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1  Preheat the oven to 350°F and place a rack in the top third. Line two
baking sheets with parchment paper.

2  Place the butter in a large bowl and beat it by hand or with an electric
mixer until light and fluffy. Add the sugars and beat until uniform. Stir in the
egg and vanilla extract until well combined. Add the flour, then sprinkle with
the baking soda, salt, and raspberries. Stir just until the dough is combined.

3  Using a 1⁄4-cup measure, form the dough into twelve balls. Place six balls
on each prepared baking sheet and chill the dough in the freezer for 15
minutes before baking. You could also chill the dough in the refrigerator
overnight.

4  Bake the cookies one pan at a time for 15 to 18 minutes, until the edges
are deeply golden. Remove the pans from the oven and transfer the cookies
to a wire rack to cool completely. Store in a cookie jar.
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I N G R E D I E N T S

¾  C plus 2 tablespoons room-temperature
unsalted butter, sliced

1  ½  C granulated cane sugar

¼  C dark brown cane sugar

1 egg

2 TSP vanilla extract

2 ¼  C rye flour

½  TSP baking soda

½  TSP fine-grain sea salt

1  C freeze-dried raspberries, crushed
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