
Ube Cookies & Creme Cookies 
Lofthouse Style - Yields 12 3-inch cookies 1.5 hours

Ingredients

Cookies:
4 oz. (1/2 cup) margarine (avoid Imperial brand, too
much water content), room temperature
4 oz. (1/2 cup) salted butter, room temperature
150 g. (1 1/4 cup) powdered sugar
1 tsp. baking powder (aluminum free)
40 g. (4 Tbsp.) corn starch
1 egg, room temperature
1 tsp. ube extract
1/2 tsp vanilla extract
3-4 drops of almond extract
250 g. (1 and 2/3 cups) all purpose flour, sifted 
roughly crushed up cookies and creme sandwich
cookies, approximately 6

Frosting:
4 oz. (1/2 cup) margarine, room temperature
140 g. (1 1/4 cup) powdered sugar, more of less,
depending on how sweet you like your icing, no less
than 100 g. or else your icing won’t hold well
3 Tbsp. heaving whipping cream, room temperature
1/2 tsp. ube extract
3-4 cookies and creme cookies for garnishing

Tips:
add 1/2 tsp cream of tartar to your batter for some
extra tang, similar to what you’d get with cream
cheese cookies. 
Omit ube extract and double the vanilla for a classic
lofthouse style cookie 
always use an oven thermometer
you can make the frosting first, saves you from
washing the mixing bowl twice
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Ube Cookies & Creme Cookies 
Yields 12 cookies 1.5 hours

Method

For the cookies:
In the bowl of a stand mixer fitted with the paddle
attachment, cream together your powdered sugar,
margarine, butter, baking powder until smooth and it
begins to have volume, approximately 3 minutes on
medium.

1.

Add the egg and all extracts. Beat to combine.2.
 Add the sifted flour/cornstach, cookie crumbles and mix
just until it comes together.

3.

Set aside and let rest for 30-45 minutes before
portioning and baking. Don’t skip the rest- it’s critical for
the right texture & flavor to develop.

4.

Meanwhile, preheat your oven to 350 degrees F (use
an oven thermometer!)

5.

When ready to bake, use a 3-Tbsp cookie scoop to
create 12 portions of dough, and space them out evenly
on your cookie sheet.

6.

Bake for 10-12 minutes, rotating halfway, using a circle
cutter to help the cookie keep its shape, and remove
when the middle no longer looks raw.

7.

Let cool completely on baking sheet before frosting.8.

For the frosting:
In the bowl of a stand mixer fitted with the whisk
attachment, or using the whisk attachment of a hand
mixer, cream together your margarine and powdered
sugar, until fluffy and well combined, about 4-5 minutes.  

1.

Add in the ube extract, mix well.2.
Slowly add in the whipping cream, 1 Tbsp. at a time,
incorporating it well into the frosting after each addition.
This will loosen up the frosting a little bit, stop when you
get to the desired frosting consistency.

3.

Frost your cookies & top with cookie crumbs.4.
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Don’t forget to preorder our new
cookbook, releasing Sept. 3. 2024.

Then, fill out THIS FORM to
get your preorder BONUS
Royal Icing Masterclass!

Preorder HERE

https://forms.gle/L5iSbMqbSF37cSHb8
https://wwnorton.com/books/9781682688281

