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Fundamentals

BASIC RECIPES

The Four Basic Formulas

Cookie Dough
Makes 48 cookies

2 cups flour

145 cup sugar

14 cup softened butter
1egg

in a bowl, knead all the
ingredients together
and form smoath dough,

Secrets to success:

After kneading, wrap the
dough in plastic wrap and
refrigerate for 1 hour. On
a floured work surface,
roll out the dough to the
thickness of the back

of a knife blade and cut
out the cookies, Line

a baking sheest with
parchment paper and
transfer the cookies

to a baking sheet.

4

Cookie Batter

Makes 48 cookies

1 cup softened butter
14 cup powdered sugar
L4 tsp vanilla extract

2 egES

1% cups four

1 tsp baking powder

2 cups ground hazelnuts

Cream together the butter
and sugar. Stirin eggs,
followed by flour, baking
powder, and nuts.

Secrets [0 sUCCess:
Place the batter in a
pastry bag with a star
tip and pipe it onto a
baking sheet lined with
parchment paper. Put
stiff batters through a
Cookie press.

German Gingersnap
{(Lebkuchen) Dough
Makes 1 sheet

3/, cup honey

/2 cup sugar

/s cup butter

2145 cups four

1tsp baking powder

/4 cup chopped candied
orange peel

1egg

2 1sp Lebkuchen spice
(specialty food market, or
mix equal parts of dried
bitter orange peel, dried
lemon peel, cinnamaon,
cloves, star anise, ginger,
nutmeg, and cardamom)

Melt honey, sugar, and
butter together. Stir all
other ingredients togethar
with the haney mixture, Roll
out to !/2-inch thickness,
Cut into rectangles.

Macaroon Batter
3 egg whites

1 ths leman juice

/3 cup sugar

1/ tsp vanilla extract
9oz ground almonds

Beat egg whites and
leman Juice until very
stiff. Drizzle in sugar a
vanilla and continue
beating until glossy.
Fold in almonds.

Secrets to SuUCCess:
Use a clean, grea'se-(TJ
bowl. Fold in ulmnds|
gradually. Use 2 tsp
to transfer small
mounds of batter antc
a parchment-lined
baking sheet,



Fundamentals
TROUBLESHOOTING

Troubleshooting — What to do if...
... The frosting .. The frosting —
is lumpy is too thick

Put the frosting through > Carefully stir in a little liquid. > Stirin alittle sifted

a tea strainer, preferably powdered sugar, one
one spoonful or one drop teaspoonful at a time.
at a time.

... The couverture* — ... The cookie dough
is too runny is too soft and sticky

Add and melt in 1-2 tsp > Beat1eggvolkor1ths ¥ Refrigerate the dough for
coconut fat. This will make butter into dough and set another hour. Immediately
the couverture glossier and it aside for 15 minutes. after kneading, shape into
easier to spread. smaller portions and then
remove each portion from
*Coating chocolate is very the refrigerator, one ata
glossy. It contains about time, right when you're
32% cocoa butter and forms ready Lo process it.
a thin coating, Available at P Carefully knead in a little
specialty stores. mare flour,
.. The cookie .. The cookies .. The macaroon
batter is too soft are hard and dry batter is too runny
Refrigerate the batter for > Sandwich pairs of cookies > Eeat 1 egg white until stiff
1 hour. This will harden together with your favorite and fold into the mixture.
the butter component so jam In between to make Don't let the macaroon
the batter will be easier them wonderfully soft batter stand any longer—
fo process. and moist. process it immediately!
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TOOLS

Tools

> 4

For batter and dough: You'll
need a kitchen scale to weigh the
ingredients. It"s best to have a
large bowl for dough because you
can mix it better and more cleanly
in the bowl than on a pastry
board. & hand mixer is a must.

s
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For rolling out: Best is a large
wooden or plastic pastry board.
Specialty stores also carry thick
plastic pastry mats and baking
mats that you can simply roll

up after baking. You'll need a
wooaden or marble rolling pin

to roll out the dough.

For baking: Every kitchen
needs 1 or 2 baking sheets. It
makes no difference whether
they're enameled, Teflon-coated,
tinplate, or black-plated.

For the baking sheet: Line
the baking sheet with parchment
paper ar special baking foil.

The cookies won't stick and

you tan reuse the paper, The
major advantage is that you
won't be constantly washing
baking sheets!

For cut-out cookies: Cookie
cutters are available in all shapes
and sizes. Fluted pastry wheels
are especially good for cutting
dough into diamonds or squares.

iV

For brushing: Buy a good
pastry brush for brushing egg or
glaze onto cookies, To fill cookies
with jam, all vou need is a knife
with a wide blade. Place your
decorated and glazed cookies on
parchment paper and let harden.



Decorating
Made Easy

Melting chocolate

or couverture

It's best to melt chocolate or
couverture in a double boiler.
T make your own, fill a
medium-sized saucepan with
¥4—1 inch of water and place
it on the burner. Insert a heat-
resistant bowl ( for example,
made of stainless steel) with

a diameter slightly larger
than that of a pan and

place the chopped chocolate
in 2 bowl. Slowly melt the
chocolate over low heat,
stirring frequently. Add a
little coconut oil to semisweet
chocolate couverture so it
will be smooth and harden
with a glossy finish (use 1-2
ths coconut oil for %4 cup
couverture ). If you have any
chocolate or couverture left
over, you can let it harden and
store it in a screw-top jar.

Fundamentals
DECORATING MADE EASY

Piping on designs
Place melted couverture in

a small freezer bag and tie it
closed. Cut a small piece off
of one corner. Squeeze the
couverture through the hale
and onto the cookies.

Dipping

Dip baked goods all or
partway into melted
chocolate or couverture,
wiping excess onto edge of
bowl. Place them on aluminum
foil or parchment paper to
harden. Sprinkle with nuts, etc.

Frosting

Sift powdered sugar into a
small bowl. Add flavored
liquid of your preference
[e.g., rum, lemon julce) and,
flavoring if desired, and stir
to form a smooth frosting.
Spread onto cookies.

Star cookies

Spread cookies with white
frosting. Place a small dollop
of red jelly or jam (stirred until
smooth) in the center. Use a
toothpick to spread the jelly
outward in a star shape.



The ABC’s of Ingredients

Anise

Aniseed comes from the anise
plant and is available whaole or
ground. Anise is a traditional
ingredient used in Christmas
baking throughout many
countries, It has a sweet-
spicy fAlavor that resembles
licorice and is powerful and

penetrating, so use it sparingly.

Always buy anise fresh and
use it up.

Candied fruits

These are fruits boiled in sugar
(including candied lemon and
orange peel, as well as candied
cherries, dates, and ginger).
Candied lemon peel is made
from citrons and candied
orange peel from the rind

of bitter or Seville oranges.
The peels are boiled in sugar
syrup and then dried, Bath

are available in supermarkets,

} Star anise is also a
favorite Christmas
decoration.

as are candied cherries and
ginger. You'll also find a
mixture of chopped candied
fruit for baking.

Cardamom

The pods an the cardamom
stalks contain seeds that are
ground and typically used as

a Christmas spice. Cardamom
has a strong and tangy flavor.
Like all spices with essential
oils, purchase only small
amounts of the ground variety.

Along with saffron and vanilla,
cardamom is one of the most

expensive spices in the world.

Cinnamon

Cinnamon, also sold as Ceylan
cinnamaon, is taken from the
bark of the cinmnamon tree,

It is available in the form of
cinnamon sticks or ground,
Cinnamon has a spicy-sweet
flavor with a pleasant bite. It is
one of the traditional Christmas
spices. Whole cinnamon sticks,
which you can crush in a mortar
or grind in a spice mill just
befare using, are better and
more aromatic than ground
cinnamaon, which is produced
from broken pieces.

Cloves
Cloves are the dried Mower
buds of the clove tree and are

FO

Green cardamam has
a much finer aroma
than black.

available whole or ground.
They have a sweet, hot flavor
and are extremely aromatic.
Cloves are a typical ingredient
in Christmas cookies. In a
well-sealed container, whole
cloves keep for years. Purchase
ground cloves in very small
quantities and always buy
them fresh.

Coriander

Corlander comes from the
sepeds of the coriander plant,
which are available whole,
cracked, or ground. It is
extremely aromatic with a
sweel-spicy flavor, Coriander is
used as a spice in certain types
of bread, baked goods, fish,
liqueurs, and in Asian cuisine.

Couverture

Couverture is made from pure
cocoa and sugar and contains
more cocoa butter than
chocolate, which makes it
runnier when melted and



more stable when solidified.
Couverture is available in
various flavors, including
semisweet chocolate, milk
chocolate, and white and is
used to coat and decorate
cookies. For more ideas and
tips on decorating with
couverture, see page 7.

Ginger

Ginger is a rhizome from a
Southeast Asian plant, It

is available fresh as a root,
ground into powder, or
candied, which may also be
chocolate-covered. Ginger has
a sweet, hot flavor, For cookies,
we generally use the ground

or candied form.

Marzipan

Marzipan is made from shelled,
peeled almonds and powdered
sugar, plus a few bitter almonds
to give it its characteristic
aroma. Marzipan is available

in supermarkets in tightly
sealed blocks. The best way

to process marzipan is to roll

it out between two sheets

of plastic wrap.

Nutmeg

The kernel of this peach-like
stone fruit produced by the
tropical nutmeg tree s
available whole or grated.

The same fruit provides both
mace (the thin orange-to-
crimson-colored, lace-like
netwark covering the seed) and

Fundamentals

THE ABC'S OF INGREDIENTS

nutmeg (the seed itself). The
outer peel is not used. Freshly
grated nutmeg has a very
intense and spicy flavor and is
used in baked goods, sauces
and potato, and vegetable
dishes. For fine baked goods,
ground mace is preferred
because of its more delicate
aroma, Ground mace is
avallable in stores.

When using nutmeg, you're
much better off using the whole
nuts than the ground spice.
Mote that large and undamaged
nuts have the best aroma. IF
stored in a dry container, whole
nutmeg keeps for years.

