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			Cookies
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			I once had a business partner who during a slow sales season proclaimed,

			“Cookies are a public service—cookies aren’t paying the bills.” I took this personally, even though in that particular business cookies were definitely not paying many bills. I agree with him partially: a great cookie from your local café or bakery is something of a community perk. But if you dip just a finger into the vast world of cookies, you will find that they are a bit of a bully in the dessert universe. They rule the scene. Sure, cakes and pies are very popular, but cookies? Cookies are IT.

			Many families have their own cherished cookie recipes that date back generations. I have a friend who sends a group text message proclaiming the start of the holiday season every year with a pic of her family recipe for polvorones. Even in a non-baking family like mine, cookies were often homemade.

			Because I’m a bit of a recipe-history enthusiast, something that has always interested me is the vast array of chocolate-chip cookies. The fact that a recipe developed as late as 1938 has become ubiquitous, with millions of recipes published and more coming every day, is remarkable and makes my job of baking and writing recipes even more fun. There are five versions in this book, and it was difficult to stop myself there. What I decided on was to show the range of subcategories: classic, thin and crisp, thick and gooey, nutty, and, my favorite of them all, the 1990s Oatmeal Chocolate Chunk Cookie (this page). And if chocolate isn’t your favorite cookie ingredient, do not fear: there are twelve other recipes to inspire a quick bake session.

			Today, at my own bakery, we typically offer between six and twelve different kinds of cookies every day. Cookies, at last, are literally paying the bills. ■
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			The Cold Butter Method

			Cold Butter Method, or CBM as I call it, is a streamlined way of bringing together a batter that skips the tempering step for the butter. Cold fat is worked into the dry ingredients before introducing the wet ingredients. This method saves time and removes the ever present question of just how much to cream the butter. The result is a dough or batter that comes together quickly and has a tender crumb.

			Combine the dry ingredients (flour, sugar, leavening, salt, spices) for the recipe in the bowl of your stand mixer. Mix briefly with the paddle attachment on low speed. Add the cubed cold butter to the dry ingredients and mix on low speed until the butter has been broken down and the mixture resembles damp, rustic sand. Add any chocolates, nuts, or other add-ins the recipe calls for, and briefly mix on low speed to disperse them. Add the wet ingredients. Mix on low speed to combine, until all the dry bits have been incorporated and you have a cohesive cookie dough. Proceed with the recipe’s portioning and baking instructions as written. ■
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			1990s Oatmeal Chocolate Chunk Cookies
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			Any bakery in America worth its sugar must have a signature chocolate-chip cookie recipe. I have worked my way through nearly every style of the genre over the years, and as I write this, at least, my preference is for a wrinkly, buttery, chocolate-chunk version. This style gives me memories of a very specific cookie served in my middle-school cafeteria between the years 1990 and 1992. It’s got traditional bittersweet chocolate chunks rather than chips, oatmeal for texture, and a ratio of fat to flour that yields a perfect chew. Though the dough does get even better if left to age overnight in the fridge, 30 minutes in the freezer will do the trick if you just want to get on with your life and eat cookies. ▶

			Makes 12 cookies
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			1¼ cups (156g) unbleached all-purpose flour

			½ teaspoon (3g) baking soda

			½ teaspoon (1.5g) Diamond Crystal kosher salt

			⅓ cup (30g) rolled oats

			¼ cup + 1 tablespoon (62.5g) granulated sugar

			½ cup + 2 tablespoons packed (133g) dark-brown sugar

			4 ounces (113g) cold unsalted butter, cubed

			1¼ cups (212.5g) roughly chopped 72% chocolate chunks, + more for topping the dough balls before baking

			1 large egg (50g)

			1 teaspoon (5g) vanilla extract

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, baking soda, salt, oats, and sugars together, to disperse the soda and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes. Add the chopped chocolate, and briefly mix on low speed to disperse it.

			◀ Whisk the egg and vanilla together in a small bowl, and slowly add them to the stand mixer bowl, mixing on low speed. Once all the egg has been incorporated, turn the speed to medium to bring the dough together.

			◀ Use a spoon to portion the dough into twelve balls, and transfer the portioned cookie dough to a plate or a quarter sheet pan. Add the extra chopped chocolate to the tops of all the dough balls, and freeze them, uncovered, for 30 minutes. While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment.

