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Cookies

Makes 24 Cookies

Prep Time - 1T Hour 10 Minutes | Bake Time - 12-14 Minutes

INGREDIENTS

Cookie

3 cups all purpose flour

1 tsp baking soda

1 1/2 tsp cinnamon

1/2 tsp kosher salt

1 cup room temperature butter
1 cup white sugar

1/2 cup brown sugar

1 whole egg + 1 yolk

2 tsp pure vanilla

1/4 cup Runamok Maple Syrup

Topping

1/2 cup granulated sugar
Ttsp cinnamon

Childress Vineyards

Late Harvest Viognier

DIRECTIONS

1 Heat oven to 375 degrees.

2 Cream both sugars and butter. Slowly add the eggs
and vanilla. Scrape sides of bowl using a rubber spatula.

3 Mix remaining dry ingredients together in a separate bowl
and add 1/3 cup at a time until incorporated.

4 Slowly add in the Runamok Maple Syrup until incorporated.

5 Wrap and refrigerate for a minimum of one hour.

6 Portion into even spheres and coat in cinnamon
sugar topping.

7 Bake for 12-14 minutes.

CHILDRESS (& VINEYARDS




