HOW TO MAKE COOKIE DOUGH

How TO MAKE COOKIE DOUGH IS AN ESSENTIAL SKILL FOR ANY HOME BAKER. W/HETHER YOU’RE PREPARING FOR A FAMILY
GATHERING, A HOLIDAY CELEBRATION, OR SIMPLY SATISFYING A LATE-NIGHT CRAVING, HOMEMADE COOKIE DOUGH PROVIDES A
DELICIOUS AND CUSTOMIZABLE BASE FOR CREATING YOUR FAVORITE COOKIES. THIS GUIDE WILL TAKE YOU THROUGH THE
PROCESS OF MAKING COOKIE DOUGH FROM SCRATCH, ENSURING YOU HAVE ALL THE TIPS AND TRICKS TO ACHIEVE PERFECT
RESULTS EVERY TIME.

UNDERSTANDING THE BAsics oF Cookie DOUGH

BEFORE DIVING INTO THE RECIPE, IT’S IMPORTANT TO UNDERSTAND WHAT COOKIE DOUGH IS AND WHAT INGREDIENTS ARE
TYPICALLY INVOLVED. COOKIE DOUGH IS A MIXTURE OF INGREDIENTS THAT CAN BE BAKED INTO COOKIES AND USUALLY
CONSISTS OF FLOUR, SUGAR, BUTTER, EGGS, AND FLAVORINGS. |T CAN BE MADE IN VARIOUS STYLES, FROM CLASSIC CHOCOLATE
CHIP TO MORE EXOTIC FLAVORS.

ESSENTIAL INGREDIENTS FOR Cookie DouGH

T o MAKE COOKIE DOUGH, YOU WILL NEED THE FOLLOWING ESSENTIAL INGREDIENTS:
® FLOUR: ALL-PURPOSE FLOUR IS THE MOST COMMON, BUT YOU CAN ALSO EXPERIMENT WITH WHOLE WHEAT OR GLUTEN-
FREE ALTERNATIVES.
® SUGAR: GRANULATED SUGAR AND BROWN SUGAR ARE TYPICALLY USED TO ADD SWEETNESS AND MOISTURE.
e BUTTER: UNSALTED BUTTER IS PREFERRED TO CONTROL THE SALT CONTENT.
e EGGS: USED TO BIND THE INGREDIENTS AND PROVIDE RICHNESS.
* BAKING SODA OR BAKING POWDER: THESE LEAVENING AGENTS HELP THE COOKIES RISE.
® SALT: A SMALL AMOUNT ENHANCES THE FLAVORS.
® FLAVORINGS: VANILLA EXTRACT IS COMMON, BUT FEEL FREE TO ADD OTHER EXTRACTS OR SPICES.

® Mix-INs: CHOCOLATE CHIPS, NUTS, DRIED FRUITS, OR ANY OTHER FAVORITE ADDITIONS.

STer-B8Y-STEP GUIDE: HOW TO MAkE Cookie DouGH

FOLLOW THESE STEPS TO CREATE YOUR OWN COOKIE DOUGH:

STEP 1: GATHER YOUR INGREDIENTS AND TOOLS

BEFORE You START, ENSURE YOU HAVE ALL THE INGREDIENTS AND NECESSARY TOOLS READY:

o MIXING BOWL



MEASURING CUPS AND SPOONS
o ELECTRIC MIXER OR WHISK
o SPATULA

o BAKING SHEETS

STep 2: CREAM THE BUTTER AND SUGARS

1. IN A LARGE MIXING BOWL, ADD 1 cUP (2 STICKS) OF SOFTENED UNSALTED BUTTER.

2. ADD % CUP GRANULATED SUGAR AND ¥ CUP BROWN SUGAR (PACKED).

3. USING AN ELECTRIC MIXER OR WHISK, BEAT THE MIXTURE ON MEDIUM SPEED UNTIL IT’S LIGHT AND FLUFFY. THIS PROCESS
USUALLY TAKES ABOUT 2-3 MINUTES.

STEP 3: INCORPORATE THE EGGS AND V ANILLA

1. ADD 2 LARGE EGGS ONE AT A TIME, MIXING WELL AFTER EACH ADDITION.
2.POUR IN 1 TEASPOON OF VANILLA EXTRACT AND MIX UNTIL COMBINED.

