Crumble Sugar Cookie Recipe So Good You'll
Crave It

A crumble sugar cookie recipe like this? It instantly takes me back to my abuela’s kitchen, Where
every sweet had a story, and a little extra flair was just part of the love. These cookies are thick,
soft, and generously frosted, The kind that feel fancy without trying too hard. They're easy to make,
but full of rich, cozy flavor. I'll walk you through the ingredients, steps, and a few little tricks to help
you nail them every time.
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Ingredients for Small Crumbl Sugar Cookies

The Essentials That Make These Cookies Iconic

Back in my abuela’s kitchen, | learned that great flavor starts with heart, And good ingredients.
These Crumbl-style sugar cookies use salted butter for richness, sugar for sweetness, eggs for
body, and vanilla for warmth. Simple, yes, But every bite tells a story that's soft, sweet, and worth
remembering.



Getting the basics right matters here. All purpose flour and baking powder might sound ordinary,
but how you measure them is everything. That balance is what gives the cookies their soft rise and
signature bite. No shortcuts, just accuracy and a bit of care.

A Frosting That Feels Like Frosting Should

This is where things get fun. Inspired by the iconic Crumbl pink sugar cookie, the frosting is
smooth, thick, and just sweet enough, with a hint of almond extract that takes the flavor up a notch.
Powdered sugar gives it body, and heavy cream makes it spread like a dream. For the pink hue,
just the tiniest touch of food coloring will do. It should be soft and subtle, not bright or
overpowering.

Feel like switching it up? Try a fruity twist with Strawberry Lemon Cookies, a bright and tangy
version that still feels like home.
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Description
These homemade Crumbl sugar cookies are soft, thick, and topped with a smooth pink almond

frosting. Inspired by the original Crumbl favorite, they’re simple to make and perfect for chilling,
gifting, or just treating yourself to bakery-level flavor at home.

Ingredients
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D34 cup (1669) salted butter, softened
D34 cup (173g) granulated sugar

mp eggs

H1 172 tsp vanilla extract

U2 1/3 cups (3549) all-purpose flour

U112 tsp baking powder
[]

U1/4 cup (569) salted butter, softened
U112 cups (161g) powdered sugar
U1/g — 1/4 tsp almond extract

Oi1_3 tbsp heavy whipping cream
Upink food coloring
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Instructions

1. Preheat oven to 350°F (180°C). Line a baking sheet with parchment paper or silicone liner.
2. Cream together the butter and granulated sugar until light and fluffy.

3. Add in the eggs and vanilla extract. Mix until combined.

4. Add flour and baking powder. Mix until a soft dough forms.

5. Scoop 1 1/2 tbsp dough per cookie, roll into balls, and slightly flatten.

Ingredients for Crumbl sugar cookies laid out with pink frosting ready

6. Bake for 9—11 minutes until cookies are puffed and the centers are set.

7. Let cookies cool completely on the pan.

8. For the frosting, beat the butter until smooth.



9. Gradually mix in powdered sugar, almond extract, and heavy cream.
10. Add a toothpick amount of pink food coloring and mix well.

11. Frost the cooled cookies and chill for at least 30 minutes before serving.

Notes

Don't overbake, The cookies should stay pale.
Use gel food coloring sparingly for a light pink hue.

Chilling the cookies after frosting helps set the texture and flavor.

Prep Time: 15 minutes
Cook Time: 11 minutes
Category: Cookies
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cookie
Calories: 204

Sugar: 169

Sodium: 112mg

Fat: 10g

Saturated Fat: 6g
Unsaturated Fat: 3.5g
Trans Fat: 0.4g
Carbohydrates: 27¢g
Fiber: 0.4g

Protein: 29
Cholesterol: 41mg

How to Make Crumbl Copycat Sugar Cookies

Step by Step Baking Instructions That Work

It's easy to overthink baking, but Crumbl Sugar Cookies doesn’t need that. Stick to the basics and
let the ingredients shine.



