The Cookie Brigade
Cookbook

ABOUT THIS BOOK

This cookbook is a collection of recipes
from our Brigade members from around
the world.

We hope you enjoy making them as much
as we have enjoyed sharing them with you
at PAX over the years.

Along the side of each recipe is the baker’s
name, what PAX you can find the cookies
at, and the “difficulty level” each recipe
may be for a new baker.

Enjoy!
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“People always love a chocolate
chip cookie, but this cookie is
dangerous! Once someone knows
you can bake these, they will come
back and ask for more. Bring with
caution to offices and pot lucks!”

-TrustRedHerrings

1.

Preheat oven to 375 degrees F.

2. In a large bowl, mix together your brown and granulated
sugar.
3. Over medium heat, melt ¼ pound (1 stick) of your butter in
a light-colored pan. You can use a dark pan, but it will be more
difficult. Once melted, it will start to foam around the edges;
start stirring! It will take about 5 minutes or so until the milk
solids (the little particles at the bottom of the pan) will turn
from white to a nice golden brown. It only takes a few seconds
between browned butter and burnt butter. You will be tempted
but do not walk away! Watch your pan!

3/4 cup packed light
brown sugar
1/2 cup granulated sugar
1 egg
2 teaspoons vanilla
extract
1 3/4 cups all-purpose
flour

BAKER: TrustRedHerrings

7. Using a scoop, Put your dough on a parchment paper lined
baking sheet about 2 or 3 inches apart. If you don’t have a scoop,
lightly form the dough into roughly the size of a golf ball.
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PAX LOCATIONS: WEST, SOUTH

6. Mix in the flour, milk powder, salt, baking powder, & baking soda until just combined (Do not over-mix!). Stir in chocolate chips until evenly distributed.

1/2 pound unsalted butter
cut into pieces, divided (2
sticks)

MAKES: 15 COOKIES

5. Add the butter to the sugars and stir vigorously for about a
minute until fully incorporated. Add your egg and the vanilla
& mix for about a minute more until the mixture takes on a
glossy sheen.

AKA The BEST Chocolate Chip Cookie

DIFFICULTY: MEDIUM

4. Once browned, take your pan off of the heat & add the remaining stick of butter. Stir until butter is fully melted. The butter should now be just warm to the touch, if not wait for a few
seconds and give it a few stirs.

Salted Brown
Butter Cookies

2 heaping Tablespoons
nonfat milk powder
1 3/4 teaspoons salt
1/2 teaspoons baking
powder
1/4 teaspoons baking
soda
12 oz chocolate chips
(semi-sweet or dark)

8. Bake for 9-11 minutes or until the edges are golden brown,
but soft in the middle. (The cookies will fall slightly as they cool).
Let cookies cool for about 5 minutes for them to set entirely.

Pro Tip: If you want your cookies looking
picture perfect, cut out ¼ tsp of the salt and
use flaked salt on top and withhold half of
your chocolate chips to put into the cookies
as they are cooling off and setting up.

Thick
Mints

2. Add the eggs and vanilla extract and mix for a few more
minutes.
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2 cups of butter
2 1/2 cups sugar

2 teaspoons vanilla extract

DIFFICULTY: MEDIUM

MAKES: 14

3 eggs

5 cups flour
1 teaspoon baking soda
1 1/4 cups unsweetened
cocoa powder

UNPLUGGED

PAX LOCATIONS: WEST, SOUTH

12 oz coating chocolate
BAKER: Cookie Mom

1. Add the butter and the sugar into a mixing bowl, mix until the mixture appears like whipped butter. It should be significantly lighter in color and appear a little like ice cream.

1 teaspoon peppermint oil

3. In the largest mixing bowl you have, combine the flour,
baking soda, and cocoa powder.
4. Mix the sugar mixture into the flour mixture in three separate portions until all of the ingredients have been combined.
I recommend mixing by hand as this mixture is thick and will
burn out hand mixers. It should look like a giant mud ball when
you’re done mixing them.
5. Divide the mudball into four pieces. Wrap each piece in
wax paper and store in the freezer in a gallon-size plastic bag.
It will store for up to six months.
6. Take your dough out of the freezer at least six hours before you intend to start baking.
7. Set your oven to 350F and cover a cookie sheet with parchment paper.
8. You want to shape the cookies to be roughly 1/4” thick, and
2” in diameter.
9. Bake the cookie for 10 minutes, and allow at least an hour
to cool.
10. Set up a double boiler (can easily be done with a pot with
an inch of water and a metal / glass bowl atop it) add the coating chocolate, then drizzle the peppermint oil on top of it. Stir
with a spatula, and once you no longer see any lumps, it’s time
to begin dunking.
11. Using a slotted spoon or tongs, take a cookie off of your
cookie sheet, submerge the cookie in the chocolate mint mixture, and tap it along the side of the bowl to shake loose the
extra chocolate.
12. Once all the cookies have been dipped, store them in a
fridge for an hour before digging in. And naturally, they’re
even better when they’re frozen!

