
Twix Cookies 
Prep Time  Freeze Time  Total Time 

20 mins  30 mins  50 mins 

 

Vegan cookies that bring all the flavors of a Twix bar! 

 

Author: Crystal Snow 

Recipe type: Desserts 

Cuisine: Vegan, Gluten-Free Option 

Makes: 36 cookies 

Ingredients 
Cookies:  

● 2 ½ cups all purpose flour (or GF 

replacement) 

● ¼ tsp salt 

● 1 cup Vegan Butter (softened) 

● 1 ½ cup sugar 

● 1 egg replacer egg (prepared) 

● 1 tsp vanilla extract 

 

Caramel Sauce: Recipe found here. 
 

Chocolate Drizzle: 
● 1 cup semisweet chocolate chips (vegan) 

● 1 tsp coconut oil 

● ¼ tsp vanilla extract 

 

Instructions 
1. Prepare the caramel sauce according to the directions found here. 
2. Line baking sheets with parchment paper.  In a small bowl, mix together flour and salt. 

3. In a larger bowl, beat together vegan butter and sugar until light and fluffy. 

4. Prepare 1 egg replacement egg in a small prep bowl according to package directions.  Once 

combined, mix egg replacer and vanilla in the butter and sugar mixture.  Slowly add in the 

flour mixture until combined. 

5. Scoop dough and roll into 2” balls.  Place balls onto parchment lined baking sheets about 2” 

apart.  Using your thumb or back of a teaspoon, press a small indentation into each ball. 

Freeze the prepared dough balls for approximately 30 minutes. 

6. Preheat oven to 350℉.  Bake cookies for 13-15 minutes, until light golden brown.  Remove and 

let cool. 

7. While cooling, prepare the chocolate drizzle by combining all ingredients in a double-boiler or 

microwave safe bowl.  Heat until melted.  

8. Once cookies have cooled, top with 1 tsp of caramel sauce, then drizzle with chocolate. 

 

★ Note: Transfer melted chocolate drizzle to a ziplock bag and cut a corner tip to make drizzling 

easier. 

 

ENJOY! 

Recipe by Crystal Snow www.crystalysnow.com 

http://leelalicious.com/vegan-caramel-sauce/
http://leelalicious.com/vegan-caramel-sauce/