Start by preheating your oven to 350°F or 180°C. Line your cookie sheet with parchment paper to
get that perfectly soft, golden bottom. Cream the salted butter and granulated sugar together until
the mixture is light and fluffy. Add in the eggs and vanilla extract, mixing until just combined.

Slowly stir in the flour and baking powder. The dough should come together soft and smooth, not
sticky. Scoop about one and a half tablespoons of dough for each cookie, roll them into balls, and
gently press them down. Give them space on the sheet since they will spread slightly as they bake.

Bake for 9 to 11 minutes. Do not let the edges brown. These cookies should stay pale and puffy
with soft centers that will set as they cool.

Creating That Signature Pink Almond Frosting

While the cookies cool, start on the frosting. Beat the softened salted butter until smooth, then
gradually mix in powdered sugar. Add the almond extract and heavy cream in small amounts,
alternating until the texture is thick, creamy, and easy to spread. You want it to hold its shape
without being runny.

To get that classic Crumbl blush, dip a toothpick in pink food coloring and swirl it into the frosting.
Start light. You can always add more, but a subtle tint looks best.

Once the cookies are fully cooled, frost generously. Chill them for at least 30 minutes so the
frosting sets properly. When they are ready, they will look like something right out of a Crumbl box,
only better because they came from your own kitchen.

If you are craving another nostalgic bake, try the buttery soft Rhubarb Shortbread Cookies. They
offer a different vibe but the same kind of heart.

Why Did Crumbl Get Rid of Their Sugar Cookie

The Real Reason Behind the Disappearance

If you were one of the many people who lined up each week for Crumbl’s sugar cookies, you
probably noticed when the pink frosted classic quietly disappeared. It turns out Crumbl rotates its
menu every week to keep things fresh and exciting. While their iconic sugar cookie had a loyal
following, it was temporarily pulled to make space for new and experimental flavors.

It was not a question of quality. It was about variety. Limited time menus help generate buzz and
keep customers curious. Still, if you ask me, there is always room on the table for a cookie this
good. That is why this homemade version matters. It brings that signature taste back whenever you
want it, no menu schedule required.

Why It Still Lives On in Home Kitchens

Even though it vanished from the Crumbl storefront for a while, this cookie lives on thanks to fans
who would not let it go. Social media lit up with copycat recipes and inspired recreations. And
honestly, that is the best kind of tribute.

Cookie dough scoops lined up on parchment paper before baking
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What Does the Crumble Sugar Cookie recipe Taste Like

A Bakery Cookie With Soul

Let’s talk flavor. The first bite into a Crumbl sugar cookies gives you a softness that is almost cake
like. The crumb is gentle, delicate, and melts in your mouth. It is not crunchy. It is not chewy. It is
something in between, Plush and perfectly balanced. That texture comes from the right mix of
butter, flour, and a confident hand with the mixer.

The flavor is lightly sweet and buttery, never overwhelming. It is meant to complement the frosting,
which adds all the personality. Together, they create a layered bite that feels simple but leaves a
lasting impression.

Frosting That Adds Just the Right Pop

The almond frosting is where things really shine. It is not just pink for fun. The soft note of almond
extract adds a surprising amount of depth. It brings a little elegance to an otherwise classic cookie.

Combined with powdered sugar and heavy cream, the frosting turns silky and rich without being
heavy. Every time | spread it on, | am reminded that flavor should not just taste good, It should feel
good. Balanced, soulful, and just bold enough to make you want another bite.

If you love bakery style cookies with a twist, check out my Cookies Using Oat Flour. They are soft,
chewy, and naturally gluten friendly, perfect for everyday baking with a little something extra.

How to Store Crumbl Sugar Cookies

Keep Them Soft Just Like the Originals

Once you have made a batch of these Crumbl sugar cookies, keeping them fresh is the next step.
The good news is they store beautifully when handled the right way. | recommend placing them in
an airtight container and storing them in the refrigerator. The frosting, especially since it includes
heavy cream, stays stable and delicious when chilled.

It helps to separate the cookie layers with parchment paper to prevent sticking. Stored properly,
they will stay soft and flavorful for four to five days. And honestly, they taste even better the next
day once the almond frosting has had time to settle into the cookie.

