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			Snack Attacks

		

		
			Everyone loves a cookie, and this chapter covers it all. There are chewy ooey-gooey cookies, thin crisp ones, and perfectly tender shortbread. We’ll also cover lots of flavors, from bright and fruity to toasty and spicy to chocolatey, and my favorite, sweet and salty. All of these recipes make about twenty cookies give or take a few and you can bake them all right away, no dough chilling or multiple batches necessary.

		

		Chocolate Peanut Butter Brownie Cookies
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		Makes 18 cookies

		During my sophomore year of college, my brother lived one town over, and some weekends I’d head over to his apartment to hang and cook. I baked many batches of these perfectly sweet-salty little bites, and I’d take the extras to share with my dormmates for a little respite from the less than stellar cuisine at the dining hall. I started by making the recipe on the back of the peanut butter chip bag, but I’ve updated it here to make it a little less sweet and a little more chocolatey and chewy. Feel free to add some chocolate chips into the mix to make it even more chocolatey.

		8 tablespoons (113g) unsalted butter, melted

		¾ cup (150g) granulated sugar

		1 large egg, cold from the fridge

		1 tablespoon neutral oil

		1 teaspoon vanilla extract

		½ teaspoon fine sea salt

		½ cup (45g) Dutch process cocoa powder, sifted if lumpy

		½ teaspoon baking powder

		¾ cup plus 2 tablespoons (112g) all-purpose flour

		¾ cup (128g) peanut butter chips

		Flaky sea salt

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				In a large bowl, combine the melted butter and sugar and whisk until well combined, about 30 seconds.

			

				
				Add the egg, oil, vanilla, and fine sea salt and whisk until smooth, thick, and glossy, about 30 seconds.

			

				
				Whisk in the cocoa powder until smooth. Whisk in the baking powder. Fold in the flour and peanut butter chips with a spatula. Mix until no streaks of flour remain and the chips are evenly distributed in the batter.

			

				
				Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 18 cookies, 9 on each prepared baking sheet. Sprinkle with flaky sea salt.

			

				
				Bake the cookies until just set and a few cracks appear on top, 9 to 11 minutes, switching racks and rotating the pans front to back halfway through baking. You want them to be soft and fudgy.

			

				
				Let the cookies cool on the baking sheets. Store in an airtight container at room temperature for up to 4 days.

			

		

		Flavor Variations

		Rocky Road Brownie Cookies: Omit the peanut butter chips and fold 1/3 cup (35g) chopped toasted walnuts, 1/3 cup (57g) chocolate chips, and ½ cup (28g) mini marshmallows into the dough. Sprinkle the cookies with flaky sea salt.

		Super Chocolate Brownie Cookies: Omit the peanut butter chips and fold ¾ cup (128g) milk chocolate, semisweet, or bittersweet chocolate chips into the dough. Sprinkle the cookies with flaky sea salt.

		S’mores Brownie Cookies: Omit the peanut butter chips and fold ½ cup (25g) crushed graham crackers and ½ cup (25g) mini marshmallows into the dough. Sprinkle the cookies with flaky sea salt.

		Thick and Chewy Oatmeal Raisin Cookies
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		Makes 22 cookies

		There is something so comforting about a nubbly oatmeal cookie, scented with a tiny bit of spice and packed with raisins. This version is super soft and chewy thanks to a bit of cornstarch in the dough along with lots of oats and raisins. I love these cookies just shy of totally baked through, but bake them another couple of minutes for a crispier-edged, cakier cookie. You can, of course, substitute chocolate chips for the raisins, but as a raisin lover, I never would!

