
Celebrate the gift of winter wonderland with this 10-inch, sugar cookie skillet. Fired up over the
grill this tasty cookie is worth sharing along while cozying up for. When finished cooking,
decorate with vanilla ice cream and sprinkles.

Winter Wonderland Sugar
Cookie Skillet

OVERVIEW

Prep Time: 15 minutes
Cook Time: 15 minutes• 1 cup (2 sticks) unsalted butter at room temp

• 2 ½ cups flour
• ½ tsp. baking powder
• ½ tsp. salt
• 1 ½ cup sugar
• 1 large egg
• 1 tsp. of vanilla extract
• Vanilla bean ice cream
• Christmas sprinkles

INGREDIENTS



1. Prep the Skillet

Butter a 10-inch skillet with 2 tablespoons of butter.

2.   Make the Dough

In a large bowl, whisk together the baking powder, salt, sugar, and melted butter.
Add the egg and vanilla, mixing until a soft dough forms.

3.   Fill the Skillet

Press the cookie dough evenly into the prepared skillet.

4.   Grill the Cookie

Place the skillet on the grill over low heat and close the cover.
Cook for 15 minutes, or until the edges are golden and the center is almost set.
* It’s okay if the center looks slightly underbaked — the skillet will continue cooking the
cookie after it’s off the heat.

While still warm, top with vanilla ice cream and festive Christmas sprinkles. Serve
immediately and enjoy!

PREPARATION

FINISH & SERVE


