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Introduction

When you think of a classic American sandwich chain, the image of a freshly toasted sub or a hearty wrap often 

comes to mind. Yet, behind the scenes of every bustling subway counter lies a secret treasure that keeps 

customers coming back: the iconic subway cookie. These soft, buttery, slightly sweet rolls are a staple in the 

menu, loved for their comforting texture and subtle flavor that pairs perfectly with any sandwich. If you’ve ever 

wondered how to make subway cookiesat home, you’re in the right place. In this guide, we’ll walk you through the

history, ingredients, tools, and step �by �step process to recreate these beloved treats right in your kitchen.

What Are Subway Cookies?

Subway cookies are a type of sweet roll that originated from the New York City fast �food chain, Subway. While the

chain is famous for its customizable subs, the cookies have become an iconic side item, often served warm and

soft. Their texture is reminiscent of a brioche or a soft dinner roll, with a slightly sweet, buttery flavor that

complements savory sandwiches. The cookies are typically baked in a rectangular pan, allowing them to be sliced

into convenient portions for quick service.

Why They Stand Out

•  Texture – A light, airy crumb with a slightly crisp exterior.

•  Flavor – Balanced sweetness from sugar and vanilla, enriched by butter.

•  Versatility – Works as a side, snack, or even a base for mini desserts.

The History of Subway Cookies

The origins of subway cookies trace back to the early 1990s when Subway started experimenting with homemade

baked goods to complement their sandwich menu. The goal was to offer a quick, affordable, and tasty side that

could be prepared in large batches. Over time, the recipe evolved, but the core elements—soft dough, buttery

richness, and a gentle sweetness—remained unchanged. Today, the cookie is a staple in most Subway locations

worldwide and a favorite among customers who crave a comforting, warm side.

Ingredients You’ll Need

Below is a comprehensive list of ingredients that will help you achieve that signature Subway cookie texture and

flavor. Feel free to adjust quantities slightly based on your personal taste preferences.

•  2 ½ cups (312 g) all �purpose flour

•  2 teaspoons baking powder

•  ½ teaspoon salt

•  ½ cup (113 g) unsalted butter, softened

•  1 cup (200 g) granulated sugar

•  2 large eggs

•  1 teaspoon vanilla extract

•  ½ cup (120 ml) whole milk



•  Optional: ¼ cup (30 g) chopped walnuts or chocolate chips for variation

Ingredient Substitutions

•  For a gluten �free version, replace all �purpose flour with a gluten �free blend (ensure it contains xanthan gum).

•  Use dairy �free butter or margarine for a vegan option, but the texture may vary slightly.

•  Replace milk with almond milk or oat milk for a dairy �free alternative.

Tools and Equipment

Having the right tools can make the baking process smoother and help achieve the best results.

•  Large mixing bowl

•  Measuring cups and spoons

•  Electric mixer (hand or stand)

•  Rubber spatula

•  Rectangular baking pan (10 x 6 inches) or a loaf pan

•  Aluminum foil or parchment paper

•  Cooling rack

•  Pastry brush (optional)

Step �by �Step Guide to Making Subway Cookies

Follow these steps carefully to bake a batch of soft, buttery, and delicious subway cookies.

Step 1: Preheat and Prepare

1.  Preheat your oven to 350°F (175°C).

2.  Grease the rectangular pan with a small amount of butter or line it with parchment paper to prevent sticking.

Step 2: Dry Ingredients

1.  In a medium bowl, whisk together the flour, baking powder, and salt. Set aside.

Step 3: Cream Butter and Sugar

1.  In a large bowl, use an electric mixer to cream the softened butter and granulated sugar until light and fluffy 

(about 3–4 minutes).

Step 4: Add Eggs and Vanilla

1.  Beat in the eggs, one at a time, ensuring each egg is fully incorporated before adding the next.

2.  Stir in the vanilla extract.

Step 5: Combine Wet and Dry Mixtures

1.  Alternate adding the dry flour mixture and the milk to the butter mixture, beginning and ending with flour. Mix 

just until incorporated; over �mixing can result in dense cookies.

Step 6: Add Optional Mix �Ins

1.  If you’re adding walnuts or chocolate chips, fold them into the dough at this stage.

Step 7: Transfer to Pan

1.  Pour the dough evenly into the prepared pan, smoothing the top with a spatula.

Step 8: Bake

1.  Bake for 25–30 minutes, or until the top is golden brown and a toothpick inserted into the center comes out 

clean.



