
Types of Cookies 
 
Meringue  
 Macaroons 
 Chocolate macaroons 
 Corn flake macaroons 
 Coconut macaroons 
 Chopped nut macaroon 
 Macarons 
 
Shortbread 
 Shortbread 
 Jam thumbprint 
 Make a sandwich cookie and fill with jam, frosting, or chocolate 
 Use brown sugar instead of white 
 Add cinnamon, ginger, nutmeg, or cardamom 
 Add ½ cup toasted nuts 
 Add 1 – 1 ½ teaspoons lemon, lime, or orange zest 
 Add instant coffee crystals and ice with melted chocolate 
 
Soft 
 Chocolate chip 
 M&M 
 Double chocolate chip (Chocolate dough and chocolate chips) 
 Chocolate with peppermint (Add crushed peppermints to chocolate dough) 
 Half & Half (Half chocolate, half regular) 
 Rocky road (Add mini marshmallows and almonds; drizzle with melted chocolate after they cool) 
 Oatmeal raisin (Add rolled oats and raisins) 
 Peanut butter (Add peanut butter and peanuts) 
 Nutella (Add Nutella and chopped hazelnuts) 
 S’mores (Add mini marshmallows, crushed graham crackers, chocolate chips) 
 Salted caramel (Add crushed caramel candies. Top with a pinch of flaky sea salt.) 
 Birthday cake (Add sprinkles and white chocolate chips.)  
 
Crisp 
 Vanilla (sugar cookie) 
 Chocolate 
 Citrus (add lime, lemon, or orange zest and ¼ cup juice) 
 Ginger (Use brown sugar and molasses to sweeten.  Add ginger and other spices.) 
  
 
 
  



Meringue Cookies 
 
3 egg whites 
1 cup sugar 
¼ teaspoon salt 
1 teaspoon vanilla 
1-1/2 cup filling (chopped nuts, coconut flakes, corn flake cereal, chocolate chips, etc.) 
 
* For chocolate meringue, add 1 Tablespoon cocoa 
 
Heat oven to 300°.  Blend egg whites, sugar, salt, (cocoa, if you are using it), and vanilla in top of double 
boiler.  Place over boiling water; beat with a mixer until the mixture stands in stiff peaks, scraping the 
bottom and sides of the pan with a spatula as you mix.  Immediately stir in the filling of your choice.  
Drop heaping teaspoonfuls of dough on parchment or silpat.  Bake 12 to 15 minutes, or until lightly 
browned.  Makes about 3 dozen cookies. 
 
 
 

Dutch Butter Cookies (Shortbread) 
 
1 cup butter, softened 
1 cup white sugar 
2 cups flour 
½ teaspoon baking soda 
1 teaspoon vanilla 
Pinch of salt 
 
Heat oven to 325°.  Cream butter and sugar together.  Sift in flour, salt, and baking soda. Add the vanilla.  
Mix by hand until a smooth dough is formed.  Roll in to balls, place on parchment or a silpat, and flatten 
with a fork, making a crisscross pattern.  Bake for 15 – 20 minutes.   
 
 

Soft Cookie Dough 
1 cup butter, softened 
¾ cup white sugar 
¾ cup brown sugar, packed 
1 teaspoon vanilla 
2 large eggs 
2 ¼ cup flour (For chocolate dough, replace ½ cup flour with ½ cup cocoa) 
1 teaspoon baking soda 
1 teaspoon salt 
2 cups chocolate chips or other ingredient 
 
Heat oven to 375°. Beat the butter, sugars, and vanilla in a large bowl.  Add eggs and beat well. Add the 
flour, baking soda, and salt.  Stir in chocolate chips or other ingredient by hand.  Drop by rounded 
tablespoon onto parchment paper or silpat.  Bake for 9 to 11 minutes.  Cool on baking sheet for 2 minutes, 
then remove to wire rack to cool completely. 
 
 



Crisp Cookie Dough 
¾ cup butter, softened 
1 cup sugar 
½ teaspoon vanilla 
1 egg 
2 cups flour (For chocolate cookies, 1 ½ cup flour and ½ cup cocoa) 
½ teaspoon baking powder 
¼ teaspoon salt 
 
Heat oven to 350°.  Beat the butter, sugar, and vanilla in a bowl.  Add the egg and mix.  Gradually add the 
flour, baking powder, and salt; mix to make the dough.  On a lightly floured surface, halve the dough.  
Flatten each half into a 10-inch disc and wrap each disc in plastic wrap.  Freeze until firm, about 20 
minutes.  Working with one half at a time, roll out dough on lightly floured surface to 1/8 inch thick.  Cut 
shapes with cookie cutter.  Space 1 inch apart on parchment paper or silpat.  Bake for 8 to 12 minutes, 
until crisp.  Let cookies cool on wire rack before serving. 
 
 
 

Structural Gingerbread Dough for Building 
5 cups flour 
1 teaspoon baking soda 
1 teaspoon salt 
1 teaspoon ground nutmeg 
1 cup butter or vegetable shortening (Crisco) 
1 Tablespoon ground ginger 
1 cup white sugar 
1 cup molasses 
 
Heat oven to 375°. Melt the butter or shortening in a large pan.  Mix in the sugar and molasses.  Combine 
the flour, salt, baking soda, and spices in a bowl; gradually stir the dry ingredients into the pan.  You may 
have to stir the last bit by hand because the dough will be stiff.  On a floured surface, roll dough to ¼ inch 
thickness.  Cut out shapes; place pieces onto parchment.  Bake for 13 to 15 minutes.  Let the pieces cool 
for several minutes on the baking sheet before you move them to a wire rack to cool completely. 


