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The Official  
Cosmic Crisp® 
Apple Cookie

Makes 24 cookies with 3½” Cosmic 
Crisp® Apple Cutters

Ingredients

1 9-ounce Cosmic Crisp® apple,  
cored and finely diced (about 1½ cups)

4 cups all-purpose flour

¼ cup cornstarch

¼ teaspoon baking powder

½ teaspoon kosher salt

½ teaspoon nutmeg

½ teaspoon ground cinnamon

½ teaspoon lemon zest

2½ sticks salted butter, room temperature

1¼ cups granulated sugar

⅓ cup confectioner’s sugar

1 large egg

Directions

1 Place the diced apple between a clean kitchen towel and press firmly  

to absorb some of the Cosmic Crisp® apple juice. Transfer to a small  

bowl. Add ¼ cup flour. Toss well to fully coat. Place in the refrigerator 

while you make the rest of the cookie dough.

2 In a medium mixing bowl, whisk together the remaining 3¾ cups flour, 

cornstarch, baking powder, salt, nutmeg, cinnamon and lemon zest. 

3 In a stand mixer fitted with the paddle attachment, beat together  

the butter and sugars on medium speed for 1 minute. Add the egg  

and beat another minute. 

4 Remove the floured apple pieces from the refrigerator and add to  

the dry mixture. Shake the apple pieces with your fingers to break  

them up and evenly distribute in the dry ingredients.

5 With the mixer on low speed, slowly add in the dry mix. The dough  

should pull away from the sides of the bowl when fully mixed.

6 Divide the dough in half. Place each in the center of a 24-inch sheet  

of parchment paper. Press out to 2 inches thick. Fully wrap with the 

parchment and refrigerate for 15 minutes. (Note: If you chill the dough 

longer than 15 minutes, the moisture from the apple will begin to separate 

from the dough and make the dough too wet and rolling out difficult.)

7 Preheat the oven to 375°F.
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8 Place one disc of the dough onto a clean, lightly floured surface. Sprinkle 

the top with flour and roll out to ¼-inch thick. Cut out the cookies and 

place on heavy duty, rimmed baking sheets at least ½-inch apart. Quickly 

re-roll any scraps, place on the baking sheets and get the cookies in the 

oven.

9 Bake 12 minutes, or until the cookies are very lightly brown on the bottom. 

Test for doneness by lifting a cookie with a spatula.

10 Roll out the second disc of dough, following the same instructions above. 

11 Transfer the cookies to a wire rack. Let cool completely, at least 20 min-

utes, before decorating.

Decorating Instructions

What You Need

Cosmic Crisp® apple shaped cookies using 
the official Cosmic Crisp® cookie recipe

Batch of buttercream

Tip 10, 1, 2 and 366

Piping bags

Plastic couplers

Green, yellow, brown and red food 
coloring gel

Offset spatula

Cup of very hot water

Directions

1 Use red buttercream and tip 10. Start squeezing about ¼ inch off the 

cookie. Pipe around the outside, but not the very edge, we want to see 

that beautiful cookie peeking out. Fill in the apple.

2 Heat the spatula up by having it in a cup of very hot water. Quickly dry 

and smooth the surface of the red we just piped. Put spatula back in hot 

water as many times as you need to get desired smoothness.

3 Mix a tiny bit of green and yellow food coloring gel to your plain butter-

cream to get a pale-yellow green. Attach tip 10 and pipe a dollop on the 

top and on the bottom, on opposite sides. Smooth the green at the top 

downwards and then the bottom, smooth upwards.

4 Add on a tiny bit of yellow buttercream with tip 1 attached. Add overtop 

the green. Smooth again to get the apple coloring. 

5 With tip 1 and yellow buttercream, make tiny dots down the apple, making 

them bunched together at the bottom of the apple.

6 Use tip 2 and brown buttercream, pipe the stem by squeezing towards 

you and then pip up and away from you to make the cut part of the stem 

wider.

7 Take tip 366 and leaf green buttercream. Have the beak facing down and 

at the end of the petal. Start squeezing with a large amount of pressure 

until that buttercream billows out and slowly pull back. Stop squeezing 

where you want the leaf to end and the pull away to break the butter-

cream.
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Repeat smoothing as needed. 
Practice the leaf on a plate before 
piping on the apple. Practicing helps, 
don’t get discouraged, keep trying 
and you'll get it.

