
from the kitchens of the
     CoffeeAM crew

Cookie Recipes



Happy holidays from the crew at        CoffeeAM. Enjoy our favorite cookie recipes
this holiday season. They're perfect for sharing time together with your family and
friends. Read all the way to the end for some bonus treats! And be sure to stock

up on        CoffeeAM coffee to share with those tasty cookies!

PRO TIP: If you're giving cookies as a present this holiday, use one of our NEW 
Holiday Coffee Gift Tags to label your gifts. Each 2-ounce tag is enough to brew

one pot of coffee. That's the perfect amount for a dozen cookies!

https://www.coffeeam.com/products/holiday-coffee-gift-tags
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Peppermint Kiss Cookies
INGREDIENTS

1 cup Unsalted Butter, softened
1 1/2 cups Granulated Sugar
2 Large Eggs
1 tsp Pure Vanilla Extract

1/4 - 1/2 tsp Peppermint Extract
3 cups All-Purpose Flour
1/2 tsp Baking Soda
1/2 tsp Cream of Tartar
1/4 tsp Salt
Hershey's Candy Cane Kisses
Sprinkles, Colored Sugar (optional)



INSTRUCTIONS
The day before, unwrap and freeze Hershey Kisses. Preheat oven to 350°F. Line your baking sheet with
parchment paper or silicone baking mat. Beat together butter and sugar, scraping down sides, until completely
smooth. Add eggs and extracts, then beat on medium until combined. Add remaining dry ingredients, beating
until a soft dough forms.

Using a medium cookie scoop, scoop the dough and form into a ball. Roll in sugar or sprinkles (optional) then
place on sheet pan 2" apart. Bake for 11-13 minutes or until the center of the cookie is slightly under-baked
(NOT GOOEY). Remove pan from oven and let cool for 2-3 minutes. Transfer cookies to
cooling rack or cool cookie sheet. Press a Hershey Peppermint Kiss into the middle of
each cookie. Place the sheet or tray of cookies in the refrigerator or freezer to keep
Kisses from melting. Once set, move the cookies to an airtight storage container.

Makes 24-28 cookies.

Enjoy with a cup of CoffeeAM Mocca Java.

Peppermint Kiss Cookies
www.CoffeeAM.com

https://www.coffeeam.com/products/mocca-java-blend-coffee


Peanut Butter Blossoms
INGREDIENTS

1/2 cup Butter, softened
1/2 cup Creamy Peanut Butter
1/2 cup Brown Sugar, firmly packed
1/2 cup Granulated Sugar
1 large Egg

2 tbsp Milk
1 tsp Vanilla Extract
1 3/4 cups All-Purpose Flour
1 tsp Baking Soda
1/2 tsp Salt
Sugar, for decorating
48 Chocolate Kisses, frozen



INSTRUCTIONS
Heat oven to 375°F. Cream together shortening, peanut butter, brown sugar, and granulated sugar. Add egg, milk, and
vanilla and beat well. Combine flour, baking soda, and salt and stir into creamed mixture. Beat on low speed until stiff
dough forms. Shape into 1" balls and roll in sugar. (You can use colored sugar to make them more festive.) Place 2" apart
on an ungreased cookie sheet. Bake for 10 to 12 minutes or until golden brown. Remove from oven and top immediately
with an unwrapped, frozen chocolate kiss-shaped candy. Be sure to press down firmly to crack the cookie around the
edge. Cool cookies on wire rack.

Makes 48 cookies.

Enjoy with a cup of CoffeeAM French Roast.

Peanut Butter Blossoms
www.CoffeeAM.com

https://www.coffeeam.com/products/french-roast-coffee


Mint Chocolate Chunk
INGREDIENTS

1 pouch (1 lb 1.5 oz) Sugar Cookie Mix
1/2 cup Butter, softened
1/4 to 1/2 tsp Mint Extract

6 to 8 drops Green Food Color
1 Egg
1 cup Creme de Menthe Baking Chips
1 cup Semisweet Chocolate Chunks



INSTRUCTIONS
Heat oven to 350°F. In a large bowl, combine cookie mix, butter, vanilla extract, food color, and egg until a soft dough
forms. Stir in creme de menthe baking chips and chocolate chunks. Use a teaspoon and drop dough 2" apart on an
ungreased cookie sheet. Bake for 8 to 10 minutes or until set. Let cool for a few minutes, then remove to a wire rack.
Serve warm or cool completely.

