Choice Lab: Cookies & Summer Pies
Lifetime Nutrition & Wellness

The following are your choices for your cookies and pie lab.  Please write your names and kitchen number at the top of this sheet and circle your selection for cookies and pies.

Cookies

Aunt Sara’s Thumbprint Cookies

Momma’s Sweet  & Salty Addiction Cookies

Bensley Brown butter M & M Cookies

Bensley Brown Butter Chocolate Chunk Cookies

Pies

French Silk Pie (Chocolate)

Miss A’s Peanut Butter Ice Box Pie

Easiest Apple Pie

Lemon Meringue
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Yield:  24 cookies
Prep Time: 20 minutes
Cook Time: 20 minutes
Special Equipment: Stand mixer

Aunt Sara’s Thumbprint Cookies

Ingredients
24 Tablespoons SALTED butter (3 sticks), room temperature
1 cup sugar
1 large egg
1 tsp. vanilla
3 ¼ cups all-purpose flour
¾ cup jam

Instructions
1. Preheat oven to 350 degrees.
2. In a large bowl, using an electric mixer, beat butter, salt, and sugar until smooth.
3. Add egg and vanilla, and beat until completely combined.
4. With mixer on low, add flour, and mix just until incorporated.
5. Shape dough into 1-inch balls (about 2 tablespoons each). Place on baking sheets, at least 3 inches apart.
6. Moisten thumb with water, and gently press the center of each ball, making an indentation about 1/2 inch wide and inch deep.
7. On stove, heat jam on low-medium heat until liquefied
8. Spoon about 1/2 teaspoon into each indentation. Do NOT over fill!
9. Bake until cookies are golden brown around edges, 18 to 20 minutes. 
10. Transfer to a wire cooling rack, and let cool completely. If storing, place in an airtight container at room temperature, up to 2 days.



Yield: 24 cookies
Prep Time: 25 minutes
Cook Time: 10 minutes
Special Equipment: None

Momma’s Sweet & Salty Addiction Cookies

Ingredients
Foil
Cooking spray
40 saltine crackers
1 cup butter
1 cup light brown sugar
8 ounces (1 1/3 c.) semisweet chocolate chips

Instructions
1. Preheat oven to 425 degrees.
2. Line 1 large or 2 small jellyroll pans with aluminum foil, spray with nonstick spray and arrange the saltines salt-side down in a single layer.
3. In a medium saucepan, melt the butter and brown sugar together and boil until it turns a caramel color, a few minutes.
4. Remove from the heat and pour over the crackers, covering them evenly.
5. Put the jellyroll pan into the oven and bake for 3 to 5 minutes, or until bubbly, watching carefully.
6. Remove from the oven and pour the chocolate chips over the crackers.  When the chips melt a bit, spread them over the crackers with a knife.
7. Transfer the pan to the FREEZER for 15 to 20 minutes, or until completely cold.  They will form one big sheet.
8. Break up into pieces.  Store in an airtight container.


Yield: 36 cookies
Prep Time: 30 minutes
Cook Time: 10 minutes
Special Equipment: Heatproof bowl, Stand Mixer

Bensley Browned Butter Chocolate Chunk Cookies

Ingredients
1 cup salted butter
1 cup brown sugar, packed
½ cup sugar
2 large eggs
1 Tbsp. Vanilla
2 cups all-purpose flour
2 Tbsp. (rounded) all-purpose flour
2 teaspoons (heaping) Instant Coffee Granules
1 tsp. Baking Soda
1 tsp. Salt
8 ounces (weight) good semi-sweet chocolate, chopped into chunks
½ cup finely chopped pecans (optional)

