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T O T A L  T I M E

60 min

P R E P

20 min

C O O K

40 min

S E R V E S

54

C A L O R I E S

30 kcal

Indulge in the delightful world of Five Way Shortbread Cookies, where simplicity meets

creativity! These buttery, melt-in-your-mouth cookies are not only easy to make but also offer a

canvas for your culinary imagination. With just two main ingredients, you can whip up a batch

of these delectable tr...

Ingredients

1 cup butter, softened (not melted)
(not )

1 pouch Betty Crocker® shortbread cookie mix

E Q U I P M E N T   Bowl, Baking sheet, Sauce pan, Baking paper, Oven, Wire rack, Ziploc bags

Method
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1 Heat oven to 400°F (or 375°F for dark or nonstick cookie sheet). Line cookie sheets with cooking
parchment paper. Pick a flavor from below to customize your cookies, then let's roll (or just sprinkle
dough with sugar if you want)! On lightly floured surface (except for Mocha with Espresso Sugar), roll
dough into 12x9-inch rectangle, about 1/4 inch thick.

2 Cut into 2x1-inch rectangles.

3 Place 1 inch apart on parchment-lined cookie sheet.

4 Bake 6 to 8 minutes or until edges are light golden brown. Cool 2 minutes; remove from cookie sheet to
cooling rack. Cool completely, about 15 minutes.

5 Cherry Chocolate Chip with Chocolate

6 Drizzle: In medium bowl, stir cookie mix and butter until soft dough forms. Stir in 1/3 cup chopped dried
cherries and 1/3 cup miniature semisweet chocolate chips.

7 Cut and bake as directed. In 1-quart saucepan, melt 3/4 cup semisweet chocolate chips and 3/4
teaspoon vegetable oil over low heat, stirring constantly. Spoon melted chocolate into small resealable
food-storage plastic bag; seal bag.

8 Cut off tiny corner of bag; squeeze bag to drizzle chocolate over each cookie.Mocha with Espresso
Sugar: In medium bowl, stir cookie mix, 2 tablespoons unsweetened baking cocoa, 1 tablespoon instant
espresso coffee powder and the butter until soft dough forms. For Espresso Sugar, in small bowl, mix
together 1/4 cup granulated sugar and 1 teaspoon instant espresso coffee powder. Omit lightly floured
surface; instead, sprinkle surface with 4 teaspoons of the Espresso Sugar.

9 Sprinkle remaining Espresso Sugar evenly over rolled-out dough and rub gently into dough before
cutting into rectangles.

10 Cut, bake and cool as directed.Glazed Lemonade: In medium bowl, stir cookie mix, 2 teaspoons sugar-
free lemonade flavor drink mix (dry), 1 tablespoon grated lemon peel and the butter until soft dough
forms.

11 Cut and bake as directed. Meanwhile, in medium bowl, mix together 1 1/4 cups powdered sugar, 2 to 3
tablespoons lemon juice and 1 drop red or yellow food color until smooth (glaze will be thin).

12 Brush or drizzle evenly over warm cookies. Cool completely to set glaze, about 20 minutes.Orange
Cranberry Ginger: In medium bowl, stir cookie mix, 2 teaspoons grated orange peel and the butter until
soft dough forms. Stir in 1/2 cup chopped dried cranberries and 3 tablespoons chopped crystallized
ginger.

13 Sprinkle rolled-out dough evenly with 1 tablespoon granulated sugar.

14 Cut and bake as directed.Salted Caramel and Chocolate Dipped Toffee: In medium bowl, stir cookie mix
and butter until soft dough forms. Stir in 2/3 cup milk chocolate-coated toffee bits.
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15 Cut and bake as directed. In 1-quart saucepan, melt 1 1/3 cups milk chocolate chips and 1 teaspoon
shortening over low heat, stirring constantly. Dip each cooled cookie halfway into melted chocolate,
letting excess drip off. In another 1-quart saucepan, heat 12 caramels and 2 teaspoons milk over low
heat, stirring frequently, until caramels are melted and mixture is smooth.

16 Drizzle small amount over chocolate; sprinkle with coarse sea salt.

17 Place on sheet of cooking parchment paper.

18 Let stand until chocolate and caramel are set, about 1 hour.

Nutrition per serving

30
K C A L

0 g
P R O T E I N

3 g
F A T

0 g
C A R B S

Saturated Fat 2.2 g · 14% of daily needs

Sugar 0 g · 0% of daily needs

Sodium 27.1 mg · 1% of daily needs

Cholesterol 9 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/five-way-shortbread-cookies-21265
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