
Candied Pineapple White 

Chocolate Cookies 

Ingredients: 

 

 1 cup unsalted butter softened 

 1 cup granulated sugar 

 1 cup brown sugar packed 

 2 large eggs 

 2 tsp. real vanilla extract no substitutions 

 3 cups UNBLEACHED all-purpose flour  

 1 tsp. baking soda 

 1 tsp. baking powder 

 1 tsp. sea salt 

 1 1/2 cups oatmeal  

 2 cups white chocolate chips  

 16 oz. container Paradise Tropical Fruits 

 

Directions: 

In a medium bowl, cream butter and sugars until smooth. 

Stir in eggs and vanilla, then flour, baking powder, baking soda and salt. 

Mix well, stir in oats, white chocolate chips and tropical pineapple pieces. 

Roll into balls and drop onto lightly sprayed cookie sheet. 

Bake at 350° for 12-15 minutes or until done. 

Rotate cookie sheets o racks about 7 minutes of baking time. 

 

 

 

 

 

A recipe from Theresa Ambra of https://cantstayoutofthekitchen.com/ 

 

https://cantstayoutofthekitchen.com/