2.  If you notice the edges browning too quickly, tent the top with foil.

Step 9: Cool

1.  Remove the pan from the oven and let it sit for 5 minutes.

2.  Transfer the cookie to a cooling rack to cool completely.

Step 10: Slice and Serve

1.  Once cooled, slice the cookie into rectangular portions. Serve warm or at room temperature.

Variations on the Classic Subway Cookie

While the traditional recipe is beloved, you can experiment with flavors to suit your taste or dietary preferences.

Chocolate Chip Subway Cookie

Fold in ½ cup of semi �sweet chocolate chips into the dough before baking. The result is a chocolate �filled version

that’s a hit with kids and adults alike.

Walnut & Honey Subway Cookie

Replace the vanilla extract with 1 tablespoon of honey, and fold in ½ cup of chopped walnuts. This variation adds a

nutty crunch and a subtle honey aroma.

Gluten �Free Subway Cookie

Use a 1:1 gluten �free flour blend and add ½ teaspoon xanthan gum. Follow the same steps, but reduce the baking

time by a few minutes to prevent over �browning.

Vegan Subway Cookie

Replace butter with vegan margarine, eggs with flaxseed meal (1 tablespoon flaxseed meal + 3 tablespoons water

per egg), and milk with oat milk. The texture will be slightly denser, but still delicious.

Tips for Baking the Perfect Subway Cookie

•  Room �Temperature Ingredients: Ensure butter, eggs, and milk are at room temperature to promote proper 

mixing and a lighter crumb.

•  Don’t Over �Mix: Once you combine the wet and dry ingredients, mix until just combined. Over �mixing can 

develop gluten and make the cookies tough.

•  Use a Rectangular Pan: The shape is key to achieving the classic subway cookie look. A loaf pan can work, 

but the texture may differ slightly.

•  Check for Doneness Early: Oven temperatures can vary. Check the cookie 2–3 minutes before the 

recommended time to avoid over �baking.

•  Cool Completely: Allowing the cookie to cool fully before slicing ensures the dough sets and slices cleanly.

Common Mistakes and How to Avoid Them

Even seasoned bakers can fall into pitfalls. Here’s how to sidestep them:

•  Too Dry Dough: If the dough feels crumbly, add a tablespoon of milk or water to bring it together.

•  Uneven Baking: Ensure your oven rack is centered; otherwise, the edges may brown faster.

•  Underbaking: A toothpick that comes out slightly moist may indicate the cookie isn’t fully baked. Let it bake a 

few more minutes.

•  Using Cold Butter: Cold butter can create a dense cookie. Let it soften at room temperature before creaming.



Storage and Shelf Life

To keep your subway cookies fresh, follow these storage tips:

•  Store in an airtight container at room temperature for up to 3 days.

•  For longer storage, freeze the sliced cookies in a freezer bag for up to 2 months. Thaw at room temperature 

before serving.

•  Reheat in a 350°F oven for 5–10 minutes to restore warmth and softness.

Serving Suggestions

Subway cookies are versatile and can be enjoyed in many ways:

•  Serve warm alongside a fresh sub sandwich for a classic combo.

•  Spread a thin layer of cream cheese or peanut butter for an indulgent snack.

•  Top with a drizzle of honey and a sprinkle of cinnamon for a sweet twist.

•  Use as a base for mini desserts, such as a slice topped with fresh berries and whipped cream.

Frequently Asked Questions

Can I use whole wheat flour?

Yes, but the texture will be denser. Substitute 1 cup of all �purpose flour with whole wheat flour and reduce the

amount of liquid slightly.

What’s the best way to keep the cookies soft?

Store them in a sealed container and reheat briefly in the oven. Adding a slice of bread to the container can also

help maintain moisture.

Is it possible to make these cookies without an oven?

While a conventional oven gives the best results, you can use a slow cooker on low heat for 2–3 hours, covering

the dough to keep it moist.

Conclusion

Recreating the iconic subway cookieat home is a rewarding experience that brings a taste of a beloved sandwich

chain right into your kitchen. With the right ingredients, simple tools, and a clear step �by �step guide, you can achieve

that soft, buttery crumb and sweet finish that fans love. Whether you’re looking to pair them with a sandwich, enjoy

them as a snack, or experiment with flavor variations, these cookies offer endless possibilities. So grab your apron,

preheat that oven, and start baking – your taste buds (and your guests) will thank you.
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