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Celebration Cookies

Cake is usually called upon to celebrate, but I think that these cookies are equally worthy of a 
celebration. For an extra bit of fun, you can add a bit of buttercream to each cookie.

Ingredients 

For the Cookies

6 ounces (¾ cup) butter, room temperature

2 ounces (¼ cup) cream cheese, room temperature

100 grams (½ cup) granulated sugar

100 grams (½ cup) brown sugar

1 large egg 

1 teaspoon vanilla extract

240 grams (2 cups) All-purpose flour

30 grams (¼ cup) cornstarch

½ teaspoon salt

Sprinkles

For the Buttercream (optional)

8 ounces (1 cup) butter, room temperature

2 teaspoons vanilla extract

360 grams (3 cups) powdered sugar

Instructions 

Combine the room temperature butter and cream cheese in a large 

mixing bowl. Use a sturdy spoon or your mixer to combine the butter 

and cream cheese until they are smooth.

Add the sugars to the bowl and mix until combined. Add the egg and 

vanilla and stir until well combined.

In a bowl or a sifter, combine the flour, cornstarch, and salt. Add to the 

mixing bowl and stir to combine. Take care not to overmix, stopping 

when no visible flour remains in the dough.

You can use a cookie scoop or scale to portion the cookie dough. I like 

to make each cookie with one heaping tablespoon or about 30 grams 

of dough.  This batch will make about 24 cookies of that size.

Pour your sprinkles into a shallow bowl or pie plate. Each portion of 

cookie dough will be rolled in the sprinkles before baking. A shallow 

bowl will keep the sprinkles contained and allow you to easily turn the 

dough in the sprinkles.

Form each ball of dough into a ball that measures about 1 ½ inches 

across. Flatten the ball into a round disk about 2 inches wide.  

Place the disk of cookie dough into the bowl with the sprinkles. Turn 

the dough in the sprinkles, pressing lightly to help the sprinkles to 

adhere to the dough. You can add sprinkles to your liking. Add a few or 

cover the entire disk of dough with sprinkles. I like to completely cover 

mine.

The dough can be baked immediately after rolling in the sprinkles, but 

I find that it bakes up into a prettier, more uniformly shaped cookie if 

the dough is chilled for at least 1 hour in the refrigerator. If I’m in a rush, 

I’ll place them in the freezer for 10-15 minutes while I preheat the oven 

and bake them directly from the freezer.

Makes: 24 small cookies

Prep Time: 45 minutes 

Chilling Time: 60 minutes

Baking Time: 13 - 15 minutes 

Cooling Time: 10 minutes

Total Time: 2 ½ hours

You can learn more about the 
ingredients and tools used to create 
this recipe at the farmhouse by clicking 
here or using the QR code on your 

mobile device.
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https://www.amazon.com/shop/1840farm/list/37XCMTER8JXM8?ref_=cm_sw_r_cp_ud_aipsflist_aipsf1840farm_JCTVB5SKYBQ540QCVTFP


A Few Notes 
about this Recipe

When you are ready to bake, preheat your oven to 350 degrees Fahrenheit 

for a standard oven or 325 degrees Fahrenheit for a convection oven. 

Line your baking sheets with a sheet of parchment paper or a reusable 

silicone baking sheet liner.

Space the disks of cookie dough at least 1 ½ inches apart on the baking 

sheet. I usually place six to eight balls of dough on the baking sheet. 

These cookies don’t spread much while baking, especially when the 

dough has been chilled.

Bake the cookies in the preheated oven for 13 - 15 minutes. I like for these 

cookies to be pale in color so that the colorful sprinkles can really shine. 

Remove the cookies from the oven to a wire rack to cool for 10 minutes. 

For an added bit of fun, you can add a spoonful of buttercream frosting 

to the top of each cooled cookie. To make the buttercream, place the 

softened butter in a large mixing bowl. Using a sturdy spoon or a mixer, 

beat until the butter is completely smooth. Add the vanilla and mix to 

combine. Add the powdered sugar in thirds, beating slowly after each 

addition to combine. Repeat until all of the sugar has been incorporated.

If using a mixer, turn up the speed to high and beat for 1 – 2 minutes. This 

will create a smooth and airy buttercream. If you find this buttercream 

to be too stiff to spread or pipe easily, thin it with a tablespoon or two of 

heavy cream or milk until it is to your liking.

You can add the buttercream to the cooled cookies with a spoon, small 

scoop, or with a pastry bag. If you’re really feeling it, add a pinch of 

sprinkles to the buttercream. 

These cookies can be stored in an airtight container at room temperature 

for up to a week.

With or Without Sprinkles

If you don’t care for sprinkles or don’t have them 
on hand, you can bake the dough without. 
You’ll end up with a buttery cookie topped with 
delicious buttercream: a sprinkle free cookie 
equally worthy of a celebration.

Replacing Flour with Cornstarch

Cornstarch is used in this recipe to mimic 
pastry flour. By replacing a bit of the flour with 
cornstarch, the protein content of the flour is 
lowered. Lower protein yields a more delicate 
cookie. This is a technique I use in nearly every 
baking recipe (other than breads and pizza) that 
I make.

A Softer Cookie

The cream cheese in this recipe helps to create 
a softer cookie. If you prefer an all-butter 
cookie with a crisp and firmer texture, you can 
omit the cream cheese and replace it with 
butter.                                                                                                                                                            

Freezing the Dough

This dough freezes well and can be baked directly 
from the oven. The sprinkles won’t adhere well to 
frozen dough, so I like to freeze this dough after 
I have added the sprinkles. Place the sprinkle 
coated disks on a baking sheet lined with freezer 
paper or parchment. Freeze until frozen solid 
before transferring to a freezer bag for long term 
storage. 

To bake the cookies from the freezer, remove 
them from the freezer and place them on a 
baking sheet. Allow the dough to warm a bit as 
you preheat the oven. Bake them as directed, 
adding a minute or two if needed to fully bake 
the frozen dough.
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Thank you for being a member of our Cookie Recipe Club.   We are so happy that you will be 

baking along with us this holiday season and all next year. We hope that you'll be making these 

cookies and sharing them with your friends and family for many years to come!

Everyone is welcome at 1840 Farm.  Our blog, recipe collection, and Mercantile Shop are always open 
and waiting for you to stop by for a visit. We hope to see you soon. 

 
Let's be social. You can find us on Facebook, Instagram, Pinterest, and Threads.

This publication was created in its entirety 
at 1840 Farm. 

©1840 Farm 2023. All content is protected by 
copyright and may not be reprinted, redistributed, or 

reused without our written consent.

Interested in collaborating with 1840 Farm? Contact 
us at mail@1840farm.com.

You can visit the Cookie Recipe 
Club section of our blog by 
clicking here or using the QR code 

on your mobile device.

Thanks to our sponsors, subscribers, and 

recipe club members, we can focus on 

producing fresh new content to share. We 

are immensely grateful for their support.
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