
Strawberry Lemon Cookies Recipe You’ll
Love

Strawberry lemon cookies are pure summer joy, Bright, tangy, and full of sweetness. Each bite
delivers citrus and berry flavor that tastes like sunshine. Inspired by my abuela’s Bronx kitchen,
where lemon zest lit up every dish, this recipe pairs those memories with Valrhona strawberry
feves for a fresh twist.

Whether you’re baking for friends or just want a pick-me-up, these cookies hit the spot. I’ll take you
through the inspiration, the process, and the little touches that make them so good. Let’s bake
some sunshine.
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The Story Behind These Strawberry Lemon Cookies

How My Abuela’s Lemon Zest Sparked This Recipe

Strawberry lemon cookies came to life thanks to the citrus filled afternoons I spent in my abuela’s
Bronx kitchen. She never used measuring cups or timers, just her instinct and a bit of lemon zest to
make everything taste alive. Back then, I didn’t question it.



I just loved how the whole kitchen smelled. Now that I cook for a living, I understand how that zest
changed everything. Lemon brightens up sweetness, giving it depth. When I first paired lemon with
strawberry, it felt like paging through old memories. It was familiar, comforting, and full of warmth.

To honor her style, I kept things simple but flavorful. The dough is filled with fresh lemon juice,
lemon zest, and my favorite touch, Valrhona strawberry inspiration feves. These melt into soft,
fruity pockets that take the cookie from good to unforgettable. After my first test batch, I knew it
wasn’t just tasty. It meant something.

These strawberry lemon cookies don’t try to be flashy. Like my rhubarb shortbread cookies, they let
real ingredients and emotion lead the way.

Why These Cookies Taste Like Home

It’s the texture and balance that make these cookies so memorable. Each bite gets a zing of lemon
and a creamy berry center from the feves. They bake soft inside, crisp on the edges, and hold onto
their flavor for days.

At popups and classes, these cookies never last long. People come back for seconds, not just
because they’re delicious but because they connect to something real. These cookies taste like a
moment from the past that you didn’t know you missed. And that’s why they stay with you.

Stack of strawberry lemon cookies piled on cooling rack

Strawberry Lemon Cookies – 3 Easy, Fun Steps

No reviews

Author: Aaron recipes
Total Time: 25 minutes + 30 minutes chill
Yield: 24 cookies 1x
Diet: Vegetarian

Print Recipe
Pin Recipe 

Description

Soft-baked strawberry lemon cookies made with fresh lemon zest and Valrhona strawberry feves.
Bright, fruity, and unforgettable.

Ingredients
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☐1 cup (2 sticks) unsalted butter, melted and cooled

☐1 1/2 cups sugar

☐2 eggs

☐Zest of 3 lemons

☐2 tbsp. fresh lemon juice

☐3 cups all-purpose flour

☐1 tsp. baking soda

☐1 tsp. baking powder

☐1 tsp. salt

☐10 oz. Valrhona strawberry inspiration feves, chopped

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 350°F and line two baking sheets with parchment paper.

2. Combine the sugar and melted butter until smooth.

3. Add the eggs, lemon zest, and lemon juice, mixing to combine.

4. Add the flour, baking soda, baking powder, and salt and mix until a dough has formed. Stir in the
chopped strawberry feves and refrigerate the dough for 30 minutes.

5. Portion cookies into 1? balls and place on a baking sheet (no more than 12 on a sheet).

Strawberry lemon cookie dough scooped onto parchment paper

 

6. Bake for 10 minutes. They will look slightly underbaked, but that’s ok.

7. Let them sit on the baking sheets for a couple of minutes before transferring to a wire rack to
cool completely.

Notes



Chilling the dough helps the cookies bake thicker and prevents over-spreading.

Use a cookie scoop for even portions and better baking results.

Prep Time: 15 minutes
Cook Time: 10 minutes
Category: Cookies
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cookie
Calories: 160
Sugar: 14g
Sodium: 95mg
Fat: 8g
Saturated Fat: 5g
Unsaturated Fat: 3g
Trans Fat: 0g
Carbohydrates: 20g
Fiber: 0.5g
Protein: 2g
Cholesterol: 30mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

Why Strawberry Lemon Cookies Work So Well Together

The Flavor Science Behind Lemon and Strawberry

There’s something truly special about the way lemon and strawberry blend in a cookie. Lemon
brings a bright, zippy freshness. Strawberry adds soft sweetness that feels natural and familiar.
The mix of the two creates a perfect balance, Refreshing but still warm and comforting. It is the
kind of pairing that hits all the right notes.

