hershey cookies recipe

Hershey Cookies Recipe: A Deliciously Classic Treat to Bake at Home

hershey cookies recipe instantly brings to mind rich, chocolatey delights that can brighten any
day. Whether you're an experienced baker or just starting out, mastering a Hershey-inspired cookie
recipe is a surefire way to impress friends and family. These cookies combine the nostalgic flavor of
Hershey’s chocolate with a soft, chewy texture that makes them absolutely irresistible. In this
article, we’ll explore everything you need to know about crafting the perfect Hershey cookies—from
essential ingredients and step-by-step instructions to handy baking tips and variations to try.

Understanding the Charm of Hershey Cookies

When we talk about Hershey cookies, what we’re really talking about is more than just a cookie
recipe; it’s about capturing the iconic taste of Hershey’s chocolate in a homemade treat. The
smooth, creamy flavor of Hershey’s milk chocolate bars, often paired with chunks of chocolate or
cocoa powder, creates a rich base for cookies that are both soft and satisfyingly chewy. These
cookies offer a perfect balance of sweetness and chocolate intensity, making them a beloved choice
for chocolate lovers everywhere.

Why Choose Hershey Chocolate for Your Cookies?

Hershey’s chocolate is known for its distinctive taste that’s slightly tangy and creamy, setting it
apart from other chocolates. Using Hershey’s bars or baking chips in your cookie dough ensures that
you get that unmistakable flavor with every bite. Additionally, Hershey’s cocoa powder is a popular
ingredient that lends a deep chocolatey color and taste to the cookie dough without overpowering
the other flavors. These ingredients contribute to cookies that stay moist and flavorful longer than
some other recipes.

Classic Hershey Cookies Recipe: Ingredients and
Preparation

To make authentic Hershey cookies that are bursting with chocolate goodness, it’s important to
gather high-quality ingredients. Here’s a list of essentials that you'll need:

e 2 Y cups all-purpose flour

¢ 1 teaspoon baking soda

¢ % teaspoon salt



1 cup (2 sticks) unsalted butter, softened

% cup granulated sugar

% cup packed brown sugar

1 teaspoon vanilla extract

2 large eggs

2 cups Hershey’s semi-sweet chocolate chips or chopped Hershey bars

Optional: ¥2 cup chopped nuts (walnuts or pecans)

Step-by-Step Preparation

Baking Hershey cookies at home is straightforward and fun. Follow these simple steps for a
delightful outcome:

1.

2.

Preheat your oven to 375°F (190°C) and line baking sheets with parchment paper.
Mix dry ingredients: In a medium bowl, whisk together flour, baking soda, and salt.

Cream butter and sugars: In a large bowl, beat softened butter, granulated sugar, and
brown sugar until creamy and smooth.

Add eggs and vanilla: Beat in eggs one at a time, then stir in vanilla extract.

Combine wet and dry: Gradually add the flour mixture to the butter mixture, mixing until
just combined.

Fold in chocolate chips: Gently mix in the Hershey chocolate chips and nuts if you're using
any.

Shape and bake: Drop rounded tablespoons of dough onto the prepared baking sheets,
spacing them about 2 inches apart.

Bake for 9-11 minutes: Remove from oven when edges are golden but centers are still soft.
Allow cookies to cool on the baking sheet for 2 minutes before transferring to a wire rack.

Tips for Perfect Hershey Cookies Every Time



Even with the best recipe, a few tips can elevate your baking game and ensure your Hershey cookies
come out perfect every time.

1. Use Room Temperature Ingredients

Softened butter and room temperature eggs blend more easily into the dough, producing a smoother
batter. This helps with even baking and a better crumb texture.

2. Don’t Overmix the Dough

Once you add the flour, mix just until incorporated. Overmixing can develop gluten, making the
cookies tough instead of tender and chewy.

3. Experiment with Chocolate Variations

While traditional semi-sweet chips are classic, try mixing in Hershey’s milk chocolate, dark
chocolate chunks, or even white chocolate for a twist. Combining different chocolates adds depth to
the flavor.

4, Chill Your Dough

If you have time, refrigerate your cookie dough for at least 30 minutes before baking. Chilling helps
control spreading and enhances the flavor as ingredients meld together.