MASTER TIPS
1

4

5

6

7

2

3
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Cosmic Crisp®  
Apple Blossom 
Cookie

What You Need

Apple blossom shaped cookies

Batch of buttercream

Tip 104, 233 and 366

Piping bags

Plastic couplers

Green, yellow and pink food coloring gel

Offset spatula

Cup of very hot water

Apple Blossom Directions

1 Start with plain buttercream or two-toned buttercream. Use tip 104.  

Have the skinny end of the tip facing away from you and the wide  

and towards you at the base of the cookie. The petals of the apple  

blossom are skinny and get wide as they go out. Start squeezing in the 

center of the flower cookie with your bag angled slightly down, start  

piping slowly, pull upward to the tip of the petal. Round the petal by 

making a slight rounding motion with your wrist. Pull down once you’ve 

rounded the petal and slowly stop squeezing when you reach the center.

2 Repeat this technique pulling up, rounding and pulling down with  

each petal.

3 As you pull down get as tight as you can to the base of the petal so it 

stays skinny.

4 Mix a tiny bit of green and yellow food coloring gel to your plain butter-

cream to get a pale-yellow green. Attach tip 233 for the stamen in the 

center of the blossom. Hold the bag straight up and down and squeeze 

for a second and slowly pull straight up and stop squeezing, pull away  

to break the buttercream.

For a two-toned frosting 
that’s perfect for Mother’s Day, 
see page 18
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3

2

4

1

Apple Blossom With Leaf

1 Start with plain buttercream or two-toned buttercream. Use tip 104. Have 

the skinny end of the tip facing away from you and the wide and towards 

you at the base of the cookie. The petals of the apple blossom are skinny 

and get wide as they go out. Start squeezing in the center of the flow-

er cookie with your bag angled slightly down, start piping slowly, pull 

upward to the tip of the petal. Round the petal by making a slight round-

ing motion with your wrist. Pull down once you’ve rounded the petal and 

slowly stop squeezing when you reach the center.

2 Repeat this technique pulling up, rounding and pulling down with each 

petal.

3 As you pull down get as tight as you can to the base of the petal so it 

stays skinny.

4 Take tip 366 and leaf green buttercream. Have the beak facing down and 

at the end of the petal. Start squeezing with a large amount of pressure 

until that buttercream billows out and slowly pull back. Stop squeezing 

where you want the leaf to end and the pull away to break the butter-

cream.

Practice piping the 
petals on a plate before 
you move to the cookie. 
It takes a little practice. 

MASTER TIPS



6cosmiccrisp.com Cosmic Crisp® Apple Blossom Cookie

5 Mix a tiny bit of green and yellow food coloring gel to your plain butter-

cream to get a pale-yellow green. Attach tip 233 for the stamen in the 

center of the blossom. Hold the bag straight up and down and squeeze 

for a second and slowly pull straight up and stop squeezing, pull away to 

break the buttercream.

1

3

5

2

4
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Cosmic Crisp® 
Celebrating Space 
Cookies

What You Need

Rocket, planet with rings, astronaut 
helmet, cosmic crisp logo cookie, round 
shaped cookies

Batch of buttercream

Glaze 

Tip 1, 2, 5, 12, 352

Piping bags

Plastic couplers

Red, blue, black, white, brown, yellow, 
white, and green food coloring gel

White nonpareils

Mini marshmallows

Offset spatula

Knife or skewer

Cup of very hot water

Rocket

1 Take tip 5 and red buttercream. Pipe a small triangle at the top of the 

rocket. Make the base of the triangle curved. Tilt piping bag towards  

you at a slight angle so the buttercream flows out like a tube of tooth-

paste for thick and full lines. Pipe with a steady stream of pressure until  

its full of red at the nose of the rocket.

2 Next, use tip 5 with gray buttercream, pipe the center of the rocket by 

outlining the space and fill in horizontally back and forth with a steady 

stream of pressure until the center section is filled. Leave space for the 

bottom half of the cookie for the rest of the rocket.

3 Pipe the bottom half of the rocket with red and tip 5 again. Outline  

and fill in back and forth until its filled. Leave space open at the very  

bottom of cookie for the rocket flames. 

4 Outline the fins on either side of the rocket with red and tip 5 and fill it in.

5 Use orange and tip 352. Have the beak of the tip facing down so the  

point is at the cookie as pictured. Hold piping bag at a 45-degree angle 

and start squeezing until you see the buttercream start to billow out and 

slowly pull down while squeezing. Stop squeezing when you want the 

flame to end. Repeat this two more times so there are three flames total. 

Make a slight ripple with the buttercream to achieve a textured flowy  

look of the flames.

For glaze recipe, see page 18
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6 Use tip 5 and red buttercream and pipe red squiggly lines down the 

flames.

7 Take tip 12 and white buttercream, hold piping bag straight up and down. 

Hold bag about ¼ inch off the gray buttercream. Pipe and let the butter-

cream flow out and swirl it around to make a filled circle, stop squeezing 

and round off the end. Use a butterknife or an offset spatula to gently 

smooth the top of the white. 

