rown Butter SnicKerdoodles

A recipe Comtimg +wo great things
brown butter + Cinnomon



Brown Butter Snickerdoodles

Recipe modified by Emily

Servings * depends on your preferred cookie size

INGREDIENTS

Y2 cup unsalted butter

Y4 wp pocked brown sugar

2 cup white sugor

| eg9

Y2 +sp vanilla extract

14 cups + 2 Thsp Al-Purpose Flour
| tsp cream of +artar

Y2 +sp baking soda

pinch of salt

5 Tbsp suqar

2 ¥sp Ginnamon

REC\PE PREP

|.Combine the flour, ream of +artar,
boking soda,and saW in a medium
Sized bowl. Mix +horoughly and set aside.

2.\n o small Saucepan.oadd approximatel
Y3 of your bmm\m ovt‘: medivm 3
heat ,s¥irring occassionally Until all the
butter has metted and youve advieved
0 golden/amber color. ¥

3. Transfer your browned butrer into o
larae bowl and 0dd in +he remaining
butter. Stir until ol Hhe butter is melted.

Y.Add both sugars 1o the butter ond stir
until well combined.

S.Add the ond vanilla extract and
mix undil bined.
b.Add your dry ingredients and mix urkl

there ‘are no m sa-mks of flour.

7. Chill r do for ok least
30 I!\m ush

8. Preheat Your oven 4o 350°F.

Q. \n o small bowl, combine the
Sugar and Cinnamon.

10.Roll out balls of dough. toss
in the Gnnamon sugar mixture,
ond place them on a baking Sheet.

. Pat down your dough wdh
#’mgers of E bacK of a sPoon

12.80Ke for 8-10 minutes or unkil
the edges are golden brown.

% Your butter is browned When the
bubb\ing Colms down, the desired color
is achieved, and gt the distinct
smell of browned buHer
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