	SOFT CREAM CHEESE COOKIES WITH NUTELLA GLAZE
COOK TIME: 13 min
SOURCE: 
#cookies #sweet #baked
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	INGREDIENTS
- 3 cups (720ml) + 2 tbsp (390 g) all-purpose flour (spooned & leveled)
- 1 and 1/2 tsp baking powder
- 1/2 tsp salt
- 1 cup (16 Tbsp; 226 g) unsalted butter, softened to room temperature
- 4 oz (113 g) full-fat brick cream cheese, softened to room temperature
- 1 cup (200 g) granulated sugar
- 1 large egg, at room temperature
- 2 tsp pure vanilla extract
- 1 tsp almond extract
- 2 cup (480ml)s (240 g) confectioners’ sugar
- 1/3 cup (100 g) Nutella
- 1/4 cup (60 ml) heavy cream or milk
- 1 tsp pure vanilla extract
- pinch salt
- optional: 1/2 cup (60 g) chopped hazelnuts for garnish

	PREP

COOK

1. Whisk the flour, baking powder, and salt together in a large bowl. Set aside.
2. In a large bowl using a handheld or stand mixer fitted with a paddle attachment, beat the butter and cream cheese together on medium-high speed until completely smooth and creamy, about 2 minutes. Add the granulated sugar and beat until mixture is fluffy and combined, about 1 minute. Add the egg, vanilla extract, and almond extract and beat on high speed until combined, about 1 minute. Scrape down the sides and up the bottom of the bowl and beat again as needed to combine.
3. Add the dry ingredients to the wet ingredients and mix on low speed until combined. Dough will be very soft and creamy.
4. Generously flour your hands and rolling pin. Divide the dough into 2 equal parts. Roll each portion out on a lightly floured piece of parchment paper or silicone baking mat to about 1/4-inch (10cm) thickness. The rolled-out dough can be any shape, as long as it is evenly 1/4-inch (10cm) thick.
5. Lightly dust one of the rolled-out doughs with flour. Place a piece of parchment on top. (This prevents sticking.) Place the 2nd rolled-out dough on top. Cover with plastic wrap or aluminum foil, then refrigerate for at least 2 hours and up to 2 days.
6. Once chilled, preheat oven to 350°F (177°C). Line 2-3 large baking sheets with parchment paper or silicone baking mats. Carefully remove the top dough piece from the refrigerator. If it’s sticking to the bottom, run your hand under it to help remove it. Using a cookie cutter, cut the dough into shapes. (I like these heart cookie cutters.) Re-roll the remaining dough and continue cutting until all is used. Repeat with 2nd piece of dough. Note: It doesn’t seem like a lot of dough, but you get a lot of cookies from the dough scraps you re-roll.
7. Arrange cookies on baking sheets 3-inch (8cm) apart. Bake for 12-13 minutes until very lightly browned around the edges. If your oven has hot spots, rotate the baking sheet halfway through bake time. Allow cookies to cool on the baking sheet for 5 minutes then transfer to a wire rack to cool completely before decorating. I like to decorate the cookies directly on baking sheets so I can stick the entire baking sheet in the refrigerator to help set the Nutella glaze. If you’d like to do it that way, place the cooled cookies back on baking sheets.
8. Make the glaze
9. In a medium bowl using a handheld mixer or stand mixer fitted with a whisk attachment, beat all of the ingredients together on medium-high speed until creamy and smooth, about 2 minutes. Taste. Add another pinch of salt if frosting is too sweet. Spread on each cooled cookie then decorate with hazelnuts, if desired. Nutella glaze will set at room temperature after 3-4 hours and even quicker in the refrigerator, about 1 hour.
1
0. Cookies stay fresh covered at room temperature for up to 3 days or in the refrigerator for up to 1 week.
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