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WINTER SPICE COOKIES 

WINTER SPICE COOKIES 

So delicious you will find it hard to stop munching. 

 

 

 

 

 

 

Ingredients: 

• 170g Butter 

• 3/4 cup Raw Sugar (though 
any brown sugar will work) 

• 1/4 cup White Sugar 

• 2 heap tsp Winter Spice 

• 2 Eggs 

Method: 

1. Melt butter and mix in both sugars. Once fully mixed add eggs, 
Winter Spice and vanilla essence. Mix thoroughly. 

2. Add flour, baking soda and chocolate chips to butter mixture. 

3. Combine all ingredients together till an even dough. Chill in fridge 
at least 2 hours. 

4. Preheat oven to 165C. 

5. On trays with baking paper, roll out balls of dough about the size of 
a golf ball. Place on baking paper. 

6. Place trays in oven and bake for 20 mins, rotating trays after 10 
mins. 
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• 1 Tbsp Vanilla Essence 

• 2 cup Plain Flour 

• 1 tsp Baking Soda 

• 300g Chocolate Chips (or as 
much as you want, real 
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WINTER SPICE COOKIES Continued 

So delicious you will find it hard to stop munching. 

7. Take out when time is up and leave to cool on the bench. They are 
very soft at this point. So leave to harden a bit before moving. 

8. Enjoy warm spiced chocolate chip cookies! 
 

ADDED NOTES 

• This is a flexible recipe and can be adapted in many ways. Here 
are some thoughts if you are wanting to experiment. 

• Chocolate: Real Chocolate or Coverture is best as it has a silky 
texture and melts amazingly when the cookies are warm and goo-
ey. The other option is what is called compound chocolate. It is 
cheaper and harder, as it has a higher melting point. This is what 
chocolate chips are usually made of. They are not as smooth in 
texture and do not melt as well when warm.  

• What does the sugar do? Feel free to play with the sugar ratio. 
White sugar will create more snap to your cookies, so some will 
give you a crispier surface to the cookies. Brown sugar gives the 
cookies a soft texture and makes the cookies gooier. I use 1/4 to 
3/4 as a nice balance. 

• Flavour: This is a basic cookie recipe and can be adapted in many 
ways. Swap out the Winter Spice for a Persian. Maybe try Baking 
Cocoa. I have added a citrus jam, topped them with a mulled apple 
jam. Really go nuts. Just remember that the more dry powder you 
add the more butter or egg you will need to add. Otherwise you will 
have to take out flour. If you add more liquid, feel free to add more 
flour to bring it to the consistency required. 

• Feel free to play, but I recommend being familiar with this recipe 
first. 
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