
Meemaw's Kitchen Sink Christmas Cookies

DESSERT

Ingredients
1 teaspoon baking soda

1 cup lightly brown sugar  light packed 

0.5 pound butter  softened (2 sticks) 

1 teaspoon cream of tartar

1  eggs

3.5 cups flour  all-purpose 

1 cup granulated sugar

1 cup rolled old-fashioned oats

15  peppermint candies  hard crushed for garnish 

READY IN

105 min.

SERVINGS

60

CALORIES

133 kcal

https://whatsheate.com


1 cup rice cereal

0.8 teaspoon salt

1 cup coconut or  sweetened flaked 

8 ounce toffee bits

1 teaspoon vanilla extract

1 cup vegetable oil

60 servings chocolate  white for dipping 

Equipment
bowl

baking sheet

oven

whisk

blender

double boiler

hand mixer

Directions
Preheat the oven to 350 degrees F.

In a medium bowl, whisk together the flour, baking soda, cream of tartar, and salt.

Using an electric mixer, cream the butter and sugars. Scrape the sides of the mixer bowl and

beat in the oil, egg, and vanilla until smooth. Beat in the flour mixture in 3 small additions,

scraping the sides of the bowl after each one. Slowly beat in the rice cereal, coconut, and

oats. Fold in the toffee bits and refrigerate the dough, covered, for 1 hour.

Drop rounded tablespoons of dough on 2 cookie sheets, leaving at least 1-inch of space

around each drop.

Bake until the cookies are golden around the edges, 12 to 14 minutes.

Transfer the cookies to wire racks to cool.

Using a double boiler, melt the white chocolate. Dip the cookies into the white chocolate and

sprinkle crushed peppermint to decorate. Allow to cool or serve warm. Store in an airtight



container at room temperature.

Nutrition Facts

 PROTEIN 3.67%
  FAT 40.39%

  CARBS 55.94%

Properties
Glycemic Index:7.1, Glycemic Load:9.15, Inflammation Score:-1, Nutrition Score:1.9195652239673%

Nutrients (% of daily need)
Calories: 132.6kcal (6.63%), Fat: 5.99g (9.22%), Saturated Fat: 3.45g (21.56%), Carbohydrates: 18.67g (6.22%), Net

Carbohydrates: 18.19g (6.61%), Sugar: 11.28g (12.54%), Cholesterol: 15mg (5%), Sodium: 84.03mg (3.65%), Alcohol:

0.02g (100%), Alcohol %: 0.09% (100%), Protein: 1.23g (2.45%), Manganese: 0.12mg (5.78%), Selenium: 3.53µg

(5.04%), Vitamin B1: 0.07mg (4.43%), Folate: 14.94µg (3.73%), Vitamin B2: 0.05mg (2.93%), Vitamin A: 142.27IU

(2.85%), Iron: 0.47mg (2.63%), Vitamin B3: 0.48mg (2.41%), Phosphorus: 20.68mg (2.07%), Fiber: 0.48g (1.92%),

Vitamin K: 1.85µg (1.76%), Vitamin E: 0.21mg (1.4%), Magnesium: 5.06mg (1.26%), Copper: 0.02mg (1.2%), Potassium:

38.17mg (1.09%)


