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owled$ments
The lon$est j ourney be$ins u,l, a single step. And this long journey

began with The Countryman Press, whose editor, Kermic Hummel, and colleagues

Jennifer Thompson and Clare Innes, provided valuable advice on the bookt oudine and

content, then supported us in myriad ways through che ensuing months of work. Our
thanks, dso, to W 1M Norton editor Maria Guarnaschelli, whose sage counsel righr at

the outset of the project helped design this bookt compelling archirecture.

Our thanks to the many King Arthur Flour bakers, past and present, whose treasured

family recipes grace these pages: Pierre Bourque, Carol Colby, Michelle Diamond, Joan
Dunn, Cindy Fountain, Sue Gray, Jeffrey Hamelman, Bonny Hooper, Kate Hookway,

Jane Korhonen, Jennifer Korhonen, Janet Marz, Kelly Mousley,Tracy Peer, Robin Rice,

Brinna Sands, Robyn Sargent, Ali Scheier, Berh Spaulding, Mary Tinkham, and Patti
Vaughan.

Cookbook author, teacher and longtime King Arthur friend Lora Brody stepped in
to save the day with some much-needed expertise and a pocketful of recipes, when it
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seemed this book would never get done. And Nik Hamel spent countless evenings tighr-

ening up and enlivening headnotes.

The photos and illustrations are truly what make the Coohie Companion sparkle.

King Arthur Flour test kitchen director Sue Gray spent days baking perfect cookies; art

director Janet Matz made sure each cookie setup was an exquisite jewel; and studio pho-

tographer John Sherman used a seasoned eye to bring everlthing together in a series of
delicious pictures. Back at the test kitchen, King Arthur photographer Brenda Hickory,

Susan Reid, and Jen Korhonen spent months photographing tips and techniques' and

supervising their illustration.

King Arthur baker Robby Kuit, who test-baked (and tesr-baked agarn) the vast majoriry

of recipes in this book, never faltered in her pursuit of cookie perfection. tVhether it meant

rising at 4 nv to bake cookies at home before coming in to work, mixing up batches of dough

on Sunday night to be ready for Monday morning, or just being a good sport when we asked

her to "Try that crunchy oatmed cookie just one more time, prerry please?" Robby was

always there when we needed her. This book wouldnt have happened without Robby.

The King Arthur Flour publications team, led by Toni Apgar, visualized a cookie

book, and rhen made it happen. Author Susan Reidt imagination and playful creativiry

is evident in such recipes as Midnights and Rocky Road No-Bakes. \(hen she wasn't writ-
ing or ploming our rhe order of illustrations in each chapter, Susan cheerfully pirched in

and helped with the resr-baking. To Toni fell the job of pulling together bakers, writers,

editor, publisher, and photographers to produce a book thatt cogent, compelling ' . . and

completed on time. And finally, author P. J. Hamel parked herself at her computer in the

late summer of 2003, and emerged nine months (and thousands of words) later with this

book, an extraordinary testament to the teamwork that makes The King Arthur Flour

Company a very special place.

\(ed like to dedicate this book to longtime King Arthur Flour owners Frank and

Brinna Sands, whose tireless pursuit of excellence has for years provided Americat bakers

with the best flour in rhe world. Brinnas baking expertise, her love of culinary history

and her srubborn refusal ro let American baking fade away has earned her the admiration

and love offellow bakers everywhere. Frankt enthusiasm for flour, his unwaveringly eth-

ical business practices, and his knowledge of wheat and the milling industry made King

Arthur a great company. And in 1996, their re-creation of the business as an employee-

owned company paved the way for the ensuing energy and hard work that have inspired

King Arthur's growth ever since.

-The King Arthur Flour Company, Inc.
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Of all of the people in the world, those in the united States are

by far the biggest bakers (and consumers) of cookies. Most of us shell out money in the

supermarket for cookies, at least occasionally. Over $550 million is spent by the

American consumer annually just on Oreos, the snack industry's top-selling cookie.

Nwertheless, more than 90 percent of us who still bake at home, bake cookies. There are

more cookies coming out ofAmericat home ovens than any other kind of baked good.

Clearly, the cookie has incredible allure for Americans, and itt an attraction t-hat

starts very young. 'When you first toddled across the kitchen and plopped down on the

linoleum next to your momt feet, did she reach down and lovingly hand you a piece of
pie? In elementary school, when you opened your lunch box, did you find blueberry

buckle tucked alongside your bologna sandwich? And what did you bring to the swim

team bake sale? Breadsticks? Cookies afe a constant companion throughout our lives, and

for good reason: they're simple to make, easily transponed, and they're wery dessen-

lovert notion of the perfect comfon-food sweet.

There are plenty of cookies--good cookies, cookies youd eagerly pair with a glass of
milk and enjoy-for sde at the supermarket. But there are even more-many, many,

manl times more-available to you when you bake at home. Here in America we have a

cookie recipe radition stretching back to our original Dutch and English settlers. By the

1800s, cookie recipes were being published in cookbooks-usudly at the end of the cake

chapter, as they were considered small cakes, rather than an entiry in their own right.

This long tradition has yielded hundreds of thousands of recipes, making the decision of
which ones to include in this book challenging. But we've met the challenge, and we offer

you here a selection of some of the best cookie recipes America has enjoyed over the years,

from the simple snickerdoodle to the lovely linzer.
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The heart of this book is the chapter called The Essentials: (Chocolate Chip Cookies,

Sugar Cookies, Oatmeal Cookies . . .). Veve identified nine particular cookies that have

generated so much buzz down the years, and so many recipes encompassing so many

hundreds of variations in taste, texture, and ingredients, that each deserves more than

just one simple recipe. Thus we've done extensive research and testing to develop brown-

ies that are dense and fudry; brownies that are light and nearly cakelike; and brownies

that straddle the fence beween those two extremes. Vhy do some brownies have a light-

colored, crisp, and shiny top-and how can I get that top on rn7 brownies? And what

about those brownies with the layer of mint in the middle, or the ones with the cheese-

cake swirl? We offer avariery of brownie recipes that diverge from the essentid recipe-
so that you can enjoy the brownie texture you want with the flavor, filling, or add-in of
your choice.

Likewise, sugar cookies come in a wide range of types, from cakey-soft, palm-sized

vanilla rounds to snapping crisp, buttery diamonds. Some sugar cookies are soft in the

middle and crunchy around the edges; others are bendy-chewy; and some are just solid,

delightful crunch from one side to the other. Once you choose your favorite texture, join

us as we add cherries or pecans, amend their taste with butter-pecan flavor or lemon oil,

stuff them with raisin filling, or ice them with chick chocolate ganache. Cookie bakers

are clearly an imaginative loc, and we've tracked down plenty of variations (plus created

many of our own) that are sure to make it onto your list of favorite recipes.

Surrounding these Essendal recipes are hundreds of others, ranging from ethnic

favorites such as Piz,zelle, to tart-sweet Lemon Bars, to crackly-topped Chocolate

Crinkles, and crisp Butterscotch Thins. \fleve divided them into families based on how

they're made, from the very simplest no-bake and drop cookies, co those that are shaped

or molded, and even filled.

\(i'e invite you now to settle into a comfortable chair, wander through rhis book, and

then go into the kitchen and bake cookies. You ll be a part of an American baking tradi-

tion thatt as old as shortbread and as new as the cookies your budding 8-year-old baker

invents on a rainy Saturday afternoon. Create, enjoy and, most of all, share: both the

cookies and the recipes they're made from. Because thact what baking----cspecially cookie

baking-is all about.

-P.J. Hamel, Susan Reid, and the bakers at King Arthur Flour

INTRODUCTION



g Started
BefOre yoU be$in . . .'while bfirrg is art as well as science, the science isnt

something sciencc-phobcs (you?) can simply rgnorc. Measuring accurately is imporant.
And thc ingredicnts )'ou use-specifically, using what's callcd for in the recip+are dso
criticel. Vhcn following recipcs in this book, please use the ingredients called for, in the

amount indicatcd. Straying from these indicatcd ingrcdiena can yreld resula quitc dif-
fcrent from what was intended.

That said, let ru specifr some of dre @rnmon ingredicna you will find in this book

Egt
Butter
Salt
Unblcached dl-purposc four
Calc flour
Sugar
Brown cuger
Veg*ablc oil
Shoraning

Chocoletc chipc
C.oconut
Raisins
Beking pordcr
Extractc and favure
Spiccr
C,ocoa
Milk
Yogurt
Cream chccce
Mola^lces
Rollcd oats

large eggs
unsdted buner, 8096 buacrfat
able salt
protcin latelz lI.7i6
bleached, protein lrycl 8.0%
qrne sugaf
light or darls your choicc, unlcss spccificd
vegcablc, canola, saflonrcr, or sunflowcr oil
hy&ogenated all-vegcablc shortcning plain or

buner-flavored
semisweet chocolatc chips, unless otherwise indicated
shrcddcd srreetened coconut
Thompson or goldcn, your choicc
double-acting baking powder
qtra-strong flavors, less-strong extrac6, as indicated
ground spices
unsneetcned natural or Dutch-process, as indicatcd
t%
low-fat or full-ht (not nonftt)
reduced ftt (Neufchltd) or frrll-ht
unsulfirred goldcn or dark (not blackstrap)
old-fuhioned (not quick-cooking) rolled oats



A Norr, oN MT.ASURTNG
Ve take measuring pretty seriously. 'We know lots of bakers who "throw

things together" and never measure, often with spectacular results. Tiouble is, those

results cant be repeated with any regulariry. So we make every effort to measure cor-

rectly and write down the results. Thatt because we run a test kitchen that is expect-

ed to turn out consistent results time and again. W'e also think chat's a good way to

learn what worla and what doesnt, and we're passionate about teaching bakers-expe-

rienced ep ne1-[syl to take their baking to a more satisfring level.

There are two principal ways to measure ingre-

dients in baking: by weight (ounces, grams) and by

volume (teaspoons, cups). Small amounts of ingre-

dients, such as baking soda, vanilla extract, or salt,

are usually measured in volume amounts. For these

you need a set (or rwo) oFmeasuring spoons, rang-

ing from Va or Y+ teaspoon to 1 tablespoon (see

page 34). Larger ingredient amounts can be meas-

ured by either weight or volume, with weight being

the more accurate of the rwo choices. For that rea-

son we encourage you to buy a kitchen scale,

preferably an electronic one, which calibrates best.

If you don't have a kitchen scale, here are some

basic rules to keep in mind when measuring; these

will ensure your recipes turn out well.

Use the proper rype of measuring cup for the

ingredient you're working with. Liquid measuring

cups are designed for wet ingredients. They're usu-

ally clear, with markings on the side so you can see

when the amount you need has been reached, and

have a pour spout. Some angled liquid measuring

cups allow you to read amounts from above.

Dry measuring cups are designed with a flat

rim so the ingredients being measured can be lev-

eled offwith a straight edge.

GF-TTINC START

Think before you
measure!

irst step: Make sure, before you
measure, that you know what
you're supposed to be measuring,

for example, I cup ofpecans, chopped,
or I cup ofchopped pecans. The former
is pecan halves weighed first, then
chopped; the latter is pecans that have
been chopped first, then weighed. Yes, it
does make a difference!

Curing the stickies
oney, corn syrup, maple syrup,
and molasses are easier to meas-
ure if you coat the inside of

your measuring cup with nonsdck spray
before filling.

Using a metric scale?
't f ost scales shift easily berween
N/il American (ounce) and metric

-LV -L (gram) measurements. How-
ever, if you're doing the mental conver-
sions yourself, I ounce = 28.35 grams.

11
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Stir the Jhar to fluff it up .

. . , sprinhle it into the medsar-
ingaq...

. . . and sueep off tbe excess uith
tbe straight edge ofthe scoop.

T2

MEASURING BY VOLUME
Flour is perhaps the most important ingredient in a baking

recipe, and the easiest to measure incorrectly. Flour can absorb
moisture from the air, as well as compact during shipping. Add to
these faccors the common practice of digging into a compacted
container of flour and pressing it down to make a level cup, and its
very easy to use too much flour in your recipe. Too much flour
means dry, crumbly, disappointing results. A properly measured
cup of flour should weigh close rc 4Yq ounces per I cup of volume.

Other dry ingredients: For dry ingredients such as granulated
sugar or cornstarch, fill the measuring container above its rim and
sweep offthe excess with a scraight edge drawn across the rim.

Liquid ingredients: To read the amount in a liquid measure,
set it on a flat surface with the markings at eye level, either by
crouching down or by placing the cup on an eye-level shelf. Pour
liquid into the cup until the level reaches the measurement you
need.

Brown sugar: Measure brown sugar by firmly packing it into a

dry measuring cup undl it's level with the top edge.
Solid fats: To measure a solid ft (butter or vegetable shortening)

or peanut butter, rry the displacement method. Use a measuring
cup that is significantly larger than the amount you want to meas-
ure (for instance, a 2-cup measure, to measure r/z cup of vegetable
shortening). Fill the 2-cup measure up to the 1 cup mark with
cold water. To measure % cup of shortening, scoop shortening
into the water, allowing it to float freely until the water reaches
the lVz cup mark. You now have Yz cup of shortening. Drain the
water and use the shortening in your recipe.

MEASURING BY WEIGHT
Veighing ingredients is a more accurate way of determining

amounts than measuring by volume. \7hen it comes to volume
measurements, there are many variables thac can affect actud
amounts. Measuring cups and spoons can vary significantly (we ve
discovered this over and over in our test kitchen). Cooks every-
where use varying techniques, and one persont idea of "full" or
"packed" is usually different from the next persont.

Ingredient weights also can vary depending on storage and
wearher conditions. The following chart gives average weights for
amounts commonly given in recipes. It can help you plan your
shopping, and it's handy if you wanr ro convert recipes to larger or
smaller amounts.

GETTING STARTED
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WETGHTS rN ouNcES FoR REcIPES
2E.35 GRAMS PER OUNCE
Itcm
Almonds, 

"hopp"dAlmonds, diccd
Almond four
Almond paste
Applcs, ddod" dicad
Applo, pcelcd, sli
Apricots, dricd, diccd
Baking chips, dl flavors (bunerscotch,

peanut butter, chcrry, ctc.)
Baking powdcr
Brcad crumbs, frcsh
Buner
Bunermilk, yogurt
Caramel, 14 to16 individud picccs
Carrots, grated
Cashews
Chocolatc, 

"hopp"dChocolatc chips
Cocoa unsweetencd, regular or

Dutch proccss, unsifted

Coconut, grated, unswcctcncd
Coconut, swcetened flakes
Cornmeal
Corn syrup
Cornsarch
Cranbcnio, dried
Currants
Dates, choppcd
Bprcsso powdcr
Floru, calce

Flour, King Arthur unblcachcd all-purpose
Flour, wholc whcat/graham
Scmolina
Ginger, crptdlizcd

Graham crackcrs, cnuhcd
Hazclnua
Honcy

Meecutcment
l*P
'h^pI cup
I cup
I cop
1*P
th cup
I cup

1 tablespoon
1 cup
ll cup, 1 sdck
2 ablespoons (% cup)
rh cup
I cup
1 cup
I cup
I c.rp
2 tablespoons
Vt anp
tA^P
l*P
I cnp
l*P
I cop
I cop
Yt c.tp
rh ory
l*P
I cup
I tablcspoon
l*P
I cup
I cup
I cup
VL cup
Vt cup
1*P
I crp
I ablespoon

\trcight Ounccsln
5
2

3Y1

9
3
4
3
6

,5
2Y4
4
I
5

3r5
4
6
6
3h

le
I
3
4
3

47/6

ll
I
2

5V+

5Vt
Yg

4
4Yt
5Vt
5/t
3Vt
2Vt

5
4
3/t

GETTING STARTED
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WE roHrs
Item
Instant Clcarjel
Jam or pr€serves

kmon juice
Macadamia nuts, choppcd
Maple sugar
Maple ryrup
Marshmdlow crcme
Marshmallows, miniature
Meringue powder
Milk
Molasses
Oats, rolled
Oil, vegeable
Peanut buttcr
Peanuts, dry-roasted, sdted
Pecans, chopped
Pecan meal
Pincapple, dried
Pine nuts
Pistachio nua
l\rmpkin, canncd
Raisins, loose
Raisins, packed
Sesame seeds

Sour crearn
Sugar, granulatcd

Sugar, confcrtioners', unsift ed
Sugar, coarse or pearl
Sugar, dark or light bron'n, packed
Sugar, Demerara
Toffce chunks
Vegeablc shoncning
'!7alnum, whole
'Walnuts, chopped
'Water

Yeast, instant
Zucchini, shreddcd, lighdy packed

rN ouNcES FOR RECTPES (CONTTNUED)
Mcesurenent
I ablespoon
Yt anp
T5cup
thcup
1*P
th *P
r/z cup
l*P
I cup
Ve cup
I cup
%^P
I cup
I cup
Vz cup
I cup
I cup
I cup

'h^p
'h*p
'h*pl*P
l*P
I cup

'h*p
1 cnp
1 cup
T5 cup
2 cups
th^P
I cup
I c,rp
I cup
ty'z cup
Vz cup
I cup
r/t cup
T5^p
2/r teaspoons
1*P

Wcight in Ounces
3h

3
7/e
4

4t/t
2/t
5b
3
2
I
8
3

3r't
7

4%
5
4

3r5
2Y2
2r,
2

9Y2

5Ve
6

2r5
8
7

4t/e
8

A/6
8

73/e

5r/a
3Yt
2r/t
4

2t/E
5rh
Vt
8

GETTING STARTED
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Ttps oN Tr,cHNIeuES {r e s o e * * €
Many bakers who are just getting started have questions about phrases com-

monly used in recipes. If you werent lucky enough to grow up with Grandma in the

kirchen, where these things were lovingly explained, you may have questions about

whac we mean when we say, "cream butter and sugar," "scrape down the bowl," or

"cut fat into rhe flour mixture." Even if youre familiar with this baking vocabulary,

it can be helpful to know why these techniques are important. tW.hat follows is a

guide to common baking terms and phrases, arranged alphabetica.lly, for bakers of all

skill levels to use as a reference.

Adding eggs, one at a time: After creaming together butter and sugar (see page l7), the next
ingredient in many cookie recipes is eggs. They should be added one at a time, each one thor-
oughly beaten in before the next is added, to allow the creamed butter/sugar mixture to retain
its trapped air most effectively. Be sure to scrape the sides of the bowl so all of the butter/sugar
mixture is incorporated.

Arter adding the egg, the mixture in
the boutl uill hob curdled and shiny.

Keep mixing and the mixtare utill
rmooth o/t,

Baking in batchesr After youve removed a cookie sheet from the oven and transferred the
baked cookies to a cooling rack, be sure the pan has cooled to room temperature before putcing
more cookie dough on it. Putting dough on hot pans will cause it to spread or lose its shape
before it gets into the oven, increasing the risk ofburned edges and flat cookies. Ifyou want to
continue scooping or shaping while your firsc pan of cookies is baking, deposir the resr of the
dough on sheets of parchment, then lift the parchment onto the cooled sheets when they're
ready.

$GETTING STARTED
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As you beat the egg whites, tbe
liqaid utill become opaque, form-
ing many more, smaller babbles.

If a point forms and then falb ouer
immediately, tbe egg uhites are at a
sort peah.

From here, seueral more secon*
uill bring yu to a medium peah,
and another seaeral seconds to stiff
peabs.

16

Beating egg whites: Beating egg whites properly is the key to
creating certain extra-light cookies, such as meringues or ladyfin-
gers. Three things to remember: the bowl and beaters must be
clean and grease-free. Use a stainless steel, ceramic, or glass bowl,
not plastic. Egg whites will whip more fully if they're at room
temperature before beating.

When beating egg whites, at first you'll have a puddle of
clear liquid with some large bubbles in it.

Continue beating, and soon the whisk will begin to leave
tracks in the bowl. To test the character of your whites, pull
your whisk or beaters straight up out of the foam.

It's extremely easy to go too far. 'When you start to see grainy
white clumps, you're beyond stiffpeala, and every stroke of the
whisk or beater is tearing apart the nework of air, water, and
protein you've worked so hard to create. You'll also see a pool of
clear liquid under the foam. The good news is that the foam sdll
on top of the liquid essentially will still work. The bad news is
that you cant really fix whatt happened, other than to start over
with new egg whites.

Boiling: Vhen bringing liquid to a boil over a burner, the
first sign of that impending boil is very small bubbles atop the
liquid at the edge of the pan; if you're heating milk, rhis is called
scalding rhe milk. Next, bubbles will begin to rise from the inte-
rior of the pan, popping on the surface. These bubbles are small
and spaced apart; this is called a simmer. If directed by your
recipe to simmer the liquid in the pan, adjust the heat so that
these bubbles continue to form and break at intervals, not con-
stantly. To bring liquid to a boil, keep heat high until so many
bubbles are erupting across the surface that you cant distinguish
one from another. This is called a full, or rolling, boil.

Chilling: After mixing
cookie dough, chilling
firms up the fat and gives
the flour time to absorb
liquid evenly. This allows
dough to roll out more
evenly, without sticking
as much, and to hold its
shape while being cut and
transferred to a baking
sheet.

Pkce dough to be chilled inside a plastic
bag and Jktten it a bit utitb a rolling
pin. Tbis will allou doagb to chill
quichly and giue you a hend start on
rolling it out kter.

CETTING STARTED
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Cooling cookies: When baking drop cookies, especially if
you like chewy ones, Ieave the cookies on the baking sheet for 5

minutes after you take the Pan out of the oven' This gives the

cookies a chance to firm up a bit before you slide a spatula

underneath them. After 5 minutes, transfer the cookies to a

cooling rack to finish cooling. 'We prefer a cooling rack that has

a grid pattern with half-inch holes, to give fragile cookies sup-

port while they're cooling.
Bar cookies should cool in their baking pans on a rack'

Dont cut them while they're warm; you ll make bars with very

ragged edges, and they're much more likely to fall apart when

youre taking them out of the Pan.
Batter cookies that need to be shaped after baking should be

transferred while still warm to whatever shaping device youre
using: a dowel, custard cup, cone, etc. Some cookies may be

shaped while warm by simply rolling them into a tube shape

around the handle ofa wooden spoon.
'Whatever 

rype of cookies you're making' be sure they're

entirely cool before you wraP them up to store. \?'rapping a still-
warm cookie will cause it to steam inside its container, which
could yield sogry, stuck-together results'

Creaming: Creaming is responsible for creating the texture of
cookies, particularly crisp ones. Itt the process that begins many

cookie recipes; where sugar and fat are beaten together to form
and capture air bubbles, bubbles that form when the edges of
sugar crystals cut into fat molecules to make an air pocket.
'When you first start beating sugar and fat together, rhe mixture
is thick and somewhat lumpy. As you continue to beat, the mix-
ture becomes creamier in texture, more uniform, and lighter in
color as air is beaten ln.

Cutting in: This technique combines fat and flour in a way

that preserves shards of fat in the mixture. These shards create a

flalry, tender texture in the baked cookie by getting bewveen rhe

layers offlour/liquid in the dough and keeping them separate as

they bake. Cutting in can be accomplished with your fingers, a

pastry fork, rwo knives, a Pastry blender, a mixer, or a food
processot pulsed gendy.

(Jse a spatuh to nansfer coohies to
a cooling rach.

The fat and sugar mixture has a

fluffi texture uhen creamed
properly, as shoun.

Fhttened chunbs offat the size of
loar thumbttail taill Yield the

lhhiest resuhs'

nGETTING STARTED
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Cutting into bars: Most bar cookies are baked in a square or rectangular pan. The simplesr
way to divide these cookies evenly is by cutting rhe sheer of baked dough in half, then cu;ing
the halves in half again. Vhen using uncoated metal pans, weve found a bench knife (see page
31) is a wonderful cutting implement for bar cookies. The handle on top allows you ,o .,ri ri!h,
to the edge of the pan, an awkward proposition when you're using a regular knife. For p".r, *ith
nonsrick coating' plastic cutting implements are a better choice. Or use your nylon spatula (see
page 38).

Bars in 9 x 9-inch pans are cut
four across andfour down to
yield 16 sqaares.

Bars in 7 x I L-inch pans are cut
three doun and eight acloss to
yield 24 rectangles.

Bars in 9 x l3-inch p*ns are
cutfour doutn and six across,
to yield 24 squares.

A I0 x 15-inch jellyroll pan /eldr
35 squares, uhen cut fiue doun and
seaen across.

Bars bahed in 18 x 13-inch (half-sheet)
pans can be cut foar doan and six across,
to yield 24 krge squares; or eight dotun
and six across to mahe 48 rectangles. For
small squares, cut eight dotan and 12
across, for a total of96 squares.

GETTINC STARTED
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Docking: Pricking holes in a short dough (one that's high in
fat and has a flaky or crisp texture after baking, such as short-
bread or the crust ofsome bar cookies), helps to vent the steam

created in the oven while baking. You can use a fork or a dough

docker (see page 33) to prick small holes all over the surface of
the dough. By venting the steam, docking keeps the dough from
billowing or heaving as it bakes. It's an important step for crisp

cookies or those that are baked in a single sheet and not cut up

until rhey come out of the oven.

Doneness: How do you know when your drop or shaped

cookies are done? Cookies will continue to set from the heat of
the pan after being removed from the oven' so how do you know
when to take them out? Open the oven door and insert the edge

ofa turner or spatula under the edge ofone cookie. Lift gently.

Ifthe cookie stays flat across the bottom and doesn't bend or break

come out of the oven, as shown below.

Vent holes for steatn can be made
tuith aforh or a dough docher.

in the middle, it's ready to

This coohie doesn't hold together uben
ffied off the bahing sheet, a sign that it
needs more bahing time.

Thi.s coobie holds its shape when liil-
ed offthe bahing sheet. h's readY to
come out of tbe ouen,

.{(/hen ready to rake out of the oven, bar cookies will pull away from the edge of the pan just

slighdy, and batter cookies will be golden brown at their edges.

Drop the dough by the tablespoonful: A rypical drop cookie recipe directs you to drop the

dough by either the teaspoonful or the tablespoonful onto prepared baking sheets.'What does

this really mean? Do you have to measure out an exact teaspoon or tablespoon of dough? No'
These measuremenrs are idiomatic, and date back to the time bakers used a soup spoon (table-

spoon) or regular spoon (teaspoon) to scoop out and deposit their cookie dough. In order to

make cookies the same size as the original recipes intended, the modern baker can rely on a
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Sifud dry ingredients are being
folded into beaten egg ubites tuith
a whisb. Drara tbe ubish down
througb the boutl and bach up in
a circukr motion.

THE KING ARTHUR FLOUR COOKIE COMPANION

cookie scoop (see pages 32-33). The tablespoon cookie scoop, which mimics the original soup
spoon, holds a level, scanr 2 tablespoons (5 teaspoons) ofdough; the teaspoon scoop holds a
level 2 teaspoons ofdough. So, when the recipes in this book call for "dropping dough by the
tablespoonful," it's expected you'll make a ball of dough, either with a cookie scoop or a spoon,
that measures about 2 tablespoons (about the size of a table tennis ball). To "drop dough iy the
teaspoonful," make a ball of dough that measures about 2 reaspoons (about rhe size of a large
gumball). This will yield the size cookies, and thus the yield, the recipe intends.

Filling cookies: Soft fillings, such as marshmallow or sandwich cookie fillings, can be
scooped onto the flat side of a cookie with a teaspoon-sized cookie scoop. Firmer fillings can be
spread with an offset spatula or a table knife.

Filling a Pastry bag: Most people wish they had three hands when it comes to filling a pas-
try bag. Here are some hints to make it easier:

A tall' narrow container with a heary base (such as a flower vase) is a great holder to steady
and support the bag as you fill it, so your hands are free to put frosting or barrer into the bag.

Be sure to fill the bag no more than three quarters full. Overfilling the bag makes it hard to
close and hard to control. It should fit comfortably in your hands.

A twist tie is a big help to keep the top of the bag closed, so icing doesnt back up onro your
hand when you squeeze the bag. See pages 176-177 for more information.

Folding: Ingredients with air beaten in, such as beaten egg
whites or whipped cream, are combined with rhe rest of a recipet
ingredients in away rhar preserv€s as many of the air bubbles as
possible. lVe like to use a whisk for this, because the many wires
of the whisk combine the rwo mixrures effectively in just a few
strokes. This results in a light
texture in the finished product.

Freezing cookie dough and
baked cookies: This is one of
our favorite hints: Cookie
dough can be made in advance
ofbaking and frozen for up to
3 months. An effective way ro
do this is to form it into logs
for slice-and-bake cookies (see

page 26). Freeze rhe logs in a

large zip-top plastic bag, and
dont thaw the cookie dough before baking. Simply use a
bench knife or sharp knife to cut as few or as many slices as
you like, place them on a greased or parchmentJined baking
sheet, and let them thaw while rhe oven is heating.

Rolled coohie doagh heeps utell
when stored inside a zip-top
freezer bag. Ue a drinhing snatu
to such the air out ofthe bag
before closing.
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Drop cookie dough can be scooped, or rolled into balls, and frozen on a lighdy greased bak-

ing sh.ei. Once the unbaked cookies are frozen, they can be stored in a zip-top storage bag in the

frrrur.tJ(/hen you're ready to bake, thaw as few or as many as you like while your oven heats'

Most baked cookies are good candidares for up to 3 months of frcezer storage (with the

exception of cookies filled with freshly whipped cream, which should be en.ioyed immediately).
pl"ce completely cooled cookies in a zip-top bag, remove as much air as possible (using a drink-
ing straw, as illustrated on Page 20), and freeze.

Greasing a pan: Preparing your baking pan properly before filling it can save a lot of heart-

break (and cookie-break). 'W'e recommend using a nonstick pan sPray for quick, efFective cover-

age, but a thin coat ofvegetable shortening also does the trick.

Wben using pan sPra!' ltold tbe can
uprigbt and tbe pan parallel to it;
you'll get more eaen coaerage tbat uay
and less sputteringfiom the can.

\Ylten using shortening, sPread it
etenly uith a pdstry brush or a
piece of waxed paper.

kveling (smoothing) the crust: When baking layered or bar

cookies, it is very important to have the crust, filling, or baaer level

before the pan goes into the oven. (Jneven batter will bake uneven-
Iy; one section may be burned, while the other is underdone.

Lining a pan: Lining with parchment is by far our favorite
technique for cookie baking. Parchment is coated with silicone'
so cookies dont stick to it; it can be reused again and again.

Simply line the pan with parchment that stretches as close to
the edge ofthe pan as possible.

Silicone mats are another popular oPtion. They're more
durable than parchment and can be used thousands of times.

Be carefirl not to cut anything on a silicone baking mat, as the
mat can be damaged. For baking cookies, a thin silicone mat is
preferable to a thick mat (often sold as a "kneading mat").

The top pan of browties was
properly smoothed out; the bottom
pan uas uneuenly flled.
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HIGH-ALTITUDE BAKING
Because cookies bake for a shorter arnount oftime chan breads or cakes, and are relatively

low in water and high in fat content, they're much less suscepdble to rhe vagaries of high-
altitude baking. The principal adjustments recommended for cookies baked at higher altitudes
(generally considered to be above 3,500 feet) are to increase the water slightly to help rhe dough
come together, and to decrease the amount of chemicd leaveners (baking powder, baking soda)
used. Experienced high-alticude bakers know to bake ar a slightly higher temperature, with a
shortened baking time. The tables below give guidelines for baking cookies at high altitude.

lJflunr ro CHANGE

Oven temperature

Baking time

Liquid

Hov ro cHANGE rr

Increase 15 ro 20 degrees F; use the
smaller increase when making a recipe
thatt largely chocolare, like brownies
or chocolate crinkles.

Decrease by lVz rc 2 minutes per
l0 minutes of baking trme.

Increase by I to 2 tablespoons ar 3,500
feet. Increase by an additiond, lVz tea-
spoons for each additional 1,000 feet
over 3,500. You can also use exrra eggs
as part of this liquid in recipes with a
tender crumb, like bar cookies or batter
cookies (such as madeleines).

Wnv

Since leavening and evaporation pro-
ceed more quickly, the idea is to use a
higher temperarure to 'tet" rhe struc-
ture ofbaked goods before they over-
expand, spread too much, or dry out.

Baking at a higher remperature means
cookies are done sooner.

Extra liquid helps high-far doughs
come together, and keeps cookies from
drying out at higher baking rempera-
tures and accelerated evaporation rates.

ADJUSTING
Baking powder, soda,
or other leavener in
original recipe

I teaspoon
l7z teaspoons
2 teaspoons
2Vz rcaspoons
3 teaspoons
372 teaspoons
4 teaspoons

CHEMICAL LEAVENERS
3,500 to 6,500 ft. 6,501 to 8,500 ft. 8,501 ft. and above

7/a tsp.
l3/a tsp.
l3/a tsp.
2Va tsp.
25/a tsp.
3 tsp.

3Yz tsp.

7/e to 3/a tsp.
l3/a to lYe rcp.
l3/+ to lVz tsp.
2Ve to l7/a tsp.
25/a to 2Vt rcp.
3 to 25/a :sp.
3Yz to 3 tsp.

3/+ tsp.
l7a tsp.
lVz :sp.
l7/a :sp.
2rA tsp.
25/a tsp.
3 tsp.
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Melting chocolate: Chocolate scorches easily and

can seize (become hard and unmixable) if it comes in
contact with water when melting. 'We recommend melt-
ing chocolate at medium power in the microwave, in a

heatproof container. One cup of chocolate chips melted
at half power should be heated for lVz to 2 minutes,
depending on the power of your microwave'

Chocolate can also be melted in a double boiler set

over simmering water, tightly covered so steam doesnt
come in contact with it.

Piping: Piping is a basic technique that can add a
lot ofpolish to the look ofyour baked goods. See

Filling a Pastry Bag on page 20, for hints on getting set

up. Scop squeezing before lifting the bag as you pipe, to
make a cleaner separation point.

Rolling into a ball Some cookies, like Snicker-
doodles (see page 60), are shaped into balls before being
rolled in sugar to coat them evenly. This process is made
easier with a cookie scoop (see pages 32-33), which
portions roughly spherical amounts to start with.

Rolling out: This process involves using a rolling
pin to flatten chilled dough to an even thickness, to be
cut into shapes before baking. Dusting the work surface
and your rolling pin with flour is an important first
step. Itt a good idea to have a large, thin spatula (See

page 38) and a ruler or tape measure on hand before
you begin. The spatula helps you pick up the dough
frequently, to keep it from sticking, and the measuring
tools help you keep track of the dought dimensions and
thickness as you work. Roll from the center of the
dough to the edges, not back and forth, which tends to
toughen the dought gluten. Ifthe dough is soft or
sticky, itt helpful to place a layer of plastic wrap
between the dough and your rolling pin, and to place
the dough on parchment before rolling.

h's prefnablc to meb the chocokte three'
quarters of the way, then lzt carryoaer
beat fnish the mehing process whilz you
stir tbe cbocokte to smooth it out,

Squeeze from tbe top ofthe bag toward
the tip as yoa go, gathering tbe skch in
the palm of your hand to maintain
pressure.

After scooping dough, roll it bettueen
your bands to fnish rounding it.
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Fill a spoon halfuay utitb stiff
dough. Uing anotber spoon of the
same size, scrttpe the dough off the
first spoon onto tbe bahing sheet.

Scoop the dough against the side ofthe
bowl using the lip of the boutl to buel
of tbe bottom, tlten squeeze tbe scoop's
handlc to release the dough onto a bah-
ing sbeet. Vhen dough begins to stich in
the scoop, rinse scoop witlt uaten

Scooping cookie dough: There are two widely used methods to do this: using rwo spoons or
a cookie scoop (also known as a disher). The cookie scoop (see pages 32-33) results are more
consistent, and itt a quicker way to get the job done.

Scraping the bowl: Recipes that combine creamed fat and liquids can be difficult to mix thor-
oughly, because the butter/sugar mixture sticks to the sides of the bowl. The only sure remedy for
this is to stop mixing parrway through and scrape the sides and bottom of the mixing bowl.

It's important to use a spatula to
scraPe the sides of tbe boul during
mixing, to ensilre the ingredients
are euenllt combined.

24

Separating eggs: Itt easier ro
separate the whires from the
yolks when eggs are cold. Ifyou
need help, try one of the many
rypes ofegg separators found in
any kitchen store.

Shaping bafter cookies:
\Vhen bamer cookies are still
warm, they can be shaped using
any number of kitchen items.
Tililzs can be draped over the
handle of a rolling pin, or over
the back of a custard cup ro make
a smdl, edible bowl to hold ice
cream, pudding, or berries.
Krumhake are traditionally rolled

GETTING STARTED

Crach the sbell and ase it to pass
tbe yolh from one sidz to the other
as the uhite drips doun into a
boul. An egg separator (bottom)
does tbe same thing.
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around a cannoli form (a hollow tube), and lace cookies wrap nicely around the handle of a

wooden spoon. See the Baner Cookies chapter (pages 407408), for illustrations of these shapes

being created.

Shipping cookies: There are rwo rypes of cookies that ship well: bar cookies and crisp cook-

i.r. B". lookies are fairly moisr; they can be cut into convenient squares or rectangles, and they

sray fresh longer than orher rypes of cookies, so long as rhey're wrapped well. Crisp cookies have

a low water conrenr and should be well wrapped to keep them from absorbing moisture. See

page 26 for some hints for sending your crearions co someone you care about.

Sifting flour: Sifted flour has been passed through a strainer or screen to aerate it, sometimes

in concert with other dry ingredients. Sifted flour is usually folded in with wet ingredients, in
recipes where rhe desired result is a light, sPongy texture.

Slice and bake: Shaped cookie doughs are often rolled into a log shape and sliced before

baking. Any stiff drop cookie dough can be treated the same way; thick slices of dough will
make a chewier cookie, and thin slices will create crisper ones.

Spoon drop coobie dougb in a
log in tbe center of a piece of
parcbment. Fold oaer the piece
of parchment.

Thhe a staight edge and place it on
top of the parcbment as shotun. Holl
the edge in phce as you pull the bot-
tom edge of the parchment towdrd
yu. This uill caase the dough to

fo* o srnooth, round shaPe. To heeP

coohies round as you slice them, roll
the hg away from you as your hnife
goes through it.
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Cboose a sturdy corrugated
box or krge tin to shi? lonr
coohies. Line the bottom with
sort, food-safe pacbing material,
sucb as plastic bubble urap or
unbunered popped popcorn.

Pkce coohies in a singh kyer
couering the bottom oftlte bag
complete$. The more snugly the
coohies ft, the less they'll shifi as
they tauel.

Place this box
inside a krger
box, with paching
material all
around it,

Small paper bahing cups are an
attactiae utay to pachage indiuid-
ual coohies. Tbey ako protect tbe
coohies.

Cushion each hyer of coohies uith
a hyer of paching material.

Phce heaty cardboard in the
bottom ofa zip+op freezer bag.

Fill the rernaining space in the box
with more paching material to
ensure a snug ft.

Close the box, seal,
hbel, and sbip.
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Stir: Many cookie doughs and batters need no more than a

bowl and spoon to prepare.'Wetter batters, like brownies, are

good candidates for stirring, since overmixing with a machine
can make them tough.

Storing cookies: The first thing to keep in mind when stor-
ing cookies is that they need to be completely cool before you
put them away, otherwise they'll steam, soften up, and stick to
each other. Cookies usually can be stored at room temPerature'
in airtight containers, for up to a week. Appropriate containers
can be cookie jars or tins, screw-toP plastic jars or snap-top plas-
tic boxes, or tightly closed plastic bags. Bar cookies with lots of
fruit or dairy ingredients should be refrigerated, well wrapped. If
you plan to store cookies for more than a week, we advise wrap-
ping them so air can't get to them and freezing for up to 3
months.

Straining unsweetened cocoa: lJnsweetened cocoa contains
cocoa butter, which can cause it to clump. To make sure it com-
bines evenly with the rest of rhe dry ingredients in your recipe,
itt best to strain it.

Toasting nuts and coconut: Toasting nuts enhances their
flavor. Since nuts are high in fat, they can scorch easily. Always
toast nuts in a shallow container in a single layer. A low to
moderate oven (300' to 325"F) is best. Check at 8 minutes for
smaller or sliced nuts. Larger nuts may take 10 to 15 minutes.
The nuts are done when you can smell their aroma and they've
become golden brown. Remove them from the oven when their
color is just a shade lighter than what you're looking for, as

they'll continue to cook a bit as they cool. Tiansfer the nuts to
a cool surface immediately, to minimize this carryover cooking.
If you're toasting sweetened coconut, remove ic from the oven
and stir it on the baking pan every 5 minutes to ensure even

browning.

After wbishing togetber the drY
ingredients, add them to tbe wet
ones, stining until the mixtilre is
eoenly combined.

Push the cocoa poutder through a
sttainer, arter measuring it and
before adding it to your recipe.

Nuts will tahe on a deeper color
uhen toasted. On tbe brt, untoast-
ed pine nats. On the rigbt, toasted
pine nuts.
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TooLS To MnKE Tur Jon EnsrER € € €
For many people, cookies are their first baking advenrure. As with many skills,
one starts with the basics and branches out from there. For any baker, the qualiry of
the tools you use can mean the difference between a rewarding experience and unnec-
essary frustration. But it can take rime and some wrong rurns before you know what
to avoid when choosing baking equipment. Thatt where we can help.

'!7e put baking pans, rools, and gadgets ofevery description rhrough their paces

every day in our tesr kitchen. \?'e ve already encounrered the awkward zesrers, flimsy,
warped cookie sheets, and the sticks-no-marter,what pans our there. We've also

found plenty of utensils, pans, and tools rhat are a joy to work (and play) with.'i[rhar
follows is an overview of cookie-baking equipmenr. Heret what to look for and how
each item is used, so you can choose tools that will become reliable partners in
your baking adventures ro come.

BAKING PANS

8-inch round cake pan: Ve like to use 8- or 9-inch round cake
pans for shortbread recipes, since they hold the same amounr of
dough as most embossed shortbread molds. If you want a quick way t ,

to make nice, even shortbread wedges, jusr press the dough into the
pan, then decorate the top by docking it in a pretry parrern with a fork.
Bake the shortbread and cut it into wedges with a serrared knife while still warm.

8 x 8-inch square pan: An 8-inch square pan holds roughly half the volume of a 9 x l3-inch
pan. If you find a brownie recipe that calls for a 9 x l3-inch pan, and you wanr ro make a small-
er batch, cut the ingredient amounts in half and use an 8 x S-inch pan. You'll wanr ro check on
the brownies l0 minutes sooner than the baking time cdls for, just to be sure they dont over-
bake.

9" square
9 x 9-inch square pan: Perfect for many bars

and squares recipes, 9 x 9-inch pans are a
pantry staple. Some 9-inch square pans
come with removable borroms, which can
be a convenient feature. Choose a lighccolored\
metal pan with accurate dimensions (it's a good
idea to measure any pan before buying, no marrer
what rhe label says). Measure from the inside of one edge ro
the inside ofthe opposite edge: your ruler should say 9 inches,
nor 8Vq or 9/2.

S" round
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)" x 13"
bar pan

7 x ll-inch bar pan: Measuring 7 x I I
inches and usually l/z inches deep, bar

or brownie pans are an old-fashioned
size, but beloved by many bakers. If you

need a substitute for this pan, you can use

a different size pan by figuring out how
much surface area the recipe needs. Bar pans

measure 77 square inches (7 times I l); a 9 x 9-
inch pan is an acceptable substitute, al 8l square

inches.

18" x 13" balf-sheet Pdn9 x l3-inch pan: Commonly called for in larger bar
cookie recipes , a 9 x l3-inch pan should be of light-
colored metal, and be sturdy enough to hold
itself without flexing when you pick it up
from one end. This is a popular size for
heatproofglass pans, but we find they're
heavier to lift, take longer to heat, and
retain heat longer once they're up to
temperature. All of these character-
istics can change the results youre expecting
from your bar cookie recipes, so we save glass pans
for casseroles instead ofusing them for bars. 10" x 15" jellyroll pan

10 x l5-inch pan: This size is known as a jellyroll pan, but can also be put to use for bar
cookie recipes. In a pinch, a l0 x l5-inch pan can do double dury as an extra cookie sheet.

Cookie sheets: Theret an abundance ofchoices here: light, dark, or nonstick finishes, tex-

tured or smooth, sides or no sides, air cushioned or not. In general, we recommend light finishes
for baking cookies. Cookie doughs have a lot of fat, which can mean very fast browning when
baked on a dark surface. We usually choose cookie sheets with raised sides, because they're easier

to pick up, the cookies wont slide off, and we can flip them over and use the backs for things
that are cut out with a template, like construction gingerbread.

Half-sheet pan: Made of sturdy aluminum with a steel band that reinforces the rim, half-
sheet pans measure 18 x 13 inches. Their sides are I inch tall. Half-sheet pans are excellent for
baking cookies and bars; we use them more than any other pan in our kitchen. Their light color
encourages even browning, and their sturdy construction stands up to all manner ofabuse. The
size weve based our recipes on is a l8 x 13-inch half-sheet pan, which comfortably holds a

dozen 2-inch cookies.

29

bar pan

GETTING STARTED



Madelzine
pan

THE KINC ARTHUR FLOUR COOKIE COMPANION

Madeleine pan: Madeleines are a cross berween a sponge cake and a cookie, and
are baked in pans wirh indentations that are reminiscenr of seashells. Full,size

madeleines are 3Yq inches long, 2Ve inches wide, and take 2 tablespoons of batter
in each form; small madeleines are lYs, by I inch, using lVz reaspoons of batter

apiece. Madeleine pans can be made of metal or silicone; look for one with
pronounced ridges in the wells.

Saucepan: The ideal saucepan has a flat, heavy bottom and sides,
with no "hot spots" in the corners, and a securely attached handle that

stays cool. Look for pans with sturdy handles and good balance: they
shouldnr rock or tip when empty. Stainless-steel-lined pans with alu-

mlnum cores give the best combinarion of a nonreactive, durable surface nexr to the
food, backed up by the excellent conductivity and heat transfer of aluminum. As a rule, you
want to use che smallest sized saucepan that will comfortably hold your ingredients, to lessen the
risk of scorching. Nonstick or not is largely a matter of preference. Nonstick saucepans are easier
to clean bur require more care when reaching for a utensil ro srir wirh.

Stand mixer
Plastic

Mixing bowl: From Grandmas heary ------.,.---.,----..---'

own stainless steel bowls. A handle on rhese is
a desirable feature. If you use a hand mixer in a

large bowl on the counter, your bowl should have a

stable base and walls that are high enough and steep
enough to keep the contenrs of rhe bowl moving back
down toward the beaters as you're mixing. If you're mixing a

recipe by hand, rigid plastic bowls wirh flat lips you can grab on ro are a good choice, since
they're sturdy without being too heavy. Some plastic mixing bowls have a handle molded into
the rim and a pour spout opposite; these are very handy for mixing and pouring wer ingredienrs
or bamer. Stainless steel bowls are useful, since they're nonreacrive and can be placed over a warer
bath to melt butter or chocolate. Avoid bowls that have ridges or seams inside the borrom.

Melting bowl: We prefer heat-proof glass bowls to melt butter or chocolate. They can be put
in the microwave, you can see from the side if everything is melted, and the glass holds enough
heat to keep melted ingredients liquid for a longer time.

BOWLS
yti

Stainless steel
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TOOLS

Bakert bench knife: A 6-inch rectangle of stainless steel with a handle on

one side, a bench knife is indispensable for curring bar cookies, chunla of
butter, scooping up piles ofchopped nuts, and scraping down countertops'

Bowl (dough) scraper: Usually made of somewhat flexible plastic, bowl

scrapers have a curved edge to follow the conrour of a mixing bowl. They can

with mixing heavy doughs, and are rhe most efficient tool to get all of a sticlry

or heavy dough out of a bowl quickly. Their shape is comfortable in your
hand, and we also use them for portioning dough and Patting it into

shapes, particularly ifitt a sticky one like biscotti.

Cake tester: Checking for doneness used to be accomplished with
toothpicls, clean straws from a broom, or a paring knife. If it came out

clean, your baked good was done. Today we have cake testers' which are

made of wood or metd, and are used to test the doneness of brownies or

other rhick bars or some soft cookies. Choose one thatt about the same diame-

Cabe tester
rer as a piece ofraw spaghetti; you want it to be thick enough that you can easily see

if theret moist batter sticking to it, and thin enough so as not to leave a big hole in
the brownie where it was inserted.

Candy thermometer: Designed to clip on the side of a saucepan

and register temperatures from 100"F to 400"F, this tool is useful not

Baher's beacb
hnifc

only for making candy, but for deep-frying, and making dips, toppings, or
fillings for cookies. Look for a clip that doesn't slide up and down the ther- \
mometert body too easily, and numbers that can be easily read. Some candy
thermometers have flagged location indicators on their temPerature scale for vari-
ous candymaking stages: soft ball, hard ball, hard crack. Tiy to find a thermometer

that will submerge the bulb in liquid at least half an inch away

from the edge ofthe pan.

/ Cannoli forms: These are stainless steel tubes, roughly half an inch

..,' in di.-.t. r and 4 inches long. Cannoli dough is rolled, cut, and wrapped
around these tubes before deep-frying. 'Warm batter cookies can also be

wrapped around them after baking, so they cool into a rube shape'

Cand1
thertnometer

Boail (doagh)
scfltPet

Cannoli forms
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Star cutters

Cookie cutters: There are hundreds of shapes and silhouettes to chose from with cookie cut-
ters, but no kitchen is complete without a good set of graduated round curters. These should be
sturdy, with one rolled or wide edge for pressing down, and a sharper edge for cutting. There are
lots of small cutter shapes that can be used in conjunction with round curters, to make alinzer-
sryle sandwich cookie, or a windowpane cookie. \Vhen choosing silhouette currers, look for a
smooth vertical seam where the metal overlaps, and an easy gripping surface on the rop edge. It's
also best to look for curters without closed backs so you can see where you're curting.

Cookie molds, stamps, and plaques: Many traditiond
European cookies get their distinctive shapes from beau-
tifully designed molds and stamps. Springerle and specu-
laas are rwo types of cookies that are pressed inro
molds before baking. The molds are carved in decora-
tive reliefpatterns; the partern is transferred to
the dough, and the mold removed before baking.
Stoneware plaques wirh raised parterns (such as

shortbread molds) can be filled with dough,
which is then baked in the plaque before being
cut into individual cookies afterward. Many peo-
ple collect different cookie mold designs ro display. Springerle pkqae

Cookie press: Ideal for making shaped cookies such as srars, wrearhs, and flowers, cookie
Presses come in manual and electric versions. Both rypes use a screw press mechanism to push
cookie dough through a template to form shapes. Look for one rhar! easy ro refill without
undoing the die plate. A cookie press should be lighrweight wirhout being flimsy, and fit your
hands comfortably while you're operating it.

Cookie scoops: We dont know how wed get along without our cookie scoops. 'We use rwo
sizes most of the time, both of which do a goodjob of consistenrly porrioning the amounts thar
in days Past were dished out with the spoons from the kitchen drawer: a te.tspoon scoop (which

Speculaas mold
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actually holds about 2 teaspoons), and a tabbspoon scoop (which
actually holds a scant 2 tablespoons). Cookie scoops are faster
and more accurate than using two flatware spoons. For oversized
cookies, we use a scoop that holds t/a cup of dough or batter.

Cooling rack: Made of sturdywire mesh, look for a rack that has at
leasr four feet to keep it steady on the counrer and holes no bigger thanVz
inch across. Cooling racks come in nonsrick finishes, but we haven't found them to
behave significandy better than a regular stainless steel rack. Ifa cookie will stick ro
standard rack, it will stick to a coated one. Larger capaciry is always a plus for rhe cookie baker.
Cooling racks come in expandable versions that telescope out for more cooling surface area,
then retract to take up less storage space. You can also find tiered holders ro pur your racks on,
to save on counter sPace.

Cracker crisper (moisture absorber): A perforated disk with moisture-absorbing silica crys-
tals inside, a crisper is stored in a closed container with any baked good rhat you want to keep
crisp. tVhen the silica has absorbed as much water as it can, it changes color. To resrore irs
absorbent qualiries, the crisper is baked in the oven to dry it our before being put back to use.

Dough docker: This mini-rolling pin with spikes pricls dough in an even parrern, making
holes to release steam. This ensures that the dough will stay flat as it bakes. This srep is a must
when you're making shortbread, graham crackers, or any orher cookie that begins life as one flar
sheet ofdough and is intended to be crisp after baking.

Flour sifter: Essenrially a cylinder wirh a screen on rhe bortom, sifters have a

mechanical device to push flour through the screen and break up
lumps in dry ingredients like baking soda and confectioners'

sugar. Flour sifters come in electric, hand crank, and squeeze-
handle rypes. Smaller versions hold 2 cups of material ar a rime,
larger ones can hold as much as 12. Choose one rhar feels com-
fortable in your hand, with a screen with medium-gauge mesh.

Graters: For a quick tablespoon of zest to add to a recipe, we
love these hand graters. The more rradirional box-sryle grater is
handy for grating chocolate or frozen butter.

Knives: If you could have only three knives in the kitchen,

Box
grater

they should be a paring knife, a chefs knife, and a serrated knife (see
illusrrations, next page). The paing huy' should fit your hand comfort-
ably, with a blade beween 2Yz and 4 inches long. You can use it to peel,
trim, cut around stencils, decorare, and slice.

A chef's hnifeis an all-around kitchen workhorse. The tip is good for fine work, the middle of
the blade slices and chops, and the heel will do the heavy work. The side of rhe blade will help you
crush things, then scoop them up offthe board. Look for a chef's knife that's well balanced
(you should be able to hold the knife behind the heel of the blade, balanced on one finger like a

Coohie
scoops

a

Do"Sh
docher
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teeter-totter). A qualiry knife will be made of high-

comfortable fit for your hands; chef's knives come with

Chefs
h"'f, '' blades, which can keep your knuckles out of the way when

making a straight, vertical cut. The teeth of a serrated blade work
Paring like a saw so when using a serrated knife dont push down as much
h"tft.

as pull it back and Forth. That way the teeth on the knife do the work'
In addition to these three workhorses, the everyday tablz hnfe plays

many roles. Itt the right tool for loosening baked goods from the edge of their

pans while cooling, it's handy for leveling the top of dry ingredients in their measuring cups, and

itt the first thing you reach for when you need to cut a few tablespoons from a stick of bumer.

Plnstic hniues ere handy for slicing high-fat, moist, or dense baked goods, like fudgy brown-
ies or moist bar cookies. They're also a nice thing to have around if you like to bake in nonstick
pans, since they wont mar the finish.

Krumhahe iron: Krumhake are thin (less than a quarter-inch-thick), waffle-like cookies that
can be molded around a form or spoon or cooled flat (see pages 430431). The iron works like
awaffle iron, with a handle that clips rogether. This presses the stiffdough into the forms even-

ly. Look for an iron that has a clip that snaps closed with a reassuring click, but is simple to
open when the cookies are done.

Measuring cups: Measuring cups come in two tyPes: dry and liquid. Dry measuring cups

should have flat rims, sturdy handles, and be accurate (we've found that the volume of different
manufacrurers' cups can vary significandy). Liquid measuring cups should have lines you can

read clearly either through the side ofthe cup offrom above. To test the accuracy ofeither a dry

or liquid I cup measure, place it on a scale you trust, hit "tare" or zero, and pour in water until
the scale reads 8 ounces. Ifthe level ofthe water reaches the rim or line, your cuP is accurate. If
the cup overflows or has room left in it, the cup is inaccurate. Most sets of measuring cuPs come

in rA,Vt, Vz and I cup incremenm. Odd-sized sem (2 tablesp oons,2/3,3/+, lYz and 2 cups) are

also available, and can be big time-savers.
A Wondcr Cap is another kind of measuring cup, consisting of a clear, round sleeve with a

sliding solid base set within. It's wonderful for measuring sticky ingredients like shortening,

molasses, and peanut butter.

Measuring spoons: Available in plastic and stainless steel, we rely on stainless measuring

spoons, because they dont hold on to sticky liquids, and they stand up well to constant trips

through the dishwasher. ti[rhen you're baking a lot, itt helpful to use two sets of measuring

spoons: one !o measure wet ingredients such as vanilla extract, one to measure dry ingredients
such as baking powder. Standard sers come inr/s,y2, I teaspoon, and I tablespoon amounts.
Odd-sized sets may include pinch, dash, 7a teaspoon, and /z tablespoon amounts.
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Mixers: Hand mixers are good for batters, whipping cream and egg whites, and for single
batches of softer cookie doughs. Hand mixers have limited power, since they need to be iight-
weight enough to be easily maneuvered. Stand mixerc are rhe baker's true workhorse, with the
advantages of more power, more capacity, and the abiliry to leave your hands free to measure
and add ingredients while the mixer is running. In either case, look for sturdy construction, th€
most powerful motor you can afford, and ease of cleaning. Many stand mixers have a variery of
attachments or extra mixing bowls that can be added to rhe base unir.

Parchment Available in precut sheets or on a roll, parchment is rreared wirh silicone to make
it nonstick. We find it indispensable for rolling out cookies, then removing excess trimmed dough
and transferring the cookies, parchment and all, to a baking sheet. It's dso perfect for lining a
baking sheet, providing both nonstick release ofthe cookies, and easy cleanup. Parchment can be
reused repeatedly, until it becomes brittle, burned, or gers overly sticky or greasy.

Pastry bags: These cone-shaped bags are the first step to making piped cookies look their
best. Pasrry bags come in a variery of sizes, from 12 inchcs tall ro 18 inches or more. They can
be made of canvas, coated synthedc iabric, or disposable plastic. For most cookie-making pur-
Poses, the smaller end of the range is best, and heavyrveight disposable plastic bags are our resr
kitchen favorite. Choose a bag rhar firs in your hands comfortably, and dont
fill it more than three quarters full.

Pastry blender or fork: These tools have tines or blades used to
"cut in" shortening or orher fat. Byplacing the fat on top of a
recipet dry ingredienrs and pressing down, the tines break up the
fat into flat pieces. These pieces create a flaky cexture when
baked. Look for a pasrry blender that is srurdy enough ro press
down on firmly withour its wires or blades bending or shifting. A pas-
try fork should be stainless steel, have Vq inch of space berween the tines,

and have rines rhat are at least l7z inches long.

Pastry brushes: For spreading an even coat ofegg white
over a crusr, greasing a pan wirh shortening, or pucting a thin film of frosting on

o.;./ a batch of bar cookies, a pastry brush is the appropriate tool. Look for brisrles that
are firmly mounted to the handle; silicone bristle brushes are dishwasher safe.

Pastry tips and couplers: Pastry tips are meral cones rhar come with an infinite
variery of openings, each creating a distinctive shape. The most commonly used are the srar
tip and simple round; both rypes come in various diameters. A large srar rip is
good for piping whipped cream or fillings, a smaller one for more
detailed decorations like ruffled borders, stars, and seashells.
A simple round opening is equally versarile: A smaller round
is used for piping letters or making dots, a larger one shapes
blobs of meringue or makes rectangular ladyfingers. Plastic
couplers dlow you to change the pastry tip from one shape
to another quickly and easily.

Pastry
blender

Bristle
Pastrl
brusb

Star tip

Round tip
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Pastry wheel: This device lools like a wavy pizza wheel. The
fluted edge ofa pastry wheel gives a disrinctive look to cutout cookies.

Pizza wheel: Pizza wheels make short work of cutting strips of dough for a

lattice, diamonds, squares, sticks, or any rectangular shape. Look for one with a

comfortable handle, whose blade doesn't wobble back and forth when it spins.

Pizzellz maker: This looks like a half-sized waffle iron, but with much
shallower indentations. The batter is put on the embossed section, then the

top is put down and clipped tight to spread out the batter. Most pizz,ellz

makers have combinations of ready lights and thermostat controls;
none of these enhancements is particularly effective' If you want to
know when rhe pizzelle is done, check the first one periodically to
establish a baking time; then time the remainder.

Plastic bags: This may seem like an odd item to mention in a collection of baking tools, but
we use plastic bags to make all kinds of .iobs easier. Zip-top styles are the perfect impromptu
pastry bag-just fill, close, and snip off one corner. Larger plastic bags are perfect for holding
roll-out cookie dough. You can flamen the dough right inside the bag with a rolling pin, which
gives you a head start on rolling our rhe dough later. A plastic bag makes a great imProvised mit-
ten, for patting sticky dough into place. ('W'e use them to store things, too')

Plastic wrap: This humble pantry staPle can help your baking more often than you might
reafize.The most frequent use for plastic wrap in our test kitchen is to cover sricky or soft roll-
out doughs before rolling, so rhey wont stick to the rolling pin. You can see through the plastic

while youre working, and it's easy ro pick up and reposition the plastic as the dough gets bigger.

Potholders: Potholders can be made of cloth, silicone , leather, or wool. It's important to

keep in mind rhat cloth potholders are very dangerous if used when wet: the heat from the pan

can creare enough steam inside a wet potholder to scald you, and you woilt know you're in trou-
ble until you already have a hot, heavy object in midair. 'Whatever potholder you choose, make

sure it's rhick enough ro proteff your hands yet flexible enough to give you a good

grip. Some bakers like the protection of an oven mirr, which covers rhe back of
the hand as well as the wrist.

Rolling pins: Rolling pins can be made of wood, marble, stain-
less steel (a favorite of ours), even glass. Most pins have a barrel

thatk about l0 inches wide, with ball bearings that allow
the barrel ro spin freely while you hold on to the han-
dles. A good pin has some heft to it, so the weight ./. ..':

of the pin does most of the work. The handles
should be able to sustain some downward
force without bending, and the pin should
roll easily without any grinding sensation.

Pasty
utheel

Springerle
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There are lots of variations with rolling pins. Some are embossed so they can transfer a pat-
tern or design to the dough, for springerle and some Scandinavian cookies. There are pastry pins,
with tapered ends, that are good for rolling round pieces of dough with thinner edges. There are
even specialty rolling pins, like the plastic ones designed for rolling out fondant without
sticking.

Rosette iron: Available in any number of decorative shapes, rhese irons are placed
hot oil to preheat, dipped into battet then rerurned ro the oil to fry the cookie. The
rosette heads can be made of aluminum or cast iron and are screwed onro a handle
before being dipped. Rosette irons should have a secure, screw-on connecrion ro a
handle thatt at least l2 inches long. Newer versions of rosette irons come wirh
nonstick coatings, to make releasing the finished cookie easier.

Ruler: W'e measure the dimensions of pans, doughs, and cookie
shapes with our rulers. Choose rulers with smoorh, food-safe sur-
faces, such as stainless steel or plastic, so rhey can be cleaned after
being used. 'Sf'e recommend keeping one l2-inch and one 30-inch
ruler on hand (for larger projecrs).

Scale: A good kitchen scale should have clear readouts, be easy ro clean, and able to register
in grams ot ounces (in 7e-ounce increments). Look for a scale thar has a long shuroff time, you
dont want to start all over if you have to take 30 seconds ro let the dog out. A two-minute shut-
off time is a good benchmark to look for. The platform on the scale should be big enough ro
hold a large bowl without obscuring the readout, and be stable enough so wharever you place on
it doesnt wobble. Mosr home kitchen scales have a capacity berween 4 and ll pounds.

Shortbread mold: Circular or square in shape and roughly 8 inches in diamerer, shortbread
molds are deeply embossed to rransfer a decorative parrern to the cookie dough.

Most shortbread molds are made of ceramic or sroneware, so the dough can
be baked in the form.

Silicone pan liners (mats): These nonstick pan liners are reusable, stur-
dy, and save a lot of rime on cleanup. They're particularly helpful for sdcky

batters like lace cookies, and can do double duty as a nonstick kneading sur-

Rosette
irons

Shortbread
moA

face. An exrra-thick silicone liner may nor be appropriare for cookies, as it
actually provides too much insulation and rhe cookie bottoms won'r brown; choose
thinner silicone, or silicone-coated, flexible fiberglass instead.

Slotted spoon: A larger spoon with holes in it, slorted spoons are handy for scooping fried
cookies out of hot fat. They'll also do a quick job of evenly mixing dry ingredients before adding
them to a recipe.

Spanrlas: Flexible spatulas have thin blades, which are good for gening under things. Flexible
meul spanlzs (turners) are usefi.rl for removing thin cookies such as nibs from a sheet pan. Flexible
nyhn spatalas are particularly effective for scraping sticky ingredients off the sides of a mixing bowl.
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look for sturdy joints benveen blades and handles. Giant spanlas are used to move
large, rolled-out pieces of dough or crus$. They also can collect many cookies at at'r. time for transfer to a cooling rack Icing Eantlashave a straight blade *rat

- 

\.- can be rounded or tapered at the end, to create different effects in the
finished texture of icing. affet sparutascome in sizes ranging

from 3-inch to l4-inch blades. The angle of the blade near the
handle allows you to smooth frosting or batter to a level surface

from above, without dragging your hand through it.
F;

.s!**3; Combining the scraping abilities of a sparula with the
scooping abilities of a spoon,

spoonulas are handy for transfer-
ring lots of baaer or dough fromGiant

spatuk one place to another. Theyre also helpfi:l when
trying to get stifficing into a pastry bag.

Strainer: ks helpful to have rwo strainers on
hand: one with a fine mesh for catching tiny seeds,

and one with larger spaces between the wires, to make
quicker work of straining the lumps out of confectioners
and cocoa.

sugar

Nylon
spatula

Digital stem
thermometer

Sugar softener: Made of terra cotta, these disks (or other shapes) are

soaked in water, then drained and placed in a container with brown sugar. The slow
release of water from the disk helps to keep the sugar soft.

Offset
spatulz

Thermometers: For taking the guesswork out of baking, thermometers are indispensable.

If you want to know if your custard is fully cooked (165'F), or your oil for fried cookies is hot
enough (375"F), you need a rhermometer. Instant-read rypes are preferable for baking, since itt
not very comfortable to stand in front of an open oven waiting for a thermometer to register,

and itt not very good for whar you're baking, either'
Instant-read thermometers come in both digital and mechanical versions. Digital is generally

easier to read, but requires a battery. Mechanical thnmometers are less expensive. Be sure to find

Mechanical stem
thermometer

Instant-read digital
thermometer
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out where the thermometert sensor is; mechanical stem thermometershave a dimple on the shaft
that has to be inside whatever is being measured to get an accurate number. More expensive
instant-read thermometers have the sensor at the end of the probe.

'We recommend an ouen tltermometer, too. Look for one that can hang from an oven rack or
stand on top of it. Many ovens have "hot spots," and the temperature probe for your oven's ther-
mostat reads only one place inside your oven.

Timers: Like scales and thermometers, timers come in both mechanical and battery-powered
digital versions. rVe prefer digital timers, nor just because chey're more accurate, but because
we've never found a mechanical timer with a ring longer than about 8 seconds, and that's not
long enough for the busy baker who might have stepped out of the kitchen for l0 seconds.

Depending on how many things youre trying to accomplish at once, you may want a timer
thar hangs around your neck, clips to your apron, or fits in your pocket. Most digital dmers
have magnets on the back so they can attach to your oven or refrigerator; ifyou like that style,
be sure the magnet is srrong enough to withstand a few door openings and closings without fly-
ing off. Look for a large readout, long ringing time (1 minute is good), and a range that goes
from I second to 99 minutes.

Tongs: For reaching into hot oil or over a hot surface, tongs are indispensable.'We use rhem
to turn cookies over when frying, and for lifting rhem out of the hot oil.

Whisk A whisk consists of a number of wires attached to a handle, forming a collection of
loops that draw air through egg whites or combine dry ingredients swiftly. The wires of your
whisk should be sturdy yet flexible, and mounted securely to the handle. \0fhisks are an excellent
tool for folding egg whices into other ingredients.

Znsten Consisting of several small circular cutting edges mounted to a handle, zesrers are
designed to cut thin strips of cirrus rind, leaving the bitter pirh behind.
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olate Chip Cookies

Chocolatg Chip cookieS. \vh.at joy those thrce litde words bring to the

bakert hean! I7hen 1ou think of the quintcsscntid cookie, you think chocolate chip, and

for good rq$on: the chocolate chip cookie is so popular bccausc it tastes so good. A but-

tery sweet, mild-flavored cookie brimming with bits of asscrtive (semisweet, not milk)

chocolate, tender and crunchy or soft and chory (take your pick), snrdded with toasty-

tasting pecirns or walnuts (or macadamias)-whatt not to like? And, like chocolate cake,

chocolate chip cookics arc dre pcrfect complcment to ice-cold milk, the ideal drink of

childhood. Veie tdking cookie as a culnrral icon herc.

By some statistics, 80 percent of the cookies baked in American homcs are chocolate

chip cookies. We're not surprised; there have probably been more words wrinen and read

on tfie chocolate chip cookie than any odrer confection you could namc. When Ruth

Vakefield addcd chopped chocolate to her butter cookie recipe at The Toll House restau-

rant in Whitman, Massachusens, back in thc 1930s, lide did she know shc was creating

American culinary histoqr.Thc 1948 edition ofVakcfieldt Tbll Horse Rccipcs Tiicd and

?rraa includes a range of Toll House specidties, with Toll House Chocolatc Crunch

Cookics (ncsded sccurely betwcen Toll House Biscuits and Toll Housc Chocolate lccbox

Cake) holding no particular placc of honor. No asterisk, no bold typc in the indel<



THE KING ARTHUR FLOUR COOKIE COMPANION

denotes that this is the paradigm of cookie recipcs, the future focal point of a campaign

standoffbetween American prcsidents'wives, the model on which books will bc wdnen,

lawsuits filed, and baclryard fence batdes fough..

Our families and fricnds think we have thc bcst job in the world<reating and test-

ing chocolate chip cookie recip€s. Then testing more recipes, and then more, until THE

perfect chocolate chip cookie is born. It isnt as easy as it scems. Thcre are some pretty

good chocolate chip cookie recipes out there, and improving on some of the dassics

proved to bc a chdlenge. lVhen you add in the elemcnt of personal tastFsomc like'em

crunchy, some like 'em chewy<ur testers had to bc quite discerning. But rve were up

to the task, and wete created two Esscntid Chocolate Chip Cookic rccipes-<ne light

and crunchy, one soft and cheury-ftom which you'll bc able ro t'ke many patfu, one of
which is bound to lead to your own persond chocolatc chip cookie nirvana. Brcak out

the cold milk!

