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S'Mores Cookies

Ingredients

¾ cup butter, softened
½ cup granulated sugar
½ cup brown sugar
2 Tablespoons honey
2 Tablespoons molasses
1 teaspoon vanilla
1 egg
1 ¼ cups all purpose flour
1 ¼ cups whole wheat flour
½ teaspoon salt
½ teaspoon baking soda
1 teaspoon baking powder
1 teaspoon cinnamon
18 marshmallows, cut in half, store-bought or homemade
1 ½ cups semi-sweet chocolate chips
1 ½ Tablespoons vegetable shortening

Method

Preheat oven to 350 F. Line baking sheets with parchment paper or silicone baking mats.

In a large mixing bowl, beat together butter, sugars, honey, and molasses. Add vanilla and egg and beat to combine.
On low speed, mix in flours, salt, baking soda, baking powder, and cinnamon until thoroughly combined. (Dough

will be quite stiff  and may seem dry, but this is OK.)

Scoop rounded tablespoons of  dough, shape into balls, place on prepared baking sheets, then flatten with the heel
of  your hand. Bake at 350 F for 10 to 12 minutes, until edges are just lightly browned. When the cookies come out

of  the oven, immediately place a half  of  a large marshmallow (cut-side down) onto each cookie. While cookies are
cooling, melt chocolate chips in microwave. When chips are almost fully melted, add shortening and stir. Continue
stirring and heating until smooth and just thin enough to spread. Spoon and spread over marshmallows and let sit until
chocolate has set.

Notes

Variation: S'Mores Cookies ("Blossom"-style) - Replace semi-sweet chocolate chips and vegetable
shortening with 36 unwrapped Hershey Kiss candies. In step 3, after placing the marshmallows on

the fresh-out-of-the-oven cookies, allow the marshmallows to soften for 3 to 4 minutes, then press an
unwrapped Hershey Kiss onto each softened marshmallow. Allow cookies to cool completely.

Source: Paula Fox, Little River Bed & Breakfast (36 cookies)