Makes 36 cookies.

Enjoy with a cup of CoffeeAM Jamaica Blue Mountain Blend.

Mint Chocolate Chunk
www.CoffeeAM.com

https://www.coffeeam.com/products/jamaica-blue-mountain-blend-coffee


Gingerbread Cookies
INGREDIENTS

3 cups All-Purpose Flour
3/4 cup Dark Brown Sugar, packed
3/4 tsp Baking Soda
1 tbsp Ground Cinnamon
1 tbsp Ground Ginger
1/2 tsp Ground Cloves

1/2 tsp Salt
12 tbsp Butter, room temp and divided into 12 pieces
3/4 cup Dark Molasses
2 tbsp Milk

2 tbsp Butter, room temp
2 cups Powdered Sugar
2 tbsp Milk

FROSTING



INSTRUCTIONS
Combine flour, brown sugar, baking soda, cinnamon, ginger, cloves, and salt in a mixing bowl and mix well. Add the butter
pieces and, using a dough blender, cut the butter into the dry ingredients until it looks like meal. Use a hand mixer at low
speed and gradually add molasses and milk. Mix for around 30 seconds or until well combined.

Divide the dough in half and form into two balls.Wrap each ball in plastic wrap and place in the refrigerator for at least 2
hours or overnight. If you're in a hurry, place the dough in the freezer for around 20 minutes or until firm.

Preheat the oven to 350°F. Line baking sheet(s) with parchment paper.

Remove one ball of dough and place on a lightly floured surface. Use a lightly floured rolling pin and roll dough to about
1/2". Cut out gingerbread men or any shape you like. Place cut cookie dough on 
parchment-lined baking sheets. Place in the refrigerator for about 5 minutes before 
baking. Bake cookies for 8 to 11 minutes or until the dough barely retains an imprint 
when touched gently with your finger. Do not overbake.

Remove cookies to a wire rack to cool. Once room temperature, you can decorate.

Gingerbread Cookies

FROSTING
Add butter, milk, and 1 cup powdered sugar to a bowl and mix until smooth. Add 2nd
cup of powdered sugar and mix until smooth. Use a piping bag to decorate cookies.

Enjoy with a cup of CoffeeAM Christmas Blend.

https://www.coffeeam.com/products/christmas-blend-coffee-12-coffees-of-christmas-theme
https://www.coffeeam.com/products/christmas-blend-coffee-12-coffees-of-christmas-theme


Sugar Cookies
INGREDIENTS

2 1/2 cups All-Purpose Flour
1/4 tsp Baking Powder
1/4 tsp Salt
3/4 cup Superfine Sugar

1 1/2 sticks Unsalted Butter, room temp, cut in small pieces
1 large Egg, lightly beaten
1 tsp Pure Vanilla Extract

ROYAL ICING

4 cups Confectioners' Sugar
1/4 cup Meringue Powder
Food Coloring, optional
Colored Sugar, optional
Colored Sprinkles, optional



INSTRUCTIONS
Whisk together flour, baking powder, and salt in a small bowl. In a large bowl, beat the superfine sugar and butter with an
electric mixer on medium speed until fluffy (about 5 minutes). Beat in the egg, then vanilla. Add the flour mixture and mix
on medium-low speed until completely incorporated. Divide dough in half and make into two discs about 1/4" thick. Wrap
in plastic wrap and refrigerate an hour or until firm.

Place oven racks in top and bottom thirds of oven and preheat to 350°F. Line baking sheet(s) with parchment paper.
Remove dough from refrigerator and let sit at room temperature for a few minutes. Roll out first disc of dough between
two pieces of parchment paper to 1/8" thick. Cut out your shapes and arrange cookies on prepared baking sheet 2"
apart. Bake 10 to 12 minutes or until the cookies are golden brown on the bottom. Let cookies
cool on the baking sheet until they are firm enough to move to a wire rack to cool.
Let cool completely before decorating.