Pistachios

These green, oily seeds of the
pistachio tree are available
whaole and, in well-stocked
supermarkets, chopped. Their
flavor is similar to almonds,
and both chopped and whole
pistachios are favorites for
decorating baked goods. Finely
ground pistachios can also be
used as a baking ingredient.

Poppy seeds

These tiny, oily seeds taken
from poppy pods are mainly
used for baked goods and
confectionery. Whole poppy
seeds are also sprinkled on
bread and rolls but otherwise,
the seeds are usually ground.
You can grind poppy seeds
yourself using a blender, a
powerful hand blender, or a

The red covering
surrounding nutmeg is
dried lo produce mace.

grain mill; or have them ground
at your health food store.
Ground poppy seeds quickly
become rancid and won't keep,
but you can freeze them.

Vanilla

These boiled and dried pods
from an orchid plant are
available whale {usually called
beans), ground, and as vanilla
extract. You can also make
your own vanilla sugar: Store
1vanilla bean in a jar of sugar
for several weeks, shaking

it daily.
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Cookie Dough—
Endlessly Versatile

When you bake cookies from dough, almost anything is possible! Whether

you roll it out for traditional cut-out cookies, roll it into balls, shape it into

crescents, or cut it into bars right on the baking sheet, the result is always

sinfully delicious!

11
11
13
13
13
15
15
15
17
17
17
19

Almond Cookies
Nut Balls
Raspberry Stars
Strawberry Circles
Nougat Rounds
Hazelnut Bites
Walnut Rounds
Heidesand Cookies
Linzer Cookies
Lemon Triangles
Ginger Hearts
Cashew Sticks

19
21
21
21
23
23
24
24
26
26
28
28

Vanilla Crescents
Three-Tiered Chocolate Cookies
Streusel Hearts
Orange Moons
Hazelnut Corners
Coconut Bars

Coffee Flowers
Marzipan Slices
Almond Sticks
Pistachio Pinwheels
Star Sandwich Cookies
Christmas Bites



Quick Recipes

Almond Cookies

MAKES 100 COOKIES

= 2 cups flour | 243 cup sugar
143 cup softened butter | 2 eggs
112 cups skinned, halved almonds

1 | Enead the flour, sugar, butter and 1 egg
into smooth dough, wrap in plastic wrap,
and refrigerate, Line a baking sheet with
parchment paper,

2 | Preheat the oven to 400°F, Whisk 1 egg.
Roll out dough to the thickness of the back
of a knife blade. Cut out cookies and
transter to a baking sheet. Brush with egg,
place half an almond on top of each, and
bake in the oven (middle rack) for

7-8 minutes until lightly browned.

Recipes
COOKIE DOUGH

Nut Balls

MAKES 50 COOKIES

» L/3 cup softened butter | %% cup
nougat paste | 1egg | 21/ cups flour
1 dash cinnamon | /3 tsp baking
powder | 1 tsp vanilla extract |
50 macadamia nuts | /2 cup sugar

1| Preheat the oven to 375°F, Knead the
butter, nougat, egg, flour, annamon,
baking powder, and vanilla into dough.
Line a baking sheet with parchment paper.

2 | Divide the dough into baiches. Shape
into rolls and cut into 50 pieces. Shape
each piece into a ball, press 1 nut into a
center and smooth over. Place balls on the
baking sheet and hake in the oven ( middle
rack) for 10-12 minutes. Roll hot balls in
sugar and serve.

2 5 |






Fruity | Fast

Raspberry Stars

MAKES 100 COOKIES

» 2 cups flour
15 cup sugar
L5 cup softened butter
legg

2 cups powdered sugar
& tbs lemon juice

2 ths raspberry jam

@ Prep time: 50 minutes
© Baking time: B—10 minutes
» Calories/cookie: About 35

1| Knead the flour, sugar,
butter, and egg into a dough,
wrap in plastic wrap, and
refrigerate.

2 | Preheat the oven to 400°F,
Roll out the dough to a thick-
ness of Y4-inch, cut out stars,

and transfer to a baking sheet.

Bake in the oven (middle
rack) for 8—10 minutes until
lightly browned.

3 | Combine powdered sugar,
lemon juice and 1 ths jam to
form a frosting and spread
onto the cookies. Use the
remaining 1 tbs jam to drop a
dollop of jam onto the center
of each star and stir it into the
frosting with a toothpick,

< Photo top: Raspberry Stars

Photo middle: Spitzbuben

Inexpensive

Strawberry
Circles

MAKES 100 COOQKIES

» 4 cups flour
1 cup sugar
1 cup softened butter
Jeggs
1 tsp vanilla extract
11/ cups strawberry jam
Powdered sugar for dusting

& Prep time: 1 hour and
20 minutes

(© Baking time: 10 minutes
» Calories/cookie: About 60

1| Knead the flour, sugar,
butter, eggs, and vanilla into
smooth dough, wrap in
plastic wrap, and refrigerate.

r; | Preheat the oven to 400°F.
Roll out dough to the thickness
of the back of a knife blade.
Cut out an equal number of
round cookies and rings of the
same diameter. Transfer cookies
to a baking sheet and bake in
the oven (middle rack) for 10
minutes until lightly browned.

3 | Stir jam until smooth.
Spread onto all the round
cookies and place the rings on

top. Dust with powdered sugar.

Recipes
COOKIE DOUGH

Crunchy | Easy
Nougat Rounds

MAKES 100 COOKIES
= & cups flour
1 cup sugar
1 cup softened butter
2 egEs

1 cup hazelnut-nougat
spread (e.g., Nutella)

1 cup hazelnut couverture

O Prep time: 1 hour and
20 minutes

(X Baking time: 8-10 minutes
» Calories/cookie: About 70

1| Knead the flour, Sugar,
butter, and eggs into a dough.
Wrap and refrigerate.

2 | Preheat oven to 400°F, Roll
out dough in several batches
to Y&-inch thickness. Cut

out round cookies of equal
diameter. Transfer cookies

to a baking sheet and bake
(middle rack) for 8—10
minutes until lightly
browned. Let cool.

3 | Spread hazelnut-nougat
on round. Place top on
cookie and top with
melted couverture,

Phato bottom: Nougat Rounds 13






Inexpensive | Aromatic

Hazelnut Bites

MAKES 80 COOKIES

»= 1egg
12/ cups flour
2 cups ground hazelnuts
1 cup powdered sugar
3/a cup softened butter
1 cup chopped hazelnuts

@ Prep time: 50 minutes
@ Baking time: 8-10 minutes
» Calaries/cookie: About 70

1| Separate the egg and set
aside. Knead the flour,
ground hazelnuts, powdered
sugar, butter and egg yolk,
and form smooth dough.
Shape into rolls | inch in
diameter, wrap in plastic
wrap, and refrigerate.

2 | Preheat the oven to 400°F,
Whisk egg white. Spread

chopped hazelnuts on a plate.

Brush egg white onto dough
and then roll in hazelnuts.
Cut into slices Yy-inch thick

and transfer to a baking sheet.

Bake in the oven (middle
rack) for 8—10 minutes until
lightly browned.

= Fhofo fop: Hapelnut Bites

Photo middle: Walnut Rounds

For Gourmets

Walnut Rounds

MAKES B0 COQKIES
= 2 cups flour

1Y/3 cups coarsely
ground walnuts

1/a cup sugar

3/ cup softened butter
legg

3 dashes cinnamon

1 dash cloves

2 cups powdered sugar
2 ths rum

80 walnut halves

X Prep time: 1 hour
L) Baking time: 12-15 minutes
» Calories/cookie: About 75

1| Knead the flour, walnuts,
sugar, butter, egg, 1 dash
cinnamon, and cloves into
dough. Shape into rolls 1 inch
in diameter, wrap in plastic
wrap, and refrigerate.

2 | Preheat the oven to 400°F.
Cut rolls into slices 1-inch
thick and transfer to a baking
sheet, Bake in the oven
(middle rack) for 12-15
minutes until golden.

3 | Combine powdered sugar,

cinnamon, and rum to form a
frosting. Spread onto cookies

and top each with 1 walnut.

Recipes
COOKIE DOUGH

Traditional | Fast

Heidesand
Cookies

MAKES 100 COOKIES

» 3/i cup softened butter
3/s cup powdered sugar
L2 tsp vanilla extract
144 cup marzipan

Grated zest from
1/ organic lemon

1 cup flour

legg
1cupsugar

it Prep time: 40 minutes
(& Baking time: 8-10 minutes
» Calories/cookie: About 40

1 | Process butter, powdered
sugar, vanilla, marzipan, and
lemon zest into a smooth
mixture. Shape into rolls 1
inch in diameter, wrap in
plastic wrap, and refrigerate.

2 r Preheat the oven to 400°F
Whisk egg. Spread sugar on a
plate. Brush egg onto dough
and then roll in sugar. Cut
into slices Y4-inch thick, and
place slices on a baking sheet
with adequate spacing
between them. Bake in the
oven [ middle rack) for 810
minutes until golden.

Phato bottom: Heidesand Cookies 15






Traditianal

Linzer Cookies

MAKES 90 COOKIES
» 214 cups flour
1 cup sugar
11/4 cups ground hazelnuts
1isp cocoa
1 tsp cinnamon
1 dash cloves
1 cup softened butter
2 eges
1 ths milk
11/ cups raspberry jam

{5 Prep time: 1 hour
(& Baking time: 810 minutes
» Calories/cookie; About 60

1| Knead the flour, sugar,
hazelnuts, cocoa, cinnamon,
cloves, butter, and 1 egg into
dough and refrigerate.

2 | Preheat the oven to 400°F.
Whisk together remaining

| egg and milk. Roll out dough
to Ya-inch thickness. Cut out
round cookies and rings of
the same size. Transfer cookies
to a baking sheet. Brush rings
with the egg-milk mixture.
Bake (middle rack) for

8-10 minutes.

3 | Stir jam until smoath, and
spread onto round cookies

and top with rings.

