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SPARKY’S OOEY GOOEY 
S’MORES COOKIES
Sparky is so excited to share his favorite cookie recipe with you! 
Ask an adult for help, and have fun baking these special treats for everyone at home!

Materials:
Saucepan
Wooden spoon
Large mixing bowl
Cookie scoop (preferably 1 oz.)
Cookie sheet
Parchment paper

Ingredients:
¾ cup unsalted butter
1 cup light brown sugar, packed
⅓ cup cane sugar
1 egg and 1 egg yolk
2 teaspoons vanilla extract
¾ teaspoon salt
1 ¾ cups all-purpose flour
¾ teaspoon baking soda
1 cup dark chocolate chips
4 sheets graham crackers
9 large marshmallows, halved



SPARKY’S OOEY GOOEY S’MORES COOKIES

STEP 1
In a saucepan, heat the butter over medium heat. 
Keep stirring until the butter begins to foam and turns a golden brown. 
Remove butter from the heat and let it cool completely before moving to step 2.

STEP 3
Scoop out the cookies using a 1 oz. cookie scoop. 
Press your thumb in the middle to form an indent and place half a marshmallow inside. 
Release the ball from the cookie scoop and roll together so that the marshmallow is covered. 
Repeat with the remaining dough. Refrigerate cookie dough balls for at least 1 hour or up to overnight.

STEP 2
In a large mixing bowl, blend the cooled brown butter, brown sugar and 
cane sugar, mixing these ingredients together until they are combined. 
Add the egg, egg yolk and vanilla. 
Mix well. Gently stir in the flour, baking soda and salt. 
Then, fold in the dark chocolate chips and graham crackers.

STEP 4
Preheat the oven to 350°F when you are ready to bake. 
Place the cookies 2 inches apart on a cookie sheet lined with parchment paper. 
Bake for 12 to 14 minutes or until the edges are a nice golden brown. 
Make sure the center is still ooey gooey!

Allow them to cool before serving and enjoy your goodies!