		8 tablespoons (113g) unsalted butter, melted

		½ cup (100g) packed light brown sugar

		¼ cup (50g) granulated sugar

		1 large egg, cold from the fridge

		2 tablespoons cornstarch

		1 teaspoon vanilla extract

		½ teaspoon fine sea salt

		½ teaspoon ground cinnamon

		¼ teaspoon freshly grated nutmeg

		¾ teaspoon baking soda

		1¼ cups (160g) all-purpose flour

		1 cup (100g) old-fashioned rolled oats

		1 cup (145g) raisins

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				In a large bowl, combine the melted butter, brown sugar, and granulated sugar. Whisk until well combined, about 30 seconds.

			

				
				Add the egg, cornstarch, vanilla, salt, cinnamon, and nutmeg and whisk until smooth, thick, and glossy, about 30 seconds.

			

				
				Whisk in the baking soda. Fold in the flour, oats, and raisins with a spatula. Mix until no streaks of flour remain and the raisins are evenly distributed in the dough.

			

				
				Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 22 cookies, 11 on each prepared baking sheet.

			

				
				Bake the cookies until just set (they will still be pale), 9 to 11 minutes, switching racks and rotating the pans front to back halfway through baking.

			

				
				Let the cookies cool on the baking sheets. Store in an airtight container at room temperature for up to 4 days.

			

		

		Flavor Variations

		Oatmeal Chocolate Chip Cookies: Substitute an equal amount of chocolate chips for the raisins.

		Butterscotch Oatmeal Cookies: Substitute an equal amount of butterscotch chips for the raisins.

		Oatmeal Chocolate Cherry Cookies: Substitute ½ cup (72g) dried cherries and ½ cup (85) bittersweet chocolate chips for the raisins.

		Monster Cookies
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		Makes 24 cookies
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		These are a true family favorite, and the baked cookies freeze exceptionally well. My family’s original recipe made about four times as many cookies as this, but I managed to scale it down without losing any of the chewy peanut buttery goodness. And bonus, these are naturally gluten-free!

		⅔ cup (133g) packed light brown sugar

		½ cup (125g) creamy conventional peanut butter (not natural)

		6 tablespoons (85g) unsalted butter, melted

		1 large egg, cold from the fridge

		1 teaspoon vanilla extract

		½ teaspoon fine sea salt

		1 tablespoon cornstarch

		½ teaspoon baking soda

		2 cups (210g) quick-cooking oats (certified gluten-free, if needed)

		½ cup (85g) semisweet chocolate chips

		½ cup (100g) candy-coated chocolate candies, such as M&M’s

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				In a large bowl, combine the brown sugar, peanut butter, and melted butter and whisk until well combined, about 30 seconds.

			

				
				Add the egg, vanilla, and salt and whisk until smooth, thick, and glossy, about 30 seconds.

			

				
				Whisk in the cornstarch and baking soda. Fold in the oats, chocolate chips, and chocolate candies with a spatula and stir until well mixed. The dough will seem a little dry and crumbly, but don’t worry.

			

				
				Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 24 cookies, 12 on each prepared baking sheet. Press the dough tightly in the scoop or use your hands to press each ball together tightly.

			

				
				Bake the cookies until set and light golden, 12 to 14 minutes, switching racks and rotating the pans front to back halfway through baking.

			

				
				Let the cookies cool on the baking sheets. Store in an airtight container at room temperature for up to 4 days.

			

		

		Flavor Variations

		Peanutty Chocolate Monster Cookies: Fold in ½ cup (60g) chopped salted peanuts along with the oats. If desired, omit the candy-coated chocolates and add ½ cup (85g) extra chocolate chips—a mix of bittersweet or semisweet and milk is nice.

		Blueberry Peanut Butter Monster Cookies: Omit the chocolate chips and chocolate candies and add ½ cup (70g) dried blueberries and ½ cup (85g) white chocolate chips.

		Choose Your Own Adventure Cookies: Switch up the mix-ins with chopped candy bars, mini peanut butter cups, or any other flavored chip that you like!