Can They Be Frozen? Absolutely
These cookies freeze exceptionally well. Once they are frosted and fully chilled, wrap each one
individually in plastic wrap and place them in a freezer-safe container. They will hold up for about a

month in the freezer. When you are ready to serve them, let them thaw in the refrigerator or at
room temperature.

Can | Make Large Cookies Using Crumbl Sugar Cookies

Upscaling for That Bakery Style Look


https://aaronrecipes.com/cookies-using-oat-flour/

Yes, absolutely. This recipe scales up easily if you are going for that signature oversized Crumbl
sugar cookie style. Instead of using one and a half tablespoons of dough, scoop one quarter cup
per cookie. Gently flatten them before baking and add two to three extra minutes in the oven. Keep
a close eye to make sure they stay pale and soft in the center.

The key is in keeping the ratios balanced. More dough means a thicker center, which can stay
underbaked if you are not careful. Use a light colored baking sheet and bake just until the centers
are set. Let them cool on the pan so they firm up properly without overbaking.

Stack of pink frosted Crumbl sugar cookies on a cooling rack

Serving Tips for Oversized Cookies

Larger cookies need a bit more time to cool before frosting. I like to wait until they are completely
cooled, then frost and refrigerate them for about an hour. When served, they feel indulgent and
bakery ready, perfect for gifting or serving to a crowd.

Crumbl Sugar Cookies

Making a Batch for a Crowd

If you are baking for a party, an event, or simply love making sweets in bulk, this Crumbl copycat
sugar cookie recipe scales up beautifully. You can double or even triple the ingredients. A stand
mixer comes in handy here, helping you mix the dough evenly without overworking it. Keep an eye
on the bake time. Larger batches may need an extra minute or two for consistency across trays.

Use a scoop to portion each cookie evenly. If you are working in a warm kitchen, chill the dough
briefly before baking. This helps control spread and keeps the cookies thick and soft. Once they
are fully cooled, frost them, let them chill again, and they are ready to serve or store.

Why These Cookies Work at Scale

These cookies are a caterer’s dream. Their consistent size, soft texture, and stable frosting make
them ideal for cookie boxes, trays, and takeaway treats. They travel well and hold their shape.
Even after a day or two in the fridge, they taste bakery fresh. That makes them perfect for prepping
ahead without losing quality.

Conclusion About Crumbl Sugar Cookies

This Crumbl sugar cookie recipe is more than a copycat. It is a reminder that soulful food does not
have to be complicated. From the soft, buttery bite to the light almond frosting, these cookies
deliver bakery quality with the comfort of a homemade treat.

Whether you are baking for your family, a virtual class, or just because you are craving something
sweet, this recipe delivers every time. And that is what | have always believed about baking, It is
about memory, flavor, and the quiet joy of making something by hand.

So go ahead. Chill the dough, swirl the frosting, and serve something people will remember.

For more recipes, Please follow me on Pinterest.
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FAQ: Crumbl Sugar Cookie Questions Answered

What is the secret ingredient in Crumbl cookies ?

The exact formula is a closely held secret, but many bakers agree it comes down to the balance of
almond extract in the frosting and the soft texture of the cookie base. It is not just one ingredient, It
is about using quality components and handling them with care.

What kind of sugar do Crumbl cookies use ?

They use granulated sugar in the cookie dough and powdered sugar in the frosting. That
combination creates a clean sweetness with smooth texture. Measuring precisely and creaming
thoroughly are key to getting that iconic bite.

What are the ingredients in a Crumbl cookie ?

These cookies use salted butter, granulated sugar, eggs, vanilla extract, all purpose flour, and
baking powder. For the frosting, you will need powdered sugar, almond extract, heavy cream, and
a bit of food coloring.

What are the basic ingredients for sugar cookies ?

The basic formula includes butter, sugar, eggs, vanilla, flour, and baking powder. What takes it
from basic to unforgettable is how you balance those ingredients and the method you follow. A
great cookie is made in the details.
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