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T O T A L  T I M E

35 min

P R E P

35 min

S E R V E S

20

P E R  S E R V I N G

$0.46

C A L O R I E S

160 kcal

Indulge in the delightful world of Muffin Top Cookies, where the best of both desserts collide!

These scrumptious treats are perfect for anyone who loves the soft, fluffy texture of muffin tops

but craves the convenience of a cookie. With a golden-brown exterior and a tender, chewy

center, each bite...

Ingredients

¾ cup sliced almonds 2 teaspoons baking powder

1 egg 12/3 cups Gold all-purpose flour

½ cup milk ¾ cup white baking chips

½ teaspoon salt 1 teaspoon shortening

¾ cup sugar 1/3 cup vegetable oil

E Q U I P M E N T   Bowl, Baking sheet, Oven, Wire rack, Microwave
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Method

1 Heat oven to 400 F. In medium bowl, beat milk, oil and egg with fork. Stir in flour, sugar, baking powder
and salt just until moistened. Stir in 1/2 cup of the baking chips and 1/2 cup of the almonds.

2 Drop dough by rounded tablespoonfuls about 2 inches apart onto ungreased cookie sheet.

3 Bake 7 to 9 minutes or until edges are light golden brown. Cool 1 minute; remove from cookie sheet to
wire rack.

4 Place remaining 1/4 cup baking chips and 1 teaspoon shortening in microwavable bowl. Microwave
uncovered on Medium-High (70%) about 1 minute 30 seconds, stirring every 30 seconds, until chips can
be stirred smooth.

5 Drizzle over warm muffin tops.

6 Sprinkle with remaining 1/4 cup almonds, pressing slightly into melted chips.

Nutrition per serving

160
K C A L

2 g
P R O T E I N

8 g
F A T

21 g
C A R B S

Saturated Fat 2.3 g · 14% of daily needs

Fibre 1.2 g · 5% of daily needs

Sugar 8 g · 9% of daily needs

Sodium 106 mg · 5% of daily needs

Cholesterol 8.9 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/muffin-top-cookies-20537
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