
VALENTINE M&M PUDDING COOKIES

-----------------------------------------------------------------------------------------------------------------------------------------------

INGREDIENTS
• 1 cup unsalted butter, softened
• 1/2 cup brown sugar
• 1/2 cup sugar
• 3 oz package instant vanilla pudding mix
• 2 eggs (at room temperature)
• 1 tsp vanilla
• 2 1/4 cup flour

INSTRUCTIONS
Makes: 2-1/2 Dozen  |  Prep time: 15 mins.  |  Cook time: 8-10 mins.
• Preheat oven to 350 degrees.
• Cream together butter and sugar in a large mixing bowl. Stir in pudding mix (dry) 

and vanilla.
• Beat in one egg at a time.
• In a separate bowl, mix together flour, baking soda, baking powder and salt. Then 

slowly stir into the wet ingredients. Stir in the chocolate chips and M&M’s.
• Line baking with baking mat and then spoon cookie dough onto the baking sheet. 

Press a few M&M’s into the tops of the cookies.
• Bake for 8-10 minutes until golden brown.
• Enjoy with a cold glass of milk!

• 1 tsp baking soda
• 1/2 tsp baking powder
• 1/2 tsp salt
• 1/2 cup mini chocolate chips
• 1 cup Valentine M&M’s, plus more 

for topping
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