PREP: 25 min
COOK: 15-18

min
SERVES:20

Ingredients

1259 butter, at room temperature

110g (%2 cup, firmly packed) brown
sugar

Va cup (55g) caster sugar
2 tsp ground cinnamon

1 tsp Queen Natural Organic Vanilla
Extract

1 large egg
2 cups (300g) plain flour
1 tsp baking powder

180g good-quality white chocolate,
coarsely chopped

120g unsalted macadamias, toasted
and coarsely chopped

Cinnamon, Macadamaia & Chocolate
Cookie

This season we're all about the chocolate chunks! Mixed with fragrant
cinnamon and crunchy macadamias, these cookies are pure indulgence.

Method
STEP 1

Preheat oven to 160°C (fan forced). Line two large oven trays with
baking paper.
STEP 2

Use an electric mixer to beat butter, sugar, cinnamon and Vanilla
Extract until pale and creamy. Add egg and beat until well combined.

STEP 3

Sift together flour and baking powder. Add to butter mixture with
chocolate and macadamias and mix on lowest possible speed until just
combined.

STEP 4

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/natural-organic-vanilla-extract/
https://queen.nousuat.com.au/products/natural-organic-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method

Roll slightly heaped tablespoonfuls of mixture into balls and place about
7cm apart on the oven trays. Use fingertips to flatten each ball to about
Tem thick and 6¢m in diameter.

STEP 5

Bake in preheated oven, swapping the trays halfway through baking,
for 15-18 minutes or until lightly golden and cooked through. Cool
cookies on the trays.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

