cookie dough thickness guide

Cookie Dough Thickness Guide: Mastering the Perfect Cookie Every Time

cookie dough thickness guide is an essential tool for anyone passionate about baking delicious
cookies that have the perfect texture, taste, and appearance. Whether you're a beginner just starting
out or an experienced baker looking to refine your cookie-making skills, understanding how the
thickness of your cookie dough affects the final result can make a world of difference. From chewy
edges to soft centers and everything in between, the thickness of your dough impacts bake time,
spread, and overall cookie quality.

In this article, we’ll explore the nuances of cookie dough thickness, how to measure it, and tips to
achieve the ideal thickness based on cookie type. Along the way, we’ll touch on related concepts like
dough spread, baking time adjustments, and even storage tips to help you bake batches that impress
every time.

Why Cookie Dough Thickness Matters

When it comes to baking cookies, thickness isn’t just about looks—it plays a crucial role in texture
and flavor. Thinner dough tends to bake faster and spread more, often resulting in crispier cookies
with crunchy edges. On the other hand, thicker dough usually produces cookies that are soft, chewy,
and sometimes cakey in the middle.

Thickness also affects how the cookie browns. Thinner cookies brown more quickly and can
sometimes burn if left unattended, while thicker cookies need more time in the oven to cook
through, allowing flavors to develop more fully.

If you've ever wondered why your cookies turned out flat and crispy one day and thick and gooey the
next, the answer often lies in the thickness of the dough before baking. That’s why a cookie dough
thickness guide is invaluable for anyone aiming to create consistent, desirable results.

Measuring and Setting Cookie Dough Thickness

Using Rolling Pins and Thickness Guides

One of the most effective ways to ensure uniform dough thickness is by using rolling pins equipped
with thickness rings or bands. These attachments lift the pin slightly off the surface, allowing you to
roll out dough to an exact height—commonly ranging from 1/8 inch (about 3 mm) to 1/4 inch (6 mm)
or more.

If you don’t have a specialized rolling pin, you can use simple household items as thickness guides,
like stacking rulers or wooden dowels placed on either side of the dough. This technique helps
prevent uneven dough thickness, which can cause inconsistent baking.



Cookie Dough Thickness for Different Cookie Types

Different cookie recipes call for varying dough thicknesses depending on the desired texture:

- ¥*Sugar Cookies:** Typically rolled out to about 1/4 inch thick. This thickness provides a soft,
tender bite but still holds shape well during baking.

- *Chocolate Chip Cookies:** Dough is usually scooped rather than rolled, but when rolled, 1/2 inch
thickness is common to achieve thick, chewy centers.

- **Snickerdoodles:** Often rolled to 1/4 inch thickness to ensure a balance between crisp edges and
soft centers.

- ¥**Biscotti or Shortbread:** These cookies may require thicker dough (around 3/8 to 1/2 inch) to
maintain their crumbly texture and prevent burning.

Impact of Dough Thickness on Cookie Spread

One of the most common baking challenges is controlling how much cookies spread during baking.
Thinner dough spreads more, sometimes resulting in thin, crispy cookies that may lose shape.
Thicker dough resists spreading, leading to puffy, cake-like cookies.

If you want to reduce spread, chilling the dough prior to baking can help. Cold dough holds its shape
better, regardless of thickness, and slows the melting of butter, which is responsible for much of the
spreading.

Adjusting Baking Time Based on Dough Thickness

Baking time is closely linked to dough thickness. Thicker cookies require longer bake times to cook
through without burning the exterior, while thinner cookies need less time to avoid becoming overly
crisp or burnt.

Here’s a simple guide to adjust baking times based on dough thickness:

- *¥1/8 inch thick dough:** Bake for 6-8 minutes. Watch carefully as these cookies can brown quickly.
- **1/4 inch thick dough:** Bake for 8-12 minutes, depending on size and ingredients.
- *¥1/2 inch thick dough:** Bake for 12-15 minutes or more, ensuring the center is fully cooked.

