
Indulge in the Sweet Symphony of Homemade
Cookies: Semi-Sweet Chocolate Cookies and
Snickerdoodles
Prepare to tantalize your taste buds with our delectable homemade cookie
recipes. This culinary guide will lead you on a scrumptious journey,
unveiling the secrets to creating two beloved cookie classics: semi-sweet
chocolate cookies and snickerdoodles.
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Whether you're a seasoned baker or a novice in the kitchen, these recipes
will empower you to conjure up irresistible treats that will leave you craving
for more. So, gather your ingredients, preheat your oven, and let's embark
on a baking adventure!
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Semi-Sweet Chocolate Cookies

Semi-Sweet Chocolate Cookies

1 1/2 cups (180 grams) all-purpose flour

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup (2 sticks) unsalted butter, at room temperature

3/4 cup (150 grams) granulated sugar

3/4 cup (150 grams) packed light brown sugar

1 teaspoon vanilla extract

2 large eggs

2 cups (340 grams) semi-sweet chocolate chips

Preheat oven to 375°F (190°C).

Line a baking sheet with parchment paper.

In a medium bowl, whisk together the flour, baking soda, and salt.

In a large bowl, cream together the butter, granulated sugar, and
brown sugar until light and fluffy.

Beat in the eggs one at a time, then stir in the vanilla extract.

Gradually add the dry ingredients to the wet ingredients, mixing until
just combined.

Fold in the chocolate chips.



Roll the dough into 1-inch balls and place them on the prepared baking
sheet, spacing them about 2 inches apart.

Bake for 10-12 minutes, or until the edges are golden brown and the
centers are set.

Let cool on the baking sheet for a few minutes before transferring to a
wire rack to cool completely.
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Snickerdoodles

2 1/4 cups (270 grams) all-purpose flour

2 teaspoons cream of tartar

1 teaspoon baking soda

1/2 teaspoon salt

1 cup (2 sticks) unsalted butter, at room temperature

1 1/2 cups (300 grams) granulated sugar

2 large eggs

1 teaspoon vanilla extract

1/2 cup (60 grams) granulated sugar

2 tablespoons ground cinnamon

Preheat oven to 375°F (190°C).

Line a baking sheet with parchment paper.

In a medium bowl, whisk together the flour, cream of tartar, baking
soda, and salt.

In a large bowl, cream together the butter and granulated sugar until
light and fluffy.

Beat in the eggs one at a time, then stir in the vanilla extract.

Gradually add the dry ingredients to the wet ingredients, mixing until
just combined.

In a small bowl, combine the granulated sugar and cinnamon.



Roll the dough into 1-inch balls, then roll each ball in the cinnamon-
sugar mixture.

Place the balls on the prepared baking sheet, spacing them about 2
inches apart.

Bake for 10-12 minutes, or until the edges are golden brown and the
centers are set.

Let cool on the baking sheet for a few minutes before transferring to a
wire rack to cool completely.



Written by: Jane Doe

Jane Doe is a passionate home baker and the creator of the popular food
blog, "Sweet Delights." She has a knack for creating mouthwatering recipes
that are easy to follow and sure to impress.
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Savor the Delights of Southern Heritage: The
Complete Southern Heirloom Cooking
Embark on a culinary journey through the heart of the American South
with the comprehensive guide, "The Complete Southern Heirloom
Cooking." This culinary masterpiece unveils...

Classic Art to Cherish with Child: Unveiling the
Magic of Masterpieces
In a world where technology and fast-paced distractions draw our
attention, it's more important than ever to nurture our children's creativity
and...
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