In the world of baking, that balance is key. The lemon cuts through the richness of butter while the
strawberry keeps things soft and sweet. Use fresh lemon zest, real juice, and Valrhona strawberry
feves to make the flavors truly shine. These cookies do more than satisfy a craving. They surprise
you, in the best way.

Strawberry lemon cookies join the ranks of other bold fruit-forward bakes, like carrot cake cookies,
but they have their own unique brightness that sets them apart.

https://aaronrecipes.com/2025/06/03/carrot-cake-cookies-recipe/


From Trend to Timeless

Strawberry lemon treats may be trending, but the flavor combo is timeless. It is sweet and citrusy,
light yet satisfying. Unlike heavier cookies filled with chocolate, these offer something breezy and
refined. You could serve them at brunch or bring them to a summer party, and they would fit right
in.

The best part is, they are not limited to one season. During summer, they feel cool and fresh. In
colder months, they brighten up gloomy afternoons. Plus, they store and freeze well, which means
you can enjoy their sunshine flavor anytime.

At events and classes, these cookies always disappear fast. People try one, then ask for the
recipe. That is when you know a cookie has something special. Strawberry lemon cookies do.
They’re bright, well-balanced, and consistently satisfying.

Close-up of baked strawberry lemon cookies on rack

Key Ingredients for the Best Strawberry Lemon Cookies

Lemon and Strawberry at Their Boldest

The secret to the best strawberry lemon cookies is quality ingredients. Always choose fresh lemon
zest and juice over bottled. The zest adds fragrance and tang, while the juice brings a burst of
brightness to each bite. Pick lemons that feel firm and smell fragrant. That citrus base sets the
stage for something really special.

Then, in come the Valrhona strawberry feves. These are not just pretty pink chips. They melt into
silky bursts of berry flavor and bring the cookie to life. Their texture is smooth, and their flavor is
bold but not overpowering. It is like a creamy, fruity surprise in every bite.

Other ingredients support the stars. Melted butter gives chew. Eggs bring stability. The right
balance of baking soda and baking powder helps the cookies turn out perfectly, Soft in the center
with lightly crisp edges. Everything in this recipe is chosen to work in harmony.

Like peanut butter sandwich cookies from your favorite bakery, this is a cookie where each part
plays a role.

Strawberry Lemon Cookies : Flavor Comes From Technique Too

Even with the best ingredients, your method matters. Start by chilling the dough for about half an
hour. That step lets the flavors develop and helps the cookies hold their shape. It has a noticeable
impact on both texture and flavor.

Mix in the strawberry feves last to keep them from melting too soon. And always use a cookie
scoop for even baking. That way, each cookie looks great and bakes just right. It is a simple move
that gives bakery-style results at home.

Follow the steps with care and let the ingredients do their thing. That is the beauty of these
cookies, They are simple, thoughtful, and full of flavor.

https://aaronrecipes.com/2025/06/03/peanut-butter-sandwiches-girl-scout-cookies/


Step by Step: Making Perfect Strawberry Lemon Cookies

The Dough That Makes It All Happen

To get strawberry lemon cookies just right, it all begins with the dough. The ingredients are simple,
but every step matters. Start by melting unsalted butter to give the cookies a chewy, rich base. Add
sugar and whisk it until smooth, then mix in eggs, lemon zest, and lemon juice. That bright citrus
combo becomes the heart of the flavor.

Next, stir in your dry ingredients. Flour, baking soda, baking powder, and salt create the foundation
and help the cookies rise. The final and most important step is folding in chopped Valrhona
strawberry feves. As they bake, they melt into tender, berry-rich pockets that give each cookie a
sweet and tangy finish.

Chilling the dough is key. Give it thirty minutes in the fridge so it bakes more evenly. Chilling the
dough helps prevent spreading, giving you cookies that stay thick, chewy, and full of rich flavor.

