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By Chef Kierin Baldwin, chef-instructor of Pastry & Baking Arts at the Institute of Culinary 
Education 
 
Brown Sugar Cookie Variations: 

● 

/
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Makes enough dough for one batch of two dozen cookies for each of three variations 
 

Butter 205 grams 

Light Brown Sugar 205 grams  

Granulated Sugar 205 grams  

Eggs 75 grams 

Vanilla Extract 7.5 grams 

All Purpose Flour 350 grams 

Oat Flour 43 grams 

Baking Soda 4.3 grams 

Baking Powder 4.3 grams 

Salt 6 grams  

  

Total: 1105 grams 
 

1. Combine the butter, brown sugar, and granulated sugar in the bowl of a mixer and beat 
with the paddle attachment until smooth and creamy. 

2. Combine the eggs and vanilla and gradually add them to the creamed butter mixture, 
scraping the bowl down to incorporate the eggs evenly and to emulsify the mixture. 

3. Combine the flours, baking soda, baking powder, and salt. Turn off the mixer and add 
them to the bowl and then paddle slowly until the dry ingredients are just incorporated, 
scraping down the bowl to evenly mix everything.  

4. Follow the directions below for each individual variation to make two dozen of each 
cookie.   
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Makes approximately two dozen 1 ½ inch squares rolled ⅛ inch thick 
 

Brown Sugar Cookie Dough 285 grams 

Almond Extract ¼ teaspoon 

Slivered Almonds 100 grams 

  
1. Mix the almond extract into the scaled quantity of dough and then add the slivered 

almonds and incorporate them well.  
2. Roll the dough out as thin as the almonds will allow, between ⅛ and ¼ of an inch. 
3. Allow the dough to chill until firm.  
4. Preheat the oven to 325° F. 
5. Cut the dough into 1 ½ inch squares and spread out evenly on a baking sheet and then 

chill until firm again. 
6. Bake the cookies until evenly browned. 
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Makes approximately two dozen ¼ inch thick round cookies  

 
1. Mix the tahini into the scaled quantity of cookie dough. 
2. Working on a half sheet of parchment, roll the dough out until it forms an even log that is 

just a bit smaller than the short side of the parchment. Wrap the parchment around it and 
use the edge of a baking sheet to tighten the log and round it out. 

3. Cool the log of dough until it’s firm. 
4. Preheat an oven to 375° F. 
5. Unwrap the dough and roll it in sesame seeds to adhere them to the sides. 
6. Using a sharp knife, cut the dough into ¼ inch slices, dip the top of each slice into the 

sesame seeds, and then lay the pieces out on a baking sheet.  
7. Bake until the cookies are just barely browned at the edges. 

 
  

Brown Sugar Cookie Dough 345 grams 
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Makes enough dough for one 9”x13” pan of brownies plus one batch of approximately two 
dozen cookies for each of the other two variations 
 

Bittersweet Chocolate 460 grams 

Unsweetened Chocolate 175 grams 

Unsalted Butter 175 grams 

Large Eggs 305 grams 

Granulated Sugar 405 grams 

Vanilla Extract 9 grams 

Salt 3 grams 

Baking Powder 7 grams 
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Makes one 9” x 13” pan of brownies 
 

Chocolate Cookie Batter 900 grams  

Praline Paste 75 grams 



6. Bake until the sugar coating cracks and the cookies are just barely baked through in the 
center. 
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Makes approximately two dozen 1 ¾” round cookies 
 

Chocolate Cookie Batter 335 grams  

All Purpose Flour 10 grams 

Peppermint Extract 2 grams  

Tempered White Chocolate (optional) 250 grams  
 

1. Add the flour to the scaled quantity of dough and mix until incorporated. 
2. Add the peppermint extract and mix until combined.
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Makes enough dough for one batch of two dozen cookies of each of three variations 
 

Unsalted Butter 380 grams 

Confectioner’s Sugar 175 grams  

Salt 1 gram 

Large Eggs 85 grams 
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Makes two dozen piped cookies 
 

Butter Cookie Dough 310 grams 

Strawberry Extract 4 grams 

Freeze-Dried Strawberries or Raspberries, 
coarsely ground 

10 grams 

Pink Peppercorns, coarsely ground 4 grams plus more for garnish 
 

Tempered Dark Chocolate (optional) 250 grams  
 

1. Add the freeze-dried strawberries (or raspberries) and ground pink peppercorns to the 
scaled quantity of batter and mix to combine. 
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Makes approximately two dozen cookies sliced ¼” thick 
 

Butter Cookie Dough 330 grams 

Milk 10 grams 

Espresso Powder ½ teaspoon 

Coffee Extract 10 grams  

Cocoa Powder 15 grams 


