
Red Velvet Crinkle Cookies 
Total: 1 hr 25 min (includes cooling time) 
Yield: 48 cookies 

 
  
Ingredients 
4 ounces baking chocolate 
2 cups granulated sugar  
2 sticks (1 cup) salted butter, softened  
2 large eggs  
3 tablespoons buttermilk  
5 teaspoons red food coloring  
1 tablespoon vanilla extract  
2 1/2 cups all-purpose flour  
1 teaspoon baking powder  
1/2 teaspoon kosher salt  
4 ounces good white chocolate, chopped into chunks  
2 cups confectioners' sugar  
Directions 
1. Preheat the oven to 350 degrees F. Line 2 baking sheets with parchment paper. 
2. Put the baking chocolate in a microwave-safe bowl and melt it in the microwave. Stir 

and let cool. 
3. In the bowl of an electric mixer, cream together the granulated sugar and butter until 

light and fluffy. With the mixer on low, slowly drizzle in the cooled chocolate. Scrape 
the bowl and mix again. Mix in the eggs one at a time, then add the buttermilk, food 
coloring and vanilla. Scrape the bowl and mix once more. 

4. Combine the flour, baking powder and salt in a bowl and stir together. Add the flour 
mixture in 2 increments into the mixing bowl with the mixer on low. Scrape the bowl 
once and mix a final time until well combined. Fold in the chunked white chocolate. 

5. Scoop generous tablespoons of the dough, roll in the confectioners' sugar until 
generously coated and transfer them to the prepared baking sheets. Bake until the 
cookies are poufy and set, about 12 minutes. Let them sit on the baking sheet for 1 
to 2 minutes, then remove them to a wire rack to cool. Repeat with the remaining 
dough. Cool the cookies for 30 minutes and then recoat with confectioners' sugar if 
desired. 

 