5. Watch Your Oven Time Closely

Every oven is different, so start checking your cookies a minute or two before the recommended
time. Cookies often continue baking slightly on the hot baking sheet after removal.

Variations on the Hershey Cookies Recipe to Try

One of the joys of baking is putting your own spin on classic recipes. Here are some ideas to
customize your Hershey cookies:

Adding Nuts and Mix-ins

Walnuts, pecans, or almonds add a wonderful crunch and complement the chocolate’s richness. For



a fun twist, toss in dried cranberries or coconut flakes.

Double Chocolate Hershey Cookies

Incorporate Hershey’s cocoa powder into the dough alongside the chips for an ultra-chocolatey
cookie. This variation is perfect for true chocolate aficionados.

Peanut Butter and Hershey Chocolate Cookies

Swirl in some peanut butter or add peanut butter chips to your dough. The salty, creamy peanut
butter pairs beautifully with Hershey’s chocolate.

Hershey’'s S’'mores Cookies

Add mini marshmallows and crushed graham crackers with Hershey’s chocolate chips for a cookie
reminiscent of campfire s'mores.

Storing and Serving Your Hershey Cookies

After baking, proper storage keeps your Hershey cookies fresh and delicious for days.

How to Store

Store cookies in an airtight container at room temperature for up to a week. You can also freeze
baked cookies for longer storage—just thaw at room temperature before serving.

Serving Suggestions

Hershey cookies go perfectly with a glass of cold milk or a cup of coffee. For a decadent dessert, try
warming a cookie slightly and serving it with a scoop of vanilla ice cream.

Baking Hershey cookies from scratch is a wonderfully rewarding experience that results in a classic
treat loved by all ages. By using Hershey’s signature chocolate products and following some simple
baking tips, you can create cookies that are soft, chewy, and packed with rich chocolate flavor.
Whether you stick to the classic recipe or experiment with exciting variations, these Hershey cookies
are bound to become a favorite in your recipe collection. So grab your mixing bowl and Hershey’s
chocolate, and get ready to bake some delicious memories!



Frequently Asked Questions

What are the key ingredients for making Hershey's cookies?

The key ingredients for Hershey's cookies typically include all-purpose flour, baking soda, salt,
unsalted butter, granulated sugar, brown sugar, eggs, vanilla extract, and Hershey's chocolate chips
or Hershey's chocolate bars chopped into chunks.

Can I use Hershey's cocoa powder to make chocolate cookies?

Yes, Hershey's cocoa powder can be used to make rich and delicious chocolate cookies. It adds a
deep chocolate flavor and can be combined with Hershey's chocolate chips for extra texture and
taste.

How do I make Hershey's chocolate chip cookies chewy?

To make Hershey's chocolate chip cookies chewy, use more brown sugar than white sugar, add an
extra egg yolk, and avoid overbaking. Also, chilling the dough before baking helps the cookies stay
soft and chewy.

Is there a gluten-free version of Hershey's cookies recipe?

Yes, you can make a gluten-free version of Hershey's cookies by substituting all-purpose flour with a
gluten-free flour blend. Ensure that the blend contains xanthan gum for structure, or add it
separately.

Can I substitute Hershey's chocolate bars with Hershey's
chocolate chips in the recipe?

Yes, Hershey's chocolate chips can be used as a substitute for Hershey's chocolate bars. Chocolate
bars provide larger chunks and a different texture, but chips work well and melt nicely in cookies.

What is the best way to store homemade Hershey's cookies?

Store homemade Hershey's cookies in an airtight container at room temperature for up to one week.
For longer storage, freeze the cookies in a sealed container or freezer bag for up to three months.

Are there any tips to prevent Hershey's cookies from
spreading too much while baking?

To prevent excessive spreading, chill the cookie dough for at least 30 minutes before baking, use
parchment paper or silicone baking mats, and avoid using too much butter. Also, bake at the right
temperature, typically 350°F (175°C).



Additional Resources
Hershey Cookies Recipe: A Detailed Exploration of a Classic Delight

hershey cookies recipe has long been a staple in American kitchens, celebrated for its rich
chocolate flavor and nostalgic appeal. Originating from the iconic Hershey’s brand, these cookies
blend the sweetness of Hershey's chocolate with a tender, chewy texture that continues to captivate
cookie enthusiasts worldwide. This article delves into the nuances of the Hershey cookies recipe,
examining its ingredients, preparation techniques, variations, and how it compares to other popular
chocolate cookie recipes.

