
Nutrition information is calculated by a using an ingredient database and should be considered an estimate. 
* Daily Values (DVs) are the recommended amounts of nutrients to consume each day. The % Daily Value on nutrition labels tells you how  

much a serving of a particular food or recipe contributes to each of those total recommended amounts. The daily value is based on a standard 
 2,000 calorie diet. If you have a health condition you may need more or less of particular nutrients. Consult with your health care team.  

 

Simply Super Snickerdoodles 
 
Ingredients 
1 cup butter 
½ cup shortening 
1 1/3 cups granulated sugar  
6 ounces cream cheese 
2 large eggs 
2 tsp. vanilla 
4 ½ cups all-purpose flour  
1 tsp. baking powder  
1 tsp. cinnamon 
1 ½ tsp. salt 
 
Cinnamon sugar to roll cookie dough in  
1/4 cup cinnamon to 1 cup granulated sugar ratio - there will be extra 
 
Directions 

1. You will need to bring butter, eggs and cream cheese to room temperature. Have cinnamon 
sugar ready to use. 

2. Beat butter, shortening and sugar together for 4 minutes. Beat in cream cheese. Beat in eggs 
(one egg at a time) and vanilla. 

3. Sift flour, baking powder, salt, and cinnamon together. 
4. Carefully blend both mixtures together. Dough will be stiff, similar to pie dough. Chill dough for 

30 minutes. Scoop balls of dough and roll in cinnamon sugar. Place on parchment lined cookie 
sheet, leave room for spreading. Flatten balls and sprinkle more cinnamon sugar over dough. 
Cookies can be frozen at this time, to be baked later. 

5. Bake for 10 to 12 minutes in a 350 degree oven. If baking frozen cookies, use a 325 degree oven 
setting for a longer baking time. Remove from oven, placing cookies on cooling rack. While 
cookies are still warm, you can slip the cookie sheet out, leaving the cookies on parchment over 
rack. This helps the cookies to cool faster with less carryover heat.  
 

Notes 
Form the cookies, freeze unbaked, and have fresh cookies at will. 


