
Ingredients
4 candy canes, crushed


12 ounce dark chocolate, chopped


½ tsp peppermint extract


24 butter crackers


1 pinch flaky sea salt, for topping

Instructions
Melt the chocolate by setting up a double boiler with a 

simmering pot of water and a glass bowl containing 9 oz of 

chocolate. Stir until melted. Remove from heat, then stir in 

the remaining chocolate and peppermint extract until 

completely smooth.



Dip each butter cracker into the chocolate by using a fork 

and shaking off excess. Place onto lined sheet tray and 

sprinkle the top with crushed candy cane. Let the chocolate 

set at room temp before enjoying.

No-Bake Chocolate 
Peppermint Cookies



Ingredients
1½ cups unsalted butter, softened


1 cup granulated sugar


1 cup light brown sugar, lightly 

packed


2 large eggs


1 tbsp vanilla extract


1/2 cup molasses


4½ cups all-purpose flour


2 tsp baking soda


1/2 tsp salt


1 tbsp ground ginger


2 tsp ground cinnamon


1 tsp ground cloves



For sugar coating


1/3 cup granulated sugar


1½ tsp ground cinnamon


Instructions
Preheat oven to 350° F. Line 2 baking sheets with parchment 

paper; set aside. 



Mix together the butter, granulated sugar and brown sugar 

together until fluffy and soft. Slowly beat in the eggs, 

followed by the vanilla extract and molasses.  

Add in the flour, salt, baking soda and spices. Mix until 

combined.



Scoop 2 tbsp of dough to form into a ball. Coat the rounded 

balls into the cinnamon sugar mixture. Place 2" apart on the 

baking sheets. Makes 24 cookies.



Bake for 10-12 minutes or until golden. Cool before enjoying.

Gingerbread 
Snickerdoodles



Ingredients
1 cup all-purpose flour


⅔ cup unsweetened cocoa powder


1 tsp baking soda


1 tsp ground cinnamon


1 ½ tsp chili powder


⅛ tsp salt


½ cup unsalted butter, room temp


½ cup granulated sugar


¼ cup dark brown sugar


1 large egg


½ tsp vanilla extract


2 tbsp milk


¾ cup milk chocolate chips



Optional toppings: mini 

marshmallows, flaky sea salt


Instructions
Mix together butter and sugars until fluffy. Beat in egg, 

vanilla and milk until well combined. Add in dry ingredients.



Add in dry ingredients. Fold in chocolate chips until just 

combined. Cover bowl and place in fridge for 1 hour.



Preheat oven to 350° F and line two large baking sheets. Scoop 

1 tbsp cookie dough, place 2” apart, making a total of 16 

cookies. Bake for 10-12 minutes until edges appear set but the 

middle is still soft. Cool before enjoying.

Mexican Hot 
Chocolate Cookies
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