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White Chocolate Cranberry Cookies
Recipe courtesy Trisha Yearwood

Prap_Time: 20 min  Level: Serves:
Inactive Prep Time: ThrOmin Easy 2 dozen
Cook Time: 30 min

ingredients

1/2 cup unsalted butter, softened
1/2 cup packed light brown sugar
1/2 cup granulated sugar

1 tablespoon vanilla extract

1 large egg

1 1/2 cups all-purpose flour

1 1/2 teaspoons baking soda

1 cup dned cranbemmes, chopped
3/4 cup white chocolate chips

3/4 cup macadamia nuts, chopped

Directions
Preheat the oven to 350 degrees F. Line 2 baking sheet with parchment paper.

With an electric mixer, cream the butter and both sugars together until smooth. Add the vanilla and egg, mixing well. Sift together the
flour and baking soda. Spoon the flour mixture gradually into the creamed sugar mixture. Stir in the cranberries, white chocolate chips
and macadamia nuts. Drop by heaping spoonfuls, about 2 tablespoons, onto the prepared baking sheets, 2 inches apart. Bake one
sheet at a time until lightly golden on top and the edges are set, 12 to 15 minutes. Cool on the sheet about 5 minutes, and then transfer

to a wire rack to cool completely. Store in an airtight container for up to 2 weeks.

Copyright 2012 Television Food Network G.P.
All Rights Reserved

Print Sizes :

I X"

8.5x 11 I 4 x 6"