CHOCOLATE CHIP COOKIES
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The Essential Chewy
Chocolate Chip Cookie

olden brown, $a;gry from a surfeit of chips, these moist cookies bend, then reluctandy
break to rweal a lava flow of melted chocolate. Tiuly-if youre a chewy chocolate chip

cookie lover, it just doesnt get any bener than this. The surprise ingrcdient? Vinegar. The small
amounr of vinegar accomplishes two things: it tempers the srreetness of thc sugar just a bit,
allowing rhe flavors of the chocolate and buncr to shinc through, and it reacts with the sodium
bicarbonate in the leavener, giving the cookies a litde extra lift in the oven. Try it, you'll like it.

Yicld: 4 donn cookics O Baking tcrnPctdt{l.ct 375"F a Baking timct l0 tninurcs

'/+ ary (1% stidrs,6 ouncec) unsaltd butter
45 *p (5/r ounces) dark brown sugar
4! ^p (4% ounces) granulated sugar
2 tablcspoons (lYr ounccs) light com synrp
I tablespoon cider vinegar or qfiite vinegar
2 large egs
I tablespoon vanilla cxtftrct
Yz teaspoon salt
/z teaspoon baking pourder
/r teaspoon baking soda
2Y+ c,trps (9% ounces) unblcached dl-purpose four
3 cupo (18 ounces) semiEweet chocolatc chips

O Preheat the ovcn to 375"F. Lighdy grease (or linc with parchment) two baking sheets.

o In a medium-sizcd mixing bowl, crcam together the butter, sugars, corn syruP, and vinegar,

then bcat in thc eggs. Beat in the vanilla, salt, baking powder, and baking soda. Stir in the
flour and chocolate chips.

o Drop thc dough by the tablespoonfrrl onto the preparcd bfing sheets. Bakc the cookies for
l0 minutes, until rhey're just set; the ccnters may still look a bit undendonc. Remove them
from the oven, and transfer to a rack to cool.

Nttritios itfornation pct tctoing (I cooLic, 29 g):124 ul"6 Sftt, I g protein, 5 g complor carbo-
hydrata, 12gsugtr,l gdictaryfibcr, lTmgcholcsterol,40mgsodium,60mgpoussium,3l REviaminA'
I mg iron, I I mg elcium,25 mg phosphorus, 7 mg caffcine.

THE ESSENTIALS
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Classic Crunchy
Chocolate Chip Cookies
h, heaven! This light, golden cookie, heady with the taste and aroma of brown sugar
and chocolatc, has a crisp-crunchy texturc that makes even the most jaded chocolate chip

cookie diehards roll their eyes in blissful satisfaction. Look no further: this is the quintessential
crunchy (as opposed to chewy) chocolate chip cookie.

YicU: 4b bzen coohics C Babing t"rnp.ratatct 350"F a BaLhg tinc: 12 to 14 min*cs

th *p (f stido 4 ouncec) unsdted butter
th 

^p (3Vr ouoces) vqetable shortening
I cup (8 ounces) brown sugar
Vz anp (3% ouncer) granulatcd sugar
2 teaspoons venilla ertract
3/r teaspoon salt
I ablespoon cidcr vinegar or vfritc vincgar
I laage egg
I teaspoon baHng soda
2 cups (8% ounces) unbleached all-purpose flour
3 cups (18 ounces) scmiswc€t chocolate chips

I Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking shces.
o In a large mixing bowl, cream togerher the buner, shonening srgrrs, vanilla, sdt, and vine-

gar. Beat in the cgg, then thc baking soda urd flour. Stir in rhe chocolare chips.
a Drop the dough by thc tablespoonful onto the preparcd batdng shcets. Bake the cookics for

12 to 14 minutes, until theyie golden brown. Remove them from the oven and transfer to a
rack to cool.

Nrttirtos isfotmttioa pe nrving (I coohic, 25 g):120 cel, 6 g ftt, I g protein, 5 g complor carbo-
hydrata, l0 g sugu, I g dictary fibcr, 9 mg cholesterol,56 mgsodium, 48 mg potessium, l8 RE vitamin A,
I mg iron, 5 mg cdcium, 17 mg phosphorus, 4 mg caffeine.

CHOCOLATE CHIP COOKIES
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Mega-Chippers
This cookie is sizcd to impres*wrap thac individudly to sell at a bake sde, or pack them
for a hikc.

Yicl& 2 brn coohics

f toip" Escntid Chocolate chip C-ookicc (Chcwy, pagc 44 or Crunchy, yagl 45\

o Prepale the cookic dough of your choice. Drop the dough by /l-cupfuls onto preparcd bak-
ing shecs, lcaving 2 inchcs bcaveen thcm. Bake thc chcwy cookies for 14 minutes, the
crunchy cookies for 18 minutes. Remorre the cookies from thc ovcn and dlow them to cool
on the pan for l0 minutes. Tiansfer drem to a rack to cool completely.

Chocolate Chip Cookies with Nuts
Some likc 'em, some think theyre *cess baggage: "Vhy would anyone o'er think of taking
away chocolate chips to add nua?!" If you're in the former camp, and savor the interplay
bcween the toasty, rich flavor of nuts and chocolatc's dark sn'eetness, ),odll enjoy thesc.

Yicld: About 4 fuzar cooLies

I recipe Esscndal Chocolatc Chip C-ookiec (Chery, Pa4re 44 or Crunchy, pgc a5)
l% cups (5 ounccc) 

"hopp"d 
pccans or welnuo, toarted (w pzge 27)

o Prepa-ne the cookie dough of your choice, substinrting thc nuts for lth orps of the chocolate
chips in the recipe. Bake the cookies as directed in thc recipe you've choscn.

THE ESSENTIALS
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Butterscotch-Granola Chippers
Some of us gravitate to butterscotch jr.rst as avidly as we do to chocolate. If yourc a butterscotch
fan, youll enjoy thoc oat-enriched, bunery cookies.

YicUr Abott I bzcn cookics

f *ip" Esscntid Chocolate Chip C,ookics (Chervy, yagE rA or Cnrnchy, page 45)
f orp (4 ounces) grenola
lrh anpa (9 ounces) butterscotch chips

o Prcpare the cookie dough ofyour choicc, reducing thc flour in thc recipc by /l cup and
.ddi"g the granola. Substiturc the buaerscotch chips for 1}4 cups ofthc chocolate chips.
Bala the cookies as directed in the recipc youte choscn.

Deluxe White Chocolate-Macadamia
Cookies

'!7hite chocolate and light-colored rnrcadamia nuts give a different, blondcr look to thesc luxuri-
ous cookies. If youte not a fan of whitc chocolate, feel &ec to leavc it out and go with all semi-
srr'eet or binersweet chocolate chips or chunks.

Yicld: Abott 4 hzcn coohhs

I rcdpc Esccnti.l Chocolate Chip C,ookicr (Chcny, yagE 44 or Cnrnchy, p.ge 45)
I cup (6 ounccs) nfiite chocolatc chips or chudis
I atp (47+ ounces) chopped caltcd macadrmir nuts

o Prepare dre cookie dough ofyour choicc, substituting thc white chocolate or chunks and the
macadamia nuu for 2 cups of thc scmiswcct chips. Bakc thc cookio as dirccted in the recipe
youVe choscn.

CHOCOLATE CHIP COOKIES
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Orange-Pistachio Milk Chocolate

Gianduja Delights

Chippers
Those among us whose taste runs to milk chocolate rather than semisweet love these cookies.
The pistachios and hint of orange strike just the right balance with milk chocolatet sweeter,
milder flavor.

Yield: About 4 dozen coohies

I recipe Essentid Chocolate Chip Cookies (Chewy, page 44 or Crunchy, page 45)
2 teaspoons almond extract
4 teaspoons grated orange rind (zest)

lYz cups (9 ounces) milk chocolate chips
lVz caps (6 ounces) whole pistachios, sdted or unsalted

+ Prepare the cookie dough of your choice, substituting the dmond extract for the vanilla, and
adding the orange zest at the same time. Substitute the milk chocolate chips and pistachios
for the 3 cups semisweet chocolare chips in the recipe. Bake the cookies as directed in the
recipe you've chosen.

Gianduja (jahn-DOO-yah) is an ultrasmooth blend of hazelnuts and chocolate, used widely in
Italian candies and pastries. 'We took the liberty of naming these hazelnut-studded cookies after
that classic specialty chocolate of Piedmonr.

Yield: About 4 dozen coohies

I recipe Essential Chocolate Chip Cookies (Chewy, page 44 or Ctunchy, page 45)
2 to 3 teaspoons hazelnut extract, or l+ to r/z teaspoon strong

hazelnut flavor, to taste
1 cup (4 ounces) chopped hazelnuts, toasted (see page 27)
I cup (6 ounces) white chocolate chips or chunks (optional)

'rrr Prepare rhe cookie dough of your choice, substituting the hazelnut extract for the vanilla.
Substiture the hazelnurs for I cup of the semisweet chips. If desired, substitute the white
chocolate chips for another cup of the semisweet chips in the recipe. Bake the cookies as

directed in the recipe you've chosen.
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Candy Bar Cookies
Nuts, caramel, and chocolate are the main ingredients in our favorite candy bar, Snickers.

Replicating those flavors in a cookie was easy and delicious'

Yield: About 4 dozen cookies

I recipe Essential chocolate chip cookies (chewy, page 44 or Crunchy' page 45)

1 cup (5 ounces) chopped lighdy salted peanuts
1 cup (57e ounces) toffee bits

t* Prepare the cookie dough ofyour choice, substituting the peanuts and toffee bits for l/z
cups of che semisweec chips. Bake the cookies as directed in the recipe youve chosen.

Cherry-Almond Chocolate Chip
Cookies

Cherry and almond are a match made in heaven; cherry and chocolate are similarly divine. Put

them all together and what have you got? Your ticket to chocolate chip cookie nirvana. Note
that adding white chocolate makes this a very sweet cookie. If you dont love white chocolate'
leave it out and retain I cup of the semisweet chips.

Yield: About 4 dozen coohies

1 recipe Essential chocolate chip cookies (chewy, page 44 or Crunchy, page 45\
7z teaspoon almond etftr:rct
I cup (4 ounces) slivered almonds, toasted (see page 27)
I cup (5 ounces) dtied cherries
I cup (6 ounces) white chocolate chunks or chips (optional)

t Prepare the cookie dough of your choice, substituting the almond extract for the vanilla.

Substitute the almonds, dried cherries, and whire chocolate for the semisweet chips. Bake

the cookies as directed in the recipe you've chosen.

CHOCOLATE CHIP COOKIES
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Butter-Nut Chocolate Chip Cookies
Butterscotch + chocolate + pecans . . . bring on the vanilla ice cream! \,Mhile this combination
may sound like your favorite sundae, it translates equally well to a warm-from-the-oven cookie.

Yield: About 4 dozen coohies

I recipe Essential chocolate chip cookies (chewy, page 44 or crunchy, page 45)
2 to 3 drops butterscotch flavor or butter-rum flavor (optional)
I cup (6 ounces) butterscotch chips
1 cup (6 ounces) white chocolate chips or semisweet chocolate chips
I cup (4 ounces) chopped pecans or walnuts, toasted (see page 27)

Prepare the cookie dough ofyour choice, substituting rhe bucterscorch flavor for the vanilla,
and the butterscotch chips, white or semisweet chocolare chips, and nuts for the semiswect
chips. Bake the cookies as directed in the recipe youve chosen.

The chocolate grating challenge

hile the recipe on the following page
calls for 8 ounces of chocolate, grared,
we were finding it a challenge ro actu-

ally grate the chocolate. Tiying ro grind it in the
food processor produced a soft, oily mush; the
chocolate also melted when we tried gradng it by
hand on a box grater. Using a small rotary grater
worked, but was very slow. The soludon? Grind the
chocolate and oats together. The oats keep the
chocolare from becoming oily, and the chocolate
disperses nicely rhrough rhe oam, making it easier

to mix evenly into the cookie dough. rVe suggest
processing the oats very briefly, then adding the
chocolate and processing brieflv again. The oats
should be finely ground, and the chocolate should
appear as finely diced chunks within the oars. Note
thar this step will make the cookies a bir dark and
chocolaty looking. \7ould we trade taste for
appearance? Never. But if you're set on baking a
cookie that has the typical golden-brown, chocolate
chip cookie look, leave out the grared chocolate.
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Good-as-Store-Bou$ht Cookies
If youre an aficionado of those big, soft chocolate chip cookies you find at the mall' or being

sold from a kiosk at the airline ,.r-i.r.l, give these a try. Loaded with chocolate and nuts' with

the mild, nutty flavor of oacmeal, these cookies are also similar to those sold in fanry depart-

menr stores (which is why we often refer to them as "those fanry department store cookies"')

One taste-tester proclaimed these "better than any store-bought cookie Ive ever had-the perfect

bake-at-home cookie!"

Yield: 6I/z dozen coohies I Bzhing tem\etattre: 350"F e Bahitg timc: I2 minutcs

ZVzcups(83Zounces)rolledoats,finelygtound(seesidebar'page50)
8 ounces, semisweet, bittersweet, or milk chocolate
I cup (2 sticks, 8 ounces) unsalted butter
I cup (8 ounces) brown sugar
I cuP (7 ounces) granulated sugar
2 large eggs
2 teasPoons vanilla extract
2 cups (8Vz ounces) unbleached all-purpose flour
1 teaspoon salt
I teaspoon baking Powder
I teaspoon baking soda
1 tablespoon esPnesso Powder
2 cups (12 ounces) semisweet chocolate chips
lYz cups (6 ounces) chopped walnuts or Pecirns

I Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.

c Grind the oats and 8 ounces ofchocolate together in a food Processor (see sidebar, opposite)'

Set the mixture aside.
O In a large mixing bowl, cream together the butter, sugars' eggs' and vanilla. In a separate

bo*I, wt irk rogether the flour, salt, baking powder, baking soda, espresso powder, and the

reserved oat/chocolare mixture. Add the dry ingredients and stir to combine. Stir in the

chocolate chips and nuts.
e Use a tablespoon cookie scoop (see page 33) to drop the dough onto the prepared baking

sheets, leaving about 2 inches berween them so they can spread. Bake for 12 minutes; don'c

overbake, or thelll be hard. Remove them from the oven and transfer to a rack to cool'

Nrltritioa information per serting (t coohie, 25 p: ll8 cal',6 gfat,2 g protein, 6 g complex carbo-

hydrates, 9 g r.rgrt, I g dietary fiber, 12 mg cholesterol, 53 mg sodium, 56 mg potassium' 25 RE vitamin A'

I mg vitamin C, I mg iron, 9 mg calcium, 34 mg phosphorus, ! mg caffeine'

VentnttoN
C For real mail-sized cookies, drop the batter by the /a-cupful onto the prepared baking sheets'

Bake the cookies for 15 to 18 minutes (the shorter time for a soft cookie, the longer time for

a crunchy cookie). Yield:27 large (3/z-inch) cookies'

CHOCOLATE CHIP COOKIES
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Chocol ate-Peppermint Snaps
Th"ugh dissimilar in appearance, on the fint bite of this cookie you'll think Girl Scout Thin
Mina! And that's just what they taste like. For a special treat, make a sandwich out of thesc witl
mint chocolate chip ice crearn.

Yicld: 6 ben cooLics O BeLing tarnpcr.ttrr1ct 350"F a Dekhg ti;c: t2 to 15 min*cs

l% cups (3 sticks, 12 ounces) unealtcd buaer
f cup (8 ounccs) bronm sugar
I *p (7 ounces) granulated sugar
2 large egs
2 teaspooas vadlla cf,tr.ct
2 tcaspoons pepperurint cxtnct, or t/6 to /r teaspoon pcppcrmint oil, to tactc
3 cups (l2tA ounca) unbleachcd dl-purpose flour
th *p (l% ounccs) unsxrectcned natural aocoa Dowdcr
2 teaspoons bahng soda
16 tcaspoon salt
2 cups (12 ounccs) Ecmiss,Eet chocolate chips

o Prcheat the oven to 350'F. Lighdy grease (or line with parchment) two baking shcca.
o In a large bowl, cream together the burer and sugars. Add the cggs one at a time, beating

wcll after each addition. Mix in the milla and peppcrmint extract.
o Add the flour, cocoa, baking soda, and sdt, beating to combinc. Stir in the chocolate chips.
o Drop the dough by the tablespoonful onto thc prepared baking sheets. Bake the cookies ior

12 to 15 minures, until they'rc slighdy darker around the cdgcs. Rcmove {rem from the
oven, and transfer to a rack to cool.

Ntrttion isformctiott pct tctoisg (I coohic, 23 g):
104 cal, 5 g fat, I g protein, 4 g complor carbohy&atcs, 8 g
sugar, 16 mg cholesrerol,54 mgsodium, 48 mg poussium,
38 RE viamin A, I mg iron, 7 mg calcium, 20 mg phospho-
rus, 6 mg caffeinc,
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Cookies

Are you an aficionado of nuanc€, of the haunting aroma thatt

barely there, of the compelling flavor you cant quite identifr? Do you embrace a cookie

thatt pure and simple, rather than one thatt complor and frrssy? Then rhe sugar cookie

-light and crunchy, thick and chewy, thin and crisp, or any of its myriad incarnations-

is for you.

Sugar cookies are always high on the list ofAmericat most popular cookies. And for

good reason: theret simply nothing in a sugar cookie not to like. Think about it: sugar,

bunef, and flour, maybe an egg, some salt, vanilla, perhaps a touch of nutmeg or lemon,

a little bit of leavening for tcxture . . . these are the basic elements of cookie baking,

uncluttered by *y other assertive ingrediena.

The clean profile of a sugar cookie makes it the ideal pdette for a colorful world of

dips, decorations, and filli.s.Alternatively, a plain sugar cookie served with Fesh beries

or the first ripe peaches of summer is a delicious dessert that's striking in ia simplicity.

\Thichever direction you take it, classic or fancy, the sugar cookie will be right at home'

The three Essential Sugar cookie recipes in this chapter--chewy, crunchy, and

crisp-are followed by a number of recipes that start life as sugar cookie dough, then
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morph into everything from big, soft, Pennsylvania Dutch-sryle sugar "cakes," to crunchy

sugar diamonds, thin and crisp as a cracker. Mosr sugar cookies are drop cookies; you

make them simply by beating cookie dough and dropping it from a spoon onro a baking

sheet. Some sugar cookies, the ones you shape into stars and angels at Christmas, or hearts

for Valentinet Day, are made from dough thatt rolled out before being cur. Bur all sugar

cookies have one key element in common: sugar. Essence of sweetness, beloved taste of

us all, even babies, sugar is the heart and soul of sugar cookies. And an ambrosial soul it

surely is.

Beating the spread
- j' hy do some cookies flatten out as they

: : bake (indeed, turn ro molren puddles
;i' lF on the cookie sheet), while others stand

firm, and leave the oven looking exactly as they did
going in? In large part, it's the liquid in cookies that
makes them flatren out as rhey bake. Liquid in the
dough ingredienrs-in the egg, the butter, the
milk, or any other liquid-is "freed" by the ovent
heat, and causes cookie5 ge "fls!v"-i.e., flatten. In
addirion, some dry ingredients (such as sugar) be-
come liquid at high heat, adding to the spread.
Cookies rnade with a liquid sweerener, such as corn
syrup, honey, maple syrup, or molasses, tend to
spread more than cookies made with a dry sweet-
ener, as these s'*'eeteners are already a liquid.

There are a number of other reasons why cook-
ies may flaften more than you like as they bake. Here
are a few tips for avoiding this "cookie collapse."

First, be sure to use shortening in recipes that
call for it. Substituting butter, margarine or oil will
result in cookies that spread, because these fats have
a lower meldng point than shortening does. If a
recipe calls for butter, and the spreading is excessive,

try using shortening instead. Butter-flavored short-
ening is a good substitute.

Other reasons cookies may spread:
A cool oven. Baking cookies in a too-cool oven
allows rhe fat to melt before the rest of the
cookie "sets up."
An overgreased cookie sheet. Most cookies need
but a touch ofoil to keep them from sticking,
so don't overdo it.
A hot cookie sheet. This allows the shortening
to melt before the cookies are even in the oven.
Too much sugar. Sugar is hygroscopic, which
means it attracts water. \(/ater molecules in
your cookie dough, rather than be absorbed by
the flour, are artracred by the sugar (which
doesn't absorb the wateq but simply artracs it;
kind of like flirting, with no marriage). The
dough remains soft and "liquid," and spreads as
it bakes. By cutting back on rhe sugar, you're
increasing the amount of water that will be
absorbed by the flour, thus stiffening rhe dough
and preventing spread. Tly cutting the sugar in
your recipe back by /a, and see what happens.
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The Essential Chewy
SoB ar Cookie

ome like 'em crisp. Some like 'em crunchy. But for those of you who think a chewy
cookie beats a crisp or crunchy one hands down, this recipe is a winner. The cookiet crackly

surface, glittering with coarse sugar, lends panache to its appearance.

Yield: 3 dozen coohies tt+ Bahing ternperature: 375"F [: Babing time: ]0 /ninu'tes

3/+ cup (1r/z sticls, 6 ounces) unsalted butter
3/a atp (5% ounces) granulated sugar
lz cup (4 ounces) brown sugar
Y+ cup (23/+ ounces) light corn syrup
2 teaspoons vanilla extract
7n teaspoon nutmeg, or 7a teaspoon lemon oil (optional, your choice)
172 teaspoons baking powder
Yz tetspoon baking soda
r/z teaspoon salt
I large egg
2Yz cups (10/z ounces) unbleached all-purpose flour
V+ cup (2Va otnces) coarse or granulated sugar, for coating

ir, Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets'
,'+ In a large mixing bowl, beat together the butter, granulated and brown sugars' corn syruP'

vanilla, nutmeg, baking powder, baking soda, salt, and egg. Stir in the flour'
.$ Place rhe coarse sugar in a shallow dish. Drop the dough by the tablespoonful (a tablespoon

cookie scoop works well here, see page 33) into the sugar, rolling the balls to coat them.

Place them on the prepared baking sheets.
+ Bake the cookies for l0 minutes, until the edges are just barely beginning to brown, they'll

look soft. If you bake these cookies too long, theyll be crunchy, not chewy. Remove them
from the oven and cool on the baking sheet for 5 minutes, then transfer them to a rack to
cool completely.

Nutrition informatiott per seraing (1 coohie, 25 g): 100 cal, 4 gfat, I g protein, 6 g complex carbo-

hydrates, 9 g sugar, 16 mg cholestercl,74 mgsodium, 24 mg potassium, 38 RE vitamin A, I mg iron, 16

mg calcium, 16 mg phosphorus.

essenti a I
teclpe
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The Essential Crunchy
SrB ar Cookie

ike many old-time New England favorites, these sturdy, crunchy, golden-hued cookies
are plain and simple. 'We theorize that frugal Yankee housewives saw no sense in using more

sugar than was absolutely necessary, to say nothing of adding "fancy'ingredients, like butrer,
when lard would do. However, being New Englanders but not old-time New Englanders, we
"fancied" these up just a bit with the addition of vanilla and nutmeg, a combination that simply
sings "sugar cookie." And lard isnt in our cookie repertoire; shortening and butter have taken its
place.

'We like the degree of sweetness in these cookies: less sweer rhan a normal cookie, but still
plenry sweet enough to plainly say "cookie." W'e tried making them with even less stgar-/z
cup, instead of 2/t cup-6ut found their appearance started to suffer. Instead of being nicely
rounded and very lightly cracked on top, they became gnarly looking, spreading unevenly and
developing deep cracks. This is an example of what a difltrence sugar makes in cookie spread
and texture. Our original recipe called for a cup of sugar, and those cookies spread to become
very flat, and their texture was chewy. \(hen we reduced the amount of sugar to 2/t crtp, they
spread less, the texture was more substantial, and they were crunchy-crumbly rather than chewy.

Yield: 26 coohies . Bahing temlretatute: 325"F t Bahing time: 20 minutes

r/a cup (15/s ounces) vegetable shortening
4 tablespoons (72 stick,2 ounces) unsalted butter
2/t cup (43la ounces) sugar
Y+ cup (2 ounces) milk (regular or low fat, not nonfat)
I teaspoon white vinegar or cider vinegar
1 tablespoon vanilla extract
l+ teaspoon nutmeg
2 cups (872 ounces) unbleached all-purpose flour
Yz teaspoon baking soda
Heaping 7+ teaspoon salt

'"' Preheat the oven to 325"F. Lightly grease (or line with parchment) two baking sheets.
;'' In a large mixing bowl, cream together the shortening, butter, and sugar unril smooth. In a

liquid measuring cup, stir together the milk, vinegar, and vanilla; add this to the butter mix-
ture, beating until well combined. The mixture will look curdled, which is okay.

;' Add the nutmeg, flour, baking soda, and salt and beat until the mixture forms a cohesive
dough.

: DroP the dough by the tablespoonful onto the prepared baking sheets (a tablespoon cookie
scoop works well here, see page 33). using the the bottom of a drinking glass dipped in
sugat flaften the balls to 7< inch thick.
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r Bake the cookies for 20 minutes, or until they're a light gold color and just beginning to
brown around rhe botrom edges. Remove them from the oven and transfer to a rack to cool.
As they cool, they'll become crisp. If you want them to remain crisp, store in an airtight con-
tainer when they're totally cool. If you want them to get a bit chewy, store in a bag with a

slice of apple or a sugar softener.

Ntrtrition information per senting (1 coohie, 21 g):83 cal,3 gfat, I g protein, 7 g complex carbo-

hydrares, 5 g sugar, 5 mg cholesterol,46 mgsodium, 16 mg potassium, 17 RE vitamin A, I mg vitamin C,

I mg iron, 3 mg calcium, I I mg phosphorus.

VRnIerIoN
"' To make big, bake sale-sized (4-inch) cookies, drop the dough by % cupfuls onto the

prepared baking sheets. Flatren them and bake as directed above. Yield: About ten 4-inch
cookies.

essential
reclpe

The lancy factor
f you just can'r resist gussying up your favorite Diced apricots or other diced dried fruirs
crunchy or chewy sugar cookie, here are some Diced crystallized ginger
ideas for add-ins. Add 2 cups of any of the fol- Butterscotch chips, cinnamon chips,

lowing to the cookie dough just before shaping: or the flavored chips ofyour choice

MSaMt or orher small candies A combination of shredded coconut
Pistachio nuts (or the chopped nuts (unsweerened preferred) and diced
of your choice) dried PineaPPle
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The Essential Crirp
SoBar Cookie

hese cookies remind us of the bakery-case frostcd cookies we used to ooh and aah over
as children. (or, if your point of referencc is more European, theyte vcry close to a French

sabh.)Therc was something about being on rye level with the gorgeous creations in the glass
case that gave them enornous cachet. These golden cookies :ue very crisp, very light (ya still
sturdy enough to decorate), and not too sweer, which makes them the ided candidate for a fla-
vored icing ot gJazc; check out our favorites on pages 457464. Our thanla to Amy Persons, dre
baker behind this recipe.

Yicld: 8t/ donn 2-incb cookics O BaLing tcmp.taturc: 375"F a Bahing timc: 8 minttcs

f cup (2 sticks, 8 ounces) unsdted butter
lVz orps (6 ounces) confectioners'sugar
I large egg
I teaspoon vrnilla atract
th trnspon dmond qtract
2th anpc (10% ounces) unbleached dl-purpose flour
I teaspoonbakingsoda
I teaspoon cream oftartar
Vl teaspoon salt

o In a large bowl, cream the buner and sugar togpthcr, bcating until fltrff|. Beat in rhe egg
until smooth, then add the vanilla and almond o(tracrs.

o In a separate bowl, whisk togpther the dry ingredients, then add to the butter mixture, mix-
ing until the dough is smooth. Rcfrigerate the dough for 2 to 3 hours (or overnighr).

t Preheat the oven rc 375F. Lighdy grease (or line with parchment) rwo or three baking
sheets.

o Tiensfer the dough to a floured work surface and roll it /l inch thick This dough is fairly
soft, so put a piecc of plastic wrap over it while you roll it out. Cut out shapes with your
hvorite cuncrs and transfer them to the prepared baking sheets.

o Bake the cookies for 8 minutcs, until sct and jusr slighdy colorcd around the edges. Remove
the cookics from the oven, let them cool on the baking sheet for 2 minutes to firm up, then
transfer to a rack to cool completely.

Nttrirton information Ttcr wohtg (I cookic, unfrostcd, 14 g):65 ol,4 gftt, l g protcin, 4 g
complo< carbohydrates, 3 g sugar, 14 mg cholesterol, 35 mg sodium, l8 mg potassium, 35 RE viamin A,
2 mg calcium, 7 mg phosphorus.
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King Arthur's Special Roll-Out
Sugar Cookies

Often sugar cookies are fat and soft, the cumulus clouds of cookiedom. But when you roll out
rhe dough, rather than drop it frorn a spoon, you reach the other extreme: thin and snapping-
crisp. Make them just a bit thicker, and you've got crunchy. These golden cookies, with their
comforting vanilla flavor, pair nicely with ice cream or fresh fruit. The dough is also sturdy
enough to be cut into fanciful shapes and decorated (see Decorated Cookies, pages 168-184).

Yield:42 cookies t. Babing tenperatue: 350"F ' Bahing tine: 10 to l2 minutes

I cup (2 sticfts, 8 ounces) unsalted butter
I cup (7 ounces) sugar
3/+ teaspoon salt
1r/z teaspoons baking powder
2 teaspoons vanilla extract
7z teaspoon almond extract (optional)
1 large egg
Y+ crtp (2 ounces) heavy cream or sour cream
3 tablespoons (3/+ ounce) cornstarch
3 cups (123/+ ounces) unbleached all-purpose

flour

:' In a medium-sized bowl, beat the butter, sugar, salt, bak-
ing powder, vanilla, and almond extract until light and
fluffr. Add the egg and beat well. Add half the cream' all
of the cornstarch, and half the flour; beat well. Add the
remaining cream and flour, mixing just until all of the
ingredients are well incorporated.

'. Divide the dough in half, flatten into rounds, and wrap
well. Refrigerate for I hour or more, to facilitate rolling.

r, Preheat the oven to 350'F. Lighdy grease (or line with
parchment) rwo baking sheets.

Flanening the dough inn thicb rounds
before wrapping it in Plastic uraP
allows it to cbill more quich$,. Vhen
youie ready to roll, it's alreadl, partly
fhttened and will become Pliable
quichly and euenly.

:, Tiansfer the chilled dough to a lighdy floured work surface and place a piece of plastic wrap over

it while you roll it out to keep it from sticking to the rolling pin. Roll the dough o Va to V+

inch thick. Cut it into the shapes of your choice and ffansfer to the prepared baking sheets'

", Bake the cookies for 10 to 12 minutes, until they're set but not browned. Remove them from
the oven and let cool for 5 minutes on rhe baking sheet before transferring to a rack to cool

completely. Use a metal spatula to pick up one cookie; if it seems fragile or breaks, let the

cookies continue to cool until you can handle them easily.

Natrition information per seraing (1 cookie, 3I g):134 cil,7 gfar,2 g protein, 10 g complex carbo-

hydrates, 7 gstgar,26 mgcholesterol,8l mgsodium,2l mgpotassium,6g REvitaminA, 1 mgvitamin C,

I mg iron, 18 mg calcium , 22 mg phosphorus.
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Making cutout cookies
I i i. ere are a few easy steps to make your cutout thicker cookies will be sturdier (and appro-

:--' i cookies a succ€ss: priate for sandwiching around a scoop of

Once the dough is thoroughly chilled,
lightly dust both sides with flour. If youve
just taken it out of the refrigerator, let it
rest at room remperature for 5 to 10 min-
utes. \fhen you pinch a piece ofdough, it
should feel pliable, not break offin a

chunk. Tiying to roll ice-cold dough is like
trying to flatten an ice-cold stick ofbumer;
it's more likely to crack and break into
pieces than to roll flat and smoorh.
Thansfer the dough to a lightly floured,
clean work surface. Tiy to use as little flour
as possible; the more you use, the more the
cookie dough will absorb, and the tougher
and harder the cookies will be. Starting in
the middle and rolling out toward rhe
edges, roll the dough into a circle Va to Ytt

inch thick. Thinner cookies will be crisper,

ice cream).
Use a cookie cutter to cur rhe dough into
shapes, spacing them as close together as

possible. Using a metal turner, pick up
individual cookies and place them on rhe
prepared baking sheers. Heret how: edge
the turner under the cookie, lift slighdy,
pull away the scraps around the edge, then
give your hand a gende jerk to slip the
cookie onto the baking sheet. This is the
same motion you'd use for sliding a pan-
cake onto a plate or a hamburger onto a

bun.
Gather all the dough scraps into a ball and
reroll and cur them. You'll find that by the
third go-around, the dough may be getting
pretty rubbery and hard to roll. Jusr refrig-
erate it for 15 minutes, and it should
behave again.

Snickerdoodles
Think crunchy sugar cookie. Think cinnamon, everyonet favorite baking spice. put them
together and what have you got? A snickerdoodle, that whimsically named, crisp-crunchy cinna-
mon sugar cookie thatt one of the absolute stalwarts of the genre. Around the turn of the centu-
ry, when snickerdoodle recipes first appeared in print, they included dried fruit and nuts. Over
the years theyve gradually become simpler, and now rely solely on rheir wonderful texture and
cinnamon topping for character.

Yield: 7 dozen coohies '!r, Bahing temperature: 400"F ;F Bahing time: g minutes

DoucH
r/z cup (37a ounces) vegetable shortening
/z cup (1 stich 4 ounces) unsalted butter
IYz cups (1072 ounces) sugar
I teaspoon vanilla extract
2 teaspoons baking powder
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2 large eggs
32 teaspoon salt
23/+ cups (11lz ounces) unbleached all-purpose flour

ConrtNc
Vz ary (372 ounces) sugar
2 teaspoons cinnamon

.fi. Preheat the oven to 400"F. Lightly grease (or line with parchment) wo baking sheets.
+,', To make the dough: In a medium-sized bowl, cream together the shortening, butteq sugar,

vanilla, and baking powder, beating until smooth. Add the eggs, again beating until smooth,
stopping to scrape the bowl once. Add the salt and flour, mixing slowly until combined'

ri To make the coating: Mix the sugar and cinnamon together in a shallow bowl (or in a large

plastic bag).
,"1 gsing a cookie scoop or your fingers, dip out I level tablespoon of dough (a teaspoon cookie

scoop, generously filled, works well here) and roll it into a ball. Place the ball in the bowl or
bag of cinnamon sugar. Vhen you've gor five or six dough balls in the sugar, gently shake

them until they're complerely coated. Place them on the prepared baking sheets, about l%
inches apart. Using the bottom of a glass, flatten each cookie to aborrVz inch thick. Repeat

with the remaining dough.
,;r Bake the cookies for 8 minutes, or until they're golden brown around the edges. Remove

them from the oven and transfer to a rack to cool.

Nutrition htformation per seroitg (I coohie, 12 g): 5l cel,2 gfat, 1 g protein, 3 g complex carbo-

hydrates,5 gsugar,8 mgcholesterol,25 mgsodium, T mgpotassium, 12 REvitaminA, I mgvitamin C,

7 mg calcium, 8 mg phosphorus.

Snickerdoodles, Jolly Boys, and Tangle Breeches

.,,, rould the turn of rhe wentieth century, dles (to say nothing of Snickerdoodles) were born'

" ,l New England cookbooks began to feature Our favorite theory, of the many espoused? These

i,: cookies with names that were . . . whim- words are just plain fun to say. After all, why not
sical? silly? Despite the best efforts of food histori- wrap your tongue around a charming combination
ans, none has been able to pin down exactly why, of vowels and consonants before wrapping it
where, or how Jumbles, cry Babies, or Kinkawoo- around the cookie itsel{'?

SUGAR COOKIES (r1
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Vanilla Dreams
The texture of these 6eekiss-ul11atender, ethereally light, melt-in-your-mouth-is unlike any-
thing you can get using baking powder or baking soda. The secret? Baker's ammonia, a.k.a.
ammonium carbonate (see page 488), possibly available at your locd pharmary, and certainly
available via mail order. Note that you may smell a strong ammonia odor while these cookies are
baking, but never fear-by the time they come out of the oven the odor will be gone. Can these
cookies be made without baker's ammonia? Sure, substitute l/z reaspoons baking powder for
the bakers ammonia. Just be aware their texture wont even come close to what weve just
described.

Yield: 34 coohies #,# Babing temperatufe: 300"F €4, Bahing time: 25 to 30 minutes

Ir/+ caps (83/r ounces) sugar
I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon salt
2 teaspoons vanilla ofttact
2 cups (872 ounces) unbleached all-pulpose flour
% teaspoon bakert ammonia
Coarse or granulated sugar, for coating

@ Preheat the oven to 300'F. Lightly grease (or line with parchment) rwo baking sheers.
& In a medium-sized bowl, beat together the sugar, butter, salt, and vanilla. Add the flour and

bakert ammonia and beat until the dough dmost comes rogerher, scraping the bowl once.
The dough will seem quite dry ar first, but keep beating, evenrually it will clump up and
become cohesive. This could take up to 5 minutes.

ffi Squeeze the dough together, gather it into a ball, and break offpieces about the size ofa large
gumball (about3/+ ounce). Roll the pieces into balls, and then roll them in the coarse sugar.
Place them on the prepared baking sheets and use the botrom ofa glass, dipped in sugar if
necessary ro prevenr sticking, to flatten the balls to about /a inch thick.

e Bake the cookies for 25 to 30 minutes, until they're a very light golden brown around the
edges. Remove them from the oven and transfer to a rack to cool.

Natritiott information per seraing (I coohie, 22 g): 102 cal,5 gfat, I g protein, 5 g complex carbo-
hydrates, 8 g sugar, 15 mg cholesterol, 85 mg sodium, I I mg potassium, 50 RE vitamin A, 14 mgcalcium,
12 mg phosphorus.
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Brown-Edge Cookies
The name describes these sugar cookies quitc apdy. Golden yellow with a deeper brown edge,

theyte delicate and elegant. A plate ofthese cookies is a goodJooking (and good-tasting) addi-
tion to any tea table.

Yicld: 4t/z dozcn coohies O Bahing tetnp.tottrc: 375"F a Bahing timc: l0 to 12 minttes

I cup (2 sticks, 8 ounces) unsalted buaer
f cup (7 ounces) sugar
l/z teaspoons vanilla extract
I large egg
2 cups (8/z ounces) unbleached all-purpose four
Yz teaspoon sdt
Heaping Vz cup (2Yz ounces) pecan halves

O Prehear the oven to 375F, Lighdy grease (or line with parchment) two baking sheea.
o In a medium-sized bowl, cream together the buner, sugar, and vanilla until light and fluft.

Add the egg and beat well.
I In a separate bowl, whisk together the flour and sdt and beat it gradually into the butter

mixture. Drop the dough by the teaspoonfi.rl onto the prepared baking sheets. Nesde a Peqm
hdf atop each cookie.

o Bakc the cookies for l0 to 12 minutes, or until their outside edges are golden brown.
Remove them from the oven and transfer to a rack to cool.

Nt*ition information 2t sentittg (1 cookie, 15 g):70 cal,4 gfat, I g protein, 3 g complen cerbo-

hydrates, 4 g sugar, 13 mg cholesterol, 2l mg sodium, 13 mg potassium, 34 RE vitamin A, I mg vitamin C,

2 mg cdcium, l0 mg phosphorus.
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Pass the (extra-f ine) salt, please
n cookies with only a few ingredienrs, such as

shortbread and certain sugar cookies, occasion-
ally the salt in the recipe wont dissolve fully;

you may actually taste individual grains of salt.
Extra-fine salt blends with the rest of rhe ingredi-

ents much more easily than regular rable salt. You
can find national brands of extra-fine salt (such as
Diamond Crystal) in rhe salt secrion of your super-
market.

Sugar Puffs
This featherlight cookie has the buttery taste of shortbread, but its texture will remind you of a
puffof cotton candy----once the first light-and-crunchy bite passes your lips, the cookie practi-
cally dissolves in your mourh.

Yield: 20 coohies * Bahing temperature: 300"F i:r. Bahing time: 25 m;nates

Vz cap (2 ounces) confectioners' sugar
3/+ cup (l7z sticks, 6 ounces) unsalted butter
lz teaspoon salt (extra-fine preferred)
I r/z teaspoons vanilla extract
Vz oup (2 ounces) cornstarch
I cup (4r/+ ounces) unbleached all-purpose flour

'il Preheat the oven to 300'F. Lightly grease (or line with parchment) rwo baking sheets.

'.'' In a medium-sized mixing bowl, cream together the sugaq butter, salt, and vanilla. Add the
cornstarch and flour, stirring to make a cohesive dough. Drop the dough by the tablespoon-
ful onto the prepared baking sheets.

+ Bake the cookies for 25 minutes, until they're a light golden brown. Remove them from rhe
oven, let cool for 5 minutes on rhe baking sheet, then transfer to a rack to cool.

Nutrition information per seruing (1 coohie,2l g): 106cal,7 gfat, I gprotein, Z g complex carbo-
hydrates, 3 g sugar, 19 mg cholesterol, 55 mg sodium, l0 mg potassium, 64 RE vitamin A,2 mgcalcium,
8 mg phosphorus.
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Light-as-Air Sugar Cookies
Light, airy and crunchy are the three adjectives that spring to mind when you first bite into
these tender cookies. The combination of vanilla and almond exuacts gives them a subtle,
sophisticated flavor. Note thatY+ teaspoon dmond extract lends the merest hint of almond to
these cookies. If youre someone who just cant get enough of that almond flavor, increase it to
/z (or even 3/a) rcxpoon.

Yield: 5I/z dozen cookies & Bahing temperatrre: 350"F * Bahing time: l0 minutes

Yz cup (2 ounces) confectioners' sugar
Vz cap (3/z ounces) granulated sugar
Yz cup (f stick, 4 ounces) unsalted butter
Vz cup (3/z ounces) vegetable oil
1 large egg
1 teaspoon vanilla srtract
V+ to Yz teaspoon almond extract
r/z teaspoon salt
2 teaspoons baking powder
2r/z cups (1072 ounces) unbleached all-purpose flour

* Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
& In a large bowl, cream together the sugars, butter, and oil until smooth and light-colored.

Beat in the egg, vanilla and almond extracts, salt, and baking powder, then mix in the flour.
fi Roll the dough inco l-inch bdls and place them on the prepared baking sheets. Using the

bottom ofa drinking glass dipped in granulated sugar, flatten the balls to % inch thick.
a Bake the cookies for 10 minutes, until they're a very light brown around the edges. Remove

them from the oven and ransfer to a rack to cool.

Nttritiott information per seruing (1 coohie, 1I g): 5l cal,3 gfev I g protein, 3 g comple:< carbo-
hydrates, 2 g sugar, 7 mg cholesterol, 3l mg sodium, 7 mg potassium, 14 RE vitamin A, 9 mg calcium,
9 mg phosphorus.
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Crystal Diamonds
The inspiration for this recipe came from cookbook author John Thorne. 'S?'e've made some
slight changes, and think itt just about the most delicious roll-out sugar cookie we've ever

enjoyed. These crisp, buttery caramelized sugar wafers are, surprisingly, made with yeast, an
interesting rwist for a cookie. Ifyou don't have coarse sugar, use regular granulated; the cookies
wont be quite as crunchy but will be just as tasry.

Pair these cookies with a dish ofblueberries or blackberries (or the fresh local berry ofyour
choice) for a simple end to a summet meal or picnic.

Yield: About 5 dozen 2-inch coohies ': Bahing temPerattre: 275"F 't:: Bahing time: 45 to 50 minutes

llz otps (674 ounces) unbleached all-purpose flour
r/z cup plus 1 tablesp oon (4Vz ounces) whole milk
I drop lemon oil*
1 teaspoon instant yeast
7a teaspoon salt
Vz crtp (1 stick,4 ounces) unsalted butter, cut into 8 pieces
lYz crps (13 ounces) coarse sugar, for rolling

I' Using an electric mixer, beat together the flour, milk, lemon oil, yeasr, and salt until well
combined. Beat in the pieces of butter one at a time, beating for I full minute after each
piece is added. The dough will be very smooth and elastic. Remove the dough from the
mixer, place it in a small bowl, cover, and refrigerate it for 2 hours, or as long as overnight.

,r Preheat the oven to 275"F. Sprinkle your work surface heavily with coarse sugar (white or
Demerara, see page 480).

'r Divide the dough in half. \Torking with one half at a time (and keeping the other half refrig-
erated), roll out the dough on the sugar-covered surface as thin as possible, adding additional
sugar to the work surface and sprinkling it atop the dough as necessary. Halfivay through the
rolling process, turn the dough over and sprinkle the work surface with more sugar, so that
both top and bottom surfaces end up heavily coated with sugar. The dough should be about
Vre inch thick, almost translucent in spots.
Using a rolling pizza wheel or sharp knife, cut the dough into diamonds. Tiy to cut pieces
abov 2Vz inches in size. They'll shrink a bit, and by the time they're finished baking, theyll
be about 2 inches, a nice size for this cookie. (If you make them too large, the edges brown
way before the middle; the goal is an evenly browned cookie.) Tiansfer the diamonds to
ungreased, unlined baking sheets. Repeat with the remaining dough.

* Yes, a drop of lemon oil. You want just the merest hint of citrus here; it should be almost
unidentifiable, just enough to make people wonder what they're tasting.

66 THE ESSENTIALS



TIIE KING ARTHUR FLOUR COOKIE COMPANION

o Bake the cookies fot 45 to 50 minutes. They should be a deep golden brown, but not
burned. The closer you get to deep brown, the bener they'll mste. Remove them from the
ov€n and transfer to a rack immediately to cool, otherwise they may stick to the pan.

Nt*ition informztion pcr scraitg (3 cookics, 36 g): l3l cal, 5 g fat, I g protein, 7 g complex carbo-
hydrates, 14 g sugar, 13 mg cholcsterol,TT mgsodium, 29 mg potassium, 45 RE vitamin A, 9 mg cdcium,
20 mg phosphorus.

Mahe s*rc the fuagh is beaaily sagared on
both si&l Sugar is doing the uorh offlau
hcrc, heeping thc fuagh [rom sticbing to the
uorh sarface ol lour rolling pin. Ue a
rolling piz,zt wbccl to ctt tbe dougb into
diamond shapes.
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Soft Sugar Cakes
These soft, moist cookies, scented with both nutmeg and vanilla, are a specialty of the farmers'
markets in Pennsylvania Dutch country. They're very light and soft in texture, quite cakelike,
and are wonderful served with fresh Fruit, particularly berries. Freshly grated nutmeg will pro-
duce a tastier and more authentic cookie, but if you dont have a nutmeg grater, you can use

ground nutmeg.

Yield: 24 large coohies #' Bahing temPelztttrc: 400"F W Bahing time: 8 minutes

Yz otp (4 ounces) sour cream (regular or low fat; not nonfat)
r/z teaspoon baking soda
r/z cup (l stick, 4 ounces) unsalted butter
3/+ cap (5/a ounces) sugar
1 large egg
3/l teaspoon salt
3/+ teaspoon freshly grated nutmeg
2 teaspoons vanilla extract
172 teaspoons baking powder
lYz cups (67a ounces) unbleached all-purpose flour
Coarse sugar, colored sugar, or sprinkles, for decoration (optional)

# In a small mixing bowl, whisk together the sour cream and baking soda. Set aside. In a large
mixing bowl, cream together the butter, sugar, egg, salt, nutmeg, vanilla, and baking powder.
Add the sour cream mixture and blend well. Add the flour, blending until well combined.
Cover the bowl and refrigerate overnight.

* Preheat the oven to 400"F and lightly grease (or line with parchment) two baking sheets.
s Drop the dough by the tablespoonful (a tablespoon cookie scoop works well here, see page

33) onto the prepared baking sheets, at least 2 inches apart. Sprinkle with coarse sugar, col-
ored sugar, or sprinkles, if desired. Refrigerate any remaining dough while the first batch of
cookies bakes.

# Bake the cookies for 8 minutes. They should look barely done-still very pale, almost white.
(if they're golden brown, theyve baked too long). Remove the cookies from the oven and
leave them on the cookie sheets for 3 minutes to finish baking. Using a thin, flexible spatula,
carefully remove the cookies from the baking sheet and transfer to a rack to cool completely.

s These cookies keep well in airtight containers, or wrapped individually and frozen in a tin.
Howeve! dont try to stack them without wax (or parchment) paper in between the layers, as

they ll stick together.

Natrition information per serting (1 cookie, 26 g): 104 cal,6 gfat, I g protein, 6 g complex carbo-
hydrates, 6 g sugar, 1l mg cholesterol, 128 mg sodium, 19 mg potassium, 13 RE vitamin A, 1 mg vitamin C,
24 rng cil,cium, 27 mg phosphorus.
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Lemon Drops
These very light, soft cookies are pleasantly lemony. The lemon doesnt knock your socks off
because these are, after all, sugar cookies; but it does assert itselfin a gentle, happyway.

Yield: 5t/z dozen coohies {fi Babitg temperatilre: j50"F e Bahing time: 18 minutes

Doucn
Vz cup (1 stick, 4 ounces) unsalted butter
l% cups (832 ounces) sugar
1 cup (8 ounces) sour cream (regular or low fat, not nonfat)
Yz cup (4 ounces) freshly squeezed lemon juice
I to 2 tablespoons grated lemon rind (zest)
2r/+ caps (9rlz ounces) unbleached all-purpose flour
I teaspoon baking soda
I teaspoon salt

TopprNc
/z cup (372 ounces) sugar
I drop Fiori di Sicilia, I to 2 drops lemon oil, or r/z teaspoon lemon extract
Yellow food coloring (optional)

s Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
# To make the dough: In a large bowl, cream together the butter and sugar. In a small bowl,

combine the sour cream, lemon juice, and zest, then stir this into the bucer mixture. Mix in
the flour, baking soda, and salt, beating to make a smooth, soft dough.

# Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
18 minutes, until theyie a very light gold around the edges. Remove them from the oven
and transfer to a rack to cool.

s To make the topping: In a small food processor or blender, process together the sugar,
lemon, and a few drops of food coloring. Add additional food coloring until the sugar is the
tint you want. Sift this sugar over the cooled cookies just before serving.

Natrition information per serting (1 cookie, 17 g): 55 cal,2 gfav I g protein, 3 g complex carbo-
hydrates, 5 g sugar, 5 mg cholesterol, 53 mg sodium, 13 mg potassium, 20 RE viamin A, I mg vitamin C,
5 mg calcium, 7 mg phosphorus.
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Tea Sandwiches
If youre a fool for creamy filling, or chocolate or nuts-or all three!-then youll want to book-
mark this recipe. Crisp, flat sugar cookies sandwich the filling, and a rolled edge of chocolate
and nuts makes the whole rather impressiveJooking. Still, they really arent fussy to make, espe-

cially if you bake the cookies one day and then make the filling and decorate the next.

Yield: 27 sandwicb coohies # Bahing tentpelature: i25"F '{+ Bahirg time: 15 minutes

DOUGH
I cup (2 sticks, 8 ounces) unsalted butter
I cup (7 ounces) sugar
I egg yolk
I teaspoon vanilla extract
2 cups (872 ounces) unbleached all-purpose flour

F rrrrN c
1 cup (4 ounces) confecdoners'sugar
4 tablespoons (/z stick, 2 ounces) unsalted butter
1/z teaspoons vanilla extract
1 tablespoon (Yz ounce) milk (regular or low fat, not nonfat)

FnosrrNG
Vt c,rp (2 ounces) chocolate chips
2 tablespoons (1 ounce) unsalted butter
/z cup (2 ounces) finely crushed almonds, hazelnuts, or walnuts

* To make the dough: In a medium-sized mixing bowl, cream together the butter and sugar.
Beat in the egg yolk, vanilla, and flour to make a cohesive dough. Cover the bowl with plas-
tic wrap and chill the dough for 2 hours.

& Preheat the oven to 325"F. Lightly grease (or line with parchment) two baking sheets.
s Break off l-inch pieces of dough and roll them into bdls. Flatten the balls co /a inch with

the bottom of a glass dipped in sugar. Bake the cookies for 15 minutes, until their edges are
slighdy brown all around. Dont overbake. Remove the cookies from the oven and transfer to
a rack to cool.

# To make the filling: In a small bowl, cream together the confectioners' sugar and bumer. Beat
in the vanilla and milk; add additional milk if necessary to make a spreadable filling. Spread
the filling very thin on half the cookies, using a scant teaspoon for each. Place the remaining
cookies on top of the filling to make sandwiches.

@ To make the frosting: In the microwave, or the top of a double boiler, heat the chocolate
chips and butter just until melted. Tiansfer the frosting to a shallow dish.

* Roll the edges of each sandwich first through the chocolate mixture, then through the nuts.
Tiansfer the sandwiches to racks for the chocolate to set.

Nutritioninformationperseraing(Icookie,3Sg):lS5cal,llgfat,2gprotein,Tgcomplexcarbo-
hydrates, 13 g sugar, I g dietary fiber, 33 mg cholesterol, 2 mg sodium, 37 mg potassium, 91 RE vitamin A,
I mg vitamin C, I mg iron, I I mg calcium, 27 mg phosphorus, 2 mg caffeine.
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Old-Fashioned Raisin Sugar Cookies
Raisin lovers, unite! There are those who are merely lukewarm about raisins (or, worse, even
turn up their noses), but if you love this sweet, chewy fruit with its distinctive flavoa youll
appreciate these cookies. The nicely assertive hint of vanilla in the finish is an added plus. Bake
these cookies so they're crisp outside, soft and chewy at the center; or crisp all the way
through-itt just a matter of juggling the baking temperature and time.*

Yield: 26 coohies i!+ 3op;nf ternperature: 425"F tlb Bahing time: 9 minutes

lz cup (1 stick, 4 ounces) unsalted butter
3/+ cup (574 ounces) sugar
2 teaspoons vanilla extract
7a teaspoon baking powder
7z teaspoon salt
I large egg
IVz atps (6/n ounces) unbleached all-purpose flour
2 cups (12 ounces) raisins or currants

'it' Preheat the oven to 425"F. Lighdy grease (or line with parchment) rwo baking sheets.
'4' In a large bowl, beat together the butter, sugar, vanilla, baking powder, and salt. \Vhen

smooth, beat in the egg. Add the flour and raisins, stirring until well combined.
a6 Drop the dough by the tablespoonful onto the prepared baking sheets. Using the bottom of a

glass dipped in sugar, flatten the dough to a scant 7z inch thick.
st Bake the cookies for 9 minutes, until theyte barely set and just starting to brown around the

edges. Remove them from the oven, let them rest on the pan until you can move them with-
out them breaking, then transfer to a rack to cool.

* For crisp cookies, bake in a preheated 350'F oven for 13 to 15 minutes, until the cookies are

starting to brown around the edges.

Natrition information per sentirg (l cookie, 32 g): 120 cal,4 gfat I g protein, 15 g complex carbo-
hydrates, 6 g sugar, I g dietary fiber, l8 mg cholesterol, 50 mg sodium, 110 mg potassium, 37 RE vitamin A,
1 mg vitamin C, 1 mg iron, l1 mg calcium, 24 mg phosphorus.
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Brown Sugar Cookies
Maybe some of us have the enormous patience required to decorate cookies in painstaking
detail, but there are probably many more who would rather just get the job done and move on
to the next project. Thatt where these cookies come in. First of all, the silky-smooth shortbread-
like dough, made with brown sugar for extra flavor, is a joy to work with; theret no tedious
rolling. Then rheret the easy decorating. The result is a beautiful batch ofbuttery sugary, choco-
lary cookies, gussied up with as little or as much garnish as you see fit-all created without
working up a sweat!

Yield: 55 coohies @ Bahing temperature: 375"F & Bahing tinc: I0 to 12 minutes

Doucs
3/a cup (l/z sticls, 6 ounces) unsalted butter
1 egg yolk
2/t cl.p (53ls ounces) light brown sugar
1r/z teaspoons vanilla exuact
r/z teaspoon salt
2 cups (8rlz ounces) unbleached all-purpose flour

TopprNc
I cup (6 ounces) chocolate chips
2 tablespoons (1 ourrce) unsalted butter
3 tablespoons (2 ounces) light corn syrup
Colored jimmies, colored nonpareils, finely chopped nuts, or otJrer sugar decorations

& To make the dough: In a large bowl, beat together the butter, egg yolk, brown sugar, vanilla,
and salt until well combined. Mix in the flour. Cover and chill the dough for at least t hour.

# Preheat the oven to 375"F. Lighdy grease (or line with parchment) wo baking sheets.
# Break offteaspoonfuls ofdough and form them into balls. Place on the prepared baking

sheets and flatten to L/q inch thick with the bottom of a glass dipped in granulated sugar.
s Bake the cookies for l0 to 12 minutes, until they're lightly browned. Remove rhem from the

oven and transfer to a rack to cool.
# To make the topping: In a small bowl in the microwave, or in a small saucepan set over very

low heat, melt the chocolate chips and butter together, stirring until smoorh. Sdr in the corn
syruP.

* Vhen the cookies are cool, use a flat butter knife or small icing spatula ro cover half of each
cookie with the toppirrg, so you're looking at a cookie thatt half iced, half bare. Then make
small piles of whatever garnishes you use-itt fun to mix 2nd 6216[-and dip the choco-
late-coated side into the decorations. Nonpareils and colored jimmies are fun. Toasted, finely
chopped nuts are tasry. Refrigerate the cookies in a Single layer on a baking sheet until the
chocolate sets, about I hour.

Nrtrition information per serting(1 cookie, I5 g):72cal,4gfat, I gprotein,3 gcomplexcarbo-
hydrates, 5 g sugar, 12 mg cholesterol, 3 mg sodium, 26 mg potassium, 29 RE vitamin A, 5 mg calcium,
l0 mg phosphorus, 2 mg caffeine.
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eal Cookies
'W'ere wg to choose just one cookie ro represenr America-the

All-Amerien Cookie-it would be chocolate chip. But the humble oatmeal cookie

would finish a st(ong second. \Vhen you think comfort food cookies, and you can get

your mind beyond the dlure of the chocolate chip, ict oatmeal cookies-warm and

chewy, studded with raisins and nuts-that come to mind.

Oats have a long and storied history in cooking and baking, particularly in Scodand,

where bannocls-flat oatcakes-are noted as early as the founeenth century. But the oat-

meal cookie got a big push at the turn of the last century, when the Quaker Oacs Company

was formed in Chicago, from three smdler, regional companies. Quaker Oars, in the famil-

iar red and blue canisrer we sdll see today, kicked oats into dre Ameriqn mainstream.

kgend has it that Quaker Oats was the first mass-marlrpted product in America. Cooks

everywhere began to drink of oats as more than a breakfast porridge, adding them to

favorite dishes like rqeadoaf, making them inco muffins and bread, and, of course, baking

oatmeal cookies.

Today, we celebrate National Oatmeal Month Q*utty), and even Nationd Oatmeal

Cookie Day (April 30). But we hardly need a designated month, or even a day, to remind
' us how satisfring these cookies are. The nutty flavor and "nubby'' texture oatmed gives

cookres is as distinctive as the crumbly-crunchy "bite" of a peanut butter cookie. The

Essential Oatmeal Cookie is crunchy or crisp, soft or chewy; whatever your preference,

youll find it here. And if ever you were to add raisins to a cookie, this is the place; raisins

and oats cruly are a marriage made in heaven.



essential
reclpe

TIIE KING ARTHUR FLOUR COOKIE COMPANION

The Essential Chewy
Oatmeal Cookie

his flat cookie has a lovely crisp edgc, but bends before it breakeunlike crunchy
cookies, which snap deanly in two. Raisins both enhance the cookiet favor, and add addi-

tional moistness, and nuts lend thcir own distinct, toasty taste.

Yicld: 45 coohics tD Babhg t.rnPctatttct 375'F a BeLhg rtnc: I I minttcs

Yz anp (l stids 4 ounces) unsaltcd buaer
th 

^P (3Yl ounccs) rrcgetable ehortening
Yz orp (3% ounces) ganulated sugar
I cup (8 ounces) brown sugar
2 teaspoons Erille ertract
% tcaspoon dmond crtract

'/+ taspon citrtramon
16 teaspoon ground clorrcs
Vr teaspoon nutmeg
I teaspoon salt
I tcaspoon $king soda
f hrge egg
6 tablespoons (4% ounccs) light corn symp
2 tablecpoons (l ouncc) milk (regular or low fat, not nonfrt)
3 orps (1014 ounccs) quick-cooking oats (or old-fashioned rolled oarc pulsed in a

food processoa to make smdler, thinner fakes)
lW arys (6Yr ounccs) unblcached dl-pulpose flour
I ary 6Vt ounces) raisins
I cup (4 ounces) "hoppd pecans or walnuts

o Preheat the oven to 375"F. Ughdy greasc (or line with parchment) nro baking shees.
o In a lalge bowl, cream together the butter, shonening sugars, ertnrcts, spiccs, salt, and bak-

ing so&, beating until fairly smooth. Beat in the egg, scraping the bowl, then beat in the
corn sfnrp and milk Stir in the oats, flour, raisins, and nuts.

O Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
I I minutcs, until theyie a light goldcn brov.'n. Remove them from the oven and transfer to
a rack to cool.

Nttrirton iaforntrton pcr nroitg (1 coohie, j9 g): 156 cal,5 gfat,2 g protein, 15 g cornpla carbo.
hydratcs, 9 g sugar, I g dictaq, fib€r, l0 mg cholestcrol, 84 mg sodium, 75 mg potessium, 22 RE viamin A,
I mg vitamin C, I -g iron, 9 mg cdcium, 29 mg phosphorus.

THE ESSENTIALS



The Essential Crunchy
Oatmeal Cookie

his oatmeal cookie is crumbly-crunchy, the lightest textured of all the oatmeal cook-
ies we tested. If you're not a raisin lover, leave them out, but we feel both raisins and nuts

give a plain oatmeal cookie pizzazz.

Yield: 4 dozen coohies 'E Bahing tem?etatilre: 325"F +:, Babing time: 20 minutes

3/+ cup (6 ounces) brown sugar
3/+ cup (5/a ounces) granulated sugar
r/z cup (1 stick, 4 ounces) unsalted butter
Yz cup (37n ounces) vegetable shonening
1 teaspoon salt
1 teaspoon baking powder
Vz teaspoon cinnamon
r/a teaspoon nutmeg
Ya teaspoon ground cloves
2 teaspoons vanilla extract
I large egg
3 cups (I0Yz ounces) rolled oats
I cup (4r/+ ounces) unbleached all-purpose flour
I cup (6 ounces) raisins, packed (optional)
I cup (4 ounces) chopped pecans or walnuts (optional)

$ Preheat the oven ro 325"F. Lightly grease (or line with parchment) two baking sheets.
* In a large mixing bowl, cream together the sugars, buttet shortening, salt, baking powder,

spices, and vanilla, beating until smooth. Beat in the eggs. Stir in the oats and flour, then the
raisins and nuts.

+ Drop the dough by the tablespoonful onto the prepared baking sheets. Using the flat bottom
ofa drinking glass dipped in sugar, flatten each ball ofdough to about Y+ inch.

e Bake the cookies for about 20 minutes, until they're golden brown; these are supposed to be
crunchy, so dont underbake them. Remove them from the oven and transfer to a rack to
cool.

Nrtrition information per serving (1 cookie, 26 g): 114 cal,6 gfat 2 g protein, 8 g complex carbo-
hydrates, 7 gsugas 1 g dietary fiber, l0 mg cholesterol, 58 mg sodium, 69 mg potassium, 21 RE vitamin
A, 1 mg vitamin C, 1 mg iron, 16 mg calcium, 50 mg phosphorus.

OATMEAL COOKIES

essential
recrpe

THE KING ARTHUR FLOUR COOKIE COMPANION
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The E ssential Critp
Oatmeal Cookie

bit darker in color than most due to its dark brown sugar, this cookie retains its crisp
rexture even when raisins are added. Solid and sturdy, itt a good traveler, whether in your

backpack going up a mountain trail or at the bottom of your brown-bag lunch.

Yield: 45 coohies ,td Babing tern|eratare: 350"F w Bahing titne: 14 minutes

6 tablespoons (272 ounces) vegetable shortening
Vt otp (23/+ osnces) unsalted butter
I cup (8 ounces) dark brown sugar
Yz crtp (3/z ounces) granulated sugar
1 large egg
r/+ cup (2 ounces) water
1r/z teaspoons vanilla extract
7a teaspoon almond extract
Vz teaspoon cinnamon
7a teaspoon ground cloves
7+ teaspoon nutmeg
1 teaspoon salt
1 teaspoon baking soda
3 cups (1072 ounces) rolled oats
1/+ cups (57+ ounces) unbleached all-purpose flour
I cup (5Y+ ounces) raisins (optional)
1 cup (4 ounces) chopped pecans or walnuts (optional)

:-t Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
r* In a large bowl, cream together the shortening, butter, sugars, egg, watet extracts, spices, salt,

and baking soda. Stir in the oats, then the flour. Add the raisins and nuts last, and stir to
combine.

a€ Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
14 minutes, or until they're a light golden brown. Remove them from the oven and transfer
to a rack to cool.

Nutrition information per serting (I cookie, 26 g): ll4 cal, 6 g fat, 2 g protein, 8 g complex carbo-
hydrates, T gsugar, 1 gdietaryfiber, l0 mgcholesterol,58 mgsodium,6g mgpotassium,2l REvitamin
A, I mg vitamin C, I mg iron, 16 mg calcium, 50 mg phosphorus.

i6 IHr l.rrsir\ll\r-s
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The Essential Soft
Oatmeal Cookie

fi fr"O.d in a soft mound rather than a flartened round, this cookie not only has great
Vfl".,or, but itt also wonderfi.rlly soft and tender. If your taste runs to melt-in-your-mouth

crumbly-rather than chewy, crisp, or crunchy-this onet for you.

Yicld: 45 coohies o Bahing tempetztrtc: i50"F a Bahirg t mc: 12 miwtes

r/z crup (l stick, 4 ounces) unsdted butter
2 tablespoons (Ze ounce) vegetable oil
I cup (8 ounces) browrr sugar
I large egg, beaten
6 tablespoons (3 ounces) sour cream or yogurt (t"grl- or low fat, not nonfat)
2 teaspoons vanilla eKtract
I ctry (5Y+ ounces) currants or raisins (optiond)
2 cuPs (7 ounces) rolled oats
/z teaspoon bfing soda
r/z teaspoon cinnamon
7z teaspoon sdt
lVz caps (6% ounces) unbleached all-purpose four
1 cup (4 ounces) chopped pecans or walnuts (optional)

o Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
o In a large bowl, cream together the bumer, oil, and sugar. Add the egg, beating until flufr,

then beat in the sour cream and vanilla. Stir in the currants and the aa.
o In a separate bowl, mix together the baking soda, cinnamon, salt, and flour. Add this mix-

ture, a cup at a time, to the oat mixture, beating well after each addition. Stir in the nuts.
Let the dough rest for 15 to 30 minutes.

c Using a tablespoon cookie scoop (see page 33), drop the dough onco the prepared baking
sheets. Bake the cookies for 12 minutes, or until theyre light brown. Remove them from the
oven and transfer to a rack to cool.

Natrition informatiott per seraing (I coohie, 26 g): lO5 cal, 5 g fat, 2 g protein, 9 g complex carbo-
hydrates, 5 g sugar, I g dietary fiber, I I mg cholesterol,43 mgsodium, 82 mg potassium, 26 RE vitamin
A, I mg vitamin C, I mg iron, 14 mg calcium, 4l mg phosphorus.

OA.TMEAL COOKIES



THE KING ARTHUR FLOUR COOKIE COMPANION

VenretroNs

Chocolate Chip-Oatmeal Cookies
Add I cup semisweet chocolate chips to the Essential Oatmeal Cookie recipe of your choice.

Very Vanilla Oatmeal Cookies
Add I vanilla bean, finely ground, to the Essential Oatmed Cookie recipe of your choice.
This will add an assertive hit of pure vanilla to your cookies.

Trail Mix Jumbles
Prepare the Essential Oatmeal Cookie recipe of your choice, substituting I cup dried cran-
berries for the raisins, and adding 2A cup chocolate chips or candy-coated chocolates and
7r cup flaked coconut, unsweetened preferred.

Cranberry Chews
Prepare the Essentid Oatmeal Cookie recipe of your choice, substituting lYz atps dried cran-
berries and /z cup chopped walnuts for the raisins and nuts. Add /l teaspoon orange oil, or
I tablespoon grated orange rind.

Oat Scotchies
Prepare the Essential Oatmeal Cookie recipe of your choice, substituting I cup butterscotch
chips for che raisins, and using chopped pecans. Add a few drops ofstrong butterscotch or
butter-rum flavor, if desired.

Mocha Chip Oatmeal Cookies
Prepare the Essentid Oatmeal Cookie recipe of your choice, adding /z teaspoon espresso pow-
der to the dough, and substituting I cup semisweet or bittersweet chocolate chips for the raisins
and I cup chopped macadamia nuts for the pecans or wdnuts.

Coconutties
Prepare the Essential Oatmeal Cookie recipe of your choice, adding a few drops of srong
coconut flavor to the dough, and substituting 2 cups shredded unsweetened coconut for the
raisins and nuts. If you use sweetened coconut, reduce the sugar (either brown or granulated)
in the recipe by 2 tablespoons.

Pifia Colada Cookies
Prepare the Essential Chewy Oatmeal Cookie recipe or the Essential Soft Oatmeal Cookie
recipe. If youte making the Chewy Oatmeal Cookies, omit the milk; if youre making the Soft
Oatmeal Cookies, omit 2 tablespoons of the sour cream. Substitute one 8-ounce can crushed
pineapple, thoroughly drained, and I cup shredded sweetened coconut for the raisins and nuts.
Add a few drops ofsuong pineapple flavor and/or suong coconut flavor to the dough, if
desired.

THE ESSENTIALS
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Date-Stuffed Oatmeal Sandwiches
Like raisins, dates are a natural in oatmeal cookies. In this recipe, we sandwich cookies around a

smooth filling of cooked dates.

FrrrrNc
lYz cups (8 ounces) chopped dates
r/+ cup (2 ounces) brown sugar
Yz cup (4 ounces) water
7e teaspoon salt
2 teaspoons lemon juice

DoucH
I recipe Essential Oatmeal Cookies (Choose Chewy, page74; Crunchy, page75; or

Crisp, page 76; not Soft)

@ To make the filling: In a smdl saucepan set over medium heat, gently cook the dates, sugar,
water, salt, and lemon juice for about 7 minutes, stirring frequently, until it thickens.

s Preheat the oven as directed in the recipe youve chosen.
s Prepare the cookie dough recipe of your choice, omitting the raisins and nuts. Bake the

cookies as directed in the recipe you've chosen
@ \Vhen the cookies are cool, spread half the cookies generously with the filling. Top with the

remaining cookies, pressing down to compact the filling.

