pumpkin cookies with 

cinnamon cream cheese frosting
[image: image1.jpg]G —




Old-fashioned melt-in-your-mouth soft Pumpkin Cookies bursting with autumn flavor 
and smothered with silky Cinnamon Cream Cheese Frosting!
INGREDIENTS:

Cookies:

2 cups (284g) all-purpose flour (sifted and then spoon and level to measure) 

1 teaspoon baking soda 

1/2 teaspoon baking powder 

3/4 teaspoon salt 

1-1/2 teaspoon Rodelle Cinnamon 
½ teaspoon Rodelle Ginger
½ teaspoon ground nutmeg 

1/8 tsp ground cloves 

10 Tablespoons unsalted butter, softened 

3/4 cup (160g) granulated sugar 

1/2 cup (110g) packed light brown sugar 

1 large egg (room temperature)
1 teaspoon Rodelle Pure Vanilla 

1 teaspoon Rodelle Pumpkin Spice Extract
1 cup canned pumpkin (NOT pumpkin pie filling)
Cream Cheese Frosting:
5 Tablespoons unsalted butter (softened, but not warmed to room temperature) 

4 oz. cream cheese (softened, but not warmed to room temperature)

2 cups powdered sugar 

1 teaspoon Rodelle Pure Vanilla or Vanilla Paste

½ teaspoon Rodelle Cinnamon

Optional Garnish:

Ground Cinnamon or Pumpkin Pie Spice

HOW I MAKE THESE:

1. MAKE THE COOKIES:  In a medium mixing bowl, whisk together flour, baking soda, baking powder, salt, cinnamon, nutmeg, ginger and cloves until well blended; set aside. 
2. In the bowl of an electric stand mixer fitted with the paddle attachment, blend together butter, granulated sugar and brown sugar until well combined.  Add egg and blend.  Add pumpkin, vanilla and Pumpkin Spice extracts and blend.

3. Add half of flour mixture at a time, and continue blending just until combined – DO NOT OVERMIX!  Cover bowl and refrigerate for 30 minutes.
4. Preheat oven to 350 degrees.  Line baking sheets with silicone baking mats or parchment paper. 

5. Scoop dough out using a 1-1/2 tablespoon (size 40) cookie scoop and drop onto prepared baking sheet, spacing cookies 2-inches apart. 

6. Bake one sheet at a time until cookies are set, about 13 - 15 minutes. Cool on baking sheet several minutes then transfer to a wire rack to cool completely. 

7. MAKE THE CINNAMON CREAM CHEESE FROSTING:  Beat butter and sugar with handled mixer at medium-high speed until light and fluffy, about 2 minutes. Add half of the cream cheese at a time, beating thoroughly after each addition.  Add vanilla and cinnamon and beat until light and fluffy.  
8. Once cookies are completely cooled, swirl with Cinnamon Cream Cheese Frosting.  Sprinkle tops with cinnamon or pumpkin pie spice (optional).

9. Store in an airtight container in a single layer in refrigerator; serve at room temperature.  

YIELD:  30 cookies
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