
Co�k�e M���
Salted Caramel
Who doesn’t love a sweet and salty combination? Here we take caramel chips and mix them in
our flavorful vanilla cookie batter, and then top them with coarsely ground Himalayan salt.
Chef’s kiss!

Sugar Cookies
Our delicious sugar cookie recipe, frosted with our homemade royal icing (buttercream frosting
is available upon request as well).
*If you are looking for a specific shape and decoration for the cookies, please send us a direct
message. We will try our best to accommodate your needs.

Tipsy Scotchies
A twist on the well known “Oatmeal Scotchie”. This is an oatmeal cookie base with hints of
cinnamon, vanilla, and a splash of bourbon whiskey for a smoky finish. Butterscotch chips are
mixed throughout, leaving your taste buds fully satisfied!

Chocolate Coconut Macaroon
If you love coconut, you will love these! We take shredded coconut and mix it with some other
delicious ingredients, toast them up in the oven, and finish them out with a chocolate drizzle.

Peanut Butter Brownie Cookies
For our peanut butter lovers.. These cookies have a moist and fluffy body, and are packed with
peanut butter chips! They go great with a tall glass of milk, or all by itself. It’s a win for you either
way!

Raspberry Almond Thumbprints
If you’re looking for a light and refreshing treat, look no more! These cookies are cute and small
in size, but there’s nothing small about their flavor. We make sure to include almond flavoring
both in the batter and the glaze! A fun fact about the raspberry preserves we use - it’s
homemade and from our local farmers market!