I treat this dough the same way I do with my favorite scramble cookies. A short wait goes a long
way in improving the texture.

Strawberry Lemon Cookies : Bake It Just Right

Set your oven to 350 degrees Fahrenheit. Scoop the chilled dough into one-inch balls and arrange
them on a parchment-lined tray, spacing them out to allow for spreading. Bake for ten minutes. The
tops may look a little underdone at first, but that is perfect. Leave them on the tray to finish setting
with residual heat.

Once cooled, the cookies will have golden edges and soft, chewy centers. Let them rest on a wire
rack for the best result. Each bite delivers the punch of lemon and strawberry you are looking for.

Stick to these steps, and you will not just bake cookies. You will make strawberry lemon cookies
that people remember and ask for again.

Soft baked strawberry lemon cookies arranged on cooling rack

Variations on Strawberry Lemon Cookies

Switch Up the Ingredients Keep the Soul

What makes strawberry lemon cookies so fun to bake is how customizable they are. You can use
the same foundation and let your creativity shine. Need something quick? Try making strawberry
lemon cake mix cookies. Use a lemon cake mix, add a couple of eggs, and fold in freeze dried
strawberries. The result is easy and packed with fruity flavor.

Want a twist on texture? Use white chocolate chips with chopped dried strawberries instead of
feves. You will still get the sweet and tart flavor combo, but with extra crunch. Add poppy seeds to
the dough for something extra or drizzle lemon glaze after baking to amp up the citrus.

If you bake dairy free or gluten free, swap butter for coconut oil and use a one to one gluten free
flour blend. The cookies will still come out soft and flavorful.

https://aaronrecipes.com/2025/06/06/scramble-cookies-recipe/


If you have ever played with matcha and strawberry bakes, this combination offers that same joy
with a citrus forward taste.

From Holiday Bakes to Everyday Joy

These strawberry lemon cookies work far beyond summer. Add them to a holiday cookie box, bring
them to a picnic, or bake a batch just because. Their color is naturally pretty and their soft chewy
texture always hits the spot.

To make them extra special, dip one half of the cookie in white chocolate and top with crushed
freeze dried strawberries. Want them to lean more lemony? Finish with a drizzle of lemon glaze
once they are baked and cool.

Each tweak makes the cookie feel new again. That is what keeps people coming back to this
recipe. Strawberry lemon cookies go beyond being just a seasonal treat. They are a celebration of
creativity in the kitchen.

How to Store Serve and Gift Strawberry Lemon Cookies

Storage Tips to Keep Strawberry Lemon Cookies Fresh

When you bake a fresh batch of strawberry lemon cookies, the last thing you want is for them to
lose their magic before you get to enjoy them all. Luckily, these cookies keep their flavor and
texture beautifully. Just store them in an airtight container at room temperature and they will stay
soft and chewy for up to five days.

Need to bake ahead? No problem. Freeze the cookies in a single layer first, then move them to a
sealed bag for longer storage. You can also freeze unbaked dough balls, then bake small batches
whenever a citrusy craving hits. The lemon and strawberry flavors hold up especially well, giving
you that same bright, fruity burst every time.

This method works much like I do with my saffron almond cookies, but the punch of citrus in
strawberry lemon cookies seems to keep everything feeling even fresher.

Serve Strawberry Lemon Cookies Like a Pro

Serving these cookies can be as simple or as special as you want. Add a scoop of whipped
mascarpone, a drizzle of fresh lemon glaze, or serve them with strawberry sorbet. The color and
flavor combo makes a great addition to dessert boards or tea parties.

These cookies also make heartfelt gifts. Wrap them in parchment paper, tie with a bit of string, and
place them in a bakery box for a charming presentation. Add a handwritten note that says
something sweet like Fresh baked strawberry lemon cookies made with real citrus and berry love.

However you serve or share them, strawberry lemon cookies bring color, comfort, and just the right
amount of joy.

Similar Recipes You Will Love If You Love Strawberry Lemon
Cookies

https://aaronrecipes.com/2025/06/07/matcha-cookies-strawberry-recipe/
https://aaronrecipes.com/2025/06/08/saffron-almond-cookies/


More Cookies That Share the Strawberry Lemon Cookie Spirit

If strawberry lemon cookies have won your heart, you might find yourself craving more recipes with
the same kind of magic. These cookies are special because they combine brightness and softness
in a way few others do. Think of yuzu shortbread cookies, but with more berry and a softer bite.