8 Attach tip 2 onto the red buttercream and pipe a small apple on the white 

rocket window. Place it off center. Outline and fill in.

9 Use tip 2 and green buttercream to pipe a small leaf.

10 Take yellow or white buttercream and tip 1 to pipe tiny dots all over the 

apple for the signature cosmic crisp dots.

11 Use gray and tip 5 to outline the small window so it stands out.

12 Use tip 2 and brown buttercream to pipe a small stem to  

complete the rocket ship cookie.

Make the rocket different 
colors, I used white 
and gray for the body 
as well. To get deep 
red, color buttercream, 
cover with plastic wrap 
and let it deepen on 
the counter overnight. 
Do this with brown and 
green as well if you want 
a deeper shade. Always 
use gel food color as its 
more concentrated for 
vibrant colors. Make gray 
buttercream by using 
a tiny bit of black food 
coloring gel.

MASTER TIPS

1 2

3 4
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Astronaut Helmet

1 Take gray buttercream with tip 5 and pipe the helmet visor. Pipe a long 

rectangle that is rounded as pictured. Hold the piping bag at a slight 

angle towards you so the buttercream flows out like a tube of toothpaste. 

Pipe back and forth until its filled.

2 Pipe a small strip of blue buttercream as a detail at the top of the helmet, 

use tip 5, outline and fill it in.

3 Use white and tip 5, Pipe a round circle bordering the cookie but leaving 

the neck unfrosted.

4 Fill in the circle but careful not to pipe over the gray and blue already 

piped.

5 Attach tip 12 to the white, hold piping bag straight up and down, about 

¼ inch off the cookie, at the base of the circle where the neck is. Squeeze 

a large amount of pressure and pipe along the bottom for the neck and 

then stop where the cookie ends.

6 Take a mini marshmallow and cut it in half short ways to have two small 

stubby ends of the marshmallow. Place each piece on either side of the 

helmet.

7 Take tip 2 and red buttercream. Pipe an apple on the bottom of the hel-

met where the neck is. Outline and fill it in.

8 Take yellow or white buttercream and tip 1 and pipe tiny dots on the ap-

ple.

9 Use tip 2 and brown buttercream, pipe a stem for the apple, then use 

green and tip 2 and pipe a small leaf to complete the cookie.

1 2
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Apple in Orbit

1 Use tip 12 and red buttercream. Hold piping bag straight up and down 

about ¼ inch off the cookie. Pipe an outline of an apple in the center of 

the cookie, Pipe the rest of the apple by repeating the outline just inside 

of what you already piped until the apple is filled.

2 Sprinkle white nonpareils on the apple for the cosmic crisp stars.

3 Use white buttercream and tip 5 to pipe a ring around the apple.

4 Use blue and tip 5 to pie a second ring just outside of the first.

5 Use tip 5 and brown buttercream and pipe a stem that comes from the 

center of the apple.

6 Use tip 352 with the beak facing down, pipe a small leaf by squeezing 

until the buttercream billows out and slowly move the tip and then stop 

squeezing and pull away to break the buttercream.

1

3

2

4
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5 6

Galaxy

1 Take a little bit of black food coloring and swirl it in the surface of the 

glaze using a skewer or a knife. Repeat this with a few colors to make it 

look like a galaxy. Red, yellow, maybe some pink if you have it. Don’t mix 

deep, just on the surface and don’t over swirl. Make look as pictured. 

2 Take a cookie and dip it straight down into the glaze until the cookie  

is coated, pull it up and hold the cookie straight over the glaze to allow 

some access to drip off, and then flip it over to reveal a gorgeous swirl  

of color.

3 Use the knife and swirl the center to look like the cosmos.

4 Sprinkle with white nonpareils and make it look like its flowing with the 

swirl. Allow to dry for 30 minutes before piping the apple, or pipe straight 

on but the glaze will be runny.

5 Take tip 2 and red buttercream and pipe an apple and fill it in back  

and forth.

6 Use tip 2 and green buttercream to pipe a small leaf just off center  

at the top of the apple.

7 Use yellow or white buttercream and tip 1 to pipe tiny dots all over  

the apple.

8 Use brown and tip 2 to pipe a small stem out of the center of the apple  

to complete the cookie.
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Cosmic Crisp® Logo

1 Use tip 12 and white buttercream, pipe around the edge of the cookie  

and fill in to the center.

2 Dip the offset spatula in very hot water so it heats up, quickly dry off  

and smooth the surface. Dip in hot water as needed. The hotter the  

spatula, the smoother the surface.

3 Use tip 5 and red buttercream. Hold the piping bag straight up and  

down, Pipe dots around the border of the cookie, counting 16 to meet 

back at the top.

4 Just under and slightly to the right of the dots, pipe a second layer  

of dots.

