funfetti pudding cookies
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Aren’t these perfect for a birthday party or special celebration?  Nobody can guess the mystery ingredient – vanilla pudding mix – which keeps the cookies very moist and flavorful.  And loaded with sprinkles – how fun!
INGREDIENTS:
14 Tablespoons unsalted butter (softened to room temperature)

1 1/4 cups granulated sugar 

1 large egg (room temperature)

1 large egg yolk  (room temperature)

2 teaspoon vanilla extract 

1/2 teaspoon almond extract 

1 (3.5 oz) package instant vanilla pudding mix 

2 1/4 cups all-purpose flour 

3/4 tsp baking soda 

1/4 tsp salt 

1 cup rainbow sprinkles, divided
HOW I MAKE THESE:
1. In the bowl of an electric stand mixer fitted with the paddle attachment, cream together butter and sugar until light and fluffy, about 3 minutes.  Mix in egg, egg yolk, and then blend in vanilla and almond extract.  

2. Blend in vanilla pudding mix. 

3. In a small bowl, mix together flour, baking soda, and salt with a whisk.  Slowly add dry ingredients to wet ingredients and mix just until combined.

4. Stir in 2/3 cup sprinkles.   Chill cookie dough for at least one hour or up to overnight.
5. When ready to bake, preheat oven to 350 degrees.  Place silicone baking sheets or parchment paper on baking sheets.

6. This is one cookie that turns out better if you use your cookie scoop rather than rolling the dough into balls.  Using a 1-1/2 inch cookie scoop, scoop out cookie dough (approximately 2 tablespoons of dough), leaving the bottom of the cookie dough flat.   Turn upside down and gently dip rounded top in reserved sprinkles.

7. Place cookie dough balls on baking sheet, spacing cookies 2-inches apart. 
8. Bake for 11 minutes, or just until edges start to turn golden.  Remove pans from oven, and allow to sit on pans for 5 minutes before removing to cool completely. 

9. Store in an airtight container. 
YIELD:  Makes 36 cookies
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