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Introduction  
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Life is sweeter with dessert. Whether it’s a gooey chocolate chip cookie, a slice of espresso-kissed cake, or a buttery berry galette, every bite should feel like pure joy. In Sweet Tooth, discover decadent recipes where nostalgia meets modern indulgence. From small-batch muffins to showstopping tarts, each treat is crafted for simplicity and big flavor, with foolproof tricks to ensure perfection. So preheat your oven, dust off your mixing bowls, and let’s bake magic into every moment. Because happiness is homemade—and best served with something sweet.
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Chapter 1: Rise & Shine – Breakfast Treats 
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Start the day with something sweet!  

Mornings deserve a little magic, and what better way to begin than with the smell of warm vanilla, cinnamon, and ripe fruit filling your kitchen? This chapter is all about those irresistible baked goods that make waking up worthwhile—whether you’re craving a tender blueberry muffin, a buttery scone, or a slice of coffee cake so good it deserves its own mug.  

These recipes are designed for ease and big flavor, with simple techniques and ingredients you likely already have. Bake a batch for yourself, share with friends, or stash a few away for tomorrow (if they last that long).  
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Small Batch Blueberry Muffins 

Makes 6 muffins  

Why You’ll Love Them: 

- Bursting with juicy blueberries and a hint of lemon zest  

- Soft, bakery-style crumb with a delicate sugar crust  

- Perfect when you don’t want a dozen muffins tempting you all week  

Ingredients: 

- 1 cup (125g) all-purpose flour  

- ½ cup (100g) sugar  

- 1 tsp baking powder  

- ¼ tsp salt  

- ¼ cup (60ml) milk  

- 1 egg  

- 3 tbsp melted butter  

- 1 tsp vanilla extract  

- Zest of ½ lemon  

- ¾ cup fresh blueberries  

Method: 

1. Preheat oven to 375°F (190°C). Line a muffin tin with 6 liners.  

2. Whisk dry ingredients in a bowl. In another, mix milk, egg, butter, vanilla, and lemon zest.  

3. Gently fold wet into dry, then add blueberries (don’t overmix!).  

4. Divide batter evenly and bake 18–20 minutes until golden.  

––––––––
[image: ]


Vanilla Bean-Blackberry Scones 

Makes 8 scones  

Why You’ll Love Them: 

- Fragrant vanilla bean speckles through tender, flaky dough  

- Tart blackberries add bursts of freshness  

- Brushed with cream and sprinkled with sugar for a crisp top  

Ingredients: 

- 2 cups (250g) all-purpose flour  

- ¼ cup (50g) sugar + extra for sprinkling  

- 1 tbsp baking powder  

- ½ tsp salt  

- ½ cup (115g) cold butter, cubed  

- ½ cup (120ml) heavy cream + extra for brushing  

- 1 egg  

- 1 vanilla bean (or 2 tsp extract)  

- 1 cup fresh blackberries  

Method: 

1. Preheat oven to 400°F (200°C). Line a baking sheet.  

2. Pulse flour, sugar, baking powder, and salt in a food processor. Add butter; pulse to pea-sized crumbs.  

3. Whisk cream, egg, and vanilla seeds; mix into flour until just combined. Fold in blackberries.  

4. Pat into a 1-inch-thick circle, cut into wedges, brush with cream, and sprinkle sugar. Bake 18–22 minutes.  
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Cinnamon Roll Coffee Cake 

Serves 9  

Why You’ll Love It: 

- All the swirls of a cinnamon roll, but in easy cake form  

- Buttery crumb topping with a drizzle of glaze  

- Best served warm with coffee (obviously)  

Ingredients: 

Cake:  

- 1½ cups (190g) flour  

- ½ cup (100g) sugar  

- 2 tsp baking powder  

- ½ tsp salt  

- ½ cup (120ml) milk  

- 1 egg  

- ¼ cup (60g) melted butter  

Swirl:  

- ¼ cup (50g) brown sugar  

- 1 tbsp cinnamon  

Topping:  

- ¼ cup (30g) flour  

- 2 tbsp sugar  

- 2 tbsp cold butter  

Method: 

1. Preheat oven to 350°F (175°C). Grease an 8x8 pan.  

2. Whisk dry cake ingredients. Mix wet; combine. Pour into pan.  

3. Mix swirl ingredients; sprinkle over batter. Swirl with a knife.  

4. Rub topping ingredients to crumbs; scatter over batter. Bake 25–30 minutes.  
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Brown Butter Banana Bread 

Makes 1 loaf  

Why You’ll Love It: 

- Deep, nutty flavor from browned butter  

- Ultra-moist with a crackly sugar top  

- Uses up spotty bananas (the riper, the better!)  

Ingredients: 

- ½ cup (115g) butter, browned and cooled  

- ¾ cup (150g) sugar  

- 2 eggs  

- 3 mashed bananas (about 1½ cups)  

- 1 tsp vanilla  

- 1¾ cups (220g) flour  

- 1 tsp baking soda  

- ½ tsp salt  

Method: 

1. Preheat oven to 350°F (175°C). Grease a 9x5 loaf pan.  

2. Whisk browned butter, sugar, eggs, bananas, and vanilla.  

3. Fold in dry ingredients; pour into pan. Bake 50–60 minutes.  
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Final Tip: 

Most of these treats freeze beautifully! Wrap muffins/scones individually, or slice banana bread before freezing for quick toasting.  
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Chapter 2: Cookie Jar Classics 
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Chewy, crispy, and everything in between.  

