
Peppermint Hot Cocoa Cookies 
As seen in the November/December 2026 issue of 

 

Directions 

1. Preheat the oven to 350 degrees. 

2. In the bowl of the mixer, mix the butter and the sugar together, mixing until it's 

smooth and fluffy. Add the eggs and peppermint extract, and beat until well 

combined. 

3. In a separate bowl, combine the flour, baking soda, salt and cocoa powder. Add 

the dry ingredients to the mixer bowl and mix on medium low speed. 

4. Mix until well combined, then use a wooden spoon to mix in the semi sweet 

chocolate chips. 

5. Scoop out cookie dough into balls about 2 tablespoons each and place them on 

parchment lined sheet pans, with 12 cookies on each pan.  

6. Bake the cookies for 8-10 minutes. While the cookies are baking, make the 

peppermint frosting. 

7. In the bowl of the mixer, combine the butter, salt and sugar and mix on medium 

speed until the butter is fluffy and white. Add the powdered sugar, mixing on low 

to keep from making a mess. Add the peppermint extract to the mixture, and then 

add heavy cream a little at a time until you reach your desired consistency. If 

you'd like your frosting to be pink like mine, add a drop or two of red food 

coloring, or you can leave it white.  

8. Put the frosting into a piping bag and add a 1M tip. Pipe the frosting on the 

cooled cookies, then sprinkle with the crushed peppermints before a skin forms 

on the frosting. Enjoy! 

Cookie Ingredients Frosting Ingredients 
 

• 1 cup unsalted butter, softened  

• 1 1/2 cups sugar 

• 2 large eggs 

• 1/2 teaspoon peppermint extract  

• 2 cups flour  

• 1 teaspoon baking soda 

• 1 teaspoon salt  

• 1/2 cup cocoa powder  

• 10 ounces of semi sweet 

chocolate chips 

• 1/2 cup unsalted butter, softened 

• pinch of salt 

• 2 1/2 cups powdered sugar  

• 2 tablespoons heavy cream 

• 1/2 teaspoon peppermint extract 

• crushed peppermints  

• red food coloring 

 


