract

	2 tablespoons chopped walnuts (optional)



	Preheat oven to 350°F. Line a small baking sheet with parchment paper. In a small bowl, whisk together flour, cocoa powder, baking powder, and salt.

	In a microwave-safe bowl, combine 2 tablespoons of the chocolate chips and the butter. Microwave in 20-second intervals, stirring between each, until melted and smooth.

	Stir the sugar into the melted chocolate mixture. Let cool for 5 minutes. Add the beaten egg and vanilla to the chocolate mixture, stirring until well combined.

	Gradually add the flour mixture, stirring until just incorporated. Fold in the remaining chocolate chips and walnuts if using. The dough will be softer than traditional cookie dough.

	Drop dough by rounded tablespoons onto the prepared baking sheet, spacing at least 2 inches apart. Bake for 8-10 minutes, until the edges are set but centers still appear slightly soft. Don't overbake—they should be fudgy in the center!

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.






Fudgy Brownies




	¼ cup unsalted butter

	⅓ cup semi-sweet chocolate chips

	⅓ cup granulated sugar

	1 large egg

	½ teaspoon vanilla extract

	⅛ teaspoon salt

	3 tablespoons all-purpose flour

	1 tablespoon unsweetened cocoa powder

	2 tablespoons chopped walnuts or pecans (optional)



	Preheat oven to 325°F. Line a 5×5-inch baking pan with parchment paper, leaving overhang on two sides for easy removal. (If you don't have a 5×5 pan, use a loaf pan or create a foil partition in a larger pan.)

	In a microwave-safe bowl, combine butter and chocolate chips. Microwave in 30-second intervals, stirring between each, until melted and smooth.

	Whisk sugar into the chocolate mixture until well combined. Add the egg and vanilla, whisking until smooth and glossy.

	Sprinkle salt, flour, and cocoa powder over the mixture. Gently fold until just combined and no dry streaks remain.

	Fold in nuts if using. Pour batter into the prepared pan, spreading evenly to the corners.

	Bake for 18-20 minutes, until the edges are set but the center still appears slightly soft. A toothpick inserted in the center should come out with a few moist crumbs, but not wet batter.

	Allow brownies to cool completely in the pan before lifting out using the parchment overhang. Cut into 4 squares to serve.






Blondies with White Chocolate and Macadamia Nuts



	¼ cup unsalted butter, melted

	⅓ cup packed light brown sugar

	1 large egg yolk

	½ teaspoon vanilla extract

	⅛ teaspoon almond extract (optional)

	Pinch of salt

	⅓ cup all-purpose flour

	¼ cup white chocolate chips

	2 tablespoons chopped macadamia nuts



	Preheat oven to 325°F. Line a 5×5-inch baking pan with parchment paper, leaving overhang on two sides for easy removal. 

	In a medium bowl, whisk together melted butter and brown sugar until smooth. Add the egg yolk, vanilla extract, almond extract (if using), and salt, whisking until well combined.

	Fold in the flour gently until just incorporated and no dry streaks remain. Stir in most of the white chocolate chips and macadamia nuts, reserving a few for topping.

	Spread the batter evenly in the prepared pan. Sprinkle the reserved chips and nuts on top. 

	Bake for 15-18 minutes, until the edges are golden and the center is set but still soft. Be careful not to overbake.

	Allow blondies to cool completely in the pan before lifting out using the parchment overhang. Cut into 4 squares to serve.






Thumbprint Cookies with Homemade Jam




	¾ cup all-purpose flour

	⅛ teaspoon salt

	¼ cup unsalted butter, softened (4 tablespoons)

	3 tablespoons granulated sugar

	1 large egg yolk

	½ teaspoon vanilla extract

	¼ teaspoon almond extract (optional)

	2 tablespoons fruit jam of choice (raspberry, apricot, or strawberry work well)



	Preheat oven to 350°F. Line a small baking sheet with parchment paper. In a small bowl, whisk together flour and salt.

	In a medium bowl, cream together butter and sugar until light and fluffy, about 2 minutes.

	Add the egg yolk, vanilla extract, and almond extract if using. Mix until well combined. Gradually add the flour mixture, stirring until just incorporated.

	Divide dough into 6 equal portions and roll into balls. Place on prepared baking sheet, spacing 2 inches apart.

	Use your thumb or the back of a ½ teaspoon measuring spoon to create an indentation in the center of each cookie.

	Bake for 5 minutes, then remove from oven. The indentations may have puffed slightly; gently press them again if needed. Fill each indentation with approximately 1 teaspoon of jam.

	Return to oven and bake for an additional 6-8 minutes, until the edges of the cookies are just beginning to turn golden.

	Allow cookies to cool on the baking sheet for 5 minutes before transferring to a wire rack to cool completely.
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