Understanding the Core of the Hershey Cookies Recipe

At its essence, the Hershey cookies recipe combines simple pantry staples such as flour, sugar,
butter, and eggs with the signature Hershey’s chocolate products—whether in the form of chocolate
chips, cocoa powder, or the classic Hershey’s milk chocolate bar. The recipe is admired for its
balance between a soft, chewy bite and a pronounced chocolate taste, which is primarily attributed
to the quality of Hershey’s chocolate.

Unlike generic chocolate cookie recipes, the Hershey cookies recipe often incorporates specific
types of chocolate that influence both texture and flavor. For example, using Hershey’s Special Dark
cocoa powder can yield a deeper, more intense chocolate flavor, while milk chocolate pieces provide
a sweeter, creamier experience. These choices allow bakers to tailor the cookies to their preferred
taste profile.

Key Ingredients and Their Impact

The success of any cookie recipe lies in the interplay of its ingredients. Hershey cookies recipes
typically feature:

e Hershey’s Chocolate: Either as chips, chunks, or cocoa powder, the chocolate’s quality is
paramount. Hershey’s distinctive flavor profile is slightly tangy and less sweet than some
European chocolates, which adds a unique depth to the cookies.

Butter: Essential for moisture and richness, butter also affects the cookie’s spread and
texture.

Sugars: Both granulated and brown sugars are used, with brown sugar contributing to
moisture retention and a subtle caramel undertone.

Flour: The base of the dough, the type and amount of flour determine the cookie’s density and
chewiness.

Eggs: Binding agents that also add moisture and structure to the dough.

e Baking Soda or Baking Powder: Leavening agents that influence the cookie’s rise and



texture.

Each ingredient plays a distinct role, and slight modifications can drastically change the outcome.
For instance, reducing butter might result in a drier, crumbly cookie, while increasing brown sugar
can make the cookie chewier and more flavorful.

Preparation Techniques and Their Effects

The method of preparation is as critical as the ingredients themselves in the Hershey cookies recipe.
Proper mixing, chilling, and baking times ensure optimal texture and flavor development.

Mixing the Dough

Creaming butter and sugars until light and fluffy is a common initial step. This process incorporates
air, contributing to a lighter texture. Overmixing once flour is added, however, can develop gluten
and lead to tougher cookies. The Hershey cookies recipe often recommends mixing just until
ingredients are combined to preserve a tender crumb.

Chilling the Dough

Many variations of the recipe suggest refrigerating the dough for at least 30 minutes before baking.
Chilling solidifies the fat, which prevents excessive spreading and results in thicker, chewier
cookies. This step also allows flavors to meld, enhancing the overall taste.

Baking Parameters

Temperature and baking time are crucial. Typically, Hershey cookies bake at 350°F (175°C) for 10
to 12 minutes. Overbaking can lead to dry, hard cookies, while underbaking may produce doughy
centers. Monitoring the cookies closely during the last few minutes of baking is recommended for
the best results.

Variations and Adaptations

The versatility of the Hershey cookies recipe has led to numerous adaptations that cater to different
preferences and dietary needs.



Classic Hershey’s Chocolate Chip Cookies

This variation uses Hershey’s milk chocolate chips embedded in a vanilla-flavored dough, delivering
a familiar, comforting sweetness. The balance between the cookie’s crisp edges and soft center is a
hallmark of this style.

Double Chocolate Hershey Cookies

For chocolate lovers, adding Hershey’s cocoa powder alongside chocolate chips creates a richer,
more decadent cookie. This version intensifies the chocolate flavor and produces a moister texture.

Health-Conscious Alternatives

Some adaptations replace traditional white flour with whole wheat or gluten-free alternatives, and
substitute butter with coconut oil or applesauce to reduce fat content. While these changes affect
texture and flavor, they allow the Hershey cookies recipe to be enjoyed by a broader audience.

Incorporating Nuts and Other Mix-ins

Adding walnuts, pecans, or even dried fruit can enhance texture and complexity. The nutty crunch
contrasts pleasantly with the smooth chocolate, providing a multi-dimensional bite.

