
BLUEBERRY COOKIES     Hazel Blue Acres 

SERVINGS12 cookies 

 

• 1 cup all-purpose flour  
• 1/2 tsp baking powder 
• 1/8 tsp salt 
• 1/3 cup unsalted butter, softened   
• 1/3 cup and 1 tbsp granulated sugar  
• 1/3 cup frozen blueberries  
• ½ cup white chocolate chips, chopped  

 

1. Preheat your oven to 400F. 

2. In a small bowl, whisk together the flour, baking powder and salt.  

3. Either in the microwave or on the stovetop, thaw the frozen 

blueberries until they are soft and jammy. In the microwave this should take 

about 30 seconds on high heat, and on the stovetop it should take about 2 -3 

minutes on medium heat. 

4. Let the blueberries cool for about 2-3 minutes.  

5. While they are cooling, use an electric mixer or a stand mixer to cream 

together the butter and sugar. You want to cream the sugar and butter until 

the mixture is noticeably lighter and fluffy. 

6. Add the blueberries to the butter and sugar and cream at a high speed. 

You want to essentially "mash" the blueberries into the mixture, making it so 

that they are pureéd and fully combined with the butter and sugar. The 

mixture should be a deep purple color. 

7. Gradually fold the dry ingredients in with the wet ingredients to form 

a dough. 

8. Mix in the white chocolate chips. Scoop into 12 round cookies & place 

on an ungreased cookie sheet. 

9. Bake the cookies at 400F for 10-13 minutes or until slightly brown on 

the edges. Let cool on a cooling rack for 5-10 minutes and then serve! 

 

https://justinesnacks.com/blueberry-cookies-vegan-naturally-blue/