		Soft Grapefruit Cookies
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		Makes 16 cookies

		These adorable little cookies are cakey with crisp edges when you first make them and soften as they sit. Topped with a zingy glaze, they will last for a few days on the counter, perfect for teatime or really anytime. If you decide not to glaze them, you can coat them in a dusting of powdered sugar.

		Soft Grapefruit Cookies

		⅓ cup (63g) neutral oil

		3 tablespoons (42g) unsalted butter, melted

		½ cup (50g) powdered sugar

		¼ cup (50g) granulated sugar

		2 teaspoons grated grapefruit zest

		1 tablespoon grapefruit juice

		¼ teaspoon fine sea salt

		1 large egg, cold from the fridge

		½ teaspoon baking soda

		1¼ cups plus 2 tablespoons (175g) all-purpose flour

		Grapefruit Glaze

		1½ cups (150g) powdered sugar

		2 to 3 tablespoons grapefruit juice

		Pinch of salt

		Grated grapefruit zest (optional)

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				Make the cookies: In a large bowl, combine the oil, melted butter, powdered sugar, granulated sugar, grapefruit zest, grapefruit juice, and salt. Whisk until well combined, about 30 seconds. The mixture will appear slightly curdled.

			

				
				Add the egg and whisk until smooth, thick, and glossy, about 30 seconds.

			

				
				Whisk in the baking soda. Fold in the flour with a spatula and mix until no streaks of flour remain.

			

				
				Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 16 cookies, 8 on each prepared baking sheet.

			

				
				Bake the cookies until light golden brown, 12 to 14 minutes, switching racks and rotating the pans front to back halfway through baking. Let the cookies cool on the baking sheets.

			

				
				Meanwhile, make the glaze: In a medium bowl, combine the powdered sugar, 2 tablespoons grapefruit juice, and salt. Whisk until smooth, adding a bit more grapefruit juice to make a slow-moving, opaque glaze.

			

				
				Once cooled, dip each cookie into the glaze and place back on the parchment paper. If desired, grate a bit of grapefruit zest directly over the tops. Let the glaze set for a few minutes.

			

				
				Store in an airtight container at room temperature for up to 4 days; the cookies will soften as they sit.

			

		

		Flavor Variation

		Grapefruit Poppy Seed Cookies: Add 2 tablespoons poppy seeds to the dough when you fold in the flour.

		Malted Sugar Cookies

		
			
			[image: ]
		

		Makes 20 cookies

		You are less than thirty minutes away from chewy and perfectly rich sugar cookies. The nutty toastiness of the malted milk powder in this recipe gives these cookies an edge over your average sugar cookies that makes it worth seeking out. Only some of the butter in this recipe is melted, which helps keep the dough cool and thick enough to scoop and bake right away.

		8 tablespoons (113g) unsalted butter

		1 cup (200g) granulated sugar

		1 large egg, cold from the fridge

		1 teaspoon vanilla extract

		½ teaspoon fine sea salt

		¼ teaspoon baking powder

		½ teaspoon baking soda

		¼ cup (30g) malted milk powder

		1½ cups (190g) all-purpose flour

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				On the stovetop or in a microwave, melt 4 tablespoons of the butter. Cut the remaining 4 tablespoons into 8 pieces.

			

				
				In a large bowl, combine the melted butter, butter pieces, and ¾ cup (150g) of the sugar and whisk vigorously until smooth and creamy. The unmelted butter may get stuck in the whisk at first, but just keep going until the mixture is light and pale. A few small lumps of unmelted butter are okay; they will smooth out when you add the egg and vanilla.

			

				
				Add the egg, vanilla, and salt and whisk until thickened and pale, about 45 seconds.

			

				
				Whisk in the baking powder and baking soda. Whisk in the malted milk powder. Fold in the flour with a spatula and mix until no streaks of flour remain. The dough will be soft.

			

				
				Place the remaining ¼ cup (50g) sugar in a shallow bowl. Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 20 cookies. Toss each piece of dough in the bowl of sugar as you go. Arrange the cookies evenly on the prepared baking sheets, 10 on each sheet.

