Cookiecuturie Boxes & Desserts

Recipe Collection

Brooks, Alberta






SIGNATURE RECIPE 01

About 14 large . 350°F (175°C) -
cookies =l CEd e AL LS about 12 minutes




Ruthie's tip Do not overbake — the cookies keep setting as they cool, leaving the centres
soft, thick, and wonderfully gooey.




SIGNATURE RECIPE 02
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About 15 large 350°F (175°C) -
cookies

90 g each Overnight 12-15 minutes




Ruthie's tip Check at 12 minutes. Dark dough hides colour cues, so trust the set edges
rather than the surface.




SIGNATURE RECIPE 03

About 14 large 2 hours minimum, 4500, 3500 . 12

cookies 90 g each overnight minutes
preferred




Ruthie's tip Toast the pistachios and cool them fully before chopping — warm nuts soften
the dough and dull the crunch.




SIGNATURE RECIPE 04

Abou.t 15 large 90 g each orerant 195 C/365°F - 12
cookies minutes




Ruthie's tip Keep the cream cheese cubes frozen right up until you fold them in. That is what
creates creamy pockets instead of blending away.




SIGNATURE RECIPE 05
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4 hours minimum,
About 15 cookies 90 g each overnight
preferred

180°C / 350°F - 12
minutes




Ruthie's tip Add the biscuit topping shortly before serving for extra crunch — the pieces
inside the cookies soften as they rest.




SIGNATURE RECIPE 06

4 hours minimum,
About 16 cookies 90 g each overnight
preferred

350°F (175°C) -
about 13 minutes




Ruthie's tip Pure maple syrup gives a subtle flavour; use the maple extract for a stronger
one. This version with added whipping cream has not been test-baked, so bake one chilled
portion first to check spread and timing.




SIGNATURE RECIPE 07

Overnight
90 g each (caramel frozen
overnight too)

About 15 large
cookies

350°F (175°C) -
about 12 minutes




Ruthie's tip Keep the caramel frozen until the moment you add it to the dough — it folds in
cleanly and won't turn sticky. Avoid overbaking; the cookies keep setting as they cool.




SIGNATURE RECIPE 08

About 90 g each, 1 hour minimum
including the (filling frozen 30
filling minutes)

About 18 large
cookies

350°F (175°C) -
12-14 minutes
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Ruthie's tip Squeeze the grated carrots well and seal the dough fully around the frozen filling

— that's what keeps the cheesecake centre creamy instead of leaking.




SIGNATURE RECIPE 09

Appromma_tely 15 90 g each e 3!'{0 F (175°C) - 12
large cookies minutes
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Ruthie's tip Ube halaya varies in moisture. If the dough feels too soft or sticky, add 1-2
tablespoons of flour. For the strongest ube flavour, use both homemade ube halaya and ube
extract.




BONUS RECIPE

At least 2 hours,
preferably
overnight

About 60-70 tiny 1 rounded
cookie bites teaspoon each

350°F (175°C) -
about 5 minutes
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Ruthie's tip These tiny cookies bake very quickly, so watch the first tray closely to find the
exact timing for your oven.




Sugar & Crumbs

COOKIECUTURIE BOXES & DESSERTS

Know Your Numbers: Recipe Costing Made Simple

Ingredient name Package size Package price Amount used in recipe Cost per ingredient

Total ingredient cost Packaging cost

Additional expenses Total recipe cost

Number of cookies produced Helpful formula

Cost per cookie Cost per Cookie =

Total Recipe Cost +
Number of Cookies Produced

Your pricing

Desired profit margin (%)

Suggested selling price per cookie

Suggested selling price per box

Cookies per box

Ingredient and packaging prices may vary depending on your location and supplier.
Update your costs regularly to keep your pricing accurate and profitable.

Bake with love. Price with confidence. Grow with purpose.

Sugar & Crumbs Cookiecuturie Boxes & Desserts - Brooks, Alberta