«f Phato top: Linzer Cookies

Photo middie: Leman Triangles

Fruity
Lemon Triangles

MAKES 100 COOKIES

» 2145 cups flour
L5 cup sugar
3/ cup ground almonds
Zest from 1 lemon
34 cup softened butter
legg
1% cups currant jelly
2 cups powdered sugar
3 tbs lemon juice

(& Prep time: 1 hour
(L Baking time: 8-10 minutes
» Calories/cookie: About 50

1| Knead the flour, sugar,
almonds, lemon zest, butter,
and egg into a smooth
dough, wrap in plastic
wrap, and refrigerate.

2 | Preheat oven to 400°F.
Roll out dough to Ys-inch
thickness. Cut into triangles
and place on a baking sheet,
Bake (middle rack) for §-10
minutes and let cool.

3 | Stir jelly until smooth and
spread onto one half and top
with other cookie. Combine
powdered sugar, lemon juice,
and frost.

Recipes
COOKIE DOUGH

Spicy
Ginger Hearts

MAKES 100 COOKIES
» & cups flour
1%/ cups sugar
1/2 tsp vanilla extract
11/, cups ground hazelnuts
1tsp ginger
3eggs
1 cup softened butter

L% cup candied ginger,
finely chopped

(B Prep time: 1 hour
(& Baking time: 8-10 minutes
» Calories/cookie: About 60

1| Knead the flour, sugar,
vanilla, hazelnuts, ginger,

2 eggs, and butter to form
dough, wrap in plastic wrap,
and refrigerate,

2 | Preheat oven to 400°F,
Whisk remaining 1 egg,

Roll out dough to '4-inch
thickness. Cut out hearts and
transfer to a baking sheet.
Brush with egg and sprinkle
with diced ginger. Bake in
the oven {middle rack)

tor 8~10 minutes until
lightly browned.

Phato bottom: Ginger Hearts 17






Recipes
COOKIE DOUGH

Fast | Easy Traditional | Easy with tapered ends, Bend inta

« Photo rop: Cashew Sticks

Cashew Sticks

MAKES 75 COOKIES
= 2 cups flour

L/3 cup sugar

1 pinch salt

3/a cup chopped,
unsalted cashews

2 dashes coriander

1 dash cinnamon

2/3 cup softened butter
legg

& oz milk chocolate
or couverture

& Prep time: 50 minutes
(U Baking time: 10-12 minutes
= Calories/cookie: About 50

1| Knead the flour, sugar, salt,
cashews, coriander, cinnamon,
butter, and egg into a smooth
dough, wrap in plastic wrap,
and refrigerate.

2 | Preheat the oven to 400°F,
Shape dough into rolls Y inch
in diameter. Cut into pieces
2%-inches long and transfer
to a baking sheet. Bake in the
oven (middle rack) for 10-12
minutes and let cool.

3 | Melt chocolate. Dip one
end of the cookies h;llfw::ulr'
into the chocolate. Place on
waxed paper and let harden.

Vanilla
Crescents

MAKES 70 COOKIES
» 2 cups flour
1 dash baking powder
1/3 cup sugar
1tspvanilla extract
2 egEs
3/ cup softened butter
11/& cups ground hazelnuts
» For the topping:
Lis cup sugar
2 tsp vanilla extract

© Prep time: 50 minutes
(& Baking time: 12-15 minutes
» Calories/cookie: About 60

1| Knead the flour, baki ng
powder, sugar, vanilla, eggs,
butter, and hazelnuts into
dough. Wrap dough in
plastic wrap and refrigerate.

2 | Preheat the oven to 400°F,
Shape dough into rolls L1
inch in diameter. Cut into
pieces Y2-inch long and roll
the pieces into little cylinders

Photo bottom: Vanilla Crescents

crescents and transfer to a
baking sheet. Bake in the
oven (middle rack) for
12-15 minutes until lightly
browned.

3 | In a bowl, combine sugar
and vanilla, and dip the tops
of the hot crescents into

this mixture.

= Variation:
» Chocolate Crescents

Mix 1 cup flour, 1/ cup
powdered sugar, 2 ths
cocoa, 12 tsp cinnamon,
14 cup grated chocolate,
43 cup softened butter,
and 2 eggs into dough.
Shape and bake just like
the Vanilla Crescents
recipe. For decoration,
melt 8 oz white chocolate
or couverture, Dip the
tips of the crescents

first into the white
chocolate and then into
chopped pistachios.

19






Traditional with a Twist

Three-Tiered
Chocolate
Cookies

MAKES 100 COOKIES
» 31/ cups flour
2 tbs cocoa
1 tsp baking powder
1/3 cup sugar
2 eggs
1 cup softened butter
1/ cup ground hazelnuts
1 cup raspberry jam
Powdered sugar for dusting

(& Prep time: Over 1 hour
% Baking time: 8-10 minutes
» Calories/cookie: About 50

1 | Knead the flour, cocoa,
baking powder, sugar, eggs,
butter, and hazelnuts into
smooth dough. Cover dough
and refrigerate.

2 | Preheat the oven to 400°F.
Roll out dough to Y#-inch
and cut out rounds of three
sizes, Transfer cookies to

a baking sheet and bake for
B-10 minutes,

3 | Stack cookies of three
sizes, spreading raspberry jam
to hold them together. Dust
with powdered sugar.

== Fhoto fop: Three-Tiered Chocolate Cookies

Aromatic

Streusel Hearts

MAKES 80 CODKIES
» 2 cups flour
1 tbs cocoa
1tsp baking powder
1/, cup sugar
1legg
1/2 cup softened butter
1 cup currant jelly
» Forthe streusel:
1/3 cup melted butter
1 cup flour
L/ cup sugar
/2 tsp vanilla extract

(O Prep time: Over 1 hour
& Baking time: 8-10 minutes
» Calories/cookie: About 50

1| Knead the flour, cocoa,
baking powder, sugar, egg,
and butter into a smooth

dough. Wrap the dough in

plastic wrap and refrigerate.

2 | Preheat oven to 400°F,
Combine all streusel
ingredients. Roll out the
dough to 1-inch thickness,
cut out hearts, and transfer to
a baking sheet. Stir jelly until
smooth, spread onto cookies,
and sprinkle with streusel,
Bake for 8=10 minutes,

Ehoro middle; Streusel Hearts

Recipes
COOKIE DOUGH

Easy
Orange Moons

MAKES 75 COOKIES
» 2 cups flour
1 tbs cocoa
1 tsp baking powder
L cup sugar
Grated zest from /2 orange
legg
1/ cup softened butter
3 ths ground almonds
13/4 cups powdered sugar
3 ths orange juice

@ Prep time: 1 hour
{3 Baking time: 8-10 minutes
» Calaries/cookie: About 40

1| Knead the flour, cocoa,
baking powder, sugar, orange
zest, egg, butter, and almonds
into dough. Wrap in plastic
and refrigerate.

2 | Preheat the oven to 400°F,
Roll out the dough in batches
to Y4-inch, cut out crescents,
and transfer to a baking sheet.
Bake {middle rack) for 8-10
minutes and let cool.

3 | Combine powdered
sugar and orange juice to
frost moons.

Phato battom; Orange Moons 71






Easy

Hazelnut
Corners

MAKES 80 COOKIES

» 2 cups flour
L4 cup sugar
3/ cup softened butter
legg

» Forthe topping:
/3 cup softened butter
11/2 cups powdered sugar
2 BgEs
134 cups ground hazelnuts
1tsp cinnamon

B oz semisweet chocolate
or couverture

Butter or cooking spray
for the baking sheet

© Prep time: 45 minutes
(@ Baking time: 20-25 minutes
= Calories/cookie: About 90

1| Preheat the oven to 400°F,
Grease the baking sheet

with butter or cooking
spray. Knead the flour, sugar,
butter and egg into smooth
dough, and roll out onto the
baking sheet. Pierce dough
numerous times with a fork.

3 | For the topping, combine

butter, powdered sugar, eggs,
hazelnuts and cinnamon, and

<« Phato top: Hazelnut Corners

spread onto the dough. Bake
in the oven (middle rack) for
20-25 minutes until lightly
browned. Cut into triangles
while still warm and remove

from the baking sheet to cool.

3 | Melt the chocolate in a
double boiler, Dip two
corners of each cookie into
the chocolate, place on
waxed paper, and let harden,

Aromatic | Inexpensive

Coconut Bars

MAKES B0 COODKIES
» 2 cups flour
L4 cup sugar
3/ cup butter
legg
» Forthe topping:
/3 cup butter
14 cups powdered sugar
414 cups grated coconut
Grated zest from 1 orange
» For decoration:

& oz semisweet chocolate
Of couverture

Butter or cooking spray for

the baking sheet

(L) Prep time: 50 minutes

@ Baking time: 20-25 minutes

» Calories/cookie: About 90

Fhoto botiom: Coconult Bars

Recipes
COOKIE DOUGH

1 | Preheat the oven to 400°F,
Cirease the baking sheet with
butter or cooking spray.
Knead flour, sugar, butter
and egg into dough, and roll
out onto the baking sheet.
Pierce dough numerous
times with a fork.

2 | Melt the butter in a large
saucepan. Stir in powdered
!-i.l.lgi,l Iy gl'ill‘l."d cocnnul, a [:Ilj
orange zest. Spread mixture
onto the dough. Bake in the
oven {middle rack) for
20025 minutes until lightly
browned and let cool.

3 | Melt the chocolate in a
double boiler. With a spoon,
drizzle chocolate over the top
of the cake in an irregular
pattern. Let the chocolate
harden and cut into 1-inch
wide by 2-inch long bars.

23
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Recipes

COOKIE DOUGH

Delicately Bitter
Coffee Flowers

MAKES 0 CODKIES
= 234 cups flour
3/4 cup softened butter
2/3 cup sugar
1 tsp vanilla extract
2 eggs
1/ tsp baking powder

2 tsp instant cappuccino
mix (any brand)

1/3 cup grated chocolate
114 tbs instant coffee
22/ cups powdered sugar

90 chocolate-covered
espresso beans

¢ Prep time: 1 hour
(% Baking time: 8-10 minutes
» Calories/cookie: About 70

1| Knead the flour, butter,
sugar, vanilla, eggs, baking
powder, cappuccino mix, and
grated chocolate into smooth
dough. Wrap the dough in
plastic wrap and refrigerate.

