Grinch Pistachio cookies
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Ingredients

190 g all-purpose flour
2 g baking soda
1 g salt
100 g light brown sugar
100 g caster sugar
170 g pistachio butter
112 g unsalted butter, room
temperature
1 egg (room temperature)
1 g vanilla extrace
Green food coloring (gel

recommended)

Red heart sprinkles/candies for

the center)

Grinch Pistachio Cookies
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ﬂ 14 cookies (@© Preparation time: 20 minutes
Cooking time: 12 minutes

REALIZATION

1. Preheat oven to 170°C

2. Mix the dry ingredients apart.

3.In a mixing bowl, add unsalted butter + light brown sugar
+caster sugar.

4.Beat 2—3 minutes until lighter and fluffy.

5.Add egg + vanilla, mix just until combined.

6.Add pis

chio butter and mix until smooth.

7.Add the dry ingredients to the wet mixture in 2
additions, mixing on low speed or with a spatula until no
flour remains.

8.Add green food coloring a little at a time until you get a
bright Grinch green. (Gel works best.)

9.Chill the dough 30-60 minutes (helps shape + prevents
spreading).

10.Scoop dough into balls 30-35 g each (about 1% thsp) help
you with a measuring spoon.

11.Roll into smooth balls and place on tray with space
}DC[V\'L‘C“ [hL‘m.

12.Slightly flacten and place a red heart sprinkle/candy in
the center.

13. Bake 10-12 minutes, until edges are set but centers look

slightly soft.

14. LL‘[ CUOkiCS COOI on [hC U‘zl}' 10 n]il]u[CS, [I]L‘n move to a
rack.
15.Don’t overbake: they finish setting as they cool.

16. Enjoy!



