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Biscoff Crunch White Chocolate Chip Cookies

Ingredients

2 sticks unsalted butter, softened

1 cup granulated sugar

1 cup packed light brown sugar

2 large eggs

1 tbl. pure vanilla extract

3 cups flour

20 finely ground Biscoff Cookies

1 tsp. baking soda

3/4 tsp. kosher salt

20 crushed Biscoff Cookies (coarsely chopped for an added crunch)

2 cups white chocolate chips (I prefer Ghirardelli)
Directions
Preheat oven to 350 degrees F. and line a large baking sheet with a silpat liner or parchment paper.
In a stand or electric mixer, cream the butter and sugars until light and creamy.  Add eggs then vanilla until well combined.
In a large bowl add the flour, ground Biscoff Cookies, baking soda and salt.  Mix to combine then slowly add to wet ingredients until just combined.  Add coarsely chopped Biscoff cookies and white chips until just combined.
Scoop dough onto prepared baking sheet about 1 inch apart.  I used a 3-tbl. cookie scoop to make large cookies which could easily incorporate a couple of  pieces of the chopped Biscoff cookies.  I felt the standard 2-tbl. cookie scoop would be too small.  Bake for 12-15 minutes until edges start to turn golden brown.  Remove and let cool for 5 minutes before transferring to cooling rack.

Makes 3 dozen cookies
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