Comparative Analysis: Hershey Cookies Recipe vs.
Other Chocolate Cookie Recipes

When positioned alongside other chocolate cookie recipes such as those using Ghirardelli or Nestlé
chocolate products, Hershey cookies offer a distinct flavor profile characterized by a slightly tangy
finish and familiar American chocolate sweetness. Some bakers argue that Hershey’s chocolate has
a nostalgic value, evoking memories of childhood and traditional baking.

From a textural standpoint, Hershey cookies tend to strike a middle ground between cakey and
chewy, whereas other recipes may skew towards one end depending on ingredient ratios and
techniques.

In terms of availability and cost, Hershey’s products are widely accessible and generally affordable,
making the Hershey cookies recipe an attractive choice for home bakers seeking consistent and
budget-friendly results.



Pros and Cons

e Pros: Easily accessible ingredients, nostalgic flavor, adaptable to variations, balanced texture.

e Cons: May not satisfy those preferring ultra-rich or European-style chocolates, requires
attention to avoid overbaking.

Optimizing Your Baking Experience

To elevate the Hershey cookies recipe, several practical tips can be employed:

1. Use room temperature ingredients: Ensures better mixing and consistency.

2. Measure ingredients precisely: Baking is a science, and accurate measurements prevent
texture issues.

3. Experiment with chilling times: Longer refrigeration can improve flavor depth and dough
manageability.

4. Monitor baking times closely: Every oven varies, so adjust accordingly.

5. Consider ingredient quality: Using fresh baking soda/powder and high-quality Hershey’s
chocolate ensures optimal results.

These refinements contribute to a professional-quality cookie that can rival those found in bakeries.

The enduring popularity of the Hershey cookies recipe lies in its straightforward ingredients,
familiar taste, and adaptability. Whether baking for a family gathering, a festive occasion, or a
simple treat, this recipe continues to meet the expectations of both novice and experienced bakers,
proving that classic recipes remain relevant in an evolving culinary landscape.
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hershey cookies recipe: Hershey Recipes Publications International, Limited, 2004-08

hershey cookies recipe: The "I Love Cookies" Recipe Book Jacquelyn Parkes, 2022-11-22
Celebrate your cookie obsession with these 100 mouthwatering recipes in The “I Love My Cookies”
Recipe Book. Nothing beats freshly baked cookies warm from the oven. In The “I Love My Cookies”
Recipe Book, you will find 100 delicious recipes that range from classic sugar cookies, chocolate
chip cookies, oatmeal cookies, and snickerdoodles to new favorites like rainbow butter cookies,
tiramisu brownies, red velvet white chocolate chip cookies, and cookies ‘n’ cream cookies. These


https://santacruzdance.org/archive-th-193/hershey-cookies-recipe.pdf

recipes are sure to please everyone and are perfect for everyday baking, holidays, or cookie
exchange parties. The detailed, easy-to-follow, step-by-step instructions make baking cookies easy
and fun, no matter your baking level.

hershey cookies recipe: Cookie Recipe Scrapbook Howard Kirsch, 2013-02-12 Cookies, A
sweet cake, typically round flat and crisp and one of the fastest and easiset things to make and every
one just love to have a bite of it. A collection of popular cookie recipes, chocolate chip cookies, sugar
cookies, peanut butter cookies and all the other favorites from around the world in one book.

hershey cookies recipe: Hershey's Classic Recipes Publications International Ltd. Staff,
2005-06-16 More than 80 recipes from the test kitchens of Hershey's. Cookies, brownies,
old-fashioned layer cakes, pies and more. More than 40 full-color photos