2 | Preheat the oven to 400°F.
Roll out dough in several
batches to 1-inch thickness.
Cut out flowers and transfer
to a baking sheet. Bake in the
oven [middle rack) for 8=10
minutes and let cool.

3| Dissolve instant coffee in
6 ths hot water. Combine
cotfee and powdered sugar 1o
form a thick frosting. Spread
onto cooled cookies and top
each one with a chocolate-
covered espresso bean,

For Gourmets

Marzipan Slices

MAKES 60 COOKIES

= 2%/ cups flour
114 cups powdered sugar
1 cup ground hazelnuts
L5 cup grated chocolate
2 cup softened butter

2 eggs
» Forthe filling:
2 BEES
114 cups marzipan
» Forthe frosting:
1%/ cups powdered sugar
1 tsp cinnamon

3 tbs rum (may
substitute water)

(% Prep time: 50 minutes
= Baking time: 20=25 minutes
» Calories/cookie: About 120

1| Knead the flour, powdered
sugar, hazelnuts, grated
chocolate, butter, and eggs
into a smooth dough. Wrap

Phato fop: Colfee Flowers

the dough in plastic wrap
and refrigerate.

2 | Preheat the oven to 350°F
Separate eggs. Knead marzi-
pan and egg whites into a
smooth mixture, Whisk egg
}'u;_}]]ui 5l:|_1.;-|.r.'|la:t}', I another
bowl, combine powdered
sugar, cinnamon, and rum
to form a frosting.

3 | Roll out dough in several
batches on a lightly floured
work surface to V&-inch
thickness. With the aid of a
ruler, cut into strips 2-inches
wide. Transfer 1 strip to the
baking sheet. Using 2 tsp,
distribute a narrow strip of
marzipan down the middle.
Brush edges with egg volk,
place the second strip of
dough on top, and press the
edges together firmly. Repeat
this procedure with the
remaining strips of dough.
Bake in the oven {middle
rack) for 20-25 minutes.

4 | Spread the frosting onto
the marzipan cake while still
hot, Remove from the baking
sheet and cut crosswise into
slices Y2-inch thick.

Photo boffom: Marzipan Slices =
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Recipes

Impressive

Almond Sticks

MAKES 25 COOKIES
» 7 eggs
31/ cups flour
4 tsp baking powder
1 cup sugar
1 tsp vanilla extract
3/4 cup softened butter
1 ths milk
1 cup sliced almonds
» For decoration:

8 oz semisweet chocolate
or couverture

1 cup red currant jelly

5 Prep time: 1 hour and
10 minutes

(& Baking time: 8—-10 minutes
» Calories/cookie: About 65

1| Separate | egg and set
aside egg white. Knead the
flour, baking powder, sugar,
vanilla, the remaining whole
egg, the egg yolk, and butter
into a dough. Wrap in plastic
wrap and refrigerate.

2 | Preheat the oven to 350°F,
Whisk together egg white
and milk. Roll out dough

in several batches to Y4-inch
thickness. Cut into 1-inch
wide by 2-inch long strips

COOKIE DOUGH

and transfer to a baking sheet.
Brush with egg-milk mixture
and sprinkle with sliced
almonds. Bake in the oven
(middle rack) for 8=10
minutes until lighthy
browned and let cool.

3 | Melt the chocolate in a
double boiler. Stir currant
jelly until smooth. Spread
onto half the cookies and
top with remaining cookies.
Dip both ends of cookies
into the chocolate, place

on parchment paper, and
let harden.

For Gourmets

Pistachio
Pinwheels

MAKES 60 COOKIES
»= 2 cups flour
/3 cup sugar
L/ tsp vanilla extract
legg
/3 cup softened butter
= For the filling:
1% cups marzipan
2 egg whites
14 cup ground pistachios

Phofo top: Almond Sticks

(0 Prep time: 50 minutes
© Baking time: 8-10 minutes
» Calories/cookie: About 70

1| Knead the flour, sugar,
vanilla, egg and butter into a
smooth dough, wrap in
plastic wrap, and refrigerate.

2| Knead the marzipan, egg
whites, and pistachios into
a smooth mixture. Roll out
dough to '4-inch thickness
and cut into 10-inch wide
by 14-inch long rectangles.
Spread with pistachio-
marzipan mixture and
starting from a long side of
the rectangle, roll up dough.
Wrap and refrigerate for
2-3 hours.

3 | Preheat the oven to 400°F,
Using a sharp knife, cut rolls
into slices Ya-inch thick, and
place slices on a baking

sheet with adequate spacing
between them. Bake in the
oven { middle rack) for

#~10 minutes until

lightly browned.

Pharto bottom: Pistachio Pinwheels
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Recipes

COOKIE DOUGH

Aromatic

Star Sandwich
Cookies

MAKES 50 COOKIES

» 1/ cup pecans
2 cups flour
/3 cup brown sugar
/2 tsp vanilla extract
legg
/2 cup softened butter

= Forthe filling and
decoration:

8 oz milk chocolate or
couverture

3/s cup plum butter
1 ths rum (optional)

@ Prep time: 1 hour and
10 minutes

D Baking time: 8-10 minutes
» Calories/cookie: About 90

1| Grind the pecans finely.
Knead the flour, sugar,
vanilla, pecans, egg and butter
into a smooth dough, wrap in
plastic wrap, and refrigerate.

2 | Preheat the oven to 400°F.
Line a baking sheet with
parchment paper. Roll out
dough in batches to Ye-inch
thickness. Cut out stars and
transfer to the baking sheet.
Bake in the oven (middle
rack) for 8—10 minutes and

let cool.

3 i Melt the chocolate in a
double boiler. Combine
plum butter with rum if

desired and stir until smooth.

Spread this mixture onto
half the cookies and top
with remaining cookies.
Dip the points of the stars
into the chocolate, place
on parchment paper, and
let harden.

Impressive

Christmas Bites

MAKES 100 COOKIES
» 3% cups flour
1tsp baking powder
2/y cup sugar
2 ths cocoa
1/ cup ground almonds
1tsp cinnamon
Litsp cloves
2 eggs
1 cup softened butter

» Forthe filling and
decoration:

8 oz semisweet chocolate
or couverture

1 cup apricot jam

(O Prep time: 1 hour and

Phofo left and right: Star Sandwich Cookies

5 minutes
& Baking time: 8-10 minutes
» Calories/cookie: About &0

1| Knead the flour, baking
powder, sugar, cocoa,
almonds, cinnamon, cloves,
eggs and butter into a smooth
dough, wrap in plastic wrap,
and refrigerate.

2 | Preheat the oven to 400°F,
Roll out dough in batches to
L&-inch thickness. Cut out
round cookies and transfer
to a baking sheet. Bake in the
oven (middle rack) for 8-10
minutes and let cool.

3 | Melt the chocolate in a
double boiler. Stir apricot
jam until smooth. Spread
jam onto half the cookies
and top with remaining
cookies, Dip the cookies
halfway into the chocolate,
place on waxed paper, and
let harden.

B Christmas Bites are
s alsodelicious with
orange marmalade.

Phote middle: Christmas Bites »






Cookie Batter—
Sometimes Twirled,
Sometimes Spread Flat

With these cookies, a spoon does most of the stirring and kneading for you.
Whether you spread it out on a baking sheet, put it through a grinder, or pipe it
out of a pastry bag, the result is always irresistible!

31 Poppy-Seed Amaretto Kisses 35 Pecan Mounds
31 Chocolate Squares 36 Peanut Bars

33 Chocolate Sticks 36 Fruit Squares

33 Orange Marzipan Wreaths 38 Mocha Triangles
33 EggnogsS's 38 Ginger Bars

35 Orange Tongues 41 Tree Cake Cubes



Recipes
COOKIE BATTER

Quick Recipes

Poppy Seed
Amaretto Kisses

MAKES B0 COOKIES

» L& cup poppy seeds | 20 sour cherries
{from a jar) | /2 cup softened butter |
14 cup powdered sugar | 1egg |
1ths Amaretto | 11/s cups flour |
/2 tsp baking powder

1| Preheat the oven to 400°F. Grind poppy
seeds. Cut cherries into quarters, making
sure stems and pits are removed. Cream
butter and sugar together. Add egg and
Amaretto. Str in flour, baking powder,
and poppy seeds.

2 I Place the batter in a pastry bag with a
large plain tip. Pipe onto a baking sheet in
walnut-sized mounds and top each with a
quarter cherry, Bake in the oven (middle
rack) for 8-10 minutes.

Chocolate Squares

MAKES 80 COOKIES

» 1 cup softened butter | /3 cup sugar |
3eggs | ¥4 cup grated chocolate |
2 cups ground hazelnuts | 2 cups flour |
1/2 tsp baking powder | 1/2 tsp cinnamon
| 1tbs cocoa | 2 cups powdered sugar |
3 ths lemon juice | Butter or cooking
spray for the baking sheet

1| Preheat oven to 400°F. Grease a baking
sheet. Cream together butter, sugar, and
egus, Stir in grated chocolate, hazelnuts,
flour, baking powder, cinnamon, and cocoa.
Spread batter on baking sheet to Y4-inch
thickness and bake for 20-25 minutes.

2 | Combine powdered sugar and lemon
juice for frosting. Spread onto the hot
cake, Cool and cut into squares.

31






Easy

Chocolate Sticks

MAKES 80 COOKIES

= 1 cup softened butter
1 cup powdered sugar
2 eEES
124 cups flour
2 ths cocoa
1/2 tsp cinnamon
1/2tsp baking powder
1 cup ground almonds

8 oz white chocolate
or couverture

1 cup hazelnut-nougat
cream (e.g., Nutella brand)
(T Prep time: 1 hour
(X Baking time: 8-10 minutes
» Calories/cookie: About 80

1 | Preheat oven to 400°F.
Cream butter, powdered
sugar, and eggs. 5tir in flour,
cocoa, cinnamon, baking
powder, and almonds. Place
batter in a pastry bag with a
large star tip and pipe onto a
baking sheet in 2-inch strips.
Bake (middle rack) for 8-10
minutes and let cool.