			◀ Place the balls of dough, six to each parchment-lined sheet pan, and bake both on the center racks of your oven for 7 minutes. Rotate the sheet pans, and continue baking for another 8 to 9 minutes, until the cookies are risen and browned at the edges, but soft and a bit wet-looking in the center. The cookies will continue to set up as they cool. Store any uneaten cookies in a sealed container in the fridge. For the best results, warm them for 15 seconds in the microwave to refresh them before eating. They are best eaten within 3 days.

			When these chocolate-chip cookies are baked to perfection (browned edges, blond middle), they make great ice-cream sandwiches. Thanks to the brown sugar and the touch of oats, and to reducing the amount of flour just slightly, they stay nice and chewy when frozen. ■

			Fat and Gooey Chocolate Chunk Cookies  with Pecans
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			In the name of “All Cookies Are Good Cookies,” I had to include an extra-thick chocolate-chip cookie, even though this style is not my go-to preference. But there is something about the size of a thick-style cookie that creates a perfect ratio of soft/gooey interior to browned exterior; the high ratio of flour to fat has a lot to do with that, as well as the higher baking temp, which sets the exterior of this hefty cookie quickly. If you are a fan of what bakers all over the world call the “NYC Style Cookie,” then this might be your ideal.

			Use caution while baking these cookies—do not go too far from the oven. The magic fudgy, warm interior results from removing what might look like barely set cookies from the oven—another 2 minutes will give you a soft, cakey cookie, but it won’t have the same fudgy texture as a slightly underbaked one. ▶

			Makes 6 big chunky cookies
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			1½ cups (187g) unbleached all-purpose flour

			1 teaspoon (3g) Diamond Crystal kosher salt

			½ teaspoon (3g) baking soda

			1 teaspoon (4g) baking powder

			⅓ cup + 1 tablespoon (79g) granulated sugar

			½ cup packed (106g) dark-brown sugar

			4 ounces (113g) cold unsalted butter, cubed

			½ cup (85g) bittersweet chocolate chips, + more for topping the dough balls before baking

			½ cup (85g) milk chocolate chips, + more for topping the dough balls before baking

			¾ cup (85g) roughly chopped pecans, toasted, + more for topping the dough balls before baking

			1 large egg (50g)

			2 teaspoons (10g) vanilla extract

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, salt, baking soda, baking powder, and sugars together, to disperse the soda and powder and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes. Add the chocolate chips and pecans, and briefly mix on low speed to disperse them.

			◀ Whisk the egg and vanilla together in a small bowl, and slowly add them to the buttery mixture on low speed. Once all the egg has been incorporated, turn the speed to medium to bring the dough together. At this point, you may look at the dough and ask yourself if this is going to happen—it will, and just when it does come together, you must turn the machine off immediately or risk a tough cookie.

			◀ Use a spoon to portion the dough into six mounds, but do not roll them into balls, and try not to compact them too much (this is key to the shape and texture of the cookie when it bakes). Add the decorative chocolate chips and nuts to the tops of each dough mound, transfer the dough to a plate or quarter sheet pan, and freeze them, uncovered, for 30 minutes. While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment.

			◀ Place the mounds of dough, three to each parchment-lined sheet pan, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and continue baking for another 6 to 8 minutes, until the cookies are risen and browned at the edges, but soft and a bit wet-looking in the center. Underbaking this cookie is crucial. Because of the thickness of the dough, they will continue cooking and “setting” after you remove them from the oven. Let them cool for 15 minutes after removing them from the oven before eating them warm. They are best eaten the same day, but you can store any uneaten cookies in a sealed container in the fridge. For the best results, warm them for 15 seconds in the microwave to refresh them before eating.

			East Coast Crunch Cookies
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			There is a specific type of small, crispy cookies that are sold at grocery stores. You’ve probably had them; they come in green paper bags. They are kind of my nemesis. I’ve spent an hour making a homemade dessert, only to have my husband reach into the cupboard and grab a few of these after dinner—the ultimate burn for a pastry chef. My ego bruised, I knew an homage (I would never say “copycat version,” because no one can ever truly achieve the specific flavor of these mass-produced crispy, buttery cookies) to the Tate’s cookie was necessary. My personal touch is a bit of instant chicory and a heavy hand with the salt. This recipe uses melted butter for texture; breaking down the fat and adding it to the batter in a liquid form reduces the amount of aeration in the batter, and when it’s cooling, the texture of the cookie compacts significantly. This, combined with a higher proportion of white sugar to encourage the spreading of the dough, makes the finished cookie a pleasingly crunchy facsimile. ▶

			Makes 24 small crispy cookies
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			4 ounces (113g) unsalted butter, cubed

