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Inside-Out Eggnog Snickerdoodle Cookies
With eggnog, cinnamon and nutmeg, this cookie tastes like the holidays!

Ingredients

Cookie Dough:
1 cup butter, at room temperature
2 cups granulated sugar
1 large egg
1 teaspoon vanilla
5 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon cream of  tartar
1 cup eggnog
Filling:
1 cup cinnamon baking chips (Hershey's)
2 Tablespoons eggnog
¼ cup all-purpose flour
½ teaspoon ground nutmeg
Eggnog Glaze:
1 cup confectioner's sugar
2 Tablespoons eggnog
⅛ teaspoon salt
⅛ teaspoon cinnamon
⅛ teaspoon ground nutmeg

Method

Make dough: In a large bowl, beat the butter and sugar until light and fluffy. Beat in the egg and vanilla. In a
separate bowl, combine the flour, baking soda, salt and cream of  tartar. Add the flour mixture to the butter

mixture, alternately with the eggnog, scraping down the bowl as needed. The dough will be very thick and slightly
sticky. Refrigerate at least one hour.

Make filling: Combine cinnamon baking chips and eggnog in a small microwave-safe bowl. Heat on high for 15-20
seconds, stir, then heat on high again for another 15-20 seconds. Remove from microwave and stir until smooth.

Add flour and nutmeg and stir until smooth. Line a baking sheet with waxed paper and scoop out about 1 teaspoon
portions of  the filling onto the wax paper (they will likely spread out to about quarter-sized rounds). Make about 40
filling "rounds" and place in refrigerator.

To assemble and bake cookies: Preheat oven to 350 F. Scoop out chilled cookie dough into approximately golf
ball-sized balls. Using floured hands, roll smooth, then flatten into a disc, about the size of  your palm. Place a

filling round in the center of  the dough and wrap cookie dough around it to meet in the center and cover the filling.
Smooth dough by rolling very gently between hands. Place cookies about 2 inches apart on baking sheets lined with
parchment paper or silicone liners (cookies are larger than typical, so you will have to put fewer on each baking sheet
than usual). Bake at 350 F for 12 to 15 minutes or until golden brown on edges.



4. Eggnog Glaze: In a small bowl, mix together confectioner's sugar, eggnog, salt, cinnamon and nutmeg. Mix until
smooth. Add water (1 drop at a time) if  needed to thin. Drizzle over mostly cooled cookies and allow to dry.

Notes

As an alternative to the eggnog glaze, dip the tops of the cookies in a cinnamon-sugar-nutmeg
mixture before baking, similar to traditional snickerdoodle cookies. A good mixture is 1/2 cup

granulated sugar combined with 3/4 teaspoon each of cinnamon and nutmeg.

Source: Paula Fox, Little River Bed & Breakfast (about 40 cookies, depending on size)