2 | Melt white chocolate

in a double boiler. Spread
hazelnut nougat cream onto
half the cookies and top with
remaining cookies. Dip one
end into the white chocolate.

= Photo fop: Chocolate Sticks

Easy | Fast

Orange Marzipan
Wreaths

MAKES B0 COOKIES

» /2 cup marzipan
L2 cup softened butter
2eggs
L/ cup sugar
Zest from 1 orange
13/ cups flour
1/3 cup cornstarch
1 tsp baking powder
11/2 cups powdered sugar
2 ths orange juice

& Prep time: 45 minutes
(L Baking time: 10-12 minutes
» Calories/cookie: About 40

1| Preheat oven to 400°F, Stir
marzipan, butter, eggs, and
sugar until smooth. Add half
the orange zest, flour,
cornstarch, and baking
powder. Place batter ina
pastry bag with a star tip and
pipe wreaths onto a baking
sheet. Bake (middle rack) for
1012 minutes and let cool.

2 | Combine powdered
sugar and orange juice. Dip
wreath tops into the glaze
and sprinkle with remaining
orange zest.

Phota middle: Orange Marzipan Wreaths

Recipes
COOKIE BATTER

Best When Fresh

Eggnog S’s
MAKES 100 COOKIES
»= 1 cup softened butter
1 cup powdered sugar
1/2 tsp vanilla extract
2 eggEs
'/2 cup eggnog
1 tbs brandy (optional)
12/ cups flour
1 tsp baking powder
2 cups ground hazelnuts
» For decoration:
2 cups powdered sugar
1 ths lemon juice
1/ cup eggnog
1 tsp brandy (optional)

8 oz semisweet chocolate
or couverture

X Prep time: 50 minutes
» Calories/cookie: About 70

1 | Preheat oven to 400°F.
Combine butter, powdered
sugar, vanilla, eggs, eggnog,
and if desired brandy, and
flour, baking powder, and
hazelnuts to form a batter.
Place in a pastry bag and pipe
*5" shapes onto a baking
sheet. Bake for 10 minutes.

2 I Combine sugar, lemon
juice, eggnog, and if desired,
brandy for glaze. Melt
chocolate. Dip one end into
glaze and other into chocolate.

Phota bottom: Eggnog 5's 33






Best When Fresh

Orange
Tongues

MAKES 70 CODKIES

» 1 cup softened butter
1/ cups powdered sugar
4 eggs
Grated zest from 2 oranges
214 cups flour
1tsp baking powder
1 cup ground almonds

» For decoration:

5 0z semisweet chocolate
or couverture

/2 cup orange marmalade

1 tbs orange liqueur
(optional)

(T Prep time: 50 minutes
O Baking time: 10-12 minutes
= Calories/cookie: About 80

1 | Preheat the oven to 400°F
Cream together the butter,
powdered sugar, eggs, and
orange zest. With a dough
hoaok, stir in flour, baking
powder, and almonds, Place
batter in a pastry bag with a
large plain tip and pipe onto
a baking sheet in 2-inch
strips. Bake in the oven
(middle rack) for 10-12
minutes and let cool,

< Fhato top: Orange Tongues

2 | Melt the chocolate in a
double boiler, Heat marma-
lacle slightly and, if desired,
stir with orange liqueur until
smooth. Spread a thin coating
of marmalade onto one end
of the cookies and then dip
this end into the chocolate,

Another beautiful
decoration for Orange
Tongues is to sprinkle
fine strips of zest from
oranges onto the fresh
melted chocolate.

TIP

Aromatic

Pecan Mounds

MAKES 30 COOKIES

» 11/ cups pecans
L7 cup softened butter
/3 cup powdered sugar
L/ tsp vanilla extract
legg
Vs cup four
1 dash baking powder
Lis tsp cardamom

8 oz milk chocolate
Or couverture

30 pecan halves

O Prep time: 50 minutes
& Baking time: 10~12 minutes
» Calories/cookie: About 130

Phato botlom: Pecan Mounds

Recipes
COOKIE BATTER

1| Preheat oven to 400°F,
Grind pecans. Cream
together the butter, powdered
sugar, vanilla, and egg. With

a dough hook, stir in flour,
baking powder, cardamom,
and ground pecans,

2| Place the batter in a pastry
bag with a large plain tip and
pipe onto a baking sheet in
walnut-sized mounds. Bake
in the oven {middle rack) for
10-12 minutes until lightly
browned and let cool.

3 | Melt the chocolate in
a double boiler. Place one
thick dollop of chocolate
on each cookie and top
with 1 pecan half,

35
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Recipes

Fast
Peanut Bars

MAKES a0 COODKIES
» 11/ cup unsalted peanuts
143 cup softened butter
L/a cup sugar
2 eges
L/ tsp cinnamon
Grated zest from /2 lemon
11/ cups flour
11/2 tsp baking powder
» For the topping:
1egg
1ths milk
2 ths sugar
1/ tsp cinnamon

Butter or cooking spray
for the baking sheet

&} Prep time: 45 minutes
(D Baking time: 15-20 minutes
» Calories/cookie: About 60

1| In an ungreased pan,
toast peanuts lightly, let cool,
and chop coarsely. Grease a
baking sheet with butter or
cooking spray. Preheat oven
to 400°F. Cream together the
butter, sugar, and eggs. Fold
in cinnamon, lemon zest,

Vi cup peanuts, flour, and
baking powder. Spread
batter onto the baking sheet
to Y4-inch thickness.

COOKIE BATTER

2 | Whisk together egg and
milk, and brush onto the
batter. Combine remaining
L¥s cup peanuts, sugar and
cinnamon, and sprinkle on
top. Bake in the oven (middle
rack) for 15=20 minutes
until lightly browned. Let
cool and using a sharp knife,
cut into 1-inch wide by
2-inch long bars.

Traditional with a Twist

Fruit Squares

MAKES 60 COOKIES

> Jeggs
1/y cup sugar
3/s cup slivered almonds
/4 cup chopped hazelnuts
1 cup diced candied
orange peel
1 cup diced dried figs
1 cup currants
1 cup finely chopped dates
1 cup flour
L5 tsp baking powder
L2 tsp cinnamon

* Fordecoration:

8 oz semisweet chocolate
or couverture

Butter or cooking spray
for the baking sheet

O Prep time: 45 minutes

Fhoto fop: Peanut Bars

Baking time: 30-35 minutes
» Calories/cookie: About 90

1 | Preheat the oven to 325°F
Grease a baking sheet with
butter or t,![}uki:r'lE spray. Beat
eggs and sugar until foamy.
One at a time, add slivered
almonds, hazelnuts, candied
orange peel, figs, currants,
dates, flour, baking powder,
and cinnamon. Spread batter
onto the baking sheet to
Vi-inch thickness and bake
in the oven (middle rack)

for 30-35 minutes, Let cool.

2 | Melt the chocolate in a
double boiler and spread
onto the cake. Let harden
and cut into 1-inch wide

by 1-inch long squares.

Photo boffom: Fruit Squares =
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Recipes

COOKIE BATTER

Best When Fresh

Mocha
Triangles

MAKES FO COOKIES
» 11/ cups softened butter
1 cup sugar
Jeggs
1 heaping tsp cinmamon
1 tsp cloves
11/s cups chopped almonds
1/3 cup grated chocolate
3 cups flour
11/3 tsp baking powder
7 ths strong coffee
= For the topping:
1% cups powdered sugar
1/ cup grated chocolate

Butter or cooking spray
for the baking sheet

(& Prep time: 45 minutes
(T Baking time: 20-25 minutes
» Calories/cookie: About 110

1 | Preheat the oven to 400°F
Grease a baking sheet with
butter or cooking spray.
Cream together the butter,
sugar, and eggs. Add cinna-
mon, cloves, almonds, grated
chocolate, flour, baking
powder, and 3 ths coffee.

2 | Spread batter onto the
baking sheet to Y4-inch

thickness. Bake in the oven
{middle rack) for 20-25
minutes and let cool.

3 | Combine powdered sugar
and 4 ths coffee to form a
frosting. Spread frosting
onto cake, sprinkle with

grated chocolate, and let
harden. Using a sharp knife,
cut into triangles.

Aromatic | Fast

Ginger Bars

MAKES 50 COOKIES

> 1/ cup candied ginger
1 cup softened butter
/3 cup sugar
3 egegs
2 cups ground hazelnuts
1/2 cup chopped almonds
3/ cup grated chocolate
2 cups flour
142 tsp baking powder

» Forthe frosting:
2 cups powdered sugar
1 dash ground ginger
3 ths lemon juice

Butter or cooking spray
for the baking sheet

@ Prep time: 35 minutes
& Baking time: 20-25 minutes
» Calories/cookie: About 150

Photo left: Ginger Bars

1| Preheat the oven to 400°F.
Grease a baking sheet with
butter or cooking spray.
Chop ginger very finely,
Cream together the butter,
sugar, and eggs. Stir in
hazelnuts, almonds, grated
chocolate, ginger, flour, and
baking powder.

2 | Spread the batter onto
the baking sheet to ¥4-inch
thickness. Bake in the oven
( middle rack) for 20-25

minutes and let coal.

3 | Combine powdered sugar,
ground ginger, and lemon
juice to form a frosting and
spread onto the cake. Let

harden and then cut into
1-inch wide by 2-inch
long bars.

= YVariation:

While still on the baking
sheet, spread melted
semisweet chocolate or
couverture onto the cooled
ginger cake. Then sprinkle
finely chopped candied
ginger onto the chocolate
or couverture. Let harden
and cut into squares.

