
Compost Cookies 
(Shared by Dianne Nikiforuk, Drayton Valley) 
 
Ingredients: 
1 cup Butter (Do not substitute) 
1 cup  White Sugar  
3/4 cup Light Brown Sugar  
1 Tbsp Corn Syrup  
1 tsp Vanilla Extract  
2 Large Eggs  
 
Place the following into a separate bowl and mix well with fork: 
1 3/4 cups All Purpose Flour  
2 tsp Baking Powder  
1 tsp Baking Soda  
1 1/4 tsp Kosher Salt (Do not substitute for regular salt) 
 
1 1/2 cups Your favorite “Sweet” ingredients! (Use a combo of at least 3 items) 
Suggestions: 
(mini chocolate chips, raisinettes, mini rolos & cocoa krispies, skor chips, 
small dried fruit, etc.) 
 
1 1/2 cups Your favorite “Salty” snack foods (Use a combo of at least 3 items) 
Suggestions: 
(goldfish crackers, ritz crackers, corn chips, pretzels, chips, tortilla chips etc.) 
 
I have underlined my favorite combo…LOL 
 
Directions: 
 
IMPORTANT:  LINE your cookie sheets with parchment!!! 

• In a stand mixer with the paddle attachment, cream butter, sugars and corn 
syrup on medium high for 2-3 minutes until fluffy and pale yellow in color. 
Scrape down the sides of the mixing bowl with a spatula. 

• On a lower speed, add eggs and vanilla to incorporate. Increase mixing 
speed to medium-high and start a timer for 10 minutes. During this time the 
sugar granules will fully dissolve, the mixture will become an almost pale 
white color and your creamed mixture will double in size.  

• When time is up, on a lower speed, add the flour, baking powder, baking 
soda, and salt mixture (all at once). Mix for 30 sec just until your dough 
comes together and all remnants of dry ingredients have incorporated.  

• Quickly dump the “Salty” items into mixer….then the “Sweet” items.  Mix for 
an additional 30secs.  Do not walk away from your mixer during this time or 
you will risk over mixing the dough. Scrape down the sides of the mixing bowl 
with a spatula.   



• Using an ice cream scoop….place on cookie sheet.  TIP **Wrap cookie 
sheet tightly with plastic wrap…and refrigerate for a minimum of 1 hour or up 
to one week!!  This helps them keep their shape!!  These spread!!!  So when 
you actually BAKE them… only put about 4 on each sheet. Makes about 20 
cookies depending on the size of your scoop! 

• Bake at 400 degrees for about 9-11 minutes (350 if you have a convection 
oven)  Start checking for doneness at 8 minutes!!  Should be uniform in 
color…but not too dark!! 

 


