snickerdoodle cookies
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This is our favorite Snickerdoodle cookie recipe – soft and chewy!  These bake up very puffy – I press down on them lightly before baking – they will be still be puffy, soft and chewy – I promise!  Snickerdoodles are a timeless classic and a favorite around here with kids of every age.  So simple, and the cinnamon-sugar coating is perfect!  No fancy ingredients, no secrets – just an easy cookie to make and bake, and even more delicious to munch on with a tall glass of icy cold milk!
INGREDIENTS:
1 cup butter (room temperature)
1 cup granulated sugar 

1/3 cup light brown sugar 

1 large egg (room temperature)
2 teaspoons vanilla 

3 cups flour (sifted & spooned – not scooped)
1/2 teaspoon salt 

1 teaspoon baking soda 

2 teaspoons cream of tartar 

2-1/2 teaspoons cinnamon

Cinnamon Sugar for rolling (1/4 cup granulated sugar and 1 teaspoon cinnamon)
HOW I MAKE THESE:
1. In a large bowl, cream together the butter and sugars with a mixer on high. Add the egg and vanilla and beat together until smooth. 

2. In another bowl, whisk together the flour, salt, baking soda, cream of tartar and cinnamon.
3. Add the dry ingredients into the wet ingredients and mix well. Place dough in the refrigerator to chill for 30-60 minutes. 

4. When dough is almost done chilling, preheat the oven to 300 degrees.  Line your cookie sheets with parchment paper or silicone baking mats; set aside.
5. In a small bowl, combine the sugar with the cinnamon for the topping. 

6. Take about 2 tablespoons of the dough and roll it into a ball. Roll the ball in the cinnamon/sugar mixture and place it onto your prepared cookie sheets. Gently flatten the ball of dough with your hand. Repeat for the remaining cookies. Sprinkle with additional Cinnamon Sugar if you want to!
7. Bake the cookies for 12-14 minutes and no more. The cookies may seem undercooked, but will continue to cook after removed from the oven. Cool cookies on baking sheets.

8. Cookies remain soft and fresh for 5 days in an airtight container at room temperature.
YIELD:  Makes 24 Cookies
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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