Always keep an eye on your cookies during the last few minutes, especially if you're adjusting
thickness or using a new recipe. The oven temperature and ingredients can also influence baking
time.

Tips for Getting Your Cookie Dough Thickness Just
Right



1. Use Parchment Paper or Silicone Mats

Rolling dough between two sheets of parchment paper prevents sticking and helps maintain an even
thickness. Silicone baking mats work well too and provide a non-stick surface that’s easier to clean.

2. Chill Your Dough Before Rolling and Baking

Chilling firm dough makes it easier to roll out evenly and controls spread during baking. For scoop-
and-bake recipes, refrigerate dough balls for at least 30 minutes.

3. Invest in a Dough Thickness Guide or Rolling Pin Rings

These tools take the guesswork out of rolling dough to the perfect thickness, resulting in uniform
cookies that bake evenly.

4. Keep Your Work Surface and Tools Clean

Flour your surface lightly, but avoid over-flouring which can dry out dough and affect texture. Clean
rolling pins regularly to prevent dough buildup.

5. Experiment and Take Notes

Baking is part science, part art. Try different thicknesses and baking times to see what works best
with your recipes and taste preferences. Keeping a baking journal can help you replicate successes.

Common Mistakes Related to Cookie Dough Thickness

Understanding common pitfalls can save you from frustrating baking results:

- *Rolling dough too thin:** Cookies may burn easily, spread excessively, or become brittle.

- *Uneven thickness:** Leads to some cookies being underbaked and others overbaked.

- **[gnoring dough temperature:** Warm dough spreads more, making thickness less predictable.
- *Not adjusting baking time:** Using the same bake time for thicker dough can result in raw
centers.

By paying close attention to dough thickness, you can avoid these issues and elevate your cookie
baking.



How Thickness Influences Cookie Texture and Flavor

The thickness of your cookie dough has a subtle but important effect on flavor perception. Thicker
cookies tend to retain moisture better, delivering a rich, soft bite that highlights buttery and sweet
notes. Thinner cookies, with their crisp edges, emphasize caramelization and browning, giving a
more intense, toasty flavor.

If you prefer a chewy cookie, aim for a thicker dough and slightly underbake to keep moisture locked
in. For crisp, crunchy cookies, thinner dough combined with a longer bake time is the way to go.

Storing and Handling Cookie Dough for Thickness
Control

Proper storage of cookie dough can influence its thickness at baking time:

- **Refrigerate dough balls:** This firms them up, reducing spread and helping maintain thickness.
- **Freeze dough logs or discs:** Slice frozen dough to uniform thickness for quick, even baking.
- ¥**Avoid overmixing:** Overworked dough can become tough and harder to roll evenly.

By managing storage and handling, you can better control dough thickness and final cookie quality.

With a solid cookie dough thickness guide in your baking toolkit, you can confidently experiment
with different cookie styles and textures. Remember, achieving the perfect cookie is part knowledge,
part practice, and part personal taste. So, roll out that dough to the ideal thickness, keep an eye on
your bake times, and enjoy the delicious results!

Frequently Asked Questions

What is the ideal thickness for cookie dough before baking?

The ideal thickness for cookie dough before baking is typically between 1/4 inch to 1/2 inch. This
range allows cookies to bake evenly and achieve a perfect balance between chewy and crispy
textures.

How does cookie dough thickness affect baking time?

Thicker cookie dough takes longer to bake because heat takes more time to reach the center.
Thinner dough bakes faster but can become too crispy or burn if not monitored carefully.

Should I roll cookie dough thicker for chewy cookies or



thinner for crispy cookies?

For chewy cookies, roll the dough thicker (around 1/2 inch), as this retains moisture during baking.
For crispy cookies, roll the dough thinner (around 1/4 inch) to allow more even browning and a
crisper texture.

How can I measure cookie dough thickness accurately?

Use a rolling pin with thickness guides or silicone baking mats with marked measurements.
Alternatively, you can use a ruler to check the dough thickness before cutting and baking.