STEP 4: CoMBINE THE DRY INGREDIENTS

IN A SEPARATE BOWL, WHISK TOGETHER:
- 2 V4 CUPS OF ALL-PURPOSE FLOUR
- 1 TEASPOON OF BAKING SODA

_1
/5 TEASPOON OF SALT

GRADUALLY ADD THE DRY INGREDIENTS TO THE WET MIXTURE, MIXING ON LOW SPEED UNTIL JUST COMBINED. BE CAREFUL NOT
TO OVERMIX, AS THIS CAN LEAD TO TOUGH COOKIES.

STep 5: Abpbp Mix-INs

Now COMES THE FUN PART! FOLD IN YOUR FAVORITE MIX-INS USING A SPATULA. POPULAR CHOICES INCLUDE:

o CHOCOLATE CHIPS (SEMI"SWEET, DARK, OR WHITE)

NUTS (WALNUTS, PECANS, OR MACADAMIA NUTS)

DRIED FRUITS (RAISINS OR CRANBERRIES)

e OATS FOR A CHEWY TEXTURE

You CAN ADD ABOUT 1 TO 2 CUPS OF MIX=INS, DEPENDING ON YOUR PREFERENCE.



Step 6: CHILL THE DoucH (OPTIONAL)

CHILLING THE DOUGH IS OPTIONAL BUT RECOMMENDED. |T ALLOWS THE FLAVORS TO MELD AND CAN LEAD TO A BETTER
TEXTURE. IF YOU CHOOSE TO CHILL THE DOUGH, WRAP IT IN PLASTIC WRAP AND REFRIGERATE FOR AT LEAST 30 MINUTES OR UP
TO 2 DAYS. IF YOURE IN A HURRY, YOU CAN SKIP THIS STEP.

STep 7: SHAPE THE COOKIES

\W/HEN YOU’RE READY TO BAKE, PREHEAT YOUR OVEN TO 350°F (175°C). LINE BAKING SHEETS WITH PARCHMENT PAPER.
USING A COOKIE SCOOP OR TABLESPOON, DROP ROUNDED BALLS OF DOUGH ONTO THE PREPARED SHEETS, SPACING THEM ABOUT
2 INCHES APART.

Step 8: BAke THE COOKIES

BAKE IN THE PREHEATED OVEN FOR 10-12 MINUTES, OR UNTIL THE EDGES ARE LIGHTLY GOLDEN. |HE CENTERS MAY LOOK
SLIGHTLY UNDERBAKED, BUT THEY WILL CONTINUE TO COOK ON THE BAKING SHEET AFTER REMOVAL.

Step 9: CooL AND ENJOY

REMOVE THE BAKING SHEETS FROM THE OVEN AND LET THE COOKIES COOL FOR A FEW MINUTES BEFORE TRANSFERRING THEM TO A
WIRE RACK TO COOL COMPLETELY. ENJOY YOUR FRESHLY BAKED COOKIES WITH A GLASS OF MILK OR STORE THEM IN AN
AIRTIGHT CONTAINER FOR LATER!

ST1orING Cookie DoUGH

IF YOU HAVE LEFTOVER COOKIE DOUGH OR WANT TO PREPARE IT IN ADVANCE, HERE ARE SOME STORAGE TIPS:

® REFRIGERATION: STORE IN AN AIRTIGHT CONTAINER IN THE REFRIGERATOR FOR UP TO 1 WEEK.

® FREEZING: WRAP THE DOUGH TIGHTLY IN PLASTIC WRAP OR PLACE IT IN A FREEZER-SAFE CONTAINER. |T CAN BE FROZEN
FOR UP TO 3 MONTHS. WHEN READY TO BAKE, THAW IN THE REFRIGERATOR OVERNIGHT AND BAKE AS INSTRUCTED.

Tips For PerrecT Cookie DoUGH

T O ENSURE YOUR COOKIE DOUGH TURNS OUT PERFECTLY EVERY TIME, CONSIDER THE FOLLOWING TIPS:

e |Use ROOM TEMPERATURE BUTTER FOR EASIER CREAMING.
® MEASURE FLOUR ACCURATELY BY SPOONING IT INTO A MEASURING CUP AND LEVELING IT OFF.
e DON’T OVERMIX THE DOUGH; MIX JUST UNTIL COMBINED.