“I joined the Cookie Brigade
because I like baking
cookies, and enjoy raising
money to help others.”
-Cookie Mom

Pro Tip: It is important to use peppermint
oil and not extract as the concentration
is significantly greater in oil.

1. Combine sugars, butter, cream cheese, salt, baking soda,
Gluten-free
cinnamon, and xanthan gum (if using) in a mixing bowl.
Dark Chocolate 2. Cream together until it reaches a consistency of whipped
Oatmeal Cookies butter, scrapping down the sides of the bowl as necessary.
3. Add vanilla extract and mix until fully incorporated
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320g Gluten-free oat flour

MAKES: 24
BAKER: dweevers

PAX LOCATIONS: WEST

DIFFICULTY: MEDIUM

300g Dark chocolate,
chopped
200g Brown sugar (light or
dark)
150g Granulated sugar
110g Butter (room
temperature)
110g Cream cheese (room
temperature)
40g Egg yolk (about 2 yolks)
20g Vanilla extract
10g Kosher salt
5g Baking soda
5g Cinnamon

4. Add egg yolks one at a time until they are fully emulsified
in to the mixture.
5. Add dark chocolate and oat flour, and mix until fully incorporated.
6. Portion cookies using a 1 1/2 Tablespoon scoop.
7. Chill the portioned cookie dough in the refrigerator for
90 minutes. This is option but will prevent the cookies from
spreading out too much during baking.
8. Bake for 15-17 minutes at 350F/180C
9. Remove once the cookies are browned on the edges and
place on a cooling rack to avoid soggy bottoms.

5g Xanthan gum (optional)

Pro Tips: The chocolate can be substituted
for 300g of raisins.
To make 320g of oat flour you can put 500g of rolled
oats in your blender and make your own flour.
The xanthan gum is optional, but it improves the
texture of the cookies. Alternatively you can use
light cream cheese as it has a higher content of guar/
xanthan gum in it.
If you are baking at higher altitudes you may need to
add up to an additional 50g of oat flour to obtain the
right texture for the cookies.

1.

Snickerdoodles!

Preheat your oven to 400 F

2. Cream together the butter and 1 and 1/2 cups of sugar until smooth
3. Add in the eggs, scraping down the bowl as needed to make
sure everything gets incorporated.
4. Next mix in the dry ingredients. Add in the flour, cream of
tartar, salt and baking soda and stir until everything is incorporated. Use plastic wrap to cover the dough and put in the refrigerator for 2 hours.

1 3/4 cups sugar divided
2 large eggs

1 teaspoon baking soda
1/4 teaspoon salt
1 1/2 tablespoons ground
cinnamon

“These cookies are a perfect balance of
soft and chewy with a crunchy exterior.
The sugar creates a crackling effect on
the top and they carry a great buttery
flavor. This is hands down the best
cookie recipe I (and now you) have.”
-leokadia23

SOUTH, UNPLUGGED

7. Once the cookies are done, remove them from the oven and
let rest for 5 minutes before moving them to a cooling rack. Repeat steps 6 and 7 for any remaining dough.

BAKER: leokadia23

2 teaspoons cream of
tartar

MAKES: 36-48 COOKIES

2 3/4 cups all-purpose
flour

PAX LOCATIONS: WEST, EAST,

6. Line a baking sheet with parchment paper and spread the
cookies out evenly, about 12 per sheet. Bake for 9-10 minutes.
You are looking for the edges to be a light golden brown and for
the center to be soft.

8 ounces unsalted butter
at room temperature

DIFFICULTY: EASY

5. In a small bowl, or a plate with a raised edge, combine the
remaining 1/4 cup of sugar and cinnamon. To make medium
cookies, scoop out 2 tablespoons of dough and roll the dough
into a ball and roll into the sugar. You can put a bit of flower on
your hands to help keep the cookies from sticking. Repeat until you finish the dough.
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Frosted
Roll-Outs

To make the Cookies:
1.

Preheat oven to 350 degrees Fahrenheit.

