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Funfetti Cookies
about 16 Portions
Easy
60 



These fun colourful cookies are sure to brighten up your day!
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Ingredients

Preparation




Utensils

Ingredients
For the Cookies
125 g
Unsalted butter (softened)

75 g
Caster Sugar

75 g
Light Brown Sugar

1
Medium Egg (beaten)

5 ml
Dr. Oetker Madagascan Vanilla Extract (1 tsp)

200 g
Plain Flour

2.5 g
Dr. Oetker Bicarbonate of Soda (1/2 tsp)

100 g
Dr. Oetker White Chocolate Chunks

Dr. Oetker Bright and Bold 4-Cell
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Dr. Oetker Madagascan Vanilla Extract (1 tsp)
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Dr. Oetker Bicarbonate of Soda (1/2 tsp)
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Dr. Oetker White Chocolate Chunks






Preparation:


Total:










60 min
Prep:

45 min
1


Line 2 large baking trays. Place the butter and sugars in a large bowl and cream together until smooth. 





2


Add the egg and Vanilla Extract and beat into the mixture until all combined. Sift the flour and Bicarbonate of Soda on top and fold into the mixture to create a dough.





3


Add chopped White Chocolate and 1-2 tbsp sprinkles – we used the strands as they hold their colour well whilst baked, stir into the cookie dough. 





4


Divide the cookie dough into 16 equal pieces and roll each pieces into a ball. Pour the sprinkles onto a plate and roll each cookie dough ball in the sprinkles to coat. Place the cookie dough balls on the prepared baking tray spaced slightly apart and then chill in the fridge for 30 minutes.





5


10 minutes before baking preheat the oven to 190°C/170°C/Gas mark 5. Once chilled place the cookie dough balls into the oven and bake for 10-15 minutes. The cookies will still be soft once baked; they will firm up whilst cooling. Leave to cool on the tray to cool for 10 minutes then transfer to a wire rack to cool completely.
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Recipe Tips
Your cookies will keep for about a week in an airtight container.











Tips

1: Your cookies will keep for about a week in an airtight container.


Additional information
Know a little more
Nutritional Information



1 Portion =  41 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1871 kj
447kcal

21.17 g


12.38 g


58.22 g


35.43 g


5.17 g


0.38 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












Related Recipes



Carrot Cake Cookie Sandwich[image: Logo Image]
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60 MinEasy
Carrot Cake Cookie Sandwich
See recipe details






60 MinEasy
Carrot Cake Cookie Sandwich









White Chocolate Coconut Cookie Bars[image: Logo Image]
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45 MinEasy
White Chocolate Coconut Cookie Bars
See recipe details






45 MinEasy
White Chocolate Coconut Cookie Bars









Flourless Double Chocolate Brownies[image: Logo Image]
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60 MinEasy
Flourless Double Chocolate Brownies
See recipe details






60 MinEasy
Flourless Double Chocolate Brownies









Triple Chocolate Christmas Fudge[image: Logo Image]
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270 MinEasy
Triple Chocolate Christmas Fudge
See recipe details






270 MinEasy
Triple Chocolate Christmas Fudge









Funfetti Cookie Ice-Cream Sandwiches[image: Logo Image]
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50 MinEasy
Funfetti Cookie Ice-Cream Sandwiches
See recipe details






50 MinEasy
Funfetti Cookie Ice-Cream Sandwiches
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90 MinEasy
Garden Traybake
See recipe details






90 MinEasy
Garden Traybake









Melting Middle Chocolate Chunk Cookies[image: Logo Image]
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75 MinEasy
Melting Middle Chocolate Chunk Cookies
See recipe details






75 MinEasy
Melting Middle Chocolate Chunk Cookies












Follow Us
Follow us on Social Media
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LinkedIn Dr. Oetker Corporate
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Facebook Dr. Oetker Careers 
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YouTube Corporate Channel
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YouTube Pizza Channel
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