OATMEAL COOKIES
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Old-Fashioned Oatmeal Cookies
These big, dark brown, lusty rounds bear little resemblance to the light tan, chunlryJooking
cookies anyone would immediately identifr as oatmeal. Grinding the oats makes these cookies
smoother in appearance; grinding the raisins also evens out their texture and adds wonderful
moistness and flavor. And molasses lends that old-fashioned taste. 'We like to make these cookies
bigger than normal, using /a cup batter for each. The result: abig (3Vz-inch), "dunkable" cook-
ie, somewhere in between crisp and chewy, and perfect with coffee or milk.

Yield: 16 cookies # Babing temper..ture: 325"F # Bahing time: 18 minutes

Vz crrp (1 stick, 4 ounces) unsalted butter
r/+ cup (15/s ounces) vegetable shortening
1% cups (10 ounces) brown sugar
V+ cup (3 ounces) molasses
I large egg
2 teaspoons vanilla extract
3 cups (107u ounces) rolled oats
I cup (4r/t ounces) unbleached all-purpose flour
llz cups (8 ounces) raisins
1rZ teaspoons salt
7z teaspoon baking powder

# Preheat the oven to 325"F. Lightly grease (or line with parchment) nvo baking sheets.
# In a large bowl, cream together the butter, shortening, brown sugar, molasses, egg, and

vanilla. Beat until light-colored and smooth.
# In a food processor or blender, process the oats, flour, raisins, salt, and baking powder for

about 30 seconds, or until both the oats and raisins are chopped, yet still in recognizable
pieces.

# Beat the oat mixture into the butter mixture until smooth. Using aVl-cup measure or large
cookie or muffin scoop, drop the dough onto the prepared baking sheets, leaving 3 inches
between cookies; they'll spread as they bake. Moisten your fingers and gently flatten each
cookie into a 2 Yz-inch round that is /z-inch thick.

# Bake the cookies for 18 minutes, or until they're a medium golden brown. Remove them
from the oven and let rest on the baking sheets for I minute, then transfer to a rack to cool
completely. The cookies will be soft and delicate when they come out of the oven, but will
get firmer as they cool.

Nutrition information per senting (1 coohie, 18 g):306 cd, 10 g fat, 5 g protein, 29 g complex
carbohydrates, 22 g sugar, 3 g dietary frber, 29 mg cholesterol, 203 mg sodium, 269 mg potassium, 61 RE
vitamin A, I mg vitamin C,2 mgilron, 49 mg calcium, 124 mg phosphorus.

THE ESSENTIALS
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Flourless Oatmeal Drops
Chewy, sticky, almost candylike, these golden, shiny cookies are dl oats, all the time.

Yield: 2 dozen coohies & Bahing ternperotufc: 375'F & Bahing time: I0 minutes

Vt crrp (23/+ ounces\ unsalted butter
7/e cup (7 ounces) brown sugar
7z teaspoon salt
r/z teaspoon cinnamon
V+ teaspoon nutmeg
r/s teaspoon ground cloves
Yz teaspoon baking powder
172 teasPoons vanilla extract
2 teaspoons white vinegar or cider vinegar
2 large eggs
2Vz cups (832 ounces) rolled oats

* In a medium-sized bowl, beat together the butter, sugar, salt, spices, baking powder, vanilla,

and vinegar until light and flufS. Add the eggs one at a time, beating well after each addi-

tion. Stir in the oats. cover the bowl and refrigerate the dough for I hour.
* Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.

tF Remove the dough from the refrigerator and drop it by the tablespoonful onto the prepared

baking sheets. Moisten your fingers and flatten the cookies to /n inch thick.
s Bake the cookies for l0 minutes, or undl their edges are lightly browned; they wont look

completely done in the center, but thatt okay. Remove them from the oven and let rest on
the baking sheets for 5 minutes before transferring to a rack to cool completely'

Nttrition information 2er serting (I cookie, 25 g):94 cal,4 gfat,2 g protein, 6 g complex carbo-

hydrates, g g sugar, I g dietary fiber, 25 mg cholesrerol, 64 mg sodium, 65 mg potassium, 33 RE vitamin
A, I mg vitamin C, 1 mg iron, 2l mg calcium, 52 mg phosphorus.

OATMEAL COOKIES
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Salty Oatmeal Cookies
Salt and sweet is a flavor combination thatk quite appealing: think honey-roasted peanuts, or
white chocolate-covered prerzels. These cookies add the nuttiness of oats to that salc/sweet
combo to make a delightfirl, rather eccentric cookie. Note that this is a grownup kind of cookie:
no raisins, no butterscotch chips, just a tender round packed with the comforting, tweedy tex-
ture of oats.'While the salty surprise at first bite is an eye-opener, itt practically impossible ro eat
just one.

Yield: 3 dozen coohies W Bahing ternlrefatare: 375"F @ Bahing time: l0 to 12 minutes

r/z cap (37a ounces) vegetable shortening
Yz atp (1 stick, 4 ounces) unsalted butter
I cup (7 ounces) sugar
I large egg
lYz cups (6rl+ ounces) unbleached all-purpose flour
1/z teaspoon salt, plus more for sprinkling
Vz teaspoon baking soda
1 teaspoon vanilla eKtract
3 cups (l0rlz ounces) rolled oats

4 In a large mixing bowl, cream together the shortening, butter, and sugar until light. Beat in
the egg. In another bowl, whisk together the flour, salt, and baking soda and stir into the
sugar/shortening mixture. Mix in che vanilla and oats. Cover the bowl and chill the dough
for 30 minutes.

& Preheat the oven to 375"F. Lighdy grease (or line with parchment) wo baking sheets.
& Remove the dough from the refrigerator and roll it/t inch thick on a lightly floured work

surface. Cut it into shapes with your favorite cutter, or simply cut it into squares or dia-
monds, using a pizzawheel or a sharp knife. Lighdy sprinkle the surface of the dough with
salt.

@ Bake the cookies for 10 to 12 minutes, until they're just lightly colored ar the edges. Remove
chem from the oven, let rest on the baking sheets for 5 minutes, then transfer to a rack to
cool completely.

Nutrition information per seraing (1 cookie, 26 g): 116 cal,6 gfat,2 g protein, 9 g complex carbo-
hydrates, 6 g sugar, I g dietary fiber, 13 mg cholesterol, 50 mg sodium, 37 mg potassiu m,27 RE vitamin A,
I mg iron, 6 mg ca.lcium, 46 mg phosphorus.

THE ESSENTIALS
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Anzac Biscuits
These crunchy cookies, redolent ofboth oats and coconut, are perhaps the all-Australian cookie.

During World 'War II, Australian women baked these cookies and sent them off to the
((Anzacs"-soldiers-in care packages. As they keep well for a very long time and contain no
eggs, which were in short supply back then, Anzacs were the perfect cookie for the job. Anzacs

could be compared to Americat Oreo cookies in populariry and they go just as well with a long,
cold glass of milk.

Yield: 4 dozen coohies # Bahing temPeruttilfe: 350"F e Bahing time: 15 to 20 minutes

I cup (3lz ounces) rolled oats
I cup (4V+ ounces) unbleached all-purpose flour
3/n cap (5/+ ounces) sugar
3/+ cup (2Y+ osnces) shredded sweetened coconut
r/z cup (1 stick, 4 ounces) unsalted butter
2 tablespoons (172 ounces) golden syrup*
172 teaspoons baking soda
2 tablespoons (1 ounce) boiling water

# Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.

* In a large bowl, mix together the oats, flour, sugar, and coconut. Place the butter and syrup

in a small saucepan and cook over medium heat until the butter has melted and the syrup is

bubbling.
# In a small bowl, combine the baking soda and water and stir this into the butter mixture.

The mixture will foam up as you stir it. Stir this mixture into the dry ingredients and mix
undl well combined.

* Drop the dough by the heaping teaspoonful onto the prepared baking sheets, allowing room
for spreading. Bake the cookies for 15 to 20 minutes; they should be a rich golden brown in
color. Remove them from the oven and transfer to a rack to cool; they'll become crunchy as

they cool.

* Australian golden syrup has rich cara-mel flavor with a hint of burnt sugar. The English vari-
ety is somewhat more like a corn syrup in taste, and quite a bit lighter in color. Itt an

acceptable substitute, and can be purchased in many specialty food shops. Ifyoure unable to

obtain either, try a dark table syrup with a high percentage ofcane sugar, such as Kingt table

syrup. Or, if all else fails, use dark corn syrup.

Nutrition information per seruing (1 coohie, 13 g): 54 cal, 2 g fat, 1 g protein, 4 g complex

carbohydrates, 4 gstger,5 mg cholesterol, 44 mgsodium, 15 mg potassium, 18 RE vitamin A' 2 mg

calcium,14 mg phosphorus.

VlntetIoN
e Add, y2 rc 3/a cup chopped dried apricocs and/or Yz crp cryxallized ginger.

B3OATMEAL COOKIES



sses Cookies

Molasses, one of the worldts ancient foods, has long been a staple of
American cooking and baking. Its history sfietches back to at least 600 BC, with proof

that it was produced in Persia and India. It has also played a huge role in American his-

tory-the infamous trade triangle of molasses, rum, and slaves was a mqor part of the

American economy in the seventeenth century. And in the eighteenth century the

Molasses Act of 1733 helped precipitate the American Revolution. In the wentieth cen-

tury, one of the strangest disasters of all time occurred in Boston, when a vat of molasses

exploded and flooded streets along the waterfront with over two million gallons of sticky

syrup, killing twenry-one people.

Gingerbread, baked beans, Indian pudding, doughnuts, shoofly pie, tafr, cakes, and

cookies all took their sweetness and flavor from molasses, which until the 1920s was

Americat most popular sweerener. The drop in sugar prices after \f'orld !?'ar I made

white sugar affordable to all, and the use of molasses waned. But a certain patriotic nos-

talgia for Americat earliest baked goods, paired with molasses' rich, complex taste, means

it has never disappeared entirely from the culinary scene. Today, most of us experience

molasses in connection with cookies.



TITE KING ARTHUR FLOUR COOKIE COMPANION

Molasses cookies, mcntioned in print as early as 1830, are surely the most ubiquitous

cookie in any New England cookbook. More venerable than thosc ncwcomers, Toll

House (chocolate chip) cookies (which, after all, are only about sarenty years old),

molasses cookies come in two basic varieties: soft and crisp. Ve give a recipe for each (as

well as one in the middle, for you fcnce-sinen), and you can do yout own taste tcst and

come down on one side or the other of a debate thatt been raging here in New England

for centuries, namely, which molasscs cookie is beccr-hard or soft?

MOLASSES COOKIES
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Soft Molasses Cookies
hat is a great soft molasses cookie like? fuch with spices, piquant and sweet at the sa-me
time, and wonderfully chewy. These are perfect with a cold glass of milk or a hot cup of tea.

Yield: 44 coohies # Bahing tempetdture: j50"F ,,]# Bahing time: l0 minutes

1 cup (2 sticks, 8 ounces) unsalted butter
I cup (7 ounces) sugar, plus more for coating the dough
lz cap (6 ounces) molasses
2r/a teaspoons baking soda
1 teaspoon salt
l7a teaspoons cinnamon
17n teaspoons ground cloves
3/+ teaspoon ground ginger
2 large eggs
3r/z cups (143/+ ounces) unbleached all-purpose flour

's In a large mixing bowl, cream together the butter and sugar until light and fluffr. Add the
molasses while mixing at slow speed, then the baking soda, salt, and spices. Add the eggs one
at a time, beating well after each addition. Scrape down the sides of the bowl to make sure
everything is incorporated. Stir in the flour. Cover the bowl and refrigerate the dough for I
hour.

s Preheac the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.
s ShaPe or scoop the dough into l7z-inch balls; a tablespoon cookie scoop (see page 33) works

well here. Roll them in granulated sugar and put them on the prepared baking sheets, leav-
ing about 2 inches berween them.

€ Bake the cookies for l0 minutes. The centers will look soft and puffy, which is okay. As long
as the bottoms are set enough to lift parnvay off the cookie sheet without bending or break-
ing, they're ready to come out of the oven. Cool the cookies on the pan for l0 minutes
before transferring them to a rack to cool completely.

Nutrition information per seraing (I coohie, 25 g): 103 cal, 4 gfet, 1 g protein, 7 g complex carbo-
hydrates, 8 g sugar, l0 mg cholesterol, l2l mg sodium, 34 mg potassium, 4 RE vitamin A, I mg vitamin c,
I mg iron, 6 mg calcium, 14 mg phosphorus.



THE KING ARTHUR FLOUR COOKIE COMPANION

Critp Molasses Cookies
9:,T::*-:,Hr.";:il:i?i:'-"i ''JLary, crackly crust, the resulting cookie is both asscs

combine for a cookie thatt snappingcrisp and light (rather than hard), the pcrfect accompani-

mcnt to aftcrnoon coffee or tca.

Yictd: 5t/z dozctt coohics ) Baking tctnpctdtuct 350'F a Debing timc: 13 minutcs

3/+ orp (f% stic[6' 6 ounces) unsalted butter
I cup (7 ounces) sugar, plus more for coating the dougb
Yt otp (3 ounces) molasses
I large eg
2 cups (872 ounccs) unbleached dl-purpose four
I teaspoon baking soda
7r teaspoon salt
I teaspoon ground cloves
I teaspoon cinnamon
Vz taspoon ground gog"t

I In a medium-sizcd mixing bowl, beat rogether the buner and sugar until well combined,
then add the molasses and egg, beating until smooth.

o In a separate bowl, whisk together the flour, baking soda, salt, and spiccs. Add this mixture
to the wet ingredients, beating until smooth, Cover and refrigcrate the dough for I hour, or
until itt stiffenough to roll into balls.

O Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking shcets.

e Shape the dough into l-inch balls (or use a teaspoon cookie scooP to scoop off f-inch balls

of dough) and roll rhem in granulated sugar. This is most easily accomplished by placing

some sugiu in a bag and adding the balls of dough, six or eight at a time, thcn shaking gen-

tly to cover them with sugar. Tiensfer the balls to the prcpared baking shees.

o Bake the cookies for abour 13 minutes, or until they crack on toP and flaaen out. Remove

the cookies from the oven and transfer them to a rack to cool completely'

Ntttition infotmetior 2r setoisg (1 coohic, t I g): 48 c,I,2 ght,l g protcin, 3 g compla carbo-

hydrates, 4 g sugar, 9 mg cholcsterol, 30 mg sodium, 13 mg potassium, 2l RE vitamin A, I mg vitamin c'
3 mg calcium, 6 mg phosphorus.

MOLASSES COOKIES
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On-the-Fence Molasses
Cookies

hese thin, crisp-chewy cookies pack some punch with the addition of black pepper
and allspice. Their rexture isn'r crisp, neither is it soft; itt more what we call "bendy," thus

their "on-the-fence" moniker. They're very gingery and hot-spicy, so be sure to have a tall pitcher
of someching cold handy when serving these.

Yield: 3 dozen coohies * Bahitg tempctat{tct 350"F a Bahing time: l j minutes

I cup (2 sticks, 8 ounces) unsalted butter
Vt arp (4 ounces) molasses
2r/+ clps (153l ounces) sugar, plus more for coating the dough
1 teaspoon salt
2 teaspoons ground ginger
I teaspoon ground allspice
I teaspoon gtound black pepper
3 cups (123/a ouncns) unbleached dl-purpose flour
I teaspoon baking soda
I large egg

5 Heat the bumer, molasses, sugar, and salt in a saucepan over low heat, or in a bowl in the
microwave, stirring undl the butter melts and the sugar and salt dissolve. Remove from the
heat and stir in the spices. Tiansfer the mixture to a large mixing bowl.

* In a separate bowl, whisk together the flour and baking soda. Beat hdf the flour mixrure into
the melted butter mixrure, rhen beat in the egg. Sdr in the remaining flour. Cover and
refrigerate the dough for I hour, or undl itt firm.

€ Preheat the oven to 350"F. Lighdy grease (or line wirh parchment) two baking sheea.
* ShaPe or scooP the dough into l/z-inch bdls; a tablespoon cookie scoop (see page 33) works

well here. Roll the dough balls in granulated or coarse sugar to coat. fiansfer rhe balls to the
prepared baking sheets.

a Bake the cookies for 13 minutes; they will still look soft and wont have changed color much.
Remove chem from the oven and let cool for 5 minutes on the pan before transferring them
to a rack to cool completely. They'll become crisper as they cool.

Nutrition information lter seraing (I coohie, I6 g): 59 cal,2 gfat, I g protein, 4 g complex carbo-
hydrates, 6 g sugar, 9 mg cholesterol, 39 mg sodium, 38 mg potassium, l8 RE vitamin A, I mg viramin C,
l0 mg calcium,lT mgphosphorus.

THE ESSENTIALS



Jo" Froggers

THE KING ARTHUR FLOUR COOKIE COMPANION

The addition of rum to these spicy cookies helps keep them soft, and also earns them their special

name. Legend has it that an old man named Joe, who lived by a frog pond in Marblehead,

Massachusers, was famous for his chewy molasses cookies. One day, in thanks to a neighbor for the

gift of a jug of rum, he added some of thac spirit to a batch of his molasses cookie dough, then gave

the cookies to the generous neighbor. Eureka! A rumlaced molasses cookie was born, one that

quickly earned a grear repuration around town and was christened with the name of its creator.

These cookies are chewy, with a beautiful, smooth, dark brown crust, and a craggy inner
crumb. Their strong molasses flavor is perfect for those who are fans of this Particular sweetener.

To keep Joe Froggers soft, we recommend storing them in an airtight container (a plastic bag is

fine) as soon as they're just barely warm. Add a couple of slices of cut apple if you plan on keep-

ing them around long (an unlikely scenario).

Yield: 16 large (3l/z-inch) cookies & Babing temperature: 375"F '&+ Bahing time: Il minutes

2 cups (872 ounces) unbleached all-purpose four
l7z teaspoons ground ginger
r/z teaspoon ground cloves
r/z teaspoon nutmeg
r/+ teaspoon allspice
7z teaspoon salt
% teaspoon baking soda
Yz cup (1 stick, 4 ounces) unsalted butter
lz cup (4 ounces) brown sugar
2/t crrp (8 ounces) molasses
3 tablespoons (172 ounces) dark rum (or use apple juice or water)

# Preheat the oven to 375"F. Lighdy grease (or line with parchment) two baking sheets.

6 In a medium-sized mixing bowl, whisk together the flour spices, salt, and baking soda.

* In a saucepan set over low heat, or in the microwave, melt together the butter, sugar, molasses,

and rum. Srir the molasses mixture into the flour mixture; the dough will be wet and sticlry.

Cover and refrigerate the dough, for 30 minutes or longer; it will become quite firm-
6 {Jsing an overstuffed tablespoon cookie scoop (see page 33), scoop out 2-inch balls ofdough'

somewhere in size between a table tennis ball and a golf bdl. Place the balls on the prepared

baking sheets, leaving 2 inches between them. Flatten them slightly'
# Bake the cookies for 11 minures, until they appear set (but not dark brown) around the

edges. Remove them from the oven and transfer to a rack to cool'

Nuttition iffirmation per seruing (1 cookie, 46 g):181 cal,6 gbt,2 g protein, ll g complex carbo-

hydrates, 18 g sugar, 1 g dietary fiber, 16 mg cholesterol, 109 mg sodium, 115 mg potassium, 54 RE

vitamin A, I mg vitamin C,2 mg:rron,24 mg calcium, 23 mg phosphorus'

VIRInrIoN
s Add I cup sweetened flaked coconut to the dough.
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Extra-Spicy Date-Ginger Cookies
Itt easy to take the basic Joe Frogger recipe and soften it up even further with moist candied
ginger and dates. This cookie is for those of you who believe "the softer and moister, the better."

Yield: 16 largc (3l/z-inch) cookies # Bahing tem?eratxre: 375"F W Babing time: 12 minates

I recipe Joe Froggers (page 89)
Y+ cvp (1/z ounces) diced crystallized or soft ginger
,/+ clp (33/+ owces) chopped dates

# Follow the Joe Frogger recipe, combining the flour, spices, salt, arrd baking soda in the work
bowl of a food processor. Add the ginger and dates and process until both are finely and uni-
formly chopped. Add the flour mixture to the molasses mixture and shape the cookies as
directed in the recipe.

# Increase the baking time by I minute (to 12 minutes), and bake as directed in the recipe.

Nutrition information per seruing (1 coohie, 55 g):208 cal,6 gfat,2 g protein, l6 g complex carbo-
hydrates, 20 g sugar, I g dietary fiber, 16 mg cholesterol, I I I mg sodium, 160 mg potassium, 54 RE
vitamin A, I mg vitamin C,2 mgiron,27 mg calcium, 26 mg phosphorus.

THE ESSENTIALS
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Sugar & Spice Drops
A dcep, rich brown color, and markcd with a crisscross on top, thesc cookies offer the best of
borh worlds: theyrc crisp on thc outsidc but soft in the middle. Thcy have a wonderfirl, asserdve

spicc flavor, and lots of molasscs "bang for the buck."

Yicl* 2 bzctt coohics o Bthitg tcallpc?ott"G, 350"F a Bebing thnc: 10 minttct

th 
^P (316 ouncco) vcgctable o

rh ary (4 ouncer) brown sugar

'h ^p (6 ounccc) molasses
I tcaspoon brlring pourdcr
f teacpoon f,alring coda
14 teaspoon salt
I teaspoon cinnamon
I tcaspoon ground ginger
Vz teaspoon nutmeg
Yr tearpoon ground dovcs
lT5 arp (7 ounces) unbleached dllurpocc floru
Granulatcd cugrr, frr coating the dough

O Preheat the oven to 350'F. Liddy grease (or line with parchmcnt) two baking sheets.

O In a mcdium-sizcd bowl, bcat together rhe oil, brovm sugar, molasscs, baking powder, baking
soda salt, and spiccs. Mix in the flour.

o Shapc or saoop thc dough into l%-inch balls. A tablcspoon cookie scoop (scc page 33) qt
be usd to portion thc dough. Roll the batls in granulated sugar and placc them on the pre-
pared bfing sheets. Use a fork to press a crisscross Panern into the top of each.

a Bal5p the cookies for 10 minutes, or until theyrc set. Removc them from the oven and trans-
fer to a rack to cool.

Nrirttio'l illfotsation 2cr lrltoisg (l coolcic, 26 g): ll2 cal, 4 g 6t, lg protcin, 7 g complor cerbo-

hydratcs, l0 g sugar, 129 mg sodium, 129 ntpoussium, I mg viamin C, I rng bon,24 mg calcium'
17 mg phosphorus.
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Molasses Snaps
If youte ever had a brandy snap, you'll recognize these parchment-thin, ultracrisp cookies. Made
with just enough flour and oats to give the sugar, butter, and molasses some srrucrure, these big
(3Vz-inch) cookies pair well with vanilla ice cream. The cookies are very deep brown in color,
even before they're fully baked, so you may want to bake one test cookie to ascerrain the exact
baking time. Bake it, remove it from the oven, and let it cool for l0 minutes. Does it taste
good? Is it starting to become crisp? Youve nailed the baking rime. Go ahead and bake the rest
of the dough.

Yield:4 dozen coohies * Bahing tempetatr.te: i50"F e Bahing time: l0 to 12 minutes

Vz cup (l stick, 4 ounces) unsalted butter
r/z to 3/+ teaspoon salt
lY+ cups (10 ounces) brown sugar
r/a cup (3 ounces) molasses
1 teaspoon ground ginger
7a teaspoon cinnamon
Yz teaspoon grated lemon rind (zest), or % teaspoon lemon oil
1 tablespoon brandy or rum (or lYz teaspoons vanilla extract)
t/+ cup (3 ounces) unbleached all-purpose flour
r/z cup (l/z ounces) oat flour, or very finely ground rolled oats

s In a large saucepan, gendy melt the butter with the salt, brown sugar, molasses, spices, and
lemon zest over low heat. Remove the mixture from the heat and stir in the brandy and the
flours. Let this mixture cool and thicken while you preheat rhe oven to 350"F and lightly
grease (or line with parchment) rwo baking sheets.

M Use a teaspoon cookie scoop (see page 33) to deposit 1-inch balls of dough (it will be quite
thin); on the prepared baking sheets, leaving about 3 inches berween rhem.

e Bake the cookies for l0 to 12 minutes, until theyte a deep mahogany brown, but not even
close to being burned. Remove the pan from the oven and place ir on a rack. tVhen the
cookies have solidified enough to move, transfer them to a rack ro cool and crisp completely.

Nutrition information per seroing (I coohie, I5 g):64 cal,2 gfal I g protein, 2 g complex carbohy-
drates, 8 g sugar, 6 mg cholesterol,44 mgsodium, 4l mg potassium, 20 R-E viramin A, l mg vitamin c,
9 mg calcium, l0 mg phosphorus.

VeRtetlotl
M For maple snaps, subsritwe Yt cup maple syrup for the molasses.
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Ginger Crisps
Ginger cookies are found in most Scandinavian cultures, and youll see them at Christmasdme in
unusual shapes, often decorated with an egg-white and confectioners' sugar piped icing. Ginger-
bread houses form a backdrop for gingerbread men and women, gingerbread kids, farm animds,
hearts, stars, and other tradidonal Christmas shapes. This ginger cookie is somewhat lighter in color,

thinner, and more delicate rhan fie usual American ginger cookie. Flavored with orange as well as

classic gingerbread spices----<innamon, ginger and cloves-itt a great addition to a cookie gift tin.

Yield: 5 dozen coohies ,' Bahing tempetatwe: 350"F + Bahing time: 8 to l0 minutes

I cup (2 sticks, 8 ounces) unsalted butter
lVz crtps (1012 ounces) sugar
I large egg
2 tablespoons grated orange rind (zest)

Va teaspoon orange oil (optional, for increased orange flavor)
r/+ to Yz te.rspoon ground black pepper (optional, for "heat")
2 tablespoons (1/z ounces) molasses
I tablespoon (72 ounce) water
3Y+ cups (133la ounces) unbleached all-purpose flour
2 teaspoons baking soda
32 teaspoon salt
2 teaspoons cinnamon
I teaspoon ground ginger
/z teaspoon ground cloves or allspice

,w" In a large mixing bowl, cream together the butter and sugar. Beat in the egg, orange zest'

orange oil, and peppet then the molasses and water'

'w'.............. 
Add rhe flour, baking soda, salt, and spices. Beat until everFhing is well combined and the

mixture has formed a stiff dough. Divide the dough into rwo pieces, shape each piece into a

disk, wrap in plastic wrap, and refrigerate for several hours' or overnight.
4 Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
J' Remove the dough from the refrigerator and let it rest at room temperature for 5 to l0 min-

ures, unril itt soft enough to roll easily. Working with one piece at a time, roll the dough
into a circle Ya inch thick. Use a 2- to 3-inch cookie cutter to cut shapes close togethet get-

ting as many cookies from the first roll-out as you qrn. Tiansfer the cookies to the baking
sheets, leaving I inch benveen them. Gather the scraps together, reroll, and cut again, con-
cinuing the procedure until you've used all the dough. Re-rolling toughens the dough a litde
and will make the cookies a bit heavy, so try to be as economical as possible when you cut
your cookies. Repeat with the remaining piece of dough.

/iil; Bake the cookies for 8 to 10 minures, until they're just beginning to turn golden brown

around the edges. Remove rhem from the oven and transfer to a rack to cool completely.

Natritiottinformationpersening(1 coohie, t7g):71 cal,3 gfat, I gprotein,5 gcomplexcarbohydrates,

9 mg cholesterol, 80 mg sodium, 14 mg potassium, 3l RE vitamin A, 14 mgcalcium, 7 mg phosphorus.

MOLASSES COOKIES
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Raisin-Filled Ginger Crisps
These spicy ginger cookies surround a surprise in the middle-a sweer, moist filling of golden
raisins and ginger.

Yicld: 26 coohies * Babing tcmpctat*rc: 350"F a Bahing tine: I0 to Il minates

DoucH
I recipe Ginger Crisps (page 93)

Fr rtlNc
1 cup (5 ounces) golden raisins
Yz ctrp (3Yl ounces) diced crystrllized ginger
2 tablespoons (/z ounce) unbleached all-putpose flour
Vz teaspoon ground ginger
Yz cl'tp (3/z ounces) sugar
7+ teaspoon sdt
I cup (8 ounces) water
I large egg, lighdy beaten

I Prepare the Ginger Crisps cookie dough as directed.
t To make the filling: In a smdl saucepan set over medium heat combine all the ingredients

except the egg. Bring the mixture to a boil, reduce rlle heat, and simmer for 15 minures,
until it has thickened. Remove from rhe heat and lec cool.

G Preheat the oven to 350"F. Lightly grease (or line with parchment) rwo baking sheets.
o Remove one piece of dough from the refrigerator and roll it inro a round abour Va inch

thick. Cut the dough into 3-inch circles using a large cookie or biscuit cuttet or a clean,
empty can. Tiansfer the circles co the prepared baking sheets. Brush each circle with some of
the beaten egg, then top with I scant tablespoon of the filling.

o Remove the other piece of dough from the refrigerator and roll, cur our, and brush with egg
as directed above. Center these circles atop the filled circles (egg-brushed side up), pressing
the edges together with the dnes of a fork. Use the fork to prick the top of each cookie, so
stearn can esc:rPe.

r Bake the cookies for l0 to 11 minutes, until they're set and beginning to brown. Remove
them from the oven and transfer to a rack to cool.

Natrition information pcr seraing (1 coohie, 25 g): 49."1, I g fat, I g protein, 6 g complex carbo-
hydrates, 6 g sugar, 8 mg cholesterol,26 mgsodium, 55 mg potassium, 4 RE vitamin A, I mg vitamin C,
7 mg cdcium, 12 mg phosphorus.
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t Butter Cookies

If peanut butter was a welcome part or you, diet growing

up-PB&J sandwiches, peanut butter and crackers, peanut-buttered toast-then for

nostalgic reasons, at least, youll carry a certain fondness for peanut butter with you for

the rest of your days. But as an adult, itt kind of . . . well, embarrassing to eat Peanut

butter sandwiches when all your colleagues at work are scarfing down Caesar salads or

Thai chicken wraps. Enter the peanut butter cookie. That familiar deep-tan cookie with

the crisscross top is sure to elicit smiles from your coworkers. And the smiles will grow

wider ifyouve brought arr entire batch ofcookies, to shate.

Vhile it may feel as if peanut butter cookies have been around foreve! their ascen-

dancy to the level of Essential began only at the turn of the last cenrury' when George

'Washington Carver promoted peanuts as an insect-resistant replacement for the Ameri-

can South's cotton crop. Carver published a book of recipes in 1916 that included

crushed peanut cookies. But it wasnt until 193O-following the inuoduction of the first

nadond brand of peanut bufter, Peter Pan, in 1928-that the inaugural peanut butter

cookie recipe, with im distinctive crisscross top, appeared in print.

Since then, peanut bumer cookies have taken their place among the royalry of the

cookie world. Some versions are soft, rather than crunchy; many pair Psmut butter wich
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chocolate, and some even go beyond thc bounds of simple &op cookic, to roll-our or

shaped. But no other vcrsion ofpeanut bufter cookie can stand nort to that origind criss-

cross version: the Esscntid Peanut Buner Cookie.

THE ESSENTIALS
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The Essential Peanut Butter
Cookie

n all-time favorite (a.k.a. Peanut Butter Crisscrosses), this cookie is marked by its tic-
rac-toe patterned top. These crunchy-tender cookies, whose peanut butter taste is enhanced

by the occasional melting nugget of dark brown sugar, are best enjoyed with a glass of cold milk.

Yield: 41/z dozen cookies '* Bahing temperature: j50"F t:r Bahing time: l0 minutes

I cvp (6Yz ounces) vegetable shortening
1 cup (7 ounces) granulated sugar
1 cup (8 ounces) dark brown sugar
2 large eggs
1 teaspoon vanilla extract
2 teaspoons baking soda
r/z teaspoon salt
I cup (9Yz ounces) cre.rmy or crunchy Peanut butterx
3 cups (I23/t ounces) unbleached all-purpose flour

* Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
s In a medium-sized bowl, cream together the shortening, sugars, eggs, vanilla, baking soda,

salt, and peanut butter. Add the flour, stirring to combine.
* Drop the dough by the tablespoonful onto the prepared baking sheets. Press down each

cookie with a fork to make a crisscross design. Bake the cookies for l0 minutes, or until
theyre lightly browned. Remove them from the oven and transfer to a rack to cool.

* See the sidebar on page 85 for a tip on measuring sticky ingredients.

Nutrition information per seraing (l coohie, 25 g):113 cal,6 gfat,2 g protein, 5 g complex carbo-
hydrates, 8 g sugar, 1 g dietary fibeq 8 mg cholesterol, 92 mg sodium, 56 mg potassium' 3 RE vitamin A,
I mg iron, 4 mg calcium, 25 mg phosphorus.

essential
feclpe

PF-ANUT BUTTER COOKIES
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Peanut Butter Chews
Nicely soft and chewy, with just the faintest crunch around the edges, these cookies balance
peanut butter flavor with the wonderful caramelized tasre of dark brown sugar.

Yield: 51/z dozen coohies Bahing temperature: 325"F Babing time: l5 miniltes

1 cup (2 sticls, 8 ounces) unsalted butter
I cup (8 ounces) dark brown sugar
Yz cl.tp (3/z ounces) granulated sugar
l+ cup (23/t' olunces) dark corn syrup
3/+ teaspoon baking soda
I teaspoon salt
2 teaspoons vanilla extract
2 large eggs
2 cups (19 ounces) creamy peanut butter
2 cups (8Yz ounces) unbleached all-purpose flour

Preheat the oven to 325"F. Lighdy grease (or line with parchment) rwo baking sheets.
In a medium-sized bowl, cream together the butteq sugars, corn syrup, baking soda, salt, and
vanilla. Add the eggs one at a time, beating well after each addition. Add the peanut buttet
beating until the mixture is light and fluf$,. Stir in the flour.
Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
1J minutes, until they're a light golden brown around the edges. Dont overbake or they'll be
crisp, not soft. Remove them from the oven and transfer to a rack to cool.

Nutrition inforrnation per seraing (1 cookie, 22 g): I04 cal,7 gfar,2 g protein, 3 g complex carbo-
hydrates, 6 g sugar, I g dietary fiber, l3 mg cholesterol, 85 mg sodium, 68 mg potassium, 27 RE vitamin
A,,4 mg calcium, 3l mg phosphorus.

Csrn syrup: dark vs. l:ght
",i ',. id you know that corn syrup-the thick, \Xihich should you use? Does it make a differ-
r sticky syrup used in some cookies to keep ence? In cookies, not really, dark corn syrup will give
':. ' them moist-is actually made from corn- your cookie a darker color. But seldom do you use

starch? A multistep process converts cornstarch enoughofitinacookietoaddanydistinctflavor.
into a series of liquid sugars, which are then Whenyou'remakingchewyorsoftcookies,and
processed further and blended with other ingredi- they're 

.f 
ust not quite as soft and chewy as you'd

ents, including water and vanilla, to make the like, try substituting 2 tablespoons corn syrup for
familiar light corn syrup. Dark corn syrup is simply 172 tablespoons of the sugar in the recipe. The corn
light corn syrup to which some refinert syrup or syrup helps prevent crysrallization of the sugar in
molasses (or, in some cases, caramel color) has been the cookie and also retains moisrure, both of which

will help keep cookies soft.added; it has a light molasses flavor.
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Old-Fashioned Peanut Cookies
Made with peanuts, as well as peanut butter, these cookies dont spread very much. Instead, they
bake into tdl gendy crunchy mounds, nicely flecked with the ground peanuts.

Yicld: i dozen coohics ) Bahing tcm7ctatutc: 350"F a Bebing tinc: 12 minttcs

th *p (f stick 4 ounces) unsalted butter
Vz cup (432 ounces) peanut buttet, crunchy or cr€amy
I cup (8 ounces) brown sugar
2 teaspoons baking powder
2 teaspoons r.anilla actract
/z teaspoon sdt
2 large eggs
2 cups (8/z ounces) unbleached dl-pu4rose flour
I cup (5 ounces) salted peanuts, ground

I Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
I In a large bowl, cream together the buner, peanut butter, sugar, baking powder, vanilla, and

salt. Beat in the eggs, then scir in the flour and peanuts.
I Drop the dough by the tablespoonfirl onto thc prepared bfing sheea. Bake the cookies for

12 minutes, until th{re set and lighdy browned. Remove them from the oven and transfer
to a rack to cool.

Ntttitiott information pcr scnting (1 coohic, 22 g): 9l c:I, 4 g fr-, 2 g prorein, 5 g complo< carbo-
hy&ates, 6 g sugar, 18 mg cholesterol, T6 mg sodium, 55 mg potassium, 28 RE vitamin A' I mg iron, 2l
mg calcium, 29 mg phosphorus.

PEANUT BUTTER COOKIES
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Peanut Butter Cutouts
Peanut butter cookie dough, when dropped onto a baking sheet, becomes fat and crunchy cook-
ies. But when you roll out the dough, rather than drop ir from a spoon, you reach the other
extreme: thin and crisp. Roll them out just a bit thicker, and you've got crunchy again-but del-
icately crunchy, not the big, thick crunch ofa drop cookie.

This mildly flavored peanut butter cookie is wonderful sandwiched around Chocolate
Creme Filling (see page 470) or Peanut Butter Filling (see page 466). Or make sandwiches with
your favorite complementary flavor of ice cream.

Yield: 5I/z dozen coohies 'Et Bahing temperatute: 350"F #! Bahing time: l0 to 12 minutes

Vz arp (1 stick, 4 ounces) unsalted butter
Yz cup (43/+ ounces) cre.rmy peanut butter
I ary (7 ounces) sugar
3/+ teaspoon sdt
Vz teaspoon baking soda
2 teaspoons vanilla extract
I large egg
l+ cup (2 ounces) heavy cream or sour cream (regular or low fat)
3 tablespoons (3/a ounce) cornstarch
3 cups (123/t ounces) unbleached all-purpose flour

# In a medium-sized bowl, beac the butter, peanut butter, sugar, salt, baking soda, and vanilla
undl light and fluffy. Add the egg and beat well. Add half the cream, all of the cornstarch,
and half the flour; beat well. Add the remaining cream and flour, mixing just until all the
ingredients are well incorporated. Divide the dough in halfl flatten each half slighdy, and
wrap well. Refrigerate for I hour or longer to facilitate rolling.

s Preheat the oven to 350'F. Lightly grease (or line with parchment) rwo baking sheets.
-# Lighdy dust both sides of the chilled dough with flour. If youve just taken it out of the

refrigerator, lec it rest at room temperarure for 5 to 10 minutes.
#'Tiansfer the dough to a lighdy floured work surface. Roll each piece into a circle Ys to Va

inch thick. Thinner cookies will be crisper, thicker cookies will be sturdier. Cut the dough
into circles or shapes and transfer them to the prepared baking sheets.

@ Bake the cookies for l0 to 12 minutes, until they're set but not browned. Remove them from
the oven, and let them cool for 5 minutes on the baking sheet, then transfer to a rack to cool
completely.

Natrition inforrnation per seraing (t coohie, l4 g):60 ca).,3 gfat, I g protein, 4 g complex carbo-
hydrates, 3 g sugar, 8 mg cholesterol,44 ngsodium, 22 mg potassium, l8 RE vitamin A, I mg vitamin C,
I mg cdcium, l3 mg phosphorus.

1OO THE ESSENIIALS
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Peanut Butter Spr rtz Cookies
Peanut butter cookies dont have to have a fork-tine crisscross on top. And spritz cookies dont
have to be plain vanilla. These cookies are crisp and crunchy when piped into smdl shapes,

chewy when made larger.

Yield: 7 dozen small coohies e Bahitg temPeratilre: 375"F '# Bahing time: 9 minutes

lz cup (l stick 4 ounces) unsalted butter
I cup (9Yz ounces) creamypeanut butter
I cup (8 ounces) brown sugar
r/a teaspoon salt
7z teaspoon baking soda
I teaspoon vanilla etftract
I large egg
l,/+ cvps (7r/t owces) unbleached all-purpose flour
Chocolate chips, nonpareils, and/or chocolate kisses, for decorating

# Preheat the oven to 375"F.If desired, for easier cleanup line two baking sheets with parch-
ment (they dont need to be greased). Ifyoure using a cookie press, place your baking sheets

in the refrigeraror or freezer while making the dough. Your cookies will deposit more easily

onto a cold surface.
* In a large bowl, cream rogether the burter, peanut butter, sugar, salt, baking soda, and vanilla,

scraping the bottom and sides ofthe bowl. Beat in the egg, then the flour.
& Place the dough in the barrel of a cookie press fitted with a large or small flower disk, and

pipe it onto the prepared baking sheets. Ifyoure not using a cookie press, drop the dough by
the teaspoonful (a reaspoon cookie scoop works well here) onto the prepared baking sheets,

then flatten it slightly with your fingers.
# Bake the cookies for 9 minutes, until they're set. Remove them from the oven and place your

decoration ofchoice in rhe center ofeach cookie. Let the cookies cool on the pans for 5

minutes, then transfer them to a rack to cool completely.

Nutrition information per seraing (I coohie, 1I g): 49 cal,3 gfat, I g protein, 2 g complex carbo-

hydrates, 3 g sugas 6 mg cholesterol,32 ngsodium, 35 mg potassium, 12 RE vitamin A, 3 mg calcium,

15 mg phosphorus.

VeRIerIoN
# For PB&J cookies, prepare the cookie dough and drop it by the teaspoonful onto the pre-

pared baking sheets. Bake the cookies for 9 minutes, until they're set. Remove them from the
oven and immediately use the top of an extract bottle (or other small, round bottle top) to
press an indentation into each cookie. ti(hen cool, fill each indentation with a scant 7z tea-

spoon jelly or jam.
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Peanut Blossoms
Peanut butter and chocolate is definitely one of our favorite flavor combinations. And not only
do these cookies pair those flavors delightfully, they also look great, with their perky chocolate
candy "caps."

Yield: 4 dozen cookies # Baking tempetature: i75"F e Bahing time: 10 minttes

lz oup (1 stick, 4 ounces) unsalted butter
3/+ cup (77e ounces) creamy peanut butter
Vt cup (2V+ ouaces) granulated sugar, plus more for coating the dough
r/t cup (23/+ ounces) brown sugar
I large egg
2 tablespoons (l ounce) milk (regular or low fat, not nonfat)
I teaspoon baking soda
7z teaspoon salt
1 teaspoon vanilla eKtract
lYz cups (6/l ounces) unbleached all-purpose flour
48 chocolate kisses (7 ounces)

s Preheat the oven to 375"F. Lighdy grease (or line with parchment) nvo baking sheets.
# In a large bowl, beat the butter and peanut butter together until well blended. Add the sugars

and beat until light and fluft. Add the egg, milk, baking soda, salt, and vanilla and beat
well. Gradually mix in the flour.

e Shape the dough into l-inch balls and roll them in granulated sugar. Place rhe balls on the
prepared baking sheets.

s Bake the cookies for l0 minutes, until they're a very light golden brown. Remove them from
the oven and immediately place one chocolate kiss atop each cookie, gently pressing it in.
Tiansfer the cookies to a rack to cool completely.

Natrition information lter seraing (I coohie, t4 g): 64 cal,4 gfat, I g protein, 2 g complex carbo-
hydrates, 4gstgar,7 mgcholesterol,53 mgsodium,4l mgpotassium, 14 REvitaminA, I mgvitamin C,
8 mg calcium, 23 mg phosphorus, I mg caffeine.

IHE ESSENTIALS
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tipl" Play Peanut Butter Cookies
These cookies highlight the tempting flavor combination of salry peanuts and sweet brown
sugar. And with peanurs, peanut butter, and peanut butter chips, weve got all the bases covered
as far as Americat favorite sandwich filling goes.

Yield: 6 dozen cookies # Bahitg tcmPerature: 350"F * Baking time: 14 minutes

1 cup (2 sticks, 8 ounces) unsalted butter' very soft
I cup (8 ounces) dark brown sugar
I cup (7 ounces) granulated sugar
1/l cups (117e ounces) peanut butter, creamy or chunky
r/z teaspoon baking powder
r/z teaspoon baking soda
7z teaspoon salt
2 large eggs
22/t caps (11ll ounces) unbleached dl-purpose flour
1/l cups (612 ounces) chopped, dry-roasted salted peanuts
17: cups (8 ounces) peanut butter chips or chocolate chips

s Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
* In a large bowl, cream together the burter, sugars, peanut butter, baking powder, baking

soda, and salt. Add the eggs one at a time, beating well after each addidon. Stir in the flour,
peanuts, and chips.

* Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
14 minutes, until they're set and brown around the edges. Remove them from the oven and
cool on the pan for 5 minutes, then transfer to a rack to cool completely.

Natrition informatiol per seraing (t cookie, 22 g): 108 cal,7 gfal2 g protein, 4 g complex carbo-
hydrates, 5 g sugar, I g dietary fiber, l3 mg cholesterol, 67 mg sodium,72 mg porassium, 26 RE vitamin
A, I mg iron, 8 mg calcium, 34 mg phosphorus, 2 mg caffeine.
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Scout's Honor PB Sandwiches
Seldom do you hear the words "Girl Scout" without "cookies" following shortly rhereafter. And
for good reason: American Girl Scouts have been selling their wonderful cookies since 1917.
One of our favorices has always been the peanut butter--oatmed sandwich cookie; heret our
homemade rendition.

Yield: j2 sandutich cookies & Bahing tcm?cratarc: 350"F e Bahing time: 8 minutes

Doucn
r/t clp (23/+ ornces) unsalted butter
2/t cup (6% ounces) creamy peanut butter
Vs cup (2% ounces) granulated sugar
2/t cup (57a ounces) brown sugar
r/u teaspoon baking soda
rZ teaspoon baking powder
r/z teaspoon salt
1 teaspoon vanilla extract
I large egg
1A cup (3 ounces) unbleached all-purpose flour
L ory (3r/z ounces) rolled oats

Fr r,rrNc
I ary (9r/z ounces) cteamy peanut butter
I tablespoon honey
Vn cup (1 ounce) confectioners'sugat

* Preheat the oven to 350"F. Lighdy grease (or line with parchment) nvo baking sheets.
+ To make the dough: In a large bowl, cream together the bucer, peanut butter, sugars, baking

soda, baking powder, salt, and vanilla. Add the egg, beating until light and flufr. Stir in the
flour and oats. Drop the dough by the heaping teaspoonfirl (a teaspoon cookie scoop works
well here) onto the prepared baking sheets. Use the bomom of a drinking glass, lightly
greased, to press each cookie to about /a inch thick.

+6 Bake the cookies for 8 minutes, or unril theyte a very light golden brown. Remove them
from the oven and transfer to a rack to cool.

# To make the filling: In a small bowl, cream together the peanut burter, honey, and confec-
tioners' sugar until smooth.

+ To assemble the cookies: Vhen the cookies are cool, spread half of them with the filling, or
if you have a teaspoon cookie scoop, use it to drop the filling inro mounds atop half the
cookies. Top the filling with the remaining cookies, pressing together gently.

Nutrition informatiott per sertiag (I coohie, 32 g): 150 cel,9 gfat,4 g protein, 5 g complex carbo-
hydrates, l0gsugar, I gdiecaryfiber, 12mgcholesterol, l22mgsodium, l16mgporassium,22REvita-
min A, I mg vitamin C, I mg iron, 9 mg calcium, 62 mg phosphorus.
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How much filling?
kay, youve made these great cookies and
think theyd be over the top if you sand-
wiched them around, sayr some chocolate

ganache or vanilla cream filling. But how do you
know how much filling to make?

First, count your cookies, then divide by two;
remember, it takes rwo to make a sardwich. Then
assess how much filling you want to use in each. A
half-teaspoon of filling, on a rypical 2- ro 2r/z-inch
diameter cookie, is probably the minimum you
want; 1 teaspoon is average, and more than that is
overstuffed. (To help in deciding, try making a sam-
ple sandwich cookie using peanut butter as filling,
measuring the amount that seems right to you.)

Next, multiply what youve decided on (half-
teaspoon, I teaspoon, 2 teaspoons) by the number
of sandwiches you're making. Finally, look at the
yield for the filling recipe and adjust it accordingly
to match what you need.

Heret an example: Youve made 48 cookies.
You want to create 24 sandwich cookies, each
stuffed wirh lVz teaspoons filling. Multiply 24
times lr/z teaspoons to get 36 teaspoons. Divide 36
teaspoons by 3 to yield 12 tablespoons. Twelve
tablespoons = 3/.4 cup, and thatt how much filling
you need (unless, of course, you need to make a lit-
tle extra for "sampling").
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Peanut-Chocolate Half-Moons
These tender, chewy-crunchy peanut buner cookies rise to new heights when gilded with rich
chocolate icing.

Yield: i dozen cookies * Bzhitg temperatrtet i75"F & Baking time: 8 to l0 minutes

Doucn
r/z clp (l stick, 4 ounces) unsalted butter
1 cup (8 ounces) brown sugar
% teaspoon salt
I teaspoon vanilla extract
7z teaspoon baking soda
1 large egg
Vz cup (4'/a ounces) peanut butter, creamy or chunky
I arp (4r/a ounces) unbleached all-purpose flour
I cup (6 ounces) pqmut butter chips, butterscotch chips, or chocolate chips, or a

combination
IcrNc

I cup (6 ounces) semisweet or bittersweet chocolate chips
2 tablespoons (1 ounce) unsalted butter
3 tablespoons (2 ounces) light corn syrup

@ Preheat the oven to 375"F. Lighdy grease (or line with parchment) rwo baking sheets.
* To make the dough: In a medium-sized mixing bowl, cream together the butter, brown

sugar, salc, vanilla, and baking soda. Add the egg and beat until light and fluffy. Add the
peanur butter, beating until well blended. Stir in the flour and chips, mixing slowly until the
dough is cohesive.

6 Drop the dough by the tablespoonful onto the prepared baking sheets; then flatten it slightly
with your fingers. Bake the cookies for 8 to l0 minutes; they'll be soft, but will become
crisp/chewy as they cool. Be carefirl not to overbake; they burn easily. Remove the cookies
from the oven and transfer to a rack to cool completely.

* To make the icing: In a small bowl in the microwave, or in a saucepan set over low heat,
melt the chocolate and butter, stirring until smooth. Stir in the corn syrup.

w Dip half of each cookie into the chocolate (to make a half-moon effect) and return the cook-
ies to rhe cooling rack to set.

Nttritiotr information per seraing (I coohie, 29 g):134 cal,7 gfal2 g protein, 3 g complex carbo-
hydrates, 12 g sugar, 14 mg cholesterol, 53 mg sodium, 77 mg potassium, 31 RE vitamin A, 1 mg iron,
9 mg calcium, 28 mg phosphorus, 7 mg caffeine.

106 THE ESSENTIALS



THE KING ARTHUR FLOUR COOKIE COMPANION

Peanut Butter Pick-Me-Ups
Peanut butter and oats, dried fruit and nus5-shgsg cookies pack a nice amount of fiber into a

tasty little package. Take them on your next hike; theyll help generate the energy you need to
climb that dauncing 4,000-footer, or maybe even that 14,000-footer!

Yield: i4 coohies o Bahing tempctatttct 350"F A Bahing time: 12 miwtes

Vt cup (2,/a ounes) unsdted butter
2/t cu;p (5/l ounces) dark brown sugar
Vz cup (432 ounces) chunky peanut butter
Yz teaspoon baking powder
7z teaspoon cinnamon
Vz teaspoon ground ginger
r/z teaspoon salt
I large egg
Vz cup (2 ounces) unbleached dl-purpose flour
2 cups (8 ounces) granola
Vz cap (2Vz ounces) dry-roasted sdted peanuts, very coarsely crushed
Vz cup (3 ounces) raisins, dried cranberries, or &ied cherries*

o Preheat the oven to 350'F. Lightly grease (or line with parchment) rwo baking sheea.
e In a large bowl, cream together the butter, brown sugar, peanut butter, baking powder, cinna-

mon, ginger, and salt. Add the egg, beating the mixture until itt smoorh and flufr. Stir in
the flour, then the granola, nurs, and dried fruic.

o Drop the dough by the tablespoonfirl onto the prepared baking sheers, rhen flatten slightly
with your fingers. Bake the cookies for 12 minuces, until theyte lightly browned. Remove
them from the oven and transfer to a rack to cool.

*Add dried fruit only if there isnt any in the granola.

Nttrition itformation per scruing (I coohie, 26 g): 120 cal,7 gfet,3 g protein, 8 g complex carbo-
hydrates,5gsugar, lgdietaryfiber, llmgcholesterol,T6mgsodium, l16mgpotassium,20REvitaminA,
I mg vitamin C, I mg iron, 16 mg cdcium, 59 mg phosphorus.
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I-2-3-4 Peanut Butter Cookies
As in l-2-3-4 ingredients, and l) mix, 2) scoop, 3) bake, and 4) enjoy! These super-simple,
super-fast cookies pack a powerfi.rl peanut buner punch. (And no, we're not missing an ingredi-
ent here-theret za flour in this recipe.)

Yicld: 4 dozcn coohies * Baking tcmPerdtuc: i75'F i Bahing time: l0 minutcs

L cup (9r/z ounces) crenmy or chunlcy peanut butter
I large egg
I cup (7 ounces) sugar
I teaspoon bfing soda

$ Preheat the oven to 375"F. Line cwo baking sheets with parchment (for easiest cleanup, but
sheets can be left unlined, and ungreased, ifyou prefer).

o In a medium-sized bowl, beat together the peanut butter, egg, sugar, and baking soda until
smooth. Drop the dough by the teaspoonfirl onto the prepared baking sheets.

o Bake the cookies for l0 minutes, or until they appear set. Remove them from the oven and

cool on the pan for 5 minutes before uansferring them to a rack to cool completely.

Nttrition informatiol per scrting(I coohie, tl g):50 cal,3 gfat,2 gprotein, I gcomplexcarbo-
hydrates, 5 g sugar, 4 mg chotesterol, 53 mg sodium, 37 mg potassium, 2 RE vitamin A, I mg calcium, 19

mg phosphorus.
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bread

Back to basics often connotes somethin$ plain,
unadorned and, frankly, boring. In rhis case, going back to basics takes us to tlre soul of

cookiedom: shortbread. Composed solely of the building blocla of virtudly every cookie

(flour, sugar, buner, and salt), shortbread is a distillation of all thatt delightfrrl abour

cookies-their sweet, bunery taste and their distinctive texture (in this case, crisp and

light).

Shonbread was born in Scodand, where it was made with oats and traditionally

served at Christmas and New Yeart. It was wentually embraced by Tirdor England,

whose bakers replaced the oats with wheat flour to make a cookie much like what we

know today. Shonbread qrme to this country with the Colonists and has been a staple of

the bakert kitchen ever since, appearing everywhere from the original 1896 Fannie

Farmer cookbooh to shortbread Girl Scout cookies, the earliest flavor sold door-to-door

by the Scouts.

Shonbread is a wonderfirl starting point for all kinds of sweet adventures: top it (with

nuts, chocolate, jam, cinnamon), favor it (with lemon, chocolate, ginger), or do both (cap-

puccino with a mocha ganache dr'nzle, anyone?). Then again, ifyou're a "make mine vanil-

la, please" kind of person, leave it alone; it can sand on its own in perfect simplicity.
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The Essential Shortbread
fi norabread is one of the best proofs we know of the maxim "the whole is grearer t-han

!! its parts." Buttet sugar, salt, and flour, in just a few short steps, become crunchy, tender,
delicious cookies through che dchemy of baking chemistry and oven heat. These cookies are
truly effortless to prepare. \fith a bowl, a couple of cake pans, and about 45 minutes, you c:rn
have beautiArl shortbreads, ready to serve. Bring on the Earl Grey!

Yield: 2 dozen shortbread wedga w Bahing tem?cratrtc: j00"F a Baking time: i5 to 40 minrtes

I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon salt
1/+ cup (57e ounces) sugar
I teaspoon vanilla extract (optiond)
2Vt caps (10 ounces) unbleached all-purpose flour

o Preheat the oven to 300'F. Lighdy grease two f-inch round cake pans.
t In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla, then beat in

the flour. The dough will be stiff. Divide the dough in half (each half will weigh about 12

ounces), and press it inco the prepared pans, smoothing the surface with your fingers or
the bottom of a measuring cup, as shown. Prick the dough with a fork in an anractive pat-
tern.

The dough willfeel stiff, but j*st heE
pressing on it until you'ue coaered the
bonom of the pan.

A Jht-bonomed measaring czp uill
belp you nnooth out the dough.
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reclpe

You can use aforh to prich sbortbread
dough in a random pattern, but it
loohs nicer priched uitb some bind of
slmmetr!.

A rolling pizza uheel is tbe easiest,

fastest u)a! to cut u)arm shortbread
into wedges,

I Bake the shortbread for 35 to 40 minutes, unril it's golden brown around rhe edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. \(ait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.
Using a pizza wheel, baker's bench knife, or sharp knife, cut each round into 12 wedges. (Do
this while the shortbread is still warm; if you wait unril it's cool, it won't cut easily.) Transfer
the wedges to a rack to cool.

Nutrition information per serting (l wedge, 28 g):132 cal,8 g fat, I g protein, 8 g complex carbo-
hydrates, 6 g sugar, 21 mg cholesterol, 90 mg sodium, 17 mg potassium, 71 RE vitamin A, 1 mg iron,
2 mg calcium, 12 mg phosphorus.

Whv is shortbread traditionally baked in a round pan?

n ancient Scodand, the winter solstice-the bread-that were still baked in the same shape as

those original cakes. Nowadays, shortbread is baked
as drop cookies, in square molds, or even rolled out
and cut into fanciful shapes, but we like to honor its
origins by baking it in a round cake pan and cutting
ir into triangular wedges. As dways, there's a certain
beaury in simpliciry.

shortest day of the yeil-was marked by bon-
fires and the baking of round cakes, notched

around the edges to symbolize tle suns rays. These
cakes were a sweet entreary to the sun to return and
light up the cold, dark world. fu time wenr on the
cakes evolved into flat, crisp cookies-short-
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Go-Anywhere Shortbread
Of all rhe cookies in the cookie pantheon, shortbread is probably the best candidate for flavor-
ing to your own taste. Itt the perfect blank palene, awaiting the addition of your own favorite
flavor, be it lemon, coffee, almond, or butter-rum!

Yield: 2 dozen shortbread wedges * Bakirg temPeratare: i00"F e Baking time: 35 to 40 minutes

I cup (2 sticks, 8 ounces) unsdted butter
I teaspoon salt
3/a cup (5/l ounces) sugar
rh to r/+ teaspoon strong flavor, or I to 2 teaspoons extract, to taste
2Vt orys (10 ounces) unbleached all-purpose flour

M$ Preheat the oven to 300'F. Lighdy grease two f-inch round cake pans.
ffi In a medium-sized bowl, cream together the butter, salt, sugar, and flavor or extract, then

beat in the flour. Start with the smaller amount of flavor and add it to taste. The flavor will
mellow somewhat with baking.

@ Divide the dough in halfi and press it into the prepared pans, smoothing the surface with
your fingers. Prick the dough with a fork in an attractive pattern.

+ Bake the shorrbread for 35 to 40 minutes, until it's golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. W'ait

5 minutes, then carefully turn the shortbread out onto a clean work surface, dl in one piece.

this while the shortbread is still warm; if you wait until itt cool, it wont cut easily.) Tiansfer
the wedges to a rack to cool.

Natrition informatiott per seraing (t wedge, 2S g): 132 cd, 8 g fat, I g protein, 8 g complex carbo-
hydrates, 6 g suga5 21 mg cholesterol, 90 mg sodium, 17 mg potassium, 7l RE vitamin A, I mg iron,
2 mg ca-lcium, l2 mg phosphorus.
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Chocolate Shortbread
Bur of course! Just because shortbread is the quintessenrial golden, buttery cookie doesnt mean

rhat we canr make ir in a chocolate version, too. These crisp chocolate cookies are wonderful as

is, or ice them with chocolate Ganache (page 460) for a killer chocolate treat.

Yicld: 2 dozcn shortbread wedgu * Bahing tempcrature: 300"F * Bahitg time: j5 to 40 minutes

I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon salt
I cup (7 ounces) sugar
I teaspoon vanilla extract (optional)
Vt cup (1 ounce) Dutch process cocoa
Vz teaspoon baking powder
l3/+ cups (7% ounces) unbleached all-purpose flour

* Preheat the oven to 300'F. Lighdy grease two 9-inch round cake pans.
# In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla, then beat in the

cocoa, baking powder, and flour.
* Divide the dough in hdf and press it into rhe prepared pans, smoothing the surface with

your fingers. Prick the dough with a fork in an attractive Pattern.

= Bake the shortbreadfor 35 to 40 minutes, until it appears done around the edges. Remove it
from the oven and loosen the edges with a heat-resistant plasdc knife or table knife' Wait 5

minutes, then carefully turn rhe shortbread out onto a clean work surface, all in one piece.
* Using a pizzawheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do

this while the shorrbread is scill warm; if you wait until itt cool, it wont cut easily.) Thansfer

the wedges to a rack to cool.

Nutrition information per seruing (1 wedge, 26 g):126 cal, 8 g fat, I g protein, 7 g complex carbo-

hydrates, 6 g sugar, 1 g dietary fiber, 2l mg cholesrerol, l0l mg sodium, 33 mg potassium, 71 RE vitamin A,
1 mg iron, l0 mg calcium,2l mgphosphorus, 3 mg caffeine.
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Chocolate Chip Shortbread
Chocolate and vanilla-lett get down to basics here, shall we? This elegant version of a choco-
late chip cookie is subtle and understated, with the cookie playing the start role while rhe chips
are supporting actors.

Yield: 2 dozen shortbread wedga ffi Bahing tempetattre: 300"F + Bahing time: i5 to 40 minrtes

I cup (2 sticlc, 8 ounces) unsdted butter
I teaspoon salt
3/a cup (5/l ounces) sugar
1 teaspoon vanilla extract (optional)
2Vt cups (10 ounces) unbleached all-purpose flour
I cup (6 ounces) chocolate chips

s Preheat the oven to 300"F. Lighdy grease rwo 9-inch round cake pans.
s In a medium-sized bowl, cream together the burrer, salt, sugar, and vanilla.
s Combine I cup of the flour and the chocolate chips in the workbowl of a food processor and

Process until the chocolate is chopped (you want the chocolate pieces to be smdl enough
that they don't poke out of the dough, as rheywould in chocolate chip cookies, but large
enough that you can still discern them as individual bits). Beat the remaining l7: cups flour
and the flour/chocolate mixture into the butter/sugar mixture until well combined.

s Divide the dough in half and press it into the prepared pans, smoorhing the surface with
your fingers. Prick the dough with a fork in an artracive parrern.

s Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistanr plastic knife or table knife. W'ait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.

s Using a pizza wheel, bakert bench knife, or sharp knife, cut each round into 72 wedges. (Do
this while rhe shortbread is still warm; if you wait until itt cool, it won't cut easily.) Tiansfer
the wedges to a rack to cool.

Natritiott information per seruing (I utedge, 35 g): 168 cal, l0 g fat, 2 g protein, 9 g complex carbo-
hydrates, l0 g sugar' 2l mg cholesterol, 90 mg sodium, 38 mg potassium, 7l RE vitamin A, I mg iron,
5 mg calcium, 20 mg phosphorus, 5 mg caffeine.

VnnrntroNs
€ Substicute the flavored chip ofyour choice for chocolate chips.
# Follow the Chocolate Shortbread recipe (page I l3), adding chocolate chips.
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Butter-Pec an Shortbread
Toasted pecans and a hint ofbutterscotch add great flavor to these cookies.

Yield: 2 dozen shortbread wedgu * Bahing temPeratue: 300'F & Bahing time: i5 to 40 minttes

I cup (2 sticks, 8 ounces) unsalted buner
1 teaspoon salt
t/+ cu'p (574 ounces) sugar
Va to Y+ teasPoon sttong butterscotch or butter-rum flavor, to taste
2r/t crrps (10 ounces) unbleached dl-purpose flour
1 cup (4 ounces) chopped Pecans' toasted (see page27)

iD Preheat the oven to 300'F. Lighdy grease two 9-inch round cake pans.
ct In a medium-sized bowl, cream together the bucter, salt, sugar, and flavor. Start with l/a tea-

spoon of flavor and add it to taste. The flavor will mellow somewhat with baking. Beat in
the flour and the pec:rns.

* Divide the dough in half and press it into the prepared pans, smoothing the surface with
your fingers. Prick the dough with a fork in an attractive Pattern.

* Bake the shortbread for 35 to 40 minutes, until ict golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. W'ait

5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.
s Using a pizzawheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do

this while the shortbread is still warm; if you wait until itt cool, it wont cut easily.) Transfer
the wedges to a rack to cool.

Nutrition information per scrting (I wedge, 32 g): 163 cd, 11 g fat, 2 g protein, 9 g complex carbo-

hydrates, 6 g sugar, I g dietary fiber, 2l mg cholesterol, 90 mg sodium, 35 mg potassium, 72 RE vitamin A,
I mg vitamin C, I mg iron, 4 mg qlcium, 26 mg phosphorus.
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Lemon Essences
For thosc of you whose tast€ mns to citrus, the snapping-fresh flavor of thesc cookics will
brighten )rour &y. Using the lesser amounts of lemon zest and lemon oil will give your short-
bread a mild hint of lemon; the greatcr amount is more asrerdve. And you real lemon lovcrs can
ice the cookics with kmon Glaze (page 459), if desired.

Yicld: 2 hun shortbnad wcdgcs o Babirg tcfrpc".tarc: jOO"F a Bebirg rtsc: 35 to 40 minutcs

I ctrp (2 sticks, 8 ounces) uneeltod buttcr
I tcaspoon salt
t/e clrrp (5% ounces) rugar
2 to 3 tablespoons gratcd lcmon rind (zeet)

3 to 5 drcps lemon oil (optional)
2tA otps (10 ounces) unbleached dl-purpose flour

o Prcheat the oven to 300"F. Lighdy grei$e two f-inch round calce pans.
I In a mcdium-sizcd bowl, cream togcther the buttet, salt, sugar, lcmon zcst, and lemon oil,

then beat in the flour.
o Divide the dough in hdf and press it into the prepared pans, smoothing thc surface with

your fingers. Prick the dough with a fork in an artracrive patrern.
o Bal<c thc shonbrcad for 35 to 40 minutes, until itt golden brown around thc cdgcs. Rcmove

it from thc oven and loosen thc edg6 with a heat-rcsistant plasdc knifc or tablc knife. Vait
5 minutcs, then carefully nun thc shonbread out onto a clean work surface, dl in one picce.

o Using a pizza wheel, bakert bench knife, or shaqp knife, cut each round into 12 wcdgcs. (Do
this while the shonbread is still warm; if you wait until
itt cool, it wont cut casily.) Transfer the wedges to a
rack to cool.

Nll,tirton irfonnation pa nroittg (I wcdgc, 28 g):
132 c21,8 g fzt, I g prorcin, 8 g complor carbohydratcs, 5 g
sugar, 2l mg cholestcrol, 90 mg sodium, 18 mg poussium,
7l RE vitamin,{r, I mg viamin C, I mg iron, 3 mg calcium,
13 mg phosphorus.

Venrer r o N
o For orangp wedges, substinrte orange zcst and
orange oil for the lemon zcsr and lemon oil.
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Sweet Oatcakes
The nutry flavor of oats, enhanced with the mellow sweetness of brown sugar, enrich this rwist

on classic oatcakes. These cookies closely resemble a Scottish confection called flapjacla; slighdy
chewy when warm, they become nicely crumbly as they cool. Their deep-gold color and buttery
aroma are reminiscent of butterscotch.

Yield: 2 dozen sbortbread wedges tE Bahing tcrnlcroture: 300"F * Baking time: 35 to 40 minuct

I cup (2 sticls, 8 ounces) unsalted butter
I teaspoon sdt

'/e cap plus 2 tablespoons (7 ounces) brown sugar
I teaspoon vanilla ertract (optional)
/a teaspoon baking soda
lVz cups (6/l ounces) unbleached dl-purpose flour
I cup (3Yz ounces) rolled oats, coarsely ground in a smdl food processor

G Preheat the oven to 300"F. Lightly grease two f-inch round cake pans.
o In a medium-sized bowl, cream together the butter, salt, brown sugar, and vanilla. Beat in the

baking soda, flour, and oats.
o Divide the dough in half and press it into the prepared pans, smoothing the surface with

your fingers. Prick the dough with a fork in an attractive pattern.
e Bake the shortbread for 35 to 40 minuces, until ict golden brown around the edges. Remove

it from the oven and loosen rhe edges with a heat-resistant plastic knife or table knife. 'Wait

5 minutes, then carefully turn the shortbread out onto a clean work surface, dl in one piece.
e Using a pizzawheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do

this while the shortbread is still warm; if you wait undl itt cool, it wont cut easily.) Tiansfer
the wedges to a rack to cool.

Nutritiott information per seraing (t wedge, 2j g):113 cd, 8 g fat, I g protein, 8 g complex carbo-
hydrates, I g sugar, I g dieary fiber, 2l mg cholesterol, 104 mg sodium, 29 mg potassium, 72 RE vitamin A,
I mg iron, 5 mg calcium, 28 mg phosphorus.
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Filled Double Shortbread
Though itt quite a bit frrssier to make than regular shortbread wedges, filled shortbread is both
tasty and good-looking. Choose your favorite thick fruit jam or preserve for filling (raspberry or
apricot are our favorites); if youre an almond lovet almond pasre is a nice option (see variations).

Yield: 2 dozen f lled shortbread wedges ti: Bahing ternperatxre: 300"F 'nr Bahing time: 40 to 50 minutes

I cup (2 sticlis, 8 ounces) unsalted butter
I teaspoon salt
3/+ cup (5% ounces) sugar
I teaspoon vanilla extract (optional)
2Vt cups (10 ounces) unbleached all-purpose flour
6 tablespoons (472 ounces) jam or preserves

* Preheat the oven to 300"F. Lighdy grease rwo 8-inch round cake pans.
'# In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla, then beat in the

flour.
'e'Divide the dough into four pieces, each about 6 ounces. Stretch a piece of plastic wrap to

cover the ourside bottom ofan S-inch round cake pan. Press one ofthe pieces ofdough onto
the plastic until it covers the bottom of the pan entirely (see box below, left). Remove the
plastic and dough, fold the plastic to cover the dough, and refrigerate ir while you repeat the
process with a second piece ofdough. Refrigerate the second piece, too.