			

				
				Bake the cookies until just set and barely golden on the edges, but still quite soft in the center, 8 to 10 minutes, switching racks and rotating the pans front to back halfway through baking.

			

				
				Let the cookies cool on the baking sheets. Store in an airtight container at room temperature for up to 4 days.

			

		

		Flavor Variation

		Berry Malted Sugar Cookies: Add 2 tablespoons crushed freeze-dried blueberries, raspberries, or strawberries when you add the flour.

		Do-It-All Salted Butter Shortbread
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		Makes one 8 × 8-inch pan

		This shortbread is rich, buttery, tender, and a perfect balance of sweet and salty. It is also endlessly adaptable, and you’ll find lots of flavor variations to follow. You can cut the cookie into neat rectangles or squares, but I like to break it into jagged pieces instead. Bake these low and slow to ensure that they are golden and crisp all of the way through. A shorter bake time will result in a softer, more tender texture; bake them a bit longer for more crispy cookies. If you don’t have salted butter around, use unsalted and add an additional ¼ teaspoon salt.

		2¼ cups (288g) all-purpose flour

		⅔ cup (67g) powdered sugar

		½ teaspoon fine sea salt

		16 tablespoons (226g) salted butter, melted

		
				
				Position a rack in the center of the oven and preheat to 300ºF. Coat an 8 × 8-inch baking pan with cooking spray or brush with butter. Line the pan with two crossed strips of parchment paper that hang over the sides.

			

				
				In a large bowl, combine the flour, powdered sugar, and salt and whisk until smooth and no lumps remain in the sugar.

			

				
				Add the melted butter and stir with a spatula until just combined and no streaks of flour remain.

			

				
				Transfer the shortbread dough to the prepared pan and press it into an even layer with your hands or a flat-bottomed measuring cup.

			

				
				Bake the shortbread until golden brown and crisp, 45 to 55 minutes.

			

				
				Let the shortbread cool in the pan, then use the parchment paper to lift the shortbread out of the pan and cut into squares, or use your hands to break the shortbread into pieces. Store in an airtight container at room temperature for up to 1 week.

			

		

		Flavor Variations

		Rosemary Citrus Cacao Nib Shortbread: Add 2 tablespoons cacao nibs, 1 tablespoon finely chopped rosemary, and 2 teaspoons finely grated orange zest to the flour mixture.

		Spicy Parmesan Pepper Shortbread: Reduce the powdered sugar to 1/3 cup (33g). Add 1 cup (100g) finely grated parmesan cheese, 1 teaspoon ground black pepper, ½ teaspoon Aleppo pepper (silk chili), and ½ teaspoon ground turmeric to the flour. Sprinkle the dough with some black pepper before baking.

		Almond Poppy Seed Shortbread: Add 2 tablespoons poppy seeds to the flour mixture. Add 2 teaspoons almond extract along with the melted butter. Sprinkle the dough with 1 tablespoon granulated sugar before baking.

		Berry Shortbread: Finely crush ½ cup (15g) freeze-dried strawberries or raspberries and add them to the flour mixture. Sprinkle the dough with 1 tablespoon granulated sugar before baking.

		Buckwheat Shortbread: Substitute 1 cup (128g) buckwheat flour for 1 cup (128g) of the all-purpose flour. Sprinkle the dough with 1 tablespoon granulated sugar before baking.

		Thin and Crispy Maple Espresso Cookies
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		Makes 16 cookies

		Slightly bitter espresso and rich maple syrup are a perfect pair in these thin and crisp cookies that highlight two of my favorite morning flavors. They are excellent dipped in a cup of milky coffee or tea and make great ice cream sandwiches, too.