Phaoto right: Mocha Triangles - =
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Traditional | Takes More Time

Tree Cake Cubes

MAKES 60 COOKIES
(1 LOAF PAN, ABOUT
12:INCHES LONG)

» 175 cup apricot Jam
142 cup softened butter
1Y% cups powdered sugar
1/2 tsp vanilla extract
3 eggs
2 ths cream
1 cup flour

= For decoration:

4 oz white chocolate
or couverture

&4 oz semisweet chocolate
or couverture

& oz milk chocolate
or couverture

Butter or cooking spray
for pan

! Spread batter

Spread 2-3 ths batter
in the pan so it just
covers the bottom,

X Prep time: 1 hour and
10 minutes

(5 Baking time: 3-4 minutes
per layer

» Calories/cookie: About 80

1| Preheat the oven to 475°F,
Thoroughly grease a loaf
pan, Heat apricot jam and
stir until smooth, or purée

if desired. Cream together
the butter, powdered sugar,
vanilla, and eggs. Add cream
and stir in flour.

2| Spread 2-3 ths batter onto
the bottom of the pan and
bake in the oven (middle
rack) for 3=4 minutes until
lightly browned. Spread
another 2-3 ths batter on top
and bake 3-4 minutes. Spread
a thin layer of jam on top and

Using a sharp knife,
il cake slices iffa
uniform cubes.

Recipes
COOKIE BATTER

then another 2-3 ths batter,
and bake 3—4 minutes. Repeat
this procedure until all the
batter is gone, spreading one
more layer with jam. Cool
cake in the pan.

3| In a double boiler, melt
the three different types of
chocolate separately.

4 | Remove cake from the
pan and cut into slices 1-inch
thick. Cut slices into uniform
cubes, Using a fork, dip 20
tree cake cubes into each type
of chocolate and let harden
on parchment paper. Place
remaining chocolate in small
freezer bags, cut off a tiny
corner, and pipe onto
different colored cubes.

Chocolate or
couverture coating

Using a fork, dip tree
cake cubes into melled
chocolafe orcauverting. 41



German Gingersnap
(Lebkuchen) Dough—
A Taste of Christmas!

We know Christmas is coming when our house is filled with the delicious scents
of anise, cardamom, coriander, nutmeg, cloves, and cinnamon—and when we

are likewise filled with the most exquisite anticipation!

43 Chocolate Triangles 46 Swiss Spice Cookies
43 Spiced Almond Stars 48 Domino Stones

45 German Gingersnaps (Lebkuchen) 48 Honey Rum Cubes
45 Spiced Citrus Cookies 50 Honey Cake Squares

46 Honey Cake Pinwheels 50 Gingerbread



GERMAN GINGERSNAP (LEBEKUCHEN) DOUGH

Recipes

Quick Recipes

Chocolate Triangles

MAKES 45 COOKIES

» 2/5 cup honey | /s cup brown sugar |
2 tbs vegetable oil | 1egg | 1tsp
cocoa | 6 drops rum extract | 1 dash
cardamom | 1tsp cinnamon | 2 cups
flour | 3 tsp baking powder | 3/ cup
chopped hazelnuts | 8 oz semisweet
chocolate or couverture

1 | Preheat the oven 1o 400°F. Heal the
honey, sugar, and oil. Stir in egg, cocoa,
rum, cardamom, and cinnamon. Mix flour,
baking powder, and hazelnuts with the
honey mixture. Shape into 2 rolls (1 inch
in diameter) transfer to a baking sheet and
press flat. Bake in the oven (middle rack)
for 15-20 minutes and let cool.

2 | Melt the chocolate. Cut rolls into
triangles and dip into chocolate,

Spiced Almond Stars
MAKES 70 COOKIES

» 3/ cups flour | 1 tsp baking powder |
1 cup sugar | 1/ tsp vanilla extract |
1egg | 12 tsp cinnamon | 1 dash
cloves | 1dash cardamom | 11/ cups
cold butter | 1 eggyolk | 1 ths milk |
*/3 cup sliced almonds

1| Knead the flour, baking powder, sugar,
vanilla, egg, spices, and finely chopped
butter into a dough. Wrap the dough in
plastic wrap and refrigerate.

2 | Whisk together the egg yolk and milk.
Preheat the oven to 400°F. Roll out dough
to Va-inch thickness. Cut out stars and
transfer to a baking sheet. Brush with
ege-milk mixture and sprinkle with
almonds. Bake in the oven { middle rack)
for 10-12 minutes.

43






Traditional | Aromatic

German
Gingersnaps
(Lebkuchen)

MAKES 50 COOKIES
> 4 egEs
11/ cups brown sugar
2 cups flour
1/ cup chopped almonds
2 cups ground hazelnuts

/3 cup diced candied
orange peel

2/3 cup diced candied
lemoan peel

1 tsp cinnamaon
/s tsp baking powder
1 dash cloves
1 dash cardamom
1 dash nutmeg
»= For decoration:
2 cups powdered sugar
3 tbs lemon juice
50 skinned almonds

& Prep time: 50 minutes

O Standing time: 12 hours

(O Baking time: 18-20 minutes
» Calories/cookie: About 110

1| Cream together the eggs
and sugar, Add flour, chopped
almonds, hazelnuts, candied
orange peel, candied lemon
peel, cinnamon, baking

= Photo flop: German Gingersnaps (Lebkuchen)

Recipes

GERMAN GINGERSNAP (LEBKUCHEN) DOUGH

powder and remaining spices,
and mix well.

2 | Place 2 tsp-sized mounds
of dough on a baking sheet
lined with parchment paper.
Moisten your fingers, press
mounds into shape. Let dry
for 12 hours.

3 ! Preheat the oven to 325°F
Bake in the oven {middle
rack) for 18=20 minutes

and let cool.

4 | Combine powdered sugar
and lemon juice to form a
frosting and spread onto the
L‘U[]]'-'.ii:. PIHLT elr i!lr!'l.[]'l'ld I
top of cach cookie and let

dry thoroughly.

Traditional | Easy

Spiced Citrus
Cookies

MAKES 65 CODKIES
> /3 cup brown rock sugar
114 tsp baking powder

1ths rum (may
substitute water)

14/3 cups sugar beet syrup
/2 cup brown sugar
5 cups flour

14 cup chopped candied
orange peel

1 tsp each of cinnamon,
anise, and coriander

1 dash cloves
3 ths milk

Prep time: 50 minutes
Refrigeration time: &4 hours
& Baking time: 10-12 minutes
» Calories/cookie: About 70

1| Place rock sugar in a
freczer bag and crush with

a heavy flat-sided utensil.
Dissolve baking powder in
rum. Heat the sugar beet
syrup, sugar, and 4 ths water
until the sugar dissolves.

2 [Damhinc flowr, rock
sugar, candied orange peel,
cinnamaon, anise, coriander,
and cloves. Knead this
mixture with baking powder
and syrup into a dough.
Wrap in plastic wrap and
refrigerate for 4 hours.

3 | Preheat the oven to 350°F
Roll out dough to Y&-inch
thickness. Cut into 1-inch by
3-inch rectangles and place

I inch apart on a baking
sheet, Brush with milk and
bake in the oven (middle
rack) for 10-12 minutes.

Photo bottorn: Spiced Citrus Cookies 45
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Recipes

GERMAN GINGERSNAP (LEBKUCHEN) DOUGH

Impressive

Honey Cake
Pinwheels

MAKES &40 COOKIES
» /3 cup honey
155 cup brown sugar
/5 cup butter

L/3 cup semisweet
chocolate or couverture

12/ cups flour
1 tsp baking powder

2 tsp Lebkuchen spice
(see p. 6 for recipe)

= For the filling:
11/4 cups raisins
3 ths rum (optional)
3/4 cup marzipan
2eggs
1/ cup candied orange peel

(& Prep time: 45 minutes

(0 Standing time: 1-2 hours
& Baking time: 20=25 minutes
» Calories/cookie: About 120

1| Heat the honey, sugar, and
butter. Chop chocolate finely,
add, and melt.

2 | Combine the flour, baking
powder, Lebkuchen spice, and
almonds. Knead together with
honey mixture into a dough.
Cover, and let stand at room
temperature for 1-2 hours.

3 | In the meantime, soak
raisins in rum if desired.
Finely chop marzipan and
whisk with eggs.

4 | Roll out dough into a 12—
15-inch rectangle and spread
with marzipan mixture, Drain
raising and sprinkle raisins
and candied orange peel on
the marzipan. Starting from

a long side of the rectangle,
roll up the dough, cover, and
refrigerate for 1 hour.

5 | Preheat the oven to 350°F
Line a baking sheet with
parchment paper. Cut roll
into slices Y4-inch thick and
place on the baking sheet.
Bake in the oven ( middle
rack) for 2025 minutes.

Traditional | Easy

Swiss Spice
Cookies

MAKES 60 COOKIES
= 1 cup honey
L/ cup brown sugar
314 cups flour
2 tsp baking powder
1 tsp cinnamon
L3 tsp cloves
1 dash mace
1 cup chopped hazelnuts

Photo tog: Honey Cake Plinwhesls

s cup diced candied
orange peel

L/ cup diced candied
lemon peel

»= Forthe glaze:
& heaping ths sugar

Butter and flour for the
baking sheet

(&) Prep time: 40 minutes
& Baking time: 1520 minutes
» Calories/cookie: About 70

1| Preheat the oven to 400°F.
Butter a baking sheet and
flour lightly.

2 | Heat the honey and brown
sugar. In a large bowl,
combine flour, baking
powder, cinnamon, cloves,
nutmeg, chopped hazelnuts,
candied orange peel, and
candied lemon peel. Add
honey mixture and knead
thoroughly. Roll out dough
on the baking sheet to 13-
inch thickness and bake in
the oven (middle rack) for
15-20 minutes.

