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Wtrite Chocolate, CranberrY,
and Macadamia Nut Cookies

MA(ES 56 (LARGE) OR 72 (SMALL)

3 cups all Purpose flour
1 teaspoon baking soda

3/4 teaspoon salt

1 cup (2 sticks) unsalted butter,
room temperature

1 cup (Packed) golden brown sugar

3/4 cup sugar

2 large eggs

1 tablespoon vanilla extract

11/2 cupsdried cranberries (about
6 ounces)

1y2 cups white chocolate chips (about
872 ounces)

1 cup coarselv choPped roasted
salted macadamia nuts (about

472 ounces)

Preheat oven to 350'F. Line 2 large

rimmed baking sheets with parchment

paper. Sift first 3 ingredients into

medium bowl. Using electric mixer,

beat butter in large bowl until fluffy.

Add both sugars and beat untit blended.

Beat in eggs, 1 at a time, then'rrnilla

Add dry ingredients and beatjust

until blended. Using spatula, stir in

cranberries, white chocolate chips,

and nuts.

For large cookies, droP dough bY

heaping tablespoonf uls onto prepared

sheets, spacing 2y2inches apart. For

small cookies. droP dough bY level

tablespoonf uls onto sheets, spacing

172 inches apart.

Bake cookies untiljust golden,

about 1B minutes for large cookies

ancl about 15 minutes for small cookies.

Coolonsheets. Do AHEAD Canbe

made ahead. Srcre airtight at room

temperature uP to 2 davs or freeze

up to 2 weeks.

"These are one of mY familY
favorites. The sweet from the
cranberry, the saltY crunch from
the macadamia nut$ Partnered
with the white chocolate"".it's
hard to not eat all of them' And

they look like.Christmas."
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Cookies made by Janice Giordano for the Nov 2019 meeting