5 Again, slightly under and a little to the right, make another layer.

6 Switch to a smaller tip, 2 and continue to pipe following the same pattern. 

Make two of the smaller dot patterns to finish the dots of the logo.

7 Use tip 5 and brown buttercream to pipe a stem, the stem should get  

wider at the tip so use more pressure on your way out to the end.

8 With green buttercream and tip 352, pipe a leaf. Have the beak facing 

down, squeeze until the buttercream billows out and slowly pull back 

away from the stem. Stop squeezing when you want the leaf to stop  

and then break the buttercream by pulling farther away.

1 2
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American  
Buttercream, Two 
Toned Buttercream 
& Glaze

Ingredients

2 cups unsalted butter, softened

½ teaspoon salt (3 grams)

2 teaspoons pure vanilla extract 

9 cups (1080 grams) of confectioners’ 
powdered sugar (white powdered sugar) 

5-6 Tbsp 2 % milk  

American Buttercream

1 Cream your butter and salt in a stand mixer on medium speed for 2 

minutes. 

2 Once creamed, add your vanilla. Mix again for a minute.

3 Scrape down sides and mix again for 30 seconds.

4 Sift your powdered sugar to make sure there are no clumps and add it in.  

Place a towel over your mixer to prevent a powdered sugar storm.

5 Once mixed, add in your milk, starting with 5 Tbsp. You can always add 

more but you can’t take it out. Continue to add more than the recipe 

states if it’s too thick. Remember temperature and humidity factor in. If 

you find its too soft, add in ¼ cup extra powdered sugar to thicken it up. 

Be careful because it will begin to taste like straight powdered sugar if 

you add too much.

6 Mix until smooth, about 1 minute on medium to high speed. Be sure not 

to over-whip your buttercream. DON’T panic you won’t ruin it if it whips 

longer. Store unused buttercream in an airtight container in the fridge for 

up to a week or freeze for up to three months.

Makes about 6 cups
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Two Toned Buttercream

Two-toning buttercream with food coloring leaves a delicate line of color 

through the buttercream. This technique turns the petal tips colors or  

makes the center of a petal a different color.

1 Lay a piece of plastic wrap down horizontally. Take a gel color mixed  

with a tiny bit of water to dilute a little and dip food safe paint brush  

in. Paint thin strips horizontally about 6 inches long. 

2 Layer on about a cup of white buttercream over top of the color stripes.

3 Fold over hot dog style to create a pouch or a buttercream burrito is  

what I like to call it. Twist up your ends and coil up one side so the  

buttercream doesn’t come out.

4 With the uncoiled end, feed it though your coupler. Cut the end of your 

piping bag about 1 inch and drop in the end with attached coupler 

straight down into the piping bag. 

5 Pull the plastic through and cut off remaining. Attach tip and match  

the strip up with the end you want the color to come out of. Begin to 

pipe. The white buttercream will pull the color through. You will have  

to give it a big squeeze to start to see the colors come through. If you 

want the color to come through in the tips of the petals, have the color 

line up with the skinny end of the tip. For the inside of the petals, have  

the color lined up with the wide end of the tip. Begin to pipe, adjusting 

the tip for color flow.

Glaze

1 Mix corn syrup, milk and vanilla together in a medium glass bowl. 

2 Sift measured powdered sugar after measuring to make sure there are no 

clumps in the glaze.

3 Add in lemon juice and powdered sugar, mix until combined with a rubber 

spatula, it will take a minute.

4 Cover with plastic wrap and let air bubbles surface.

5 Use a toothpick to pop any air bubbles. 

6 Let glazed cookies set up in an airtight container overnight for a 

wonderfully delicious cookie.

Ingredients

2 cups unsalted butter, softened

½ teaspoon salt (3 grams)

2 teaspoons pure vanilla extract 

9 cups (1080 grams) of confectioners’ 
powdered sugar (white powdered sugar) 

5-6 Tbsp 2 % milk  

Ingredients

1 Tablespoon corn syrup or honey

2 Tablespoon milk plus 2 tsp

1 teaspoon vanilla extract, clear is pre-
ferred  

½ teaspoon fresh squeezed lemon juice

2 ¼ cups (540 grams) of confectioners’ 
powdered sugar, sifted
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MEET YOUR NEW  
FAVORITE APPLE 
The Cosmic Crisp® apple is the remarkably delicious result of 20 years  
of study and research by Washington State University researchers.  
Cosmic Crisp® apples are a cross between Enterprise and Honeycrisp. 

Cosmic Crisp® has an exceptional flavor profile that’s perfectly balanced.  
And unlike other varieties with flavor better suited to a particular use, the  
Cosmic Crisp® is one apple equally delicious whole, sliced or in cooking  
and baking. 

Information, recipes and tips 
at cosmiccrisp.com