3 | For the glaze, boil sugar in
4 ths water and spread onto
the hot cake, Cut immediately
into 1%:-inch by 1%2-inch
squares and remove from
baking sheet,

Phato botfom; Swiss Spice Cookies






Recipes

Traditional | Aromatic

Domino Stones

MAKES 45 CODKIES
» /3 cup honey
/3 cup brown sugar
/4 cup butter
4 cups flour
143 tsp baking powder
1/2 tsp cinnamon
1 dash cloves
legg
= For the filling:
35 cup currant jelly
3/ cup marzipan
1 ths rum (optional)
» For the coating:

115 cups semiswesl
chocolate or couverture

Butter or cooking spray
for the baking sheet

& Prep time: 1 hour
{0 Baking time: 15 minutes
» Calories/cookie: About 140

1| Preheat the oven to 400°F,
Girease a baking sheet, Melt
honey, sugar, and butter. Mix
the flour, baking powder,
cinnamon, and cloves with
honey mixture and egg. Roll
out dough on the baking
sheet to Ya-inch thickness,
and bake { middle rack) for
15 minutes. Cut in half
while hot.

2 | Heat jelly and stir until
smooth. Spread a thin layer
onto one half of the sheet.
Mix the marzipan and rum,
place between pieces of
plastic wrap and roll out to
the size of one half of the pan.
Place on top of layer of jelly
and spread with another layer
of jelly. Place the second sheet
on top and press together.
Cut stack into cubes.

3 | Melt the chocolate and
use to coat the cubes.

Easy | Fruity

Honey Rum
Cubes

MAKES &0 CODKIES

» /4 cup apricot jam
1 cup honey
/5 cup brown sugar
legg
142 tsp cinnamon
1dash cloves
Grated zest from /2 orange
%4 cup chopped candied
orange peel
L5 cup chopped almonds
14 cup, plus 1 tbs milk
3 cups flour
2 tsp baking powder

Phato top: Domino Stones

GERMAN GINGERSNAP (LEBKUCHEN) DOUGH

= Forthe punch glaze:
2 cups powdered sugar
1 ths lemon juice
1ths rum

Butter or cooking spray
for the baking sheet

{5 Prep time: 50 minutes
T Baking time: 30-35 minutes
= Calories/cookie: About 80

1| Preheat the oven to 350°F.
Grease a baking sheet, Heat
apricot jam, and stir or purée
until smooth,

2 | Cream honey, sugar, and
egg. Stir in cinnamon, cloves,
orange zest, candied orange
peel, almonds, and milk.
Gently blend in flour and
baking powder.

3 I Spread dough on baking
sheet to Y2-inch thickness,
and bake (middle rack) for
30-35 minutes. While still
hot, cut into uniform cubes,
spread a thin layver of jam
onto tops, and cut edges;

let dry slightly.

4 | Sift powdered sugar and
combine with lemon juice,
rum, and 1 ths warm water,
Immediately spread on cubes.

Phato atfom: Honey Rum Cubes 2
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Recipes

Fruity | Aromatic

Honey Cake
Squares

MAKES 60 COOKIES
» 214 cups honey
3/ cup butter
11/% cups brown sugar
514 cups flour
1tsp baking powder
& ths cocoa
1tsp cinnamon
1tsp cloves
L/3 tsp cardamom
Grated zest from 1 orange
1 cup ground almonds
» Forthe filling:
11/2 cups apricot jam
3/ cup chopped candied
orange peel
11/ cups chopped almonds
3/4 cup currants
= For the frosting:
21/5 cups powdered sugar
144 cup orange juice

Butter or cooking spray
for the baking sheet

(O Prep time: 60 minutes
& Baking time: 50-60 minutes
» Calories/cookie: About 195

1 | Preheat the oven to 350°F.
Grease a baking sheet. Heat
the honey, butter, and sugar.
Mix all remaining ingredients

with the honey mixture into

a dough. Roll out half the
dough onto the baking sheet
and pierce numerous times
with a fork.

2 | For the filling, purée the
jam. In a bowl, combine jam,
sugar, candied orange peel,
almonds, and currants.
Spread this mixture onto the
rolled-out dough. Roll out
remaining dough to the size
of the baking sheet and
carefully place on top of the
filling. Press down lightly and

pierce numerous times with
a fork. Bake (middle rack)

for 50-60 minutes.

3 | Make frosting with
powdered sugar and orange
juice, Spread it onto the hot
cake. Cut the cooled cake
into uniform squares.

Best When Fresh

Gingerbread

MAKES o0 COOKIES
= LA cup candied ginger
L/3 cup honey
1/2 cup butter
Ly cup sugar
1 tsp vanilla extract
2 egEs
1 dash cinnamon

Photo top: Honey Cake Squares

GERMAN GINGERSNAP (LEBKUCHEN) DOUGH

142 tsp ground ginger
1 dash pepper
5 ths orange juice
12/5 cups flour
2 tsp baking powder
» For the frosting:
1 egg white
3 tbs lemon juice
2 cups powdered sugar
1/ cup chopped candied
orange peel

Butter or cooking spray
for the baking sheet

{3 Prep time: 45 minutes
) Baking time: 3540 minutes
» Calories/cookie: About &0

1| Preheat the oven to
350°F. Grease a baking sheet.
Finely chop candied ginger.
Heat the honey. Cream the
butter, sugar, and vanilla.
Stir in honey and all other
ingredients. Spread batter
onto the baking sheet and
bake (middle rack) for
35—40 minutes,

2 | Beat egg white and lemon
juice to soft-peak stage and
drizzle in powdered sugar,
Stir in candied lemon peel.
Spread frosting on hot cake.
Let dry out slightly and cut
into diamonds.

Photo bottom: Gingerbread »
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Macaroon Batter—
Delicate Seduction

No plate of Christmas cookies is complete without macaroons. They're the best

way to go when you want something delicious and light—and when you're in

a hurry!

53
53
35
55
55

Cappuccino Macaroons
Pistachio Macaroons
Hazelnut Macaroons
Coconut Kisses

Orange Macaroons

57
57
57
59
59

Chocolate Sesame Seed Macaroons
Poppy Seed Macaroons

Rosehip Macaroons

Anise Cookies

Cinnamon Stars



Quick Recipes

Cappuccino
Macaroons

MAKES 50 COOQKIES

= 3egg whites | 1tsp lemon juice |
/3 cup sugar | & tbs instant cappuccino
mix | 3/4 cup ground almonds |
1/ cup chocolate-covered coffee beans

1| Preheat the oven to 325°F, Beat egg
whites and lemon juice until very stiff,
Drrizzle in sugar while stirring constantly.

5ift in cappuccino mix and fold in almonds.

2| Place the batter in a pastry bag with a
plain tip and pipe onto a baking sheet in
walnut-sized mounds about 2-3 inches
apart. Top each mound with 1 chocolate-
covered coflee bean and bake in the oven
(middle rack) for 20-25 minutes.

Recipes
MACAROON BATTER

Pistachio Macaroons

MAKES 50 COOKIES

» 3/, cup pistachios | 3 egg whites |
1 tsp lemon juice | 2/3 cup sugar |
1 dash anise extract

1 | Preheat the oven to 325°F, Line a baking
sheet with parchment paper. Finely grind
5 cup pistachios. Beat egg whites and
lemon juice until very stiff, Drizele

in sugar while stirring constantly. Fold

in ground pistachios and anise.

2 | Place the batter in a pastry bag with a
large star tip and pipe small mounds onto
the baking sheet. Top each mound with

I pistachio and bake in the oven (middle
rack) for 2025 minutes.

53






Traditional | Easy

Hazelnut
Macaroons

MAKES 50 COOKIES

» 3 egg whites
1tsp lemon juice
/3 cup sugar

2144 cups ground hazelnuts

1/2 tsp cinnamon
50 hazelnuts

@ Prep time: 40 minutes

& Baking time: 20=25 minutes

» Calories/cookie: About 50

1 | Preheat the oven to 325°F

Beat egg whites and lemon
juice until very stiff. Drizzle

in sugar and continue beating

until glossy. Loosely fold
in ground hazelnuts
and cinnamon.

2 | Place the batter in a

pastry bag with a star tip and

pipe onto a baking sheet in
walnut-sized mounds. Top
each mound with a hazelnut

and bake in the oven (middle

rack) for 20=25 minutes.

=« Photo top: Orange Macarsons

Crunchy | Easy
Coconut Kisses

MAKES 50 CODKIES
» Forthe dough:
1 cup flour
14 cup sugar
L/ cup softened butter
1eggyolk
» For the macaroon batter:
3 egg whites
1tsp lemon juice
/3 cup sugar
214 cups grated coconut

@ Prep time: 1 hour
(& Baking time: 20-25 minutes
» Calories/cookie: About 55

1 | Mix the flour, sugar,
butter, and egg volk to form a
dough, wrap, and refrigerate
for 2 hours.

2 | Roll out dough to Y-inch
thickness. Cut out round
cookies and transfer to a
baking sheet.

3 | Preheat the oven to 325°F,
Beat egg whites and lemon
juice until very stiff. Drizzle in
sugar. Fold in grated coconut.
Place batter in a pastry bag
with a large star tip and pipe
small mounds onto the baking
sheet. Bake (middle rack) for
20=25 minutes.

Recipes

MACAROON BATTER

Fruity | Fast

Orange
Macaroons

MAKES 50 COOKIES

» 3 egg whites
1tsp lemon juice
1ths orange juice
1f3 cup sugar

Grated zest from
1/2 orange

144 cup chopped candied
orange peel

2 ths grated chocolate
L4 cup chopped almonds

(& Prep time: 40 minutes
(& Baking time: 20-25 minutes
» Calories/cookie: About 30

1| Preheat the oven to 325°F,
Line a baking sheet with
parchment paper. Beat egg
whites and lemon juice until
stiff, Add orange juice and
drizzle in sugar. Continue
beating until glossy. Loosely
fold in orange zest, candied
orange peel, grated chocolate,
and almonds.

2 | Place 2 teaspoon-sized
small mounds on baking
sheet, and bake (middle rack)
for 20-25 minutes.

