peppermint meltaway cookies
[image: image1.jpg]



I am always amazed by how much the little ones in the family LOVE candy canes…and these crushed candy cane topped cookies are no exception!  Buttery cookies that just melt in your mouth!
INGREDIENTS:

1 cup (2 sticks) unsalted butter (room temperature)
½ cup powdered sugar
1 teaspoon vanilla
1-1/4 cups all-purpose flour

½ cup cornstarch

¼ teaspoon salt
PEPPERMINT BUTTERCREAM FROSTING:

¼ cup (½ stick) butter (room temperature)
2 cups powdered sugar

½ teaspoon peppermint extract
1 to 2 tablespoons half & half (to consistency)
¼ cup finely crushed peppermint candy canes
HOW WE MAKE THESE:
1. In a stand mixer, cream together the butter and sugar until light and fluffy with the paddle attachment.  Mix in the vanilla.

2. In a separate bowl, whisk together the flour, cornstarch and salt.

3. Add ½ the dry ingredients to the creamed ingredients, mix just until blended.  Add remaining dry ingredients and mix just until blended.

4. Cover and refrigerate dough for at least one hour.

5. Preheat oven to 350 degrees.  Place parchment paper on your baking sheets; set aside.

6. Remove cookie dough from refrigerator, scoop into 1-1/2 to 2 tablespoon portions, roll into balls.  Place two inches apart on prepared baking sheets.
7. Bake for 10 to 13 minutes – or until cookies are set and bottom edges barely start to show a golden color.  Remove from oven and cool on pans – they will continue to bake while cooling.

8. PEPPERMINT BUTTERCREAM FROSTING:  Beat all frosting ingredients together until light and fluffy.  Add more half & half if frosting is too thick; add more powdered sugar if it is too thin.  

9. Frost cookies and sprinkle with crushed peppermint candy.  
10. Allow frosting to set before storing – keep parchment paper between each layer, store in an airtight container at room temperature.

YIELD:  24 cookies
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