
Red Velvet 
Cookies

W I T H  M A R I E  M C G R A T H

If you are looking for something to keep the children occupied this is an ideal recipe. It
doesn’t require much in the way of ingredients or equipment and while the dough is

chilling you can teach the children about the art of washing up! 
This is a soft bake cookie recipe, I imagine you can bake them for longer to make them
crispier, but we haven’t tried this as my children like them as they are. They have also
tried them as the cookies in an ice cream sandwich and apparently they are fab too!

Yield: 12-15 cookies   |    Skill level: Easy, ideal for baking with kids  

Time required: 5 minutes mixing, 30 minutes chilling, 15 minutes baking

Ingredients list:
1 box of red velvet cake mix
80 ml vegetable oil
2 large eggs
50g white chocolate chips

Equipment needed:
Bowl
Wooden spoon/silicone spatula
Dessert spoon
Baking tray(s)
Baking paper

What to do:
1. Add all ingredients EXCEPT the white chocolate chips to a bowl. Mix them together
using the spoon or spatula. The mixture will become very sticky.

2. Chill the mixture in the fridge for 30 minutes. This will help you to be able to handle
the dough. Preheat the oven to 170 degrees fan, and put baking paper on the trays. I
used 2 trays for this amount of dough.



3. Using the dessert spoon, scoop up some of the mixture. I use a heaped spoonful. If
the mixture is still a bit sticky, push the dough onto the trays with your finger. It doesn’t
matter if they aren’t perfectly round as the mixture spreads in the oven. If you are able
to handle the dough without it sticking to your hands, you can roll it into balls before
putting them on the tray.

4. Continue to add the dough to the trays. Make sure you space them out as they will
spread in the oven.

5. Bake for 10 minutes. Take out of the oven and quickly dot the white chocolate chips
over the top of the cookies, pushing them gently into the cookie dough. Put them back
in the oven for about 4-5 minutes- keep your eye on them you don’t want the chocolate
to burn.

6. Take them out and let hem cool on the trays. Use a fish slice or palette knife to
remove the cookies from the baking paper. 