		Maple Espresso Cookies

		6 tablespoons (85g) unsalted butter, melted

		6 tablespoons (75g) granulated sugar

		¼ cup (50g) packed light brown sugar

		2 tablespoons maple syrup

		½ teaspoon ground cinnamon

		½ teaspoon fine sea salt

		1 large egg, cold from the fridge

		½ teaspoon baking soda

		1¼ cups plus 2 tablespoons (175g) all-purpose flour

		2 teaspoons instant espresso powder

		Maple Glaze

		1 cup (100g) powdered sugar

		3 tablespoons maple syrup

		1 to 2 teaspoons water

		Pinch of salt

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.

			

				
				Make the cookies: In a large bowl, combine the melted butter, granulated sugar, brown sugar, maple syrup, cinnamon, and salt. Whisk until smooth and combined, about 30 seconds.

			

				
				Add the egg and whisk until smooth, thick, and glossy.

			

				
				Whisk in the baking soda. Fold in the flour and espresso powder with a spatula. Mix until no streaks of flour remain.

			

				
				Use a 1½-tablespoon cookie scoop or heaping tablespoon to portion the dough into 16 cookies, 8 on each prepared baking sheet.

			

				
				Bake the cookies until golden brown and crisp, 13 to 16 minutes, switching racks and rotating the pans front to back halfway through baking. Let the cookies cool completely on the baking sheets.

			

				
				Meanwhile, make the glaze: In a medium bowl, combine the powdered sugar, maple syrup, 1 teaspoon water, and the salt. Whisk until smooth, adding a bit more water if needed to make a thin but opaque glaze.

			

				
				Once cool, drizzle the cookies with the glaze. Store in an airtight container at room temperature for up to 4 days; the cookies will soften as they sit.

			

		

		Flavor Variation

		Thin and Crispy Espresso Chocolate Cookies: Omit the maple glaze and drizzle the baked and cooled cookies with the cocoa glaze from Extra Chocolatey Prune Cake (this page).

		Blueberry Cornmeal Cookies
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		Makes 18 cookies

		These lemon-scented cookies are chewy, just a bit crunchy from the cornmeal, and super delicious on their own, but the blueberry glaze takes them over the top. To crush the freeze-dried blueberries for the glaze, use a cocktail muddler, the handle of a wooden spoon, or place them in a resealable bag and roll over them with a rolling pin. Just make sure to crush them as finely as possible for the most vibrant purple glaze.

		Cornmeal Cookies

		1 lemon

		10 tablespoons (142g) unsalted butter, melted

		¾ cup (150g) granulated sugar

		¼ cup (50g) packed light brown sugar

		1 large egg, cold from the fridge

		½ teaspoon fine sea salt

		½ teaspoon baking soda

		1½ cups (190g) all-purpose flour

		½ cup (65g) fine cornmeal

		Blueberry Glaze

		2 tablespoons lemon juice, or more as needed

		2 cups (200g) powdered sugar

		2 tablespoons crushed freeze-dried blueberries

		
				
				Position two racks as close to the center of the oven as possible and preheat to 350ºF. Line two large, rimmed baking sheets with parchment paper.
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		Coconut Apricot Oat Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Chocolate Chip Crispy Rangers
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		New Favorite Chocolate Chip Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		Vegan Chocolate Chip Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Gluten-Free Chocolate Chip Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Thin and Crispy Chocolate Cacao Nib Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Fudgy Sesame Oat Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Magical Peanut Butter Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		White Chocolate Macadamia Nut Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		Banana Brownie Cookies

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		Salt and Pepper Olive Oil Shortbread

		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		Snack Attacks

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
	
		
			Metric Conversion Chart

			1 cup all-purpose flour—128g

			1 cup cocoa powder—90g

			1 cup granulated sugar—200g

			1 cup packed brown sugar—200g

			1 cup powdered sugar—100g

			1 cup ricotta, sour cream, or yogurt—230g

			1 cup chopped nuts—110g

			1 cup chopped chocolate or chocolate chips—170g

			8 tablespoons (1 stick) butter—113g
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