hershey cookies recipe: 30 Delicious Cookies Recipes Book Mehtab Ahmed Khan, 2023-09-11
30 Delicious Cookies Recipes Book This Cookies Recipes eBook is a delightful cookbook that is sure
to satisfy your sweet tooth cravings. This book contains a mouth-watering collection of thirty cookie
recipes that are easy to make and will tantalize your taste buds. Whether you're a novice baker or an
experienced one, these recipes are perfect for anyone looking to whip up some delicious treats for
themselves or their loved ones. With easy-to-follow instructions and beautiful photographs, 30
Cookies Recipes is a must-have for anyone who loves baking and enjoys indulging in sweet treats.
Cookies Recipes: Chocolate chip cookies Oatmeal cookies Recipe Sugar cookies Recipe Peanut
butter cookies Recipe Shortbread cookies Recipe Macarons Recipe Gingerbread cookies Recipe
Snickerdoodle cookies Recipe Peanut butter blossoms Recipe Biscotti Recipe Almond cookies Recipe
Molasses cookies Recipe Linzer cookies Recipe Anzac biscuits Recipe Pizzelle Recipe Fortune
cookies Recipe Russian tea cakes Recipe Madeleines Recipe Spritz cookies Recipe Thumbprint
cookies Recipe Florentine cookies Recipe Meringue cookies Recipe Butter cookies Recipe Cherry
Winks Recipe Coconut macaroons Recipe Lemon bars Recipe Black and white cookies Recipe
Rugelach Recipe Speculoos Recipe Financiers Recipe

hershey cookies recipe: Hershey's Favorite Recipes , 1900

hershey cookies recipe: Ideals Hershey's Cookies, Bars, and Brownies , 1983

hershey cookies recipe: The Truth Never Stands in the Way of a Good Story Jan Harold
Brunvand, 2000 Here he [the author] looks in detail at a dozen rampant and long-lived examples of
this vigorous category of contemporary folklore, tracing their historyies, variations, sources, and
meanings.--Jacket.

hershey cookies recipe: 101 Cookie Recipes, 1998

hershey cookies recipe: Best Christmas Cookie Recipes Katie Cotton, 2014-10-08 Are you
looking for a way to make this Christmas extra special? Are you tired of all the commercialism and
the crazy spending? Then why not try adding a personal touch to your gift baskets by making these
super-cute Christmas cookies. Anybody, young or old, will love these thoughtful gifts, and you're
guaranteed to bring a smile to their faces, and make their day! With recipes like gingersnaps,
shortbread and chocolate chip you can please the traditionalists, and with the vegan-friendly friendly
recipes you can please the most health conscious of your friends - there is something in this book for
everybody! There is even a chapter on Christmas recipes from around the world, so why not have a
Christmas Evening and show of these unusual treats to your family and friends? With the Best
Christmas Cookie Recipes: Easy Holiday Cookies 2014 book, you don't have to be an expert baker,
the recipes are quick and easy, and most importantly, they don't cost a fortune to make. So go ahead
and give them a try - but watch out it may become a new Christmas tradition and you'll be making
them for years to come!

hershey cookies recipe: Hershey's Best-Loved Recipes, 1998 Contains classic treasures as
well as new treats, all that will satisfy chocolate lovers.

hershey cookies recipe: The Perfect Cookie America's Test Kitchen, 2017-08-29 Featured in
the New York Times book Review, Real Simple, Huffington Post, Forbes, Parade, and Southern
Living. Portable, fun to make, easy to gift, and open to countless flavor variations, cookies are
everyone's favorite sweet treat. America's Test Kitchen has years of experience making the very best



cookies; in The Perfect Cookie, the test kitchen has collected all of that knowledge in one place for
the definitive guide to cookie baking. This comprehensive anthology includes kitchen-tested,
never-fail recipes for cookie jar classics, in addition to recipes for rich and chewy brownies,
fruit-and-crumble-topped bars, quick no-bake confections, holiday favorites, and even candies like
fudge and truffles; they're all included in this gorgeous package, with a full-page photo showing off
every recipe. And, as only the test kitchen can, there are tips and tricks throughout the chapters, as
well as an introductory section to get you started with insight on everything from what makes a
cookie chewy versus crispy to what baking sheet you should buy so that your cookies bake evenly
every time. The result? The perfect cookie.