There's something magical about a perfectly baked cookie—the crisp edges, the soft centers, the way they make even the most ordinary day feel special. This chapter is dedicated to those timeless treats that deserve a permanent spot in your recipe rotation. From the ultimate chocolate chip cookie (yes, we said ultimate) to unexpected twists like tahini-spiked crinkles, these recipes deliver nostalgia with a modern edge.  

Pro tip: Always bake a test cookie first to check oven temp. And remember—underbaked is better than overbaked when it comes to chewiness!  
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The Best Chocolate Chip Cookies in the World 

Makes 16 cookies  

Why You'll Love Them: 

- Crispy edges with a gooey, butterscotchy center  

- Flaky sea salt on top balances the sweetness  

- Dough can be frozen for impromptu cookie emergencies  

Ingredients: 

- 2¼ cups (280g) all-purpose flour  

- 1 tsp baking soda  

- ¾ tsp salt  

- 1 cup (225g) unsalted butter, room temp  

- 1 cup (200g) brown sugar  

- ½ cup (100g) granulated sugar  

- 2 eggs  

- 2 tsp vanilla extract  

- 2 cups (340g) chocolate chunks (mix of milk & dark)  

- Flaky sea salt for sprinkling  

Method: 

1. Whisk flour, baking soda, and salt.  

2. Cream butter and sugars for 3 mins until fluffy. Add eggs one at a time, then vanilla.  

3. Mix in dry ingredients just until combined. Fold in chocolate.  

4. Scoop 3-tbsp balls onto a tray. Chill 1 hour (or freeze for later).  

5. Bake at 375°F (190°C) for 10-12 mins until golden with puffy centers. Sprinkle with salt.  

––––––––
[image: ]


Oatmeal Cream Cookies 

Makes 12 sandwich cookies  

Why You'll Love Them: 

- Chewy oatmeal cookies with a cloud-like vanilla cream filling  

- Hint of cinnamon for warmth  

- Like childhood’s favorite, but better  

Ingredients: 

Cookies:  

- 1 cup (225g) butter, softened  

- 1 cup (200g) brown sugar  

- ½ cup (100g) granulated sugar  

- 2 eggs  

- 1 tsp vanilla  

- 1½ cups (190g) flour  

- 1 tsp baking soda  

- 1 tsp cinnamon  

- ½ tsp salt  

- 3 cups (270g) rolled oats  

Filling:  

- ½ cup (115g) butter, softened  

- 2 cups (240g) powdered sugar  

- 1 tsp vanilla  

- 2 tbsp heavy cream  

Method: 

1. Cream butter and sugars. Add eggs and vanilla.  

2. Mix in dry ingredients, then oats. Chill dough 30 mins.  

3. Bake at 350°F (175°C) for 10 mins (cookies will look underdone). Cool completely.  

4. For filling, beat all ingredients until fluffy. Sandwich between cookies.  
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Salted Tahini Chocolate Crinkles 

Makes 24 cookies  

Why You'll Love Them: 

- Fudgy centers with crackly tops  

- Nutty tahini pairs perfectly with dark chocolate  

- Dusted with powdered sugar for snowy contrast  

Ingredients: 

- 1 cup (200g) granulated sugar  

- ⅓ cup (80ml) tahini  

- 2 eggs  

- 1 tsp vanilla  

- 1 cup (125g) flour  

- ½ cup (40g) cocoa powder  

- 1 tsp baking powder  

- ¼ tsp salt  

- ½ cup (90g) dark chocolate chips  

- ½ cup (60g) powdered sugar for rolling  

Method: 

1. Whisk sugar, tahini, eggs, and vanilla.  

2. Fold in dry ingredients + chocolate chips. Chill 2 hours.  

3. Roll dough into balls, coat in powdered sugar, and bake at 350°F (175°C) for 10 mins.  
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Brown Butter Snickerdoodles 

Makes 18 cookies  

Why You'll Love Them: 

- Brown butter adds caramel depth to classic snickerdoodles  

- Crackly cinnamon-sugar crust with soft centers  

- No cream of tartar needed!  

Ingredients: 

- ½ cup (115g) butter, browned and cooled  

- 1 cup (200g) sugar + 2 tbsp for rolling  

- 1 egg  

- 1 tsp vanilla  

- 1¾ cups (220g) flour  

- 1 tsp baking soda  

- ½ tsp salt  

- 1 tbsp cinnamon  

Method: 

1. Mix browned butter and 1 cup sugar. Add egg and vanilla.  

2. Fold in flour, baking soda, and salt. Chill 30 mins.  

3. Roll dough into balls, then in cinnamon-sugar mix.  

4. Bake at 375°F (190°C) for 8-10 mins (centers will look underbaked).  
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Cookie Wisdom: 

-Chilling dough = thicker cookies.Cold butter melts slower, preventing spread.  

-Underbake by 1-2 minutesfor maximum chewiness—they’ll firm up as they cool.  

-Freeze dough ballsfor fresh cookies anytime (add 1-2 mins to bake time).  

Now go forth and fill that cookie jar! Which will you bake first?  
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