
Top tips:
• The eyes of your cookie monsters can be looking in different directions if you 
place your chocolate icing blobs in different places on the buttons.
• Share with your friends and family on Halloween for a spooky treat. 

Three-eyed monster cookies
Get crafty in the kitchen this Halloween with these

yummy and spooky treats.
What you need:
• 225g butter, softened
• 110g caster sugar
• 275g plain flour
• 75g milk chocolate chips 
• A handful of white chocolate buttons  
• Chocolate squeezy icing
  

Step 1: Switch on the oven to 190°C /170°C Fan/Gas 5.
Step 2: Using a wooden spoon, mix the butter and sugar together in a large bowl 
until it is light and fluffy.
Step 3: Slowly add the flour whilst mixing.
Step 4: (Make sure your hands are clean for this part) Using your hands, fold the 
mixture together in a figure of eight motion until you have a dough-like texture. 
This feels a bit like play dough.
Step 5: Roll the dough into little balls about the size of a walnut.
Step 6: Place them slightly apart from each other on a baking tray.
Step 7: Using the palm of your hand, flatten each ball so that they are about half 
a centimetre thick. 
Step 8: Place your monster cookies in the oven for around 10-12 minutes. They 
should go a little brown around the edges and firm on top. 
Step 9: Once you have taken them out of the oven, leave to cool for at least 30 
minutes.
Step 10: For the eyes, squeeze a little bit of icing onto the bottom of a white 
chocolate button. Gently press the button onto your cookie.
11. To finish the eye, squeeze another blob of chocolate icing onto the surface of 
the button. 
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Icing Repeat 3 times

Cookie dough recipe from BBC goodfood.

Instructions:


