
White Chocolate Chip Craisin Cookies  

Makes 4 dozen cookies 

 2 ½ cups + 1 Tbsp. all-purpose flour (if using conventional 

oven. If using convection, subtract by 1 Tbsp.) 

 1 tsp. baking soda 

 1 tsp. salt 

 1 cup (2 sticks) salted Land O’ Lakes butter, softened  

 ¾ cup granulated sugar 

 ¾ cup packed brown sugar 

 1 tsp. vanilla extract 

 2 large eggs 

 2 cups (11 oz.) Ghirardelli Classic White Chocolate Chips 

 1 cup (5 oz.) Craisins (Original Flavor) 

 parchment paper (for baking) 

Before baking, take butter out of fridge and let come to room temperature. Then, preheat oven to 375˚F. 

Combine flour, baking soda and salt in a medium bowl.  

Beat butter, granulated sugar, brown sugar and vanilla extract in a large mixer bowl until creamy.  

Add eggs, one at a time, beating well after each addition.  

Gradually beat in flour mixture.  

Stir in white chocolate chips and Craisins.  

Stick the bowl of dough in the fridge and let cool for at least 15 minutes. (At this point, the dough may be 

wrapped in wax paper and refrigerated or frozen until ready to bake.)  

Meanwhile, line your baking sheets with parchment paper. 

Remove dough from the fridge and use a cookie scooper to drop by rounded tablespoons onto baking sheets. 

Bake for 10-12 minutes, rotating pans once or twice during baking. The more you open your oven, the cooler it 

will get and the longer the bake time will become, so keep an eye on the cookies to make sure you don’t 

underbake or overbake them. You want them to be light golden brown all over, not too white and not too 

brown. 

Cool on baking sheets for 2 minutes, then transfer to wire racks to cool completely. 

Store leftovers in airtight containers or Ziploc bags in the freezer. 

Recipe printed from Peaches and Cake, 2012. www.peachesandcake.com  

Optional variations: 

*For Milk Chocolate Chip Pecan Cookies: Substitute the chips for Ghirardelli or Hershey’s milk chocolate 

chips, and the Craisins for 1 cup of chopped pecans that have been lightly toasted in a non-stick pan. 
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