2. In a mixer, beat butter and sugar until creamy.
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Cookie:
1 1/2 cups sugar

1 cup sour cream

DIFFICULTY: MEDIUM

MAKES: 14

1 cup softened butter

2 eggs
1 teaspoon vanilla extract
1 teaspoon baking soda
1 teaspoon baking powder
SOUTH, UNPLUGGED

BAKER: Angemaler

PAX LOCATIONS: WEST, EAST,

1/2 teaspoon salt
5-ish cups flour

3. Add sour cream, eggs, vanilla, soda, powder, and salt and
beat until incorporated.
4. Add 2 cups of flour and mix until incorporated.
5. Add 2-3 more cups of flour. Turn out some of the dough on a
floured board and incorporate more flour if needed. The dough
should not be sticky, you need to be able to roll it out to your
desired thickness, I usually roll it out to about 1/4 inch thick.
6. Cut out shapes and place on cookie sheets. Bake for 8-10
minutes. Do not let them brown, they should be just slightly
golden on the edges. Allow to cool on racks before icing.

Buttercream Frosting:
1/4 cup softened butter
1/4 cup shortening
1/2 teaspoon vanilla extract
3-5 tablespoons milk
4 cups powdered sugar

To make the Buttercream Frosting:
1.

In a mixer, beat butter, shortening, vanilla until creamy.

2. Add 1 cup of sugar with 1-2 tbsp. milk until creamy again.
3. Continue to add sugar and milk until desired consistency
is reached. For frosting that dries and sticks to cookies, add
more sugar or less milk, but always taste test.

I have also made a very good vegan version of
this recipe using a one-to-one replacement of
vegan sour cream, vegan butter spread; and
bananas instead of eggs. They do taste like
banana, but were still perfectly soft cookies!

“This recipe is special to me; it was passed on to me from
my mother and grandmother, and is probably my signature
cookie. I make it for LAN parties I attend, and it is also
included in all my holiday cookie trays and gift boxes. I
love this sugar cookie recipe because the cookies come
out soft and cake-like, and they’re not too sweet (until
you smother them in frosting, as nature intended).”
-Angemaler

Pro Tip: This is a very versatile cookie. To
change the flavor, you can use almond or
anise extracts instead of vanilla, or add 3
tablespoons of cocoa to make chocolate
cookies. Feel free to also use whatever kind of
frosting that floats your boat; I sometimes go
for a simple glaze instead of buttercream.

12

“Make one batch before deciding to
multiply the recipe. This cookie is
know as “”Peanut Butter Purgatory”
in my home due to a recipe doubling
incident for PAX East 2020. Let’s
just say it makes a lot of cookies.”

-xylophobian

1.

Preheat to 350*F

2. Whisk flour, salt, soda and powder together in a separate
bowl

Chewy Peanut
Butter

3. Cream butter and sugars in a large bowl until light and fluffy
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4. Add egg and vanilla to butter mixture and beat again
5. Add peanut butter to the wet mix and beat until all are combined

1/2 cup unsalted butter
(very soft)
1/2 cup white sugar
1/2 cup brown sugar
(packed)
1 large egg
1 teaspoon vanilla extract
1 cup smooth peanut
butter

SOUTH

Pro Tip: Makes best with the cheap peanut
butters. Fancy natural ones have less
oils and make for dryer cookies.
If using light brown sugar, use 1 cup
brown sugar and omit the white sugar.

BAKER: xylophobian

9. Cool on pan for a few minutes before moving to avoid cracking

1 pinch table salt

MAKES: 36-48 COOKIES

8. Bake for 12-14 minutes for smaller cookies, 14-16 for larger
ones

1 pinch baking powder

PAX LOCATIONS: EAST, UNPLUGGED,

7. Use a spoon or a cookie scoop to make balls of dough on a
cookie sheet, pressing them down a bit with the tines of a fork

2 pinches baking soda

DIFFICULTY: EASY

6. Add dry mix and stir until just incorporated. Don’t overdo
this step

1 3/4 cups sifted white
flour

Gingerbread
Hogwarts
House Cookies
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For the cookies:
1 cup butter

MAKES: 24 COOKIES

DIFFICULTY: ADVANCED

2 cups molasses
2/3 cup brown sugar
2 eggs well beaten
6 cups flour
1 Tablespoon baking powder
1/2 tsp. soda

PAX LOCATIONS: SOUTH

BAKER: Athene and Family

1 1/2 tsp. salt
1 1/2 tsp. cinnamon
1/2 tsp. ground cloves

How to make the cookies:
1. Combine butter, molasses and brown sugar over low heat
and stir until all mixed.
2. Remove from heat.
3. Once cool, add the remaining cookie ingredients.
4. Mix until well incorporated and put in refrigerator over
night.
5. Preheat oven to 350.
6. On a pre-floured surface, roll to 1/4 inches thick.
7. Use the stamp cookie cutter to cut out shapes and place on
a cookie sheet covered with either parchment paper or a silicon baking mat. Flour the cookie cutters before using to prevent the dough from sticking.