			2 teaspoons (10g) vanilla extract

			1 cup (125g) unbleached all-purpose flour

			1 teaspoon (6g) baking soda

			⅓ cup (66g) granulated sugar

			½ cup packed (106g) light-brown sugar

			2 teaspoons (5g) instant chicory powder

			1 teaspoon (3g) Diamond Crystal kosher salt

			1 large egg white (33g)

			¼ cup (42g) finely chopped 72% chocolate chunks

			◀ Brown the butter Place it in a small saucepan over medium heat. Bring it to a simmer, and continue cooking, stirring frequently, until the butter begins to foam and brown. Once it’s browned, remove the butter from the heat, and pour it into a large heatproof bowl to cool. Add the vanilla right away to stop the cooking; it might sputter a little, so be careful. Allow the browned butter to come to room temperature.

			◀ Measure the flour and baking soda into a small bowl, and whisk them together.

			◀ Add the sugars, chicory powder, and salt to the browned butter, and whisk to bring them together. Add the egg white, and whisk vigorously until the mixture is pale and thick, about 45 seconds. Add the flour and chopped chocolate to the butter-and-egg mixture, and fold it in, until a dough comes together. Use a spoon to portion the dough into twenty-four small mounds, about 25g each, gently rolling them to form smooth balls. Transfer the portioned dough balls to a plate or quarter sheet pan, and freeze them, uncovered, for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, twelve to a sheet pan, giving them plenty of space to spread, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and bake for an additional 5 to 6 minutes, until the cookies are flat and browned. Remove the cookies from the oven and let them cool completely—they will not be crispy until they are totally cooled. Stored at room temperature in a sealed container, they stay crisp for about a week.

			Finely chopped chocolate is a must, or else you will have big lumps of chocolate chips suspended in crispy dough. OK, that doesn’t sound awful, but I prefer the finer chop dispersed throughout the cookie. The baking of these can also be tricky, as you are pushing the color to the very edge of browned. Then, when you remove them from the oven you have to wait at least an hour for them to be fully cooled or they won’t be crispy. ■

			Classic Soft Chocolate Chip Cookies
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			When I am craving a cookie that has a soft light-brown sugar profile, I turn to this recipe. It’s a time-traveling sensory experience, taking me back to the late 1980s, when the most reliable chocolate-chip cookie was either made from the Nestlé Toll House yellow-bag recipe or the Pepperidge Farm Soft Baked cookie sold on grocery-store shelves. The texture is SOFT, toothsome, and moist, but definitely not cakey. This is all thanks to a few key swaps to the old-school Toll House recipe—the addition of a bit of neutral oil and a small amount of cornstarch keeps the texture on these perfect for up to 1 week in a sealed container. It’s rare to find a cookie that can do that, but here it is! ▶

			Makes 12 cookies
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			2 cups (250g) unbleached all-purpose flour

			⅔ cup packed (142g) light-brown sugar

			¼ cup (50g) granulated sugar

			1 teaspoon (6g) baking soda

			1 teaspoon (3g) Diamond Crystal kosher salt

			1 tablespoon (10g) cornstarch

			4 ounces (113g) cold unsalted butter, cubed

			1⅓ cups (226g) bittersweet chocolate chips, + more for topping the dough balls before baking

			1 large egg (50g)

			1 large egg yolk (14g)

			2 teaspoons (10g) vanilla extract

			1 tablespoon (12g) neutral cooking oil

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, sugars, baking soda, salt, and cornstarch together, to disperse the soda and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes. Add the chocolate chips, and briefly mix on low speed to disperse them.

			◀ Whisk the egg, egg yolk, vanilla, and oil together in a small bowl, and slowly add this to the buttery mixture on low speed. Once all the egg has been incorporated, turn the speed to medium to bring the dough together.

			◀ Use a spoon to portion the dough into twelve balls, add the decorative chocolate chips to the tops of each dough ball, transfer them to a plate or a quarter sheet pan, and freeze them, uncovered, for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, six to each parchment-lined sheet pan, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and bake for an additional 5 to 6 minutes, until the cookies are lightly browned at the edges and set but damp-looking in the center. Remove the cookies from the oven, and let them cool for a few minutes before eating them. Remarkably, several friends said these cookies tasted even better after 2 days, but they weren’t in my kitchen eating them warm from the oven, so what do they know? Store any uneaten cookies in a sealed container in the fridge for up to a week. For the best results, warm them for 15 seconds in the microwave to refresh them before eating.