Sugar Cookies

ROYAL ICING
Beat confectioners' sugar, meringue powder, and 1/3 cup water with an electric
mixer on medium-high speed in a large bowl until stiff peaks form. Beat in food
coloring (if using). Decorate cookies with icing, colored sugar, and colored 
sprinkles as you like.

Makes 30 cookies.

Enjoy with CoffeeAM Jamaica Blue Mountain Cuvee Blend.

https://www.coffeeam.com/products/jamaica-blue-mountain-cuvee-blend


Marshmallows
INGREDIENTS

3 packages Unflavored Gelatin
1 cup Ice Cold Water, divided
12 ounces Granulated Sugar (about 1 1/2 cups)
1 cup Light Corn Syrup
1/4 tsp Salt

` tsp Vanilla Extract (can substitute other flavors)
1/4 cup Confectioners' Sugar
1/4 cup Cornstarch
Nonstick Spray

Best to use a stand mixer for this recipe



INSTRUCTIONS
Place gelatin in the bowl of a stand mixer with 1/2 cup of water. Attach the wire whisk to the mixer. In a small saucepan over
medium-high heat, combine the remaining 1/2 cup of water, granulated sugar, corn syrup, and salt. Cook covered for 3-4
minutes. Uncover and clip a candy thermometer to the side of the pan. Continue cooking until the mixture reaches 240°F, about
7-8 minutes. Once it reaches this temperature, immediately remove from heat.

Turn the mixer on low speed and, while running, SLOWLY pour the sugar mixture down the side of the bowl into the gelatin
mixture. Once all the sugar mixture has been added, increase the speed to high. Continue to whip until the mixture is very thick
and lukewarm, about 12-15 minutes. Add the vanilla during the last minute of whipping by pouring it slowly down the side of the
bowl. While the marshmallows are whipping, prepare the pans.

Combine confectioners' sugar and cornstarch in a bowl. Lightly spray a 13x9 metal baking
pan with nonstick spray. Add sugar mixture and move around to coat the sides and
bottom completely. Return extra to bowl to use later. Pour the marshmallow mixture
into the pan and use a lightly oiled spatula to spread it evenly. Dust the top with 
enough of the sugar/cornstarch mixture to lightly cover. Allow marshmallows to sit
uncovered at least 4 hours or overnight. Turn marshmallows out onto cutting board and
use a lightly dusted pizza wheel to cut into 1" squares. Lightly dust all sides with 
remaining sugar/cornstarch mixture and store in an airtight container up to 3 weeks.

Enjoy with a mug of Ghirardelli Premium Hot Cocoa.
Marshmallows

https://www.coffeeam.com/products/ghirardelli-premium-hot-cocoa-double-chocolate-15-pac


Chocolate Covered Espresso Beans
INGREDIENTS

1 cup Espresso Beans
1 High Quality Chocolate Bar Espresso Beans suggestions - CoffeeAM Espresso Gold or

CoffeeAM Organic Espresso

Chocolate Bar suggestions - Ghirardelli, Godiva, Lindt,
and Taza. Use your favorite milk, dark, white, organic, or
vegan chocolate bar.

https://www.coffeeam.com/collections/espresso/products/espresso-gold
https://www.coffeeam.com/collections/espresso/products/organic-espresso


INSTRUCTIONS
Break the chocolate bar into pieces and place them in the top bowl of a double boiler. Heat until the chocolate melts,
stirring continuously. Remove the melted chocolate from the heat and pour in the espresso beans. Stir to coat. Use a fork
to remove the espresso beans to a parchment paper-lined baking sheet to cool. Allow the beans to cool for about 4
hours, then store them in an airtight container in the refrigerator.

You can eat your chocolate-covered espresso beans on their own or use them to garnish a cake, cupcakes, fancy coffees
and hot cocoa, you're only limited by your imagination.

Chocolate Covered Espresso Beans
www.CoffeeAM.com


