
From the kitchen of… .. 

 

 

 

Cowboy Cookies  

Servings:   

36 cookies  

Time to Prep:   

1 5  minutes  

Cook Time :  

9 minutes  

Cook temperature:  

3 5 0 ° 

Ingredients  

8  Oz  Butter, softened  

210  Grams  Sugar  

228  Grams  Brown sugar  

2   Eggs  

10  Ml  Vanilla  

300  Grams  Flour  

1  Tsp  Baking soda  

½ Tsp  Baking powder  

¼  Tsp  salt  

200  Grams  Oats  

70  Grams  Cornflakes  

160  Grams  Chocolate chips  

160  Grams  Butterscotch chips  

directions  

o Preheat your oven to 350 °F. Line baking sheets with 
parchment paper.  

o In a mixing bowl combine butter, sugar, &  brown sugar,  and  mix 
on medium high for 3 minutes.   

o Add eggs, &  vanilla , mix until smooth.  

o combine flour, baking soda, baking powder, and salt, then 
gradually add to sugar mixture until fully incorporated.  

o Add the oats, cornflakes,  chocolate chips and butterscotch 
chips , and stir until evenly mixed in dough.  

o Scoop dough  using the B&P “Small Cookie Scoop” or 2 oz. 
balls and place on baking sheets.  

o Bake 6 minutes, rotate and bake for an additional 3 minutes 
OR until edges are lightly golden but centers still look soft.  

o Cool on the sheet until ready to transfer.  Store in an 
airtight container.  

Tips & Tricks  
✓ the cornflakes  provide the perfect crunch , so make sure 

you Don’t stir the dough too much after adding them!  

✓ Make them your own: replace the chips with your favorite 
add - ins! Like dried fruit, nuts, or coconut…..    