Gently press sbortbread dough to corer
tbe bonom of the plzstic-wrapped pan.

Tilrt the dough ouer so the plastic is on
top, and you're cradling it in yur hand.
Slide it onto the flled dougb in the pan,
peehng offthe plastic.

118

Press the remaining wo pieces of dough into the bottoms of rhe prepared cake pans. Spread
the dough in each pan with about 3 tablespoons ofthe jam or preserves, leaving aYz-inch
bare border around the edges. Thke a circle ofthe chilled shortbread dough and position it

IHE ESSENTIALS



THE KING ARTHUR FLOUR COOKIE COMPANION

atop the shortbread in che pan (see box opposite, right). Gently push down around the edges

to seal. Using a fork, pierce through all chree layers-shortbread, filling, shortbread-in sev-

eral places, to allow sream ro escape as the shortbread bakes. Repeat with the remaining

dough and jam.
rl Bake the filled shortbread for 45 ro 50 minutes, or until itt golden brown. Remove it from

the oven and loosen the edges with a hear-resistant plastic knife or table knife. kt cool in
the pan for l0 minutes. Tirrn the shortbread out of the pan onto a clean work surface, dl in
one piece, and cool for an additional 5 minutes before cutting into wedges. Tiansfer the

wedges to a rack to cool.

Nrtrition information 2er serting (1 wedge, 32 g): 143 cal, 8 g fat, I g protein, 9 g complex carbo-

hydrates, 9 g sugar, 21 mg choleste rol, 92 rngsodium, 20 mg potassium, 7l RE vitamin A, I mg vitamin C,

I mg iron, 3 mg calcium, 13 mg phosphorus.

VRntertoNIs
o For almond-filled shortbread, use about I cup almond paste. Knead it gently to soften and

divide it in hatf. Dust a clean work surface and rolling pin with flour and roll each piece of
paste into aTYz-irrch circle. lay one circle atop the shortbread dough in each pan' Bake as

directed above, decreasing the baking time by 5 minutes, to about 40 minutes.
I Fill one shortbread wirh jam, the orher with almond paste. Or try two different flavors of

jam. Since youte making two pans of shortbread anyway, theret no use wasting the opportu-
niry to experiment with different flavor combinations.

SHORTBREAD
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Freckled Fruit Shortbread
This lovely speckled shortbread features the tang of dried fruit, a nice complement to the cook-
iet buttery sweetness. Because of the moistness of rhe fruic, this cookie is nicely chewy, rather
than crisp.

Yield: 2 dozen shortbread wcdges t* Baking tempctatutc: i00"F a Babing timc: 35 to 40 minutes

1 cup (2 sticlis, 8 ounces) unsalted butter
I teaspoon sdt
3/+ clp (5Yn ounces) sugar
I teaspoon vanilla extract (optional)
2r/t cups (10 ounces) unbleached dl-purpose flour
2/t cup (372 ounces) dried fruit ofyour choice (cranberries, apricots, dates, raisins,

cherries, etc,)

C Preheat the oven to 300"F. Lighdy grease rwo 9-inch round cake pans.
I In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla. Combine I cup

of the flour and the dried fruit in the bowl of a food processor equipped with the steel blade.
Process undl the fruit is finely minced; this may take up co I minute. Add this mixture and
the remaining l7e cups flour co the butter/sugar mixrure, beating until well combined.

s Divide the dough in half and press it into the prepared pans, smoothing the surface with
your fingers. Prick che dough with a fork in an artracrlve partern.

a Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistanr plastic knife or table knife. W'ait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.

r Using epizzzwheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do
this while the shortbread is srill warm; if you wait until itt cool, ir won't cut easily.) Tiansfer
the wedges to a rack to cool.

Nttrition information per seruing (I wedge, 32 g): 143 cal, 8 g fat, I g protein, ll g complex carbo-
hydrates, 6 g sugar, I g dietary fibec 2l mg cholesterol, 93 mg sodium, 56 mg potassium, 89 RE vitamin A,
I mg iron, 4 mg calcium, 15 mg phosphorus.

VenlnrroN
3 For ginger shonbread, substitute I teaspoon ground ginger for the vanilla extract, and, use2/t

cup finely chopped crystallized ginger in place of the dried fruit.

THE ESSENTIALS
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Maple Shortbread
If maplet a flavor you gravitate toward, try these shortbreads; maple not only perfumes rhe

dough, but also adds crunch and flavor to the top and bottom crusts.

Yield: 2 dozen shortbread wedgcs * Bahing tcm?ctatatc: i00"F * Bahing time: i5 to 40 minttes

3/+ cup (4 ounces) maple sugar (see page 480)
1 cup (2 sticks, 8 ounces) unsdted butter
1 teaspoon salt
Ya atp (132 ounces) granulated sugar
I to 2 teaspoons maple €rftract, or Ya to % teaspoon strong maple favor, to taste
1 teaspoon vanilla extract (optional)
2Vt cups (10 ounces) unbleached all-purpose flour

$ Preheat the oven to 300"F. Lightly grease two 9-inch round cake pans. Sprinkle each pan
with I tablespoon of the maple sugar.

o In a medium-sized bowl, cream together the butter, salt, granulaced sugar, Yz cup of the
maple sugar, maple extract, and vanilla, then beat in the flour.

a Divide the dough in hdf and press it into the prepared pans, smoothing the surface with
your fingers. Sprinkle each round with I rablespoon of the remaining maple sugar, pressing
it in gendy. Prick the dough with a fork in an attractive pafiern.

c Bake the shortbread for 35 to 40 minutes, undl itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plasric knife or table knife. \Vait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.

I Using a pizzz wheel, bakert bench knife, or sharp knife, cut each round inco 12 wedges. (Do
this while the shortbread is still warm; if you wait until itt cool, it wont cut easily.) Tiansfer
the wedges to a rack to cool.

Nrtrition information per seraing (1 wedge, 30 g):136 cd, 8 g fat, I g procein, 8 g complex carbo-
hydrates, 7 g sugar, 2l mg cholesterol, 90 mg sodium, 32 mg potassium, 7l RE vitamin A, I mg iron,
7 mg cdcium, 13 mg phosphorus.

VenrntroN
f For maple-walnut shortbread, add 2/t cup chopped walnucs to the shortbread dough, along

with the flour.

SHORTBREAD
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Chai Shortbread
Chai, a heady blend of spices (rypicdly including cinnamon, anise, cloves, ginger, and vanilla,
plus honey and tea) makes a hot brew with lots of flavor. Thac same flavor translates beautifully
to shortbread.

Yield: 2 dozen shortbread uedges ) Bahing tcmpetatuc: 300"F * Bahing time: 35 to 40 minutes

I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon sdt
r/+ oup (l3Z ounces) sugar
r/z cap (3rlz ounces) dry chai drink mix
1 teaspoon vanilla srtract (optional)
2t/t caps (10 ounces) unbleached all-purpose flour

g Preheat the oven to 300'F. Lighdy grease two 9-inch round cake pans and sprinkle I table-
spoon of the chai mix in the bottom of each.

tt In a medium-sized bowl, cream together the bumer, salt, sugar, /l cup of the chai mix, and
vanilla, then beat in the flour.

e Divide the dough in hdf and press it into the pans; sprinkle each round with I tablespoon of
the remaining chai mix. Prick the dough with a fork in an attractive pattern.

a Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. Vtaic
5 minutes, then carefully turn the shortbread out onto a clean work surface, dl in one piece.

o Using apizzzwheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do
this while the shortbread is still warm; if you wait until itt cool, it wont cut easily.) Thansfer
the wedges to a rack to cool.

Natrition information per seraing (1 wedge, 28 g): 132 cal, 8 g f*, I g protein, 8 g complex carbo-
hydrates, 6 g sugar, 2l mg cholesterol, 90 mg sodium, 17 mg potassium, 7l RE vitamin A, I mg iron,
2 mg cdcium, 12 mg phosphorus.
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Tweed Cakes
These chewy, golden cookies, generously studded with dark toffee bits, will remind you of
brown rweed (in appearance only). The caramelized sugar in the toffee is delightful when played
out against the plain, buttery goodness of the cookies.

Yield: 2 dozen sbortbread wedges Bahing temperatttre: 300'F Bahing time: 35 to 40 minutes

I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon salt
1/+ cup (57+ ounces) sugar
I teaspoon vanilla extract (optional)
2Vt crrps (10 ounces) unbleached all-purpose flour
lVz cups (75/s owces) crushed toffee bits

'! Preheat the oven to 300'F. Lighdy grease two 9-inch round cake pans.
.-: In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla, then beat in the

flour and toffee bits.
Divide the dough in half and press it into the prepared pans, smoothing the surface with
your fingers. Prick the dough with a fork rn an attractrve pattern.

'i Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. W'ait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.
Using a pizza wheel, baker's bench knife, or sharp knife, cut each round into 12 wedges. (Do
this while the shortbread is still warm; if you wait until it's cool, it won't cut easily.) Tiansfer
the wedges to a rack to cool.

Nutrition information per seruing (l wedge, 37 p:182 cal, ll g fat,2 g protein,9 g complex carbo-
hydrates, I I g sugar, I g dietary Frber,26 mg cholesterol, 118 mg sodium, 44 mg potassium, 7l RE vita-
min A, I mg iron, 7 mg calcium, 17 mg phosphorus, 1 mg caffeine.

Fancy, bite-sized shortbread cookies
ant to turn shortbread dough into a taste), chocolate sugar (cocoa powder mixed with
plateful of festive-looking, bite-sized granulated sugar), or shredded coconut. Place the
cookies? Simply break off teaspoon- cookies on lighdy greased or parchment-lined bak-

sized pieces of the dough and roll rhem into balls ing sheets and flatten them to tA inch thick with
about 3/-inch in diameter. Dip each in an egg the bomom of a drinking glass. Bake them in a pre-
white wash (made from I egg white whisked with heated 300'F oven for 25 minutes, until they
1 tablespoon cold water). Then roll the balls in appear set and are brown on the bomom. Remove
finely chopped nuts, cinnamon sugat ginger sugar them from the oven and cool on a rack.
(ground ginger mixed with granulated sugar, to
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Brickle'Bread
This recipe uses roffee bits as a topping, rather than an integral part of the dough. You ll find
these cookies have stronger flavor, and a "crisp cookie, chewy topping" rexture, rather than
chewy all the way through, as are the Tweed Cakes on the previous page.

Yicld: 2 dozen shortbread wedges Q Bahing tcmpetatuc: 300"F * Bahing time: 35 to 40 min*es

I cup (2 sticks,8 ounces) unsalted butter
I teaspoon salt
3/t cup (5rln ounces) sugar
I teaspoon vanilla e)dract (optional)
2Vt cups (10 ounces) unbleached all-purpose flour
lVz cups (77e ounces) crushed toffee bits

I Preheat the oven to 300'F. Lightly grease two 9-inch round cake pans.
o In a medium-sized bowl, cream together the butter, sdt, sugar, and vanilla, then beat in the

flour.
c Divide the dough in hd[, and press it into rhe prepared pans, smoothing the surface with

your fingers. Prick the dough with a fork in an attractive pattern.
e Bake the shortbread for 15 minutes. Remove the pans from the oven and generously cover

the top of the dough with aVt-inch layer of crushed toffee bits, pressing them in gently.
Return the shortbread to the oven and bake until itt a light golden brown at the edges,
about 20 minutes. Remove it from the oven and loosen the edges with a heat-resistant plas-
tic knife or table knife. Vait 5 minutes, then carefully turn the shortbread out onto a clean
work surface, all in one piece.

I Using a pizza wheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do
this while the shortbread is still warm; if you wait until itt cool, it wont cut easily.) Tiansfer
the wedges to a rack to cool.

Nrtrition irformation pcr seraing (I wedge, j7 g):182 cal, ll g fat, 2 g protein, 9 g complex carbo-
hydrates, l1 g sugar, I g dietary Frber,26 mg cholesterol, I l8 mg sodium, 44 mg potassium, 7l RE vita-
min A, I mg iron, 7 mg calcium, 17 mg phosphorus, 1 mg caffeine.

VenrntroN
r Bake the shortbread for 35 minutes and turn it out of the pan. Tirrn it right side up and

sprinkle with the toffee bits, pressing them in gently. This will make a cookie thatt crisp all
the way through.
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Black and $/hite Shortbread
If your usual behavior at the Christmas cookie exchange is to make a beeline for the chocolate,
you'll love rhese cookies. With white chocolare icing on one side, dark on the other, they're
pretry to look at, as well as delicious.

Yield: 2 dozen shortbread wedges Bahing temperatare : 300" F Bahing time: 35 to 40 minutes

I cup (2 sticks,8 ounces) unsalted butter
I teaspoon salt
t/+ cup (57+ ounces) sugar
I teaspoon vanilla extract (optional)
2Vt cups (10 ounces) unbleached

all-purpose flour
Chocolate Ganache (page 46O)
'!flhite Chocolate Ganache (page 461)

Preheat the oven to 300'F. Lighdy grease rwo 9-inch
round cake pans.
In a medium-sized bowl, cream together the buttet
salt, sugar, and vanilla, then beat in the flour.
Divide the dough in halfl and press it into the pre-
pared pans, smoothing the surface with your fingers.
Prick the dough with a fork in an attractive pattern.

,r Bake the shortbread for 35 to 40 minutes, until itt
golden brown around the edges. Remove it from the
oven and loosen the edges with a heat-resistant plastic
knife or table knife. Vait 5 minutes, then carefully
turn the shortbread out onto a clean work surface, all
ln one Plece.
Using a pizza wheel, baker's bench knife, or sharp
knife, cut each round into l2 wedges. (Do this while
the shortbread is still warm; if you wait until it's cool,
it won't cut easily.) Place the wedges on a rack set on
a piece of parchment paper.
Spread the chocolate ganache on one side ofthe cook-
ies and place them on the rack to set. 'When the
chocolate has hardened enough for you to handle the
cookies easily, spread the white chocolate ganache on
the other sides and return to the rack to set.

Nrtrition information per serting (I wedge 44 g):
207 cal, 13 gfat,2 g protein, 10 g complex carbohydrates,
1l g sugar, I g dietary fiber, 30 mg cholesrerol, 93 mg sodium,
48 mg potassium, l0l RE vitamin A, I mg vitamin C, I mg
iron, 7 mg calcium, 27 mg phosphorus, 4 mg caffeine.

No matter what shape
you're in...

hortbread is lovely baked in a pat-
terned stonerMare shortbread
mold. An 8-inch round or squiue

shortbread mold will hold the same
amount of dough as a 9-inch round cake
pan; follow the baking directions that
come with che mold. Shonbread dough
also can be rolled into l/z-inch balls,
placed on lightly greased (or parchment-
lined) baking sheets, and flanened to r/t-
inch with the bonom of a drinking glass,
or pressed with a cookie stamp. Bake the
cookies in a preheated 350"F oven for 10
to 12 minutes, undl they're barely begin-
ning to brown around the edges.

Ue a coohie stamp to gentl! Press
each ball ofdough to about % inch.
The imprint uill remain in the
dough as it bahes.
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Demerara Shortbread
Demerara sugar, a coarse, golden brown, large-crystal raw sugar native to Guyana, gives these
cookies both sparkle and rich taste. If you cant find it in your supermarket, Demerara (or other
coarse-crystd brown sugars) can often be found with coffee supplies in gourmet shops. Itt also
available via mail order.

Yield: jl/z dozen shortbread coohies M Baking temperatute: 300"F w Bahing time: 20 minutes

1 cup (2 sticks, 8 ounces) unsalted butter
I teaspoon salt
t/+ cup (5/l ounces) granulated sugar
I teaspoon vanilla erftract (optional)
2Vt cups (10 ounces) unbleached all-puqpose flour
I large egg white, lighdy beaten with I tablespoon water
Vt cup (2 ounces) Demerara sugar

& In a medium-sized bowl, cream together the butter, salt, sugar, and vanilla, then beat in the
flour.

o Shape the dough into a log that is l/z inches in diameter. Brush the log all over with the
beaten egg whice and roll it in the Demerara sugar. 'W'rap the log and chill it until firm, at
Ieasc t hour.

o Preheat che oven to 300"F. Lighdy grease (or line with parchment) two baking sheets.
s Remove the dough from the refrigerator and slice it into 7n-inch-chick rounds. Bake the

cookies for 20 minutes, or until they're a light golden brown around the edges. Remove
them from the oven and transfer to a rack to cool.

Nutrition informatiot per seraing (I coohie, 42 g):80 cal,4 gf* I g protein, 5 g complex carbo-
hydrates, 5 g sugar, 12 mg cholesterol, 53 mg sodium, 15 mg potassium, 4l RE vitamin A,2 mg calcium,
7 mg phosphorus.

VeRIetror.t
$ For a more substantial cookie, slice the dough Yz inch thick and bake the cookies for 30

minutes.
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Toasted Pecan-Fudge Shortbread
The cookie equivalent of candyt toffee buttercrunch, this shortbread is topped with a thick
drizzle ofdeep dark chocolate and a shower ofcoasted nuts.

Yield: 2 dozen sbortbread wedga W Baking ternperattfe: 300"F W Baking time: i5 to 40 minttes

DoucH
I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon sdt
t/+ cap (57+ ounces) sugar
1 teaspoon vanilla extract (optional)
2rA cups (10 ounces) unbleached all-purpose flour

Grtzn
lYz cups (9 ounces) chocolate chips or chopped bittersweet chocolate
2 tablespoons (1/l ounces) light corn syrup
Vz crrp (4 ounces) heavy or whipping cream
Yz cltp (2 ounces) chopped pecans, toasted (see page 27)

# Preheat the oven to 300'F. Lighdy grease rwo f-inch round cake pans.
6 To make the dough: In a medium-sized bowl, cream together the butter, salt, sugar, and

vanilla, then beat in the flour.
o Divide the dough in half and press it inro the prepared pans, smoothing the surface with

your fingers. Prick the dough wich a fork in an attractlve pattern.
# Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove

it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. V/ait
5 minutes, then carefully turn the shortbread out onto a clean work surface, all in one piece.

n Using a pizza wheel, bakert bench knife, or sharp knife, cut each round into 12 wedges. (Do
chis while the shortbread is still warm; if you wait until it! cool, it won't cut easily.) Tiansfer
the wedges to a rack to cool.

& To make the glaze: In a microwave-safe bowl, or in a saucepan set over low heat, combine
the chocolate, corn syrup, and cream, stirring until the chocolate has mehed. Remove from
the heat source and continue to stir until che mixture is very smooth. The chocolare may
seem to be an unmanageable blob at first; thatt okay, just keep stirring.

s Spread the glaze on one side of each shortbread wedge, and immediately sprinkle with the
toasted pecans. Allow the chocolate to set before wrapping the shortbreads for storage.

Nttrition irformation per seraing (I utedge, 47 g):225 cd, 14 g ht, 2 g protein, l1 g complex
carbohydrates, 12 g sugar, I g dietary fiber,27 mg cholesterol, 93 mg sodium, 59 mg potassium, 91 RE
vitamin A, I mg vitamin C, I mg iron, 6 mg calcium, 33 mg phosphorus, 4 mg caffeine.
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Petticoat Tails
There's some argument about che origin of the name for this tradidonal Scottish shortbread.
One school says it derives from the way the cookies are shaped, like a petticoat with a hoop.
Another, remembering Scodandt old alliance with France, says that the name is a corruption of
paite gatellzs, meaning small cakes. \Therever the whimsical name sprang from, the cookies
sh6m5slvg5-buttery, not overly sweet, and attractively shaped-add European panache to a.ny

dessert buffet. They pair especidly well with fresh fruit.
Note that canw^y seeds are very often called for in older recipes for petticoat tails. If youre

noc a qrraway fan, we recommend using 2 teaspoons vanilla extract instead.

Yield: 20 shortbread coohies * Bahing temperafitre: 325"F a Bahing time: 20 to 25 minutes

3/a cup (l7z sticls, 6 ounces) unsalted butter
I cup (4 ounces) confectioners'sugar
I teaspoon sdt
2Vz cups (1072 ounces) unbleached all-purpose flour
2 tablespoons (l ounce) milk (regulu or low ht)
I tablespoon ciu:rway seeds (optiond)

* In a large mixing bowl, cream together the butter, sugar, and salt. Add the flour gradudly,
scraping the bowl down at least once. The mixture will look crumbly in the bowl. Add the
milk and cataway seeds and continue mixing until the dough comes together; this will take
about 90 seconds. Once che dough forms, take it ouc of the mixing bowl, pat it into a disk,
wrap it, and refrigerate for I hour.

* Remove the dough from the refrigerator and preheat the oven to 325"F. Lighdy grease (or
line with parchment) rwo baking sheets.

G Roll the dough into a circle about Vt inch thick and 12 inches in diameter. To shape cookies
in their uaditional manner, flute the outside rim of the circle as you would the edge of a pie
crust, with your fingers, so it looks like the ruffled edge of a petticoat. Cut out a circle about
4Vzinches in diamerer from the center of the dough, and set it aside. (See top illustration,
opposite.)

g Using a long, sharp knife cut the large circle into quarters, then cut each quarter into four
wedges. Tiansfer the cookies to the prepared baking sheets. Flute the edge of the small
reserved circle, and either place it whole, or cut into quarters, on the baking sheet with the
rest ofthe dough (see bottom illustrations, opposite).

e Bake the cookies for 20 to 25 minutes, until they're golden brown. Remove them from the
oven and transfer to a rack to cool.

Natrition information per seraing (I coohie, jI g):136 cal,7 gfat,2 g protein, l1 g complex carbo-
hydrates, 6 g sugar, I g dietary fiber, 19 mg cholesterol, 108 mg sodium, 27 mg potassium, 65 RE vitamin A,
I mg vitamin C, I mg iron, 6 mg calcium, l8 mg phosphorus.
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Flute tbe edges ofthe dough just as
if you tuere timping the edge of a
pie crust.

Cut all tbe uay aross the doagh eight
times, to mahe 16 eaen uedges.

Cut a circle out of tbe center of tbe
fluted dough and set it aide.

Tiansfer the coohies, along u'itb the
smaller coobies from tbe center piece,
to the prepared bahing sbeets.
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Cinnamon-Caramel Swirl Shortbread
Cinnamon and caramel, togerher? They laughed when we set these down on the test kitchen
cable . . . but simply smiled when they tasted this unusual, but perfectly matched combination
of flavors.

Yield: 2 dozen shortbread wedges ttt Baking tem?crzture: 300"F * Baking time: 35 to 40 minutes

Y+ crup (17n ounces) cinnamon sugar
Doucn

I cup (2 sticks,8 ounces) unsalted butter
1 teaspoon salt
3/+ cnp (5Yn ounces) sugar
I teaspoon vanilla extract (optional)
2Vt caps (10 ounces) unbleached all-purpose flour

To p ptNc
14 to L6 (5 ounces) vanilla caramel candies
1 tablespoon cream or milk (regular or low fat)

* Preheat the oven to 300"F. Lighdy grease rwo 9-inch round cake pans. Sprinkle the bottom
of each pan with about I tablespoon cinnamon sugar.

e To make the dough: In a medium-sized bowl, cream together the butter, salt, sugar, and

vanilla, then beat in the flour. Divide the dough in halfi and press it into the prepared pans,

smoorhing the surface with your fingers. Sprinkle the top of both rounds of dough with the

remaining cinnamon sugar. Prick the dough with a fork in an attractive Pattern.
s Bake the shortbread for 35 ro 40 minutes, until it's golden brown around che edges' Remove

it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. \ifait

5 minutes, then carefully turn the shortbread out onto a clean work surface, dl in one piece.

* Using a pizzawheel, bakert bench knife, or sharp knife, cut each round inro 12 wedges. (Do

this while rhe shortbread is still warm; if you wair until irt cool, it wont cut easily.) Tiansfer

the wedges to a rack to cool.
* To make the topping: Heat the caramels and milk in a microwave-safe bowl, or in a

saucepan ser over low heat. Stir until rhe caramels melt and the mixture is smooth. Dtizzle
the topping over the cooled shortbread wedges. If it becomes too thick to drizzle, reheat

briefly. Allow the caramel to set before wrapping the shortbreads for storage.

Natrition information per serting (l wedge, 36 g): 16l cal, 8 g ft, 2 g protein, 9 g complex carbo-

hydrates, 12 g sugar, I g dietary fiber, 2l mg cholesterol, 105 mg sodium, 33 mg potassium' 72 RE vita-

min A, I mg viramin C, I mg iron, l8 mg calcium, 20 mg phosphorus.
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Your Favorite Jammies
Though reminiscent of a linzer cookie, those jam-sandwiched holiday cutours, these cookies are
much easier to make. tVhen selecting your jam or preserve, make sure itt fairly sdff and sub-
stantial; grape jelly isnt a good choice.

Yield: 22 shortbread wedges M Bahing tempclature: 300"F Nfi Baking time: 35 to 40 minutes

1 cup (2 sticks,8 ounces) unsalted butter
I teaspoon salt
t/+ cup (5rZ ounces) sugar
1 teaspoon vanilla extract (optional)
2r/t ctrps (10 ounces) unbleached all-purpose flour
I r/a cups (l4Yz ouncr:s) jam or preserves

m Preheat the oven to 300"F. Lightly grease rwo 9-inch round cake pans.
s In a medium-sized bowl, cream together the bumer, salt, sugar, and vanilla, then beat in rhe

flour. Divide the dough in hal[ and press it into the prepared pans, smoorhing the surface
with your fingers. Prick the dough with a fork in an aftracrive paftern.

* Bake the shortbread for 35 to 40 minutes, until itt golden brown around the edges. Remove
it from the oven and loosen the edges with a heat-resistant plastic knife or table knife. \fair
5 minutes, then carefully turn che shortbread out onro a clean work surface, all in one piece.

6 lJsing apizza wheel, bakert bench knife, or sharp knife, cur each round into 12 wedges. (Do
this while the shortbread is still warm; if you wair until itt cool, ic wont cut easily.) Tiansfer
the wedges to a rack ro cool.

tr Crumble two of the shortbread wedges into a small bowl and ser aside. Spread the remaining
wedges with a thick layer of jam. sprinkle the reserved crumbs lightly over the jam.

Natrition information per serting (1 wedge, 43 g): 175 cal, 8 g fat, I g protein, l0 g complex carbo-
hydrates, 14 g sugar, I g dietary fiber,23 mg cholesterol, r03 mg sodium, 2g mg potassium, zg R_E vira-
min A, I mg vitamin C, I mg iron, ! mg ca.lcium, 15 mg phosphorus.
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Ah, biscotti-the darlin$ of Starbuckslrhese rat, crusty,

flanencd crescent moon cookies were an also-ran in America's cookie popularity race for

years, a foreign entry with a stcady but limited following. Suddenly, we all began &ink-

ing "Italian" double lanes with caramel cream, and luly's favorite cooki+bisconi-rode

coffcc's coanails tigh. "p to the top.

From the L*in bis coctum, "twice baked," onc of the earliest mcntions of bisconi was

in second-century Rome, where the term referred to a hard, dry, unss'eetcned cracker

known for its octralong keeping qudities. Thirtccn centuries latcr, northern Italian bak-

ers were serving a richer, sweerer (but just as hard) version of bisconi ',ith ain tunto (e

sweet wine). Since then, bisconi havc worked their way around the world, usually turn-

ing up in company with coffee (thoogh in its native land bisconi are still enjoyed just as

often with wine).

Bisconi, like shortbrcad, are a blank slate waiting to bc drawn upon. Usc the recipes

in this chapter ro fire your imagination and create your own personal favorite. Ve offer

two basic recipes, and many variations. Most of the variations can be made with either

basic recipe, .hongh in some we've specified our preferences. Finished biscotti are deli-

cious served as is. Or dust them with confecdoners' sugar, drizzle them with caramel, dip

in chocolare (da* or white) . . . see The Finishing Touch Chapter (page 455473), fot

funher inspiration. Meanwhile-san brewing the coffee!
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Italian or Ameriean?
E t "f anr to make up your own biscorti

A R i recipe? Vhich version of dough you
W V begin with-the denser, harder ltalian,

or rhe lighter, crunchier American-is up ro you.
You'll find, however, that some recipes are better
suited to one version than the other, depending on
the rypes of add-ins. Since the Iralian recipe starts
out with a fairly dry dough, its difficult rc add 2
cups of dry ingredients, like chips, nuts, dried fruit,
or granola; theret simply not enough moisture in
the recipe to allow the dough ro accept these ingre-
dients easily. If you're derermined to rry it 

^nyw^y,add 2 tablespoons of vegetable oil or water to rhe
dough when you're beating rhe eggs; this should
help.

On the other hand, if you want ro use more
than Yt cup of added liquid (juice, syrup, honey),
the American-style recipe is already so soft that,
unless the liquid is accompanied by a furly substan-
tial amount of extra dry ingredienrs, the biscotti will
spread too much as they bake. So if youre making
an Ame rican-style biscotti with a significant
amount of added liquid, be sure you also add l/z to
2 cups of dry add-ins, to help "carry' that liquid.

Once you've mixed the dough, itt easy to see

whether it's an acceptable consistency. If ir isnt,
dont worry itt fixable. If you've made Italian-sryle
dough without added liquid and are trying without
success to mix in 2 cups of chips and nuts, simply
sprinkle in I to 2 tablespoons water or vegetable
oil. The dough will seem slimy at first, but keep
beating, and eventually it will absorb the add-ins

and become softer. If you've made rhe American-
sryle dough that flows easily from rhe beater rather
than forming a cohesive mass, add some bulk in rhe
form ofnuts or flavored chips, or even rolled oats,
This will help stiffen the dough. As a last resort,
add flour by the tablespoonful until the dough is
stiffenough to cling to an overturned spoon wirh-
out dripping off.

Here are a few more guidelines for successful
biscotti:

The more moist or melting add-ins you
include, the longer bisconi will need to
bake to become dry. Dried fruit and
chocolate, if added in a combined quantiry
of l/z cups or more, will add 5 minutes to
biscotti's inidal bake, and 5 to l0 minutes
to its second bake.
Think about sugar conrenr. Biscotti are
mildly sweet to begin with; adding 2 cups
of bunerscotch chips may push them over
the top. Instead, consider adding a cup of
butterscotch chips and a cup oftoasted
pecans, for balance.
If you've baked biscotti, removed them
from the oven, let cool completely, and
they're softer than you'd like, simply put
them back in a 250'F oven until rhey
attain the degree ofcrunchiness you're
after. Alternatively, if the weather is dry, let
them sit, uncovered, on the cooling rack
overnight; they'll condnue to dry out.
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Italian-Style Biscotti
hese biscotti reflect their ancient origin as the ideal traveling companion, whether
over land by caravan, or across the ocean in ships; Iegend has it that both Marco Polo and

Christopher Columbus carried biscotti with them on their journeys. Quite dry and hard, like
rhe shipt biscuits rhey're descended from, biscotti may prove a challenge for those who aren't

partial to things like crunchy breadsticks or the hard ctust on a baguette. But these biscotti are

the perfect rexrure for dunking-in coffee ot as the original fifteenth-century Tirscan biscotti
bakers did, in wine.

Yield: 14 to 16 biscotti ',t' Bahing temperature: i50"E then 325"F + Bahing time: 50 minutes

2 large eggs
2/t crtp (43/+ ounces) sugar
7z teaspoon baking powder
Yz teaspoon salt
1 teaspoon vanilla extract
2 ctps (8r/z ounces) unbleached all-purpose flour

Preheat the oven to 350"F. Lighdy grease (or line with parchment) a large (about 18 x 13-

inch) baking sheet.
In a medium-sized bowl, beat the eggs, sugar, baking powder, salt, and vanilla until creamy
Iooking; the mixrure will be light-colored and as thick as pancake batter (see #1, below).
Lower the mixer speed and add the flour, beating gently just undl irt totally incorporated.

"r, Tiansfer rhe dough to the prepared baking sheet, and shape it into a rough log about 14

inches long. It will be aborr 2Vz inches wide and about 3/+ inch thick. Smooth the top of the

log with a wet dough scraper ( see #2 znd #3, below).

If
Tb shape tbe dough, wet yourfingers
and a dough scrltpex and pat and
smootb it into a rectangh aboat 14
inches hng on a parcbment-lined
bahing sbeet.

When the egg/sugar mixture is
properly beaten, it uill be thicb,
bmon-colored and drop in a
ribbonfrom the beater.

134

Ue the wet dough scraper to smootll
tbe top ofthe dougb.
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Bake the dough for 25 minutes. Remove from the oven and let
cool on the pan for 5 to 25 minutes. Five minutes before cutting,
use a spray bottle of room-temperature water to lightly but thor-
oughly spritz the log, making sure to cover the sides and the top.
Softening the crust just this little bit will make slicing the biscotti
much easier (see #4, left).
Reduce the oven temperatur€ to 325'F. \7ait another 5 minutes,
then cut the biscotti into Vz- to 3/t -inch slices. How thick you
slice them depends on a number of factors. This recipe, without
nuts or add-ins, is easy to slice thin. Once you add chips,
almonds, raisins, and other chunky ingredients, a3/q-inchSpraying tbe biscotti dougb arter its

first bahe utill rnahe slicing it much
easier, uitb less crumbling.

'Vben cutting the biscotti, heep the
bnifefrom tihing offcenter, as
shoun.

slice is more realistic. \(hen slicing,
be sure to cut straight up and down.
If you cut biscotti wider at the top
than at the bottom, they'll topple
over during their second bake (see #5,
#6 and #7 , righr and below).

Set the biscotti upright on the prepared baking sheet (see #8,
below). Bake for 25 minutes. Remove from the oven and trans-
fer to a rack to cool. Store the biscotti in an airtight container,
to preserve their texture. If they aren't as hard as youd like (and
the weather is dry), store them uncovered, overnight, ro con-
tinue drying. Biscotti can be stored at room temperature for
2 weeks; for longer storage, wrap airtight and freeze.

Nutrition information per seroing (l biscotti, 29 g):91 cal, I g [ar,
2 g protein, I I g complex carbohydrates, 8 g sugar, 27 mg cholesterol,
90 mg sodium, 26 mg potassium, 12 RE vitamin A, I mg iron, 12 mg
calcium, 27 mg phosphorus.

Slice the bahed dough on the diago-
nal, into t/z- to 3/<-inch-wide snips.
The steeper the angh ofthe diago-
nal, the longer the bisconi. Cutting
tbe log into crosswise strips, ratber
than on tbe diagonal, u.,ill yield the
shortest bisconi.

Pkce the sliced bisconi t/z inclt
Lpart, so air can circukte around
them as they bahe for the second
time.

Cutting the biscotti with the hnife
bept straight up and doun uill giue
you slices that can stand up for tbe
second bahe.
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American-Style Biscotti
fl t" cookies we know and love in America-the chocolate chip, oarmeal, peanut butter
V a"d sugar cookies that line the shelves of the supermarket cookie section, and whose recipes

and variations fill our cookboola-are far removed from traditiond Itdian bisconi. The cookics
most of us grew up with are softer, more tender, crunchier, and lighter. American-sryle biscotti,
likewise, are lighter and more tender than their Italian counterparts. Tho"gh not panicularly
suited to dunking in coffee or wine, theyie appreciated by ki&, or anyone whose idea of a cook-
ie runs morc toward a delicate cutout gingerbread cookie than a teething biscuit. F.xtra fat (in
the form of bumer) and extra leavening, for lighter re:(ture, make the difference.

Yicld: 14 to 16 biscotti O Bebirg tcrnPctdt{tc: 350"F, thcn 325"F a Behing cimc: 50 tninttes

6 tablespoons (32 stick' 3 ounces) unsdted butter

'A ^p (43lr ounces) sugar
/r teaspoon salt
I teaspoon ranilla qtract
Ith teaspoons baking powder
2 large eggs
2 cups (8/z ounces) unbleached dl-purpose four

o Preheat the oven to 350"F. Lighdy grease (or line with parchment) a large (about 18 x 13-
inch) baking sheet.

t In a medium-sized bowl, bcat the bumer, sugar, salt, vanilla, and baking powder undl the
mixture is smooth and creamy. Beat in the cggs; the bamer may look dighdy curdled. lower
the mixer spced, add the flour, and mix until smooth. The dough will be quitc soft and
sticky, but should hold im shape when you drop it from a spoon.

o Tiensfer thc dough to the prepared baking shcet, shaping it into a rough log about 14 inches
long (sce illustrations 2 and 3 on page I 34). It will be about 2/z inches wide and ebow 3/t

inch thick.
r Bake the dough for 25 minutes. Remove it from the oven and let cool on the pan anywhere

from 5 to 25 minutes; just work it into the schedule of whatever else you're doing in the
kitchen. Five minutes before cutting, use a spnry botde filled with room-temperan[e water
to lighdy but thoroughly sprirz the log, making sure to cover the sides as well as the top.
Softening the crust just this litde bit will make slicing the bisconi much easicr (see illustra-
tion 4, page 135).

o Reduce the oven tempcranrre to 325"F. Wait another 5 minutes, then cut the bisconi into
Vz- co t/t-inch slices. How thick you slice them dcpends on a number of factors. This recipe,
without nuts or any add-ins, is easy to slice thin. Once you start adding chips, almonds,
raisins, and other chunky ingredients, a3/t-inch slice is more realistic. IThen you're slicing,
be sure to cut straight up and down, if you cut at an angle, bisconi may be thicker at the top
than the bottom, and theyll topple over during their second bake. (See illustrations 5-7,
pagc 135.)
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. Set the biscotti upright on the prepared baking sheet (see illustration 8, page 135). Bake for
25 minutes. Remove from the oven and rransfer them to a rack to cool.
Store the biscotti in an airright container, ro preserve their texture. Ifthey arent as crunchy as

youd like (and the weather k d.y), store them uncovered, overnight, to continue drying.
Biscotti can be stored at room temperarure for I week; for longer storage, wrap airtight and
freeze.

Natrition information per seruing (1 biscotti,35 g):131 cal,5 gfat,2 gprotein, l1 g complex car-
bohydrates, 8 g sugar, 39 mg cholesterol, 88 mg sodium, 27 mg potassium, 54 RE vitamin A, i mg iron,
30 mg calcium, 35 mg phosphorus.

essential
recrpe

Changing a plain biscotti's taste, texture, or crust

dding nut flour-ground nuts, most rypi-
cally almonds, hazelnuts, or pecans-to
your American-Sryle biscorti recipe adds

eggs, sugar, and butter), and letting the mixture rest
for 30 minutes. If you skip this step, the dough
vront come together well.

Semolina biscotti tend to brown a bit fmter
than those based entirely on flour. To protect bis-
comi from overbrowning, either tent them loosely
with aluminum foil midway through the second
bake, or turn offthe oven midway through the sec-

ond bake, allowing the biscotti to remain in the
turned-offoven until they're cool.

To give biscotti a shiny top crusq whisk together
I egg white and I tablespoon water. Brush this mix-
ture on the biscortit top crust after its first bake,
before slicing.

tenderness (from the nut oils), and heightens taste.
'We suggesr adding up to I cup nut flour for optimal
results; more than that, and biscotti may become too
crumbly.

Substituting I cup semolina, a bright gold,
coarse form of milled durum wheat, for I cup of
the flour in the recipe gives biscotti a warm color
and a bit of extra crunch. Due to its relatively large
particle size, semolina takes longer to absorb liquid
and form a cohesive dough. For that reason, we
suggest combining the semolina with the eggs and
sugar (or, in the American-Sryle recipe, with the
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Pistachio-Cherry Biscotti
Golden-green, mildly salry pistachios and deep red, sweet and tangy dried cherries complement
each other beautifully, both in color and flavor.

Yield: 16 to 18 biscotti '+ Bahing tem?eratilte: i50"E then 325"F ti:, Bahing time: 50 to 60 minutes

I recipe Essential Biscotti (Italian-Style, page 134 orAmerican-Style, page 136)
2 drops strong cherry flavor, to taste (optional)
I cup (4 ounces) chopped pistachios
L atp (4t/e ounces) sweet or sour dried cherries

.'.4 Prehear the oven to 350"F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

sl Prepare the biscorti dough ofyour choice, substituting the cherry flavor for the vanilla, if
desired. Srir in the pistachios and cherries. Shape and bake the biscotti as directed in the
recipe you've chosen. If the cherries {every fresh and moist, the biscotti may be fairly soft at
the end of the baking time. For crunchier biscotti, bake for an additional 5 ro 10 minutes.

Mexican Mocha Biscotti
The different flavors in these biscotti play in harmony like the instruments in an orchestra, and
the resulting symphony of taste is sublime.

Yield: 16 to 18 biscotti #' Babing tern?eftttttre:350"8 then 325"F '.i+, Bahing time: 50 to 55 minutes

1 recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
I tablespoon espresso powder, or 1% tablespoons instant

coffee granules
Vz teaspoon cinnamon
2/t crtp (4 ounces) chocolate chips
2/t cup (4 ounces) cinnamon chips
2/t cup (23/t ounces) chopped pecans, toasted (see page 27)

;* Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large 18 x l3-inch
baking sheet.

$ Prepare the biscotti dough of your choice, substituting the espresso powder and cinnamon
for the vanilla. If you're making the Italian recipe, add 2 tablespoons water or vegetable oil
to the egg and sugar mixture. Shape and bake the biscotti as directed in the recipe you've
chosen.
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Gianduja Biscotti
Chocolatc and hazelnut arc a cla,ssic ltdian pairing; in fact, the flavor has its ovm ntme, giztdu-
7a (jahn-DOO-yah). Thc hazclnut (likc the pistachio) has quitc a diffcrent flavor when you
aompare the actud nut to the flavor we identifr as hazclnut in coffcc or icc cream. If youic a fan
of this asscnive hazclnut fanor, enrich the taste of bisconi by adding a litde (16 teaspoon) to a
lot (/l tcaspoon) ofsuong hazclnut flavor.

Yicld: 16 to 18 biscotti O Bahi:g t.rlp.t tr|.t 350"8 thcn 325"F a Bebieg tinc: 50 to 55 minutcs

f toip" Esccntial Biscoai fltelian-Style, pnge 134 or Amcrican-Style, page f 36)
rh to Yt tcaspoon strong hazclnut flerpr, to tarte (optional)
f cup (4 ounces) 

"hopp"dhiuelnuts, 
toastcd (crr-page27)

I qrp (6 ouncee) choppcd bitterrwcet chocolate or scmisweet
chocolatc chipa

o Prehcat the oven to 350'F. Lighdy gease (or linc with parchment) a large (18 x l3-inch)
baking shcet.

o Prepare the biscotti dough ofyour choicc, substituting the hazclnut flavor, ifdesircd, for the
vanilla, and stirring in thc nuts and chocolate dong with the flour. Shape and bake thc bis-
cotti as directcd in thc recipe you've chosen.

V^rrretlor.t
I For white chocolat+hazclnut bisconi, inc.reasc the hazclnuts to l% cups. Dip one cnd of

cach finishcd biscono in melted white chocolate. Placc the dipp.d biscoai on a rack set over
a piccc of parchmcnt or plastic wrap (to catch &ips), urd dlon, thc chocolatc to sct before
scrving.
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Butter-Pecan Biscotti
Toasted pecans and rich bumerscotch pair wonderfully in ice cream-and do likewise in biscotti.

Yield: 15 to I7 biscotti Bahing tem?eratare: 350"8 then 325"F Bahing time: 50 to 55 minutes

I recipe Essentid Biscotti (Italian-Style, page 134 orAmerican-Style, page 136)
7a teaspoon butterscotch or butter-rum flavor
2/t cup (2t/+ ounces) chopped peqrns, toasted (see page 27)
2/z cwp (4 ounces) butterscotch chips

I Preheat the oven to 350"F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

, Prepare the biscotti dough ofyour choice, substituting the butterscotch flavor for the vanilla
and srirring in the nuts and chips along with the flour. Shape and bake the biscotti as direct-
ed in the recipe you've chosen.

What's the best way to chop add-ins for biscotti?
'hile itt tempting to use whole nuts, bag; as much air as possi-
extralarge chips or chocolate chunks, ble; th a healy rolling pin
or large pieces of dried fruit in biscotti unti a food processor will

-rhey just look so impressive-itt challenging to tesult in big chunks of nuts mixed with finely
slice biscotti for rheir second bake with these obsra- chopped nuts; a nut grinder will grind nuts into
cles stopping rhe knife and knocking it off course. small dice. A rolling pin gives you the most control.
'We'vc found the best solution is to chop nuts \Ve suggest chopping large chocolate chunks
coarsely. And the most effecrive way to do this is as coarsely, and snipping dried fruir inro pieces no
follows: place nuts in a healy-dury zip-top plastic larger than a raisin.
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Cranberry-Orange Biscotti
This classic muffin and quick bread flavor pairing translates beautifully to biscotti. These make a

lovely dessert atThanksgiving, if vou can tear folks away from the pumpkin pie. Measure the
orange zest inro the tablespoon without packing ic. lt takes about half a large orange to yield a

tablespoon of zest.

Yield: l6 to IB biscotti Bahing temperature: 350"E then 325"F Bahing time: 50 to 55 minttes

I recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
2 tablespoons (l ounce) orange juice
I tablespoon grated orange rind (zest)
I crrp (45/a ounces) dried cranberries
I cup (4 ounces) chopped walnuts, toasted (see page 27)

Preheac the oven to 350'F. Lighdy grease (or line with parchment) a large (18 x 13-inch)
baking sheet.
Prepare the biscotti dough ofyour choice, adding the orange juice and zest once the
egglsugar mixture is fully beaten. Srir in the cranberries and walnuts along with the flour.
Shape and bake the biscotti as directed in the recipe you've chosen.

Adding llavor
at is a flavor carrier, and biscotti-panly
because they're low in fat-have a tendenry
to taste more bland than other cookies. Thus

many recipes you see suggest add-ins: chocolate
chips, dried cherries, toasted pecans . . AII add
bold brushstrokes ofstrong flavor to a rather plain
canvas. To increase the flavor of the dough ircelf,
add a matching or complementary extract or srrong
flavor, for example, maple extract in maple-walnut
biscotti, or hazelnut flavor in chocolate biscotti.
The amount offlavor to add varies gready, depend-
ing on both your own taste and the strength of the
flavor youre adding. Here are some general guide-
lines:

tVhen adding orange, lemon, or lime oil,
start with 7< teaspoon. Taste and see how
you like it; if it seems very weak, add more
by the drop. These oils tend to have a
rather raw finish ifthey're used to excess,

so start out wirh less rather than more; you
can always make the flavor stronger with
your next batch ofbiscotti. Also, unlike
extracts and other flavors, citrus oils retain
most of their flavor through biscortit two
bakes, so again, go easy with these.
\7hen adding a flavor oil (such as anise oil,
biner almond oil) or a strong flavor (the
kind that usually comes in a l-ounce bot-
tle and is generally sold as a candy-making
flavor), start with 7a teaspoon, going up to
Vz :r,xpoon For extra-strong flavor. For
more information on these strong flavors
and how to identifr them, see page 490.
'When adding an extract (such as vanilla
extract, peppermint extract), start with 1

teaspoon, then go up to I tablespoon, tast-
ing as you go.
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Pine Nut, Fennel, and Raisin Biscotti
Pastaforentina, adish native to Florence, features pine nuts, golden raisins, and anchovies.
'Weve dropped the fish and substituted another classic flavor, fennel, to make biscotti that will
please anyone who's ever enjoyed the anchovy version. For a mild licorice flavot use 1 table-
spoon of the fennel seeds, for more assertive flavor, use 2 (or more) tablespoons.

Yield: 16 to 18 biscotti '* Bahing tcmpeTatarc: i50"E thcn i25'F e Bahing time: 50 to 55 minutes

I cup (4Yz ounces) golden taisins, not packed
2 tablespoons (1 ounce) brandy
1 recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
1 cup (5 ounces) pine nuts
1 to 2 tablespoons fennel seeds

s Place the raisins in a bowl, sprinkle them with the brandy, and cover with plasdc wrap.
Microwave for I minute, then remove from the microwave and let rest, covered, for I hour.
The raisins should absorb all but a few drops of the brandy.

* Prehear the oven to 350'F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

& Prepare the biscotti dough ofyour choice, adding the brandy-soaked raisins, nuts, and fennel
seeds along with the flour. Shape and bake the biscotti as directed in the recipe you've chosen.

Granola Biscotti
Crunchy oats, seeds, toasted nuts, a bit of dried fruit-granola makes a hearty breakfast or
snack, and it also adds nury flavor to plain biscotti dough. And since the granola never really
becomes integrated into the dough, it gives the finished biscotti a gentler, pleasingly crumbly
rexrure. Due to che dryness of granola, we advise making this recipe with American-style biscotti
dough.

Yield: 16 to 18 bisconi * Bakingtempe"atare:350"8 thcn i25"F * Bakingtime:50 to 55 minutes

1 recipe American-Style Biscotti (page 136)
2 cups (8 ounces) granola, flavor ofyour choice

s Preheat the oven to 350'F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

€ Prepare the biscorti dough, adding the granola dong with the flour. Shape and bake the bis-
cotti as directed in the recipe.
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Brown Su$ar-'Cinnamon Biscotti
Thcse comfoning bisconi remind us of cinnamon tozlst. If you cant find cinnamon chips at the
sulrctmarket, substitutc bunerscotch chips.

YicU: 16 to 18 biscotti o Babiq t ;pct tr"ct i50"8 tha i25"F a Bebhg tisc: 50 to 55 miwtes

f rcip. Frscntid Biscotti (It li.n-St',te , pngc 134 or Amcrican-Style, page 136)
?t up (47r ounccc) brown sugrr
2 tcaspoons cinDamon
r cup (6 ounccs) cinna.uron chips
I cup (4 ounccs) choppedwelnutr, toastcd (optiond) wpage2T

a Preheat thc oven to 350'F. Ughdy grease (or line with parchmcnt) a largc (18 x l3-inch)
bfing sheet.

o Preparc thc bisconi dough ofyour choicc, substinrting the brown sugar for thc granulated
sugar. Stir in the cinnamon, cinnamon chips, and walnua dong with the flour.

r Shape and bakc the bisconi as dirccred in thc recipc youtc chosen.
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Dutch Chocolate'-Almond Biscotti
Chocolate and cocoa combine in these tasry biscotti; they're dark as a moonless night, and as

soul-satisfring as a cup of hot cocoa on Christmas Eve.

Yield: 15 to I7 biscotti Bahing temlteratilre: 350"E then 325"F Bahing time: 50 to 55 minutes

I recipe American-Style Biscotti (page 136)
lz cup (3 ounces) chopped bittersweet or semisweet chocolate
r/+ cup (3/t otnce) Dutch process cocoa powder
I teaspoon espresso powder (optional)
2/t cwp (3/+ ounces) chopped almonds

Preheat rhe oven to 350'F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.
In a small food processo! electric spice mill, or small electric coffee grinder, process the
chocolate, cocoa, and espresso powder until the chocolate is finely ground. Prepare the
biscotti dough, stirring in the ground chocolate mixture along with the flour. Stir in the
almonds. Shape and bake the biscotti as directed in the recipe.

Chocolate and espresso-so h"ppy together
':1' '5 '!=- hy do so many of rhe chocolate biscotti ic out if you like, or cut it back if you find it too

vanilla, is a flavor that deepens and enriches the find espresso powder, but it will be like drinking a
tasre of chocolate. And espresso powder, a highly cup of instant coffee versus savoring a deep, rich
concenrrared, dry coffee essence, is an easy way to cup of real coffee or espresso-not really in the
highlight chocolate's flavor in biscotti without same league.
changing the liquid/flour ratio in the recipe. Leave
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Creamy Oran$e Biscotti
The bright citrus taste of these biscotti is tempered by a dip in smooth, rich white chocolate.

The effect will remind you of the Good Humor Man and his creamsicle bars.

Yicld: t5 to 17 biscotti W Bahing temperatute:350"8 then 325"F e Bahitg time: 50 to 60 minutes

1 recipe ltalian-Style Biscotti (page 134)
r/a cup (2 ounces) orange juice (fushly squeezed preferred)
2 tablespoons grated orange rind (zest) (from I large orange)
I3/+ cups (1072 ounces) white chocolate chips or chunks,

or white confectionery coating, melted

M Prehear the oven ro 350"F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

* Prepare the biscotti dough, adding the orange juice and zest along with the eggs. Shape and
bake the biscotri as directed in the recipe. Ifthe biscotti feel soft at the end oftheir second

bake, return them to the oven for 5 to l0 minutes.
e Dip half of each finished, cooled biscotto (or the front ot the back) in melted white

chocolare. Place the dipped biscotti on a rack set over a piece of parchment or plastic wrap
(to catch drips), and allow the chocolate to set before serving.

Orange-Cashew Biscotti
Although this may sound like a strange combination, give it a cry. The orange flavor is very
mild, and plays a nice background accompaniment ro che sdty-sweet, nutry taste of the cashews.

Make sure you use salted cashews; the sdt is a critical taste element in these biscorti' Taste the
nuts before toasting; if they dont taste assertively salry sprinkle on some additional salt.

Yield: 16 to t8 biscotti W Babing temperature: 350"8 then i25"F e Bzhing time: 50 to 60 minutes

I recipe Essential Biscotti (Italian-Style, page 134 or American-Style page 136)
V+ cup (2 ounces) orange juice
lllu cups (6 ounces) chopped, sdted cashews, toasted (see page27)

qh Prehear the oven to 350"F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

rF Prepare the biscotti dough ofyour choice, adding the orange juice to the egg and sugar

mixture. Add the cashews along with the flour. Shape and bake biscotri as directed in the
recipe. Ifche biscotti feel soft at the end oftheir second bake, return them to the oven for
5 to 10 minutes.
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Chocolate-Coconut Biscotti
This combination of seemingly disparate elements, inspired by a famous candy bar, takes on an
even stronger candy persona when you dip the finished biscotti in melted chocolate.

Yield: I5 to 18 biscotti - Bahing temperature:350"8 then 325'F ". Bahing time: 50 to 55 minutes

1 recipe Essential Biscotti (Italian-Scyle, page 134 or American-Style, page 136)
I cup (3Yz ounces, packed) shredded sweetened coconut
I cup (6 ounces) chocolate chips or chopped semisweet or

bittersweet chocolate
l3/+ cups (10/z ounces) semisweet chocolate chips or

bittersweet chocolate chunks, melted, for dipping (optional)

' Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

' Prepare the biscotti dough ofyour choice, stirring in the coconut and the 1 cup chocolate
chips along with the flour. Shape and bake the biscotti as directed in the recipe youve cho-

Dip half of each finished, cooled biscotro (or the front or back) in the melted chocolate, if
desired. Place the dipped biscotti on a rack set over a piece of parchment or plastic wrap (to
catch drips), and allow the chocolate ro set before serving.

Melting chocolate
or kids, melting chocolate is a problem;
whether it's your chocolare ice cream cone or
your candy bar that melts, itt bound to

make a mess of your hands and clothes. For adults,
melting chocolate can also be a challenge-as in,
whatt the best way to melt chocolate without
scorching it?

\[eve found using a double boiler or the
microwave are equally effective at melting choco-
late safely. The double boiler is foolproof; it'.s

impossible to scorch chocolate when irt meldng
gently over simmering water. The microwave is less
trouble, and faster, but you have to pay more atten-
tion to what you're doing. Place chocolate in a

microwave-safe bowl and heat ir in short bursts. Tiy
45 seconds first, then 30 seconds next. Once it

becomes very soft, heat ic in l5-second bursts. Thke
the chocolate out of the microwave and stir it; itt
safer to complete the melting process by stirring for
a minute or so than it is to allow rhe microwave to
do all the work, and possibly take the chocolate be-
yond melted to burned,

Vhite chocolate is particularly problemaric to
melt; even in a double boiler, it somerimes becomes
grainy or stiffens up. If you're not a complete purist,
substitute white confectionery coating (also known
as summer coaring), found in srores offering candy-
making supplies, or via mail order. It's a simple-ro-
melt, good-tasting "faux chocolate" (made from
sugar, vegetable oil, milk solids, and flavor) that
coats and dries on cookies and candy nicely.
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Pina Colada Biscotti
A tasre of the tropics is rhe perfect antidote to the tail end of winter, when it feels as if even one

more flake of snow will drive you over the edge. These pineapple-coconut biscotti evoke memo-

ries of hot midsummer days and drinks on the deck after work.

Yield: 16 to 18 biscotti W; Baking temPeratttret i50"E then 325"F #t Baking time: 50 to 55 minutes

I recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
I to 2 teaspoons rum eKtract' or V+ to r/z teaspoon strong rum

or butter-rum flavot, to taste
I cup (3Yz ounces, packed) shredded sweetened coconut
L ary (53/+ ounces) finely diced &ied pineapple

@ Preheat the oven to 350"F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

€ Prepare the biscotti dough ofyour choice, substituting che rum flavor for thevanilla, and
stirring in the coconut and pineapple along wich the flour. Shape and bake the biscotti as

directed in the recipe youve chosen.

V""y Vanilla Biscotti
'Vhen you think vanilla, do you rhink plain? Perish that thought! These biscotti, flecked with
ground vanilla beans, have a wonderful aroma and pleasantly assertive vanilla taste. \fhile vanilla
is usually a background flavor for other ingredients, in these biscotti it has a chance to shine on
its own.

Yield: 14 to 16 biscotti * Bahing temperatrtc: 350"F, tben j25"F + Bahitg time: 50 to 55 minutes

I or 2 whole vanilla beans
I recipe Essential Biscotti (Italian-Style, page 134 or American-Style' page 136)

# Preheat the oven to 350"F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

e Snip che vanilla bean(s) inro l-inch pieces. Place them in a small food processot or an elec-

tric spice mill, and add the 2A cup sugar from the recipe. Process until the vanilla bean is

finely ground and incorporated with the sugar.
s Prepare the biscotti dough ofyour choice, using the prepared vanilla sugar in place of the2/t

cup plain sugar in the recipe. Increase the vanilla extract to 2 to 3 teaspoons. Shape and bake

the biscocti as directed in the recipe youve chosen.

BISCOTTI
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Chocolate-Chocolate Chip Biscotti
A chocolate chip-filled chocolate cookie dipped in melted chocolare-it doesn't get any better
than this!

Yield: 16 to l8 biscotti Babing temperatilre:350"E then 325"F Bahing time: 50 to 55 minutes

I recipe Essential Biscotti (Italian-style, page 134 or American-style, page r36)
Vt cup Q/< ounce) Dutch process cocoa powder
I teaspoon espresso powder or instant coffee granules
I cup (6 ounces) chocolate chips
2/t cup (23/+ ounces) walnuts, roasted (optional)
l3/+ caps (1072 ounces) semisweet, bittersweet, or white chocolate chips or

chunks (or white confectionery coating), melted, for dipping (optional)

Preheat the oven to 350"F. Lighdy grease (or line with parchmenr) a large (18 x l3-inch)
baking sheet.
Prepare the biscotti dough of your choice, reducing the amount of flour by 2 rablespoons (to
l7/e cups). Beat in the cocoa, and espresso powder. Stir in rhe chocolace chips, and walnuts
along with the flour. Shape and bake the biscotti as directed in rhe recipe you've chosen.
Dip rhe finished, cooled biscocri in the melted chocolate, if desired. Place the dipped biscotti
on a rack set over a piece of parchment or plastic wrap (to catch drips), and allow the choco-
late to set before serving.

VeRrRtroN
For Black Forest biscotti, substitute I cup dried cherries for the walnurs. AddYs toYq tea-
spoon strong cherry flavor (oprional).

How do I know when they're done?

ffi ompared to most co out of the oven and poke the side of a biscotto. Is

fr .nendy forgivable. S it firm to the touch or does it give? Is the cut crust
\-l ruty baked once the dry or damp? If the biscotto feels soft, like a piece
out of the oven, itt impossible to underbake (and of cake, give it another 5 minutes in the oven. If it

. aifficult to overbake) biscotti. For soft, cakelike feels firm, but still gives a bit when you poke ir,
i .ookies, simply slice the baked log and set slices on take it out for rather soft-textured but still crunchy

a rack to cool. These cookies aren't biscotti (since biscotti. If ir feels firm, but rhe cut crusr is still a bit
, th{re not "rwice baked"), but are suitable for kids damp, take it ouq this will yield biscotri that are
i and others who dont care for crunchy cookies. crunchy all the way tfuough. If it feels firm to the
I Once the biscotti have been sliced and then touch and the cut crust is J.y, t"k. it ouu rhese bis-

baked for the arnount of time directed, take the pan cotti will be hard and crunchy.
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Classic Italian Biscotti
The combination of anise (licorice) and almond, while it may sound strange to American ears, is

a hallmark of Italian baking. Thke one bite of these and you'll taste the quintessential Italian bis-

cotti. \(hile you can make these with either style of the biscotti dough, we recommend the
Italian version, for a truly authentic experience.

Yield: 15 to 17 biscotti ;ti' Bahing tem?erature: 350"8 tben 325"F .& Bahitg time: 50 to 55 minutes

1 recipe Italian-Style Biscotti (page 136)
2 teaspoons almond extract
1 tablespoon aniseed
I cup (5 ounces) chopped almonds, toasted (see page27)

& Preheat the oven to 350"F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

s Prepare the biscotti dough, substituting the almond extract for the vanilla, and stirring in the

aniseed and almonds along with the flour. Shape and bake the biscotti as directed in the

recipe.

Lemon-Almond Biscotti
These biscotti are pleasantly t^rty from a strong hit of lemon juice. The almonds temper the

lemont bite and add an interesting texture. You can beat in an additional /a cup sugar ifyou
wanr sweet biscotti; we prefer the refreshingly tart taste of these biscotti without additional
sugar.

Yield: 15 to 17 biscotti 4!r Bdhing ternpefature: i50"E then 325"F E+ Bahing time: 50 to 55 minutes

1 recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
r/a c;lrtp (2 ounces) freshly squeezed lemon juice
I tablespoon grated lemon rind (zest), or Ye teaspoon lemon oil
V+ ary (13la ounces) sugar (optional)
1 cup (5 ounces) chopped almonds, toasted (see page27)

# Preheat the oven to 350'F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

# Prepare the biscotti dough of your choice, adding the lemon juice and zest along with the

eggs and sugar. Stir in the nuts along with the flour. Shape and bake the biscotti as directed

in the recipe you've chosen.

BISCOTTI
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Hazelnut- C "ppuc c i no Bi sc otti
Isnt it wonderful to end dinner with a freshly brewed cup of hazelnut-flavored cappuccino? But
who wants to be wide awake for hours after that satisSring meal? These coffee-and-hazelnut bis-
cotti are a good substitute when the last thing you need is a major jolt of caffeine.

Yield: 15 to l7 biscotti Bahing ternperatare: 350"E then 325.F Bahing time: 50 to 55 minutes

1 recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
Ve to r/+ teaspoon strong hazelnut flavor
I tablespoon espresso powder or instant coffee granules
1 cup (4 ounces) chopped hazelnuts, toasted (see page 27)
lJ/+ cups (l0rZ ounces) semisweet chocolate chips or bittersweet

chocolate chunks, melted, for dipping (optional)

Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.
Prepare the biscotti dough ofyour choice, beating the hazelnut flavor and espresso powder
with the eggs, and stirring in the hazelnuts along with the flour. Shape and bake the biscotti
as directed in the recipe you've chosen.
Dip one end of the biscotti in the melted chocolate. Alternatively, pour the melted chocolate
into a shallow, wide bowl and dip one whole side (front or back) of biscotti in the chocolate.
Place the dipped biscotti on a rack set over a piece of parchment or plastic wrap (ro catch
drips), and allow the chocolate ro set before servrng.

To dip, or not to dip?

vanilla, gianduja, cappuccino, theret no question
these will be delightful with one end dipped in
white or dark chocolate. On the other hand, pine
nut, raisin, and fennel? Don't go there, unless you're
heavily into fusion cuisine. If you have any
doub t-e. g. b utter-pecan, cranberry-orange-tas te
and see. Thke a bite of biscotti along with a few
chocolate chips; it will become immediately appar-

ow do you know which of these biscotti
recipes will raste good finished with a

coating of chocolate? Some are nx612l5-

ent if this is a bisconi rhat will play nicely with
chocolate.

Now, how much chocolate do you need to melt
to dip biscotti? Though biscotti vary in size, and
chocolate dips (plain melted chocolate vs. choco-
late ganache, for instance) difiFer in thickness, a
good rule of thumb is I tablespoon melted choco-
late per biscotti. A heaping 13/+ cnps (abot l0/z
ounces) chocolate chips will yield I cup melted
chocolate, enough to dip about l6 biscotti.
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Cinnamon-Raisin Biscotti
Cinnamon-raisin toast is a grcat way to smrt the dalt cinnamon-raisin biscoai, scwed with a cup
of tea late in the afternoon or with your evening coffee, is a grcat way to finish it.

Yicld: 15 to 17 biscotti O Babing tsmpct tt?ct 350"8 thm 325"F a B*ing tinc: 50 to 55 minutcs

I *ip" Essentid Biecotti (Ialian-Style , yage 134 or American-Style' page 135)
2 teaspoons cinnamon
I wp (5Vt ounce.s) nisins

o Preheat the oven to 350'F. Lighdy grease (or line
with parchment) a large (18 x l3-inch) bfing
sheet.

o Prepare the biscotti dough ofyour choice, adding
the cinnamon and raisins dong with the flour.
Shape and bake the bisconi as dirccted in the
recipe you'w chosen.

Maple-Walnut Biscotti
Vhen Vermonters tap their sugar maple trees in Feb-

ruary and sugarhouscs start to turn out their yearly
crop of maple ryrup, the smell of maple from the boil-
ing sap &ifu over the land like a sweet cloud. The
aroma of these biscoai as they bake reminds us of a Vermont spring day'

Yictd: 15 to 17 biscotti O Bebing tcn pctatuc: i50"8 thcn 325"F a Bahing time: 50 to 55 minaus

I recipe Esrcntial Biscotti (Itdian-Style, page I34 or American-Style' page f 36)

?! ^P (3 ounccs) maple srryar (see page 48f)
V+ taspcxn strong maPle flavor
f cup (4 ounccs) "h"ppdwalnuts, 

toagted (c ryagez7)
Maple Glaze (sec Pag" 459), oPtiond

o Preheat the oven to 350'F. Lightly grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

o Prepare the bisconi dough of your choice, substituting the maple sugar for the granulatcd

sugar, and adding the maple flavor when youre bcadng the sugar and eggs. Stir in the wd-
nuts along with the flour. Shape and bake ttre biscoai as directed in the recipe you've chosen.

o Dip the ends of the finished, cooled bisconi in Maple Glaze (page 459), if desired.

BISCOTTI
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Gingerbread Biscotti
Gingerbread can come in more shapes than just men and houses. These crunchy, rpi.y biscotti
make a great addition to any holiday cookie gift tin.

Yield: 15 to 17 biscotti 'a Bahing tentpetatare: i50"F, then 325"F != Bahing time: 50 to 55 minutes

1 recipe Essential Biscotti (Italian-Style, page 134 or American-Style, page 136)
2/t cup brown sugar
4 teaspoons ground ginger
I teaspoon cinnamon
r/z teaspoon nutmeg
I crrp (6r/z ounces) finely diced crystallized ginger

s Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.

s Prepare the biscotti dough ofyour choice, substituting the brown sugar for the granulated
sugar in the recipe, and stirring in the ginger, cinnamon, nurmeg, and crystallized ginger
along with the flour. Shape and bake the biscotti as directed in the recipe you've chosen.
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Rum-Raisin Biscotti
This old-fashioned flavor combination traditionally (and most famously) appears in ice cream,
but these days you'll find it in pudding, cake, bread . . . and biscotti.

Yield: 16 to 18 biscotti * Babing ternperatate: 350"E then 325"F "i: Babing time: 70 minates

2 large eggs
2/t crtp (57a ounces) brown su
7z teaspoon salt
r/t cup (2Vz ounces) light, dark, or spiced rum
r/+ teaspoon strong rum flavor
2 cups (8Vz ounces) unbleached all-purpose flour
1 teaspoon baking powder
lr/z ctl.ps (9 ounces) raisins

€ Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large (lg x l3-inch)
baking sheet.

4 In a medium-sized bowl, beat the eggs, brown sugar, and salt rogerher until smooth. Add rhe
rum and rum flavor, then the flour, baking powder, and raisins, beating until smooth and
cohesive.

# ShaPe and bake the biscotti as directed in the American-Sryle Biscotti recipe (see page 136),
giving them 30 minutes for the first bake, and 40 minutes for the final bake.

THE ESSENTIAI S
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Honey-Sesame Biscotti
Honey and sesame are ingredients usually associated with Middle Eastern cuisine, rather than

Italian, but this classic flavor duo (think halvah) translates nicely to a cookie. Note that these bis-

cotti will become a deep, golden brown, darker than most; this is due to the honey, which browns

more quickly than sugar. Use dark, strongly flavored sesame oil, not light-gold sesame oil'

Yield: l4 to l6 biscotti Bahing tcmperatare:350"8 then 325'F Bahing time: 70 minutes

Doucn
2 tablespoons (l ounce) butter
2 tablespoons (7e ounce) sugar
2 large eggs
2 tablespoons (7e ounce) sesame oil
Yz cup (6 ounces) honey
2 cups (8/z ounces) unbleached dl-purpose flour
1rlz teaspoons baking powder
7a teaspoon salt

TopptNc
1 egg white beaten with I tablesPoon water, to glaz.e

2 tablespoons sesame seeds

Preheat the oven to 350'F. Lighdy grease (or line with parchment) a large (18 x l3-inch)
baking sheet.
In a medium-sized bowl, beat rhe butter and sugar together until smooth. Beat in the eggs,

sesame oil, and honey, then the flour, baking powder, and salt. Shape the biscotti as directed

in the American-Style Biscotri recipe (see page 136). Brush the top with the egg white glaze,

and sprinkle heavily with the sesame seeds'

Bake the biscorti as direcred in the essential recipe, but give them 30 minutes for the first
bake, and 40 minutes for the final bake.

