
SNOWBALLS
Cookies

This recipe is fun and easy 

– but NOT for pups  

Preheat oven to 375 degrees 

Place softened vegan butter, ½ cup of 

powdered sugar and vanilla extract in 

the mixing bowl and mix well until fully 

combined. 

Add in the 2 ½ cups of flour and mix until 

it makes a dough.

 
Carefully scoop out spoonfuls and roll 

into balls and place on your baking tray.

 
Bake for 12-15 minutes.

While cookies are baking, mix the 

remaining powdered sugar and coconut 

together in a bowl.

 
When cookies are done, place on the 

cooling rack and let cool a little. 

When cool enough to touch, roll the 

cookies in the powdered sugar coconut 

mixture until completely covered.

 
Enjoy a warm snowball cookie or let 

cool and share with family and friends.
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Ingredients: 

1 cup of Vegan butter 

1 cup of powdered sugar split 

into two halves 

1 teaspoon Vanilla extract 

21/2 cups of flour  

1 cup of shredded coconut 

Utensils: 

Measuring cup  

Measuring spoon 

Mixing bowl & spoon 

Baking tray 

Cooling rack

Kitchen
BFP Kids