® EXPERIMENT WITH DIFFERENT FLAVORS AND TEXTURES BY ADDING SPICES OR DIFFERENT TYPES OF CHOCOLATE.



CoNcLUSION

Now THAT YOU KNOW HOW TO MAKE COOKIE DOUGH FROM SCRATCH, YOU CAN UNLEASH YOUR INNER BAKER AND CREATE A
VARIETY OF DELICIOUS COOKIES. W/ ITH SIMPLE INGREDIENTS AND A FEW EASY STEPS, YOU’LL BE ABLE TO WHIP UP A BATCH OF
COOKIES THAT WILL IMPRESS FAMILY AND FRIENDS. REMEMBER, THE BEST PART ABOUT HOMEMADE COOKIE DOUGH IS THAT YOU
CAN CUSTOMIZE IT TO SUIT YOUR TASTE, SO DON’T HESITATE TO GET CREATIVE! HAPPY BAKING!

FREQUENTLY ASkeD QUESTIONS

\YW/HAT INGREDIENTS DO | NEED TO MAKE BASIC COOKIE DOUGH?

T O MAKE BASIC COOKIE DOUGH, YOU'LL NEED FLOUR, SUGAR, BROWN SUGAR, BUTTER, EGGS, BAKING SODA, SALT, AND VANILLA
EXTRACT.

CAN | USE BROWN SUGAR INSTEAD OF WHITE SUGAR IN COOKIE DOUGH?

YES/ USING BROWN SUGAR WILL GIVE YOUR COOKIE DOUGH A RICHER FLAVOR AND A CHEWIER TEXTURE.

How Do | ENSURE MY COOKIE DOUGH IS NOT TOO STICKY?

IF YOUR COOKIE DOUGH IS TOO STICKY, TRY CHILLING IT IN THE REFRIGERATOR FOR ABOUT 30 MINUTES OR GRADUALLY ADDING
MORE FLOUR UNTIL YOU ACHIEVE THE DESIRED CONSISTENCY.

IS IT SAFE TO EAT RAW COOKIE DOUGH?

EATING RAW COOKIE DOUGH CARRIES A RISK OF FOODBORNE ILLNESS DUE TO RAW EGGS AND FLOUR. |T'S SAFER TO USE
PASTEURIZED EGGS AND HEAT-TREATED FLOUR IF YOU PLAN TO EAT IT RAW.

How CAN | MAKE COOKIE DOUGH WITHOUT EGGS?

YOU CAN MAKE EGGLESS COOKIE DOUGH BY SUBSTITUTING EACH EGG WITH -|/4 CUP OF APPLESAUCE, MASHED BANANA, OR A
MIXTURE OF GROUND FLAXSEED AND WATER.

\W/HAT CAN | ADD TO COOKIE DOUGH FOR EXTRA FLAVOR?

YOU CAN ADD CHOCOLATE CHIPS, NUTS, DRIED FRUITS, OR SPICES LIKE CINNAMON AND NUTMEG TO ENHANCE THE FLAVOR OF
YOUR COOKIE DOUGH.

How LONG CAN | STORE COOKIE DOUGH IN THE REFRIGERATOR?

COOKIE DOUGH CAN BE STORED IN THE REFRIGERATOR FOR UP TO ONE WEEK. FOR LONGER STORAGE, FREEZE IT FOR UP TO THREE
MONTHS.

CAN | FREEZE COOKIE DOUGH FOR LATER USE?

YES/ YOU CAN FREEZE COOKIE DOUGH. PORTION IT INTO BALLS, PLACE THEM ON A BAKING SHEET TO FREEZE INDIVIDUALLY, THEN
TRANSFER THEM TO A FREEZER BAG FOR LATER BAKING.



\WHAT IS THE BEST WAY TO BAKE COOKIES FROM FROZEN DOUGH?

To BAKE COOKIES FROM FROZEN DOUGH, SIMPLY PLACE THEM ON A BAKING SHEET AND ADD A COUPLE OF EXTRA MINUTES TO THE
BAKING TIME, ADJUSTING UNTIL THEY ARE GOLDEN BROWN.
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