1 Tablespoon ground ginger

8. Bake for about 12 minutes or 9-10 minutes for softer cookies.

Harry Potter Hogwarts
House stamp cookie cutters

9. Let cool.

For the royal icing:
4 cups confectioners’ sugar
3 Tablespoons Meringue
Powder
5 Tablespoons warm water
icing colors - red, yellow,
gold, green, blue, silver (or
light gray), dark gray (or
bronze)

How to make the icing:
1. Make the royal icing by beating all the ingredients with
either a stand or hand mixer until peaks form.
2. Divide the icing into 8 and color them for the house colors.
You’ll probably need to make more than one batch of icing to
have enough for all the cookies.
Tips on decorating:
•
Using size 1 tips, pipe the house name and border in one
color. Using size 2 tips, pipe the house design.
•
Make sure you press hard enough on the stamps when cutting the cookies that they transfer the design onto the dough.
•
Piping goes a lot faster if you have one person piping the
letters and border and another person piping the design.

Pro Tip: Instead of making all the icing at once,
make it for one house at a time. For example,
any leftover Hufflepuff yellow can become
Gryffindor gold and Slytherin gray can become
Ravenclaw dark gray (yes, I know in the books
it’s bronze, but 1. bronze color is hard to find
and 2. the cookie cutters I have were based on
the movie crests and not the book crests, which
is really annoying, in my Ravenclaw opinion).
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“Travis from Child’s Play was

able to give me some pointers
on how to properly make this
doughy treat, straight from The
“C” Team. Thanks, Travis!”

-Cookie Mom

1. Mix together the flour, baking powder, salt, baking soda,
sugar, egg yolks, melted butter and buttermilk at one time and
beat until smooth.

Aebleskiver aka
Cornerstones!

2. In a clean glass or metal bowl, beat the egg whites and cream
of tartar with an electric mixer until they can hold a stiff peak.
Gently fold in the egg whites to the remainder of the batter.
3. Heat the aebleskiver pan until it begins to smoke. Rub the
bottom of each aebleskiver cup with a stick of butter. Pour
enough batter into each cup to come up to the rim. As soon as
they get bubbly around the edge, turn them over.

4 egg whites
4 cups all-purpose flour
4 teaspoons baking
powder
2 tablespoon white sugar
1 teaspoon baking soda
1 teaspoon salt
4 egg yolks

4 cups buttermilk

UNPLUGGED

Pro Tip: You will need a cast-iron aebleskiver
pan for this. DO NOT USE TEFLON. I
have heard that a takoyaki maker can
fill in for it, but I have not tested it.

BAKER: Cookie Mom

½ tsp Cream of Tartar

PAX LOCATIONS: WEST, SOUTH,

8 tablespoons butter,
melted (over the stove
to prevent microwave
explosions)

MAKES: 36-48 COOKIES

DIFFICULTY: ADVANCED

4. After flipping them over, keep an eye on them. As the dough
is very thin, the time required will change due to the immediate heat. If the pan starts getting too hot, pour some cold water into the wells of the pan between batches, and let it boil off.
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Oatmeal
Chocolate
Chip Bars
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1 cup all-purpose flour
1/2 teaspoon baking soda

MAKES: 1 PAN

DIFFICULTY: EASY

1/2 teaspoon baking powder
1 1/4 cup old-fashioned oats
1/2 cup sugar
1/2 cup brown sugar
1/2 cup chocolate chips
3/4 cup butter or margarine
BAKER: Paige Ervin

PAX LOCATIONS: EAST

4 eggs, slightly beaten

1.

Preheat the oven to 375 degrees F.

2. In a large bowl, combine the flour, baking soda, baking
powder, oats, sugar, brown sugar, and chocolate chips. Set aside.
3. In a separate bowl, cream the butter and eggs.
4. Add the dry ingredients to the butter and eggs and mix
until blended.
5. Spread batter into a greased or sprayed 9x12 pan.
6. Bake for 20-25 minutes. Let cool in the pan. When cool, cut
into squares and serve.