Biscotti as table ornament?

and how they're stored. Plain biscotti, without fruit
or nuts, will keep the longest; and Italian-style bis-

cotti, since they're hard to begin with, will remain
the same texture longer than American-sryle, which
will very gradually become harder. Of course' you
can always freeze biscotti. Ler them cool, uncovered,
overnight, before wrapping in plasdc wrap or in a

nlike many cookies, biscotti will stay ftesh
at room temp€ranrre for a long time-up
to rwo weeks, depending on the ingrediens

zip-top plasdc bag with the air removed.
Biscotti look absolutely delightful stored on

end in a clear glass or acrylic container. If you plan
on keeping the biscotti around awhile, you might
want to slip a layer of plastic wraP over the top of
the jar before adding irc lid. This will help keep bis-

cofti From getting soft in humid weather' If they
become soft anyway, heat them in a 250"F oven,

uncovered, for l0 to 15 minutes' until they're crisp

agaln.
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Certain items in the wide world of baking seem to inspire rong-

range searches for "pcrfection." The pcrfect sugar cookie. Ultimate gingcrbread. The
ne plus ultra of devilt food cake. And, of course, the Perfect Brownie.

Whatt your idea of the perfect brownie?'!?hatever it is-moist, but not gooey, dense

and fine-crumbed, an inch-thick slab of almostJiquid chocolat+itt ).<lru own prefer-

ence that makes it so wonderful. Just as onc pcrsont favorite winc is an incxpcnsive

Zinfandel, while another prefers a topof-theJine Cabernet Sauvignon, greamess is in the

eye ofthe beholder (and on thc tongue ofthe taster). So dont let anyone tcll you a cakcy

brownie isnt wonhy of your adulation; in fact, it's jtst a fudgy brov,'nic with extra flour,

sugar, and eggs thrown in-and what could be wrong with that?

onc common thread (crumb?) connecdng dl tl€s of brownies is chocolarc. If you

love chocolate, you love browni+period. Becausc a brownie is nothing morc than rich,

dark chocolate swcetened with sugar, bound togcther with eggs and flou. ve like to

think of brownies as just one srcp bcyond pure chocolate. The fcw o<ma ingredienr cre-

ate an entircl)' diffcrent trreat, one that handsomely salutes its esscndal element, yet akes

it to another lwel of plcasure.

We made a plethora of different brownies bcfore we dccided these are the best. Well,

our Favorites, at least. It was hard to find conscnsus about what the perfcct brownic
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should be; the discussion was ongoing for weeks here at King Arthur Flour as we staked

out our strategic posirions, and then held fast as the testing and tasting went on-each

camp proclaiming this version the best' not that one.

In the end, we settled on three slighdy different reciPes covering everyone's brownie

preferences: fudgy, cakey, and something berween the rwo, a medium-rise brownie with

a light, but very moist crumb. Choose your favofite rype of brownie, then use that recipe

as rhe srarring point for a path rhat will include as many delicious rwists and turns as your

imaginarion can provide.

How can I tell when my brownies are done?

ow do you tell if a cookie is fully baked
and ready to come out of the oven?

Usually by checking ro see if it's golden
brown. Clearly, that wont work with a dark brown
brownie. Thus, it's important to be precise with
oven temperatures and baking times. First, set the
required time on your kitchen timer, going for the
low end if a range of times is given. Make sure your
oven is fully heated before putting in the pan of
brownies. Once you put them in, immediately turn
on the timer.

Like chocolate cake, the fully baked brownie
can usually be identified by its aroma; all of a sud-
den, the smell of chocolate will permeate your
kitchen, giving you an olfactory clue where a visual
one isn't possible. Even if the timer hasnt gone off
yet, check rhe brownies as soon as you can smell
them. Their edges should be set, but not tough or

burned; they may be pulling away from the sides of
the pan very s.lightly. Gently touch your fingertips
to the center ofthe brownies; they should be set on
top, but should give easily, indicating they're soft
underneath. Fudgy brownies will develop a very
distinct, shiny top, which may crack or flake when
gently touched. Finally, stick a cake tester (or clean
broom srraw) into the center of the pan; when you
remove it, it might have a few scanr moist crumbs
clinging to it, but it shouldnt be coated with
uncooked batter.

If you make a mistake and take the brownies
out of the oven before they're fully baked, don't
despair, the ones in the center will simply be softer
and more gooey than you'd prefer, but then there
are those whose gooeyness quotient knows no
bounds.

BROWNIF-S b5
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Fudgy brownies (righ) are usually shiny
on top, dense and moist beneath. Cahey
brotunies (brt) haue a uniform texture,
and a matte surface.
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Fudgv Brownies
any of us here at King Arthur decided that our perfect brownie should be fudgy but
not gooey' and rich enough to satisfr on its own. It should also be asserrively flavored and

able to stand up to hot fudge sauce and vanilla ice cream. AIso, it needs to have a crisp top
layer-as one of the kids said, 'Just like ones from a box." The following recipe fills the bill.
Chocolate chips will provide tiny molten pockets of chocolate within the grearer brownie land-
scape. Add them if your desire for fudginess is limitless.

Yield: Tbo dozen 2-inch broutnies Ba hing temp erature : 32 5 " F Babing time: 29 to 32 minates

3/+ cup (1/z sticks, 6 ounces) unsalted butter
2 cups (14 ounces) sugar
I cup (3 ounces) Dutch process cocoa powder
1 teaspoon salt
r/z teaspoon baking powder
1 tablespoon vanilla extract
3 large eggs
I ctry (4Y+ ounces) unbleached all-purpose flour
1 cup (4 ounces) chopped walnuts or pecans (optiond)
I cup (6 ounces) chocolate chips (optional)

* Preheat the oven ro 325"F. Lighdy grease a 9 x l3-inch pan.
s' In a medium-sized microwave-safe bowl, or in a medium saucepan ser over low heat, melt

the butter, then add the sugar and stir to combine. Return the mixture to the heat (or
microwave) briefly, just until itt hor (l l0'F to 120"F), but nor bubbling; it will become
shiny looking as you stir it. Heating this mixture a second time will dissolve more of the

sugar, which will yield a shiny top crust on your brownies.
or Stir in the cocoa, salt, baking powder, and vanilla. V/hisk
in the eggs, stirring until smooth, then add the flour and
nuts and chips, again stirring until smooth. Spoon the
batter into the prepared pan.

"r' Bake the brownies for 29 to 32 minures, until a cake
cester inserted into the center comes out clean, or with just
a tiny amount of crumb clinging to it. The edges of the
brownies should be set, but the center still soft. Remove the
brownies from the oven and cool on a rack before curring
and serving.

Nutrition information per seroing (one 2-inch square, with-
out nil.ts or chocolate chips, 39 g): 154 cal,4 gfar,2 g protein, 4 g
complex carbohydrates, 16 g sugar, I g dietary fiber, 43 mg choles-
terol, I l0 mg sodium, 200 mg potassium, 68 RE vitamin A,2 mg
iron, l6 mg calcium, 50 mg phosphorus, 9 mg caffeine.
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Cak"y Brownies
O:r:r,',:*;ffil1ff '.#:*lf :';T.i::I:f

is an ideal candidate for your favorite chocolate-friendly icing-say,
will have a matte-finish, rather than shiny, toP crust' perfect for icing'

Yicld: Two dozen 2-inch brownics * Bahing ternletottre: 350"F & Bahing time: 28 to 30 minutet

1 cup (2 sticls, 8 ounces) unsalted butter
2Vt cups (1532 ounces) sugar
114 cups (33/n ounces) Dutch process coooa powder
I teaspoon salt
1/z teaspoons bfing powder
I tablespoon vanilla sftract
5 large eggs
Vz cup (4 ounces) water
1rlz cups (67a ounccs) unbleached all-purpose flour
I cup (4 ounces) chopped walnuts or Pecans (optional)
I cup (6 ounces) chocolate chips (optional)

tD Preheat the oven to 350"F. Lighdy grease a 9 x l3-inch pan.
s In a medium-sized microwave-safe bowl, or in a medium saucepan set over low heat, melt

the butter, then add the sugar and stir to combine. Stir in the cocoa, sdt, baking powder,
and vanilla. \fhisk in the eggs one ar a time and add the water, sdrring until smooth. Add
the flour and nuts and chips, again stirring until smooth. Spoon the batter into the prepared

Pan.
c Bake the brownies for 28 ro 30 minutes, until a cake cester inserted into the center comes

out clean. The brownies should feel set both on the edges and in the center. Remove them
from the oven and cool on a rack before cuming and serving.

Nutrition information per serting (one 2-inch square, without nuts or chips, 51 g):197 cal'6gfat,
3 g protein, 7 g complex carbohydrates, 7 g sugar, I g dietary fiber, 66 mg cholesterol,136 mgsodium,
255mgpotassium,g5REvitaminA,2mgiron,3lmgcalcium,T2mgphosphorus,llmgcaffeine.

BROWNIES
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On-the-Fence Brownies
1l udgy, cakey, fudgy, cakey . . . cant malrc up your mind? Thesc brownics combine the
V bes. of both world-thc fudge brownies ultramoist te,(rure, and the nice rise of a ceke

brownie.

Yicld: Tilto dozen 2-inch brownics o BaLitg tcmpct.tttct 350"F a Bahing timc: 28 to 30 minutcs

I cup (2 sticks, 8 ounces) unsalted butter
2Yt anps (153l ounces) sugar
lYr cups (3Tt ounw) Dutch process coooa
I teaspoon salt
I teaspoon baking powder
I ablespoon vanilla atract
4 larye eggs
lYz anps (6/r ounces) unbleached dl-purpose flour
I cup (4 ounccs) chopped walnua or pecans (optiond)
I cup (6 ounces) chocolate chips (optional)

o Preheat the oven to 350"F. Ligh.ly grease a 9 x l3-inch pan.
o In a medium-sized microwave-safe bowl, or in a medium saucepan set over low heat, melt

the butter, then add the sugar and stir to combine. Return the mixture to the heat (or
microwave) bricfly, just until itb hot (l l0"F to 120"F), but nor bubbting; it will become
shiny looking as you stir it. Heating this mixture a second time will dissolve more of the
sugar, which will yicld a shiny rop crusr on your brownies.

o Stir in the cocoa, sdt, baking powder, and vanilla. IThisk in the cggs, stirring until smooth,
then add the flour and nus and chips, again stirring until smooth. Spoon the batter inro the
preparcd pan.

o Bake rhe brownies for 28 to 30 minutes, undl a cake tester inserted into the cenrer comes
out clean. The brownies should feel set on the edges and in the center. Rcmove thcm from
the oven and cool on a rack before cutting and scrving.

Ntttitioa htfotmacion 7cr scsoing (onc 2-incb squarc, uithout nt tt or chips, 24 g): 194 r:l,9 gfet,
3 g protein, 7 g complor carbohydrates, 18 g sugar, I g dictary fibe\ 57 mgchotesterol, 123 mgsodium,
252 mg potassium, 9l RE viamin A,2 mgiron,24 mg elcium, 66 mg phosphorus, l l mg cafieine.

THE ESSENTIALS
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Bno\I/NIE IxNovATIoNs o I o f '
anywhere" is the motto of a famous outdoor company, but it

innumerable variations for which brownies are perfecdy suited'

From add-ins such as nurs or chips, to fillings (cheesecake, Peanut butter), to flavor

additions, to icings, the basic brownie is a blank canvas awaiting the artistt touch'

A simple start is to drizzle brownies with melted caramel, or melted chocolare

(white, milk, or dark). Another basic innovation is ro sprinkle a topping-nuts'

chips, crushed toffee----over the crust about 10 minutes before the end of the baking

time. The brownies will be set enough that the topping wont sink in, but still have

enough time in the oven for the topping to soften and melt.

"Start here, go

also sums up the

Chocolate Ganache Icin$
Lett start out with a very simple buc ever-so-satisfring icing: chocolate ganache. Heavy cream.

Chocolare. Thatt it. You cant go wrong. \(hile this amount of icing is sufficient to cover a 9 x

l3-inch pan of brownies with a glazelike finish, you'll want to double tle ingredients to make a

thickly frosted batch of brownies.

Yield: I cup, enough to ice d 9 x l3-inch pan ofbrownies

Yz cup (4 ounces) heavy cream or whipping cream
I cup (6 ounces) chocolate chips or chopped semisweet

or bittersweet chocolate

In a microwave-safe bowl, or in a small saucepan set over medium heat, heat the cream until
itt very hot. You should see wisps of steam beginning to rise from it, and some very dny
bubbles around the edge. Add the chocolate chips to the cream and stir until smooth. Don't

panic-at first, the mixrure will look disarmingly soupy, but just keep stirring. very shortly
it will become a rich brown, thick, shiny spreadable icing.

BROWNIES r59
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Chocolate Mint Brownies
If you like Girl Scout Thin Mint cookies, you ll love these deeply chocolate, strongly mint
brownies.

Yield: Four dozen I x 2-inch brownies

I recipe Essential Brownies (Fudgy, page 156; Cakey, page 157; or
On-dre-Fence, page 158)

12 thin mints or peppermint patties

o Prepare the brownie batter of your choice. Spread half of rhe brownie bamer into a lightly
greased 9 x l3-inch pan. Top with the mints, then spread with rhe remaining batrer. Bake
the brownies as directed in the recipe you've chosen.

VeRrerroN
If you want to make your own mint filling, here's a tasry recipe:

Mint Filling
4 cups (1 pound) confectioners'sugar
3/+ cup (43/e oances) vegetable shonening
% teaspoon peppermint oil, or I to 2 teaspoons peppermint

ocract (to taste)
r/+ crtp (l ounce) unbleached all-purpose flour or Signature

Secrets Culinary Thickener*
6 tablespoons (3 ounces) heavy cream

* In a medium-sized mixing bowl beat all the filling ingredients rogether until they're cohesive;
the mixture will be the consistenry of sriffcookie dough. Pat the filling into a rectangle just
slighdy smaller rhan che pan; this is most easily done on a clean work surface that youve
dusted with confectioners' sugar, or on a piece of plastic wrap.

* SPread half the brownie batter into the prepared pan. Top with the filling, patting ir down
gently. Top with the remaining batter. Bake as directed in rhe recipe youVe chosen, adding 5
to 8 minutes to rhe baking time.

* Signature Secrets Culinary Thickener is a modified food srarch, available by mail order, and
in supermarkers soon.

THE ESSENTIALS
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Cheesecake Swirl Brownies
The creamy swirl of cheesecake in these brownies makes them a lovely looking choice for a

dessert buffet.

Yield: Two dozen 2-inch brownies

I recipe Essential Brownies (Fudgy, page 156; Cakey, page 15; or On-the-Fence,
page 158)

CRnnu cHEESE swrRL
Tivo 8 ounce packages cream cheese, at room temperature
3/+ cup (57+ ounces) sugar
2 teaspoons vanilla extract
7+ teaspoon almond extract (optional)
r/t cup (2 ounces) heavy cream or sour cream
2 large eggs

- Prepare the brownie batter of your choice.
To make the cream cheese swirl: In a medium-sized bowl beat the cream cheese until no
lumps remaiu add the sugar, vanilla, and almond exttact, blending until smooth. Stir in the
cream and eggs, mixing until everything is well combined.
Spread three-quarters ofthe brownie batter into a lightly greased 9 x 13-inch pan. Spoon the
cheesecake baffer over the brownie batter, smoothing it out. Drop the remaining brownie
batter by the tablespoonful atop the cheesecake. Draw a dull knife through the top third of
the two batters, gently swirling it to make a nice design.

, Bake as directed in the recipe youve chosen, adding 5 to 10 minutes to the baking time.
'When the brownies are done, the top should be set and the edges puffy; theyll have much
the same look as a fully baked cheesecake. Remove the brownies from the oven and cool on
a rack. Chill until you're ready to cut and serve them, and refrigerate any leftovers.

To make the very best brownies, shouldn't I use the very best
baking chocolate?

results when preparing chocolate baked goods. The bite that often mars the flavor of solid baking choco-
testing we've done suggests otherwise. V4rile each late, is also darker in color; people naturally tend to
baker determines his or her own favorite nuance of "eat with their eyes," arrd associate dark color with
flavor or aroma, we all agree that making brownies rich chocolate flavor. Finally, cocoa is easy to keep on
with Dutch process cocoa instead of chocolate is a hand in the pantry; you never have to worry about it
good choice. Cocoa is easy to use; you dont have to melting in the summer, or "blooming" (acquiring a

fuss with melting it (and worry about scorching). grayish surface cast) as it ages.
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Irish Cream Cheesecake Brownies
A haunting hint of Irish Cream liqueur flavors the cheesecake swirl in these decadent brownies.

Yield: Two dozen 2-inch brownies

I recipe Essential Brownies (Fudgy, page 156, Cakey, page 157; or On-the-Fence,
page 158)

CHrrsscnrE srotrlRL
Tivo 8 ounce packages cream cheese, at room temperature
r/+ crtp (2 ounces) lighdy packed brown sugar
3/+ cup (6 ounces) Irish Cream liqueur
2 teaspoons vanilla oftract
2 large eggs

6 Prepare the brownie batter of your choice.
# To make the cheesecake swirl: In a medium-sized bowl beat the cream cheese until no lumps

remain; add the sugar and liqueur, blending until smooth. Stir in the vanilla and eggs, mix-
ing until everything is well combined.

# Spread three-quarters ofthe brownie batter into a lightly greased 9 x l3-inch pan. Spoon the
cheesecake batter over the brownie batter, smoothing it out. Drop the remaining brownie
batter by the tablespoonful atop the cheesecake batter. Draw a dull knife through the top
third of the batter, gently swirling it to make a nice design.

s Bake as directed in your chosen recipe, adding 5 to l0 minutes to the baking time. tVhen

the brownies are done, the top should be set and the edges puft, much the same look as a

fully baked cheesecake. Remove the brownies from the oven and cool them on a rack. Chill
until youte ready to serve them, and refrigerate any leftovers.

Toffee-C offee Brownies
Ah, here it is: the quintessential brownie for you mocha fans. The rich espresso-laced frosting,
topped with toffee chips, brings these brownies totdly over the top.

Yield: Two dozen 2-inch brownies

I recipe Essential Brownies (Fudgy, page 156l' C"k y, page 157:' or On-the-Fence,
page 158)

I tablespoon espresso powder
FnosrrNc

1 tablespoon espresso powder
1 tablespoon hot water
IVz cups (6 ounces) confectioners'sugar
1 to 3 tablespoons (lz to lYz o:ur.ces) heavy cream or milk
r/z cup (2Yz ounces) toffee bits

,162 rHE ESSENTIALS



THE KING ARTHUR FLOUR COOKIE COMPANlON

:i: Prepare the brownie batter of your choice, adding the I tablespoon espresso powder to
the batter. Bake as directed in the recipe. Allow the brownies to cool for 30 minutes before
frosting.

It To make the frosting: In a medium-sized bowl, mix the espresso powder and hot water
together. Stir in the confectioners'sugar and I tablespoon ofthe cream, adding up to 2
additiond tablespoons cream to make a spreadable frosting. Spread the frosting over the
bars, then sprinkle them with the toffee bits. Cool for several hours before curring inro
squares.

Brownie Macaroons
Are coconut macatoons way up on your list of favorite cookies? Combine them with a brownie
base for a treat that will bring to mind a chocolate-covered coconut candy bar.

Yield: Two dozen 2-inch brownies

I recipe Essential Brownies (Fudgy, page 156; Cakey, page 157 or On-the-Fence,
page 158)

TopprNc
7e teaspoon salt
2large egg whites, at room temperature
7z teaspoon vanilla extract
3/+ clrp (57t ounces) sugar; superfine sugar preferred
3 cups (9 ounces) shredded sweetened coconut

+ Prepare the brownie batter ofyour choice. Spread the batter in a lightly greased 9 x l3-inch
pan.

+ To make the topping: In a large bowl, beat together the salt and egg whites until the mixture
forms soft peaks. Add the vanilla and gradually sprinkle in the sugar. Beat until stiff peaks
form. Fold in the coconut.

+ Dollop the topping onto the brownie batter; a tablespoon cookie scoop worls well here.
Gently press down on the dollops of topping to spread them a bit.

+: Bake the brownies as directed in the recipe you've chosen, adding 6 to 8 minures ro rhe
baking time. The topping should be light golden brown. Remove the brownies from the
oven and let cool completely on a rack before cuttrng.

1(r3BROWNIF-S
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Raspberry T?uffle Brownies
Chocolate and fruit flavors are sometimes difficult to pair; other times, they're a match made in
heaven (think chocolate-apricot Sacher torte). This is one of those trmes.

Yield: Two dozen 2-inch brownies

1 recipe Essential Brownies (Fudgy, page 156; Cakey, page L57; or On-the-Fence,
page 158)

I teaspoon raspberry flavor
Gte,zn

r/+ cttp (3 ounces) raspberry jam
3/+ cup (4r/z otnces) chopped semisweet or bittersweet chocolate
2 tablespoons (174 ounces) light corn syrup
2 tablespoons (1 ounce) unsalted butter
lz teespoon raspberry flavor (optional)

+rr Prepare the brownie batter of your choice, adding the I teaspoon raspberry flavor to the

barer. Bake the brownies as directed in the recipe. Allow the brownies to cool for 30
minutes before spreading with the glaze.

+ To make the glaze: In a small microwave-safe bowl or in a saucepan set over Iow heat,
combine all the glaze ingredients and cook until the chocolate and butter are melted. Stir
until smooth, then spread over the cooled bars. Cool for several hours before cutting the
brownies with a knife that you've run under hot watet to prevent sticking.

Pe anut-Mal1ow Brownies
A layer of marshmallow filling with a gentle hint of peanut butter is a nice complement to the
browniet unabashed chocolatiness.

Yield: Two dozen 2-inch brownies

1 recipe Essential Brownies (Fudgy, page 156; Cakey, page 157; or On-the-Fence,
page 158)

Ft rrINc
3 cups (6 ounces) miniature marshmallows, or lt/+ cups (6 ounces)

marshmallow creme or Marshmallow Fluff
r/t cap (13/e ounces) confectioners' sugar
Vz cup (43/E ounces) creamy peanut butter

s Prepare the brownie batter of your choice. Spread half of it in a lightly greased 9 x 13-inch
Pan.
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s To make the filling: In a microwave-safe bowl, or in a small saucepan set over low heat, stir
together all the filling ingredients until they're melted and smooth. This filling is quite
sticlcy; spray a spoon or cookie scoop with nonstick vegetable oil spray, and spoon the filling
in dollops atop the brownie batter in the pan. Top with the remaining batter.

e Bake the brownies as directed in the recipe youve chosen. Cool completely before cutting.

'\)/hoopie Brownies
The whoopie pie, a pair of flat chocolate rounds sandwiched around a thick smear of creamy white
filling, is a bake sale institution in widely dispersed pockets of the country, including northern
New England and Amish country in Pennsylvania. This brownie combines a topping of whoopie-
pie-like filling, chocolate frosting, and dark chocolate glaze-be still, my heart!

Yield: Two dozen 2-inch brownies

1 recipe Essential Brownies (Fudgy, page 156; Cakey, page 157; or On-the-Fence,
page 158

Fnosrruc
Yz cap (1 stick, 4 ounces) unsalted butter
1 teaspoon vanilla extract
3 to 4 tablespoons ('/+ to I ounce) unsweetened cocoa powder, natural or Dutch process
4 cups (1 pound) confectioners'sugar
3 to 4 tablespoons (1/z to 2 ounces) milk (regular or low fat, not nonfat)

FrrrrNc
2/t cup (4Y+ ounces) vegetable shortening
r/z clup (72 stick, 2 ounces) unsalted butter
3/+ clp (57+ ounces) sugar
3/+ clp (or one 5-ounce can) evaporated milk
2 teaspoons vanilla extract
Pinch of salt

Gtnzn
About Ir/z cups of your favorite chocolate glaze or 1 recipe Chocolate Ganache

Icing (page 159)

s, Prepare and bake the brownies as directed in the chosen recipe. Cool the brownies in the pan.
-$ To make the frosting: In a medium-sized mixing bowl, beat together the bumer, vanilla,

cocoa, sugar, and 3 tablespoons of the milk until the mixture is smooth. Add additional milk
if the frosting is too sdff. Spread the frosting on the cooled brownies.

e To make the filling: In a large mixing bowl, combine all filling ingredients. Using an
electric mixe! beat the mixture on high speed for about 13 minutes. (First it will look coag-
ulated and as if it wont come together. But gradually it will set smoothet and be creamy.)
Spread the filling evenly over the frosting.

# Prepare glaze of your choice. AIIow it to cool to lukewarm. Drizzle the glaze evenly over the fill-
ing, then, using a cake spatula or rubber spatula, carefully spread it evenly over the entire sur-
face. kt the glaze set before cutting the brownies.
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Brownies with Spirit
Crbme de menrhe? Kahlta? Grand Marnier? Many liqueurs add lovely flavor to brownies. For the
best flavor, complement whichever liqueur you choose with a matching extract or flavor. \,J7hy ent
you just add more liqueur to enhance rhe flavor? Because the extra liquid will change the brownies'
consistency and it will make their tops a tad less shiny.

Yield: Two dozen 2-inch brownies

1 recipe Essential Brownies (Fudgy, page 156; Cakey, page 157; or On-tJre-Fence,
page 158)

3 tablespoons (lrlz ounces) liqueur
I to 2 teaspoons flavor or extract, or r/e to % teaspoon strong flavoring oil

,.i Prepare the brownie batter of your choice, adding the liqueur and flavor to the melted butter
and sugar. Bake the brownies as directed in the recipe.

VnnrerroNs

Grand Marnier
3 tablespoons (1rlz ounces) Grand Marnier liqueur
r/r teaspoon orange oil
2 tablespoons grated orange rind (zest)

Framboise
3 tablespoons (172 ounces) Framboise or raspberry liqueur
1 teaspoon raspberry flavor
Yt cup (3 ounces) raspberry preserves

4 Heat the raspberry preserves briefly and spread them atop the baked brownies.

Kahlua
3 tablespoons (1rlz ounces) Kahhia or coffee liqueur
1 tablespoon espresso powder

' Substitute cofFee-flavored or cappuccino chips for the chocolate chips in the recipe. Dust the
baked brownies with cinnamon sugar.

Frangelico
3 tablespoons (172 ounces) Frangelico or hazelnut liqueur
1 to 2 teaspoons hazelnut flavor, or 7+ teaspoon hazelnut-flavor oil
1 cup (4 ounces) toasted hazelnuts
3/e cup (4Yz ounces) chocolate chips or semisweet chocolate chunks, melted
r/t cup (33l+ ounces) praline paste
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l+ Add the liqueur, flavor, and nuts to the batter. Bake as directed. Stir together the melted
chocolate and praline paste and spread atop the baked brownies while they're still warm.

T"iple Pl"y Brownies
You knew that eventually chocolate and peanut butter had to meet along the brownie trail.
Heret a threeJayer brownie that will remind you of your favorite peanut butter-filled chocolate
candy, in reverse.

Yield: Two dozen 2-inch brownies

Frnsr LAyER
r/+ cup (Yz stick,2 ounces) unsalted butter
Vt cup (3 ounces) creamy peanut butter
3/+ crtp (57+ ounces) sugar
r/ teaspoon salt
1 teaspoon vanilla extract
l+ teaspoon bakert ammonia (optional)
1% cups (574 ounces) unbleached all-purpose flour

SpcoNn LAYER
I recipe Essential Brownies (Fudgy, page 156; Cakey, page 157; ot On-the-Fence,

page 158)
Tsrno LAyER

3/+ cup (4Yz oances) caramel chips, butterscotch chips, white chocolate, or white
confectionery coating

r/+ cup (2r/+ ounces) creamy peanut butter

ri: Preheat the oven to 350'F. Lighdygrease a 9 x l3-inch pan.

"l To make the first layer: In a medium-sized bowl, beat the butter and peanut butter together
until soft. Blend in the sugar, salt, vanilla, and baker's ammonia. Stir in the flour; the mix-
ture will feel dry and be crumbly. Press the dough into a lighdy greased 9 x l3-inch pan;
using a small pastry rolling pin or a can helps, as does covering the crumbs with a piece of
plastic wrap (just remember to remove the plastic wrap before baking). Bake for 8 to 10
minutes, until lightly browned at the edges.

4 To make the second layer: Prepare the brownie batter of your choice. Spread it over the
baked crust. Bake the brownies in a preheated 350'F oven for 22 to 24 minutes; when
theyie done, the top should be shiny and look set. Remove them from the oven and cool
slightly before adding the third layer.

+' To make the third layer: In a small saucepan or in a microwave-safe bowl, melt the chips and
peanut butter over low heat, stirring often. Spread over the warm brownies. Cool completely
before cutting into squares. Using a knife thatt sprayed with nonstick baking spray (or
warmed in hot water and wiped often) will make slicing easier.

BROWNIES



rated Cookies

\)/hen you think of decorated cookiesl four mind probably

goes right to the December holidays-the scent of freshly cut balsam fir trees, downtown

lit up like a fairyland, wrapping gifts.'W'ell, theret more than one holiday in the year, and

every single one of them can be apdy cclebrated with decorated cookies, cookies that

begin life as roll-out dough.

New Yeart Day? Fashion some ring-in-the-new cookies in numerals indicating the

new year. Valentinet Day? Hearts and cupids are an obvious slam-dunk, but how about

a big pair of red lips, or a traditional heart-and-hand? St. Patrickb Day means green

shamrocks, Easter is bunnies and chicks, and then we get into summer, with Memorial

Day, the Founh of July, graduadons, wedding showers, birthday parties . . . when you

think about it, the year is just 6lled with perfect occasions to make decorated cookies.

(Did we mention Halloween jack-dJanterns and multicolored Thanlagiving turkeys?)

Thin, rolled-dough cutout cookies are easy to decorate. Much like the black-and-

white pictures in a coloring book, they await your own touch of color, be it a skating

rink-smooth iced coating, perfect for a handwritten message, or thick ruftles and swirls

offondanr. Before you start lining up the sugar sprinkles, however, you need a base on
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which to put them: a cookie strong enough to be handled without breaking, yet tender

enough to please even the firssiest grandma.

The following recipes-a sugar cookie, a ginger cookie, and a lighdy spiced, "halfivay-

in-benveen' cookie-are the perfect place to begin your holiday cookie decorating. And

remember, you dont need to wait undl December to start.

MnKING THE CooKIES o . o o o

There ale several distinct stages to making decorated roll-out cookies. This makes it

easy to take the process one step at a time and, depending on your schedule, those steps can

be widely spaced. The cookie dough itself can be made in advance and refrigerated (for up

to 1 week) or ftozen (for up to 3 months). Cookies can be rolled, cut, baked, and cooled,

then stored in an ainight container to be decorated at another time. Findly, decorated

cookies can be frozen until youte ready to serve, or give them away. kt's get started by

making cookie dough.

DECORATED COOKIES
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ROLLING AND CUTTING
DECORATED COOKIES

Rolling sort coohie dough on the
bach ofa bahing sbeet, or on a
coobie sbeet witbout raised edges,
mabes tbe process easier and giues
better results. When cut in place on
tbe sheet, and the scraps remoued,
the delicate coohies uill bold their
sbape better because they don't baue
to be moued.

Cut coohies by pressing straight down
uith the coohie cutter. Coohies uill
need about % inch of space betueen
them while bahing. Position your
cutter in a uay that maximizes the
number of coohies yu can get from
eacb piece of dougb, as sltotun,

Afier cutting coohies, carefully peel
up the scrap dougb between tbem.
Set this dough aside in a bag in the
refrigerator, to be rolled again later.

Ifyou plan to sandutich coohies togetbe6 you
can cut decoratiue boles ("uindows") in half the
coobies, to allow the flling to sbow through. Here
tbe tip of a pasny tube is being used to pancb
out holes.

Tb mahe simple geometric sbapes with no uaste,
use a rolling pizza ubeel and a ruler to cttt out
sqilares or diamonA. If yoube rolled on parch-
ment, tbe coobies are easily transfened, parcbment
and all, to the bahing sheet. Arter eueryrthing\
safely on the bahing sheet, use a thin-bladed metal
turner to space tbe coohies properly before babing.
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Deco rator's Dream Cookies
Q::"-:,ft,'x'*:lnl:

("Flowers of Sicily," a wonderfrrl
these ueats. If you like an ultracrisp cookie, use the baker's ammonia.

Yicld: About 4 dazcn 2-inch coolcics C BaLing t ntpctattt : 350"F a Bahing titsc: 8 to 12 minarcs

I cup (2 sticls, 8 ounces) unsalted butter
2 cups (8 ounces) confectioneri sugar
2 tablespoons (1/l ounccs) light corn syrup
/l teaspoon F;oi di SAIQ or I teaspoon vanillc cxtlect or dmond €xtract
16 teaspoon salt
I laage egg, lighdy beaten with 2 tablespoons watcr
I teaspoon bakerb ammonia (optional)
3Yz anps (14,/t otrrc*s) unbleached dl-purposc flour

o In a mediurn-sized bowl, cream togerher the butter, sugar, and corn syrup until light and
flu&. Beat in the Fioi or oftract and salt. Add the baker's ammonia to the egg and water
and stir to dissolve. Add this mixture, along with the flour, to the ingredients in the bowl
and beat undl smooth. Divide the dough in half, put each half in a plastic ba6 and flaaen
each slighdy. Refrigerate for I hour.

o Preheat the oven to 350"F. Theres no need to grease the baking sheets.
r Thke one piece of dough out of the refrigerator and flour a clean work surface and the

d""gh. Roll it out as thin or thick as you like; for slighdy less crisp cookies, roll it out more
thickly. Ve roll rhese cookies to a Vr to %-inch thickness. Sprinkle flour under and on top
of the dough to keep it from scicking to the table or rolling pin.

I Alternatively, place rhe dough on parchment and put a shect of plastic wrap over it as you
roll, pulling the plastic to eliminate wrinkles urs nccessary when rolling. This will keep dough
from sticking without the need for additiond flour.

o Cut out shapes with a cookie cutter, cufting drem as close to one another as possible.
o Tiansfer the cookies to the ungreased cookie sheets (or, ifyouve rolled right onto the parch-

menr, remove the dough scraps beween the cookies). Bake the cookies just until they're
slighdy brown around the edges, 8 to 12 minutes, or until they feel firm. Let the cookies
cool on the baking sheets for several minutes, or until theyte set. Tfansfer them to a rack to
cool completely. Rcpeat with the remaining do"gh.

a l7hile the cookies are cooling prepale the icing. Choose Royal Icing (page 175) for piping dec-
orations or Simple Cookie Glaze (page 174) for smoothing the tops of cookies before decorat-
ing with food-safe paints or marlen. For a more opaque glaze, especidly good with Fnger-
bread (whose dark color somctimcs shows through a normd d*),uy Haid Glaz€ for Cookies

lpage 457).

Nttrition itformarton pcr sctoing (1 cooleic, 21 g):86 cal,4 gfzt, I g protein, 5 g complot carbo-
hy&atcs, 5 g sugar, 15 mg cholesterol,25 mgsodium, 14 mg potassium' 38 RE vitamin A, I mg iron,
2 mg calcium, I I mg phosphorus.

essential
reclpe

DECORi\TED COOKIES
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Light Spice Cookies
alfoay between sugar cookies and gingerbread, thesc golden cookies are perfect for
decorating.

Yicld: i to 4 dozen 2h- to i-inch coohics C Behhg tcnl,cratrtct 350"F a Bahing timc: l0 n 12 minrtcs

rh ary 1t stids 4 ounccs) unsdted butcr
rh arp (3Yr ounces) vegetable shortening
3/t anp (5 ounces) light brown sugar
th .W (3% ounccs) granulated sugar
114 teaspoons baking powder
l% teaspoons cinnamon
Ith taspoons ground ginger
/z teaspoon dlspice or ground doves
3/ teaspoon salt
I large eg
2 tablespoons (l/z ounces) molasses
3 cups (l2t/+ ovnces) unbleached all-purpose flour
3 tablespoons (32 ounce) comstatrh

a In a medium-sizcd bowl, beat together the buner, shortening, sugars, baking powder, spices,
and salt until light and fluft. Add the egg and molasscs and beat well. Stir about hdf of the
flour into the buner mixnrre. When well combined, add the cornstarch and the remaining
flour. Divide the dough in hd[, flancning each hdf slighdy, and wrap well. Refrigerate for I
hour (or longer), for easiest rolling.

o Preheat the oven to 350'F. Theret no need to grease the baking shects.
a Take one piece ofdough out ofthe refrigerator and flour a clean work surfacc and the

dough. Roll it out as thin or thick as you like; for slighdy less crisp cookies, roll it out more
thickly. 'We rccommcnd aYe- to Vt-inch thickncss for this cookie. Sprinkle flour undcr and
on top of the dough to keep it from sticking to the able or rolling pin.

I Alternatively, place the dough on parchment and put a sheet of plastic wrap over it as you
roll, pulling the plastic to eliminate wrinkles as neccsary when rolling. This will keep dough
from sticking without the need for additiond flour.

o Cut out shapes with a cookie cutter, cuning thcm as close to one another as possible.
o Tiansfer thc cookies to ungteased cookic sheets (or, if youtc rollcd right onto tfie parchment,

remove the dough scraps bcnvecn the cookies). Bake the cookies just until thcyic slighdy
brown around the edges, 8 to 12 minutes, or until thcy fccl firm. kt the cookies cool on the
baking shces for sevcral minutcs, or until thryrc sct. Ti.ansfer them to a rack to cool com-
pletely. Repeat with the remaining dough.

o While the cookies are cooling preparc the icing. Choosc Royal Icing (page 175) for piping dec-
orations or Simple C-ookie Glaze (paCe 174) for smoorhing the tops of cookies bcfore decorat-
ing with food-safe pains or markers.
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Gingerbread Cookies
his molasses-dark, ginger-and-spice flavored cookie is perfect for gingerbread men.
'We roll it a bit thicker than usual, to give the cookies just a hint of "chew" \W.hile ginger

is often thought of as a winter baking flavot we've found that ginger pairs well with various
fruits, too. Ginger and peach is an especially wonderful combination; try gingerbread cookies
served with fresh sliced peaches, or a peach crumble topped with gingerbread cookie crumbs.

Yield: 3 dozen 3-inch cookles t;; Bahing tem?eratare: 375"F i Bahing time: 8 to 10 minates

3/+ cup (1/z sticks, 6 ounces) unsalted butter
3/+ cap (6 ounces) light or dark brown sugar
3/+ cup (9 ounces) molasses
1 teaspoon salt
2 teaspoons cinnamon
2 teaspoons ground ginger
7a teaspoon allspice or ground cloves
1 large egg
1 teaspoon baking powder
7z teaspoon baking soda
3Vz cups (I43/+ ornces) unbleached all-purpose flour

* In a saucepan set over low heat, or in the microwave, melt the butter, then stir in the sugar,
molasses, salt, and spices. Tiansfer the mixture to a medium-sized mixing bowl, let it cool to
lukewarm, then beat in the egg.

+ In a large bowl, whisk the baking powder and soda into the flour, then stir these dry ingredi-
ents into the molasses mixture. Divide the dough in half andwrap well. Refrigerate for I
hour or longer.

rF Preheat the oven to 375"F. There's no need to grease the baking sheets.
:+ Thke one piece of dough out of the refrigerator and flour a clean work surface and the

dough. Roll it out as thin or thick as you like; for slighdy less crisp cookies, roll it out more
thickly. $7e roll rhese cookies, which we prefer a bit less crisp and more chewy, to aVs-inch
thickness. Sprinkle flour under and on top ofthe dough to keep it from sticking to the table
or rolling pin.

# Alternatively, place the dough on parchment and put a sheet of plastic wrap over it as you
roll, pulling rhe plastic to eliminate wrinkles as necessary when rolling. This will keep dough
from sticking without the need for additional flour.

4' Cut out shapes with a cookie cutter, cutting them as close to one another as possible.
#, Tiansfer the cookies to ungreased cookie sheets (or, ifyouve rolled right onto the parchment,

remove the dough scraps berween the cookies). Bake the cookies just until they're slightly
brown around the edges, 8 to 12 minutes, or until they feel firm. Let the cookies cool on the
baking sheets for severd minutes, or until they're set. Tiansfer them to a rack to cool com-
pletely. Repeat with the remaining dough.

continued on next ?age
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,,- \7hil. the cookies are cooling, prepare the icing. Choose Royal Icing (page 175) for piping dec-
orations or Simple Cookie Glaze (below) for smoothing the tops of cookies before decorating
with food-safe paints or markers. For a more opaque glaze, especially good with gingerbread
(whose dark color sometimes shows through a normal glaze), try Hard Glaze for Cookies,
page 457.

Nutrition information per seruing (1 coohie, 30 g): 116 cal,4 gfau 1 g protein, 9 g complex carbo-
hydrates, l0 g sugar, 16 mg cholesterol, 103 mg sodium, 66 mg potassium, 38 RE vitamin A, I mg vita-
min C, 1 mg iron, 22 mg cd,cirm, 27 mg phosphorus.

Simple Cookie Gl aze
This glaze dries hard and shiny, perfect for coating the top surface ofyour cookies in preparation
for decorating with food-safe pens or markers. Be sure you measure accurately here-too little
milk, and the glaze won't spread nicely, too much milk, and it will be thin, spotry and develop
splotches overnight. The goal is a glaze that isnt perfectly smooth when you apply it, but that
seffles into a smooth surface within half a minute or so. Glaze one cookie and set it aside for a

minute. Has the glaze smoothed out? If so, it's the right consistenry. And remember, itb easier to
add more liquid than to stir in more sugar, so srart with a glaze thatt thicker than you think it
should be, then add milk by the half-teaspoonful to adjust the consistenry.

Yield: 2l cup (enough to coaer aboat 21/z dozen 2-inch cookies

2l+ arys (9 ounces) confectioners' sugat
2 tablespoons (l% ounces) light corn syrup
LYz to 2 tablespoons plus 1 teaspoon (3/+ to 17a ounces) milk
Food coloring (optional)

* In a small bowl, whisk together the confectioners' sugar, corn syrup, and lVz tablespoons of
the milk. Add food coloring, if desired. Spread one cookie with glaze. If it doesnt smooth
out after I minute, dribble in addidonal milk,Vz teaspoon at a time, until the glaze reaches
the right consistency. Use an offset spatula or table knife to spread the glaze on the cookies.

Nutrition information per seruing (t teaspoon, 11 g):37 cal, 9 g sugar, 2 mg sodium, 2 mg potas-
sium, I REvitamin A,2mgcalcium, I mgphosphorus.
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Royal Ieing
Royd icing is thick, fluffy, and hard-drying, ideal for piping decorations onto cookies, or using
as mortar in a gingerbread house (page 182). Meringue powder (see page 485) is available at
cake decorating stores, or via mail order. For food coloring, we recommend gel or paste colors
because theyte so strong you only need to use a drop or nvo for brilliantly vibrant colors.

Yicld: a gcnerous 3 cups flffi icing

V+ ary (l ounce) meringue powder
Vl teaspoon salt
3 to 4 cups (12 to 16 ounces) confectioners' sugar
I teaspoon vanilla quaqt
3/n to I cup (5 to 8 ounccs) cool water
Food coloring (optional)

o In a medium-sized mixing bowl, whisk together the meringue powder, salt, and confec-
tioners' sugar. Add the vanilla and 3/n cup cool water and stir, or beat on slow speed. The
mixture will seem hard and lumpy, but the sugar will dissolve after 4 or 5 minutes and
werything will smooth out.

t Once the mixture is smooth, gradually increase the mixer speed to high, taking severd min-
utes for the transition. Beat at high speed until the icing is fluft. Add food coloring as

desired. Keep the icing covered with plastic wrap or a damp cloth to prevent it from dryt.g
out, if you wont be using it right away, or if you're tackling an ortra-long project.

Nu*ition information pcr scrting (a gencrots 4 teaspoons coating, 14 g): 37 ."1, 9 g sugar, 16 mg
sodium, 3 mg potassium.
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GT,TTING RT,ADY TO DECORATE
Once the Royal Icing is made (or the cookies are glazed), itt time to collect the tools youll use

for decorating.
If you plan to make more than one color of Royal Icing, place portions of the batch in

small bowls and tint with food coloring however you like.
Decide how you're going to decorate the cookies (pipe on decorations? glaze, then paint?),

then gather che appropriate tools. Here are the tools we use most often:

++ A small paintbrush and a dish of water, for cleaning the brush benveen colors
#. Cotton swabs for cleaning up mistakes

Extra water to thin the icing
+ Food coloring and small dishes in which to mix each color of icing
'# Disposable pastry bags, a coupler, and piping tips
+ii, Rolling pin
# Scissors
*,Ruler
+ Small nylon spatulas and thin-blade metal turners, for moving cookies around
+ Rolling pizza wheel
e5 Parchment
# Cookie cutters
'* Assorted colored sugars
* Shallow dishes for dipping and dredging
un Food-safe pens
+ Garlic press

&
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@@€@6S@
@r7ft7"

@E,

A platic couplzr can be phced
in the pastrl bagfrst. This
alhws you to change ttp shapes
utithoat flling another bag.
Different tips uill ghte you
different fficts. Sboun here,
top to bottom, are a small star
tip, usedfor a scalhped border
and indiaidaal stars; a small
straight tip, ased for piping
outlines; and a hrger star tip,
for a krger diarneter sbell
bordzr.

&ffi
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UsING A PASTRY BAG

A tall measuring cup or heauy-
bonomed drinhing glns is a big belP
taben flling a pdstrl bag. Pkce tbe
bag inside tbe cap, foAing tbe toP
bach our the im of tbe cup. Pour
or scoop icing into the bag utitb the
belp of a spatuk; don't fll the bag
more tban tbree-quarters full.

You can use the pasty bag ruitboat
a tip, by snipping a aery small hole
at the end with a pair of scissors. If
you're filling the bag uith uery stiff
frosting do this before putting the
icing in tbe bag. Tbe tiny bole utill
allou air to escaPe abead oftbe
icing, making the bag easier to filL

Thhe tbe bag out ofthe cuP and
twist the top (open end) to bold tbe

frosting in. A twist tie or rubber
band is belpful to heep the toP of
the bag closeL so icing doesnl bach
ap onto your hand

Tb mahe a striped line offrosting'
use a paintbrush to Paint lines of
food coloring ap the inside uall of
the pastry bag before f'lling it. The
colors utill mix as tbey come
through the tube.
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OurLrNrNG AND FrrLrNG
One of the best ways to create a dramatic effect without much effort or fuss is ro outline the
edges of the cookie, then fill in the center with a contrasting icing color. tVhen this technique is
used to accenr a filled cookie, the effect can be striking, as shown here.

Pipe a thin bead of icing around
the edge of tbe tee. Let it dry
until stffi

Press the top coohie onto tbe filling
to finisb yur filled coohie.

To fill in the outlined area, thin
some tinted icing tuith uater. Use
a paintbrush to coaer the coohie's
surface inside tbe outline.

A simple decoration for round cooh-
ies: Dip the edge in a shallou disb
offrosting coating it % inch in
touard the center, all around the
outside. This worhs best with cooh-
ies that are at least % incb thich.

THE ESSENTIALS

To fill coohies with jam, warm
tbe jam in the microutaue, stir-
ring until no lumps remain.
Spread tbe jam on tbe bottom
coobie, coaering its entire surface,

Tb complete tbe decoration, while
tbe icing i-s still sticfui, roll the iced
coohie edge, in colored sugar, non-
pareils, or sltrinhles.

178



THE KING ARTHUR FLOUR COOKIE COMPANION

\)/oRKrNG wITH SEVERAL
CO LORS SIMU LTANE,O USLY

Using several colors oficing on a cookie can create a stunning look. Contrasting colors can be

mixed for a marbled effect, drawn through each other with a toothpick or cake tester, or mixed
with a paintbrush on top of the cookie.

Frost the coohie with one cohr
icing then pipe a second color on
top to crettte a polha-dot effect, or
spots,

To create a marbled ffict, f'rst mix
tu.to contrasting colors in a shallout
dish, leauing identifiab le streahs.

Drag/es or sugar dccorations are
pkced on the icing while it's still
soft.

Then dip the toP of the coohie into
tbe marbled icing on the Pkte and
use a hnife or srnall spatula to
spread it euenly ouer tbe sarface.

Arter piping utbite stripes oaer tbe
base color (uhile the base is still
soft), a toothpich, strata, or cake
tester cnn be used to pull one color
tbrough the other. Place the tootb-
pich at tbe edge oftbe coohie and
drau it through the two colors in a
snaight line.

Colors can be combined rigltt on
tbe coohie's surface' After an area is
coaered with icing, it can be tinted
tahile still soft utitb food coloring
and a paintbruslt.
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IctNG IN Two Sr,q.GES
Achieve a professional look for your cookies by first coating them with a base color, allowing it
to completely harden. After the base is dry, a contrasting color is piped on top. This top color
can be further accented with colored sugar, sprinkles, or other sugar decorations, ifyou wish.
Cookies that have a dry base coat ofcolor are also perfect candidates for written inscriptions
with food-safe markers.

Outline an iced beart coohie uith
a lighter color and decorate witb
an inscription. Tb sbout offtltese
features, sprinhle colored sugar ouer
tbe accent frosting uhile it's still
soft. Excess sil.gar can be shahen or
brashed offafier the top color has
dried.

Accentuate both the looh and flauor
of coohies uith warm Chocokte
Ganache (page 460). A zip+op
sanduticb bag utith one corner
snipped offit " bandy way to driz-
zh on liquid chocolate.

This bunny has two dffirent
accent colors, which shout offhis
ears and ubisbers. Afood+afe
marbing pen has been used to
drau bis eyes and mouth. Eg-
shaped sugar decorations are then
pkced in the sofi frosting on his
paus.
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\)/oRKING $/ITH FoNDANT
Fondant is a stiffyet pliable icing (similar in texture to modeling clay) that can be tinted, rolled,
cut our, and draped over cookies or cakes, where it dries to a smooth, hard surface (see recipe,

page 462). Fondant can also be molded, or shaped into distinct textures with embossing tools.
Fondant can serve as decoration on its own or be used as a base for further decoration.

Tint the fondant u.,ith food cohr-
ing, then hnead it taith your hands
until a marbled ffict is ueated.
Fondant is best rolled with a pl"astic
rolling pin, to auoid stiching. To ice
a coohie uitb fondant, roll tbe
icing to utafer tbinness, then cut it
to shape utith the same cutter lou
used to cat lour coobie.

Place thefondant on top ofthe
bahed coobie, pressing it doun
gently to mahe it stick.

By squeezing tinted fondant
through a garlic press, strands of
frosting are created that mahe great
hair for this little girl.

Pipe icing on top of the fondant;
sprinhle sugar on top ofthe sort
piped icing to accent.

A coohie cutter is ased to helP mahe
a dress for the linle girl from rclled
fondant. Use a food marher to draut
final detaik, such as the face, the
buttons on tbe dress, and the rffie
on the bem,
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Building a Gingerbread House
You may have seen intricate gingerbread houses created by pastry chefs and displayed at Christmas.
Youve probably also seen the do-it-yourselfkits that include a baked house and all the decorations,
ready to assemble. If youre a hands-on type (without a lot of time for anphing too extravagant),
you'll enjoy this just-challenging-enough gingerbread house. If yot/re making this with children, we
suggest assembling the house beforehand, then letting them add the decorations. Their patience may
wear thin if they have to wait for the house to dry fully before they can srarr adding the candy.

CoNsrnucrroN GtttcERBREAD
Yz cap (37r ounces) vegetable shortening
3/+ cwp (6 ounces) light or dark brown sugar
3/+ cup (9 ounces) molasses
I teaspoon salt
2 teaspoons cinnamon
2 teaspoons ground ginger
7+ teaspoon ground allspice or ground cloves
2 large eggs
1 teaspoon baking powder
r/z teaspoon baking soda
4 cups (17 ounces) unbleached all-purpose flour

ln a large mixing bowl, cream together the shortening and brown sugar. Add the molasses,
salt, and spices, mixing to combine. Beat in the eggs, baking powder and baking soda, scrap-

ing the mixing bowl at leasr once. Stir in the
flour. The dough will be quite stiff. Wrap the
dough and let it rest at cool room temperature
for I hour; this will make it easier ro roll out.

Preheat the oven to 300'F.
Roll out the dough to a thickness of Vq inch

and cut the gingerbread pieces as illustrated
at left. (Template dimensions are given oppo-
site.) Bake the gingerbread pieces for about
20 minutes, until they're stiff and dry to the
touch. Remove from the oven, cool for l0
minutes on the pan, then transfer to a rack to
cool completely.

'Vhile the gingerbread is baking, make Royal
Icing, (see page 175); this will be your con-
structron mortar.

Follow the illusrrated instructions on pages
183 and 184 for constructing and decorating
the gingerbread house.

Construction gingerbread can be rolled
out and bahed on the bach ofa bahing
sbeet. A cardboard template is belpful to
cut oat tbe shapes for walls and roof
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i.75" 3.75"

(Jse these dimensions to mahe templa.tesfor the side and end ualls of Tour
house (you'll need to rnahe tuo of eacb). You'll also need to cut two 4 x I0'
inclt rectangles for the roofpieces.

Arter the pieces are bahed, nim the
edges to mahe tltem straight. Tbis
uill ensure that the edges douetail
together nicefu, utith no gaps, uben
tbe bouse is assembled.

To set the first side wall, run a
bead offrosting along tbe bot'
tom edge and up one side. Set
the wall onto tt piece of card-
board and prop it up witb a
can or jar, Run another bead
of frosting along tbe inside
edge of the taall's base, to helP
support it.

Set up tlte adjoining end wall tbe
same uay [Ise the corner of a box
to chech tbat tbqlre set at rigbt
angles to eaclt other.
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Once allfour walls are in pkce,
allou tbem to dry for seaeral ltours
(or ouernight) before adding the
roof, Be sure to beep yur unused
royal icing tight$ coaered uitb
plastic wrap ubile the house dries.

To put tbe roofon, run a bead of
frosting along the top edges oftbe
u.,alls-side, front, and bach. Place
tbe roofpaneh onto the frosted
ualk, asing props to support tbe
lower edge of the roof utbile the
icing sets.

After both roofpaneb Are on, run
another bead offrosting dotun the
ridgeline ofthe roof,

Accent tbe prominent arcbitectural features
of your house utith candy. The onfit "rule"
is that euerytbing you use should be edible,
because people are bound to come along
and grab a sample.

Higblight any of yur house's features-
utindows, doors, etc.-by outlining them
uith frosting. Use wltateaer colorful can-
dies you lihe to decorate.

184 THE ESSENTIALS



- t,,D C- t ''f't '-)CL I )

r) ).t-l-l
-l Js

C- t ''f .t.-l I-,-/ /

o many cookics, so limle time . . . Whcn the b,rkc sale , potluck, or

office parq'looms, and youve had vr.,ur urind set on baking cook-

ies but suddenly find you'r'c run out of tirne, take heart-it\ bar

cookies to rhe rescue.

Bar cooliies-more commonly shorter-red to "bers," atrd knou'u altcrna-

tively as "squares"-c2n be as simplc as u butrerscotch brownie or as complex

as a multilaycr extravagaltz.a of cookie crust, ch-ips. ngts. fruit, ancl a creamy

topping. The origins of the bar cookie are obscure; legend has it thcy clerivecl

from a housewife who lbrgot to add leavening to her shcet cake batter.

Brownies, cerrainly rhe most fanriliar and beloved of bar cookies, first gainecl

acclairn in i897, when a recipe appeared in tl're Sears, Roebuck carr.log. Thev

proved so popular that Sears larer sold brorvr.rie mix in it.s Big Baok. Thc rest,

as they say, ;s history.
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Bars come in two basic varieties: one-step, in which the baker mixes all the

ingredients and spoons the dough or baner into a wide, shdlow pan to bake; or

the layered two-sr€p, where a crust (usually prebaked) is spread with filling or

topping, or both. For the truly time-pressed, one-step bars are the best solution,

you can often go from basic inspiration ro a pan of hot bars in less than 40 min-

utes. These bars, dense, moist, and often rather simple looking, are nonetheless

compelling; from dmond- and lemon-scented blonde brownies to spicy hermits,

theyte marked by simple ingedients, ease of preparation, and classic good flavor.

Two-step ban, on the odrer hand, can bring out your inner baking artisc mix and

match crusts, fillings, and toppings to your heanb content. Bring on the nur, the

chips, the dried fruir, coconut, cereal, chocolate. Two-step bars ler you pull out

all the stops.

so nsrt time you find yourself assigned to bring desscrt to the basketball

awards dinner, or want a quick treat to take to a friend whot even more time-stressed

than you are-think bars. For flavor, tofture, and ease of preparation, .h"y* one cool

cookie.

OwE-SIEP BaRS oooaaoooo
One bowl, a manageable number of ingredients, and simple techniques-

usudly just beating to combine-highlight rhese easy bars. But being easy doesnt

make them dull; while uniformly moist and chewy, their flavors range from ultra-

spicy to comforting peanut butter.
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Ruth'V/akefield's Chocolate Chip
Cookie Bars

No time to make everyonet favorite, chocolate chip cookies? This dough comes together in a

flash-just spread it in a pan and bake; no need to shape individual cookies. tVhen the bars are

done, cur into squares and serve to chocolate chip cookie lovers, who'll be happy to substitute
this easy version for the soft, chewy-chocolary "real thing."

'We christened these bars for the inventor of the chocolate chip cookie, Ruth Vakefield,
proprietor of the Toll House Restaurant in'Whitman, Massachusetcs. Her Tbll House Coohbook

has been a standard in the King futhur library for years.

Yield: 35 bars 4x Bahing ternqefatute: 350"F i# Bahing time: 24 to 26 minutes

23/+ cups (1172 ounces) unbleached all-purpose flour
2Yz teaspoons baking Powder
r/z teaspoon salt
2/t crtp (1% sticls, 5r/t ounces) unsalted butter, melted
2V+ arps (18 ounces) brown sugar
3 large eggs
2 cups (12 ounces) chocolate chiPs
1 cup (4 ounces) chopped walnuts or Pecans

.s, preheat the oven to 350"F. Lightly grease a 10 x l5-inch jelly roll pan, a l4-inch deep-dish

pizza pan, or similar sized Pan.
.* In a large bowl, whisk together the flour, baking powder, and salt. Set aside.

s In another large bowl, combine the melted butter and brown sugar, stirring until smooth.

Allow the mixture to cool slightly. Add the eggs one at a time, beating well after each addi-

tion. Stir in the flour mixture, then the chocolate chips and nuts. Spread the batter into the

prepared pan.
€a Bake the bars for 24 o 26 minutes, until their top is shiny and golden. Don't overbake, or

the bars will be drp a cake tester inserted in the center wrll notcome out clean. Remove the

bars from the oven and cool to room temperature before cutting'

Natrition itformation per seraing (1 bar 46 g):198 cel, 9 gfat,3 g protein, 8 g complex carbo-

hydrates, 19 g sugar, I g dietary fiber, 28 mg cholesterol, 77 mg sodium, ll8 mg potassium, 42 RE

vitamin A, I mg iron, 40 mg calcium, 57 mg phosphorus, 8 mg caffeine'

VentRrtoNs
@ To make thicker (about )/+-inch) bars, bake the batter in a lighdy greased 9 x l3-inch pan for

30 to 35 minutes.
# Substirute MS.MI for the chocolate chips.
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VintaB" Butterscotch Bars
'When someone mentions butterscotch, you think butterscotch sauce, right? \Well think again:
butterscotch is a flavor that easily moves from ice cream sundaes to baked confections. These
bars are sweet and buttery, with the distinctive, almost smokv tang of brown sugar.

Yield: 24 bars Bahing temperature:350"F Babing time: 20 to 24 minutes

Vz cup (l stick, 4 ounces) unsalted butter
2 cups (16 ounces) brown sugar
2 large eggs
I teaspoon vanilla extract
Scant 7a teaspoon butter-rum or butter-pecan flavor (optional)
I teaspoon salt
I teaspoon baking powder
lVz cups (6Y+ owces) unbleached all-purpose flour
lYz cups (6 ounces) choppedwalnuts

Preheat the oven to 350'F. Lighdy grease a 9 x l3-inch, l1 x I l-inch, or similar-sized pan.
Melt the butter in a saucepan set over low heat, or in a bowl in the microwave. Remove from
the heat and add the sugar, mixing until well blended. Cool to lukewarm.
Tiansfer the butter mixture to a medium-sized mixing bowl. Stir in the eggs, then the vanilla,
flavor, salt, and baking powder. Mix in the flour and nuts.
Spread the batter into the prepared pan. Bake the bars for 20 ro 24 minutes, until the top loola
shiny. Dont overbake, or theyll dry out; bake just until the edges start to pull away from

Bar cutting 101
" 'i::' :rhe quickest, easiest way to cut bars is with a

': baker's bench knife (see page 31). First, visu-
+. alize how many bars you wanr to make. In

this chapteq almost all rhe bars are approximately 2
inches x 2 inches, unless noted orherwise.

If you're making bars for a bake sale, or for
some reason you want them very close to one
another in size, get out your ruler or tape measure
and measure the bars along the sides of rhe pan,
using a knife to make a small notch where you'll
cut. This se€ms rarher precise, but cutting bars is
iust lile woodworking: measure rwice, cut once.

For bars thar are very sricky and moist, rry wer,

ting the blade of your knife, or spray it with non-
stick vegetable oil spray. lVipe it off each time it
emerges with clinging crumbs. Cutting sricky bars
with a sticky knife will result in ripped and crum-
bled bars.

To remove the bars from the pan, slip a flexible
metal spatula all around the edges of the pan, then
gendy lift the bars off the bottom to loosen them.
Use the spatula to help you lift one bar out of the
pan; it may stick and crumble, but jusr assume
that'Ll be rhe "bakert taste" bar. Once you've got
the access creared by removing that first baa slip
your spatula inro the space and go from there.
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the sides of the pan, and a cake tester comes out almost clean, with just a few moist crumbs
clinging to it. Remove the bars from the oven and cool completely before cutting.

Natrition information per seruing ( I ban 4j g): 184 cal, 9 g ht, 3 g protein, 6 g complex carbo-
hydrates, 18 g sugar, 1 g dietary fiber,29 mg cholesterol, 122 mg sodium, 120 mg potassium, 48 RE
vitamin A, 1 mg vitamin C, I mg iron,35 mg calcium, 59 g phosphorus.

Scandinavian Blondies
Nearly as white as Scandinaviat driven snow, and almost as rich as its fresh dairy cream, these

imaginative vanilla bars definitely reflect their name. Tender and cakelike, but with a bit of
pleasant chew, these are a treat thatt simple to make-which is a good thing, since you ll find
yourself making them over and over again. These are particularly good served with a scoop of ice

cream on toP.

Yield: 16 squares # Bahing tenperatlre: j25"F &, Bahing time: 30 to 35 minutes

2 large eggs
1 cup (7 ounces) sugar
7z teaspoon salt
I teaspoon almond or lemon extract
r/z cup (1 stick, 4 ounces) unsalted butter, melted
I cup (4Y+ ounces) unbleached all-purpose flour
Vz crtp (2 ounces) sliced almonds (optional)

4 Preheat the oven to 325"F. Lightly grease an 8 x 8-inch square or 9-inch round pan.
s In a medium-sized mixing bowl, beat the eggs well, until light colored and thick' Add the

sugar and salt, continuing to beat until shiny and pale yellow. Add the extract, melted butter,
andVz ary of the flour, folding it in gently. Fold in the remaining Vz cup floul

W Pour rhe batter into the prepared pan. Sprinkle with the nuts. Bake the bars for 30 to 35

minutes, until the edges are pulling away from the sides of the pan and they're a very light
gold color. Remove from the oven and cool before cutting into squares'

Nutrition information 2er serting (1 square, 44 g):177 cd, 8 g fat, 3 g protein' 11 g complex car-

bohydrates, 12 g sugar, I g dietary fber, 43 mg cholesterol, 76 mg sodium , 49 ng potassium, 68 RE vita-

min A, I mg vitamin C, I mg iron, 13 mg calcium, 41 mg phosphorus.

VnnrerloNs
& For a more delicare flavor, use Vz rcaspoon almond extract and /z teaspoon vanilla extract.

# If you choose Iemon flavor, add a tablespoon or so of grated lemon rind for added punch.
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The easiest way to spread batter evenly

THE KING ARTHUR FLOIJR COOKIF- COMPAN]ON

Peanut Butter Smoothies
\7ho says chocolate is the only flavor that can make a fudgy, moist, must-have-right-now
square? These bars are a peanut butter purist's delight. Use smooth or chunky peanur butter, to
your taste, and accent with chocolate chips or lightly salted peanuts.

Yield: 16 bars Bahing temlrerature: 350"F " Babing time: 30 minutes

6 tablespoons (3/+ stick,3 ounces) unsalted butter
Yz cup (43/r otnces) peanut butter
I cup (7 ounces) granulated sugar
Y+ crtp (2 ounces) brown sugar
2 large eggs
1 teaspoon vanilla extract
I cup (41+ ounces) unbleached all-purpose flour
7a teaspoon salt
I teaspoon baking powder
I cup (6 ounces) chocolate or pe.rnut butter chips, or lightly salted peanuts

': Preheat the oven to 350"F. Lighdy grease a 9 x 9-inch pan.
!' In a medium-sized bowl, cream the butter and peanut butter together until smooth. Add the

sugars, beating to combine. Beat in the eggs one at a time, scraping the inside of the bowl
after the first egg. Stir in rhe vanilla.

'i' In a separate bowl, whisk together the flour, salr, and baking powder and add to the peanut
butter mixture, stirring until combined. Mix in the chips.

ot SPread the batter in the prepared pan. Bake rhe bars for 30 minutes, until the edges just
barely come away from the sides of the pan. Remove from the oven and cool completely
before cutting.

Nuttition information per serting (t bar made with chocolate chips, 54 g):237 cal, 12 gfat,4 g
protein, 29 g complex carbohydrates, 7 g sugar, I g dietary fiber, 39 mg cholesrerol, 111 mg sodium,
I l4 mg potassium, 54 RE vitamin A, I mg iron, 28 mg calcium, 63 mg phosphorus, g mg caffeine.

corners of the pan and is fairly smooth, is to wet dripping water atop the batter; it will evaporate as

your hands and use your fingers to pat and push it soon as the bars go inro the oven.
where you want it to go. 'Wet fingers work better
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Peanut Brittle Bars
\Vhen it comes to cookies, people seem ro sorr themselves along flavor and texrure lines. you're a
chocolate person, or a ginger aficionado, or a lemon lover. And you prefer crisp or chewy. These
bars are for the crisp-texture person. They're reminiscent of peanut brittle, but you wont have to
deal with any sharp edges.

Yield: 24 bars t+ Baking ternperatare: j25"F lE Bahing time: rg to 20 minutes

Yz atp (l stick 4 ounces) unsalted butter
Vz cap (4 ounces) brown sugar
1 large egg
I teaspoon vanilla extract
I arp (4rA ounces) unbleached all-purpose flour
r/a teaspoon salt
rZ teaspoon baking soda
7z teaspoon cinnamon (optional)
lr/z cups (7Vz ounces) chopped peanuts

s Preheat the oven to 325"F. Lighdy grease a 9 x l3-inch, I I x ll-inch, or similar-sized pan.
s' In a medium-sized mixing bowl, cream together the butter and sugar. Add the egg and vanilla,

mixing to combine. In a separate bowl, whisk together the flour, salt, baking soda, and cin-
namon, and stir into the creamed mixture. Mix in I cup of the peanurs and spread the bat-
ter in the prepared pan. The batter will be sciff and barely cover the boftom of the pan. An
offset icing spatula (or wet fingers) is helpful in spreading it around.

ts Sprinkle the remaining /z cup nuts on top. Spray a piece of plastic wrap with nonstick spray,
cover the batter with it, and press the nuts down into the dough chrough the plastic. Peel off
the wrap.

€, Bake the bars for 18 to 20 minutes, until the dough pulls away from the edge of the pan.
Remove from the oven and cut into squares or diamonds while still warm. Allow the bars to
cool completely before removing them from the pan.

Nutrition information per seruing (t bar, 26 g): 128 cal, 9 g fat 3 g protein, l0 g complex carbo-
hydrates, 5 g sugar, I g dietary fiber, 20 mg cholesterol, 94 mg sodium, 87 mg potassium, 42 RE vitamin
A, I mg iron, 12 mg calcium, 44 mg phosphorus.

BARS 8 SQUARES 193



THE KING ARTHUR FLOUR COOKIE COMPANION

Harvest Pumpkin Bars
Orange as an October sunser, these bars feature a dense, moist, cakelike base gilded with a layer

ofthick cream cheese icing. Add a sprinkling ofdiced crystallized ginger and Pecans on top, for

both looks and flavor.

Yield: 16 bars I Bahing ternperatufe: 350"F & Babing time: 25 to 30 minutes

Bnns
Vt cap (2Vz ounces) vegetable oil
2 large eggs
1 cup (7 ounces) sugar
I cup (9Vz ounces) pumpkin pur6e (canned pumpkin)
I teaspoon pumpkin pie spice, or Vz teaspoon cinnamon plus Yt te:rsPoon

each ground ginger and nutmeg
1 teaspoon salt
I teaspoon bfing Powder
1l/a cups (5/l ounces) unbleached all-purpose flour

FnosrtNc
r/z cup (4 ounces, halfa large package) cream cheese (reduced fat [Neufchitel]

or firll fat)
3 tablespoons (172 ounces) unsalted butter
l3/+ ctrps (7 ounces) confectionets'sugar
1 teaspoon vanilla extract
r/t cup (lrlz ounces) finely diced crystallized ginger (optional)
V+ cnp (1 ounce) chopped Pecirns (optional)

# Preheat the oven to 350'F. Lighdy grease a 9 x f-inch or 7 x ll-inch pan.
tr To make the bars: In a medium-sized mixing bowl, cream together the oil, eggs' sugar'

pumpkin, spices, salt, and baking powder. Add the flour, stirring just until smooth. Spread

the batter in the prepared pan.
qE Bake the bars for 30 minutes, or until they're golden brown and a cake tester inserted into

the center comes out clean. Remove from the oven and cool completely on a rack'
& To make t'he frosting: In a medium-sized mixing bowl, beat together the cream cheese, but-

ret sugat and vanilla until smooth, adjusting the consistenry with more sugar or a bit of
milk to make it spreadable. Frost the bars and sprinkle with the ginger and pecans. Cut into
bars.