			Vegan Bourbon Chocolate Pecan Cookies
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			When we first started making these cookies at Fat + Flour, we were shocked by how many people barely acknowledged the little “V” marking the sign in the pastry case. Sometimes vegan options get the side-eye, but this quickly became our most popular cookie. Customers always look shocked to be told that it’s vegan, typically followed by “No way!” I have deduced that it is all in the name—it’s got those hit words “bourbon,” “chocolate,” and “pecan,” which jump out at people as they skip right past the little “V” indicating the cookie is vegan. Whatever the reason, these cookies are fantastic and much loved. One of the secrets is actually the result of its veganness: the vegan butter and lack of eggs make for a short dough that melds with the higher amount of brown sugar to create a cookie that is wonderfully crisp at the edges and chewy in the middle—the holy grail for any chocolate-chip cookie recipe. ▶

			Makes 12 cookies
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			1½ cups (187g) unbleached all-purpose flour

			1 teaspoon (6g) baking soda

			1 teaspoon (3g) Diamond Crystal kosher salt

			⅓ cup (66g) granulated sugar

			½ cup packed (106g) dark-brown sugar

			4 ounces (113g) cold unsalted vegan butter

			2 tablespoons (20g) Bob’s Red Mill egg replacer mixed with 4 tablespoons cold water

			1 tablespoon (14g) bourbon

			2 teaspoons (10g) vanilla extract

			¾ cup (85g) roughly chopped pecans, toasted, + more for topping the dough balls before baking

			½ cup + 1 tablespoon (100g) vegan chocolate chips, + more for topping the dough balls before baking

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, baking soda, salt, and sugars together, to disperse the soda and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes.

			◀ Add the hydrated egg replacer to the buttery mixture, along with the bourbon and vanilla. Mix on low speed. Once all the wet ingredients have been incorporated, add the pecans and chocolate chips, and mix on medium speed to bring the dough together.

			◀ Use a spoon to portion the dough into twelve balls, add the extra chopped pecans and chocolate chips to the tops of all the dough balls, transfer them to a plate or a quarter sheet pan, and freeze them, uncovered, for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, six to each parchment-lined sheet pan, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and bake for an additional 5 to 6 minutes, until the cookies are lightly browned at the edges and set but damp-looking in the center. Remove the cookies from the oven, and let them cool for a few minutes before eating them. Store any uneaten cookies in a sealed container in the fridge for up to a week. For the best results, warm them for 15 seconds in the microwave to refresh them before eating.

			Espresso and White Chocolate Cookies

			
				[image: ]
			

			This cookie is a grown-up version of the classic 1990s white-chocolate macadamia cookie, with espresso added to temper the sweetness of the white chocolate, and a little extra salt to amplify the butterscotch notes of the cookie base. Of course, other nuts would fit right in to substitute for the macadamia nuts, which can be a pricey addition. ▶

			Makes 12 cookies
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			2 cups (250g) unbleached all-purpose flour

			⅔ cup packed (142g) light-brown sugar

			¼ cup (50g) granulated sugar

			1 teaspoon (6g) baking soda

			1 teaspoon (3g) Diamond Crystal kosher salt

			1 tablespoon (10g) cornstarch

			4 ounces (113g) cold unsalted butter, cubed

			1 large egg (50g)

			1 large egg yolk (14g)

			2 teaspoons (10g) vanilla extract

			1 teaspoon instant espresso powder (optional)

			1 tablespoon (12g) neutral cooking oil

			1⅓ cups (225g) white-chocolate chips, + more for topping the dough balls before baking

			½ cup (62g) roughly chopped macadamia nuts, + more for topping the dough balls before baking

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, sugars, baking soda, salt, and cornstarch together, to disperse the soda and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes.

			◀ Whisk the egg, egg yolk, vanilla, espresso powder, and oil together in a small bowl, and add this to the buttery mixture on low speed. Once all the wet ingredients have been incorporated, add the chocolate and nuts, and mix on medium speed to bring the dough together.

			◀ Use a spoon to portion the dough into twelve balls, add the extra chocolate chips and nuts to the tops of each dough ball, transfer the dough to a plate or a quarter sheet pan, and freeze, uncovered, for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, six to each parchment-lined sheet pan, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and bake for an additional 5 to 6 minutes, until the cookies are puffy and set at the edges. The centers will look cooked but when lightly touched on top will have a subtle squish. Remove the cookies from the oven, and let them cool for a few minutes before eating them. Store any uneaten cookies in a sealed container in the fridge for up to a week. For the best results, warm them for 15 seconds in the microwave to refresh them before eating.