Can I freeze cookie dough at different thicknesses?

Yes, you can freeze cookie dough at various thicknesses, but it's best to freeze dough in uniform
thickness to ensure even thawing and baking later. Flatten dough to your desired thickness before
freezing for consistent results.

Additional Resources
Cookie Dough Thickness Guide: Mastering the Art of Perfect Cookies

cookie dough thickness guide is an essential resource for bakers aiming to achieve the ideal
texture, appearance, and baking consistency in their cookies. Whether you are a professional pastry
chef or a home baker, understanding the impact of dough thickness on the final product can elevate
your baking results significantly. This guide delves into the critical factors affecting cookie dough
thickness, explores optimal measurements for various cookie types, and analyzes how thickness
influences baking time, spread, and texture.

The Science Behind Cookie Dough Thickness

Cookie dough thickness is more than just a measurement; it’s a pivotal element that interacts with
baking time, temperature, and ingredient composition. The thickness of the dough when shaping
cookies directly affects how heat penetrates during baking, which in turn determines the cookie’s
moisture retention and structural integrity. Too thin, and cookies risk becoming brittle and overly
crisp, while overly thick dough can result in undercooked centers or a doughy texture.

From a scientific perspective, heat transfer within the dough is less efficient in thicker pieces,
meaning the outer layers cook faster than the interior. This gradient can create a cookie with a
crispy edge and a soft or even raw middle if not monitored closely. Conversely, thinner cookie dough
spreads more quickly, often leading to larger, thinner cookies that are crisp throughout.

Optimal Thickness for Different Cookie Types

The ideal cookie dough thickness varies depending on the cookie style and desired texture. Here’s a
breakdown of common cookie varieties and their recommended dough thickness ranges:



e Drop Cookies (e.g., Chocolate Chip): Typically, these cookies are dropped from a spoon or
scoop without rolling. The dough thickness before baking often ranges from 1/2 inch to 3/4
inch. This thickness allows the cookie to spread properly while maintaining a soft, chewy
interior.

* Rolled Cookies (e.g., Sugar Cookies): Rolled cookie dough usually requires a thickness
between 1/8 inch and 1/4 inch. Thinner dough produces crispier cookies ideal for detailed
decorations, while slightly thicker dough yields a tender, softer bite.

e Bar Cookies (e.g., Blondies, Brownies): These are baked in pans rather than individually
shaped, but the batter thickness (or depth) generally ranges from 1 to 2 inches to ensure even
cooking and a moist crumb.

e Sandwich Cookies (e.g., Macarons, Biscotti): For cookies intended to be paired or filled,
precise thickness control is crucial. Macarons, for example, are piped to about 1/2 inch thick,
enabling even baking and smooth surface texture.

How Thickness Influences Baking Outcomes

Understanding cookie dough thickness is critical to controlling baking time and the final texture
profile. Thicker dough requires longer baking periods at consistent temperatures, while thinner
dough demands shorter times to avoid overbaking. Adjustments based on dough thickness can

prevent common baking issues such as burning edges, undercooked centers, or uneven texture.

Impact on Cookie Spread and Shape

Dough thickness also plays a major role in how much cookies spread during baking. Thinner dough
tends to spread less because it contains less mass to melt and flatten. In contrast, thicker dough can
spread significantly, especially if the dough is warm or contains high-fat content like butter. Bakers
often chill thick dough to reduce spreading and maintain shape, which is especially important for
decorative cookies.

Texture and Mouthfeel Considerations

The mouthfeel of a cookie—whether it is chewy, crispy, or cakey—is directly influenced by the
dough’s thickness. Thicker cookies generally retain more moisture, yielding a chewier or cakier
texture. Conversely, thinner cookies tend to be crispier due to increased surface area exposure to
heat. For instance, classic chocolate chip cookies often fall somewhere in the middle, with thickness
calibrated to achieve a balance of crispy edges and soft centers.



