
1. Preheat the oven to 350 degrees. Line 3 baking sheets with parchment paper and grease with cooking spray.
2. Beat the butter on medium speed in mixer using the paddle attachment for 1 minute. Add the oil and combine. 
Begin adding both sugars, the egg and vanilla. Continue to mix on medium until completely combined.
3. Turn the mixer to low and add the flour, baking soda and salt. Remove the bowl from the mixer and place in the 
freezer for 20 minutes or the refrigerator for 1 hour.
4. 4. Divide the cookie dough in half. On a floured surface roll out the dough until it is 1/4 inch thick. Use the 2 inch heart 
shaped cookie cutter on the first half of the dough. Place those hearts on the baking sheet and set aside. Roll out the 
second half of dough until it is 1/4 inch thick. Use the 2 inch heart shaped cookie cutter on this rolled out dough. Then, 
use the 1/2 inch cookie cutter on the insides of the bigger hearts. Remove the small heart to create a hole. Place all cut 
out cookies on the baking sheet.
5. Bake 10-12 minutes. Let the cookies cool on the baking sheet for 10 minutes and then transfer them to a cooling rack.
6. 6. Take 1 tablespoon of Strawberry Pinot Noir Jam, place it on the 2 inch whole heart and spread it out to cover the 
cookie. Next take the 2 inch heart with the small heart cut out and create a sandwich with the jam covered cookie. Con-
tinue until all cookies are filled with jam.
7. If desired, sprinkle powdered sugar over top.

1/2 cup powdered sugar

1 large egg

2 teaspoons vanilla extract

2 cups all-purpose flour

1/2 teaspoon baking soda

1/4 teaspoon salt

1/2 cup Oregon Growers Strawberry Pinot Noir Jam1/2 cup Oregon Growers Strawberry Pinot Noir Jam

1/2 cup (1 stick) unsalted butter, at room temperature

1/2 cup vegetable oil

1/2 cup granulated sugar
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