Want to experiment? Try lemon paired with other berries. Raspberry lemon cookies or even
blueberry lime offer their own charm, but strawberry lemon is still the most balanced. Tart lemon
meets sweet strawberry in a soft buttery base, creating the kind of harmony you rarely find in a
cookie.

Baked strawberry lemon cookies resting on a wire rack

What makes them even better is that chewy center and creamy strawberry notes you get from
using Valrhona feves. No other combo hits quite the same way.

Why Strawberry Lemon Cookies Always Come Out on Top

There is a reason people look specifically for strawberry lemon cookies. The taste is more than just
sweet, It is refreshing. It is also nostalgic, bold, and satisfying without being overwhelming. Each
bite tells a story and delivers a bright burst of sunshine.

They’re easy enough for a weeknight treat yet elegant enough to serve at any special occasion.
Once you bake them, you will understand. People always ask about them. What are these? How
did you make them?

No matter how many recipes you try, strawberry lemon cookies will stay in your rotation. They are
that good. And yes, they really are worth the hype.

Conclusion

Strawberry lemon cookies are the kind of recipe that lingers in your memory. They’re simple to
make, bursting with bold flavor, and always a crowd-pleaser. Whether you’re baking for a
celebration, a cozy night in, or just craving something fresh and vibrant, these cookies never
disappoint.

But the real magic lies in more than just the ingredients. The lemon zest, fresh juice, and Valrhona
strawberry pieces all pack a flavor punch. Still, what truly sets these cookies apart is how they
make people feel. One bite brings you somewhere warm and familiar, Maybe to a summer kitchen
or just the comfort of a great homemade treat.

They also hold up well in the freezer, travel neatly in a box, and can be dressed up for special
occasions or kept humble for everyday snacking. However you choose to serve them, you are
offering a cookie that is bold yet balanced and always leaves a lasting impression. I have baked
these cookies for classes, events, and gatherings, and they are always the first to go.

So whether you are just starting out in the kitchen or have years of baking behind you, give these
cookies a try. They are more than just a sweet bite. They are a sunny memory in the making,
crafted with care and meant to be shared with someone you love.

For more recipes, Please follow me on Pinterest.

https://aaronrecipes.com/2025/06/08/yuzu-shortbread-cookies-recipe/
https://www.pinterest.com/Aaronrecipes/


Frequently Asked Questions About Strawberry Lemon Cookies

Which cookie is the easiest to make?

Strawberry lemon cookies are one of the easiest homemade cookies to bake. You only need pantry
basics, and the dough is simple, No mixer or long chill time required. It is a great go-to if you are
new to baking. Just mix the dough, chill it briefly, scoop, and bake. The flavor comes together
thanks to lemon zest and strawberry pieces, so you don’t need any fancy tricks.
No stand mixer? No problem. A basic bowl and whisk will do. Compared to layered or stuffed
cookies, strawberry lemon cookies are simple and reliable every time.

Do lemon and strawberry go well together?

Yes, they are a perfect pair. Lemon brings brightness and tartness, while strawberry adds sweet
fruity depth. In these cookies, the combo creates a lively contrast that feels fresh and balanced in
every bite.
It is like chocolate with peanut butter, It just works. Whether you use fresh fruit or fancy strawberry
chocolate, lemon and strawberry always bring out the best in each other.

What do lemon cookies taste like?

Lemon cookies taste fresh and citrusy with a little zip. Some versions are soft, others crisp or
cakey, but the flavor always leans tart and bright. In this recipe, the lemon shines first, followed by
a gentle sweetness from the strawberry for a soft, full finish.
The flavor is clean and crisp with just enough sugar to round it out. The combo keeps each bite
interesting.

What are the names of lemon cookies?

There are many styles of lemon cookies, Crinkle, shortbread, sugar, or sandwich. Each version
varies in texture and ingredients. Strawberry lemon cookies are a unique twist because they bring
together two flavors that are both bold and pretty.
They are not just tasty, They are memorable.
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