
Peppermint Sugar Cookies [from We Are Not Martha] 
http://pajamachef.wordpress.com/2010/12/22/peppermint-sugar-cookies/ 
 
Ingredients: 

• 1 cup sugar, divided 
• 1/2 cup unsalted butter, softened 
• 1 egg 
• 1 teaspoon vanilla extract 
• 1 2/3 cup flour 
• 1 teaspoon cream of tarter 
• 1/2 teaspoon baking soda 
• 1/2 cup crushed candy canes or peppermint candies [about 20 peppermint 

candies or 7 candy canes] 
 
Directions: 
Crush candy canes/peppermint candies. I used a ziploc bag and a rolling pin, but you 
could use a food processor too. Be sure to leave some pieces on the bigger side because 
one of the best part of these cookies is the way the peppermint pieces melt as the cookie 
bakes. 
 
Preheat oven to 350 degrees. Line a baking sheet with parchment paper. 
 
In the bowl of a stand mixer, cream together butter and 3/4 cup sugar. Add egg and 
vanilla, and mix well. In another bowl, stir together flour, cream of tarter, and baking 
soda. Add the dry ingredients to the wet ingredients gradually, and blend until fully 
combined. Add 1/4 cup of the crushed peppermints and stir to combine. 
In a smaller bowl, stir together remaining 1/4 cup sugar with 1/4 cup peppermints. 
 
Now, roll dough into 3/4 inch balls and roll in the sugar/peppermint mixture. Place 
dough on baking sheet about 2 inches apart [otherwise the cookies will bake into one 
massive cookie...ask me how I know]. 
 
Bake for about 8-11 minutes, depending on how soft or crispy you prefer your cookies. 
Store dough in the fridge in between batches. Cool on the baking sheet for about a 
minute or two before transferring to a wire rack to finish cooling. Makes about 24. 
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