
Ingredients

For the Apples:
1 large apple, peeled, cored and diced, 1/4-inch (I used Granny Smith)
2 tbsp packed light brown sugar
1 tbsp ground cinnamon

For the Cookies:
1/2 cup unsalted butter, at room temperature
2/3 cup packed light brown sugar
1 large egg, at room temperature
2 tsp vanilla extract
1 & 2/3 cup all-purpose flour
1/2 tsp baking powder
1/2 tsp salt
1/2 tsp ground cinnamon
1/4 tsp ground nutmeg
1/4 tsp ground ginger

Maple Glaze:
1 cup powdered sugar
1 tbsp pure maple syrup
2 tbsp milk
heavy pinch of salt

Instructions:

Preheat the oven to 350°F. Line two baking sheets with parchment paper. Set aside.

Combine the diced apple, brown sugar and cinnamon in a small mixing bowl and stir together until the
apples are evenly coated. Set aside.

Apple Fritter
Cookies

Makes:  16 cookies
Prep Time: 25 minutes  Cook Time:  30 minutes
Total Time:  55 minutes
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In a stand mixer fitted with the paddle attachment, beat together the butter and brown sugar on low
speed until combined. Gradually increase the speed to medium-high and mix until light and fluffy,
about 2 minutes.

Use a silicone spatula to scrape down the sides and bottom of the bowl, then add in the egg and vanilla.
Beat on medium-high speed until the mixture is smooth and combined, about 1 minute, scraping down
the sides and bottom of the bowl as needed.

Add the flour, baking powder, spices, and salt and beat on low until just combined and no streaks of
flour remain, about 30 seconds. Last, add the apple mixture and fold to combine.

Using a 2-ounce cookie scoop scoop level portions of dough into balls, placing them 2 inches apart on
the prepared baking sheets.

Bake one sheet at a time until the cookies have puffed up and are set and firm around the edges but still
somewhat soft in the middle, 12 to 15 minutes.

While the cookies are baking, make the glaze. In a small mixing bowl combine the powdered sugar,
maple syrup, milk, and salt. The glaze will be a little thick, but should still be spoonable. If it’s not, add
a teaspoon of milk to thin it out.

Spoon the glaze over the hot cookies. Let the cookies set for 10 minutes for the glaze to harden before
digging in!

Recipe from Broma Bakery