Practical Tips for Measuring and Controlling Dough
Thickness

Achieving consistent cookie dough thickness can be challenging without the right tools and
techniques. Here are some professional tips to maintain uniform thickness and improve baking
results:

e Use a Rolling Pin with Thickness Guides: Adjustable rolling pins with thickness rings help
roll dough to an exact height, critical for rolled cookies.

¢ Employ Dough Scoops or Molds: For drop cookies, using a standardized scoop ensures each
dough ball has similar volume, indirectly controlling thickness during baking.

¢ Chill Dough Before Baking: Cooling dough firms it up, reducing excessive spreading and
helping maintain intended thickness.

e Use Silicone Baking Mats or Parchment Paper: These surfaces prevent sticking and allow
even heat distribution, assisting in maintaining shape and thickness.

e Measure Thickness with a Ruler or Digital Caliper: For precision, especially in
professional settings, measuring the dough’s height before baking can ensure consistency
batch after batch.

Adjusting Thickness Based on Oven and Altitude

Baking environments also influence how thickness should be managed. High-altitude baking, for
example, often requires thinner dough or shorter baking times due to faster evaporation rates and
different atmospheric pressure. Similarly, ovens with inconsistent heat distribution might
necessitate adjustments in dough thickness or baking sheet placement.

Comparing Thickness Effects Across Popular Cookie
Recipes

Research and culinary experiments reveal varied thickness preferences among iconic cookie recipes:
¢ New York-Style Chocolate Chip Cookies: Typically baked from dough balls about 3/4 inch
thick, producing a thick, chewy cookie with crispy edges.

e French Butter Cookies: Rolled thin to around 1/8 inch, resulting in delicate, crisp textures
perfect for tea-time treats.



e Snickerdoodles: Often rolled to about 1/4 inch thickness, balancing soft interiors with a slight
crunch.

¢ Gingerbread Cookies: Rolled between 1/8 to 1/4 inch thickness to hold intricate shapes and
bake evenly without burning.

These examples underscore the necessity of tailoring dough thickness not only to recipe type but
also to the intended eating experience and presentation.

Technological Tools for Thickness Precision

In modern baking, technology assists greatly in controlling cookie dough thickness. Equipment like
dough sheeters and calibrated rolling pins are standard in commercial bakeries, allowing for
uniform dough sheets with minimal manual variability. Additionally, digital temperature probes and
timers help bakers correlate dough thickness with precise baking durations, optimizing texture and
flavor profiles.

The Role of Ingredient Ratios in Thickness and Consistency

While thickness is a physical measurement, it is intrinsically linked to dough consistency, which
depends on ingredient ratios. Hydration level, fat content, and leavening agents affect dough
pliability and how easily it can be rolled or scooped to a desired thickness. For instance, high butter
content creates a softer dough that spreads more, requiring thicker pre-bake shaping to counteract
spreading. Conversely, stiffer doughs with higher flour ratios hold their shape better, allowing for
thinner rolling.

Final Insights on Cookie Dough Thickness for Baking
Success

Mastering cookie dough thickness is a nuanced aspect of baking that combines science, technique,
and artistry. This cookie dough thickness guide highlights the importance of considering dough
measurements in conjunction with recipe type, baking environment, and desired textural outcomes.
By paying close attention to thickness—from 1/8 inch delicate rolled cookies to 3/4 inch thick drop
cookies—bakers can fine-tune their process to produce consistently delicious and visually appealing
cookies.

Ultimately, cookie dough thickness remains a versatile variable that, when properly controlled,
enhances the baking experience and elevates cookie quality from ordinary to exceptional.
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cookie dough thickness guide: The Beginner's Guide to Cookie Decoration: Jonathan K.
Hari, 2025-06-24 The Beginner's Guide to Cookie Decorating Have you ever admired beautifully
decorated cookies and wished you could create your own? Whether you're a complete beginner or
looking to refine your skills, this book is your ultimate guide to transforming plain cookies into edible
works of art. Inside This Book, You'll Discover: Essential tools and ingredients for perfect cookie
decorating Step-by-step techniques for piping, flooding, and intricate designs Secrets to achieving
flawless royal icing consistency Creative ideas for seasonal and special occasion cookies
Troubleshooting tips to fix common decorating mistakes How to add texture, dimension, and
stunning details to your creations Inspiration to develop your own unique cookie decorating style
From mastering the basics to creating professional-looking designs, this book will equip you with the
confidence and skills to make show-stopping cookies for any occasion. Whether you're decorating for
fun, impressing friends and family, or even starting a small business, the techniques shared in this
guide will set you up for success. Scroll Up and Grab Your Copy Today!

