
Coconut Macadamia Cookies 
from Cathy’s Kitchen 

2 cups flour

1 teaspoon baking soda

½ teaspoon salt

½ cup butter

1½ cup sugar 

2 large eggs

1 teaspoon vanilla

1¼ cup coconut

¾ cup macadamia nuts


Cream together butter and sugar; add eggs one at a time mix thoroughly.  Stir in dry 
ingredients, then add coconut and macadamia nuts. Drop by cookie scoop onto parchment 
lined baking sheet.  Bake at 350º for 9-14 minutes until cookies are lightly browned. 


Based my recipe found on Food.com 

https://www.food.com/recipe/coconut-cookies-9143?c=print&rid=9143

