Kids in the WM Gianna Key- Very Valentine Pudding Cookies

ery Valentine Pudding Cookies are the perfect
chocolate cookie recipe for Valentine's Day!
e and soft; they're so good!

portagelibrary? click into Events & Classes- click into Virtual and in-person

o F 1" @nd click into Kids in the Kitchen and scroll to the bottom of
de to find the link to connect you Gianna's cooking page.

The link goes live on February_ 11t -enjoy

BAKING ITEMS NEEDED:

Cookie Sheet Electric Mixer (hand of stand mixer)
Mixing Bowl (optional)
M Ing Spoons Wooden Spoon for mixing
Measuring Cups Whisk
Parchment Paper (opt ) Plastic Wrap

e: 15 minutes Total Time:1 hour 30 minutes Yield: 24 cookies

ed butter softened
r

- 213 cup packed bro
- 1/4 cup granulate
- 1 teaspoon vanilla act
-1egg
- 1 Tablespoon water

- 2 Tablespoons cocoa powder

- 1 box 3.9 ounces instant chocolate, chocolate fudge, or special dark pudding mix (not sugar-free)
-1 1/4 cup all-purpose flour

- 1/2 teaspoon baking soda

- 1/4 teaspoon salt

1 1/4 cups Valentine M&Ms plus more for topping. Any M& M’s will work!

- 1/4 cup Valentine sprinkles plus more for topping. Any sprinkles will work!



http://www.portagelibrary.info/
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G INSTRUCT

SH YOUR HAND
ote: thi

ne a co

requires chilling.
eet with parchment paper grease so cookies don’t stick.

eam butt@f and both sugars with a mixer. Mix in vanilla, egg, and water.
cocoa powder and pudding mix (the powder) and mix until smooth.

hisk together t aking soda, and salt. Add dry ingredients to the
lagredients and | just combined. Stir in the M&Ms and sprinkles.

2 taklespoon balls of dough onto prepared cookie sheet. You
ve them out, this is just for chilling. Press a few M&Ms and
of each cookie ball. (This is not mandatory, it just makes

ook p .) Cover with plastic wrap and chill the cookies for at least 1

L

6. Preheat oven to 350°F. Prepare a second cookie sheet and place cookies
about 2” apart on them. Press each cookie dough ball down slightly with the
palm of your hand. Bake for 10-14 minutes, until they just start to lose their
glossy shee mine slightly underdone, so | cooked them for about 11-12
minutes. | a to rotate my cookie sheets in my oven halfway through for
even baking.

okies on cookie sheet for 5 minutes, then transfer to a rack to cool
. Store in an airtight container for up to 5 days or freeze for up to 3




