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Buttery Cookies
24 pieces
Easy
10 



Simplest butter cookies you ever made!
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Cookies
300 g
 Dr. Oetker Nona Self-Raising Flour

200 g
 Salted Butter (softened)

200 g
 Caster Sugar

1
 Egg

50 g
 Dr. Oetker Nona Chocolate Chips (Optional)



Buy the Products
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Dr. Oetker Nona Self-Raising Flour
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Dr. Oetker Nona Chocolate Chips (Optional)






How to Prepare:


Prep:










10 min
1


Preheat oven to 180°C. 





2


Place butter, caster sugar and egg in a mixing bowl, mix for 2 minutes until light and fluffy. 





3


Add in Dr. Oetker Nona Self-Raising Flour and chocolate chips, mix well.





4


Roll the dough to 3cm ball and place in the lined baking tray.  





5


Bake at 180°C for 10 minutes.


Video recipes: Buttery Cookies
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RELATED RECIPES

More delicious ideas for you


Sultanas Oatmeal Cookies[image: Logo Image]
Tarts & Cookies


10 MinEasy
Sultanas Oatmeal Cookies
See Recipe Details






10 MinEasy
Sultanas Oatmeal Cookies









Mandarin Pineapple Tarts[image: Logo Image]
Tarts & Cookies


10 MinEasy
Mandarin Pineapple Tarts
See Recipe Details






10 MinEasy
Mandarin Pineapple Tarts









Mini Chocolate Balls[image: Logo Image]
Tarts & Cookies


10 MinEasy
Mini Chocolate Balls
See Recipe Details






10 MinEasy
Mini Chocolate Balls









Hedgehog Pineapple Tarts[image: Logo Image]
Tarts & Cookies


15 MinEasy
Hedgehog Pineapple Tarts
See Recipe Details






15 MinEasy
Hedgehog Pineapple Tarts









Brownies Cookies (Kukis Brownies)[image: Logo Image]
Tarts & Cookies


10 MinEasy
Brownies Cookies (Kukis Brownies)
See Recipe Details






10 MinEasy
Brownies Cookies (Kukis Brownies)









Caramel peanut bar[image: Logo Image]
Tarts & Cookies


255 MinEasy
Caramel peanut bar
See Recipe Details






255 MinEasy
Caramel peanut bar
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15 MinEasy
Sandwich Cookies
See Recipe Details






15 MinEasy
Sandwich Cookies
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Recipe Ingredients
For Cookies
300 gDr. Oetker Nona Self-Raising Flour
200 gSalted Butter (softened)
200 gCaster Sugar
1Egg
50 gDr. Oetker Nona Chocolate Chips (Optional)


Buy the Products
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1


Preheat oven to 180°C. 





2


Place butter, caster sugar and egg in a mixing bowl, mix for 2 minutes until light and fluffy. 





3


Add in Dr. Oetker Nona Self-Raising Flour and chocolate chips, mix well.





4


Roll the dough to 3cm ball and place in the lined baking tray.  





5


Bake at 180°C for 10 minutes.


Video recipes: Buttery Cookies
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