
2 1/4 cups all purpose flour

1 teaspoon baking soda

1 teaspoon salt

2 sticks of softened butter

3/4 cups sugar

3/4 cups packed brown sugar

1 teaspoon pure vanilla

2 eggs

3/4 a bag of white chocolate M&M's

1 1/2 cups white chocolate chips

Sprinkles in pastel colors

INGREDIENTS

INSTRUCTIONS

Preheat oven to 375 degrees.

Place a Silpat baking mat on a cookie sheet, or lightly 
grease a cookie sheet.

Mix flour, baking soda, and salt in a mixing bowl.

Blend butter, sugar, brown sugar, and vanilla in a large 
mixing bowl until smooth.

Next, add the eggs one at a time. Mix well each time you add an egg.

Gradually add the flour mixture to the bowl in thirds while 
mixing well with a hand mixer.

When the batter has been mixed well, incorporate the M&Ms 
and white chocolate chips by hand stirring.

 Place the batter in the refrigerator for 15 minutes.

Take the refrigerated batter and roll into 1” balls. Place on 
the prepared baking sheet.

Bake in preheated oven for four minutes. Remove them from the 
oven and add sprinkles, then return them to the oven. Bake for an 
additional five minutes until the edges are golden.

Let cool.

Serve and enjoy!
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