coconut sugar cookies
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Soft and chewy sugar cookies – with both vanilla and a surprising light coconut flavor – 

our favorite for Easter and spring celebrations!   Drizzled with white chocolate & sprinkled for celebrating!
INGREDIENTS:

2 3/4 cups (358g) all-purpose flour (sifted & spooned into measuring cup)

2 teaspoons corn starch
1 teaspoon baking powder
1/2 teaspoon salt
3/4 cup unsalted butter (room temperature)
1-1/2 cups sugar
2 large eggs (room temperature)
1 teaspoon pure vanilla extract
1 teaspoon coconut extract
1/2 cup sugar (for rolling cookies)
4 oz white/vanilla melting wafers 
Springtime Sprinkles

HOW I MAKE THESE:

1. Set butter and eggs out to come to room temperature.

2. In a medium bowl, whisk together the flour, corn starch, baking powder and salt.

3. In the bowl of your stand mixer (or in a large bowl if using a hand mixer), cream the butter and sugar with the paddle attachment on medium speed until it is light in color and fluffy, about 3-4 minutes.  Add the eggs, one at a time, beating after each until well combined.  Add vanilla extract and coconut extract and blend well.

4. Add half of the flour mixture at a time, blending on a low speed JUST until blended – do not overbeat! 
5. Cover the dough and chill overnight. Chilling for at least 6-8 hours is mandatory!
6. The next day, take the dough out of the refrigerator and allow to slightly soften at room temperature for 10-15 minutes.

7. Preheat the oven to 350 degrees.  Line baking sheets with parchment paper or silicone baking mats; set aside.

8. Scoop and roll the dough into balls, about 1-1/2 tablespoons of dough each. The warmth of your hands will allow the balls to roll up nicely.  Roll each individual cookie dough ball in sugar, placing 2 inches apart on your prepared baking pans.  
9. Dip the bottom a smooth-bottom glass in the sugar and gently press down on each cookie ball, flattening each to about 1/2-inch thick.   
10. Bake the cookies for 10-12 minutes or until the edges are just starting to turn golden.  The cookies will look very soft, puffy and under-baked, but they will continue baking on the baking sheet after you remove from the oven.  Allow to cool on the cookie sheet for 5 minutes before moving to a wire rack to cool completely.

11. When the cookies are completely cool, melt the white chocolate wafers in a small bowl according to package instructions.  Carefully pour the melted chocolate into a small plastic bottle and drizzle over half of each cookie.  Add sprinkles while you go - as quickly as possible, before the melted chocolate starts to set up.  
12. Store cookies in covered container at room temperature, with parchment paper between the layers.  COOKING SCHOOL HINT:  A slice of white bread kept in the container will keep your cookies soft!
YIELD:  about 30 cookies
NOTE:  These cookies also freeze well – layer in an airtight container between layers of parchment paper.  
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