
 

 
Baby Yoda Valentines Day Cookies  

Yield: 32 cookies Difficulty: 2/5 Time: 2 hours + chilling and drying time 
 
Cookies* 
 
Ingredients: 

● 150 gr room-temperature butter 
● 100 gr sugar 
● 1 pinch of salt 
● 1 egg 
● 300 gr flour 
● 1 tsp baking powder 

 
Royal Icing*: 

● 250 gr icing sugar 
● 5 gr meringue powder** 
● a few tablespoons of water 
● food colouring (green and brown) 
● black icing 

 
Additional Decorations: 

● candy hearts of some sort  
 
Equipment: 

● angel cookie cutter 
● knife 
● piping bags 

 
Instructions: 

1. Cookie Dough:  In a separate bowl mix the flour and baking powder until well 
combined. Cream together the butter, sugar and salt until light and fluffy, then add 
the egg and mix until fully emulsified. Add the flour and bring everything together with 
your hands until a homogenous cookie dough has formed. Wrap the cookie dough in 
cling film and chill for 30 minutes to one hour. 

2. Bake Cookies:  Preheat the oven to 180°C. Roll the cookie dough to about 3-5 mm 
thickness and cut out angel shapes. Cut the head off and fix the shape with your 
finger. Reshape the angel wings to ears. Place on a baking sheet lined with baking 
paper and bake for about ten minutes until the edges are lightly golden. Leave the 
cookies to cool completely. 

3. Royal Icing: Sift the icing sugar and add the meringue powder, mixing everything 
together. Add the water a tablespoon at a time and whisk it together until smooth. 
Look for a consistency that leaves a figure eight on the surface for about twenty 
seconds before it disappears. Separate the icing into two bowls and colour one green 
and the other brown. Fill them into piping bags.  

rogushrecipekitchen.wordpress.com 



 

4. Decorate the cookies: Start decorating the baby yoda cookies by icing a green 
outline at the top and fill it in with icing, using a toothpick to spread the icing into the 
corners. Repeat with the brown icing and the bottom half of the cookies. Add two 
eyes with black icing. For valentines day decorate the cookies with a candy heart.  

 
* You can use any sugar cookie and icing recipe you like. 
**Replace the meringue powder with one eggwhite if you like. 
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