“The oatmeal makes it heartier than a
traditional cookie and a great breakfast
pastry to enjoy with tea or coffee.”

- Paige Ervin
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“This cookie just melts in your
mouth as you eat it. Also, shortbread
are my favorite cookies.”

-xylophobian

1.

Whipped
Shortbread

Preheat oven to 300* F

2. Using an electric or stand mixer, beat the butter and sugar
together until airy and fluffy (about 3 minutes)
3. Add vanilla and beat for an additional minute
4. Stir in half of the flour until just combined, and slowly add
the other half, stopping as soon as all the ingredients are wet
5. Using a cookie scoop or spoon, make small balls of dough.

1 3/4 cups sifted white
flour
Sprinkles!

8. Cool completely before removing from sheets/parchment

SOUTH

Pro Tip: If your butter is too cold, it won’t cream,
but too warm and it won’t hold the air well. If
you have to heat the butter to get it to cream,
cream for 1 minute, refrigerate for 2, then
finish creaming/whipping the butter mixture.

BAKER: xylophobian

1 teaspoon vanilla extract

MAKES: 36-48 COOKIES

Bake for 12-15 minutes until edges just start to brown

1/2 cup powdered (10x)
white sugar

PAX LOCATIONS: EAST, UNPLUGGED,

7.

1 cup salted butter (room
temp)

DIFFICULTY: EASY

6. Press the balls into sprinkles or sanding sugar, flattening
them just a bit, and then place right side up on a seasoned cookie
sheet or parchment paper
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Rupee Krispie
Treats
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3 tablespoons butter
4 cups mini marshmallows

DIFFICULTY: EASY

MAKES: 20 COOKIES

6 cups “puffed rice cereal”

PAX LOCATIONS: SOUTH

In a large microwave safe bowl, melt the butter.

2. Add the marshmallows to the bowl and microwave in 30
second to 1 minute intervals, stirring in between, until the
marshmallows are melted.
3. Add food coloring slowly and mix until desired color is
reached.
4. Add in the cereal and stir until evenly coated.

Blue, red, and green food
coloring

5. Spray the cookie cutter and place it on parchment paper.

Cooking spray

6. Spray your hands and then take some of the marshmallow coated cereal and press into the cookie cutter until you’ve
filled the cookie cutter to the desired shape and height. Carefully remove the cookie cutter and repeat until you’ve used up
the entire mixture. Remember to respray cookie cutter and
hands as needed.

1 hexagonal cookie cutter
stretched out so the sides
are elongated
Parchment paper

BAKER: Athene and Family

1.

Pro Tips: Coat the spoon, your hands, and the
cookie cutter in cooking spray to keep them
from getting sticky. Reapply as needed.
Make the color of the melted marshmallows
darker than you think you need as it will
lighten when you add in the cereal.

“It’s fun to make and people love
the Legend of Zelda reference.”

- Athene and Family
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“I was planning on bringing these
traditional Jewish triangle pastries to
PAX Unplugged, since it’s in my backyard.
They’re traditionally filled with plum
jam or poppyseed, but I do a modern
twist with apricot or Nutella fillings.”

-divisionten

1. In a large bowl, beat the eggs and sugar until lightly and
fluffy.

Hamentaschen

2. Stir in the oil, vanilla and orange juice. Combine the flour
and baking powder; stir into the batter to form a stiff dough. If
dough is not stiff enough to roll out, stir in more flour.
3. On a lightly floured surface, roll dough out to 1/4 inch in
thickness. Refrigerate overnight or freeze until extremely firm.
4. Cut into circles using a cookie cutter or the rim or a drinking glass. Place cookies 2 inches apart onto parchment paper
lined cookie sheets.

3/4 cup vegetable oil
2 1/2 teaspoons vanilla
extract
5 1/2 cups all-purpose
flour
1 tablespoon baking
powder
Filling of your choice
(Nutella, jam, lemon curd
all work well. Poppyseed
filling is traditional)

NOTE ABOUT FILLINGS: If you’re going to make your own homemade filling, like a jam, you’ll need it only when filling the dough.
This isn’t done the same day- ideally, you want to refrigerate it
overnight- so its OK if you don’t make them at the same time.
If you’re using Nutella or store bought jam, no need to worry.
You can’t fill these with chocolate chips, however super tiny
chocolate chips can be added directly to the dough!

Pro Tip: Make them with margarine if you want
them kosher-parve or butter if you want them
kosher-dairy. The apricot ones are great for those
who have nut allergies or are lactose intolerant
(use margarine) and the dough freezes really well.

