
W H I T E  C H O C O L A T E  R O S E  T E A  C A K E S

B A K E  T I M E :  1 2  M I N U T E S

Ingredients : Direct ions:

M A K E S  A B O U T  1 8  C O O K I E S

1 . P reheat  oven to  350°F .  L ine  a  bak ing  sheet  wi th
parchment  paper .

2 . In  a  medium bowl ,  wh isk  together  the  cake mix ,  f lour ,
chopped white  chocolate ,  and thyme ( i f  us ing) .

3 . In  a  separate  bowl ,  combine the  vegetab le  o i l ,  eggs ,
van i l la  extract ,  and rose extract  (or  rose  water) .

4 . St i r  the  wet  ingredients  into  the  dry  ingredients  unt i l
fu l ly  combined .  The batter  w i l l  be  th ick  and st icky .

5 . Pour  spark l ing  sugar  into  a  smal l  bowl .
6 . L ight ly  spray  a  1½-tab lespoon cook ie  scoop with

nonst ick  spray .  Scoop batter ,  re lease into  the  sugar ,
gent ly  ro l l  to  coat ,  and reshape i f  needed.

7 . P lace cook ies  on  the  prepared bak ing  sheet .  Repeat
with  remain ing  batter .

8 . Bake for  about  12  minutes ,  unt i l  cook ies  have puf fed ,
cracked s l ight ly ,  and no sh iny  batter  remains  in  the
center .

9 . Remove f rom oven and tap the  pan gent ly  on  the
counter  to  sett le  the  cook ies .  Cool  on  the  bak ing  sheet
for  5  minutes ,  then t ransfer  to  a  coo l ing  rack .

10 . Once complete ly  coo l ,  dr i zz le  wi th  melted white
chocolate  i f  des i red .

1  ( 15 .25-ounce)  box  st rawberry
cake mix
3 tab lespoons a l l-purpose f lour
2  ounces white  chocolate ,  f ine ly
chopped
1  teaspoon f resh thyme leaves
(opt iona l )
½  cup vegetab le  o i l
2  la rge  eggs ,  room temperature
1  teaspoon van i l la  extract
½ teaspoon rose extract  (or  1
teaspoon rose water)
Spark l ing  or  sanding  sugar ,  for
ro l l ing
Melted white  chocolate ,  for
dr i zz l ing  (opt iona l )
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