Instructions
1. Add one stick of butter to a medium skillet over medium heat. Allow it to melt and bubble up for 3 to 4 minutes, swirling the pan to keep the butter moving around. When the butter is a medium golden brown, remove the pan from the heat (it will continue browning in the pan over the next 30 seconds or so!)
2. Pour butter (and any solids in the bottom of the pan) into a heatproof bowl and allow it to cool completely, about 30 minutes. Meanwhile, allow the other stick of butter to soften.
3. Preheat the oven to 375 degrees. (You can bake at 350 for a little longer if you don’t want the cookies to be quite so brown.)
4. Cream the softened butter together with the brown sugar and regular sugar until it’s nice and combined. 
5. Add the eggs and vanilla, and beat until smooth, scraping the bowl if necessary to make sure everything is incorporated.
6. With the mixer on medium-low, very slowly drizzle in the cooled melted butter, making sure to add all the darker brown solids. Scrape the bowl the mix again for 20-30 seconds, until everything is combined.
7. In a separate bowl, combine the flour, coffee granules, baking soda and salt. Stir together, and then add it in 1/3 increments, mixing on low, until it’s totally incorporated.
8. Scrape the bowl and beat for a few more seconds. Stir in the chocolate chunks and nuts, if using. 
9. In batches, scoop by heaping teaspoon onto a baking sheet lined with a baking mat, Press extra chocolate chunks into the tops of each cookie, if desired.
10. Refrigerate scoped cookies for 15 minutes, and then bake for 9 to 10 minutes, or until golden brown.
11. Remove from oven, and then transfer cookies to a cooling rack. Repeat with the rest of the dough. Serve cookies with a big glass of cold milk!


Yield: 36 cookies
Prep Time:  30 minutes
Cook Time: 7 minutes
Special Ingredients: Heatproof bowl, stand mixer

Bensley Browned Butter M&M Cookies

Ingredients
1 cup salted butter
1 cup brown sugar, packed
1 /2 cup sugar
2 large eggs
1 Tbsp. Vanilla
2 cups All-purpose flour
2 Tbsp. (rounded) All-purpose flour
2 tsp. (heaping) Instant Coffee Granules
1 tsp. Baking Soda
1 tsp. salt
2 cups M&M’s, plus extra for tops
Chopped pecans (optional)
Semi-sweet chocolate chips (optional)

Instructions
1. Add one stick of butter to a medium skillet over medium heat. Allow it to melt and bubble up for 3 to 4 minutes, swirling the pan to keep the butter moving around. When the butter is a medium golden brown, remove the pan from the heat (it will continue browning in the pan over the next 30 seconds or so!)
2. Pour butter (and any solids in the bottom of the pan) into a heatproof bowl and allow it to cool completely, about 30 minutes. Meanwhile, allow the other stick of butter to soften. 
3. Preheat the oven to 375 degrees. You can bake at 350 for a little longer if you don't want the cookies to be quite so brown. (I like brown cookies!
4. Cream the softened butter together with the brown sugar and regular sugar until it's nice and combined. 
5. Add the eggs and vanilla, and beat until smooth, scraping the bowl if necessary to make sure everything is incorporated. 
6. With the mixer on medium-low, slowly drizzle in the cooled melted butter, making sure to add all the darker brown solids. Scrape the bowl the mix again for 20-30 seconds, until everything is combined. 
7. In a separate bowl, combine the flour, coffee granules, baking soda and salt. Stir together, and then add it in 1/3 increments, mixing on low, until it's totally incorporated. 
8. Scrape the bowl and beat for a few more seconds. Stir in the M&M's and the chocolate chips, if using. (I think using half chocolate chips; half M&M's would be perfect.) 
9. In batches, scoop by heaping teaspoon onto a baking sheet lined with a baking mat, Press 2 to 3 additional M&M's on top if desired. 
10. Refrigerate scooped dough for 10 minutes (if not, it's fine.) Bake for 7 to 8 minutes, or until deep golden brown.
11.  Wait a minute or two, then transfer cookies to a cooling rack. Repeat with the rest of the dough. Serve cookies with a big glass of cold milk!


el e et e o ok e e e s
i 1t et S e o o

et B e M M ks
et B e Gl Ok s
ek e chocole)