BAKER: divisionten

1/2 cup orange juice

PAX LOCATIONS: EAST, UNPLUGGED

7. Bake for 12 to 15 minutes in the preheated oven, or until lightly browned. Allow cookies to cool for 1 minute on the
cookie sheet before removing to wire racks to cool completely.

1 cup granulated sugar

MAKES: 36-48 COOKIES

6. Preheat oven to 350 degrees F (175 degrees C).
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DIFFICULTY: ADVANCED

5. Spoon about 2 teaspoons of filling into the center of each one.
Pinch the edges to form three corners, twist corners if needed
to prevent blowouts. Freeze finished cookies for 15-30 min.

3 large eggs

“Mounds-ish”
Candies
1 pound of coconut

DIFFICULTY: MEDIUM

MAKES: 50 CANDIES
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1. In a large bowl, mix by hand the coconut, powdered sugar,
condensed milk, and walnuts until well combined, forming a
dough that allows you to ball it together (if it is humid out, you
may find that you need more sugar and coconut to help make
the dough not so sticky that it won’t come off your hands).
2. Form into balls of your size preference (usually 1” is decent size).

1 pound of powdered sugar
(about 4 cups)

3. In a double boiler, melt the wax and the chocolate.

1 can of sweetened
condensed milk

4. Prepare wax or parchment paper surfaces, and then dip
the balls in chocolate, and place on the paper to cool (place in
the fridge for faster cooling and hardening). When dry, store
in a cool place.

3 cups crushed walnuts

12 oz package of semi-sweet
chocolate chips
SOUTH, UNPLUGGED

BAKER: Angemaler

PAX LOCATIONS: WEST, EAST,

1/3 stick of paraffin wax

Pro Tip: I usually melt the wax then add the
chips, and I prefer the melted concoction to
be smooth and free of the “glop” effect when
poured. To dip the balls in chocolate, I use two
long-handled teaspoons, and juggle the ball in
between the spoons to get excess chocolate off.

“This is a family recipe that is included
in every holiday cookie tray and
gift box. It is a very elegant-looking
truffle that tastes amazing!”

-Angemaler
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“These are my favorite cookies to make
for PAX South, because, well, Texas. But
if you like a chocolate chip cookie with
like a bunch of other stuff jammed in
there, I’m sure you’ll enjoy them too!”

-Dubeeous

How to make the cookies:

Cowboy Cookies

1. Preheat oven to 350.
2. Mix together the flour, salt, baking powder, baking soda and
cinnamon, in a bowl and set aside.
3. In a large bowl beat the butter until it’s creamy. You can also
use a stand mixer if you have one.
4. In the same bowl as the butter, add in the sugars and continue to mix for about 2 minutes, followed by the eggs and
the vanilla.

9. Let cool on the baking sheet for five or so minutes, and then
move them to a rack to finish cooling.

1 Tablespoon ground
cinnamon
1 teaspoon salt
3 sticks butter, softened
1 1/2 cups sugar
1 1/2 cups light brown
sugar (packed)

BAKER:Dubeeous

8. Bake for 13-16 minutes, depending on size. or until the edges
start to turn golden brown.

1 Tablespoon baking soda

PAX LOCATIONS: SOUTH

7. Scoop anywhere between 2 Tablespoons to 1/4 cup of dough
onto a parchment lined cookie sheet. Yes, the cookies are
supposed to be big, so be sure to leave space between them
on the sheet.

1 Tablespoon baking
powder

DIFFICULTY: EASY

6. If you’re using a mixer, reduce to low and add in the chocolate, oats, coconut and pecans. Things are going to get very
“chunky” at this point but just keep mixing until everything
is added in evenly.
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MAKES: 24 COOKIES

5. Gradually add in the flour mix, and keep stirring to keep
everything even before adding in the “rough” ingredients.

3 cups flour

3 eggs
1 Tablespoon vanilla
extract
3 cups chocolate chips
3 cups rolled oats
2 cups sweetened
coconut flakes
2 cups chopped pecans

Chocolate
Mint Crinkle
Cookies
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1 1/2 cup flour
2/3 cup cocoa powder

DIFFICULTY: EASY

MAKES: 36 COOKIES

1 teaspoon baking powder
1/2 cup (1 stick) salted butter
3/4 cup sugar
1/2 cup brown sugar
3 eggs
1-2 teaspoon peppermint
extract
PAX LOCATIONS: SOUTH