cookie dough thickness guide: The Complete Photo Guide to Cookie Decorating Autumn
Carpenter, 2013-03 This richly illustrated how-to book is a comprehensive reference about various
techniques for decorating cookies, including buttercream icing, rolled fondant, run sugar, painting,
chocolate icing, and egg wash glaze. The clear organization provides easy access to information with
step-by-step directions and 400 full-color photos. Easy projects provide fun opportunities for trying
the techniques, and a gallery of beautifully decorated cookies offers examples and inspiration to
pursue the hobby yourself!

cookie dough thickness guide: A Baker's Field Guide to Chocolate Chip Cookies Dede Wilson,
2011-09-27 America's favorite cookie gets the star treatment with 75 recipes ranging from
kid-friendly to all grown up, using every variety imaginable of chocolate chips and chunks. Each
cookie is photographed in full color, and the fun field guide format gives the details of each cookie
species” with entries on Type, Description, Field Notes, Lifespan, and Related Species. Special
graphic icons show which cookies are good to make with kids, which freeze well, which are quick to
make, and more. It's a must-have for chocolate lovers!

cookie dough thickness guide: Technical Manual United States. War Department, 1966

cookie dough thickness guide: The Perfect Cookie America's Test Kitchen, 2017-08-29
Featured in the New York Times book Review, Real Simple, Huffington Post, Forbes, Parade, and
Southern Living. Portable, fun to make, easy to gift, and open to countless flavor variations, cookies
are everyone's favorite sweet treat. America's Test Kitchen has years of experience making the very
best cookies; in The Perfect Cookie, the test kitchen has collected all of that knowledge in one place
for the definitive guide to cookie baking. This comprehensive anthology includes kitchen-tested,
never-fail recipes for cookie jar classics, in addition to recipes for rich and chewy brownies,
fruit-and-crumble-topped bars, quick no-bake confections, holiday favorites, and even candies like
fudge and truffles; they're all included in this gorgeous package, with a full-page photo showing off
every recipe. And, as only the test kitchen can, there are tips and tricks throughout the chapters, as
well as an introductory section to get you started with insight on everything from what makes a
cookie chewy versus crispy to what baking sheet you should buy so that your cookies bake evenly
every time. The result? The perfect cookie.
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Sandy Pellow, 1996-08 Includes the following features: sample lesson plans, pre-reading activities,
biographical sketch and picture of the author, book summary, vocabulary lists and vocabulary
activity ideas, quizzes, hands-on projects, cooperative learning activities, cross-curricular activities,
post-reading activities, book report ideas, and research ideas.

cookie dough thickness guide: Official Gazette of the United States Patent Office United
States. Patent Office, 1967

cookie dough thickness guide: Ultimate Cookies Julia M. Usher, 2012-09-01 Delve into the
world of cookie magic, where you can make everything from edible jewelry to cookie bacon and
eggs! Organized by theme, each chapter is overflowing with luscious photographs and dozens of
recipes and ideas. In carefully illustrated details, the author guides you to make perfect little cookie
masterpieces. Julia Usher is a celebrated pastry chef and food writer. She is a James Beard
Foundation Journalism Awards finalist and a Director of the International Association of Culinary
Professionals (IACP). Usher has designed desserts for Better Homes and Gardens, Fine Cooking, Bon
Appétit, and Modern Bride, as well as for the book Vera Wang on Weddings. She divides her time
between St. Louis, Missouri, and Stonington, Maine. A new book from the author of the best-selling
Cookie Swap.