Natrition information per serting (1 square, Sj g):292 cal, 15 g fat, 3 g protein, 9 g complex car-

bohydrates, 29 gsugar, 1 g dietary fiber, 51 mg cholesterol, 198 mg sodium, 72 mg potassium, 438 RE
vitamin A, 1 mg vitamin C, I mg iron, 36 mg calcium, 46 mg phosphorus.
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Chewy Date-Nut Bars
\7ith most of us here qualifying as inveterate recipe collectors, there are many, many recipe
boxes and treasured ring-bound recipe collections around the office that come from our grand-
mothers' kitchens. These yellowed, stained "receipts" are mute testament to the generations of
bakers who have lovingly used them. The following old-fashioned, humble-looking bars would
never win a beauty contest. But they're delicious: moist and chewy, sweet and nutry they're per-
fect with a cup of tea.

Yield: 16 bars Bahing temperatare: 400"F Bahing time: lB to 22 minutes

2 large eggs
lr/+ clps (57a ounces) unbleached all-purpose flour
7+ teaspoon salt
1 teaspoon baking powder
1 cup (8 ounces) brown sugar
1 cup (4 ounces) chopped walnuts
I crp (5Yn ounces) chopped dates
Confectioners' sugaq for dusting (optional)

Preheat the oven to 400'F. Lighdy grease a 9 x 9-inch pan.
, In a medium-sized mixing bowl, beat the eggs until they're frothy and thoroughly combined.

In a separate bowl, whisk together the flour, salt, baking powder, and brown sugar. Stir the
dry ingredients into the eggs. Stir in the nucs and dates.

-' Spread the sticky batter into the pan. Greasing or wetting your fingers, or using an offset
spatula, helps to distribute the dough evenly.
Bake the bars for 18 to 22 minutes, until they're golden brown and shiny on top, but slightly
wet looking in the center when you insert a cake tester. Overbaking will result in a crunchy
rather rhan chewy bar. Remove the bars from the oven, and cool completely before cutting
them into squares. Dust with confectioners' sugar on top, if desired.

Nurttion information per seraing (1 bar 50 g): 180 cal, 6 g fat, 4 g protein, 16 g complex carbo-
hydrates, 13 g sugar, 2 g dietary fibeg 27 mg cholesterol, 77 mg sodium, I 89 mg potassium, I J RE
vitamin A, 1 mg vitamin C, I mg iron, 41 mg calcium, 77 mg phosphorus.

Keeping the tops of your bars on an even keel

o you ever get a tough, raised ridge around
the edge ofyour brownies or bar cookies?
There are rwo things you can do to prevent

this. First, decrease the baking time b1' a minute or
rwo. Second, run a dull knife around the outside

edge ofthe pan as soon as the bars come out ofthe
oven. This will release the edges so they can con-
tract evenly as they cool, leaving an even, flat sur-
face all the way across.
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The V""y Best Hermit Bars Ever
Think of the most delicious hermit bar you ever ate, the moistest, chewiest, nicely spiced bar,
with a crisp shiny top and dense center. Okay? This bar beats that one, we guarantee it. If you
count molasses cookies, spice cake, or gingerbread-any of the old-fashioned, dark and spicy
baked goods with their long international history-among your favorites, youll love these bars.

Hermits, which have a history dating to Colonial America, came by their name honestly: like
the human hermit, they're happy to be by themselves for days on end, staying chewy and fresh
without any inrervention from their baker. In fact, letting them rest for a couple of days allows
the molasses and spice flavors to meld and mellow (a fact true of all spice cookies).

Yield: 35 bars & Baking tenPeratrte: 350"F + Bahing time: 18 to 20 minutes

Bens
17r cups (9rln ounces) sugar
Vz oup plus 2 tablespoons (4 ounces) vegetable shortening
4 tablespoons (72 stich 2 ounces) unsalted butter
V+ cup (3 ounces) molasses
3/a teaspoon salt
3/+ teaspoon ground allspice
3/+ teaspoon cinnamon
13la teaspoons baking soda
2 large eggs
5 cups (20 ounces) cake flour
r/t crtp (27s ounces) water
2 cups (12 ounces) raisins, packed

Gtnzn
3 tablespoons (lrlz ounces) milk
I cup (4 ounces) confectioners'sugar

Preheat the oven to 350"F. Lightlygrease a 10 x l5-inch jelly roll pan, a l4-inch round
deep-dish pizza pan, or similar-sized pan.
To make the bars: In a large mixing bowl, cream together the sugar, shortening, and butter,
beating at medium speed until fluffy. Add the molasses, salt, spices, and baking soda. Mix
for I minute, then stop the mixer and scrape down the sides of the bowl. Add the eggs one
at a time, beating well after each addition. Add half the flour. Once itt mixed in, add the
water, then the other half of the flour. lVhen the batter is mixed completely, add the raisins
and stir until combined. Spread the batter in the prepared pan.
Bake the hermits for 18 to 20 minutes, until the edges are light brown. Thelll puff up in
the oven and the top will get shiny. As soon as you see this, pull the pan from the oven. The
top will fall back down and the interior of the cookies will have an almost fudg;r consistency.
If you leave them in the oven longer, youll get a product thatt more like a cake-rype brownie,
and ic wont be as moist and irresistible. Remove the hermits from the oven ald cool them in
the pan on a rack before glazing.
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r:, To make the glaze: In a small bowl, stir togeth€r the milk and confectioners' sugar until
smoorh; the glaze will be quite thin. Use a pastry brush to brush it on top of the hermits
before cutting the bars.

Nttrition information per seruing (1 bar, 52 g):188 cal, 4 gfat,4 g protein, 20 g complex carbo-
hydrates, 16 g sugar, 20 mg choleste rol, 148 mg sodium, lO4 mg potassium, 24 RE vitamin A, 16 mg cal-
cium, 32 mg phosphorus.

Cookies to bars to cookies

TT f hat's the difference between, say, choco-
\ I / late chip cookies and chocolate chip
VV b.rr? Nor much, other than their

shape. Many cookie recipes can easily be trans-
formed into bars, and some bar recipes can become
cookies. The key to going from cookies to bars is to
match the amount of batter to the size of the pan.
A 9 x l3-inch (or 1l x ll-inch) pan, the size in
which the majority of bars are made, will comfort-
ably hold 4 to 5 cups ofdough. Choose a dough
that makes drop cookies. \flhile some rolled,
shaped, or batter cookie recipes may work as well,
it's not as easy as using drop cookie dough. Spread
the dough in the pan and bake in a 350'F oven for
20 to 30 minutes. Again, no hard and fut rules
her*dough that makes moist and chewy cookies
will bake longer; those made from cookie dough
that produces a light, crisp cookie (such as snicker-

doodle dough), will bake for a shorter arnount of
time. Just keep your eye on them and check done-
ness by poking rhe tip of a sharp knife or a cake
tester into the center; it should cofile out dean, or
with just a few moist crumbs clinging to it.

To go from bars to cookies, choose a bar that
makes a fairly stiffdough; remember, it wont have
the edges ofthe pan to contain ir.Aty bar dough
thatt wen close to cake baner in viscosity isnt suit-
able for turning into cookies. Also, choose a one-
step bar, one in which all the ingredients are mixed
together and spooned into a pan, rather than sever-
d different combinadons of ingedients being lay-
ered atop one another. Mix the dough and drop it
by the tablespoonful onto lighdy greased or parch-
ment-lined baking shees. Bake in ai75"F oven for
l0 to 18 minutes, or undl they're done (see

"Doneness" sidebar on page 19).
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Lebkuchen
These spiry gingerbreadlike bars, traditional holiday fare in Germany, contain no fat except that
in the egg. They're addictive, with their hard sugar glaze and their nippy bite of crystdlized gin-
ger (a substitute for the more rypical citron, unless you really like that parricular ingredient). If
you make the lebhuchen rwo to three days ahead, they'll taste even bener. They keep very well
too, especiallywhen a piece of apple is tucked into their airtight container to soften chem.

Yield: 24 bars ; Bahing temperatare: 350"F Baking time: 20 to 22 minutes

Bnns
3/+ cup (9 ounces) honey
r/z cnp (4 ounces) light brown sugar
1 large egg
2 teaspoons each chopped lemon zest and orange z€st' or % teaspoon each

lemon oil and orange oil
2Y+ cups (9/z ounces) unbleached all-purpose flour
r/+ teaspoon baking soda
Yz cup (2 ounces) finely chopped blanched almonds
2 teaspoons cinnamon
I teaspoon ground ginger
I teaspoon ground nutmeg
I teaspoon ground cloves
3 rounded tablespoons (l3Z ounces) diced crystdlized ginger, pulsed in

food processor until fine
Gl-nzn

6 mblespoons (3 ounces) brandy or apple juice (or a combination)
I cup (4 ounces) confectioners'sugar

;:, To make the bars: In a medium-sized saucepan, bring the honey and brown sugar to a boil,
stirring occasionally. Remove the mixture from the heat and cool until itt barely warm.

'"r In a large bowl, beat togerher the cooled honey mixture, egg, and lemon and orange zest.

Add the flour, baking soda, almonds, spices, and crystallized ginger and beat until well-com-
bined. The dough will be on the stiff side, but also very sticky. Cover the bowl and refriger-
ate it overnight.

'#: The next day, preheat the oven to 350'F. Lighdy grease a 9 x l3-inch or ll x ll-inch pan.
{ Onalighdyflouredsurface, roll the dough into ag x l3-inch rectangle or ll x ll-inch

square. Carefully transfer it to the prepared pan, either by wrapping it around the rolling pin
and then unfolding it into the pan, or by using a giant spatula. Try to fit the dough into the
pan without pressing down too hard around its edges or these areas will be dense and tough.

es, Bake the bars for 20 to 22 minutes, or until a cake tester inserted in the center comes out
clean. Remove from the oven and immediately brush with the glaze.

d.' To prepare the glaze: Vhile the bars are baking, srir the brandy inro rhe confectioners' sugar,
mixing until smooth. Tiansfer the bars to a cooling rack and immediately brush on the glaze
with a pastry brush; let the glaze soak in somewhat before applying anorher layer.
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+F Let the bars cool completely, then cut them into I x 2-inch pieces. Store the bars in an air-
tight container with a slice of apple (for its softening powers).

Natrition information per serring (1 bar, 41 g): 137 cal,2 gfar,2 g protein, 9 g complex carbo-
hydrates, 19 g sugar, I g dietary fiber, 9 mg cholesterol, 19 mg sodium, 60 mg potassium, 4 RE vitamin A,
I mg vitamin C, I mg iron, 16 mg calcium, 28 mg phosphorus.

Cafe au Lait Bars
These bars have the familiar rich flavor of coffee laced with cream, and the silky texture of an
uprown dessert. Dress them up with a sprinkling of chocolate chips or a dusting of confection-
ers' sugar. We also recommend trying these with the cinnamon-cocoa glaze on page 232.

Yield: 24 bars !;! Baking tempetatare: 325"F ij Babing time: 30 minrtes

3 large eggs
1/z cups (10/z ounces) sugar
2 teaspoons vanilla extract
3/+ ctl;p (11/z sticks, 6 ounces) unsalted butter, melted
2 cups (8/z ounces) unbleached all-purpose flour
rZ teaspoon salt
r/+ cup (Vz ounce) instant coffee crystals, or 3 tablespoons (3/e ounce)

espresso powder
r/+ cup (2 ounces) heavy cream
1 cup (4 ounces) chopped walnuts (optional)

Preheat the oven to 325"F. Lighdy grease a 9 x l3-inch pan, I I x ll-inch pan, or similar-
sized pan.

:i' In a large mixing bowl, beat the eggs until light-colored and thick. Add the sugar, beating
until glossy and stiff. Add the vanilla and melted butter beating to combine. Stir in the flour
and salt.

'r Set aside lVz cups ofthe batter. Stir together the coffee crystals and cream and add to the
remaining batter. Spread the coffee batter in the prepared pan. Spoon the reserved batter over
the top, then run a knife through the two batters to marble them. Sprinkle with the nuts.

+ Bake the bars for 30 minutes, or until the sides just barely pull away from the edge of the
pan and the center is set. Remove them from the oven and cool before cutting'

Nutrition information per serting ( I bar, 39 g): 154 cal, 8 g fat, 2 g protein, 7 g complex carbo-
hydrates, 12 g sugar, 46 mg cholestercl,54 mgsodium, 45 mg potassium, 79 RE vitamin A, I mg iron, 7
mg calcium, 25 mg phosphorus, 19 mg caffeine.

VeRretloN
{r For a "mochachino" version, sprinkle lVz cttps mini chocolate chips on top while the bars

are still warm.
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Tea I Spice Squares
A subtle hint of tea in the crust gives these chewy fruit squares a sophisticated taste.

Yield: 35 squdres '' Babing tempeftttutet 350"F ':- Bahing time: l8 to 22 minutes

Fnulr
3/+ cttp (6 ounces) strong black tea (not herbal) (use 2 teabags in'/+ oup boiling

water)
2 cups (8 to l0 ounces) dried fruic raisins (Thompson or golden), curra-nts,

apricots, or dates are all good choices
Berrnn

I cup (2 sticks, 8 ounces) unsalted butter
lYz arps (12 ounces) brown sugar
Y+ cup (3 ounces) molasses
V+ cup (23/+ owces) corn syrup or honey (3 ounces)
I teaspoon salt
I teaspoon cinnamon
I teaspoon ground ginger
Yz teaspoon ground allspice
7n teaspoon nutmeg
r/a to Yz cup (15/e to 3r/+ ounces) diced crystallized ginger
3Yz cups (143/+ ounces) unbleached all-purpose flour
1 teaspoon baking soda
1 large egg

Gre,zp.
1 cup (4 ounces) confectioners'sugar
r/+ oup (2 ounces) creamy liqueur (such as Irish cream), or 2 tablespoons

(l ounce) strong tea plus 2 tablespoons (l ounce) butter, melted

.. To prepare the fruic In a bowl, combine the hot tea and the dried fruit. Set aside to steep.
Vhen itt cool, purde it in a food processor or blender (or use an immersion blender). You
may also leave the fruit whole; the bars will simply be a bit more difficult to cut cleanly.

-o' To make the batter: Melt the butter in a medium-sized saucepan set over low heat. Stir in
the brown sugar, molasses, corn syrup, salt, and ground spices. Cook the mixture for 3 to 5
minutes, until it bubbles around the edges of the pan. Add the reserved fruit and any extra
liquid, then the crystallized ginger. Bring the mixture to a full boil and boil for I minute.
Remove from the heat and cool for 30 minutes or so.

+' Preheat the oven to 350'F. Lightly grease an 18 x l3-inch half-sheet pan, rwo 9 x l3-inch
pans, or similar sized pan(s).

': In a large bowl, whisk together the flour and the baking soda. Stir into the cooled fruit mix-
ture. Stir in the egg, mixing until smooth. Spread the batter into the prepared pan(s).
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"* Bake the bars for 18 to 22 minutes, just until they have puffed up and a cake tester inserted
into the center comes out clean. They will fall slightly, which creares the chewy moist center.
Cool for 30 minutes.

{fi, To m*e the glaze: In a small bowl, stir together the glaze ingredienrs until smooth, then
drizzle it over the bars. Cool the bars for several hours for easiest cutting.

Nrtrition information per serritg (1 bar, 55 g): 188 caI, 6 gfat,2 g protein, 14 g complex carbo-
hydrates, 18 g sugar, I g dierary fiber,22 mg cholesterol, 117 ngsodium, 143 mg potassium, 93 RE vita-
min A, I mg vitamin C, I mg iron, 19 mg calcium, 24 mg phosphorus, I mg caffeine.

Rocky Road Bars
Over che years, Rocky Road has become an ice cream flavor just as familiar to all of us as bumer-
pecan, peach, or chocolate chip. The signature glsrnsnl5-6hocolare, marshmalloq 2nd nuss-
play offone another nicely in these moist, dense bars.

Yield: 24 bars + Bahing temperature: i50"F a BaLing time: 18 minutes

I cup (2 sticl6, 8 ounces) unsalted butter
Vz cup (4 ounces) brown sugar
Vz cap (3r/z ounces) granulated sugar
2 teaspoons baking powder
7z teaspoon salt
1 teaspoon vanilla extract
2 large eggs
l2/t caps (7 ounces) unbleached dl-purpose flour
Vt cup (1 ounce) Dutch process cocoa powder
3 cups (18 ounces) chocolate chips
I cup (5 ounces) roasted salted whole almonds, chopped
I cup (2 ounces) miniature marshmallows

.,:Preheattheovento350'F.Lighdygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
'-= Cream togerher the buner, sugars, baking powder, salt, and vanilla. Beat in the eggs. Stir in

the flour, cocoa,2 cups of the chocolate chips, and the almonds.
.F Pat the dough into the prepared pan. Bake the bars for 15 minures, until they're set around

the edge but still soft in the cenrer. Sprinkle with the remaining I cup chocolate chips and
the marshmallows, and bake until they soften, about 3 minutes more. Remove from the
oven and cool completely before cutting into bars.

Nutrition information per serting (l square 6j g):293 cA, 17 g fat, 4 g protein, l0 g complex car-
bohydrates, 22 g sugar,2 g dierary fiber, 38 mg cholesterol, 139 mg sodium, 232 mg potxsium, 79 RE
vitamin A, I mg vitamin C,2 ng iron, 56 mg calcium, 95 mg phosphorus, 2l mg caffeine.
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Vermont Granola Bars
King Arthurt headquarters in Norwich, Vermont, is nestled alongside the Connecticut Rivet in
the valley berween Vermont's Green Mountains, and New Hampshiret rVhite Mountains. Hiking
is a favorite pastime. In fact, the Appalachian Tiail runs smack-dab through the center of town,
one of the tiny stretches of the trail that actually runs along paved road. These granola bars are

an easy rrear to make and take along on any journey, even if youre onlywalking around town
doing errands.

Yield: 48 bars .- Babing ternperature: 450"F ': Bahing time: 12 to 14 minutesfor
the granola, 6 to 8 minutes for the bars

3/+ cttp (6 ounces) brown sugar
3/+ cup (172 sticks,6 ounces) unsalted butter, melted
I cup (11 ounces) maple syrup
Yz cup (5Yz ounces) corn syrup
I teaspoon salt
4 cups (12 ounces) rolled oats
I cup (5 ounces) chopped almonds
I cup (43/+ ounces) sunflower seeds

I cup (3 ounces) sweetened flaked coconut
I cup (5Y+ ounces) raisins or dried cranberries
I cup (6 ounces) chopped dried apricots
I tablespoon vanilla extract, or 7a teaspoon butternut, maple, or other strong flavor

Preheat the oven to 450'F. Lighdy grease an (18 x l3-inch) half-sheet pan or two 9 x 13'
inch pans.
Combine the brown sugar, butter, syrups, and salt in a medium-sized saucepan. Bring to a
full boil and continue to boil for 5 minutes, until a candy thermometer registers 250"F.
\(hile the syrup is boiling, place the oats, almonds, sunflower seeds, and coconut on the pre-
pared baking sheet. Bake for l2 to l4 minutes, stirring the ingredients on the pan every 4 or
5 minutes to prevent the edges from getting too dark. Remove the pan from the oven. Pour
the oat mixture into a bowl, add the raisins and apricots, and toss to combine.
Add the vanilla to the syrup and pour it over the oat/fruit mixture, stirring until everything
is well moistened. Then transfer the mixture back into the pan, patting it flat. Press the mix-
ture firmly into the pan; using the lightly greased back of another half-sheet pan works well.
Bake the bars for 6 to 8 minutes. They'll bubble up a little bit around the edges and turn a
light golden brown. Remove from the oven and cool on a rack for about l0 minutes. Cut
into squares while still warm. The easiest way to do this is to use a baker's bench knife to cut
the bars into long strips in the pan, then transfer each strip to a cutting board ro cut into
bars.

Nutrition information per seraing (1 bar 37 g): 145 cal,6 gfar,2 g protein, 10 g complex carbo-
hydrates, 11 g sugar, 2 g dietary fiber, 8 mg cholesterol, 57 mg sodium, 153 mg porassium, 46 RE vitamin
A, I mg vitamin C, I mg iron, 19 mg calcium, 72 mg phosphorus.
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Marlita's Chocolate-Raspberry Bars
This recipe comes from Marlita Vieira of Hanovet New Hampshire, an artist, avid cookie baker,
and special KingArthur friend. W'eve printed recipes from rwo of her daughters, as well; clearly
this is a family that loves (and knows how) to bake! The extra-tender, nearly crumbly texture of
these bars, and the delightful interplay of flavors, make them a test kitchen favorite.

Yield: 24 bars #' Bahing tempefatare: 350"F 't|' Baking time: i5 to i8 minutes

1 cup (2 sticks, 8 ounces) unsalted butter
le cup (15/e ounces) vegetable shortening
I2/t cups (1172 ounces) sugar
I teaspoon salt
I teaspoon baking powder
/z cup (l7z ounces) cocoa powder (natural or Dutch process)
23/+ cups (1lrlz ounces) unbleached all-purpose flour
I cup (4 ounces) finely chopped walnuts
I jar (10 ounces) raspberryjam or fruit spread (about I cup)
1 to 2 tablespoons chopped nuts or coarse sugar, for garnish
Confectioners' sugar, for dusting

#Preheattheovento350"F.Lightlygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
* In a medium-sized mixing bowl, beat together che butter, shortening, sugar, salt, and baking

powder until flufr. Add the cocoa and beat until well blended. Mix in the flour and wal-
nuts; the mixture will be quite stiff. Press about rwo thirds of the dough into the prepared
pan and set aside for the rest.

# In the microwave or over very low heat on the stovetop, warm the jam to make it easier to
spread. Spread it over the dough in the pan and crumble the reserved dough over the jam.
Sprinkle with chopped nuts or coarse sugar, ifdesired.

# Bake the bars for 35 to 38 minutes, until the jam is bubbling around the edges of the pan.
The top crumbs will still feel soft, but they'll firm up as the bars cool. Remove the bars from
the oven and cool completely on a rack. Dust with confectioners' sugar just before serving.

Nutrition information per seraing (I bar, 59 g):260 cal, 14 gfat 3 g protein, l2 g complex carbo-
hydrates, 2l g sugar, I g dietary fi6et 22 mg cholesterol, ll7 mg sodium, 90 mg potassium, 77 RE vita-
min A, 1 mg vitamin C, I mg iron,22 mg calcium, 6l mg phosphorus, 4 mg caffeine.

VeRIe:tIoN
s Marlita likes to vary the taste of these bars a bit by substituting a mixture of seedless black

raspberry and cherry preserves for the raspberry.;am.
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TwO-STEP BaRS # # w ffi # w ffi w #

When you've got a bit more time to spare, two-step bars give you a lot of visu-

al bang for your buck, as well as scoring high on the YUM! scale. First prepare the

crust, then, while its baking, use the same bowl (wipe it out first if youre a purist,

but no need to wash it) to make the filling or topping. Return the bars to the oven

for their final bake while youre cleaning up, and voill: a picture-perfect delicious

treat for the after-school (or office) cookie crowd.

Sinfullv Rich Chocolate Crunch Bars
If the mere thought of bringing a mysterious potion to the hard-ball stage (or of even owning a

candy thermometer) stops you, we offer here a shortcut solution. A meldngly buttery yet crisp
base, slathered with a just-thick-enough layer of chocolate, and dusted with finely chopped nuts,
make these "faux candy bars" a pressed-for-time bakert newfound friend.

Yield: 96 small bars @ Baking tetrPerotare: 425"F 4# Bahing time: 10 to 14 minutes

Cnusr
4r/z crrps (1532 ounces) rolled oats
I cup (8 ounces) brown sugar
3/+ cup (172 sticks, 6 ounces) unsalted butte6 melted
3/+ cup (874 ounces) light corn ryrup
I tablespoon vanilla extract
r/z teaspoon salt

TopprNc
2 cups (12 ounces) chocolate chips
2 tablespoons (32 ounce) vegetable shortening
2h cup (about 3 ounces) chopped nuts

Preheat the oven to 425"F. Lightly gr€ase a 10 x l5-inch jelly roll pan, or l4-inch round
deep-dish pizza pan.
To make the crust: In a medium-sized mixing bowl, stir together the oats, sugar, bufter, corn
syrup, vanilla, and salt. Press the mixture into the prepared pan, using your lightly greased
hands (or the greased bottom ofloafpan, see page 205) to help the process along. Bake the
crust for l0 to 14 minutes, or until itt a light golden brown. It will bubble up as it bakes,
which is okay. Remove from the oven and cool completely on a rack.
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# To make the topping: In a medium-sized saucepan set over very low heat, or in a

microwave, melt the chocolate chips and shortening together, stirring until smooth. Spread
the mixcure evenly over the cooled crust and sprinkle on the nuts. Cover loosely and chill
the bars in the refrigerator until the chocolate is firm.

* Remove from the refrigerator and cut into squares. The easiest way to do this is to use a

cheft knife or bakert bench knife to cut the bars into long strips while in the pan, and then
transfer each strip to a cutting board to cut into bite-sized pieces.

Nrtrition information per senting (I bar 42 g): 192 cal, l0 g fat, 2 g protein, 8 g complex carbo-
hydrates, 17 g sugar, I g dietary fiber, 11 mg cholesterol, 44 mg sodium, l0l mg potassium, 40 RE vita-
min A, I mg vitamin C, I mg iron, 1l mg ca.lcium, 7l mg phosphorus, 8 mg caffeine.

To press a crumbly crtst eaen[t into tbe

?an, grease tbe bottom ofa hafpan and
press doutn.
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Classic Apricot Squares
This recipe must be at least forry years old, but with new generations of bakers heading into the
kitchen all the time, we cant assume that all or even most of you have already seen it. This is an
ultratender, buttery crumbly bar with a sweet-tangy fruit filling. It invariably provokes rolling
eyes and groans of enjoyment from rasters.

Yield:24 squares -s Babing temperature: 350"F tE Baking time: 14 to 16 minutesfor
the crust, 28 to i2 minutes for the squares

FrrrrNc
2 cups (12 ounces) chopped dried apricots
2 tablespoons (l ounce) brandy (optiond)
r/z cup (372 ounces) sugar
lr/z cups (12 ounces) water

Cnusr AND ToPPTNG
2V+ cups (972 ounces) unbleached all-purpose flour
Ir/+ cups (5 ounces) confectioners'sugar
I teaspoon salt
1 teaspoon baking powder
I cup (2 sticks, 8 ounces) unsalted butter
1 cup (4 ounces) chopped pecans or shredded sweetened coconut (optiond)
Coarse sugar (optional)

'# Preheat the oven to 350'F. Lightly grease a 9 x l3-inch, 11 x 1l-inch, or similar-sized pan.
& To make the filling: In a medium-sized saucepan, stir together the apricots, brandy, sugar,

and water and bring to a boil. Cook the mixture for 8 to l0 minutes, until the fruit is soft
and has absorbed most of the water. Cool slightly, then purie it in a food processor or
blender, or with an immersion blender.

s To make the crust and topping: In a medium-sized mixing bowl, whisk together the flour,
sugar, salt, and baking powder. Using a pastry blender, your fingers, or a mixer, cut in the
butter until the mixture is crumbly but will hold together when squeezed. Tiansfer about lVa,

cups of the mixture to another bowl, stir in the nuts, and set aside.
@ Press the remainder of rhe crust mixture into the bottom and slightly up the sides of the pre-

pared pan. Bake the crust for 14 to 16 minutes. Remove it from the oven.
+F lVhile still warm, spread the crust with the filling. Spread the reserved topping mixture over

the filling. Sprinkle with coarse sugar, if desired. Return the pan to the oven, and bake for
28 to 32 minutes, until they're golden brown. Remove from the oven and cool on a rack.
Cut into squares. These freeze very well.

Natrition information per seraing (1 square, 65 g): 215 cal, 1 1 g fat, 2 g protein, 17 g complex car-
bohydrates, 10 g sugar, 2 g dietary frber, 22 mg cholesterol, 172 mg sodium, 225 mg potassium, 300 RE
vitamin A,l mg vitamin C, I mg iron, 31 mg calcium, 45 mg phosphorus.
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VeRrRtroNS
Try using different fruit fillings in these bars. Use about 2 cups prepared fruit filling, or about I
cup thick jam or preserves. (You need less of the jam or preserves because it spreads more than
the prepared fruit filling.) Here are some of our favorites.

Fig Filling
2 to 2lz cups (14 to lTYz ounces) chopped dried figs
1 teaspoon cinnamon
Y+ teaspoon nutmeg
Y+ teaspoon ground allspice
2 teaspoons lemon juice
I tablespoon grated lemon rind (zest) or r/n teaspoon lemon oil (optional)
lr/z cups (12 ounces) water

{b Prepare as directed for the apricot filling. The figs will probably be sweet enough that you
dont need to add any sugar, but taste and see; add Vq rc Vz cup brown sugar if you like.

Dried Cherry Filling
2 cups (9 to 10 ounces) dried cherries (sweet or sour, or a mixture)
Vz cttp (372 ounces) sugar (slighdy more if using all sour cherries)
% teaspoon almond extract, or 2 drops bitter dmond oil (optional)
2 tablespoons (1 ounce) unsalted butter
2 tablespoons (r/z ounce) unbleached all-purpose flour
lr/z cups (12 ounces) water

s In a medium-sized saucepan, combine all of the ingredients, bring to a boil, and cook the
mixture for 8 to l0 minutes, until the fruit is soft and the mixture has thickened.

Mincemeat Filling
I cup (5V+ ounces) raisins
Vz cup (2V+ ounces) coarsely chopped dried figs
I tablespoon coarsely chopped candied orange peel
I tablespoon coarsely chopped candied lemon peel
lVz arps (1072 ounces) peeled, cored, and coarsely chopped apples
Vz arp (372 ounces) sugar
Y+ teaspoon nutmeg
r/+ teaspoon ground allspice
r/t teaspoon cinnamon
7e teaspoon ground cloves
Vn cup (2 ounces) brandy, or 1 tablespoon cider vinegar
2 tablespoons (1 ounce) unsalted butter
I cup (8 ounces) water

# Combine all the ingredients in a saucepan and sdr them together thoroughly. Bring to a boil
and boil until the fruit is soft. Set aside to cool. Do not purie.
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Over-the-Top Caramel Candy Bars
Cookies and candy join forces in these devilishly rich bars. A cookie crust is topped with buttery
caramel, then the top is iced with dark chocolate frosting and sprinkled with toasted almonds.
To make extra-sure these bars dont stick, line the greased pan (bottom and sides) with alumini-
um foil. Many cookbooks recommend this helpful step, which makes it easy to lift bars out of
the pan, as well as to cut them without marring the bottom of the pan. In truth, we dont usual-
ly bother with the foil. With this recipe, howevet the caramel sometimes bubbles up the sides
and makes the bars stick, so it's worth the effort.

Yield:48 bars '.' Babing temperatare:350"F :: Bahing time: 15 minutesfor
the crust, 20 minutes for the bars

Cnusr
I cup (2 sticks, 8 ounces) unsalted butter
3/a teaspoon salt
7z teaspoon baking powder, or r/+ teaspoon bakert ammonia (see page 488)
3/+ cup (5/z ounces) brown sugar
I cup (4 ounces) confectioners'sugar
2 teaspoons vanilla extract
I teaspoon almond extract, or 7e teaspoon almond oil
I large egg
23/+ caps (l 1rZ ounces) unbleached all-purpose flour
I cup (3r/+ ounces) toasted almond flour or finely ground toasted almonds

F rrrrN c
2 cups (16 ounces) firmly packed brown sugar
I cup (11 ounces) light corn syrup
Yz ary (1 stick, 4 ounces) unsalted butter
1 cup (8 ounces) cream (light, heavy, or whipping) or evaporated milk
2 teaspoons vanilla extract

FnosrrNc
1 cup (6 ounces) chopped semisweet or bittersweet chocolate or chocolate chips
3 tablespoons (2 ounces) light corn syrup
3 tablespoons (l7z ounces) unsalted butter
lz cup (2lz oancns) chopped toasted almonds (see page 27)

',' Preheat the oven to 350'F. Lightly grease a 9 x l3-inch, I I x 1l-inch, or similar-sized pan.
Line the pan with lightly greased aluminum foil.
To make the crust: In a medium-sized bowl, beat together the butter, salt, baking powder,
sugars, vanilla, and almond extract until well blended. Beat in the egg, then stir in the flour
and almond flour.

': Divide the dough in half. Press half the mixture into the prepared pan, saving the remaining
half to use as topping. Bake the crust for 15 minutes, until itt lightly browned around the
edges. Remove it from the oven and cool slightly while making the filling.
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# To make the filling: In a large (3/z- to 4-quart) heavy-bottomed saucepan, mix the brown
sugar and corn syrup. If you have a large nonstick saucepan, nowt the time to use it' Bring

the mixture to a boil, stirring consrantly. Cover the pan and boil for 3 minutes without stir-

ring, to wash any sugar crystals offthe insides ofthe pan. lJncover the pan, stir in the butter,

and continue to boil, stirring often, until the caramel reaches the soft-ball stage,234"F on a

candy thermometer.'While the syrup is boiling, gently heat the cream in the microwave or

oven low heat on the stovetop until itt hot but not boiling'
# Remove the syrup from the heat and slowly stir in the hot cream and the vanilla. Return to

the heat and cook until the mixture reaches firm-ball stage,245"F to 248"F. Pour the

caramel over the baked crust.
.* Let the filling cool for a few minutes, mainly to keep from accidentally burning yourself

while youre adding the topping. Crumble the reserved crust mixture over the hot caramel.

An easy way to make even crumbs is to press the dough into a log and freeze it while making

the caramel. Then use a coars€ grater to grate the crumbs over the toP'
# Bake the bars for 20 minures, unril the top is golden brown. Remove the bars from the oven

and cool them on a rack.
+ To make the frosting: In a saucepan set over medium heat, or in the microwave' stir togeth-

er the chocolate, corn syrup, and butter, until melted. Spread the frosting over the cooled

bars. Sprinkle with rhe almonds and let rest until the chocolate firms up, several hours or

overnight. Cut into I x 2-inch bars.

Nutrition information per serting (1 bar, 43 g): 187 cal, 9 g fat, 2 g protein, 7 g complex carbo-

hydrates, 19 gsugar, I gdietaryfiber, 19 mgcholesterol, Tg mgsodium,8g mgpotassium,5l REvitamin

A, I mg vitamin C, I mg iron, 39 mg calcium, 49 mg phosphorus, 3 mg caffeine'

VeRIerIoN
For an easier-to-prePare filling, try the following. If you dont have a candy thermometer' this is

the route to take.

lr/z pounds caramel, cut from a block, or vanilla caramels
r/+ cup (2 ounces) cream (light, heavy, or whipping)
2 teasPoons vanilla extract

S In a saucepan, melt the caramel(s), cream, and vanilla together over medium heat' Bring the

mixture to a boil, then pour it over the baked crust'
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Lemony Almond Bars
The inspiradon for these bars came from an old recipe we found in one of our 'passed-down-
from-grandma' recipe boxes. \J7hile the combination of almond and lemon is somewhat surprising

-raspberry-almond or cherry-almond seem to be much more common pairings of flavors-it
definitely worls in these bars.

Yield:24 bars # laft;rf temperaturet j50"F # Bahing time: 12 minutesfor the crust,20 minutesfor the bars

Cnusr
lVz cups (6% ounces) unbleached all-purpose flour
Vt clup (23/a ounces) light brown sugar
lz cup (1 stick 4 ounces) unsalted butter
/+ teaspoon salt

TopprNc
2 large eggs
3/+ cup (6 ounces) light brown sugar
7a teaspoon salt
lz teaspoon baking powder
r/z teaspoon vanilla eKtract
I cup (3lz ounces) chopped almonds
V+ cup (l ounce) unbleached all-purpose flour

Gtnzn
1 cup (4 ounces) confectioners'sugar
1 tablespoon (t/z ounce) unsalted butter
V+ cup lemon juice
2 to 3 teaspoons grated lemon rind (zest), or y+ teaspoon lemon oil

s Preheatthe oven to 350'F. Lighdygrease a 9 x l3-inch, ll x ll-inch, orsimilar-sizedpan.
# To make the crust: In a medium-sized mixing bowl, combine the flour, brown sugar, butter,

and salt using your fingers, a pastry blender, or a mixer. Pat the mixture into the prepared
pan. Itt a bit sticky, so grease your fingers, or cover the dough with plastic wrap before you
starr. Bake the crust for 12 minutes. Remove it from the oven and set aside.

e To make the topping: In a medium-sized bowl, beat together the eggs, brown sugar, salt,
baking powder, and vanilla. Stir in the nuts and flour. Spoon the topping over the crust,
smoothing it out as much as possible. Bake the bars for 20 minutes, until they appear ser.# To make the g)azrc: !7hile the bars are baking, stir togerher the sugar, b,rtt.r, "nJ lemon juice
and rind in a small bowl.

@ Remove the bars from the oven. Spread them with the glaze while rhey are still hot. A]low
them to cool completely before cucting.

Nutrition information per seruing (I ban 3g g): 16l cel, 7 gfat,3 g protein, 7 g complex carbo-
hydrares, 15 g sugar, I g dietary fiber,29 mg cholesterol, 65 mg sodium, 7g mg potassium, 49 RE vitamin A,
1 mg vitamin C, I mg iron,2l mg calcium, 42 mg phosphorus.
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Camelot Dream Bars
These bars, a less-sweet takeoff on ^ uery sweet original thatt been in our recipe archives for a

good thirty years or more, strike a nice balance among their major comPonents: brown sugar,

pecans, and coconut. These may remind you of a very chewy, moist oatmeal cookie, even

though theret nary an oat in sight.

Yield: 24 bars & Babing ternPeratate: 350"F ffi Bahing time: 15 minutes for
the crust, 20 to 25 minutes for the topping

Cnusr
/z cup (l stick, 4 ounces) unsalted butter
r/+ cup (2 ounces) brown sugar
% teaspoon salt
lYz cups (6% ounces) unbleached all-purpose flour

TopptNc
r/+ clp (1 ounce) unbleached all-purpose flour
Y+ teaspoon salt
1 teaspoon baking Powder
2 large eggs
2 teaspoons vanilla extract
3/+ cttp (6 ounces) dark brown sugar
tYz cups (4r/z ounces) shredded slveetened coconut
I cup (4 ounces) chopped Pecans' toasted (see page 27)

# Preheat the oven to 350"F. Lighdy grease a 9 x l3-inch, 1l x 1l-inch, or similar-sized pan'

# To make the crust: In a medium-sized mixing bowl, cream the butter, sugar, and salt' Mix in
the flour, stirring just until combined. Pat the mixture into the prepared pan. Bake for

approximately l5 minutes, until the edges are just beginning to brown. Remove from the

oven and let cool while you PrePare the topping.
# To make dre topping: In a medium-sized bowl, whisk together the flour, salt' and baking

powder. Set aside. In another bowl, beat the eggs until they're thick and lemon-colored' Add

the vanilla and the brown sugar and beat until smooth. Stir in the reserved flour mixture, the

coconut, and pecans.
# Pour the topping over rhe baked crust, spreading it evenly. Bake the bars for 20 to 25

minutes, until they're lightly browned. Remove from the oven, and cool completely before

cutting.

Nttrition itformation 2er serling (1 bar 39 p:173 cal, ll g ft, 2 g protein, 9 g complex carbo-

hydrates, l0 g sugar, I g dietary fiber, 28 mg cholesterol, 75 mg sodium, 92 mg potassium, 45 RE vitamin A,

1 mg iron, 25 mg calcium,4S mg phosphorus.

VeRtetIoN
+ Add 1 cup butterscotch chips to the topping ingredients'
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Summer Berry Crumble Bars
Remember the classic bakery date bar, with its crunchy oatmed bottom crust and crumbly oat-
meal top sandwiched around smooth, sweet date filling? These bars subscitute blueberries for the
dates, and streusel topping for the oats, but itt like painting the sky cerulean instead ofrobint
egg blue: itt still a beautiful picture! Note that if you are using frozen fruit, dont let it thaw-it
will sink into the crust.

Yield: 24 bars @ Bahing tem?erature:350"F e Bahing time: 15 minutesfor
tbe crast, 40 to 45 minrtes for tbe bars

Cnusr AND TopprNG
2 cups (81/z ounces) unbleached all-purpose flour
I cup (8 ounces) brown sugar
lVz cups (5% ounces) rolled oats
I teaspoon salt
1 teaspoon bfing powder
7z teaspoon baking soda
Yz teaspoon cinnamon, or r/+ teaspoon ground cardamom
I cup (2 sticfts, 8 ounces) unsalted butter, cut into pats
,/+ crup (332 ounces) sunflower seeds (optional)

FrrrIr.rc
3 cups (15 ounces) fresh or frozen blueberries or raspbemies
la cup (2 ounces) light brown sugar
3 tablespoons (1/z ounces) lemon juice
I tablespoon lemon zest (zest from l lemon), or 7e teaspoon lemon oil
2 tablespoons (1 ounce) butrer, melted
Yz teaspoon cinnamon, or % teaspoon ground cardamom
3 tablespoons (3/+ ounce) unbleached all-purpose flour

Gtnzn
2 teaspoons lemon juice
2 tablespoons (l ouncc) unsalted butter, melted
2 to 3 teaspoons water
1 cup (4 ounces) confectioners'sugar

# Preheat the oven to 350'F. Lightly grease a 9 x l3-inch pan.
€ To make the crust and topping: In a large bowl, whisk together the flour, brown sugar, oars,

salt, baking powder, baking soda, and cinnamon. Using a mixer, a pastry blender, oryour
fingers, cut in the butter until the mixture is crumbly. Tiansfer 2 cups of rhe crumbs to a
bowl, combine them with the sunflower seeds, and set aside. Pat the remaining crumbs into
the pan. Bake the crust for 15 minutes and remove ic from the oven.

& To make the filling: \)7hile the crust is baking, in a large bowl, mix the berries wirh the
brown sugar, lemon juice and zest, melted butter, cinnamon, and flour. Distribute the filling
over the baked crust.
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t Sprinkle the reserved crust-and-seed mixture on top of the filling and return the bars to the

oven. Bake for 40 ro 45 minutes, until the filling is bubbly and the crumbs have browned.

Remove the bars from the oven.
a To malce the glaze: In a small bowl, whisk together the glaze ingredients' Drizzle the glaze

over the bars while theyre still warm. cool completely before cutting.

Nttrition information 2cr serting (1 bar, 71 g):24L cal, 12 ght,3 g protein, 15 g complex carbo-

hydrates, 16 g sugar, 2 g diecary frber,26 mg cholesterol, 143 mgsodium, 126 mg potassium, 92 RE vita-

min A, 4 mg vitamin C, I mg iron,35 mg cdcium, 78 mg phosphorus'

VenterIoN
| 3 cups peeled, sliced apples mixed with l/z cup raisins is a nice substitute for the berry

filling.
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Thopical Paradise Bars
'$7ith rum, coconut, and the 'tropical" fruit preserves of your choice, these bars bring a taste of the
islands to your kitchen. For the fruit portion, v,,s srggest some of the wonderfirl new flavor combi-
nadons: mango-pineapple, passionfruit, and guava are good choices, as is comfonable old raspberry

Yield: 24 bars # fiafting temperatafe: j50"F # Babing time: 12 to 15 minutesfor
the crast, 25 to 28 minutes for the bars

Cnusr
3/+ cup (172 sticla, 6 ounces) unsalted butter
3/+ cup (57n ounces) sugar
I teaspoon baking powder
7z teaspoon salt
1 teaspoon vanilla extract
7z teaspoon coconut extract, or 4 drops strong coconut flavor (optional)
2Yz cups (1072 ounces) unbleached all-purpose flour
r/z cup (2r/+ ounces) chopped macadamia nuts (optional)

FrrrrNc
3/+ cup (832 ounces) fruit preserves orjam
2 tablespoons (1 ounce) rum (optional)
2 large egg yolks

TopplNc
V+ teaspoon cream oftartar
7a teaspoon salt
2large egg whites
lz cup (3rlz ounces) sugar
2 cups (6 ounces) sweetened flaked coconut

s Preheat the oven to 350"F.
# To make the crust: In a large bowl, cream together the butter, sugar, baking powder, salt,

vanilla, and coconut extract. Stir in the flour and nuts, mixing until smooth. Press the crust
into the bottom andVzinch up the sides of an ungreased 9 x l3-inch, ll x ll-inch, or simi-
lar-sized pan. Bake rhe crust for 12 to 15 minutes, until it is sec.

@ To make the filling: In a small bowl, gendy warm the preserves to lukewarm (a microwave
makes short work of this task), scir in the rum, and whisk in the egg yolla. Be sure the mix-
ture is warm, not hot-you dont want to cook the yolks. Spread the filling over the crust.s To make the toPPing: Beat together the cream of tartar, salt, and egg whites until foamy.
Gradually add the sugar, beating until soft peaks form. Fold in the coconut. Spread the top-
ping over the filling. Return the bars to the oven and bake for 25 to 28 minutes, until the
top is golden brown and set. Remove from the oven and cool to lukewarm before cutting.

Nutrition information per serting (I bax 5j g):2r9 cal,ll gfat,2gprorein, 12gcomplexcarbo-
hydrates, 16 g sugar, I g dietary fiber, 34 mg choresterol, I l0 mg sodium, 59 mg potassium, 65 RE vita-
min A, I mg iron, 18 mg calcium,35 mgphosphorus.
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Lrnzer Cookie Bars
The age-old combination of raspberry, nuts, and cinnamon is a delicious one. 'We tried to adapt

our favorite linzer torte recipe to bars, but it didnt make the cut. The raspberry jam oozed out

rhe sides of each piece, and the whole thing reminded us of underbaked fudge. Ding! Enter the

same idea in a new form, and a much easier one, we might add'

Yield: 24 bars Bahing tenperdture: 350"F . Bahing time: 15 minutes fot
the crust, 22 to 24 minutes for the bars

Cnusr AND ToPPING
3/+ cup (l/z sticks, 6 ounces) unsalted butter
I cup (4 ounces) confectioners'sugar
Ya atp (13/a ounces) granulated sugar
7z teaspoon salt
I teaspoon vanilla extract
1 teaspoon bfing powder
lz texpoon cinnamon
Y+ teaspoon hazelnut or almond extract' or I to 2 drops bitter

almond oil or strong hazelnut flavoring
1 large egg
l7z cups (5 ounces) finely ground hazelnuts or almonds (or nut flour)
2 cups (8/z ounces) unbleached all-purpose flour

F I rI-t Nc
l/a cups (l4Yz ounces) raspberryjam
I tablespoon grated lemon rind (zest), or 7a teaspoon lemon oil' optional
Confectioners' sugar

Preheat rhe oven to 350"F. Lighdy grease a 9 x l3-inch or 11 x ll-inch, or similar-sized pan.

; To make the crust and topping: In a medium-sized bowl, cream the butter wirh the sugars,

saft, vanilla, baking powder, cinnamon, and hazelnut extract. Add the egg and mix well,

scraping the bottom and sides of the bowl. Add the ground nuts and flour, mixing just until
blended. Ser aside 1 cup of the dough for the topping. Spread the remaining dough in the

prepared pan. Bake the bars for l5 minutes, or until the edges are golden and the middle is

set.

To make the filling: Vhile rhe crusr is baking, heat the jam gently and combine it with the

lemon zesr. Remove the crust from the oven and spread it evenly with the jam. Sprinkle with
the reserved dough, using your fingers to break it into crumbs.
Return the bars to rhe oven and bake for 22to 24 minutes, until the iam is bubbling around

the edges and the ropping looks set. The bars won't brown, except at the edges. Remove from
the oven and cool on a rack. Sprinkle with confectioners' sugar before cutting into bars.

Nutrition information per serting (1 bar, 48 g):187 cal, 9 gFer,3 g protein, 9 g complex carbo-

hydrares, 16 g sugar, I g dietary fber,24 mg cholesterol, 75 mg sodium, 75 mg potassium, 58 RE vitamin A,

2 mg vitamin C, I mg ircn,33 mg calcium, 53 mg phosphorus'
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Fudgy Peanut Butter Squares
From buckeyes to Peanut butter cups to peanut butter fudge pie, the chocolate/peanur connec-
tion is a strong one, particularly among kids---or those of us whove held onto our childhood
passions. These squares elicited the following test kitchen response: "fuch and delicious. Possibly
illegal. Certainly immoral."

Yield: 24 squares Bahing temperature: j50"F Bahing time: g to l0 minutes for
the crust, 22 to 24 minutes for the squares

Cnusr
4 tablespoons (H stick, 2 ounces) unsalted butter
r/t cup (3% ounces) peanut butter, smoorh or chunky
3/+ cup (5rla ounces) sugar
Yr teaspoon salt
I teaspoon vanilla extract
Y+ teaspoon bakert ammonia (optional; see page 488)
l/+ cups (5/l ounces) unbleached all-purpose flour

Fr lr-rN c
4 ounces unsweetened baking chocolate
Vz cwp (l stick, 4 ounces) unsalted butter
7z teaspoon salt
Ya cup (23/a otnces) light corn syrup
I cup plus 2 tablespoons (7r/z ounces) sugar
I ary (4r/+ ounces) unbleached all-purpose flour
2 large eggs
Yz cup (3 ounces) chocolate chips, peanut butter chips, or peanut butter

candy pieces (optional)
FRosrrNc

3/t cup (4Yz ounces) butterscotch chips, white chocolate chips,
white confectionery coating disks, or a combination

r/+ crtp (23/a ounces) smootJr peanut butter

r" Preheat the oven to 350"F. Lighdy grease a 9 x l3-inch, 1l x I f-inch, or similar-sized pan.
To make the crust: In a medium-sized mixing bowl, beat the burter and peanut butter until
soft and well blended. Stir in the sugar, salt, vanilla, and baker's ammonia. Mix in the flour;
the mixture will feel dry and be crumbly. Press the dough into the prepared pan. This is best
accomplished by covering the crumbs with a piece of plastic wrap and using a small pasrry
rolling pin (or a can on its side) to roll out the crust evenly. Bake rhe crust for 8 to 10 min-
utes, until it has lighdy browned around the edges. Remove the pan from the oven.
To make the filling: In a medium-sized saucepan set over low heat (or in a microwave-safe
bowl), melt and stir togerher the chocolare, butter, salt, and corn syrup. Remove the pan
from the heat and stir in the sugar and flour. Add the eggs, beating until well blended, then
mix in rhe chips. Spread the filling onro the crusr.
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"s Bake the squares for 22 to 24 minutes. The top should be shiny and look set. For the best

chewy rexture, dont overbake; a tester inserted into the center wont come out clean, but
wirh sticlcy crumbs clinging to it. Remove the squares from the oven and cool to lukewarm

while you make the frosting.

=- To make the frosting: In a medium-sized saucepan set over low heat (or in a microwave-safe

bowl), melt the chips, stirring often. Add the peanut butter and stir uncil smooth. Spread the

frosting over the warm bars. Cool completely before cutting, using a knife sprayed with non-
stick vegetable oil spray, or warmed in hot wate! wiping it often. These squares are sinfully
rich, so cut the 2-inch squares in half, ifdesired.

Nutrition information per seraing (1 square, 6I g):276 ca.l, 15 g fat, 4 g protein, l0 g complex car-

bohydrates, 24 g sugar, I g dietary frber, 34 mg cholescerol, 1 13 mg sodium, 122 mg potassium, 65 RE

vitamin A, I mg iron, 9 mg calcium, 66 mg phosphorus, 12 mg caffeine.

Rich Pecan Pie Bars
You know the buttery/nutry almost-but-not-quite-too-sweet taste of pecan pie? These bars

match that raste , but dispense with the hassle of rolling out piecrust. If you have a jelly roll pan

wirh very low sides, you may find yourself with excess filling. Fill the crust almost full, and bake

any leftover in a custard cup (to eat when no one is looking).

Yield:35 bdrs .:: Bahing tem?erature:425"E then 350"F ':' Bahing time: 10 minutesfor
the crust, 30 minutes for the bars

Cnusr
r/z cup plus 2 tablespoons (1% sticls, 5 ounces) unsdted butter
4 ounces (lz alatge package) cream cheese (reduced f* [Neufchitel] or frrll ftt)
Y+ cup (13l ounces) sugar
l3/+ clps (774 ounces) unbleached all-purpose flour
r/z teaspoon salt
lz teaspoon baking powder

Fr lr-rNc
4 large eggs
3/+ crtp (87a ounces) corn syrup' light or dark, or a mixture of both
I cup (7 ounces) sugar
4 tablespoons (/z stick, 2 ounces) unsalted butter, melted
la cl.tp (2 ounces) heavy cream
2 tablespoons rum (optional)
2 teaspoons vanilla extract, or 4 drops butter-rum, butter-pecan, or butternut flavot
r/z teaspoon sdt
l3/+ cups (7 ounces) chopped pecans

;-:' Preheat the oven rc 425'F. Lightly grease a l0 x l5-inch jelly roll pan, l4-inch round deep-

dish pizza pan, or similar-sized pan.

BARS 8 SQUARES 2r7



218

THE KING ARTHUR FLOUR COOKIE COMPANION

# To make the crust: In a medium-sized bowl, beat the butter and cream cheese togerher unril
smooth. Add the sugar, flour, sdt, and baking powder and stir until the dough is cohesive; it
will be crumbly, but hold together when squeezed. Press the dough into and up the sides of
the prepared pan. Bake the crust for l0 minutes and remove it from the oven. Reduce oven
temperature to 350"F.

ffi To make the filling: In a medium-sized bowl, whisk the filling ingredienrs together. Pour the
filling over the crust. Bake the bars for 30 minutes, or unril the filling looks puft and deep
golden brown. Remove from the oven and cool completely before cufting.

Nutrition informztion per serting (1 bar, 42 g): 172 cal, I I g fat, 2 g protein, 5 g complex carbo-
hydrates, 12 g sugaa I g dietary fiber,43 mg cholesterol, 96 mg sodium, 43 mg potassium, 76 RE vitamin A,
I mg viramin C, I mg iron, 14 mg calcium, 39 mg phosphorus.

Almond-Apricot Squares with
Chocolate Ganache

'We created this recipe in order to satis$' a craving for chree favorite flavors: apricot, almond, and
chocolate. tif,hile these are a bit time-consuming co assemble (four steps, four layers), theyte so
rich that they can be cut into small pieces that will go quite a long way. And they freeze well,
dways a plus.

Yield:24 squares E:; Bahing temlreratare: j75"F nt Babing time: 12 to 15 minutesfor
the crust, 25 to 30 minutes for tbe tquares

Cnusr
l3/+ ctrps (12% ounces) granulated sugar
Yz cup (2 ounces) confectioners' sugar
Vz cap (l stick, 4 ounces) unsalted butter
1 teaspoon butter-vanilla flavo6 or 2 teaspoons vanilla ercract

'/+ teaspoon baking powder
rZ teaspoon salt
2 large egg yolls (reserve the whites)
I tablespoon (r/z ounce) milk
L3/+ cups (7V+ oances) unbleached all-purpose flour

Apntcor FTLLING*
I cup (6 ounces) shredded or diced dried apricots
Yz cup (4 ounces) watet
Va cup (l3Z ounces) granulated sugar
2 tablespoons (1 ounce) brandy or rum (optional)

* Use I heaping cup of apricor preserves in place of the apricot filling, if desired.
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AruoNo FILLING
2 cups (672 ounces) almond flour (finely ground almonds)
I cup (7 ounces) granulated su
% teaspoon salt
1 large egg plus 2 large egg whites
I teaspoon vanilla extract
I teaspoon almond extract
2 tablespoons (72 ounce) unbleached all-purpose flour

GaNlcsn,
1% cups (8 ounces) chopped bittersweet chocolate or chocolate chips
3/a oup (6 ounces) heavy cream

* Preheat the oven to 375"F. Lighdy grease a 9 x l3-inch, 1l x I l-inch, or similar-sized pan.

# To make the crust: In a medium-sized mixing bowl, beat together the sugars, butter, and
vanilla until flufr. Add the baking powder, salt, egg yolks, and milk and beat well' Add the

flour, mixing just until everFhing is smooth. Press the dough into the bottom of the pre-
pared pan. Bake the crusr for 12 ro 15 minutes, until it is lightly browned. Remove from the

oven and set aside to cool.
S To make the apricot filling: Mix all the ingredients together in a small saucepan or

microwave-safe bowl. Bring the mixture to a boil, stirring once or twice, and then set it aside

to cool slightly. Ifthe apricots are in large pieces, use a blender or food Processor to partially
purde the mixture so it will spread easily.

# To make the almond filling: Stir all the ingredients together in a medium-sized bowl; the

mixture will be fairly stiff and sticky.
# To assemble: Spread the apricot filling over the baked crust, then place the almond filling on

top of the apricot filling. The best way to do this is with a teasPoon cookie scoop, or a very

smdl ice cream scoop, pressing the filling down lighdy. Bake the bars for 25 to 30 minutes,

until they feel set-a print will remain when you lightly press the middle with your finger-

tip. Remove the squares from the oven and cool for t hour.
s To make the ganache: In a small saucepan set over low heat, or in the microwave on low

power, heat the chocolare and cream together, sdrring frequently. Continue to stir the mix-
ture until it's smooth, then spread it atop the squares. Let cool for several hours (or

overnight) before cutting into squares.

Natrition information per serting (I square, 80 g):304 cal, l2 gfat, 4 g protein, 13 g complex car-

bohydrates,32gslgar,2gdietaryfher,43mgcholesterol,T3mgsodium,lg4mgpotassium'l09RE
vitamin A, I mg vitamin C, 1 mg ion, 44 mg calcium, 86 mg phosphorus, 7 mg caffeine'
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Build-a-Bars
This type of cookie has cousins from all quarters. You'll find them in recipe-swap columns
everywhere, and by the hundreds on the Internet. The names range from Hello Dollies to 7-
Layer Bars, but the idea is pretty much the same: Thke a bottom crust thatt nor roo sweet, then
build the bar by piling on any combination of sweet, crunchy, nutry marshmallowy, caramely or
chocolaty nuggets you desire, and pour on a sticky topping to hold everything in place. Bake
just until it all comes together, then stand back and watch them disappearl Itt almost like a
crunchy ice cream sundae with the works, only nobody invited the ice cream.

Tiaditional recipes for these bars call for sweetened condensed milk as the topping, and if
thatt what you're comfortable with, by all means use it. 'We found that version to be so sweet it
made our eyes cross, so here we present a more grown-up alternative.

Yield: 24 bars & Bahing temperdt*te: 350"F ti" Bahing time: 15 to 18 minutesfor
the crast, 20 to 25 minutes for the bars

Cnusr
2 cups (8rl ounces) unbleached all-purpose flour
r/z cup (2 ounces) walnuts or pecans
3/+ cup (3 ounces) confectioners' sugar
1 teaspoon baking powder
r/z teaspoon salt
Yz cup (l stick, 4 ounces) unsalted butter
2 tablespoons (1rl ounces) honey
2 tablespoons (l ounce) milk

FrrrrNc (4 ro 5 cups rorAI-)
Coconut
Nuts (pecans, walnuts, peanuts, almonds)
Chunlc of caramel
Chips (chocolate, butterscotch, peanut butter, or your choice)
Dried fruit (raisins, chopped apricots, diced pineapple, cranberries,

cherries, dates, fig pieces, etc.)
Miniature marshmallows
Crispy cereal: Rice Krispies, cornflakes, Special K Cheerios, Golden Grahams, etc.
Broken grah"m crackers

TopprNc
4 ounces cream cheese (reduced fat [Neufchitel] or frrll fat), softened
2 tablespoons (Ze ounce) sugar
r/a teaspoons salt
1 large egg
One 5-ounce can evaporated milk

# Preheat the oven to 350'F. Lightly grease a 9 x l3-inch, l l x 1l-inch, or similar-sized pan.
s To make the crust: Place Vz cup of the flour and the nurs in the bowl of a food processor
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and process until rhe nuts are finely ground. Tiansfer the mixture to a large mixing bowl and

whisk in the remaining lYz cups flour, the sugar, baking powder, and salt. Cut the butter
into pea-sized pieces and work it into the dry ingredients with your hands, a Pastry blender,

or the paddle attachment of your stand mixer, until crumbly in texture. In a small bowl, stir
togerher the honey and milk until smooth, then pour it over the flour/butter mixture, stir-
ring until evenly moistened. Pat the crumbs into the bottom of the prepared pan, pressing

down to cover the surface in an even layer. Bake for 15 to 18 minutes, until set.

# To make the filling: Choose any combination of the filling ingredients listed. You ll need 4

ro 5 cups roral ro cover rhe base layer. Stir your chosen ingredients together in a mixing bowl
and sprinkle them in an even layer over the cooled crust.

# To make the topping: In a medium-sized bowl, beat together the cream cheese, sugar, and

salt. Add the egg and continue beating until no lumps remain; scraPe the inside of the bowl

to be sure everything combines evenly. Add the evaporated milk and stir until the mixture is

smooth. Pour it evenly over the filling'
{p Bake the bars for 20 to 25 minutes, until the edges bubble a bit and the center is set.

Remove from the oven and cool completely before cutting.

Nutrition information per senting: No nutrition information, the options are too varied'

VenIerIoNs
,* For a faster (though also sweeter) topping, substitute one 14-ounce can sweetened condensed

milk for the topping ingredients.
{r Substitute 2 cups (ITVz ounces) whole wheat pastry flour for the all-purpose flour in the

crusr. 'Sfith all the other goodies on top, this wont auromatically label these bars healthy, bur

it's a small start!
'.'L' For a cookie-based crust, try the following:

l7z cups (7/z ounces) graham cracker, gingersnap, vanilla cookie,
or chocolate cookie crumbs

Yz cup (l stick, 4 ounces) unsalted buttet melted
Y+ cup (1 ounce) unbleached all-purpose flour
V+ cup (2 ounces) brown sugar

Mix together the cookie crumbs, melted butter, flour, and brown sugar in a medium bowl.
press into the bomom of the prepared pan. Bake for 10 minutes, until set.

r* To jump-start your imagination, here are some favorite filling flavor combinations dreamed

up by various members of our King Arthur family.

*r \Vhite chocolate chips, cranberries, and pecans
;q Diced apricots, coconut, and macadamia nuts
4+ Chocolate chips, cappuccino chips, and toffee chips

'+ M&M's, peanuts, and chocolate chips
$ Dried cherries, white and semisweet chocolate chips, and pecans
q; Shredded coconut and caramel bits

'4i+ Chocolate chips, chocolate chips, chocolate chips, and chocolare chips

+ Miniature marshmallows, peanuts' and chocolate chips
continued on next Page
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# Dried tropical fruits and nuts, with some key lime juice in rhe topping
# Candied peel and pine nuts
e Black wdnuts and dates, with dulce de leche drizzled over rhe top along with

the topping
# Dried figs, pine nuts, and caramel bits
# Rice lGispies and cappuccino chips or burterscorch chips
6 Dried sweet cherries and chopped toasted hazelnuts
s'Walnuts, with maple syrup and maple flavor in the topping
# Shredded sweetened coconur and toasted almonds
+ Raspberry jam and white, bittersweet, or semisweer chocolate chips
s Orange marmalade and semisweet chocolace chips (or toasred coconut)
s Dried sweet cherries and bittersweet chocolate chips
# Diced crystallized ginger and white chocolate chips

County Fair Caramel Apple Bars
Think falling leaves, counry fairs, fields of bright orange pumpkins-and the sweet aroma of
caramel apples. W'e ve transformed this autumn favorite into delicious, chewy bars.

Yield: 24 bars & Bahing temperatare: 400"F :i# Bahing time: 35 to 40 minutes

Cnusr
I cup (8 ounces) brown sugar
3/+ cap (l7z sticks, 6 ounces) unsalted butter
1 teaspoon apple pie spice or cinnamon
3/ teaspoon salt
/z teaspoon baking soda
I cup (4r/+ ounces) unbleached all-purpose flour
I cup (3y2 ounces) pecan meal or ground pecans
2 cups (7 ounces) rolled oats

Frrrr Nc
4large apples, peeled and sliced or chopped (3 to 4 cups, 2r to 2g ounces)
7z teaspoon salt
Yz teaspoon apple pie spice or cinnamon

TopprNc
l0 to 12 ounces soft caramel candies (about 2 cups), or Homemade Caramel (see

recipe opposite)
3 tablespoons (1/z ounces) milk (regular or low fat, not nonfat)

sPreheattheovento400"F.Lighdygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
To make sure these bars dont stick, line the greased pan, bottom and sides, with lightly
greased aluminum foil.

* To make the crust: In a medium-sized bowl, beat together the brown sugar, butter, apple pie

222 BARs I seuARES



THE KING ARTHUR FLOUR COOKIE COMPANION

spicc, salt, and baking soda until well blended. Stir in dre flour, pecan med, and oats; the

mixture will be crurnbly. Set aside I cup of the crumbs. Press the remaining crumbs into the

prepared pan.
o To make the filing: Toss the apples in a bowl with the salt and cinnamon' Spread them over

the crust, pressing them in lighdy.
o To make the topping: In a microwave-safc bowl or in a s:rucepan' melr the caramel with thc

milk Drizzle the topping over the apples and sprinkle with the reserved crumbs'
r Bakc the bars for 35 to 40 minutcs, until the caramel is bubbling and the apples are tcnder.

Rcmove from the oven and cool to lukcwarm. Run a knife around the edge of the pan, cut
rhe bars into squares, and arrange them on a serving plate. Allow the bars to rest until the

caramd firms up before serving.

Nttritioa informatiott pcr uruing (1 bar, 89 g):2gl c:ll, 14 ghc,2 g protein, 13 g complex carbo-

hydrates, 29 g sugar, 2 g &etary frber,29 mg cholcstcrol, 178 mg sodium, 180 mg potassium, 98 RE vita-
min A, I mg viamin C, I -g iuon,34 mg calcium, 62 mg phosphorus.

Homemade Caramel

r cup (8 ounces) heaty cream
2 cups (16 ounces) broum sugar
Vt ary (2% ounces) light corn synrP
4 tablespoons (/z stick' 2 ounces) unsdted butter
I teaspoon rnnilla ef,tmct
Yl teaspoon salt

o Stir all the ingredients together in a 2-quart saucepan. Cook over medium heat, sdrring con-
standy, to the soft-ball stage (230"F to 234"F). Remove from the heat and pour I cup over

the apples. You ll have leftovers (itt redly hard to make less than this amount). Ve suggest

that you pour the remaining cup inro a buttered 8-inch square pan. \7hen itt cool, cut it
into squares, and enjoy!
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Breakfast Crunch Bars
No, not as in "have these bars for breakfast"-theyre much too rich for that! But its breakfast
cereal that lends them their crunch. Be sure to use a crisp, light cereal, like Rice lirispies or
cornflakes; leave the hearty whole-grain cereals for your cereal bowl.

Yield: i5 bars Q Baking tcmlrctatarc: i50"F W Bahing time: 20 to 24 minutes

Cnusr
23/a oups (113la ounces) unbleached all-purpose flour
lt/a caps (10 ounces) brown sugar
1 teaspoon salt
3/+ cup (172 sticls, 6 ounces) unsalted butter
Vz cup (432 ounces) chunkypeanut butter
I large egg

CHocotntE cRUNcH
I cup (6 ounces) chocolate chips
Vz cup (4t/e ounces) chunlry peanut butter
I cup (2 to 3 ounces) Rice Krispies or cornflakes, slighdy crushed

BurrnnscorcH cRUNcH
I cup (6 ounces) butterscotch chips
Vz arp (43/a ounces) chunlry peanut butter
I cup (lr/z ounces) Rice Krispies or cornflakes, slighdy crushed

I Preheat the oven ro 350"F.
I To make the crust: In a medium-sized mixing bowl, mix together rhe flour, sugar, and salr.

Using a pastry blender, your fingers, or a mixer, cut or rub in the butter and peanut butter
until werything is evenly crumbly. Add the egg and mix well. Press rhe dough into an
ungreased l0 x l5-inch jelly roll pan, l4-inch round deep-dish pizza pan, or other similar-
sized pan.

o Bake the crust for 20 to 24 minutes, until it has browned and looks set; a print will remain
when you press your fingertip in the cenrer. Remove rhe crust from the oven.

o To make dre crunch toppings: Over low heat, in a double boiler or in the microwave, melr
the chocolate chips and peanut butter, stirring until smooth. Gently stir in the cereal. Repeat
the procedure with rhe bunerscocch chips, peanut butter, and cereal.

a SPread hdf the warm crust with the chocolate crunch, half with the butterscotch crunch. Be
sure to press che toppinsg down firmly, and do so while rhe bottom crusr is still warm, so
everphing sticks together well. lrr the bars cool and harden for several hours before curting
them into squares.

Natritiott informatioa pcr serring (t bar, 46 g):222 c:J, 12 ghr,4 g prorein, l0 g complex carbo-
hydrates, 15 g sugar, I g dietary fiber, 17 mg cholesterol, 140 mg sodium, 146 mgpotassium, 48 RE vita-
min A, I mg vitamin C, I mg iron, 13 mg calcium, 59 mg phosphorus, 4 mg caffeine.
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Golden Coconut Bars
'With their topping of coconut and pecans, these bars are reminiscent of the luscious coconut-
caramel icing found on German chocolare cake. Vhich, by the way, has nothing to do with
Germany. The cake was named for Sam German, an employee of rhe Bakert Chocolate
Company who developed the specid sweet chocolare used in rhe recipe.

Yield: 24 bars td, Bahing ternl,er4ttlle:350"F 'l! Bahing time: t0 to 15 minutesfor
the crust, 25 minutes for the bars

Cnusr
4 tablespoons (/z stick 2 ounces) unsdted butter
r/+ cup (2 ounces) brown sugar
Heaping 7r teaspoon salt
/t teaspoon baking powder
A few &ops of coconut flavor (optional)
I cup (4r/+ ounces) unbleached all-purpose flour

To pprr{c
I cup (8 ounces) brown sugar
2 large eggs
Heaping 7a teaspoon salt
lYz crrps (4Yz ounces) shredded sweetened coconut, lighdy packed
3 tablespoons (3/n ounce) unbleached all-purpose flour
1 teaspoon vanilla €xtract, or a few drops ofcoconut flavor
I cup (4 ounces) chopped roasted salted pecans

& Preheat the oven to 350'F. Lightly grease a 9 x 9-inch or 7 x ll-inch pan.
# To make the crust: In a medium-sized mixing bowl, cream togerher the butter, brown sugar,

salt, baking powder, and flavoring, if using. Add the flour, beating to combine; the dough
will be stiff. Press rhe dough into the prepared pan. Bake the crusr for l0 to 15 minutes,
until it's a light golden brown. Remove it from the oven.

'40 To make the topping: In a medium-sized mixing bowl, beat togerher the brown sugar, eggs,
and salt, then stir in the coconut, flour, and vanilla. Spread rhe topping on rhe crusr,
smoorhing it out the best you can. Sprinkle wirh the pecans.