BAKER: Athene and Family

1 1/2 cup powdered sugar

1. In a stand mixer or in a large bowl with a hand mixer cream
together both sugars and butter for 3 minutes.
2. Add the eggs, one at a time, mixing well after each one.
3. Add the peppermint (and maybe a touch extra if it spills
over the side of your measuring spoon into the bowl) and mix
well.
4. Add the flour, cocoa powder, baking powder on top and
mix carefully, then incorporate into everything else until a
sticky dough is formed.
5. Chill in freezer for 10 minutes.
6. Preheat oven to 350 degrees.
7. Line a baking sheet with parchment paper or a silicon
baking mat.
8. Sift powdered sugar into a bowl.
9. Add a heaping teaspoon sized ball of dough, rolling to
lightly coat in sugar until you are able to roll it between your
palms without sticking.
10. Once you have rolled it into a ball, roll back through the
powdered sugar until you have a heavy coating of powdered
sugar.
11. Place balls on cookie sheet. You should be able to fit 12 to
a sheet.
12. Bake for about 11 minutes.
13. Let cool for 5 minutes before transferring to a wire rack
to cool completely.

“Everything will get coating in powdered
sugar. Make sure to put something under your
cooling racks to catch the extra powdered
sugar that falls off the cookies. ”

-Athene and Family

Pro Tip: Instead of salted butter you can
use 1/4 salt and unsalted butter.
I’m lazy and will mix my butter and sugars
and other wet ingredients in my stand mixer
and then put the dry on top and carefully
blend them all together. You can, of course,
mix them in two separate bowls and then
carefully mix the dry into the wet.
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“Though you’ll have to melt the butter
and chocolate, this no-bake recipe is a
tasty twist on cookies! They’re a novelty at
parties and make great treats for gifting.”

-mewissa

How to make the cookies:

Dirty Snowballs

1. Line a sheet pan with parchment paper.
2. Pulse the sandwich cookies in a food processor until they
resemble very coarse coffee grounds.
3. Set aside 1 Tablespoon to be used as a sprinkled topping.
4. Transfer the remaining cookie grounds to a medium mixing bowl.
5. Add the melted butter .

1/4 cup butter, melted
3/4 cup of white
chocolate chips
1 1/2 tbsp coconut oil
MAKES: 24 COOKIES

PAX LOCATIONS: WEST

BAKER: mewissa

7. Take a heaping tablespoon and use your hands to press and
roll into a 1” cookie balls.
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DIFFICULTY: MEDIUM

6. Mix well.

20 Oreos or other
sandwich crème cookies

8. Place cookie balls onto the parchment paper pan.
9. Refrigerate for 20min.
How to make the white chocolate coating:
1. While the cookie balls continue chilling, prepare the white
chocolate for dipping.
2. On a double boiler over medium-low heat, melt the white
chocolate chips and coconut oil, mixing constantly.
3. Remove the sheet pan of cookie balls from the refrigerator.
4. One at a time, carefully dip, roll and coat each of the cookie
balls in the melted white chocolate.
5. Place back onto the pan and immediately sprinkle some of
the ground cookie topping.
6. Refrigerate for 30min to finish hardening the chocolate.
7. Once sufficiently cooled, the dirty snowballs can be transferred to a container and stored at room temperature.

Dairy and
Gluten Free
Crispy Treats
1/4 cup coconut oil
10 oz(ish) bag of
marshmallows
5 cups of “puffed rice cereal”

DIFFICULTY: EASY

4. Add half the cereal and mix it up just a bit.
5. Add the other half of the cereal and mix until everything
is covered.
6. Pour from the pot into a parchment lined pan.
7. Wet your fingers with a bit of water and press the mix down
into the pan, flattening it.

SOUTH

PAX LOCATIONS: EAST, UNPLUGGED,

MAKES: 1 pan

2. Add the marshmallows (I tend to use the mini ones since
I think they melt better).
3. Stir continuously until everything is melted together.
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BAKER: xylophobian

1. In a large stock pot or dutch oven, on medium heat, heat
the coconut oil until liquid.

Pro Tips: This is easily gluten free by
choosing ingredients that are gluten free.
It would also make up well with
other cereals mixed in.
The finished and cooled squares stay sticky,
so be aware as you are serving and storing
them that they will stick together.

“These are soo easy to make and I love
the hint of coconut to the flavor.”