hershey cookies recipe: Live Well Bake Cookies Danielle Rye, 2021-08-03 Live Well Bake
Cookies shares 75 cookie and bar recipes, including both classic favorites and soon-to-be classic
favorites that are guaranteed to be the best you have ever had. Danielle Rye, the creator of the
popular baking blog Live Well Bake Often, believes that anyone can become an expert baker, and in
this book she will help you do just that by gently guiding you in the kitchen with foolproof recipes for
cookies and treats that come out perfectly portioned and dependably delicious every single time.
Recipes include a range of classic, oatmeal, peanut butter, chocolate, holiday, seasonal, and
Christmas cookies, including: Red Velvet Whoopie Pies Peppermint Snowball Cookies Hot Cocoa
Cookies Lucky Charms Cookies Birds Nest Cookies Chocolate Chip Cookie Cake Butter Pecan
Cookies Peanut Butter Overload Oatmeal Cookies Complete with helpful tips and tricks, make-ahead
and freezing instructions, small-batch recipes, and a gorgeous photograph accompanying every
recipe, this cookbook will truly have you living your best baking life.

hershey cookies recipe: Crazy for Cookies, Brownies, and Bars Dorothy Kern, 2022-02
Superstar blogger Dorothy Kern’s Crazy for Cookies, Brownies, and Bars serves up 85 scrumptiously
new and wonderfully creative recipes—each with its own photo.

hershey cookies recipe: Hershey's Kisses Recipes Publications International, Ltd, 2016 Your
favorite chocolate recipes of all time This collection of more than 70 recipes is sure to bring back
many memories of great desserts. Choose from cookies and bars, to cakes and cheesecakes, and
even pies and desserts. Each and every recipe is sure to bring the family together and bring on the
smiles. Favorite recipes, family memories, and great times what could be better than this?

hershey cookies recipe: Spectacular Spreads Maegan Brown, 2021-08-03 Take your snack
boards to the next level—filling a table or kitchen counter—with these 50 delicious, inspiring,
family-friendly, and easy-to-put-together food spreads and DIY bars for all occasions. The
BakerMama is back! In this follow-up to her best-selling Beautiful Boards, Maegan Brown has
created not just a cookbook, but an entertaining resource. Spectacular Spreads features over 250
recipes, gorgeous photography, and endless ideas that you can follow to a tee or mix and match.
Discover even more of the BakerMama’s tips and tricks for effortless, stress-free, and foolproof
entertaining that will impress your guests and feed a hungry crowd, all while allowing you to relax
and enjoy the occasion. Visually exciting and deliciously enticing, the spreads and bars are
comprised of a combination of yummy recipes and easy-to-find fresh and prepared foods. In this
stunning book, you will find spreads for special occasions, holidays, breakfast and brunch, lunch and
dinner, dessert, and drinks, including: Top Your Own Waffles Top Your Own Pizza Fill Your Own
Chili Bowl Valentine’s Day Kids’ Party Valentine’s Day Family Dinner Easter Brunch Cinco de Mayo
Baby Shower Lunch Cookies, Cocktails & Milk The Big Game And much more! Once again, the
BakerMama has innovated the world of entertaining, guaranteeing fun and memorable gatherings
with your family and friends.

hershey cookies recipe: Hershey's Chocolate Cookbook Hershey's Food Corporation, 1982

hershey cookies recipe: Super Simple Holiday Cookies: Easy Cookie Recipes for Kids!
Alex Kuskowski, 2016-01-01 Get young bakers making their own treats with Super Simple Holiday
Cookies! Kids can follow the super simple recipes in this book to learn how to make chocolaty
Valentine's Day cookies, yummy New Year's cookie sandwiches and more.With simple text, how-to
photos, and tricks and tips, cooking has never been easier or more fun. Aligned to Common Core



Standards and correlated to state standards. Super Sandcastle is an imprint of Abdo Publishing, a
division of ABDO.

hershey cookies recipe: Too Good to Be True: The Colossal Book of Urban Legends Jan
Harold Brunvand, 2001-10-17 A collection of oft-repeated urban legends brings together the best of
modern myths, from the stoned baby sitter who mistook a baby for a turkey to the fabulously
expensive recipe for chocolate chip cookies.

hershey cookies recipe: Cookie Craft Valerie Peterson, Janice Fryer, 2015-04-01 Beautifully
decorated cookies are within reach for every home baker, thanks to the easy and practical methods
developed by cookie-crafting enthusiasts Valerie Peterson and Janice Fryer. From rolling and cutting
to flooding and piping, you’ll find dozens of techniques to turn plain cookies into fun treats for your
next special occasion. With instructions for making stand-up cookies, tips on creating icing color
palettes, and advice on freezing and shipping, the cookie fun never stops!
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