			Classic Chewy Sugar Cookies
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			These are a classic, just as the name proclaims. This recipe comes from the longtime Fat + Flour baker Krystle Shelton, and has been the jumping-off point for many cookie recipes. The ratio of sugar to butter is crucial for a soft, chewy, but not too sweet sugar cookie, and this recipe balances those elements in harmony. ▶

			Makes 12 cookies
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			1¾ cups (218g) unbleached all-purpose flour

			½ teaspoon (2g) baking powder

			¾ cup (150g) granulated sugar

			3 tablespoons packed (40g) light-brown sugar

			1 teaspoon (3g) Diamond Crystal kosher salt

			4 ounces (113g) cold unsalted butter, cubed

			1 large egg (50g)

			1 teaspoon (5g) vanilla extract

			Coarse sugar or sprinkles, for rolling the cookies in (optional)

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, baking powder, sugars, and salt together, to disperse the baking powder and break up any lumps of sugar. Add the cold butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes.

			◀ Whisk the egg and vanilla together in a small bowl, and add this to the buttery mixture on low speed. Once all the wet ingredients have been incorporated, mix on medium speed to bring the dough together.

			◀ Put the sugar or sprinkles into a small bowl if you’re using them to decorate the cookies. Use a spoon to portion the dough into twelve balls, roll each one in sugar or sprinkles, then transfer them to a plate or quarter sheet pan. Freeze the portioned cookie dough for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, six to each parchment-lined sheet pan, and bake them both on the center racks of your oven for 10 minutes. Rotate the sheet pans, and bake for an additional 5 to 6 minutes, until the cookies are puffy and set at the edges. The centers will look cooked but when lightly touched on top will have a subtle squish. Remove the cookies from the oven, and let them cool for a few minutes before eating them. Store any uneaten cookies in a sealed container in the fridge for up to a week. For the best results, warm them for 15 seconds in the microwave to refresh them before eating.

			Vegan Soft and Rich Sugar Cookies
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			Handling the ups and downs of food cost is an ever-annoying part of managing any small business, but sometimes spikes can unexpectedly inspire changes to the menu in positive ways. When the weird post-Covid market threw the prices of both butter and eggs into unmanageable territory, I decided to commit to switching a portion of my cookie recipes to vegan and eliminate the pricey animal products cutting into the bottom line. No one noticed except vegans, who were glad to have a delicious cookie. ▶

			Makes 12 cookies
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			1¾ cups (218g) unbleached all-purpose flour

			½ teaspoon (2g) baking powder

			¾ cup (150g) granulated sugar

			3 tablespoons packed (40g) light-brown sugar

			1 teaspoon (3g) Diamond Crystal kosher salt

			4 ounces (113g) cold unsalted vegan butter, cubed

			2 tablespoons (20g) Bob’s Red Mill egg replacer mixed with 4 tablespoons cold water

			1 teaspoon (5g) vanilla extract

			Coarse sugar or sprinkles, for rolling the cookies in (optional)

			◀ In the bowl of a stand mixer fitted with the paddle attachment, mix the flour, baking powder, sugars, and salt together, to disperse baking powder and break up any lumps of sugar. Add the cold vegan butter, and mix on low speed until the mixture resembles rustic sand, about 4 minutes.

			◀ Whisk the egg replacer and vanilla together in a small bowl, and add this to the buttery mixture. Mix on low speed. Once all the wet ingredients have been incorporated, mix on medium speed to bring the dough together.

			◀ Put the sprinkles or sugar into a small bowl if you’re using them to decorate the cookies. Use a spoon to portion the dough into twelve balls, roll each one in sugar or sprinkles, then transfer them to a plate or quarter sheet pan. Freeze the portioned cookie dough for 30 minutes.

			◀ While the dough chills, preheat your oven to 375°F (190°C). Line two half sheet pans with parchment. Place the balls of dough, six to each parchment-lined sheet pan, and
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			Pumpkin Snickerdoodle Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Boozy Banana Snickerdoodle Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Chewy Coconut Oatmeal Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Triple Chocolate Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Co-Op Tofu Brownie Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Dutch-Processed Cocoa  vs. Natural Cocoa

			
			
			
			
			
			
			
			
				
				
				
				
				
			

			Extra Spicy Ginger Molasses Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Vanilla Sprinkle Crinkle Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Vegan Lemon Lavender Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Shortbread Holiday Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Pecan Wedding Cookies (Mexican Polvorones)

			
			
			
			
			
			
			
			
			
			
			
			
			Vegan Crunchy-Chewy Peanut Butter Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Vegan PB Sandwich Cookies
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