-xylophobian

MEASUREMENTS

A quick note about U.S. Imperial and Metric Units
As the Cookie Brigade has become a global taste sensation and our bakers are cooking up treats from all over the world, you’ll notice we’ve done
our best to provide a conversion guide. Whilst these measurements will be
as close as they can be, regionalities and ingredients will require creative
solutions that we may not have listed for you.
True baking comes from the heart, and if you make a mistake - remember
you can always eat the evidence.

GENERAL US/METRIC CONVERSION
1 ounce

28 grams

3.5 ounces

100 grams

1 pound/16 ounces

454 grams

1.1 pounds

500 grams

2.2 pounds/32 ounces

1 kilogram

US DRY VOLUME CONVERSIONS
(Please note: Measurements given in grams as US spoon and cup measures
differ from metric spoon and cup measures)
Spoon/Cup Measurement

Grams

1 teaspoon (tsp)

3 grams

1 tablespoon (Tbsp)

9 grams

1/8 cup (c)

18 grams

1/4 cup

36 grams

1/3 cup

43 grams

1/2 cup

64 grams

3/4 cup

96 grams

1 cup

125 grams

MEASUREMENTS

US LIQUID VOLUME CONVERSIONS
(Please note: Measurements given in grams as US spoon and cup measures
differ from metric spoon and cup measures)
Measurement

Fluid Ounces

Milliliters/Litres

2 Tablespoons

1 fl. oz

30mL

1/2 Cup

4 fl. oz

120mL

1 Cup

8 fl. oz

235mL

2 Cups / 1 Pint

16 fl oz

475mL

4 Cups /2 Pints / 1 Quart

32 fl oz

950mL

4 1/2 Cups

34 fl oz

1000mL / 1 Litre

16 Cups / 4 Quarts / 1 Gallon

128 fl oz

3.8L / 3800mL

BUTTER MEASUREMENTS
US Measurement

Metric

Ounces

4 Sticks / 1 pound (lb)

500gr

16oz

2 Sticks / 1/2 lb

250gr

8oz

1 Stick / 1/2 Cups / 1/4 lb

113gr

4oz

½ Stick

57gr

2oz

1 Tablespoon

14gr

1/2 oz

1 Teaspoon

5gr

0.02oz

MEASUREMENTS

Suggested Equivalents to common North American Ingredients
Icing Sugar Mixture

Sugar; Confectioners, Powdered
(Not to be confused by Icing Sugar)

Sugar; Granulated; Table Sugar

White/Regular Sugar

Flour; All-Purpose

Plain Flour (No leavening agent)

Baking Soda

Bicarbonate of Soda, Sodium
Bicarbonate, Bicarb

Parchment Paper

Baking Paper

Shortening; also “Crisco”, “Solite”

Lard, Vegetable Shortening, “Copha”

Molasses

Treacle. Can also be substituted with
Golden Syrup, Brown Rice Syrup, Date
or Palm Sugar, Honey and/or Maple
Syrup dependent on recipe

Meringue Powder

“Pavlova Magic”, Meringue and Pavlova
Powder Mix

Sprinkles

Sprinkles, “100’s & 1000’s”, Nonpareils

Old Fashioned Oats

Rolled Oats

Parrafin Wax Sticks

Parrafin is usually sold as a liquid in
Australia, and usually found in the
personal care aisle in the supermarket.
Baking Chocolate, Dark Chocolate,
70%+ Cocoa Solid, Couverture

Chocolate; Semi-Sweet, Bittersweet

MEASUREMENTS

TEMPERATURE CONVERSION
To Convert Fahrenheit to Celsius: Subtract 32, multiply by 5, then divide by 9.
To Convert Celsius to Fahrenheit: Multiply by 9, divide by 5, then add 32.
Fahrenheit (F)

Celsius (C)

Gas Mark/Number

225F

110C

1/4

250F

130C

1/2

275F

140C

1

300F

150C

2

325F

165C

3

350F

180C

4

375F

190C

5

400F

200C

6

425F

220C

7

450F

230C

8

475F

245C

9

500F

260C
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The Cookie Brigade is a grass roots organization
born out of a simple act of kindness in 2007, we
believe in the power of a kind gesture, and a
delicious cookie, to change hearts and effect change.
Through the generosity of the gaming community
we’ve raised over $605,799. We harness the power
of cookies to unite gamers and non-gamers alike
through giving and baking.
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We’re proud to be a 100% volunteer-run
organization and is a registered 501(3)(c) (EIN: 812059580), established in Washington State in 2016.
The Cookie Brigade’s growth and success is
fully attributed to the steadfast support of our
active volunteer community.
To learn more about us visit:
www.cookiebrigade.org

