
Sweet Strawberry Shortcake Cookies



Directions:
1. In a bowl of a stand mixer, cream together butter and sugars
2. Add in the eggs and vanilla, mixing until just evenly incorporated
3. In a separate bowl, whisk together the salt, baking soda, and flour. With the  
 mixture beating on low speed, slowly add the flour mix into the bowl. Continue  
 just until all of the dry ingredients are evenly incorporated
4. Use a spatula to fold in the chocolate chips and the diced strawberries
5. Line a baking sheet with a baking mat, or sheet of parchment paper, and drop  
 the dough out on the tray evenly dispersed, rounded tablespoons 
6. Bake the cookies at 350 degrees for 10-12 minutes, or until the cookies have  
 begun to brown
7. Remove the cookies from the oven and let them rest for 5 minutes

Cooking Tips:
After adding in the chocolate chips and strawberries, be sure to remember to be 
gentle with it or the strawberries will become gushy. 

These Sweet Strawberry Shortcake Cookies are biscuit-like cookies that combine a 
strawberry shortcake dessert into one delicious cookie! 

Ingredients:
1  cup diced YES!Berries Your Everyday  
 Snack® strawberries
1  cup butter, softened
1  cup packaged brown sugar
¾  cup granulated sugar
2  large eggs
1  tbsp vanilla 
¾  tsp baking soda
½  tsp salt
3  cups flour
1  cup white chocolate chips 

Nutrition Facts:
Serving Size: 1, Servings Per Recipe: 30, Amount Per Serving: Calories 175, Total Fat 8.4g (11% Daily Value), Saturated Fat 5.1g (26% Daily Value), Cholesterol 30mg (10% Daily 
Value), Sodium 127mg (6% Daily Value), Potassium 50mg (1% Daily Value), Carbohydrate 23.1g (8% Daily Value), Dietary Fiber 0.5g (2% Daily Value), Sugars 13.4g, Protein 2.1g.

Yield: 30 pieces      Prep Time: 20 minutes       Total Time: 30 minutes

For more recipes please visit DELFRESCOPURE.COM


