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Tips and Time Savers
Don’t overbake. Pull them when the edges are set but the centers still look slightly
underdone — they’ll finish on the pan like dramatic queens.
Chill if needed. If the dough seems warm or sticky, give it 20–30 minutes in the
fridge. Thick dough = thicker cookies. Thick cookies = more joy.
Fresh spices only. Chai is the star here. Old spices taste like sadness and regret.
Cream that butter properly. Light and fluffy butter + sugar = the softest cookies on
the block.
Roll generously in the coating. Cinnamon-sugar realness. Full glam or bust.
Bake one test cookie. Always wise. Adjust time or size before committing to a full
sheet of destiny.
Use parchment or silicone mats. Helps with spread, cleanup, and your sanity.
Let them cool on the pan first. Hot cookies are fragile… like me before coffee.

https://www.restlesschipotle.com/chai-snickerdoodles

Storage
Keep cookies in an airtight container at room temperature for up to 5 days — if they last
that long. For longer stashing, freeze the baked cookies or dough balls for up to 3 months
and defrost when the craving strikes like a sugar-fueled lightning bolt.

Variations
Extra spicy snickerdoodles: Double the chipotle or add a pinch of cayenne if you like
your cookies to bite back.
Chai latte swirl: Dip half the cookie in white chocolate mixed with a dusting of chai
spice. Fancy without trying. My favorite kind of fancy.
Holiday sparkle edition:  Roll in cinnamon sugar plus coarse sanding sugar. Because
glitter but edible.
Orange crush: Boost the zest and add a tiny drizzle of orange icing. Citrus-forward and
slightly chaotic.
Nutty little situation: Fold in chopped pecans or walnuts for crunch that says “surprise!”
in the best way.
Espresso upgrade: A teaspoon of instant espresso or unsweetened instant tea in the
dough turns these into caffeinated troublemakers.
Gluten-free? Do it: Swap in a 1:1 gluten-free flour blend and pretend you’re a baking
scientist.



https://www.restlesschipotle.com/chai-snickerdoodles
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FAQs
Why did my snickerdoodles turn out flat?
 Your butter was probably too warm, or your baking soda/cream of tartar has lost the will
to live. Chill the dough for 20–30 minutes and check that your leaveners aren’t from the
Jurassic era.
How do I keep them soft and chewy?
 Do not overbake — pull them when the edges are set but the centers still look shy and
slightly underdone. They finish cooking on the pan like the drama queens they are.
Can I make the dough ahead of time?
 Oh yes. Lord yes. Chill up to 48 hours or freeze dough balls for a month. Roll in cinnamon
sugar right before baking so they stay sparkly.
What if I don’t have almond extract?
 Just use more vanilla. Almond is a flirt, not a requirement.
Can I skip the orange zest?
 You can… but the zest adds bright personality like a new haircut after a breakup. Highly
recommended.
Can I adjust the spice level?
 Absolutely — more chai spice for boldness, less if you fear flavor. Swap out the chipotle if
you’re a spice coward (love you anyway).
Do these cookies ship well?
 They’re practically USPS royalty. Pack with parchment between layers and ship to the
person who deserves a little chaos.
Can I freeze baked cookies?
 Yes — freeze after cooling, up to 3 months. Thaw at room temp and they’ll taste like fresh
mischief.
Why is there black pepper in my cookie??
 Because you trust me. And also because black pepper makes the warm spices sing. Tiny
kick. Big payoff.

I swear by these 12x16 precut parchment sheets — they fit half-sheet pans perfectly and
keep cookies from sticking (or spreading like they’ve lost their morals). Unbleached, non-
stick, and ready for baking, grilling, air frying, or whatever chaos you’re cooking up.  No
cutting means saving a little time with each bake - and that adds up especially during the
busy holiday season. You’re welcome.
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