
Cranberry White Chocolate Chunk Cookies


Makes 21 cookies


Ingredients
128 grams millet flour

60 grams brown rice flour

60 grams cornstarch

60 grams tapioca starch or tapioca flour (the 
same thing)

1/2 tsp. salt

1 tsp. baking powder

1/2 tsp. baking soda

72 grams (1/3 cup) unsalted butter, softened (it 
should be room temperature)

1/2 cup honey

1 1/2 tsp. vanilla extract

4 large or medium eggs

1/2 cup sweetened dried cranberries

1/2 cup (80 grams/3 ounces) white chocolate chips, roughly chopped into chunks






 Instructions

Preheat oven to 350ºF. Line a baking sheet with parchment paper.

Sift the flours, salt, baking powder, and baking soda together in a medium bowl.

Cream the butter with the honey with a rubber spatula and gently mix in 2 eggs. It 
won’t fully congeal and there will be lumps of butter, but that’s okay. Add the vanilla 
extract.

Mix the dry ingredients into the wet ingredients, a little at a time and mixed well after 
each addition, until it is all used. It will be a thick dough. Add the last 2 eggs, mixing 
well. The batter should be have a sheen to it.

Gently stir the cranberries and white chocolate chunks into the batter, setting some 
aside to stud the cookies with if desired. Use a cookie scoop or a tablespoon to portion 
the batter on to the prepared pan. Use about 1 1/2 tablespoons of batter per cookie, 
spacing about 1 inch apart. Stud the tops of the cookies with extra white chocolate 
chunks or cranberries, or both. Bake for about 15 to 20 minutes (check after the 15-
minute mark) or until the edges are golden brown.

Remove cookies from oven and cool completely on the pan. Once they have cooled, 
only then transfer them to a plate. 

Enjoy!

Notes
Inspired by Starbucks' Cranberry Bliss Bars

The first time I made these cookies, I just used baking powder that resulted in slightly 
cakey cookies. If you want cookies that spread out a little more, use the baking soda. 
Baking powder causes things to rise, while baking soda spreads. Although there is only 
the slightest difference in the crumb, I generally prefer the cakier version.



While I used a combo of cornstarch and tapioca, you can use all cornstarch or all 
tapioca flour/starch (both names are used interchangeably) if you’re sensitive to corn; 
it doesn’t make a difference in taste or texture.
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