
 

 

 

 

Servings:   

30  cookies  

Time to Prep:  

15 minutes    

Cook Time :  

9 minutes  

Cook temperature:  

350 ° 

Cranberry Pistachio  cookies  

 
Ingredients  

1  Pkg  Sugar cookie mix (17.5 oz)  

1  3.4 oz  pistachio instant  pudding  

30  Grams  flour  

4  Oz  Butter, melted  

2   Eggs  

56   Grams  Salted pistachios  

80  grams  Dried Cranberries  

 
directions  
o Preheat oven to 350 °. Line baking sheet with parchment 

paper.  

o mix  butter, cookie mix, flour and pistachio pudding mix 
until combined.  

o Add eggs and beat until smooth.  

o Chop pistachios and  add  them to your dough along 
with the cranberries.  

o Scoop dough using the b&p  “small Cookie Scoop” or 2 
oz. balls and place on baking sheet.  

o Bake for 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!  
 
 
 
Tips & Tricks  

✓ Since this recipe makes a big batch, scoop and store 
some in the freezer.  They can be baked from frozen!!  

✓ If your cookies spread too much when baking chill 
them in the fridge before baking.  