€ Return the pan to the oven and bake the bars for 25 minutes, or unril rhe topping starrs ro
bubble along the edge. Remove from the oven, cool slightly, and cut into bars.

Nutrition information per seruing (1 bar, 52 g):215 cal, 10 g fat, 13 mg protein, 10 g complex car-
bohydrates, l9 g sugar, 1 g dietary fiber, 35 mg cholesterol, 145 mgsodium, 155 mgpotassium, 40 RE
vitamin A, I mg vitamin C, I mg iron, 38 mg calcium, 74 mg phosphorus.
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Coconut-Caramel Candy Bars
If you're an aficionado of Girl Scout cookies, you'll recognize our version of their Caramel
Delites (a.k.a. Samoas).

Yield: 24 bars Bahing temPerature: 350"F Babing time: t5 minutes for
the crust, I0 to 12 minutesfor the bars

Cn usr
Yz cup (1 stick, 4 ounces) unsalted butter
lVz cups (12 ounces) brown sugar
2 teaspoons vanilla extract
1 large egg
1/a cups (5% ounces) unbleached all-purpose flour
% teaspoon salt
rl teaspoon baking powder
3 cups (9 ounces) shredded sweetened coconut' toasted (see page 27)

TopptNcs
I cup (4 to 5 ounces) caramel (block/or caramel candies), cut into 7r-inch pieces
3/t cup (4Yz ounces) chopped bittersweet or semisweet chocolate, or chocolate chips

- Preheat the oven to 350'F. Lighdy grease a 9 x l3-inch, I I x 1l-inch, or similar-sized pan.

To make the crust: In a large mixing bowl, cream together the butter, brown sugar' vanilla, and

egg. Mix in the flour, salt, baking powder, and 2Yz cups of the coconut (the remainingVz atp
is for the topping). Gently press the dough into the prepared pan. Bake for 15 minutes.

.; Remove the bars from the oven, and sprinkle them with the softened pieces of caramel.

Return them to the oven and bake for 10 to 12 minutes until they're medium-brown and

the caramel is bubbly.
Remove rhe bars from the oven and sprinkle wirh the chocolate. Allow the chocolate to soft-
en for abour 5 minutes, rhen spread it evenly over the bars. Sprinkle the reserved 7z cup

coconur over the top. Ser aside to cool completely. Loosen the edges of the crust with a

knife, then cut into bars.

Nutrition information per seruing (1 bar, 49 p:225 cal, 1l g fat, 2 g prorein, 8 g complex carbo-
hydrates, 23 g sugar, 1 g dietary fiber, 20 mg cholesterol, 8l mg sodium, 146 ng potassium, 42 RE vira'

No crust, please
f, despire your best efforts, your bars develop a around. And dont discard those hard crust pieces!

hard crust around the edge of the pan, dont Mix up some pudding (instant pudding is a snap),
worry. Simply cur jusr inside that hard edge all break the cru$ into bite-sized pieces, and stir it into
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C"pe Cod Cranberry Bars
Thngy-sweet fresh cranberries pair with crisp apples, raspberries, and pecans in these buttery tasting
bars. The butter-pecan flavor adds just a touch ofcaramel flavor . . . or is it butterscotch you taste?
You carr use fresh or frozen cranberries and raspberries, but ifyoute using frozen, do not thaw
chem.

Yield:24 bars 4 Bakitg tempe"atare:350"F + Bahing time: 15 minutesfor
the crust, 35 to 40 minates for the bars

Cnusr
2 oups (8Yz ounces) unbleached all-purpose flour
I cup (4 ounces) confectioners'sugar
r/+ cup (2 ounces) brown sugar
% teaspoon salt (exua-fine if you have it)
I teaspoon vanilla extract
2 drops buner-pecan flavor (optional), the stronger the flavor, the better
,/+ ctrp (1/z sticks, 6 ounces) unsalted butter
1 cup (4 ounces) chopped pecans

F r rrrNc
2 oups (7 ounces) fresh or frozen cranberries
1/z cups (10 ounces) peeled, cored, and chopped apples
I cup (5 ounces) raspberries
Yz cup (3Yz ounces) sugar
2 tablespoons (r/z ounce) unbleached all-purpose flour
2 tablespoons (1 ounce) unsalted butter, melted
Confectioners' sugar, for dusting

e Preheat the oven to 350"F. Lighdy grease a 9 x l3-inch or ll x ll-inch pan.
& To make the crust: In a medium-sized mixing bowl, whisk together the flour, sugars, and salc.

Add the flavorings, then use your fingers, a pastry blender, or a mixer to cur in the butter,
mixing until everything is crumbly. Stir in the nuts. Set aside about lVz cups of crumbs,
then press the remaining crumbs into the bottom of the prepared pan. Bake the crust for 15
minutes. Vhile the crust is baking, make the filling.

* To make the filling: In a food processot combine the cranberries, apples, raspberries, and
sugar and pulse a few times to chop the cranberries. Add che flour and melted butter, pulsing
briefly to combine.

# Spread the filling over the crust. Crumble the reserved crust mixture over the filling. Bake for
35 to 40 minutes, until the mixture bubbles and the crumbs on top are golden. Remove
from the oven and cool completely. Dust with confectioners' sugar, and cut into bars.

Nrtrition information per seraing (l bar 56 g): 182 cal, l0 g fat, 2 g protein, I I g complex carbo-
hydrates, I I g sugar, I g dietary fiber, l8 mg cholesterol, 24 mg sodium, 63 mg potassium, 64 RE vitamin A,
2 mg vitamin C, I mg iron, 8 mg calcium, 28 mg phosphorus.
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Bakery Date Squares
Date squares, fig squares, raspberry squares-tlvo layers of crumbly, crunchy, sweet oatmeal crust
sandwiching a gooey layer of filling. Much of the crust inevitably crumbles away as you take each

bite; at the end you carr scoop up the errant crust and enjoy one final mouthful of crunch. Open
any cookbook and you'll find date bars listed in the index. The problem is, those are date bars-a
homogeneous, rarher than layered, mixture of dates and oatmeal, not at all the date square of our
dreams.'W'e made up our own recipe, and hope you enjoy it as much as we do.

Yield: 36 squares Bahing temperature: j50"F

Fltrruc*
3 cups (15 to 16 ounces) chopped dates
I cup (8 ounces) water
Heaping 7n teaspoon salt
I tablespoon plus I teaspoon lemon juice
2 teaspoons vanilla extract

Bahing time: 30 minutes

Cnusr
lYz crtps (5/a ounces) rolled oats
lYz cups (6/l ounces) unbleached all-purpose flour (or a half-and-half combination

of all-purpose and whole wheat flours)
I cup (8 ounces) brown sugar
3A teaspoon baking soda
32 teaspoon sdt
3/+ cup (l7z sticks, 6 ounces) unsalted butter, melted
Yz ory (2 ounces) chopped walnuts or Pecans

- Preheat the oven to 350'F. Lightly grease a 9 x 9-inch or 7 x ll-inch pan.
rl To make the filling: In a small saucepan, combine the dates, water, salt, and lemon juice.

Bring the mixture to a boil, reduce the heat to low, and simmer for 3 to 4 minutes, or until
the warer is absorbed and mixture has thickened somewhat. Remove the pan from the heat,
stir in the vanilla, and set aside to cool while you prepare the crust. If the mixture is roo
chunky for your taste, purie some or all of it.

= To make the crust: In a medium-sized bowl, whisk together the oats, flour, brown sugar,

baking soda, and salt. Add the melted butter, stirring undl everything is well combined.
': To assemble the bars: Press2Vz cups of the crust mixture into the prepared Pan, smoothing

it out to completely cover the bottom of the pan, with no gaps showing. Spread the filling
on rhe crusr. Add the walnuts to the remaining crust mixture and sprinkle it over the filling.

':l Bake the squares for 30 minutes, or until the crust is golden brown. Remove from the oven
and let cool before cutting into lVz-inch squares.

* For faster preparation, you can use your favoritejam or preserves as filling.

Natrition information per seraing (1 date square, 41 g): 134 cal, 5 g fat, 2 g protein, 14 g complex
carbohydrates, 6 g sugar, 2 g dietary fiber, 1l mg cholesterol, 90 mg sodium, 130 mg potassium, 39 RE
vitamin A, I mg iron,23 mg calcium, 33 mg phosphorus.

228 BARS 8 SQUARES



THE KINC ARTHUR FLOUR COOKIE COMPANION

Fig Filling
VenrerroNs

2 cupc &id Thfish or C-elimpna ffgr, rtcmr rpmorrcd, *ippd into quancrc
I crrp raicins
Vr tcacpoon gFourd dlepicc
Vr teacpoon salt
2 tableepoone orange juicc
I ublerpoon gretcd onnge rind (zcst), or /t tearpoon oraage oil
I orp boilingwater

o Prepare as directed in the rccipc.

Raspberry Filling
2rh arys respberrieo (frozen ere fiae)
3 ablespoonr cornstard
Yt anpvntct
I orp sugar
2 tablccpoons lemon juice
I tablespoon gratcd lcmon rind (zcct), or Yr erpoon lcmon oil
2 ablespoons buttcr

o In a sauccpan, cnsh the raspbcrrics. Dissolvc the cornstarch in the water and add to the pan
with the rcmaining ingredients. Bring to a boil and cook undl the mixrule has rhickcned.
Substitute dmonds for the walnuc or pecans in the top crust, if dcsired.
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Double-Butter Bars
No, NOT double the buner-we mean a combination of the comforting flavors of peanut bumer
and bunerscotch. These bars are similar to chocolate chip cookie bars, but with a twisc the addicion
of the peanut bumer and bunerscotch, plus a light, crunchy upper crust.'$7hen we made them in
our King Anhur test kitchen the customer service reps raved over them, as did the customers in our
retail store. Ifyou like crunchy/chewy peanut buner cookies, you ll enjoy these bars.

Yield: 24 bars ilitu Bahing ternpetaturc: 350"F # Bahing time: 40 to 45 minutes

Bnns
/z cup (l stick, 4 ounces) unsalted butter
I crtp (9r/z ounces) smooth peanut butter
I cup (8 ounces) brown sugar
I teaspoon salt
2large egg yolks (reserve the whites)
2 tablespoons (1 ounce) water
2 teaspoons vanilla ortract
I teaspoon baking soda
lVz cups (67a ounces) unbleached all-pulpose flour
lVz cups (9 ounces) butterscotch chips, peanut butter chips, or chocolate chips
I cup (4-5 ounces) chopped almonds or pecirns, toasted (see page 27), or dry-roasted

Peanuts
ToppINc

2larye egg whites
7e teaspoon cream oftartar
r/z cup (4 ounces) brown sugar

# Preheat che oven to 350"F. Lighdy grease a 9 x l3-inch or I I x 1l-inch, or similar-sized pan.
w To make the bars: In a medium-sized mixing bowl, bear together the butrer, peanut butter,

brown sugar, and salt until well blended. Add the egg yolks, water, and vanilla, beadng to
combine. Gently stir in che baking soda and flour then the chips and 3/+ cup of the nuts.
Spread the dough into the prepared pan, using a spatula (or wet fingers) to smoorh che cop.

ffi To make the topping: In a medium-sized mixing bowl, beat together the egg whites and
cream of rartar until they're foamy and start to thicken. Gradually add the brown sugar and
continue to beat until the mixture is thick and glossy. Spread the meringue over the dough.
Sprinkle with the remaining % cup nuts, pressing them in lighdy.

g Bake the bars for 40 ro 45 minures, undl theyie golden brown. Remove from the oven and
place on a rack to cool completely before serving. To cut without too much crumbling of the
topping, itt helpful to wet the knife or spray it with nonsdck cooking spray.

Nutrition information per serring (I bar, 59 g):274 czl^, 16 g fat, 5 g protein, 8 g complex carbo-
hydrates, 22 g sugat I g dietary fiber, 29 mg cholesterol, 212 mg sodium, 175 mg potassium, 46 RE
vitamin A, I mg vitamin C, I mg iron, 17 mg calcium, 73 mg phosphorus.
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Frosted Delights
'$7hile some bars are ooey-gooey thick 'n chewy, these rest at the other end of the scde. With a

thin, light-textured, cakelike base, and fragile-crunchy, mild-flavored nut and meringue topping,
they're comforting rather than outrageous.

Yield: 24 bars -? Bahing temperature: 350"F e Bahitg time: 25 to 30 minutes

Cnusr
Yz crp (l stick, 4 ounces) unsdted butter
I cup (7 ounces) sugar
Vz teaspoon vanilla extract
1 teaspoon baking powder
% teaspoon salt
2 large eggs
lVz cups (67a ounces) unbleached all-purpose flour

TopprNc
I cup (8 ounces) brown sugar
I large egg white
Pinch of salt
2 cups (8 ounces) chopped pecans or walnuts

#Preheattheovento350"F.Lightlygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
+= To make the crust: In a medium-sized mixing bowl, cream together the bucrer, sugar, vanilla,

baking powder, and salt. Beat in the eggs, scraping the sides and bottom of the bowl and
then beating until smooth. Add the flour, stirring just until smooth. Press the dough into the
prepared pan.

+ To make the topping: In a medium-sized bowl, bear together the brown sugar, egg white,
and salt until smooth and somewhat lightened in color. Stir in the nurs. Spread the topping
evenly over the crust.

e Bake the bars for 25 co 30 minutes, until they're golden brown. Remove them from the oven
and cool on a rack before cutting.

Natrition informztiott per seruing (I bar, 45 p:191 cel, 10 g fat, 4 g protein, 7 g complex carbo-
hydrates, 17 g sugar, I g dietary fiber, 29 mg cholesterol,T6 mgsodium, 99 mg porassium, 48 RE vitamin A,
I mg vitamin C, I mg iron, 28 mg cdcium, 65 mg phosphorus.
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Double-Shot Cappuccino Bars
For those who take their coffee seriously (and you have a lot of company around here!), heret a
recipe that'll get you perking. The intense espresso-flavored base is topped with a creamy vanilla
layer, and finished however you like-with cinnamon, chocolate, or caramel, whichever fancy
coffee drink you choose to emulate.

Yield: 24 bars Bahing tcm7eratare: i50"F ',' Bahing time: 12 to 15 minutesfor
the crast, 20 to 25 minutes for the bars

Cnusr
r/z crtp (l stick, 4 ounces) unsalted butter
t/+ cap (5/z ounces) sugar
2 large eggs
Vz teaspoon vanilla extract
Va cup (Vz ounce) espiesso powde6 or r/t cup (3/e ounce) instant coffee crystals
l3/+ caps (7Yr ounces) unbleached dl-purpose flour
r/z teaspoon salt
1 teaspoon baking powder

FtrrI Nc
3/+ cup (5/a ounces) sugar
r/+ cup (l ounce) unbleached all-purpose flour
3 large eggs
I cup (8 ounces) heavy cream
I r/z teaspoons vanilla extract

Grnzn
1 cup (4 ounces) confectioners'sugar
1 teaspoon cinnamon
% teaspoon salt
4 to 5 tablespoons (2 to 2Yz o:ur,r,.ces) heavy cream or milk
4 teaspoons (% ounce) unsweetened cocoa powder, regular or Dutch Process

(optiond)

= Preheattheoven to 350"F. Lightlygrease a 9 x l3-inch, ll x ll-inch, orsimilar-sizedpan.
= To make the crust: In a medium-sized mixing bowl, cream together the butter and sugar

until fluft. Beat in the eggs one at a time, scraping the bowl after each addition. Sdr in the
vanilla and espresso powder.

'rr In a separate bowl, whisk together the flour, salt, and baking powder. Add this to the butter/
espresso mixture, stirring until smooth. Press the dough into the bottom of the prepared
pan. Bake the crust for 12 to 15 minutes, until itt set. Remove it from the oven and cool for
l5 minutes.
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r To make the filling: In a medium-sized mixing bowl, whisk together the sugar and flour. In
a separate bowl, beat rogether the eggs, cream, and vanilla until well combined, then add to
the flour mixture, stirring until smooth. Pour the filling over the crust. Bake for 20 to 25
minutes, until the cenrer is set. Remove from the oven and cool on a rack for t hour, then
refrigerate until completely cool and firm.

-,, To make the glaze: In a small bowl, whisk together the confectioners' sugat cinnamon, and
salt. Add the cream gradually, whisking until no lumps remain . Drizzle the glaze over the
bars. For a fancy rwo-rone effecr, drizzle half the glaze over the bars, then add the cocoa to
the remaining glaze and drizzle it on.

Nutrition information per serring (1 ban 59 g): 176 cal,6 gfat,3 g protein, 56 g complex carbo-
hydrates, 2l g sugar, 6l mg cholesterol, 127 mg sodium, 56 mg potassium, 73 RE vitamin A, I mg iron,
27 mgcalcilum, mg 4lphosphorus, 19 mg caffeine.

VnnterloNs
!i For caramel macchiato bars, substitute the followingglaze:

6 ounces caramel (candies, or from a block)
4 teaspoons heavy cream

Heat the caramel and cream together, stirring until smooth. Drizzle over the cooled bars.

\rfhat does it mean to bake bars "until they're setf'?

ome bar recipes indicate a baking tempera-
ture and time, then tell you to bake the bars
for the indicated time, "until they're set."

\Vhat does this mean, exactly? tVhen a bar is set, it
means the edges are just barely beginning to pull
away from the sides of the pan; the bars appear firm
from edge to the center (theret no gelatinJike jig-
gling in the center); and when you prers your finger-

tip lightly into the bars in the middle of the pan, it
won't break the crust, but will leave a print. To
check further, use the tip of a very sharp knife to
dig into the center. Examine the interior. If it's still
runny and/or very wet looking, allow the bars ro
continue to bake. (Dont worry about the hole in
the middle-that will be your piece.)

DARS [, SQUARES 233



THE KING ARTHUR FLOUR COOKIE COMPANION

Hot I Sweet Ginger Squares
If youre one of the many folks who thinla ginger is a flavor that ranks right up there with
chocolate, you ll love these squares. Their thin, chewy gingerbread with crystallized ginger and
streusel on top, got an extremely high rating from both the crew of taste-tesrers in our cusromer
service deparcment, and the customers at our store. One person commented that these were "the
perfect, p erfect holiday fi eat."

Yield: 24 squares r\: Baking temperatare: 350"F + Bahing time: 40 to 45 minutes

Cnusr
1/l cups (5% ounces) unbleached dl-purpose flour
2 teaspoons ground ginger
I teaspoon ground allspice
32 teaspoon salt
% teaspoon baking soda
Vz cup (3/a ounces) diced crystallized ginger
r/+ cup (3 ounces) molasses
2 large eggs
17: cups (1032 ounces) dark brown sugar
4 tablespoons (72 stick, 2 ounces) unsalted butter, melted

Stnnusrr
l% cups (5Yz ounces) unbleached all-purpose flour
Vz cup (1 stick, 4 ounces) unsalted butter
Pinch of salt

'/+ crtp (6 ounces) dark brown sugar
Yz cup (3% ounces) diced crystallized ginger

s Preheattheoven to 350"F. Lighdygreaseag x l3-inch, ll x ll-inch, orsimilar-sizedpan.
s To make the ctust: In a medium-sized mixing bowl, whisk together the flour, ground ginger,

allspice, salt, baking soda, and crystallized ginger. In a separare bowl, stir together the
molasses, eggs, brown sugar, and butter. Combine the wet and dry ingredients, beadng until
smooth. Spread the batter in the prepared pan.

w To make the streusel: In a medium-sized mixing bowl, use a pasrry blender, electric mixer,
or your fingers to mix together the flour, butter, salt, and brown sugar until fairly well blended;
some chunks of butter can remain. Stir in the crystallized ginger. Sprinkle the streusel over
the batter.

ffi Bake the squares for 40 to 45 minures, until the streusel is a deep, golden brown. Remove
from the oven and run a knife around the edges of the pan to loosen them. Cool to luke-
warm, then cut into lVz-inch squares.

Nutrition information per seruing (l square, 55 g):214 cal,7 gfet,2 g protein, l0 g complex car-
bohydrates,2T gsugat 1 gdietary fiber,34 mgcholesterol, 115 mgsodium, 116 mgpotassium,65 RE
vitamin A, I mg vitamin C, I mg iron,29 mg calcium, 28 mg phosphorus.
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K"y Lime Bars in Coconut Crust
Toasted coconut in the crust adds both crunch and flavor to these tart-sweet bars. Did you
know true Key lime juice is actudly pde yellow, not green? Add a couple of drops of green food
color to the filling if you want them to screarn lime, visually.

Yield:24 bars * Babing tcmperatxre:350"F + Bakitg time: 16 to 18 minutesfor
tlte crust, 25 minutes for the bars

Cnusr
2/t cup (53/e ounces) brown sugar
l3/+ cups (7r/+ ounces) unbleached all-purpose flour
3 cups (9 ounces) shredded sweetened coconut, toasted (see page 27)
r/z teaspoon salt
Yz teaspoon coconut oftract, or 3 drops strong coconut flavor (optional)
Yz cup (1 stick, 4 ounces) unsalted butter, cut into cubes

F r rrrNc
One 8-ounce package cream cheese (reduced fat [Neufchitel] or fuIl fat), softened
l3/a cups (l2r/+ ounces) sugar
Pinch of salt
3 tablespoons (3/a owce) unbleached all-purpose flour
4 large eggs
Vt to r/z arp (23/+ to 4 ounces) Key lime juice, or fresh lime juice, to taste

@Preheattheovento350'F.Lightlygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
* To make dre crust: Combine all the crust ingredienrs in a medium-sized mixing bowl or in

the bowl of a food processor. Mix or process until the mixture is crumbly. Set aside I cup of
the crumbs, and press the remaining crumbs into the bottom of the prepared pan. Bake the
crust for 16 to 18 minutes, until itt golden brown.

s To make the filling: In a medium-sized bowl, beat the cream cheese until soft. Add the sugar
and salt and beat until well blended. Stir in the flour, then beat in the eggs one at a time,
beating well after each addition. Stir in the lime juice, mixing until smooth. Pour the filling
onto the crust.

* Bake the bars for 15 minutes. Sprinkle with the reserved crumbs and bake an additiond 10

minutes, or until set around the edges but still slighdy wobbly in the middle. Remove from
the oven and cool at room temperature for I hour. For easiest slicing, refrigerate for several
hours. Garnish with lime jelly fruit slices, if desired.

Natritiott irformation per serilng (1 square 65 g):235 cal, 12gfat,3 gprotein, l0 gcomplexcar-
bohydrates, 2l g sugar, I g dietary fi6er,57 mg cholesterol, 104 mg sodium, 101 mg potassium, 95 RE
vitamin A,2 mgvitamin C, I mg iron, 21 mg calcium, 51 mg phosphorus.
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Lemon Squares
These lemon squares will look familiar to you if youre a habirud of bakeries, where you'll often
see them shingled on a tray in the display case, their bright yellow filling peeking out from
beneath ablizzard of confectioners' sugar. Delightfully tart, with a tender, crunchy bottom crust,
this recipe makes the quintessentid lemon square.

Yield: 16 squares 't: Bahing temPeratufe: i50"F 'N. Bahing time:20 minutesfor
the crust, 25 minutes for the squares

Cnusr
lVz atps (6% ounces) unbleached all-purpose flour
r/a crrp (l ounce) confectioners' sugar
7n teaspoon salt
Vz cup (l stick, 4 ounces) unsdted butter

TopprNc
4 large eggs
1/l cups (83ln ounces) granulated sugar
r/z cup (4 ounces) lemon juice
Va atp (l ounce) unbleached all-purpose flour
7z teaspoon salt
2 tablespoons grated lemon rind (zest), or r/z teaspoon lemon oil
Confectioners' sugar

s Preheat the oven to 350"F. Lighdy grease a 9 x 9-inch, I I x 7-inch, or similar-sized pan.
€ To make the crust: In a medium-sized mixing bowl, whisk together the flour, sugar, and salt.

Using a pastry blende! your fingers, or a mixer, cut in the butter, mixing to form coarse
crumbs. Press the crumbs into the prepared pan. Bake the crust for 20 minutes, or until itt
light brown.

s To make the topping: In a medium-sized bowl, beat together che eggs, granulated sugar, and
lemon juice until smooth. Scir in the flour, salt, and lemon zest.

* Pour che topping over the hot crust, return the pan to the oven, and continue baking for
about 25 minutes, or until the top of the squares appears set. Remove from the oven and
cool in the pan. Sprinkle with confectioners' sugar just before cutting and sewing.

Natrition information per seruing (I square, 58 g): 183 cal,7 gfat,3 g protein, 10 g complex
carbohydrates, 17 g sugar, 70 mg cholesterol, ll7 mg sodium, 44 mg potassium, 8l RE vitamin A,4 mg
vitamin C, 1 mg iron,l0 mg calcium, 36 mg phosphorus.

VnnretroN
* For an elegant dessert, make these bars in a l0-inch round tart pan. 'When completely cool,

spread wich 3/t cu,p warmed raspberry jam, combined with I tablespoon raspberry liqueur.
Dont sprinkle with confectioners' sugar, it will make the jam look cloudy.
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Nanaimo Bars
This layered bar is originally from Nanaimo (pronounced nah-NlGH-moe), a ciry on Vancouver
Island in British Columbia. It was born in 1952, when a fund-raising cookbook from the island
featured three recipes for chocolate squares and slices. These recipes were reprinted under che

name "Nanaimo Bars" in the Vancouuer Sun. Canadian food companies adopted them as a con-
venient vehicle for their products, and they've been around ever since.

Yield: 48 bars *t Bahing temperatare: 350"F * Bahing time: I0 minutes

Cnusr
r/z cup (1 stick, 4 ounces) unsalted butter, melted
V+ cup (13la ounces) sugar
Vt cap (1 ounce) unsweetened cocoa powder, regular or Dutch process
I large egg
I cup (3 ounces) sweetened flaked coconut
Vz cup (2 ounces) chopped walnuts
1 teaspoon vanilla eKtract
2 cups (10 ounces) graham cracker crumbs

Frrrr N c
r/z cup (l stick, 4 ounces) unsalted butter
2 cups (8 ounces) confectioners' sugar
r/z texpoon vanilla errtract
2 tablespoons (Zs ounce) instant vanilla pudding mix
2 tablespoons (1 ounce) milk (regular or low fat, not nonfat)

FnosrrNc
1 cup (6 ounces) chopped semisweet chocolate or chocolate chips
2 tablespoons (3/+ ounce) vegetable shortening, unsalted bufter, or heavy cream

& Preheat the oven to 350'F. Lighdy grease a 9 x 9-inch or I I x 7-inch pan.
e To make the crust: In a medium-sized mixing bowl, combine the butter, sugar, and cocoa.

Mix in the egg, then stir in the coconut, walnuts, vanilla, and crumbs. Press the mixcure into
che prepared pan and bake for l0 minutes. Remove from the oven and allow to cool com-
pletely.

* To make the filling: In a medium-sized mixing bowl, crea.m the butter, then add 1 cup of
the confectioners' sugar and the vanilla. In a small bowl, stir the pudding into the milk and
add to the butter mixture. Add rhe remaining I cup confectioners' sugar and beat until the
filling is smooth. Spread it over the cooled crust and refrigerate until chilled.

s To make rhe frosting: Melt rhe chocolate and shortening in a small saucepan set over medium
heat, or in the microwave; stir until the mixture is smooth. Spread the frosting over the
chilled bars and refrigerate until the chocolate is set. Cut into bars with a sharp knife.

Nutritiotr information per serting ( I bar, 24 g): I 16 cal, 7 g fat, I g protein, 3 g complex carbo-
hydrates, 9 g sugar, 16 mg cholesterol, 41 mg sodium, 35 mg potassium, 43 RE vitamin A, 6 mg calcium,
22 mg phosphorus, 3 mg caffeine.
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Ele$ant Raspberry'Almond Bars
These layered bars, scented with almond, feature everyone's favorite berry, the raspberry. They're
fancier than most; save them for an elegant afternoon tea parry a wedding shower, or someplace
rhey ll enjoy adult attention.

Yield: 24 barc M Bahing tctnperaturc: j50"F * Bahing time: 14 to 16 minutes for
the crust, 25 to i0 minrtes for the b rs

C nusr
3/a cup (172 sticks, 6 ounces) unsalted butter
lrlz cups (67n ounces) unbleached all-purpose flour
Vz ary (2 ounces) confectionets' sugar
I cap (3V+ ounces) almond flour or finely ground almonds
I teaspoon almond extract, or 3 drops bitter almond oil
3/ teaspoon salt

Fr rrrNG
I cup (9 ounces) almond paste
Vz cup (3r/z ounces) granulated sugar
2 large eggs
7a teaspoon salt
2 cups (4Yz ounces) fresh bread crumbs
r/+ cup (73/t oances) raspberry preserves, warme

Topplnc
3/+ cup (332 ounces) chopped almonds
3/+ cup crust mixture (reserved from crust)

* Preheat the oven to 350'F. Lightly grease a 9 x l3-inch, 1l x I l-inch, or similar-sized pan.
e To make the crust: In a medium-sized mixing bowl, combine all the crust ingredients, mix-

ing until evenly crumbly. Sec aside 3/t cup for the topping, then press the remainder into the
prepared pan.

& To make the filling: In a small bowl, mix together the almond paste, sugar and I egg until
smooth. Stir in the other egg, the salt, and the crumbs. Spread this mixture over the crusr as

smoothly as possible. Bake for 14 to 16 minutes, until the filling looks set. Remove from the
oven. Top with the warmed preserves.

ffi To make the topping: Mix the almonds and reserved crust mixture rogerher and sprinkle
over the filling. Return the bars ro the oven and bake for 25 to 30 minures, until the edges
and top are lightly browned and the preserves are just beginning to bubble. Remove from
the oven and cool completely before cutting.

Nttrition information per seraing (1 bar, 6j g):264 caJ, 13 gfar,5 g protein, 17 g complex carbo-
hydrates, 14gsugar,3gdietaryFtber,34 mgcholesrerol, lT4mgsodium, 167 mgpotassium,65 REvita-
min A, I mg vitamin C,2 mg iron, 68 mg calcium, 115 mg phosphor s.
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Rhubarb Dreams
These are downright fun to eat. First, the meringuelike copping goes 'poof" in your meulh-2
nice little surprise 5sx11-fi6n your teeth sink into the juiry, lemon-accented rhubarb. These
bars are just the dcket if youre looking for a light, sweet dessert.

Yield: 24 bars W Bahing tcmPerature: j50"F * Bahiag time: l0 to 15 minutesfor
tlte crust, 40 to 45 minutes for the bars

Cnusr
lYz cups (6/n ounces) unbleached all-purpose flour
3/+ oup (3 ounces) confectioners' sugar
/t teaspoon salt
Yz cnp (l stick, 4 ounces) unsalted butter
V+ teaspoon lemon oil, or 2 tablespoons grated lemon rind (zest) plus I teaspoon

fresh lemon juice
FrrrrN c

4 large eggs
% teaspoon salt
2 cups (14 ounces) granulated sugar
r/z cup (2 ounces) unbleached all-purpose flour
4 cups (1 pound) packed diced rhubarb

* Preheat the oven to 350'F. Lightly grease a 9 x l3-inch, l1 x 1l-inch, or similar-sized pan.
e To make the crust: In a medium-sized mixing bowl, whisk together the flour, confectioners'

sugar, and salt. Using your fingers, a pastry blender, or a mixer, cut in the butter until every-
thing is wenly crumbly. Add the lemon oil. Press the mixture into the boctom of the pre-
pared pan. Bake the crusr for l0 to 15 minutes, until itt lighdy browned. Remove from the
oven and let cool slighdy.

€ To make the filling: \7hile the crust is baking, make the filling. In a large bowl, beat the
eggs and salt until foamy. Gradually add the sugar, beadng until the mixture is thick and a

lighc yellow color. Blend in the flour, then fold in the rhubarb.
€ Pour the filling over rhe still-warm crust, rerurn the pan to the oven, and bake the bars for

40 to 45 minutes, until they're lighdy browned. Remove from the oven and cool for several

hours for easiest cutting. The top layer separates a bit from the filling when you cut; jusr
press it back lightly.

Nutrition information 2er serting (1 bar, 60 g): 127 cil, I gfat,2 g protein' 8 g complex carbo-
hydrates, 20 g sugar, I g dietary fiber, 36 mg cholesrerol, 56 mg sodium, 82 mg potassium, 19 RE vitamin
A,2 mgvitamin C, I mg iron,23 mg calcium, 27 mg phosphorus.

VnRInrloN
@ To make strawberry-rhubarb dreams, substitute hulled, coarsely chopped strawberries for up

to halfthe rhubarb.
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Strawberry Cheesecake Bars
A swirl of bright red strawberry in a creamy layer of golden cheesecake makes this bar a winner
in the good looks department. As for the flavor, if strawberry cheesecake is a favorite, you'll want
to give this recipe four gold stars.

Yield:24 bars . Babing temperature:350"F .'. Bahing time: 12 to 15 minutesfor
the crust, 20 to 22 minates for the bars

C nusr
l7z cups (67+ ounces) unbleached all-purpose flour
3/+ cup (5/a ounces) sugar
r/z teaspoon salt
I teaspoon bfing powder
3/+ cup (l/z sticls, 6 ounces) unsalted butter
I cup (4 ounces) chopped pecans, toasted (see page27)

Fr lr-r N c
Tivo 8-ounce packages cream cheese (reduced fat [Neufchitel] or firll fat), softened
3A cup (5r/t ounces) sugar
I teaspoon vanilla extract
2 large eggs
Yt cup (3 ounces) strawberry jam (or your favorite jam or preserve)

Preheat the oven to 350'F. Lighdygrease a 9 x l3-inch or 11 x ll-inch pan.
' To make the crust: In a medium-sized mixing bowl, mix together the flour, sugar, sdt, bak-

ing powder, and butter. Stir in the pecans. Press the mixture into the bottom of the prepared
pan. Bake the crust for 72 to 15 minutes, until it's set. Remove it from the oven and let cool
for 15 minutes.

To smooth out a stic$r crust, distribute the doryh
etenly ouer the bonom ofthe prepared bahing pan.
Cooer the dough with plastic wrap and rse a srnall
rolling pin to smooth it out. An offet spatula is tbe best tool to spread flling euenly.
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,' To make the filling: In a medium-sized bowl, beat the cream cheese and sugar together until
smoorh. Gently beat in the vanilla and eggs. Spread the filling over the crust.

'.: Stir the jam, or warm it slightly to make it spreadable . If itt very lumpy, use a blender or
food processor to smooth it out. Spoon the jam into a small plastic bag, snip offone cornet'

"rrd 
pip. lines of jam the length of the pan, a6our3/s inch apart. Use a knife to pull the jam

from side to side through rhe cream cheese mixture at 1-inch intervals.
,r. Bake the bars for 20 to 22 minutes, just until the filling is set. The middle should wobble

slighdy. Remove from the oven and run a spatula around the edges ofthe pan to loosen the

filling; this will help prevent it from cracking. Cool for I hour at room temPerature, then

refrigerate until completely chilled and firm.

Nutritiott information per senting (1 bar 59 g):238 cal, 16 gfar,3 g protein, 7 g complex carbo-

hydrates, l5 g sugar, I g dierary fiber,54 mg cholesterol, 128 mg sodium, 60 mg potassium, 145 RE vita-

min A, 1 mg vitamin C, I mg iron, 33 mg calcium, 54 mg phosphorus'

Tb pipe small amounts ofjam, pkce it in a plnstic
bag and snip off one cornen Squeeze the jam in a stripe ooer the cheesecahe filling.

Run a hnife through the stipes to pull them into
a decoratiae pattern, changing directions uith
each pass.
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U/hite Chocolate,-Cashew Bars
If you think white chocolate is just too sweet and bland to be in the same league with its darker
brethren, think again. This rich, flavorful chocolate needs only a salry counrerpart-in this case,
625[srys-1e bring ouc its best qualities.

Yield: 16 bars * Bahing tempefature: 350"F e Bzhing time: j0 to 35 minutes

2 large eggs
3/+ cup (5/n ounces) sugar
7z teaspoon salt
1 teaspoon vanilla exttact
I teaspoon bfing powder
I cup (6 ounces) white chocolate chips or chunla
Vz cup (1 stick, 4 ounces) unsalted butter
l'/a cups (7r/+ ounces) unbleached all-purpose flour
1 cup (4 ounces) salted cashews, toasted (see page 27)

s Preheat che oven to 350'F. Lightly grease a 9 x l3-inch or ll x ll-inch pan.
& In a medium-sized mixing bowl, beat the eggs until foamy. Add the sugar, salt, vanilla, and

baking powder, continuing to beat the mixture until it is shiny and pale yellow.
# In a microwave+afe bowl, or in a saucepan set over low heat, meltlz cup of the chocolate

with the butter. Set aside.
& Stir the flour into the egg mixture in two additions, mixing unril smooth after each addition.

Beat in the reserved chocolate mixture. Spread the batter into the prepared pan. Sprinkle
with the nurs and the remaining /z cup chocolate.

e Bake the bars for 30 to 35 minutes, until theyie puffed and shiny, browned around the
edges, and a cake tester inserted into the middle comes out clean. Remove from the oven
and cool before cutting into bars.

Nutrition information per senting (I bar 38 g): 174 cal, l0 g fat, 3 g protein, g g complex carbo-
hydrates, 10 g sugar, 29 mg cholesterol, 118 mg sodium, z4 mg potassium, 46 RE vitamin A, 1 mg iron,
33 mg calcium,52 mg phosphorus.
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S'more Granola Bars
Sturdy enough to survive all day in the bottom ofa backpack, these granola bars are topped

with chocolate and golden toasted marshmallows. Quick, light the campfire!

Yield: 48 bars * Babing temPetattre: 425'F ? Bahing timc: 6 to 8 minutes for
the oats, 4 to 5 minutcs for the bars

4 cups (14 ounces) rolled oats
4 cups (4Vz oances) Rice Krispies cereal
3/a cup (5rZ ounces) sugar
Yz arp (l stick 4 ounces) unsalted butter
V+ cup (2 ounces) water
Vz cup (5/z ounces) corn sytup
1 teaspoon salt
3 cups (6 ounces) miniature marshmallows
lr/z cups (9 ounces) chocolate chips

t3 Preheat the oven to 425"F. Lightly grease a half-sheet (18 x l3-inch) pan, or two 9 x l3-inch
Pans.

G Place the oats on the prepared pan(s). Bake for 6 to 8 minutes, stirring frequently to prevent
the edges from burning. They wont brown, but should begin to smell toasry. Remove the
pan from the oven. Tiansfer the oats to a bowl and add the cereal.

€ In a large saucepan, combine the sugar, butter, water, corn syrup, and salt. Bring the mixture
to a boil and boil for 5 minutes, or until the temperature reaches 250'F on a candy ther-
mometer. Remove the syrup from the heat and pour it over the oats and cereal, tossing to
combine. Add ly2 cups of the marshmallows and stir again until well combined.

* Place the mixture on the prepared pan, patting it flat. Press the mixcure into the pan; using
the lighdy greased back of another half-sheet pan works well. Sprinkle with the remaining
lVz cups marshmallows and the chocolate chrps.

tl Bake the bars for 4 to 5 minutes, until the marshmdlows have puffed and are slighdy brown.
Remove the bars from the oven and cool for about l0 minutes on a rack. Cut into squares
while sdll warm. The easiest way to do this is to use a bakers bench knife to cut the bars
into long strips while still in the pan, then transfer each strip to a cutting board to cut into
bars.

Natritiotr information pa serfing (1 ban 28 g): ll0 cal, 4 gfat,2 g protein,6 g complex carbo-
hydrates, l1 g sugar, I g dietary fiber, 5 mg cholesterol, 95 mg sodium, 45 mg potassium, 90 RE vita.min
A, I mg vitamin C, 3 mg iron, 55 mg calcium, 44 mg phosphorus, 4 mg caffeine.
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Fig Squares
New England has traditionally been known for its waste not, \ryant not ausreriry and some of its
traditiond baked goods reflect this. A case in point is fig squares. They feature a substandal bomom
and top crust made of fld<y pie pastry, with a thin (less than half an inch) layer of fruit filling.
Theret just barely enough filling to sweeten the crust, enough ro creare a rather severe, crust-
centered pastry (ah, but there are those who love it). Found in just about wery old-fashioned
New England bakery where they often share equal space with raspberry squares and lemon
squares, fig squares are for the piecrust lovers ofthe world.

You can make your own filling or use fig filling from a jar; they're equdly good. You'll need
2 to 3 cups of filling. Try lemon pie filling or raspberry pie filling if figs arent to your raste.

Yicld: 24 squares O Bahitg tcmpctatarc: 425"8 thcn 350"F 6 Baking time: 15 minutes for the tusL 45
minutes for thc sq*ares

C nusr
3 cups (L234 oances) unbleached all-pulpose flour
I /z teaspoons salt
I cup (2 sticks, 8 ounces) unsalted butter
2latge eggs, beaten
r/+ clp (2 ounces) ice water

FItrrNc
1 pound dried figs, chopped
1 cup (8 ounces) water
2/t cup (43l ounces) sugar
V+ cup (2 ounces) lemon juicc, fresh-squeezed preferred
Pinch of salt
% teaspoon ground ginger (optional)

a To make the crust: In a medium-sized mixing bowl, whisk together the flour and salt. Using
your fingers, a pasry blender, or a mixer, cut in the bumer. Drizzle the beaten eggs over the
mixture in the bowl and toss lighcly to combine. Add the ice water I tablespoon at a timer
stirring gencly until the dough starts to clump together. Grab a fistfi.rl; if it stic}s together
easily, youve added enough water. Divide the pastry in hal6 shape each half into a flattened
oval, wrap well, and refrigerate for ar least 30 minutes.

o Preheat the oven to 425"F.
o Roll out one piece ofthe dough on a lightly floured surface into a 9 x l3-inch rectangle.

Youre going to be puning this pastry in a 9 x l3-inch pan, so you need to make it precty
close to the right size; make ic a bit larger and trim the edges, or make it dmost the right
size, with the edges a bit thicker so you can stretch them once it's in the pan.

o Tiznsfer the rolled-out dough to a 9 x l3-inch pan. If you have a giant span:la, use it. Otherwise
either roll the dough around your rolling pin, then unroll it into the pan, or fold it in quaners,
puc it in the pan, and unfold it. Strecch the dough (or trim it) undl it comes aboutYs inch up
the sides of the pan all the way around. Using a dough docker or a fork, prick the crust all over.
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* Bake the crust for 15 minures, checking it about halfway through. If itt puffed up, prick it
with rhe tip of a sharp knife. Remove the crust from the oven and let cool for l0 minutes

before adding the filling. \7hile the crust is baking, prepare the filling. After the crust comes

ouc of the oven, lower the temperature to 350'F.
i To make the filling: Combine all the filling ingredients in a saucepan set over medium heat,

bring to a boil, and lower the hear so the mixture simmers. Cook until the figs are soft, stir-
ring regularly. Remove from the heat and let the filling cool. (Or open the lid on 2 to 3 cups

of prepared fig pastry filling.)
f, Spread the filling over the crust, leaving about a Vz-inch margin all around the edges. Two

cups of filling will give you squares with the meresc layer of filling; 3 cups will give you
squares that in New England would be considered overstuffed, the filling oozing out the
sides when you cur them. Roll out the second piece of dough the same way you rolled out
the first one, prick it all over, and transfer it to the pan, carefully centering it atop the filling.
Press the edges ofthe crust together.

fi Bake the squares for about 45 minutes, until the top crust and edges are beginning to brown.
These wont get golden brown; theyie not supposed to. Remove from the oven and cool
completely before cutting. Use a baker's bench knife, a rollingpizze, cuttet or a sharp knife
to cut into squares.

Nttritiott information per seraitg (I sqrarc, 68 g): 196 cal, 8 g fat, 3 g protein, 24 gcomplexcer-
bohydrates, 6 g sugar, 2 gdietary fiber, 38 mg cholesterol, l5l mg sodium, 165 mg potassium, 82 RE
vitamin A, 2 mg vitamin C, I mg iron,32 mg cdcium, 36 mg phosphorus.
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Dutch Apple Pie Bars
Looking for a picnic-portable apple pie? W'eve got you covered. This traditional apple pie,
in user-friendly bar form, is everything apple pie should be: tangy-sweet apples touched with
cinnamon, nesded in a buttery pastry crusr. The streusel topping is what gives these bars their
Dutch moniker.

Yield: 24 bars * Bahing temperotr.rc:425"E tben 350"F & Baking time: l0 to 12 minutesfor
the crust, 45 to 50 minutes for the bars

CRusr
lYz crrps (6% ounces) unbleached all-purpose flour
32 teaspoon salt
Vz ary (l stick, 4 ounces) unsdted butter
1 large egg, beaten
2 tablespoons (1 ounce) ice water

FrrrrN c
2 tablespoons (/z ounce) unbleached all-purpose flour
Vz to t/e atp (3r/z to 5r/+ ounces) sugar (depending on tartness of the apples)
Pinch of nutmeg
Yz teaspoon cinnamon
rZ teaspoon salt
5 to 6 cups peeled, cored, and diced apples (Granny Smith is a good choice,

about 6 apples)
2 teaspoons vanilla oftract
Yz cup (4 ounces) heavy cream

TopplNc
lYz cups (67n ounces) unbleached all-purpose flour
3/a cup (5% ounces) sugar
r/a teaspoon salt
I teaspoon cinnamon
Vz atp (1 stick, 4 ounces) unsalted butter, melted
I teaspoon vanilla ertract
Vz teaspoon almond extract

Preheattheovento425"F.Lighdygreaseagxl3-inch, llxll-inch,orsimilar-sizedpan.
To make {:he crust: In a medium-sized mixing bowl, whisk rogether the flour and salt. Using
your fingers, a pastry blender, or a mixer, cur in the butter. Drizzle the beaten egg over the
mixture in the bowl and toss lighdy to combine. Add the ice water I tablespoon at a time,
stirring genrly until the dough starts to clump together. Grab a fistful; if it sticla together
easily, youve added enough water.
Roll the dough inro a generous rectangle or square to fit your pan. Place the dough in the
pan, prick it all over with a fork, and bake for l0 to 12 minutes, until ir's set and barely
starting to harden.

G

&
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o To mrka the filling In a large bowl, whisk togcther the flour, sugar, spices, and sdt. Add the

apples, tossing to coat. Stir in the vanilla, then the cream. Spread thc filling over the crust.
O To maka the topping: In a medium-sizcd mixing bowl, whisk togethcr the flour, sugar, salt,

and cinnamon. In another bowl, combine thc melted buner and exfiacts and pour over the

flour mixrurc. Stir unril the buner is absorbcd and the mixnrre forms fairly even crumbs.
Sprinkle thc rcpping ovcr the filling.

a Bake the bars for 15 minutes. Reduce thc oven tempcrature to 350"F and bakc for an addi-
tiond 30 to 35 minutes, or unril the topping is brown and the filling is bubbly. Remove thc
bars from rhe ovcn and cool on a rack Allow them to cool to lukewarm before cuaing.

Ntttitioa infornatios pcr scruisg (1 sqrarc S7 g):212 cal, l0 g fat, 2 g protein, 17 g complor car-

bohydratcs, 12 g sugar, I g dictary fiber, 36 mg cholcsterol, I l7 mg sodium, 75 mg potassium, 98 RE vita-
min A, 2 mg viamin C, I mg iron, l0 mg calcium, 26 mg phosphorus.
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ast. Eas)'. Fun. All of these terms can be applied to drop cookies,

the most common qype of cookie in any baker's reciPe box'

Beginning rvith a sin'rplc dough o[ butte l', sugar, eggs, and flour'

the basic drop cookie happill' accommodates all mantrer of flavors and add-

ius-Tiiple Chocolate Chunk Macadan.ria Cherry Hazelnut, anyone?-

before being simply dropped, in round balls, onto a baking sheet and baked.

No fincy shaping, no rolling and cutting. In fact, the onl.v departure you

mighr rnake from this basic fbflilula is to roll *re dough into balls. rather

than simpll. clrop it onto the sheet, and perhaps coar thosc baLJs with sugar

or nuts.

Becrtuse drop cookies :rre so simple to make, they're a great way to inuo-

duce kitls (or any nerv bai<er) to ctiokie baking. And sercndipitously, man)r oi

rhe venerable icons of rhc cookie-baking worlcl-chocolete chip, peanut
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butter, oatmeal, sugar, and molasses-are drop cookies (see The Essentials chap-

tet pages 41-184). America's most popular home-baked cookies are also the eas-

is51 16 rn2k6-now how often does that happen in life?

So, leave that rolling pin in the cupboard, and put the pizzelle iron away for

another day. A1l that drop cookies demand are a bowl, a spoon (or mixer), a

baking sheet, and a flick of the wrist. Let's grab those cookie scoops and gol

Making the most o{ your baking
:, " ost cookies spread as they bake; thatt a

,! , r fact of life. Itt important ro leave roomI, , beween cookies on the baking sheet, so
they can spread without running into their neigh-
bors. But how much room should you leave? Arrd
what's the best way to place your cookies on rhe
sheet, to optimize space?

Drop cookies porrioned out with a tablespoon
cookie scoop (approximately 2 tablespoons of
dough) will usually become cookies with a 2- to
23/1r-tnch diamerer. Leave 2 to 3 inches berween
unbaked cookies of this size. Cookies made with a
teaspoon cookie scoop (about 2 level teaspoons of
dough) will make cookies 7Vz rc l3/< inches in size.
Leave lYz to 2 inches between unbaked cookies of

sheet real estate
this size. Some cookies spread more, while some
barely spread at all, but use these measurements as
a guide.

If you're very concerned with making perfecdy
round cookies (ones that dont run into each orher
as they bake), measure the diameter of two balls of
unbaked dough, place them on rhe baking sheer,
bake, then measure them again; you can rhen fig-
ure out how much clearance space thar recipe
needs. (You can do this with just one ball of dough,
but wo makes the exercise more visual, and less
mathematical.)

\X/hen placing unbaked cookies on a sheet, you
can optimize space by staggering rows, rather than
lining all the cookies up side by side.

@

@
@

Tb optimize space, don't line coohies up
in euen roxus on the bahing slteet . , .

, . . but stagger the rcus libe the stars
on the American flag.
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Tender Toffee-Chocolate Rounds
These cookies are soft, rich, and moist, almost a brownie in cookie form. The toffee bits and

chocolate chips play offone another nicely.

Yield: i0 coohies i Bahing tcmper&ture: 350"F @ Bahing time: 12 minutcs

8 ounces bittersweet chocolate, coarsely chopped
2 tablespoons (l ounce) unsalted buttet
3/+ cap (6 ounces) light brown sugar
2 large eggs
2 teaspoons vanilla erftract
7z teaspoon bfing powder
r/e teaspoon salt
V+ c:rrp (1 ounce) unbleached all-purpose flour
I cap (5Ve ounces) toffee bits
I cup (6 ounces) semisweet chocolate chips

t Preheat the oven to 350'F. Lighdy grease (or line with parchment) rwo baking sheets.

C In rhe microwave, or in a saucepan set over very low heat, melt the chocolate and butter
together, stirring until smooth. Set the mixture aside ro cool to lukewarm.

t In a medium-sized bowl, beat together the brown sugar' eggs' vanilla, baking powdet and

saft. Beat in the melted chocolate, then stir in the flour, toffee bits, and chocolate chips.

I Drop the dough by che tablespoonfi.rl onto the prepared baking sheea. Bake the cookies for
about 12 minutes, or until the rops are cracked and dry but the cookies are sdll soft to the

touch. Don't overbake these; they'll become firm as they cool. Remove the cookies from the

oven and let them cool on the baking sheet for l0 minutes, then transfer them to a rack to
cool completely.

Nttrition information per serring (I coohie, j0 g):134 cal,7 gFac,2 g protein, 2 g complex carbo-

hydrates, 15 g sugar, I g dietary fiber, 19 mg cholesterol, 40 mg sodium,82 ngpotassium, 13 RE vitamin
A, I mg iron, 17 mg cdcium, 3I mg phosphorus, l0 mg caffeine'
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Hobnails
This old New England raisin-spice cookie recipe is a chocolate chip cookie look-alike-with
raisins taking the place of the chips. We found them too sweet in rhe first cesting go-around, so
we lightened the sugar a bit to come up with a dark brown, chewy cookie thatt just right.'Walnuts complement the raisins and spice perfectly. For a chewier, dbeit sweeter cookie,
increase rhe amount of brown sugar to I cup (8 ounces).

Yield: 27 cookies ,S Bahiag tcrnlctatutc: j75"F e Bahing time: 12 minutes

I cup (5 ounces) raisins, packed
3 tablespoons (1r/z ounces) rum, brandy, or water
3A crup (6 ounces) brown sugar
Yz cup (l stick, 4 ounces) unsalted butter
I l/z teaspoons vanilla errtract
7z teaspoon baking soda
3/a teaspoon salt
1/z teaspoons cinnamon
Vz teaspoon ground ginger
I large egg
lYz caps (6/a ounces) unbleached all-purpose flour
2/t cap (23/+ ounces) toasted walnuts (see page 27)

t The day before baking' toss the raisins and rum together in a small bowl. Cover the bowl and
let the mixture rest at room temperature overnighr.

o Preheat the oven to 375"F. Lightly grease (or line wirh parchmenr) two baking sheets.
e In a medium-sized bowl, cream together rhe brown sugar and butter. Beat in the vanilla, bak-

ing soda, salt, and spices, then the egg. Stir in rhe flour, then rhe raisins (and any liquid that
rhey havent absorbed), and rhe nuts.

o Drop the dough by the tablespoonful onto the prepared baking sheecs. Bake the cookies for
12 minutes, until they're a light golden brown. Remove them from the oven, and cool on a
rack.

Nutrition information lter seraing (I coohic, 30 g): l2o cd, 5 g fat,2 g protein, l0 g complex carbo-
hydrates, 6 g sugar, I g dietary fiber, 17 mg cholesterol, 89 mg sodium, 97 mg potassium, 36 RE vitamin A,
I mg vitamin C, I mg iron, 14 mg calcium, 3l mg phosphorus.
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Butter- Pe c an Fantasi es
WO\f! If youie a buner-pecan lover, youll immediately move these cookies to the top of
your list.

Yicld: 4 dozen coohies & Baking tcmperatue: j75"F O Baking time: 10 to 12 minutes

3/+ cup (1/z sticks, 5 ounces) unsalted butter
1% cups (10 ounces) btown sugar
2 teaspoons vanill o<tract
7e teaspoon strong butter-rum or butterscotch flavor (optional)
1 teaspoon sdt
I teaspoon bfing soda
1 large egg
2Vt cups (972 ounces) unbleached dl-purpose fo
I cup (5% ounces) toffee bits
I cup (6 ounces) butterscotch chips or the chip of ur choice: chocolate, cinnamon,

or white chocolate
I cup (4 ounces) chopped Peqms

t Preheat the oven to 375"F. Lightly grease (or line with parchment) nvo baking sheets.

s In a large mixing bowl, crea.m together the bumer, brown sugar, vanilla, flavor, salt, and bak-
ing soda. Add the egg and beat undl fluffr. Add the flour and tir undl well blended. Stir in
che toffee bits, chips, and pecans.

o Drop rhe dough by generous tablespoonfirls onto the prepared baking sheets, leaving about 2

inches berween them. Bake the cookies for l0 to 12 minutes; 10 minutes will give you
chewier cookies, 12 minutes, crisper. For chewy, "bendable" cookies, remove them from the
oven while they still look undercooked in the center; for crisp, crunchy cookies, bake until
theyie an even golden brown.

o Remove the cookies from the oven and let them cool for 5 minutes on the baking sheets

before transferring them to a rack to cool completely.

Nutrition informztiott per seraing ( t coohie, 26 g): 121 cal, 7 g fal I g protein, 5 g complex carbo-

hydrates, l0 g sugar, 14 mg cholesterol, 87 mg sodium, 55 mg potassium, 29 RE vitamin A" I mg vitamin C,

I mg iron, 9 mg calcium, 20 mg phosphorus, 1 mg ca-ffeine.
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Chocolate Crinkles
This classic cookie is beautiful. With its Appaloosa coating of confectioners' sugar, the cracks
that form in the surface as it bakes make it a miniacure work of art. Nevertheless, the true
reward comes in the eating. Just barely crisp ac the edges, soft and almost brownie-like in the
center, these cookies are sure to make a lasting impressron.

Chocolate crinkles, a seeming standard in the cookie bakert repertoire, actually dont appear
to have a long history. Though it feels as if theyve been around forever, the earliest mention we
find ofthem in any cookbook is 1965. This cookie is quick and easy to put together, and forgiv-
ing in the oven. If you want a slightly crisper version, bake for a few extra minutes. For a fudgier
center, go with che shorter baking time.

Yield: 2 dozen coohies * Bahing temlreratare: 350"F e Bahizg time: 12 to 14 minutes

lYz cups (6% ounces) unbleached all-purpose flour
lYz otps (10/z ounces) sugar
l7z teaspoons baking powder
3/l teaspoon salt
5 tablespoons (32 stick, 3 ounces) unsalted butter, melted
3/+ cup (2r/+ ounces) cocoa powde6 natural or Dutch process
3 large eggs
7z teaspoon vanilla extr:rct
3/+ cup (3 ounces) confectioners' sugar, for coating cookies

o Preheat the oven to 350'F. Lightly grease (or line with parchment) rwo baking sheets.
I In a large mixing bowl, whisk together the flour, sugar, baking powder, and sak. Set aside.
o Combine the melted butter with the cocoa in a medium-sized bowl and sdr until the mix-

ture is smooth. Cool to lukewarm. Add the eggs and vanilla, stir to combine, then add this
mixture to the dry ingredients. Mix thoroughly, until the flour is evenly moistened. The
dough will seem too dry at first, but keep mixing and it will become the consistenry of stiff
brownie batter.

& Scoop the dough into balls with a tablespoon cookie scoop (see page 32) or by the heaping
tablespoon, and roll each ball ofdough in confectioners' sugar ro coat. Place che cookies on
the prepared baking sheets.

a Bake the cookies for 12 to 14 minutes. They'll spread out and form cracks, and the insides
may look a little wet, but thact okay. For a crisper cookie, leave in the oven a few minutes
longer. Remove the cookies from the oven and let them cool on the pan for 5 minures before
transferring chem to a rack to cool completely.

Nrtrition informatioa per seraing (l coohie, 35g): 126 cal,4 gfat,2 g protein, 7 g complex carbo-
hydrates, 14 g sugar, I g dierary fiber, 35 mg cholesterol, I 13 mg sodium, 64 mg potassium, 40 RE
vitamin A, I mg iron,25 mg calcium, 46 mg phosphorus, 7 mg caffeine.

VnnlerroN
4 AddV2 cup chopped pecans to the dough.
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Two-Bit '\I/onders
Two ingredients? Surely you jest. Actually, when one of the ingredients is sweetened condensed

milk-which combines the necessary protein to set the cookie! structure' as well as sugar-the
concept isnt far-fetched. The following are excellent, simple-to-make clones of coconut maca-

roons; variations at the end of the recipe will point you in different directions'

Yield: 15 coohies N Bahing ternPetatute:350"F M Bahing time: 13 to 14 minutes

Yz arp (5 ounces, 1 small can) sweetened condensed milk
2cups(6to8ounces)shreddedcoconut,preferablyunsweetened

* Preheat the oven to 350"F. Lightly grease (or line with parchment) one large or two small

baking sheets.
6 In a medium-sized bowl, combine the condensed milk and coconut' Drop the mixture by

tablespoonfuls onto the prepared baking sheets. Bake for 13 to 14 minutes, until the cookies

are set and the coconut is golden brown.
S Remove rhe cookies from the oven, and transfer them to a rack to cool.

Nutritiotr information per serting(1 coohie,23 g):97 ca!,6gfat, I gprotein,4 gcomplexcarbo-

hydrates, 7 g "ug r,1 g dietary fiber, 3 mg cholesterol, 47 mg sodium' 80 mg potassium' 8 RE vitamin A'

I mg vitamin C,29 mg calcium, 38 mg phosphorus'

Vnntnr I oN s
To vz cup sweetened condensed milk, add 2 cups (total) of the following combinations:

s Chocolate chips and salted peanuts
s Graham cracker crumbs and chocolate chips (Note: Dont use more than t cup graham

cracker crumbs, as the dough will become too stiff')
s The flavored chips and/or nuts ofyour choice
ffi Minced crystallized ginger, finely diced dried pineapple' and shredded coconut

* You can also add " f.* drop, of an extra-strong flavor to complement the add-ins youve

selected.
s Drizzle Chocolate Glaze (page 459) ovet the finished cookies'
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Monster Cookies
Our original recipe for these cookies reinforced their name: it made a monsrrous amount of
dough because it included 12 eggs,2 pounds of brown sugar. . . you get the idea.'We down-
sized che recipe to make a mote reasonable number of cookies, but considering the big crunchy
cookies you make from this butterscotchy, peanut-buttery, chip- and candy-filled dough, wed
say they still earn cheir name: they're monstrously delicious!

Yield:26 large (4t/z-inch) coohies tH Baking tempetatufe:350"F 3 Bahing time: I2 minutes

3 large eggs
1 cup (8 ounces) brown sugar
I cup (7 ounces) granulated sugar
1 teaspoon vanilla extract
I teaspoon corn syrup
2 teaspoons baking soda
1 teaspoon sdt
Vz cup (1 stick, 4 ounces) unsalted butter, melted
lr/z cups (l4l+ owces) chunky pe:rnut butter
4Yz caps (153l ounces) rolled oats
Vz crrp (2 ounces) unbleached all-purpose flour
3/n cup (4Yz ounces) chocolate chips
3/+ cup (472 ounces) butterscotch chips
,/a cup (5rZ ounces) mini-M&Mt*

* Prehear rhe oven to 350"F. Lighcly grease (or line with parchment) rwo baking sheets.* In a large mixing bowl, combine the eggs, sugars, vanilla, corn syrup, baking soda, and salt.
Stir in the melted butter, then the peanut butrer, oats, and flour, mixing until thoroughly
combined. Stir in the chips and candy. Let the dough rest for 30 minutes so the oacs can
absorb some of the burrer.

s Drop the dough by %-cupfuls onto the prepared baking sheets. Use your fingers co flatten
the cookies slightly, then bake them for l2 minutes, until they're a light golden brown.
Remove them from the oven and cool on a rack.

* Use mini-M&Ms. If you cant find mini-M&Mt, substitute 3/+ cup (4Vzounces) regularM&Mt.

Natrition information lter seraing (I coohie, 73 g):32g cal, l6 g hr, g g prorein, l3 g complex car-
bohydrates, 27 g sugar, 3 g dietary fiber, 35 mg cholesteror, r75 mgsodium, izb ^gpotassium, 47 RE
vitamin A, I mg iron, 25 mg calcium, 147 mgphosphorus, 4 mg caffeine.
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TI{E KINC, ARTHUR FI-OUR COOK]E COMPANIO\

Aboue: Half-Moon Cookies (page 293)
ouerleaf: Cinnamon-Caramel Swirl shortbread (fronr left, page 130),Your Favorite

Jammies (front right, page l jI), The Essential Shortbread. (back right, page 110),
Toasted Pecan-Fudge Shortbread (back left, page 127)

opposite: Fudgy Brownies (front, bottom, page 156), on-the-Fence Brownies (front, top,
page 158), Chocolate Mint Brownies (right, bottom, page 160), Cakey Brownies (right, top,
page 157), and Cheesecake Swirl Brownies (back left, page 161)
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TIiE KINO ARTIIUR FLOUR COOKIF- COMPANION

Aboue: Oatmeal Whoopie Pies (left, page 421), Pumpkin Whoopie
Pies (center, page 419), Chocolate Whoopie Pies (right, page 41 8)

Center: Americanized Chinese Restaurant Cookies (page 291)

Opposite: Lemon Tea Snaps (page 339), Faux-Reos (page j28)
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THE KINC ARTHUR FLOUR COOKIE COMPANION

Aboue: Rocky Road Bars
(bach, page 201), Rluth
'Wakefield's Chocolate
Chip Cookie Bars
(front, page 189)

Right: Yermont Granola
Bars (page 202)



Altot,c. Bakery Datc Squares (7,t,4t ))8), Classic Apricot Squares (p,tge 206),
Bakery Raspberry Squares (lrrqL ))())
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THF- KINC ARTHUR FLOUR COOKIE COMPANION

Aboue: Cherry-Nut Rugelach (top and right, page 372), Hamantaschen (left, page 365)

Opposite: The Essential Crunchy Oatmeal Cookie (left, page 75), Trcil Mix Jumbles
(right, page 78)



TIIF- KING ARTIIUR FLOUR COOKIE COMPANION

\_

Aboue: Florentines (page 416), Belgian Sugar Waffles (page 438), Lemon-Poppy Seed
Madeleines (top left, page 425), Cigarette Cookies (top center' page 415)

Center: Tuiles (page 414)

Opposite: Stained Glass Cookies (page j47)
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THE KINC ARTHUR FLOUR COOKIE COMPANION

Center: Easter Doughnut
Cookies (page j74)

Right: See page 26 for
creatiae wq/s to pachage
and ship gift coohies.

Opposite: Essnnrrnr
Dnconerno Coorlrs
(pages 168-184)



THE KING ARTII UR FLOUR COOKIE COMPANION

Aboue:Magic in the Middles (bach, page 359), Holid,ay Bonbons (front, page 356)

Center: Palmiers (page j77)

Opposite: Pizzelle (page 432)
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IHE KING ARTHUR FLOUR COOKIE COMPANION

Lef: Peanat Butter Graham
Squares (left, page 448),
Crispy Rice Treats (iz
flower pot, page 442),
Bird's Nests (page 445)

Be low : Chocolate Dipping
Sticl<s (page 3j5), Chocolate-
Caramel Dip (page 471)

Opposite: Classic Crunchy
Chocolate Chip Cookies
(font, page 45),The Essen-
tial Chewy Chocolate Chip
Cookie (bach, page 44)





THE KING ARTHUR FLOUR COOKIE COMPANION

Aboue: Lert to right: Cookie Wheels (page 405), Checkerboards (page 400),Marble
Cookies (page 399), Pinwheels (page 398)

Opposite: The Essential Peanut Butter Cookie (in jar, page 97), Peanut Blossoms (front,
page 102)





TIIE KINC ARTIII.JR FLOUR COOKIE COMPANION

Aboue: Springerle (front, page 382), Speclulaa. (back, left, page j84)

Opposite: Crystal Diamonds (front left, page 66), The Essential Crunchy Sugar Cookie,
center, pttge 56), Tea Sandwiches (bach, page 70)
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Clochwise from I I o'cloch: Chocolate-dipped semolina biscotti (see sidebar, page
137); Pine Nut, Fennel, and Raisin Biscotti (page 142); Granola Biscotti
(page 142); Classic Italian Biscotti (page 149); Pine Nut, Fennel, and Raisin
Biscotti, dipped in white chocolate (see sidebar, page 150); Granola Biscotti;
Gianduja Biscotti (page 1j9); Pistachio-Cherry Biscotti (page 138)
Centerfrom left:ltilian-Style Biscotti (page 134);Pistrchio-Cherry Biscotti



THE KING ARTHUR FLOUR COOKIE COMPANION

Aboue: Sparkling Sugar
Kisses (left, page 260),
St. Patrick's Day
Pistachio Cookies
(right, page 288)

Right: Key Lime Bars
in Coconut Crust
(left, page 2j5),
Strawberry
Cheesecake Bars
(right, page 240)

Ouerleaf Soft Molasses
Cookies (left, page 86),
Ginger Crisps (right,
page 9j)





THE KINC ARTHUR FLOUR COOKIE COMPANION

Golden Crunch Cookies
These cookies have a delightful, crunchy texture, partly from the butter (which promotes
crunchiness), and partly from the "secret ingredient"----<ornflakes! You can use your imaginarion
with the chips: Try cherry peanut butter, chocolate, or cinnamon chips, or mix and match.

Yield: il/z dozen cookies & Bahing temperoture: 350"F # Baking time: 17 minutes

'/t cttp (l/z sdcfts, 6 ounces) unsalted butter
Vz cup (372 ounces) sugar
1 teaspoon vanilla entract*
I teaspoon sdt
I large egg
ZYa cups (972 ounces) unbleached all-purpose flour
lYz cups (23lo ounces) lighdy crushed cornflakes
2 cups (12 ounces) butterscotch chips or the flavored chips ofyour choice

€ Prehear the oven to 350'F. Lighdy grease (or line wirh parchmenr) two baking sheets.
€ In a large bowl, cream together the butter, sugar, vanilla, and salt. Beat in the egg, then stir

in the flour, cornflakes, and chips.
* Roll the dough into balls the size of table tennis balls (l to lYt inch), and place them on the

prepared baking sheets. Flatten them to abov Vz inch with a fork, making a crisscross pat-
tern. Bake the cookies for about 17 minutes, until they're golden brown around the edges.
Remove them from the oven and transfer immediarely to a rack to cool.

*Substitute almond extract for the vanilla if you prefer that flavor, especially if youre using
cherry, white chocolate, or orher chips whose flavor might go well with almond.

Natrition information per serdng (I coohie, 25 g): ll5 cal,6 g fat, I g protein, 7 g complex carbo-
hydrates, 8 g sugar, 14 mg cholesterol, 93 mg sodium, 29 mg potassium, 33 RE vitamin A, I mg vitamin C,
I mg iron, 4 mg calcium, 11 mg phosphorus.
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IHF- KING ARTT]UR FI,OUR COOKIE COMPANION

Changing the size of your cookies
ost drop cookies call for dough to be to 4Yz-inch cookies. If you want something in
proportioned by the tablespoonful onto between, just make a guesscimate as to the amount
prepared baking sheets, which makes a of dough and test-bake one first, then adjust up or

cookie approximately 2Vz inches in diameter. But down.
what if you want smaller, tea-party-sized cookies, Smaller cookies will need to bake for less time
or big, palm-sized cookies for a bake sale? You can than regular-sized cookies, while larger cookies will
easily adjust the size of your cookies by adjusting need a longer bake. Just keep your eye on them the
rhe size of the scooped dough. A teaspoon scoop first time, take them out when they're lightly
makes cookies rhar are about l3/s inches across, browned, and write down the time, so you dont
while a V+-cup-capaciry muffin scoop will y\eld 4- forget for the next batch!