Bhato hottom: Hazelnut Macaroons and Coconut Kisses
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Easy

Chocolate
Sesame Seed
Macaroons

MAKES 50 COOKIES

= /3 cup semisweet
chocolate, grated

114 cups sesame seeds
3 egg whites
1 tsp lemon juice
1/3 cup sugar
/2tsp cinnamon
» For decoration:

1/y cup semisweet
chocolate or couverture

& Prep time: 40 minutes
» Baking time: 20-25 minutes
= Calories/cookie: About 60

1| In an ungreased pan, toast
the sesame seeds. Preheat
oven to 325°F

2 | Beat egg whites and lemon
juice until stiff. Drizzle in
sugar. Loosely fold in sesame
seeds, grated chocolate, and
cinnamon. Place 2-teaspoon
sized mounds on a sheet.
Bake (middle rack) for
2025 minutes,

3 | Dip the underside of
each into melted chocolate;
let harden.

Photo top left: Chocolate Sesame Seed Macaroons

Fhoto batfom: Rosehip Matarons

Aromatic

Poppy Seed
Macaroons

MAKES 40 COOKIES
» 3/ cup poppy seeds
4 egg whites
1tsp lemon juice
Z/3 cup sugar
1 cup ground hazelnuts
Ly tsp cinnamon
2 dashes cardamom

¥/a cup semisweet
chocolate or couverture
4/3 cup plum butter

1tsp rum (optional)

& Prep time: 50 minutes
» Calories/cookie: About B0

1] Preheat oven to 325°F. Grind
poppy seeds. Beat egg whites
and lemon juice until very
stiff. Dirizzle in sugar. Fold in
poppy seeds, hazelnuts, cinna-
mon, and cardamom. Place
batter in pastry bag with plain
tip and pipe small mounds on-
to baking sheet. Bake (middle
rack) for 20-25 minuites,

2| Stir plum butter and rum
until smooth. Spread this
mixture onto the bottoms of
half the macaroons. Sandwich
together with remaining
macaroons, Dip them half-
way into melted chocolate
and let harden thoroughly.

Recipes
MACAROON BATTER

Traditional | Easy

Rosehip
Macaroons

MAKES 50 COOKIES
= 3 egg whites
1 tsp lemon juice
/3 cup sugar
1/2 tsp vanilla extract

3 ths rosehip pulp
(health food stores)

214 cups ground almonds

& Prep time: 50 minutes
L& Baking time: 20-25 minutes
» Calories/cookie: About 50

1| Beat egg whites and lemon
juice until stiff. Drizzle in
sugar and vanilla. Set aside
2-3 ths stiff egg whites. Stir in
roschip pulp and loosely fold
in almonds.

2 | Place the batter in a pastry
bag with a large plain tip and
pipe small mounds onto a
baking sheet. Use handle of a
wooden spoon to make a
depression in the center of
each and fill with a little stiff
cgg white. Refrigerate on the
baking sheet for 2 hours.

3 l Preheat oven to 325°F
Bake {middle rack) for
20=25 minutes.

Phata top aght: Poppy Seed Macansons 57






Traditional | Easy
Anise Cookies

MAKES 60 COOKIES
> 2 eggs
13/4 cups powdered sugar
115 cups Rour
1/ cup cornstarch
2 tsp ground anise

@ Prep time: 40 minutes

(O Standing time: 12 hours

(O Baking time: 1520 minutes
= Calories/cookie: About 30

1| Bear eggs and powdered
sugar until very creamy.
Gradually stir in flour mixed
with cornstarch and anise.
Line a baking sheet with
parchment paper.

2 | Make 2-teaspoon-sized
mounds of batter with a
1-inch diameter on the
baking sheet, placing them
1 inch apart. Let dry in a
warm place for 12 hours.

3| Preheat the oven to
325°F. Bake cookies in the
oven {middle rack) for
1520 minutes.

» Variation:

Spice Macaroons

Preheat the oven to 325°F,
To make 50 macaroons,
beat 3 egg whites and

1 tsp lemon juice until
very stiff. Drizzle in /5 cup
sugar. Loosely fold 134 cups
ground almonds, 1/ tsp
cinnamon, 1 pinch cloves,
1 pinch coriander, 1 pinch
freshly grated nutmeg,
and '/ cup chopped
candied lemon peel into
the stiff egg whites.

Place 2-teaspoon-sized
mounds of batter anto a
baking sheet lined with
parchment paper. Bake
Spice Macaroons in the
oven [middle rack) for
20-25% minutes.

< Phato lefi: Anise Cookles  Pholo right: Cinnamon Stars

Recipes
MACAROON BATTER

Traditional | Aromatic

Cinnamon Stars

MAKES 50 COOKIES
= 3 egg whites
1tsp lemon juice
1 cup brown sugar
24 cups ground almonds
2 tsp cinnamon

O Prep time: 50 minutes

(D Refrigeration time: 1 hour
{3 Baking time: 15-20 minutes
» Calories/cookie: About 50

1| Beat egg whites and lemon
juice until very stiff. Drizzle
in sugar and continue beating
until glossy. Set aside 4 ths for
spreading on top later. Fold in
almonds and cinnamon, and
refrigerate mixture for 1 hour.

2 | Preheat the oven to 325°F.
Place batter between 2 sheets
of plastic wrap and roll out
to Ya-inch thickness, Cut

out stars of various sizes and
transfer to a baking sheet,
placing them 2-3 inches
apart. Spread with the stff
egg whites you set aside. Bake
in the oven {middle rack)

for 1520 minutes. The stars
should still be soft.
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decorating 7
troubleshooting 5
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about 9
bars 38
hearts 17
Gingerbread 50
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ites 15
chocolate squares 31
chocolate triangles 43
corners 23
eggnog S 33
fruit squares 36
German gingersnaps
{lebkuchen) 45
ginger hearts 17
ginger bars 38
Linzer cookies 17
MAcaroons 55
marripan slices 24
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sticks 33
Swiss spice cookies 46
three-tiered chocolate
conkies 21
vanilla crescents 19
Heidesand cookies 15
Honey
cake pinwheels 46
cake squares 50
chocolate triangles 43
domino stones 48
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(lebkuchen) 4
gingerbread 50
rum culbwes 48
Swiss spice cookies 46

Lemon triangles 17

Skhinzer cookies 17
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Nutmeg (about) 9

e
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MACATO0NS 55
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-
SPeanut bars 36
" Pecan mounds 35

Appendix
INDEX

Pistachio(s)
about 9
IMACAreons 53
pinwheels 26
Plum butter
star sandwich cookies 28
poppy seed macaroons 57
Poppy seed(s)
about 9
amaretto kisses 31
macaroons 57

Raisins: honey cake
‘pinwheels 46
Raspberry
stars 13
Linzer conkies 17
three-tiered chocolate
cookies 21
Roschip macaroons 57

desame seed, chocolate
MAcAroons 57
Spice(d)
citrus cookies 45
macaroons (variation) 59
Swiss cookies 46
Storing 67
Strawberry circles 13
Streusel hearts 21
Swiss spice cookies 46
: y IS &3
E vkl
about 9

crescents 19
Walnut rounds 15

ABBREVIATIONS

b = |'.'||:|\.||'||:|

02 = OUnce

I5p = feaspoon
fhe = tablespoon
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NUTS

» Ground hazelnuts and almonds quickly
become rancid, so try not to keep them
around for very long.

» Hazelnuts and almonds are easy to chop
coarsely: Place them in a freezer bag and
lay them on a hard surface. Then pound on
them with a steak hammer until they've
reached the desired consistency.

Guaranteed Perfect
Christmas Cookies

BAKING COOKIES

= The best baking results are achieved when
heat is radiated from above and below.
With a convection oven, thin cookies
quickly dry out.

= Line baking sheets with parchment
paper so nothing sticks. You can reuse
parchment paper several times.

DECORATED COOKIES

» Before putting away cookies coated with a
glaze or chocolate frosting, be sure to let them
harden thoroughly on parchment paper.

= Put parchment paper between layers of
filled ar frosted cookies so they won't
stick together,

BAKING SHEETS

» Cookie baking goes much faster if you use
more than one baking sheet. While cne shee
is in the oven, you can already be loading
the next.

= Whenit's time to bake your cookies, always |
transfer the cut dough to a cool baking sheet
they'll keep their shape and won't spread ou




COOKIE DOUGH

=

Use butter warmed to room temperature
so it will be easier to knead the dough.
Wrap the dough in plastic wrap and
refrigerate for 1 hour so it will be easier
to roll out,

Dough keeps in the refrigeratar for
several days, until vou're ready to use if.

COOLING COOKIES

Remove cookies from the baking sheet to
cool them. Otherwise they continue baking

on the hot metal and quickly become too dark.

Be sure to cool cookies completely before
filling and decorating them. Warm cookies

are still too soft and are also very breakable.

Always cool cookies before placing them
in containers.

CUTTING AND SLICING

-

An easy and clean way to cut sheets of
dough into diamonds, triangles, and
bars is to use a pizza cutter,

ROLLING OUT DOUGH

» Lightly dust a work surface with flour, but
use as little as possible. Too much flour
makes the cookies dry and the dough
scraps become too crumbly 1o reuse,

w  Always fiour your rolling pin lightly as well
5o the dough doesn't stick to it.

»  Roll out dough between two sheets of
plastic wrap or large freezer bags that
you've cut open and Laid flat.

10 Tips for Success

STORING COOKIES |
Keep cookies in air-tight, sealed containers
50 they stay crunchy.
Exception: Cookies made from gingersnap
i leblkuchen) dough are supposed to be
soft, so keep them in cantainers withoul
a tight seal. You can speed up the
softening process by adding a slice of
bread to the container,

STORING COOKIES 11

= Always store your cookies separated by
type so that each kind retains its own
unique flavor,

* Keep the containers in a cool place.



Christmas Cookies

'Tis the Season!

Baking cookies are as much a part of the holiday season as
anticipating the first snowfall. You'll find wonderful recipes for
making classics such as Cinnamon Stars, Vanilla Crescents, and
Spritz Cookies, or try something new with Pistachio Spirals,
Orange Moons, and Nougat Hearts. Enjoy this wonderful time

of year with ease and great tasting cookies!

2> Troubleshooting:
> ABC's of Ingredients:
2> Kitchen Techniques:
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