cookie dough thickness guide: The Complete Idiot's Guide to Gluten-Free Vegan Cooking
Beverly Bennett, Julieanna Hever M.S., R.D., 2011-12-06 The ultimate guide for those suffering from
celiac disease and other gluten intolerances! * With more than 200 recipes, this guide offers more
delicious dishes than other cookbooks ¢ Simplifies preparing delicious gluten-free meals

cookie dough thickness guide: The Art of the Cookie Jann Johnson, 1994 With tantalizing
photography and easy, step-by-step instructions, The Art of the Cookie presents more than 75
outstanding recipes--from classic oatmeal, chocolate, and peanut butter cookies to such
sophisticated creations as fresh lemon raspberry bars and cappuccino creams. Includes advice on
ingredients, equipment, and techniques. Full-color photos.

cookie dough thickness guide: The Secret Ingredient Cookbook Kelly Senyei, 2021 125
family-friendly recipes based on the author's popular Just a Taste food site, with each recipe
featuring a totally unexpected ingredient

cookie dough thickness guide: The Haphazard Guide to Gluten Free Baking Haphazard
Guides Susan Skylark, 2022-09-28 Are you clueless when it comes to gluten free baking? Are you
tired of spending a fortune on specialty products that taste like the box it came in? Do you miss real
bread, croissants, cookies, cake, and brownies? Are you looking for a straightforward approach to a
baffling new lifestyle written by a real, ordinary person who has already walked that path? Then this
might just be the book for you! If you want a professional quality cookbook written by a culinary
expert then keep looking! This guide is all it proclaims to be, which is haphazard and a little random,
but it is based on real life experience in a real kitchen and is your chance to learn from somebody
else's mistakes so you have more time to make your own. If you are gluten free or considering it, just
take a peak inside for an introduction to what it means to bake (and live) gluten free, including why
you shouldn't! This book is for anyone who wants to live a relatively normal life without having to
spend a fortune on strange ingredients or master bizarre techniques to make edible bread. Updated
with the Psyllium Addendum which is also available as the Haphazard Guide to Gluten Free Baking
with Psyllium. You can learn to bake gluten free, and this little guide makes it fun and easy, even if
you can't tell a pastry blender from a can opener. You can have your life back, you can enjoy
birthday cake and stuffed crust pizza and egg salad sandwiches again. You can enjoy being in the
kitchen again or even discover a new hobby! Don't be satisfied with another lousy store bought pizza
crust again! Pizza crust, cookies, cake, waffles, pancakes, yeast bread, donuts, fry bread, croissants,
eclairs, muffins, all sorts of wonderful things await, so what are you waiting for? There is also a brief
addendum called the 'Haphazard Guide to Thriving When You Can't Eat Anything' included in this
version. Also added a naan recipe and a raised donut recipe in the psyllium husk section!

cookie dough thickness guide: Professional Baking Wayne Gisslen, 2008-03-03 Provides
step-by-step instructions for professional baking techniques; covers baking principles, equipment,



and ingredients; and includes more than nine hundred recipes as well as tips on baking for special
diets.

cookie dough thickness guide: The Professional Pastry Chef Bo Friberg, 2002-03-05 The
Professional Pastry Chef - Jetzt erscheint Bo Fribergs Klassiker in der 4. komplett iiberarbeiteten,
aktualisierten und neu gestalteten Auflage. Dieses maligebliche Nachschlagewerk enthalt
schrittweise Erlauterungen und exakte Rezepte fur eine breite Palette von Broten, Platzchen,
Obstkuchen, Torten und Tortendekorationen, Desserts, Schokoladenkunst, gefrorene Desserts und
vieles mehr. Mit Uiber 650 Rezepten auf der Basis amerikanischer Anwendungen und europaischer
Techniken und 100 vierfarbigen Fotos fertiger Gerichte, plus tiber 275 Zeichnungen und Schablonen
fur schrittweises Nachbacken. The Professional Pastry Chef - das sind aktuelle grundlegende Back-
und Konditortechniken fur eine neue Generation von Patissiers und Hobbybackern. Ansprechend
und benutzerfreundlich gestaltet und verstandlich geschrieben. Ein Muss fiir jeden Patissier und
leidenschaftlichen Hobbybacker!

