
Pumpkin Cookies

2 1/2 CUP
FLOUR

1 TSP 
BAKING POWDER

1 TSP
BAKING SODA

1 TSP 
CINNAMON1 EGG

1/2 CUP BUTTER 1 1/2 CUP SUGAR

1/2 TSP
SALT

1 TSP VANILLA

COOKIE SHEET

DRY
MEASURING CUPS

SPOON

SMALL MIXING 
BOWL

STOVE/OVENREFRIDGERATOR

1/2 TSP NUTMEG

1 CUP PURE 
PUMPKIN

1 CUP POWDERED
SUGAR

Tools:

Ingredients:

MEDIUM
MIXING BOWL

MIXER AND
MIXING BOWL

MEASURING
SPOONS

MAKES ABOUT 5 DOZEN



STEPS:

MEASURE 2 1/2
CUPS FLOUR

 

1

MEASURE 1 TSP 
BAKING POWDER

MEASURE 1 TSP
BAKING SODA

MEASURE 1/2
TSP SALT

MEASURE 
1/2 TSP NUTMEG

MEASURE 1 TSP 
CINNAMON

2

COMBINE FLOUR, BAKING SODA,
BAKING POWDER, CINNAMON,

NUTMEG, AND SALT IN A MEDIUM
BOWL  

MEASURE 1/2 CUP BUTTER

MEASURE 1 1/2 CUP SUGAR

3

MEASURE 1 CUP PURE 
PUMPKIN

MEASURE 1 TSP VANILLA

5

BLEND PUMPKIN, EGG
AND VANILLA UNTIL

INCORPORATED

6

PLACE ON COOKIE
SHEET 4 INCHES

APART

12

BEAT SUGAR AND BUTTER
WITH MIXER ON MEDIUM

HIGH SPEED, 

 

4

PREHEAT OVEN

375 F9

GRADUALLY MIX IN FLOUR 
AND DRY INGREDIENTS

7

REFRIDEGERATE 
DOUGH FOR 3-4 HOURS

8

SCOOP AND 
ROLL DOUGH INTO 1

INCH BALLS

10

ROLL IN 
POWDER SUGAR

11

BAKE IN OVEN FOR 11-13
MIN 

13

LET COOL AND ENJOY

14

Pumpkin Cookies
MAKES ABOUT 5 DOZEN



Grocery List:

2 1/2 CUP
FLOUR

1 TSP 
BAKING POWDER

1 TSP
BAKING SODA

1 TSP 
CINNAMON

1 EGG

1/2 CUP BUTTER

1 1/2 CUP SUGAR1/2 TSP
SALT

1 TSP VANILLA

1/2 TSP NUTMEG

1 CUP PURE 
PUMPKIN

1 CUP POWDERED
SUGAR

Pumpkin Cookies
MAKES ABOUT 5 DOZEN


