
Hazelnut Butter Cookies with Hazelnut Tea and Toasted Chopped Hazelnuts

Khrissi's Kitchen BibleServes 128512/12/2024

Time 25-27 mins for 1st batch.  10-12 mins each addtl

Source Khrissi Satterfield
Ethnicity American

Index Tab
Sub Tab

Tried it?
Season Favorite

Vegetarian

4:20? No

C = Cup
T = Tbsp
t = tsp

.125 = 1/8
.33 = 1/3
.66 = 2/3

Calories

Instructions

Preheat the oven to 350°F (175°C). Line baking sheets with parchment paper. 
Prepare the hazelnut tea: In a small bowl, steep the loose-leaf hazelnut tea in 1/4 cup of hot water for 
about 5 minutes. Strain the tea leaves and let the tea cool. 
Cream the hazelnut butter and sugars: In a large bowl, beat the hazelnut butter, brown sugar, and 
granulated sugar together until light and fluffy. Add eggs and vanilla: Beat in the eggs one at a time, then 
add the vanilla extract and the cooled hazelnut tea, mixing until well combined. Combine dry 
ingredients: In a separate bowl, whisk together the flour, baking soda, and salt.
Mix in dry ingredients: Gradually add the dry ingredients to the wet mixture, mixing until just combined. 
Add toasted hazelnuts: Stir in the toasted chopped hazelnuts until evenly distributed. 
Scoop and bake: Drop rounded tablespoons of dough onto the prepared baking sheets, spacing them 
about 2 inches apart. Bake in the preheated oven for 10-12 minutes, or until the edges are golden brown. 
Cool: Allow the cookies to cool on the baking sheets for a few minutes before transferring them to wire 
racks to cool completely.

Notes

Ingredients

Nutrition Information

Hazelnut Butter1 you may need to grind your ownC Brown Sugar1 packedC

Granulated Sugar0.5 C Eggs2 lg

Vanilla Extract1 t All Purpose Flour1.5 C

Baking Soda (Arm & 
Hammer)

1 t Salt0.5 t

Hazelnut Tea (Adagio.com)0.25 C