cookie dough thickness guide: Confetti Cakes For Kids Elisa Strauss, Christie Matheson,
2008-11-05 Elisa Strauss of Confetti Cakes has created confections as elaborate as a platter of sushi,
a wine bottle in a crate, and a designer handbag. Now she focuses her talents on her younger fans
with this enchanting collection of cakes, cookies, and cupcakes for kids. Strauss starts readers off
with 20 delicious recipes and all the basic techniques needed to complete any project in the book.
Then she offers step-by-step instructions for 24 jaw-dropping designs that can become the
centerpiece of any celebration. Projects span the imagination -- from a charming sock monkey, to an
MP3 player, to playful hula gingerbread girls and boys -- and will appeal to anyone looking for the
perfect way to thrill a child with a delectable, spectacular creation.

cookie dough thickness guide: Hankering Anne Gohorel, 2021-05-13 If you have a hankering
for a particular flavor -- chocolate, caramel, berries, coconut, peanuts, citrus and so forth-- the
recipes in this book will scratch that itch. There are cookie, cake, candy, pie, tart, pudding, muffin,
and pancake recipes--new twists on old favorites, and new favorites with novel twists. How much
time do you have? These recipes are organized from the shortest amount of time to make a recipe, to
the longest. The recipes are also grouped by flavor profiles, not by types of baked goods, which is
how many cookbooks are organized. The recipes included in this book can be made with basic
baking ingredients and equipment and have been tested over and over again. Some of them have
been baked and sold hundreds of times!

cookie dough thickness guide: Betty Crocker Cookies Betty Crocker, 2019 From Betty
Crocker comes a comprehensive book of 175 cookie recipes: a perfect cookie for every occasion.

cookie dough thickness guide: The Complete Book of Cookies Catherine Atkinson, 2005

cookie dough thickness guide: Mooncakes and Milk Bread Kristina Cho, 2021-10-12 2022
JAMES BEARD AWARD WINNER ¢ Baking and Desserts 2022 JAMES BEARD AWARD WINNER -
Emerging Voice, Books ONE OF THE TEN BEST COOKBOOKS OF THE YEAR: The New Yorker
Magazine, The New York Times ONE OF THE BEST COOKBOOKS OF THE YEAR: Time Out,
Glamour, Taste of Home Food blogger Kristina Cho (eatchofood.com) introduces you to Chinese
bakery cooking with fresh, simple interpretations of classic recipes for the modern baker. Inside,
you’ll find sweet and savory baked buns, steamed buns, Chinese breads, unique cookies, whimsical
cakes, juicy dumplings, Chinese breakfast dishes, and drinks. Recipes for steamed BBQ pork buns,
pineapple buns with a thick slice of butter, silky smooth milk tea, and chocolate Swiss rolls all make
an appearance--because a book about Chinese bakeries wouldn’t be complete without them In
Mooncakes & Milk Bread, Kristina teaches you to whip up these delicacies like a pro, including how
to: Knead dough without a stand mixer Avoid collapsed steamed buns Infuse creams and custards
with aromatic tea flavors Mix the most workable dumpling dough Pleat dumplings like an Asian
grandma This is the first book to exclusively focus on Chinese bakeries and cafés, but it isn’t just for
those nostalgic for Chinese bakeshop foods--it’s for all home bakers who want exciting new recipes
to add to their repertoires.

cookie dough thickness guide: Good Housekeeping Annual Recipes 2002 Editors of



Oxmoor House, 2002-02-01 Presents over three hundred recipes drawn from the pages of Good
Housekeeping magazine, arranged by month, each with nutritional information, and includes
cooking tips and guides, as well as a selection of diets.
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