Vermont M"ple Cookies
Maple sugar (along with maple trees, maple syrup, and maple bowls) is plentiful here in
Vermont. And these cookies are delicious made with a full cup of pure maple sugar, but to some
6f s5-1[656 with that old thrifry Yankee streak-it seemed extravagant to use a cup of maple
sugar. 'We made an acceptable (though not as tasry) version cutting the maple sugar to V+ cup,
and adding 3/+ cupbrown sugar.'We also tried a batch substituting brown sugar for the maple
sugar, and relying completely on maple flavor for taste. That batch tasted sweeter and, of course,
less "maple-y."'We preferred the version with a full cup of maple sugar.'We even tried a batch
frosted with a maple glaze-certainly, on cookies made with a cup of maple sugar, an over-the-
top touch.

These cookies will be tender and slighdy soft if stored in an airtight container; for a

crunchy cookie, leave them uncovered overnight before storing.

Yield:3 dozen coohies Bahing tenperatilre:400"F Bahing time: l0 to I2 minutes

D oucn
I cup (2 sticlc, 8 ounces) unsalted butter
I crp (5Yz ounces) pure maple sugar
Vz cup (3/z ounces) granulated sugar
I teaspoon cream oftartar
7z teaspoon salt
2 large eggs
7z teaspoon baking soda
Vz to I teaspoon strong maple flavor, or 2 teaspoons maple extract, to taste
23/e cups (1172 ounces) unbleached all-purpose flour
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Corq.ttttc
2 tablespoons (/z ouncc) pure maple sugar
2 tablespoons (Za ounce) granulated sugar

Gl-r.zn
lVz cups (6 ounces) confectioners'sugar
2 tablespoons (13le ounces) maple ryrup
1 tablespoon (/z ounce) heavycream
A few drops strong maple flavor or /l teaspoon maple extract

o To make the dough: In a large mixing bowl, beat together the butter, sugars, cream of tartar,
salt, eggs, baking soda, and maple flavor until fluft. Add the flour and beat until blended.
Refrigerate the dough for about 30 minutes, to stiffen it and make it easier to shape.

I Preheat the oven to 400"F. Lighdy grease (or line with parchment) rwo baking sheets.
a To make the coating: Combine the sugars in a shallow bowl or pie pan, or in a large plastic

b"g.
o Drop the dough by the rounded tablespoonful into the coaring, gendy shake the pan (or

bag) to coat the balls, then roll them in your hands until theyie smooth and round. Place
the balls on rhe prepared baking sheets, about 1/z inches apart.

a Bake the cookies for 10 to 12 minutes, until they're a very lighc golden brown. Remove them
from the oven, and after 5 minutes transfer them to a rack to cool.

t To make dre glaze: In a medium-sized bowl, stir together the confecdoners' sugar, maple
syrup, cream, and flavor to make a spreadable frosting. Spread a thin layer over the cookies.
Irt the glaze dry for several hours before packaging the cookies for storage.

Nutrition itfornation per serilng (l glazed cookie, 35 g):143 cal,6 gfat, I g protein, 7 g complex
carbohydrates, 16 g sugar, 26 mg cholesterol, 54 mg sodium, 56 mg potassium, 55 RE vitamin A, I mg
vitamin C, I mg iron, l0 mg calcium, 16 mg phosphorus.
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Sparkling Sugar Kisses
Making custard? Dont throw away those leftover egg whites. Make sugar lil5565-youd never
know these sweet, featherJight meringues are totally nonfat. Making egg whites into meringue is

something wete always loved to do. How can a gluey blob of egg white suddenly turn into a
lighter-than-air, pure white pufi, a delicate, melt-in-your-mouth sweet?'Well, itt the orygeu
beaten into egg whites, with a bit of acid added (cream of tartar, usudly) to stabilize everything,
oxygen creates both the color ofthe meringue and its airy texture. Add sugar and youve got
meringue.

Yield: 2 dozen cookies & Bahing temPeratrtc: 250"F @ Bahing time: I hour

2large egg whites
7e teaspoon salt
rZ teaspoon cream oftartar
Vz cup (372 ounces) sugar, superfine preferred
I teaspoon vanilla sftract, or the extract ofyour choice
Coarse sugar

s Preheat the oven to 250'F. Line 2 baking sheets with parchment.
ffi In a large, very clean, nonplastic bowl, beat the egg whites until they're foamy, then add the

salt and cream of tartar. Add the sugar gradually, continuing to beat undl the meringue is
thick and glossy, and forms stiff peals. Beat in the vanilla at the end.

w Drop meringue by the tablespoonful* onto the prepared baking sheet. Sprinkle each with
coarse (or colored) sugar. Bake for t hour, then turn offthe oven and let the kisses cool in
the unopened oven (dont peek!) for lVz to 2 hours, or until they're dry and crisp all the way
through. Remove them from the oven and store in an airtight container.

* Ifyou use a tablespoon cookie scoop, don't heap it; level it off, to obtain the correct size and
number of cookies. For fancy meringues, pipe them onto a sheer using a pastry bag and the
dp ofyour choice.

N*trition information per seraing (l cookic, 7 g): 18 cal, I g protein, I g complex carbohydrates,
4 g sugar, 16 mg sodium, 7 mg potassium, I mg iron, I mg calcium, I mg phosphorus.

VnRIntIoNs
# Stir in Yz to 3/+ cup mini-morsel chocolate chips after the vanilla.
# For maple meringues, prepare the meringue for Sparkling Sugar Kisses (above), substituting

/z cup plus I tablespoon (33/a ounces) maple sugar for the granulated sugar, and Vz to I tea-
spoon maple extract (or Va to % teaspoon strong maple flavor to taste) for the vanilla
extract. Sprinkle meringues with maple sugar in place of rhe coarse sugar.
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Meringue: Oh, sweet mystery ol whites
eve all enjoyed sweet, light meringues
that melt on the tontue. But have we
all made them? Perhaps not. There's a

medium peak, and another 15 to 20 to stiffpeaks.
Itt very easlr to overbeat meringue. ril(hen you

start to see what look like grainy white clumps,
youte beyond stiff peals, and wery stroke of the
whisk or beater is tearing apart the network of air,
water, and protein you've worked so hard to crezrte.

You ll also see a pool of clear liquid under ttre foam.
The good news is that the foam you have on top of
the liquid will still work The bad news is that you
cant really fix what has happened, other than to
start over with new egg whites.

\(hat's meringue without sugar? Sugar has two
properties that affect egg whites. ft will coat the
ends of the proteins in the whites; and if itt added
too soon, it will take much longer to make a
meringue sdff enough to be piped or shaped. If
you're beating egg whites by hand, dont add the
sugar until youve reached the medium-peak stage.
If youte using a mixer, start sprinkling sugar into
the meringue after it gets to soft peaks. In a mixer,
the sugar will help give you a litde extra leeway
wirh beating time; you can go longer without over-
beating the whites. 'We advise using superfine sugar
because it will dissolve faster, making the meringue
less grainy.

right way and a wrong way. Heret the right way:
Start with a clean, nonplastic mixing bowl with no
traces of fat in it. Any fut will coat rhe ends of the
egg whitet protein, which will greatly diminish the
abiliry of the whires to hold air. Have the egg
whites at room temperature; this gives them lower
surface tension and makes it easier to incorporate
air. Many recipes for beating egg whites cdl for salr
and./or cream of tartar; these help the whires hold
on to water and air.

To beat, you can use either a whisk ald some
elbow grease, or your electric mixer- The advantage
to making meringue by hand (at least once) is thar
you become familiar with rhe srages rhar the whites
go through. At first you have a puddle of clear liq-
uid with some large bubbles in it. Then, as you
continue beating, the liquid becomes white with
many more smaller bubbles. Then the whisk begins
to leave racks in the bowl, To test the character of
your whites, pull your whisk or beaters straight up
out of the foam. If a point forms and then falls over
immediately, youre looking at a soft peak. From
here, 15 to 20 more strokes will bring you ro a
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Classic Coconut Macaroons
Coconut macaroons arent a cookie you find very readily on the grocery store shelf; maybe thatt
what makes them special, because usudly theyte baked at home. Thdre easy to make: a
coconut macaroon is simply sweetened shredded coconut that's bound with meringue and baked
until set. These cookies are wonderful in their simple glory, but you can always dress things up
by drizzlingthem with some melted chocolate.

Yield: 2 dozen cookies * Bahing tem7etatrrc: 325"F 3 Bahing timc: 18 to 22 miwtes

2large egg whites, at Foom temperature
r/e teaspoon salt
rZ teaspoon cream oftartar
r/z teaspoon vanilla errtract
3/a cup (5% ounces) sugar, superfine preferred
3 cups (9 ounces) shredded sweetened coconut

I Prehear the oven to 325"F. Lighdy grease (or line with parchment) one large or rwo smdler
baking sheets.

I Put the egg whites in a large, clean, dry nonplastic mixing bowl. Add the salt and cream of
tartar and bear the whites until they form soft peala. Add the vanilla, then gradually sprinkle
in the sugar while continuing to beac the egg whites until they form sdffpeaks. Fold in the
coconut,

o Drop the batter onto the prepared baking sheets in lVz-inch mounds; a tablespoon cookie
scoop works well here. Bake them for 18 to 22 minutes, until the coconut is a toasty golden
brown and the crust is set; they'll still be moist inside. Remove them from the oven and let
cool on the pan for 5 to l0 minutes before transferring them to a rack to cool completely.
Store in an airtight container.

Natrition iafotmation per scrting (l cookie, 20 g):76 cel, 3 g fat, I g protein, 3 g complex carbo-
hydrates,ggsugar, lgdietaryfiber,43mgsodium,38mgpotassium,2mgcdcium, llmgphosphorus.
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Toffee Crunchers
These cookies carry a big hit of toffee flavor, both from the butter and brown sugar and from
the toffee bits. They're wonderful served alongside (or sandwiched around) butter-pecan or
butter-almond ice cream. Their wonderful crisp-crunchy texture comes in part from two
unusual sources: potato chips and crisp rice cereal,

Yield: 4/z dozen cookies a Bahing temperature: 375'F M Baking time: I0 to 12 minates

1 cup (2 sticls, 8 ounces) unsalted butter
lVz cups (12 ounces) light brown sugar
7n teaspoon salt
2 teaspoons vanilla extract
7z teaspoon baking soda
Yz teaspoon baking powder
2r/z cups (1072 ounces) unbleached all-purpose flour
2 cups lighdy (532 ounces) lighdy crushed plain salted potato chips
2 arps (I3/+ ounces) Rice Krispies
lVt cups (63/a ounces) toffee bits

;-t Preheat the oven to 375"F. Lightly grease (or line with parchment) rwo baking sheets.
w In a large mixing bowl, cream together the butter sugar, sak, vanilla, baking soda, and bak-

ing powder. Mix in the flour, then gendy stir in the potato chips, rice cereal, and toffee bits.
s Drop the dough by the tablespoonful onto the prepared baking sheets, leaving 2Yz inches

between them; they'll spread quite a bit as they bake. Bake the cookies for l0 ro 12 minutes
(the lesser arnount of time for a chewy, rather than crisp cookie). Remove them from the
oven, cool for 5 minutes on the pan, then transfer to a rack to cool completely.

Nutrition information per seraing (I coohie, 25 g): ll7 cil,6 g fat, I g protein, 7 g complex carbo-
hydrates, 8 g sugar, 12 mg cholesterol,T4 mgsodium, 83 mg potassium, 39 RE viramin A, 2 mg viramin C,
I mg iron, 12 mg calcium,lT mg phosphorus, I mg caffeine.

VRRretroNs
* Substitute 2/t oupbtrterscotch chips rnd,2/s cup chopped pecans for the toffee bits.
* Substitute 2 cups gendy crushed cornflakes for the rice cereal.
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Mocha Walnuts
The soft center and wafer-thin, crisp outer crust of rhese cookies is reminiscent of a fudgy
brownie. The addition of espresso powder and walnuts complements their rich chocolate flavor.

Yield: 2I/z dozen coohies ;t Bahing tcmperoture: 350"F 'tN, Bahing time: 13 minutes

2 cups (12 ounces) chocolate chips
Yz cup (l stids 4 ounces) unsalted butter
Vt cup (132 ounces) granulated sugar
Yz cup (4 ounces) brown sugar
3/a teaspoon baking soda
r/z teaspoon salt
I large egg
2 teaspoons esptesso powder, or 2 tablespoons instant coffee, dissolved in

2 teaspoons boiling water
l/a cups (5% ounces) unbleached all-purpose flour
Vz cup (2 ounces) chopped walnuts

# Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.
e Melt Vz cup of the chocolate chips in a microwave-safe bowl in the microwave, or over very

low heat on a burner. Set aside.
:= In a medium-sized mixing bowl, cream together the butter, sugars, baking soda, and salt.

Beat in the egg, then the melted chocolate and espresso powder. Stir in the flour, walnuts,
and the remaining lVz cups chocolate chips.

F Drop the dough by tablespoonfuls onto the prepared baking sheets. Bake the cookies for
about 13 minutes, undl they appear barely set when you poke one gently with your finger.
Remove them from the oven and transfer to a rack to cool.

Natrition information per seraing (1 cookie, j0 g):138 cal, 8 g fat, 2 g protein, 5 g complex carbo-
hydrates, I I g sugar, 15 mg cholesterol,Tl mgsodium, 75 mg potassium, 32 RE vitamin A, I mg vitamin C,
I mg iron, l0 mg calcium, 31 mg phosphorus, 16 mg caffeine.
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Brandied Cherry-Nut Cookies
Nuts and dried fruit-in rhis case, pecans and sh6ssis5-ars flavors that sing happily together
just like maple and walnut, or apple and cinnamon. These cakey-chewy, colorful cookies would
look great in a holiday gift basket, but dont save the recipe for the holidays-they're equdly
comfortable at aJune picnic. If you have difficulry finding dried cherries, dried cranberries are
an apt substitute.

Yield:4 dozen coohies * Baking temperatare: i50"F 4v Bahing time: 15 minutes

2 caps (9V+ ounces) dried sweet or sour cherries
2 tablespoons (l ounce) brandy
r/z cup (1 stick, 4 ounces) unsalted butter
I clrtp (7 ounces) sugar
1 teaspoon almond extract
I teaspoon salt
1 teaspoon baking soda
3 large eggs
2r/z cups (l0rlz ounces) unbleached all-purpose flour
2 cups (8 ounces) chopped pecans or walnuts, toasted (see page 27)

# The day before baking, combine the cherries and brandy in a small bowl, tossing ro coar.
Cover the bowl and ler the mixrure rest ar room temperature overnight.

+ Preheat che oven to 350'F. Lightly grease (or line with parchment) rwo baking sheets.
s In a large bowl, cream together the butter, sugar, almond exrracr, sdt, and baking soda. Beat

in the eggs, scraping the sides of the bowl and beating until smoorh. Stir in the flour,
cherries (and any brandy thar hasnt been absorbed), and nuts.

€ Drop the dough by the tablespoonful onto the prepared baking sheets. Gently flatten the
balls just a bit with the bottom of a glass dipped in granulated sugar. Bake the cookies for 15
minutes, or until they're golden brown. Remove them from the oven and immediately trans-
fer them to a rack to cool.

Nutrition information per seruing (1 coohie, 26 g): lO4 ceJ,5 gfat 2 g prorein, 8 g complex carbo-
hydrates, 4 gs"g r, I g dietary fiber, 18 mg cholesterol, 78 mg sodium, 75 mg potassium, 45 RE vitamin A,
I mg vitamin C, I mg iron, 6 mg calcium, 29 mg phosphorus.
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Daisies
Golden, buttery cookies with a bright dab of jam in the centet Daisies are a wonderful beginner
cookie for kids. They include just a few simple ingredients, easily measured, spend l0 minutes
or less in rhe oven, and then the kids can shape them (just a bit) and fill chem. Because the
shaping is done when the cookies are hot, dont involve your littlest ones in this project, but any

kids coordinared enough to keep their hands safely away from the hot baking sheet will enjoy
this project.

Yield:2j coohies '* Bahing temPerottre:375"F = Bahing time: 13 to 15 minutet

Vt cup (13/e ounces) confectioners' sugar
Yz arp (1 stick, 4 ounces) unsalted butter
r/a teaspoon salt
I cup (4Y+ ounces) unbleached all-purpose flour
Va cup (3 ounces) jam or Preserves

+ Preheat the oven to 375"F. Line two baking sheets with parchment, to aid in cleanup; theret
no need to grease the pans.

e& In a medium-sized bowl, cream together the sugar, butter, and sdt. Beat in the flour. Roll the
dough into l-inch balls and place them on the prepared baking sheets. Flatten the cookies

very slightly with a glass dipped in confectioners' sugar.
€ Bake the cookies for 13 to 15 minutes, until they're gold-
en brown around the edges. Remove them from the oven
and immediately use a soft drink bottle cap, or other
similar-sized cap, to make a round indentation in the center
of each. Allow the cookies to cool completely on the baking
sheet.
# Scoop abovYz teaspoon jam into the center ofeach
cooled cookie.

Nutrition information per serting (I coohie, I5 g):67 cal,
4 gfat, I g protein, 4 g complex carbohydrates, 3 g sugar, I I mg
cholesterol, 25 mg sodium, l0 mg potassium, 37 RE vitamin A,
I mg vitamin C,2 mgcalcium, 6 mg phosphorus.

Gently mahe a round indentation in
tbe center ofeach coohie.
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Pignoli Cookies
This classic Italian cookie is the essence of simpliciry; chewy and rich, it pacls a big almond
punch along with the pine nuts.

Yicld: 26 cookies # Baking temperaturct 325"F e Bahing tiue: 22 to 24 minutes

1 cup (9 ounces) marzipan
r/+ cap (13/e ounces) sugar
r/e teaspoon salt
1 teaspoon almond extract, or 2 to 3 drops bitter almond oil
2 to 3 drops lemon oil
Yz cup (15le ounces) dmond flour
I large egg white
lVz crups (7Yz ouncr,s) pine nuts (pignoli)

* Preheat the oven to 325F. Lightly grease (or line with parchment) two baking sheets.
* Break the marzipan in pieces into a medium-sized bowl. Stir in the sugar, salt, flavorings, and

almond flour; the mixture will be crumbly. Add the egg white, beating until the mixture is
smooth.

i* Place the pine nuts in a shallow dish. Using a teaspoon cookie scoop, or your lightly oiled or
wet hands, drop l-inch balls of dough into the pine nuts, rolling and pressing gently to coat
them thoroughly. You may also simply grab a handful of pine nuts and roll the dough
berween your palms, pressing in pine nuts as you go; the point is to cover the dough with
nuts.

t& Place the cookies on the prepared baking sheets, leaving about I inch between them.
* Bake the cookies for 22 to 24 minutes, until they're lightly browned. Cool them on the bak-

ing sheea for 5 minutes, then transfer to a rack to cool completely.

Nutrition information per seraing (l cookie, 24 g): 108 el, 8 g fat, 4 g protein, 4 g complex carbo-
hydrates, 4 gsrgar,2 gdierary fiber, 14 mg sodium, 131 mg potassium, I mg vitamin C, I mg iron,
31 mg calcium,97 mg phosphorus.
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Almond Clouds
This delicious, bendy-chewy cookie is redolent with almond, with a hint of lemon. It's a suave
accompaniment to fresh fruit, or sandwich it with prepared hazelnut-chocolate spread for a real
treat.

Yield: 4 dozen coohies ,F Baking temperatare: 350"F ++ Baking time: l0 to 12 minutes

5 large egg whites
lr/z cups (10/z ounces) sugar
7+ teaspoon salt
1 cup (2 sticls, 8 ounces) unsalted butter, melted and cooled
lr/z cups (6% ounces) unbleached all-purpose flour
3/a cup (2Yz ounces) almond flou
I teaspoon almond oftract
I tablespoon (Vz ounce) lemon juice, freshly squeezed
I teaspoon grated lemon rind (zest)

s Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
s In a large bowl, beat together the egg whites, sugar, and salt for 2 or 3 minutes, until the

sugar has dissolved and the egg whites are thick and opaque. Beat in the melted butter and
then gently fold in the all-purpose flour, almond flour, almond extract, lemon iuice, and
zest.

# Drop the dough by the tablespoonful onto the prepared baking sheets, leaving 2 inches
between them. Bake che cookies for l0 to 12 minutes, until they're a very pale gold. Remove
them from the oven.

# Using a spatula, lift the cookies off the baking sheet to a cooling rack soon after they come
out of the oven. They are somewhat reluctant to part company with the sheet once they have
thoroughly cooled.

Natrition information per serting (I coohie, 20 g):81, cal,5 gfat, I g protein, 3 g complex carbo-
hydrates, 6 g sugar, 10 mg cholesterol, 77 mg sodium, 22 mg potassium, 36 RE vitamin A, 1 mg vitamin C,
5 mg calcium,l3 mg phosphorus.
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Thumbprint Cookies
These cookies are a bit like tiny fruit tarts. They're fun to make with children (give them severd
choices of jam, so they can pick their favorite), and elegant enough to serye for tea.

Yield: 5 dozen cookies t:' Bahing tcmperattret 325"F +: Bakiag time: 12 to 16 minutes

I cup (2 sticks,8 ounces) unsalted butter
rh cup (372 ounces) granulated sugar
Yz cup (4 ounces) brown sugar
2ltge eggs, separated
1 teaspoon vanilla extract
7z teaspoon salt
Yz clrtp (15/e ounces) almond flour, hazelnut flour, or pecan meal
2Yz to 3 cups (10/z to 123/e ounces) unbleached all-purpose flour
Yz cup (2 ounces) finely chopped nuts, or lz oup (l7z ounces)

shredded sweetened coconut
3/+ cup (832 ounces) raspberry jam, pineapple Preserves'

or the jam or Preserve ofyour choice

€ In a large bowl, cream the burter and sugars together until very light. Beat in the egg yolks,
vanilla, and salt. Add the almond flour and 2Yz cups of the all-purpose flour, stirring until
well blended. If the dough seems too sticky, add just enough addidonal flour to make it
workable. Cover and chill the dough for I hour'

e \fhile the dough chills, cover the egg whites and leave them out of the refrigerator to warm
to room temPerature.

* Preheat the oven ro 325"F. Line rwo baking sheets with
parchment, ot use a nonstick baking sheet; greasing the
pans isnt sufficient to prevent sticking'

* In a small bowl, whip the egg whites until they're foamy.

Break offpieces ofthe dough and roll them between your
palms to form l-inch balls. Dip the balls into the egg

whites, then roll them in the nuts or coconut.
* Place the cookies about 2 inches apart on the PrePared

baking sheets. Make a deep thumbprint in the center of
each cookie (hence their name).

g Bake the cookies for 12 to 16 minutes, unril they're gold-
en brown. Remove them from the oven and transfer
them to a rack to cool. Fill the thumbprint with jam or
preserves, using about /z teaspoon for each.

Nucrition irformation pcr serting (1 coohie, 20 g):82 cal'
4 gfav I g protein, 5 g complex carbohydrares, 6 g sugar' 15 mg

cholesterol, 23 mg sodium, 32 mg potassium, 32 RE vitamin A'
I mg vitamin C, 8 mg calcium, l9 mg phosphorus.

Press your thumb deeP into the
center ofeach coohie.
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Sherry Cookies
rVhen late afternoon rolls around and you just can't decide benveen a cup of tea or a glass of
sherry, have both: these sherry-scented and -glazed cookies pair wonderfully well with tea. These
cookies are definitely a grown-up treat; serve them with a cheese course at the end ofyour next
chic dinner party. Our thanls to cookie baker extraordinaire Marlita Vieira of Hanover, New
Hampshire, for this recipe.

Yield: 45 cookies * Bakiag ternpetatuc: 350"F A Bahing time: I0 to 12 minutes

DoucH
lVz cups (6 ounces) dried sweetened cranberries or &ied cheries
Yz cup (4 ounces) cream sherry
I cup (2 sticks,8 ounces) unsalted butter
lYz cups (12 ounces) light brown sugar
r/z teaspoon baking soda
I teaspoon baking powder
I teaspoon sdt
2 large eggs
3 cups (123/+ ounces) unbleached all-purpose flour
I cup (4 ounces) chopped pecans or walnuts

Gtr.ze
lr/n caps (5 ounces) confectioners'.og*
3 tablespoons (11lz ounces) cream sherry
I tablespoon (/z ounce) water

r The day before baking, combine the cranberries with the sherry in a small bowl. Cover the
bowl and let the fruit soak overnight.

G Preheat the oven to 350"F. Lightly grease (or line with parchment or a silicone baking mat)
two baking sheem.

c To make the dough: In a large bowl, cream rogether the bumer, brown sugar, baking soda,
baking powder, and salt. Beat in the eggs, then the flour. Stir in the cranberries (and any
remaining sherry) and the nuts.

t Drop the dough by the tablespoonful onto the prepared baking sheers. Bake the cookies for
l0 to 12 minutes, until they are just beginning to brown around the edges. Remove them
from the oven and cool on a rack.

G To make the g)aze: Stir together the confectioners' sugar, sherry, and water, adding additional
water or sugar to make a smooth, spreadable glaze. Using a pasrry brush (or a butter knife or
icing spatula), spread the glaze over the cooled cookies.

Natrition information lter seraing (1 coohie, j7 g): 143 ca,6 gfat,l g protein, 9 g complex carbo-
hydrates, l0 g sugar, 1 g dietary fiber, 20 mg cholesterol, 82 mg sodium, 9l mg potassium, 62 RE vitamin A,
I mg vitamin C, I mg iron, 17 mg cdcium, 26 mg phosphorus.
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Crispy Chip Cookies
And the secret ingredient is (drum roll) . . . potato chipsl Variations on this d1srn6-6h666121s-
potato chip cookies, peanut butter-potato chip cookies-have been lurking in the dark recesses

of cookiedomt annals for years. V/hile they may sound strange at first, think about it: the crisp,
salty chips play against the cookie's sweet, faintly caramel flavor much like salted peanuts in a

butterscotch sundae do.

Yield: 2 dozen cookies Bahing temperatare: j 50"F Babing time: l5 minutes

r/z cup (3/+ ounces) vegetable shortening
Vz clp (372 ounces) granulated sugar
lz cup (4 ounces) brown sugar
r/z teaspoon salt
1 teaspoon baking powder
1 teaspoon vanilla extract
1 large egg
I cup (3r/z ounces) rolled oats
I ary (4la ounces) unbleached all-purpose flour
I ctp (23/+ ounces) gently crushed (not pulverized) plain salted potato chips

.;r Preheat rhe oven to 350"F. Lightly grease
(or line with parchment) rwo baking
sheets.

,' In a medium-sized bowl, cream together
the shortening, sugars, salt, baking pow-
der, and vanilla. Beat in the egg, then stir
in the oats and flour, mixing until cohe-
sive. Gently fold in the potato chips. The
dough will be stiff

',; Drop the dough by the tablespoonful onto
the prepared baking sheets. Bake the
cookies for 15 minutes, until they're
beginning to brown around the edges.
Remove them from the oven and transfer
to a rack to cool.

Nutrition information per seraing (1 coohie,

28 g): 120 cal,5 gfat,2 g protein, 8 g complex
carbohydrates, 9 g sugar, 1 g dietary fiber, 9 mg
cholesterol, 85 mg sodium, 82 mg potassium, 4 RE
vitamin A, I mg vitamin C, I mg iron, 19 mg cal-
cium, 38 mg phosphorus.

The easiest, best uay to gently crusb potato chips (or
cereal) for coohies is to place them in a zip-top plnstic
bag force the air out, then gentb Jlatten them utith
your hands or a ligbtly uielled rolling pin.
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Carrot Drops
You never heard of using vegetables as a cookie ingredient? \fell, think Lemon-Zucchini Drops
(page 280) and these soft, cakelike cookies, flecked with golden bits ofcarrot. The ginger gives
these lemon-scented cookies a pleasant bite; stick to the smdler amount if you're not a fan of
gingert heat.

Yield: j0 coohies '{r Babing temperatttrc: 350"F rii Baking time: 17 minutes

3/+ cup (5r/n ounces) sugar
3/a cup (43/+ ounces) vegetable shonening
2 teaspoons baking powder
I teaspoon vanilla extract
32 teaspoon salt
A few drops lemon oil, or Vz teaspoon lemon extract
I large egg
lr/+ crtps (4Vz owces) grated raw carrots
Y+ to Yz cup (lr/z to 3 ounces) finely minced crystallized ginger (optional)
2 cups (8/z ounces) unbleached all-purpose flour

er Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.
# In a large bowl, cream together the sugar, shortening, baking powder, vanilla, salt, and lemon

oil. Beat in the egg, then beat in the carrots, ginger, and flour until the dough is smooth and
cohesive.

* Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
l7 minutes, or until they appear set and are just beginning to brown around the edges.
Remove them from the oven, let cool on the pan for 5 minutes, then transfer them to a rack
to cool completely.

Nutrition information per seraing (1 coohie, 28 g): 102 cal,5 gfar, I g protein, 7 g complex carbo-
hydrates, 7 gsrgar, I g dietary fiber, 7 mg cholesterol, 92 mg sodium, 30 mg potassium, 143 RE vitamin A,
1 mg vitamin C, I mg iron,22 mg calcium, 19 mg phosphorus.
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Brown Sugar Crinkles
The white confectioners' sugar topping and dark crust of these cookies lend a patchwork-quilt

look to their rich, bro*.r-.,rg"ry t"rte. L."u. that simple flavor alone, or point it up with butter-

scotch or butter-rum flavor, and/or an infusion of salted Pecans'

Yield: 4 dozen coohies @ Bahing tcmPerature: 350"F I Bahing time: 12 minutes

Doucn
IVz anps (12 ounces) dark brown sugar

Vz cup (1 stick,4 ounces) unsdted butter
2teaspoonsvanillagftract,orafewdropsstrongbutterscotchflavoror

strong butter-rum flavor
2 large eggs
3/+ texpoon bfing soda
r/z teasPoon salt
2Vz cups (1072 ounces) unbleached dl-purpose flour
1 cup (4 ounces) salted, toasted pecans (see page27)*

V+ cup (1 ounce) confectioners'sugat' for coating

@ In a large mixing bowl, cream together the sugar, butter, and vanilla. Add the eggs one at a

time, beating well after each addition. Beat i r the baking soda and sdt, then stir in che flour

and pecans, until the mixture is smooth. cover the bowl and refrigerate the dough for I

hour, or until itt firm enough to handle'

w preheat the oven ro 350.F. iighay grease (or line with parchment) two baking sheets.

$ Break off tablespoon-rir. .hoi[.. oiao,rgh and roll them into balls' Place the confectioners'

sugar in a shallow dish, such as a pie plate' sugar to coat'

Place them on the prepared baking sheets' h r

# Bake the cookies for 12 minutes, until they'v Kemove tnem

from the oven, let cool on the baking sheets rack to cool

completely.

* Before toasting the pecans, spritz them lightly with warer and sprinkle with fine table salt'

Ntttrition ittformttion 21 g): 86 ca,4 gfat,l g-protein' 5 g complex carbo-

hydrates, 8 g sugar, 14 mg ^' i+ ^gpotassium' 
22 RE vitamin A' I mg vitamin C'

1 mg iron, 8 mg calcium,
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Nora's Date-Stuffed Cookies
Tender brown-sugar cookies with a soft, sweet date filling-whatt not ro love? These mimic the
old-fashioned date-stuffed cookies you find in a plastic-wrapped package on your supermarket
shelf The recipe dates back eighry years or more, to Nora Greenwald of Daleyville, Visconsin.

Yield:3t/z dozen hrge coohies & Bahing ternperatwe:350"F ffi Bahing time: 12 to 15 minutes

Doucs
2 cups (16 ounces) brown sugar
Yz arp (3% ounces) vegetable shortening
Yz cup (1 stick, 4 ounces) unsalted butter
I teaspoon baking soda
7z teaspoon salt
1 teaspoon vanilla extract
2 large eggs
I cup (3Yz ounces) rolled oats
3 crtps (123/a ounces) unbleached all-purpose flour

Flrrrr.rc
lVz cups (8 ounces) chopped dates
r/+ clp (2 ounces) brown sugar
Vz ary (4 ounces) water
7e teaspoon salt
2 teaspoons lemon juice

€ To make the dough: In a large bowl, cream together the sugar, shortening, bumer, baking
soda, salt, and vanilla until smooth. Beat in the eggs, then stir in the oars and flour. Cover
the bowl and chill the dough for I hour.

ds To make dre filling: In a small saucepan set over medium heat, cook the dates, sugat warer,
salt, and lemon juice gently for about 7 minutes, stirring frequently, until thick.

{* Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
du Roll the dough into chestnut-sized (l-inch) balls, placing them on the prepared baking

sheets. Flatten half the balls of dough. Dollop a heaping reaspoon of filling atop each flat-
tened cookie. Flatten the remaining balls ofdough, then center them atop the date-topped
cookies. Press the edges togetherwith the tines of a fork (see illustration, opposite).

* Bake the cookies for 12 to 15 minutes, until they're a light golden brown. Remove them
from the oven and rransfer them to a rack to cool.

Nutrition information per seraing (1 cookie, 40 g): l4l cal,5 gfar,2 g protein, 12 g complex
carbohydrates, 12 g sugar, I g dietary fiber, 16 mg cholesterol, 76 mg sodium, 100 mg porassium,
25 RE vitamin A, I mg vitamin C, I mg iron, 15 mg calcium, 28 mg phosphorus.
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Pla.ce a dollop offlling into the center
of eacb flattmed coohie. A Partially
filhd teaEoon coohie scoopt utork
uell here.

Anise Chews
These bite-sized chewy cookies have a pleasantly mild flavor on their own; but add aniseed' and

you can make them as assertive (or gentle) as you like. Bonom line: if you like black licorice,

you ll love these cookies.

Yield: 4t/z dozcn tD Bahing tcm?cratuc: 375"F ' Bahitg tinc: 8 to 9 minutes

Vz otp (1 stick,4 ounces) unsalted butter
2/t cup (5% ounces) light brown sugar
I large egg
14 teaspoon bfing soda
3/ teaspoon salt
2 to 4 tablespoons (72 to 1 ounce) aniseed
lr/z cups (6/l ounces) unbleached all-purpose flour

I Preheat rhe oven to 375"F. Lightly grease (or line with parchment) rwo baking sheets.

O In a medium-sized bowl, cream together the butter and sugar, then beat in the egg, baking

soda, salt, and aniseed. Mix in the flour.
I Drop rhe dough by the teaspoonfirl onto the prepared baking sheets. Bake the cookies for 8

to 9 minutes, until they're brown around the edges. Remove them from the oven and trans-

fer to a rack to cool.

Natritioa itformation 4cr scrailg (1 coohie, 10 g): 4O ca!, 2 g faC I g protein, 3 g complo< carbo-

hydrates, 3 g sugar, 9 mg Jol.rterol, 38 mg sodium, 23 mg potassium, 18 RE vitamin A, I mg vitamin C,

7 mg calcium, 8 mg PhosPhorus.
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Maple-'Walnut Crisps
Being from Vermont, we have a special afiinity for maple-the gorgeous explosion of color that
is sugar maples in the fall, rhe sweet scent of boiling sap turning to syrup in the spring, and
maple-flavored baked goods year-round. Maple and walnut have paired together happily for
years, and they do so once again in this cookie.

Yield: 40 coohies ] Bzhing temperatttc: 375"F C Babing time: 12 mirrutc,

I cup (7 ounces) granulated sugar
Vz cup (23/+ ounces) maple sugar or yz cup (4 ounces) broum sugar
I teaspoon baking soda
1 teaspoon salt
Vz teaspoon strong maple flavoB or 2 teaspoons maple *tract, to taste
Vz cup (3% ounces) vegetable shortening
1 large egg
Ya orp (23/+ ounes) maple ryrup
3 cups (123/e ouo.ces) unbleached all-purpose flour
2 cups (8 ounces) chopped, toastedwdnuts (seepage2l\

o Preheat rhe oven to 375"E Lighdy grease (or line with parchment) two baking sheets.
o In a large bowl, beat together tlre sugars, baking soda, salt, maple flavor, and shortening. Beat

in rhe egg and maple sy.up, rhen stir in the flour. Add the nuts, stirring to combine.

' Roll the dough into table tennis-sized balls and place them on the prepared baking sheets.
Flatten each ball with the bottom ofa glass that has been dipped in sugar.

' Bake the cookies for 12 minutes, until they're golden brown. Remove them from rhe oven
and transfer to a rack to cool.

Ntrition information 2er serting (l coohie, 29 g): 123 czl, 5 g fat,2 g protein, 7 g complex carbo-
hydrates, 9 g sugar, I g dietary fiber, 5 mg cholesterol, gg mg sodium, 56 mj fotassium, 4 RE vitamin A,
I mg vitamin C, I mg iron, 8 mg calcium, 37 mg phosphorus.

VeRretloNs
o For a soft, chewy cookie, bake for 8 minures.
o For a cookie thatt crisp on the outside and soft in the cenrer, dont flatten the balls ofdough

on the baking sheet. Bake the cookies for l0 to 12 minutes.
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Flavor to taste
he wide range of flavors available to bakers

can present a problem because many of
them vary greatly in strength from manufac-

turer to manufacturer. So it's smart to add flavor
several drops at a time if youre using what you
know is a strong flavor-(see page 490 for more
information), tasting the dough after each addition.
If youre using something labeled "extract," then it's
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Almond Pennies
These cookies feature a minor note of almond, and a major cantata of chewiness' They begin as

balls of dough, but flatten as they bake to become big,3Vz-inch cookies-round and golden as a

new copper Penny.

Yield: 26 coohies Babing tempelLtue:350"F t: Bahing time: I3 to l5 minutes

1 cup (8 ounces) light brown sugar
Yz atp (1 stick, 4 ounces) unsdted butter
r/z teasPoon almond extract
r/z teasPoon salt
7n teaspoon baking soda
1 large egg
2/t cup (2Y+ owces) almond flour, toasted or plain
I cup (4r/+ ounces) unbleached all-purpose flour

', Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets'

': In a medium-sized bowl, cream togerher the brown sugar and butter. Beat in the almond

extract, salt, baking soda, and egg. Mix in the almond flour and all-purpose flour.
-: Roll the dough into table tennis-sized balls (a tablespoon cookie scoop works well here, to

portion the do,rgh) and place them on the prepared baking sheets, leaving 2 inches ofspace

t.*..r, them. Use rhe bottom of a drinking glass dipped in sugat to press them to a thick-

ness ofl< inch.
,. Bake the cookies for 13 to lJ minutes, until they're a light golden brown. Remove them

from the oven and transfer to a rack to cool'

Natrition infonnation per seruing (1 cookie, 81 g):319 cal, 5 gFat,1 g protein, 4 g complex carbo-

hydrates,66 gsugar, 18 mgcholesterol,83 mgsodium, 261 mgpotassium,3T REvitaminA, 1 mgvita-

min C, 2 mg iron, 66 mg calcium,36 mg phosphorus'

safe to add it to your cookie dough by the half-
teaspoonful, as extracts are less strong than flavors'

If you're squeamish about eating raw cookie
dough, bake one cookie, taste it' and add more fla-
vor, if desired, to the remaining dough. This is a
longer process, but is a good precautionary measure

for those concerned with special health issues'
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Harvest Moons
These big soft, deepgolden-orange cookies are chewy-cakry, and taste nicely of pumpkin. They remind
us of a fat orange moon' the kind you often see rising over our Vermont mounains in September. The
chocolate chips are an option for chocolate lovers, and for those who enjoy that old favorite,
pumpkin-chocolate chip quick bread; but frankly when these are made without the chocolate
chips, the pumpkin really shines through and we like the purity of that flavor. Another choice is
to spread the baked cookies with Chocolate Glazr, (see page 459).

Yield: 2 dozen krge coohies # Bahing ternpcratate: 350'F w Baking time: 20 to 25 minutes

Doucn
I cup (2 sticks, 8 ounces) unsalted butter
I cup (8 ounces) brown sugar
1 cup (7 ounces) granulated sugar
I teaspoon vanilla extract
I teaspoon cinnamon
r/z teaspoon baking soda
I teaspoon sdt
I large egg
I oup (3Vz ounces) rolled oats
2 cups (872 ounces) unbleached all-purpose flour
I cup (9r/z ounces) pumpkin purie (canned pumpkin)
2 cups (12 ounces) chocolate chips (optional)

Gl-nzn
2 cups (8 ounces) confectioners'sugar
Vz teaspoon pumpkin pie spice, or r/a teaspoon cinnamon

plus 7e teaspoon each ground ginger and nutmeg
r/+ cup (2 ounces) milk or cream (enough to make a spreadabre graze)
r/z cup (2 ounces) chopped pecans (optional)

s Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.
s To make the dough: In a large bowl, cream together the butter, sugars, vanilla, cinnamon,

baking soda, and salt. Beat in the egg, then the oars. Add the flour alternately with the
pumpkin. Stir in the chocolate chips.

s Drop the dough by 7a-cupfuls onto the prepared baking sheets. Bake the cookies for 20 to
25 minutes, until they're set and a very light golden brown around the edges Remove them
from the oven and transfer to a rack to cool.

* To make tle glaze: In a medium-sized bowl, stir together the sugar, spice, and enough milk
or cream (about V+ cup) to make a spreadable glaze.

s SPread or drizzle each cookie with the glaze. Top with a sprinkle of pecans, if desired.

Nttrition information per seraing (I coohie, g2 g):320 cd, 14 gfar, 3 g protein, l2 g complex car-
bohydrates' 35 g sugar, I g dietary fiber, 30 mg cholesterol, r24 mgsodium, t^ -, potassium, 2gj RE
vitamin A, I mg vitamin C,2 mgiron,26 mg calcium, 64 mg phosphorus, I I mg caffeine.
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Benne '\I/afers
Benne wafers, ethereally light, snapping-crisp sesame cookies, are native to the "low country'' of
South Carolina. Sesame, a plant with a long history of cultivation, was probably first grown in

Africa; 'W'est Africans, broughr to this country as slaves in the seventeenth and eighteenth cen-

turies, called sesame "benne" and legend had it that eating sesame seeds brought good luck'

Middle Easterners also called sesarne seeds "benne"; there musc have been trade routes that

broughr together buyers from the Middle East wirh African sellers. Food' as usual, seems to have

been a key component in bringing cultures together.

yield: 44 cookies t$ Bahing temperatare: 350"F qfi Bahing time: Ii to l5 minutes

Yz cup (l stick' 4 ounces) unsalted butter*
3/+ cuip (6 ounces) light brown sugar
r/z teaspoon salt
% teaspoon baking soda
I teaspoon vanilla extract
I large egg
I cup (41+ ounces) unbleached dl-purpose flour
t cup (45/a ounces) toasted sesame seeds

,r,r, Preheat che oven to 350'F. Lighdy grease (or line with parchment) rwo baking sheets.

,l In a large mixing bowl, cream together the butter, sugar, salt, baking soda, vanilla' and egg'

Add the flour and mix until smooth' Beat in the sesame seeds'

+ Drop rhe dough by the teaspoonful (a teaspoon cookie scoop works well here) onto the pre-

p"r.d b"kl.rg sheets. kave ar leasr 2 inches berween them; they spread quite a bit as they

bake.
r*, Bake the wafers for 13 to 15 minures, until they're a deep golden brown. For a chewy' rather

than crisp cookie, bake for 9 to I I minutes. Remove them from the oven, let cool for I
minute on the baking sheet, then rransfer them to a rack to cool completely.

* For added sesarne flavor, substitute I tablespoon strong-flavored sesame oil for I tablespoon

of the butter.

Natrition itformation per seraing (1 coohie, t4 g): 64 cal,, 4 gfat, I g protein, 3 g complex carbo-

hydrates, 4 g sugar, I g dietary fiber, l0 mg cholesterol, 35 mg sodium, 35 mg potassium, 22 RE vitamin A,

1 mg iron, 39 mg calcium,23 ngphosphorus.
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Lemo n-Zrcchini Drops
These tender-crunchy rounds are flecked with fresh shredded zucchini, which gives them both
an interesting look and added moistness. Frosted with a lemon glazr, they disappeared quickly
from the test kitchen "sampling" table. And, while they dont make that much of a dent in any
overflow of zucchini you might have on hand, at least itt a start.

Yield: 5 dozen cookies * Bahing tempetatr.re:375"F * Bahing time: I0 to 12 minutes

DoucH
t/+ crtp ( I /z sticks, 6 ounces) unsalted butter
lVz crtps (10rlz ounces) sugar
I teaspoon baking powder
Vz teaspoon baking soda
l7z teaspoons ground cinnamon
1Z teaspoon salt
2 large eggs
lVz crps (12 ounces) unpeeled grated zucchini
3r/q to 3Vz caps (l3r/+ to 143/a ounces) unbleached all-pulpose flour
2 tablespoons grated lemon rind (zest)
lVz cups (8 ounces) raisins
IYz cups (6 ounces) chopped walnuts

Gtl.zn
2 cups (8 ounces) confectioners'sugar
2 tablespoons (1 ounce) lemon juice, freshly squeezed
3 to 4 tablespoons (lYz to 2 ounces) light or heavy cream

# Preheat the oven to 375"F. Lightly grease (or line with parchment) rwo baking sheea.
s To make the dough: In a medium-sized mixing bowl, cream togerher the butter, sugar,

baking powder, baking soda, cinnamon, and sdt until lighr and fluffy. Add th. egg, one ar a
time, beating well after each addirion, then stir in the zucchini.

* Beat the flour, lemon zest, raisins, and walnuts into rhe creamed mixture. Drop the dough by
tablespoonfuls onto the prepared baking sheets. Nore: Because the moisture conrenr varies
considerably in zucchini, we suggest you bake one resr cookie, adding more flour to rhe bat-
ter if the cookie spreads more than youd like rt to.

ffi Bake the cookies for l0 to 12 minutes, until they spring back when rouched lightly in the
center. Remove che cookies from the oven. Let them cool on the baking sheet for 3 minutes,
then transfer to racks to cool completely.
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o To mekc the flzze: Place the sugar in a small mixing bowl, and stir in the lemon juice, then
add the crearn, a little at a time, to achieve the consistency you like. Use more liquid for a

thin, clear glaze, less for a thicker, whiter-lookingdrc. Spread the cookies with the glaze

and lct tfiem set for an hour or so before wrapping.

Nrltritiott infotmation pct ccmitg (I coohic, 33 g): ll3 r;,I,4 gfet,2 g protein, 9 g complo< carbo-

hydrates, 9 g sugar, I g dietary fiber, 15 mg cholcsterol, 40 mg sodium, 65 mg poussium' 3l RE vitamin A'
I mg viamin C, I -g iron, 12 mg elcium, 30 mg phosphorus.
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\tr/alnut Butterballs
These melt-in-your-mouth balls of butter, honey, and walnuts have a rich, nury flavor; rhey pair
well with small, fudgr brownie squares in a holiday gift tin.

Yicld: 25 cookics tD Bahing t.rrqrcfatatc: 300"F O Bahirg timc: 15 to lg minutcs

th atp (1 stick,4 ounces) unsalted butter
2 tablespoons (l7z ounccs) honey
I crap (4V+ ounces) unbleached dl-purpose four
Heaping r/ teaspoon salt

. I teaspoon ranilla *tract
I cup (4 ounces) finely chopped walnuts
Confectioners' sugar

o In a smdl bowl, cream together the bumer and honey. Combine the flour and salt and add it
to the butter mixture. Beat in the vanilla and stir in the wdnuts. Chill the dough for I hour
or more.

o Preheat the oven to 300'F. Lighdy grease (or line with parchment) rwo baking sheets.I Remove the dough from the refrigerator and break offpieces the size of a small chestnut
(l inch); a teasPoon cookie scoop works well here. Roll the pieces into f-inch balls and
transfer rhem to the prepared baking sheets.

r Bake the cookies for 15 to 18 minutes, until theyte lightly browned. Remove them from the
oven and sprinkle heavily with confectioners' sugar while still hou a flour sifter or a small
sieve both work well here. Tiansfer rhem to a rack to cool.

Nr*itional information pn coohie (l coohic, 15 g):77 cal, 5 g far, I g prorein, 4 g complex carbo-
hydrates, I g sugar, I I mg cholesrerol, ll4 mg sodium, 23 mg potassium, 37 RE vitamin A, 12 mg calci_
um, 32 mg phosphorus.
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Pecan Puffs
These cappuccino-colored cookies, light as a wisp of smoke, shatter detightfully in your mouth
at the first bite. The crisp outer shell contrasts nicely with a slighdy chewy center and, though
quite swect, theyre saved from bcing overly so by the toasted nuniness of the pecans.

Yicld: j dozcn 2t/z-incb coohics ) Babing tcmPct4ttrct 300"F a Bahing timc: 20 minutcs

3Vz cupa (14 ounccs) chopped Pecans' toasted (seepage2T)
3 Ltge egg whites
2 cups (16 ounces) light broum sugar
/l teaspoon salt
2 teaspoons vanilla dtlect' ot a few drops (to taste) pecan or

pralines & cream flavor

O Preheat the oven to 300'F. Lighdy grease (or line with parchment) two baking sheets'

a Vhirl the nuts in a food Processor until thdre very finely chopped. Be carefrrllont over-

do it, because they'll turn to Paste.
O In a large bowl, beat the egg whites until they hold a soft peak. Beat in the sugar, then the

salt and flavor. Fold in the nua.
I Drop the dough by tablespoonfirls onto the prepared baking sheets. Bake the cookies for

about 20 minutes, until th{re a very light brown. Remove them from the oven and transfer

to a rack to cool.

Ntlrritiott information pcr scrting (1 coohic, 27 g): 124 cal, 8 g ftt, I g protein, 2 g complor carbo-

hydrates, 12 g sugar, l'g dietary fibet 24 mg sodium, 92 mg poessium, I RE vitamin A, I mg vitamin c'
1 mg iron, 15 mg calcium , 36 mg phosphorus'
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Lavender Cookies
Imagine a late afternoon in June, the lazy drone of bees in the garden, and lavender-perfumed
Iadies enjoying tea and cookies on the veranda. Perhaps though, rather than the scent oflaven-
der water' it's the cookies you're smelling? Lavendert distinctive floral aroma pairs surprisingly
well with both chocolate and cookies, and is especially appealing in these crisp, buttery rounds.
Youll find dried lavender flowers in the spice section of better supermarkets, particularly those
with a selection of bulk spices; or check for them at www.penzeys.com.

Yield: 4 dozen coohies + Babing ternpetatilre:375"F -+ Bahing time: I0 minutes

1 to 3 teaspoons finely chopped dried lavender flowers*
Yz cup (1 stick, 4 ounces) unsalted butter
1 cup (7 ounces) sugar
rZ teaspoon salt
r/z teaspoon vanilla extract
2 teaspoons baking powder
2 large eggs
lVz caps (6% ounces) unbleached all-purpose flour
2 teaspoons baking powder

& Preheat the oven to 375"F. Lighdy grease (or line with parchment) nvo baking sheets.
# Crumble the lavender between your fingers into a medium-sized mixing bowl. Add the but-

tet sugat salt, vanilla, and baking powder and beat until the mixture is light and fluft. Beat
in the eggs, then beat in the flour.

6 Drop the dough by the teaspoonful onto the prepared baking sheets. Bake the cookies for 10
minutes, or until theyie lighdy browned at the edges. Cool the cookies on rhe baking sheet
for a minute or two, then transfer them to a rack to cool.

* I teaspoon yields the faintest floral aroma; 3 teaspoons is much more assertive. Start with
I teaspoon and taste the raw dough (or bake one cookie, and tasre rhat); adjust the amount
if desired. For an interesting combination, try mixing various amounrs of lavender and dried
lemon thyme, or lavender and rose water.

Nutrition information per seraing (I coohie, Ij g): 49 cal, 2 g far, I g protein, 7 g complex carbo,
hydrates, 3 g sugar, 14 mg cholesterol,34 mgsodium, 8 mg potassium ,22 RLvitamin A, 13 mg calcium,
12 mg phosphorus.
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Cardamom-Almond Cookies
These cookies are tender and fldcy, with a subtle cardamom flavor.

Yicld: 4I/z dozen small coohies ,E Bahing tcmPetattre: i50"F 3 Baking time: 20 minutcs

1 cup (2 sticls, 8 ounces) unsdted butter, chilled
1/+ cup (3 ounces) confectioners'sugar
3/+ teaspoon almond eKtract
Yz teaspoon ground cardamom
1/z teaspoon sdt
l7/e cups (8 ounces) unbleached all-purpose flour
Vz cap (2/z ounces) finely chopped dmonds
Cinnamon-sugar for sprinkling (optiond)

t In a large mixing bowl, cream together che buner, sugar, dmond extract, cardamom, and salt

until light and fluffy. Add the flour and nuts and stir until the mixture forms a cohesive
dough. Chill the dough, covered, for I hour.

o Lightly grease (or line with parchment) two baking sheets.
a Roll the dough into f -inch bdls (scooping offportions with a teaspoon cookie scoop' then

rolling them in your hands worla well), and transfer the balls to the prepared baking sheets.

Let che cookies rest at room temperature for 20 minutes, while you preheat the oven to
350"F.

o Bake rhe cookies for about 20 minutes, or undl theyte golden brown. Remove them from
the oven and sprinkle with cinnamon-sugar, if desired. Tfansfer them to a rack to cool.

Nutrition information 7er seraing (1 cookie, 11 g): 57 cel,4 gfat, I g protein, 3 g complex carbo-
hydrates, 2 gsagat 9 mg cholesterol, 20 mg sodium, 14 mg potassium, 32 RE vitamin A, I mg vitamin C,
4 mg calcium, l0 mg phosphorus.
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Almond Crisps
These almond-flavored brown-sugar cookies are so thin and crisp they Iook as if rhey were rolled
out and cut with a cutter. But they're actually an easy-to-make drop cookie. The roasted
almonds on top lend a nice touch of sdr to this sweer treat.

Yield: 21/z dozen cookies * Bahing ternperature: 325"F "il, Bahing time: 17 minutes

lz oup (l stick, 4 ounces) unsalted butter
V+ ary (2 ounces) light brown sugar
2 tablespoons (7e ounce) granulated sugar
7z teaspoon salt
I tablespoon (72 ounce) water
2 teaspoons almond extract
17+ cups (57+ ounces) unbleached

all-purpose flour
Yz crrp (2Yz ounces) roasted salted whole

almonds

* In a medium-sized bowl, cream togecher the butter, sugars,
sdt, warer, and almond exrract. Add the flour, stirring to
make a stiffdough.

@ Drop the dough by the teaspoonfirl onto ungreased baking
sheets (or parchment-lined for easy cleanup). Flatten o aV+-inch thickness with the bottom

of a drinking glass dipped in sugar (moisren the bottom
first, minimally, so the sugar will cling ro it). Top each
cookie with rwo almonds, pressing them in gendy.

+ Bake the cookies for 17 minures or until they're brown
around the edges. Remove rhem from the oven and let
rest on the baking sheet for 5 minutes, then transfer to a
rack to cool.

Nutrition information per seruing (I coohie, I5 g):69 cal,
4 gfal I g protein, 4 g complex carbohydrates, 3 g sugar, 8 mg
cholesterol, 37 mg sodium, 32 mg potassium, 29 RE vitamin A,
I mg vitamin C, 9 mg calcium, l9 mg phosphorus.

THE KING ARTHUR FLOUR COOKIE COMPANION

\Vipe the flat bottom of a drinhing
glass with a uet ?aPer touel, then dip
it in sugar. You'll probab$ only need to
moisten tbe bottom of the glass for tbe
first coohie; sugar will cling to the glzss
of its own accord arter tbat.

Press the coohie to the tbichness
indicated in tbe recipe.
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'Wedding Cookies
Russian \Tedding Cookies, Mexican \Tedding Cookies, Teacakes . . . these tender, crumbly
cookies, full of ground almonds and covered with a blizzard of confectioners' sugar, go by many
names. But one thing is consrant: their melt-in-your-mouth texture and distinctive, attractive
appearance: round and white as a cumulus cloud.

yield: 5 dozen cookies r: Bahing tetnperatare:325"F u;t Babing time: 15 to 20 minutes

DoucH
1 cup (2 sticks, 8 ounces) unsalted butter
Yz ary (2 ounces) confectioners' sugar
l r/z teaspoons vanilla extract
1 teaspoon salt
3/+ cup (2Yz ounces) almond flour
2Y+ cups (9/z ounces) unbleached all-purpose flour

To p p tttc
Yz ary (2 ounces) confectioners' sugar

,, In a large bowl, cream together the butter, sugar, vanilla, and salt. Beat in the almond flour,
then the all-purpose flour. Cover the bowl and chill the dough for I hour.

'' Preheat the oven ro 325"F. Lightly grease (or line with parchment) rwo baking sheers.

.t Break offchesrnut-sized (l-inch) pieces of dough, using a teaspoon cookie scoop if desired,
and roll them into balls. Place them on the prepared baking sheets, leaving I inch between
them. Bake the cookies for 15 to 20 minutes, undl they
appear set and are just beginning to brown.

''w Sprinkle the topping sugar in a shallow bowl. Remove the
cookies from the oven and transfer them, a few at a time,
to the bowl. Roll them in the sugar to coat, then transfer
to a rack to cool.

'iu Sflhen the cookies are cool, roll them in confectioners'
sugar again; they should be thoroughly coated and snowy
white.

Nutrition information per seraing (1 coohie, 12 g):57 cA,
4 gfat, I g protein, 4 g complex carbohydrates, 2 g sugar, 8 mg
cholesterol, 36 mg sodium, l5 mg potassium, 29 RE vitamin A,
1 mg viramin C,4 ng calcium, l1 mg phosphorus.

Phce the confectioners' sugar in a bowl.
Add 4 or 5 coohies, and gently roll them
in tbe sugar to coat.
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St. Patrick's Dry Pistachio Cookies
In the wide world of baking there are very few green-colored goodies, thus few truly festive-
looking St. Patrick's Day treats. These cookies qudiS. Soft and sweer, packed with pistachio
flavor (which in rediry bears little resemblance to the taste of actual pistachio nuts), rhese cook-
ies are a delight. Note that some store brands of pistachio pudding mix will lend minimal color
to your cookies; for the richest green, spend the extra few cenrs on one of the national brands.

Yield: 53 coohies # Bahing temperdtlte: 350"F * Bahing time: 15 minutes

r/z cup (l stick, 4 ounces) unsalted butter
r/z cup (372 ounces) sugar
V+ atp (13ln ounces) vegetable oil
V+ cup (2 ounces) water
I large egg
Two 3.4-ounce pacleges pistachio instant pudding mix
I teaspoon vanilla extract
7z teaspoon salt
1 teaspoon baking powder
2 cups (8/z ounces) unbleached all-purpose flour
Yz to 2/t cup (2 to 23/+ oances) chopped pistachio nuts (optional)

# Preheat the oven to 350'F. Lighdy grease (or line with parchment) rwo baking sheets.
# In a medium-sized bowl, beat rogether the butter, sugar, oil, ware! egg, pudding mix, vanilla,

salt, and baking powder until smooth. Add the flour and nuts, beating until everything is
well combined. The dough will be stiff.

* Roll or scoop the dough into chestnut-sized (l-inch) balls; a r€aspoon cookie scoop yields the
right size. Roll them in granulated sugar, ifdesired, and place them on the prepared baking
sheets, leaving I to 2 inches berween them. Press the cookies down gently with the bomom
ofa drinking glass, dipped in sugar ifnecessary ro prevenr sticking.

* Bake the cookies for 15 minutes, until they're just barely beginning to brown around the
edges and are golden brown on the bottom. Remove them from the oven and transfer to a
rack to cool completely.

Nutrition information per serting (I coohie, I7 g): 74 cal, 4 g fal I g protein, 4 g complex carbo-
hydrates, 5 g sugar, 9 mg cholesrerol, 83 mg sodium, 28 mg porassium, 18 RE vitamin A, l mg vitamin c,
8 mg ca.lcium, 47 mg phosphorus.
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VeRrnrroNs
#'This recipe is flexible; just pick your favorire pudding flavor, rhen go for it. If you like, match

the extract/flavor and add-ins co the flavor ofpudding. For instance, bumer-rum flavor and
chopped pecans with butterscotch pudding; coconur or banana flavor and white chocolate
chips with coconut cream pudding; espresso powder and cappuccino chips with chocolate
pudding, and so on. Use about % teaspoon of a strong flavor, or /z to I teaspoon of more
typicd strength "supermarket" flavors or extracrs.

Marmalade Morsels
They say beaury is only skin deep-thank goodness, because rhese earthyJooking cookies
definitely arent the most attractive thing you'll ever bake. Inside their ugly-duckling exterior,
however, lies a weafth of flavor, neatly packed inro a moist, soft (homely) cookie.

Yield:4 dozen coohies 'u Bahing temperattlre:325"F il:t Bahing time: Ig minutes

I cup (2 sticks,8 ounces) unsalted butter
Yz atp (372 ounces) sugar
1 teaspoon salt
I cup (12 ounces) orange marmalade
7e teaspoon Fioi di Siciliaflavor* (optional)
lr/z cups (6 ounces) finely chopped pecans
2 cups (872 ounces) unbleached all-purpose flour
Confectioners' sugar

* Prehear the oven ro 325'F. Lightly grease (or line wirh parchment) rwo baking sheets.
* In a large bowl, cream together the butter, sugar, and saft. Beat in the marmalade and Fiori

di Sicilia, then stir in the pecans and flour.
M Drop the dough by the tablespoonful onto the prepared baking sheets, spacing the cookies 2

inches apart. Ifthere are any shreds oforange peel sticking offthe edge ofthe cookie,
remove them, or press them in; orherwise they'll become unpleasantly hard as the cookies
bake.

lfi Bake the cookies for 18 minutes, or until they're set. Remove them from rhe oven and
transfer to a rack to cool. Dust with confecdoners' sugar just before serving, if desired.

* Available via mail order. Fiori di Sicilia, a combination of citrus and vanilla flavors, comple-
ments any other fruit flavor, and also adds a welcome hir of vanilla (see page 490).

Natrition irformation lter serting (I coohie, 21 g): 92 cal, 6 g far, I g prorein, 5 g complex carbo-
hydrates, 6 g sugar, l0 mg cholesterol, 48 mg sodium, 21 mg potassium, 36 RE vitamin A, l mg vitamin C,
4 mg cdcium, 14 mg phosphorus.
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Chinese Restaurant Almond Cookies
Made without any adornmenr save a whole blanched almond in the center, these cookies are

reminiscenr of those crunchy, dmond-scented rounds brought to the table ar the end of the
meal in many old-fashioned, American-sryle Chinese restaurants. The fat that you use in this
cookie makes a big difference, in both the flavor and the texture. Using vegetable shortening
makes a crumbly-crisp cookie, with a texture similar to the restaurant version. Using half butter
and half vegetable shortening makes a cookie thatt less "sandy'' in texture, but still very crisp.

Using all butter changes the flavor and texture, but makes a very tasty cookie-just not exactly a

"Chinese restaurant cookie. "

Yield: 2 dozen 3- to 4-inch coohies e.t; Bahing temPeratrrc: 325"F w Bahhtg time: 16 to 18 minttes

23/a cups (1172 ounces) unbleached all-purpose flour
1 cup (7 ounces) sugar
r/z teaspoon salt
7z teaspoon baking soda
1 cup (2 sticks, 8 ounces) cold unsalted butter, lard, or vegetable shortening

(6/z ounces)
1r/z teaspoons vanilla extract
2 teaspoons almond extract
1 large egg plus 1 egg yolk
\fhole blanched almonds (optional)

* Preheat the oven to 325"F. Lightly grease (or line with parchment) two baking sheets.

oi+ In a medium-sized mixing bowl, whisk together the flour, sugar, sdt, and baking soda. Cut
the cold butter inro cubes, then cut the cubes in to the dry ingredients undl the mixture is

evenly crumbly. In a separate bowl, combine the vanilla and almond extract with the egg and

yolk and stir togecher.
€ Sprinkle the egg mixrure over the flour mixture, then stir together until the dough is cohesive

when squeezed. Roll the dough into l%-inch balls, then place them on the PrePared baking
sheets. Or use a tablespoon cookie scoop (overfill it, to yield a3Yz- to 3-inch cookie) to
deposit balls ofdough onto rhe sheets. Flatten the balls to about Yz-inch. thickness. Press an

almond in the center of each cookie, if desired.
s Bake the cookies for 16 to I 8 minutes, until they feel set (a fingerprint will remain if pressed

in the center). If you bake rhe cookies until they're rotally set (your fingerprint will spring
back), rheyll be crispy ro rhe point of rock-hardness. Remove the cookies from the oven and

rransfer to a rack ro cool completely.

Nttrition inftrnation per senhg (I coohie, j5 g):153 cal, 8 g Fat, 2 g protein, l0 g complex carbo-

hydrates, 9 g sugar, 39 mg cholesterol, 75 mg sodium, 23 mg potassium, 79 RE vitamin A' I mg iron,
4 mg calcium, 2l mg phosphorus.
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Amer rcanrzed Chinese Restaurant Cookies
Long ago and far away, in a village by the sea, there was a bakery selling a tender, melt-in-your-
mouth, golden cookie wirh edges rolled in chopped nuts, and whose center sported a thick blob
of rich, soft chocolate. Called Chinese Cookies, rhey were the bakeryt signature cookie and one
of its best-selling treats. The bakeryhas since disappeared, but this variarion on the Chinese
Restaurant Cookie lives on. Our thanks to the vanished Camden Home Bakery in Camden,
Maine, for the inspiration that produced this recipe.

I recipe Chinese Restaurant Almond Cookies, baked without the whole almond in
the center

Csocolern FnosrrNc AND TopplNc
lr/+ ctrps (7lz ounces) chocolate chips
5/z tablespoons (23/+ ounces) unsalted butter
2 tablespoons (13/a ounces) corn syrup
I teaspoon vanilla extract
1 cup (5 ounces) chopped toasted almonds

* To make the frosting: In the top of a double boiler or in the microwave, melc the chocolate
chips and butter together slowly. Add the corn syrup and vanilla, stirring until well blended.

w To finish tlre cookies: Frost all around the edge of each cookie, making a band of frosting
a6ow/z to 3/q inch wide from the outer edge toward rhe center. An easy way ro do this is to
place rhe chocolate in a shallow dish, so itt about /z- to 3/+-inch deep. Place the nuts in
another shallow dish. Grasp a cookie in the center (berween thumb and forefinger, then roll
it through the chocolate, and roll it through the nuts, just as if you were rolling a wheel
along the ground. Put a 1-inch dollop ofchocolate into the center ofeach cookie. Allow the
chocolate ro set before storing the cookies in an airtight conrainer.

Nutritiott infonnation per senting (t cookie, 52 g):246 cal, 15 gfat, 3 g protein, l l g complex carbo-
hydrates, 14 g sugar, I g dietary fibec 46 mg cholesterol, z8 mg sodium, 8r mg potassium, 104 RE
vitamin A, t mg vitamin C, I mg iron, 21 mg cdcium, 56 mg phosphorus, 5 mg caffeine.
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Cinnamon-Raisin Rounds
If youre a raisin "apprecionado," youll love these moist, cinnamony cookies. The corn syrup
makes them chewy, while the vegetable oil makes them crisp. They are soft just out of the oven,

then become crisp around the edges and stay chewy in the center as they cool. For crisper cook-

;r."f. 
them a bir longer. These cookies are particularly good sandwiched with vanilla ice

Yield: 4 dozen coohies # Bahing tempetatrre: 375"F * Bahitg time: 14 minutes

4 cups (21 ounces) raisins
2 cups (872 ounces) unbleached all-purpose flour
6 tablespoons (32 stick 3 ounces) unsalted butter
3/+ cup (5Yr ounces) brown sugar
1 large egg
Vt cup (23la ounces) vegetable oil
r/+ clp (23/+ owces) light corn ryrup
1 teaspoon vanilla extract
172 teaspoons cinnamon
I teaspoon salt
1 teaspoon baking soda
I cup (4Va ounces) unbleached all-purpose flour

4 Preheat the oven to 375"F. Lighdy grease (or line with parchment) two baking sheets.

* In a food processor or blender, process I cup ofthe raisins with I cup ofthe flour. Set aside.

* In a medium-sized mixing bowl, cream together the butter and brown sugar until smooth'
then beat in rhe egg, oil, corn syrup, vanilla, cinnamon, salt, and baking soda. Dont worry if
the mixture appears curdled; it will all straighten out in the end. Stir in the reserved raisin-
flour mixture, then the remaining 1 cup flour and 3 cups raisins, mixing until well com-
bined.

* Scoop out l-inch balls of dough (approximately the size of table tennis balls) and drop them
on the prepared baking sheets. Bake the cookies for l3 minutes, or until theyte a light gold-
en brown. Remove them from the oven and transfer to a rack to cool.

Nu*ition information per sertirg (I small coohie, 28 g): 102 cal,3 glat I g protein, l5 g complex

carbohydrates, 4 g sugar, I g dietary fiber, 8 mg cholesterol, 78 mg sodium,l22 mg potassium, 16 RE

vitamin A, I mg vitamin C, I mg iron, I I mg calcium, 21 mg phosphorus.

VlnrnrroNS
e To make big, palm-sized cookies, scoop out 2-ounce balls of dough (about the size of an

overgrown golf ball, 2 inches in diameter) and space them abour 2 inches apart on the pre-
pared baking sheets. This will make 16 palm-sized cookies, a good size for a bake sale.

W,Toss the raisins wirh r/a crp rum or brandy, cover the bowl, and let them rest overnight
before using.
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Half-Moon Cookies
These jumbo-sized cookies (a.k.a. Black and'Vhites, Hdf and Haifs) are soft and cakelike, and
would be quite plain save for their faint hint of lemon and the assertive vanilla and chocolate
icings on top. Their distinctive taste (and look) seems to be a great attraction ro many kids . . .

and, truch be cold, their parents as well. Informal research tells us these cookies are New York
Ciry natives. In fact, we've seen a recipe titled New York Black and lVhire Deli Cookies; and the
corner deli is where you'll most likely find them in the Big Apple, as the sweer counterpoint to a

pastrami on rye and a half-sour.

Yield: 2 dozen 3l/z-inch cookies * Bahing tempctature: 400"F * Bahirg time: I I minates

DoucH
I cup (2 sticls, 8 ounces) unsdted butter
7e teaspoon lemon oil, or I teaspoon grated lemon rind (zest)
1r/z teaspoons salt
2 teaspoons vanilla extract
1 tablespoon baking powder
lr/z cups (1072 ounces) sugar
3 large eggs
4r/z cups (19 ounces) unbleached all-purpose flour
I cup (8 ounces) milk (regular or low fat, not nonfat)'WHrrr IcrNc
Yz cup (3 ounces) white confectionery coating or white chocolate pieces
2 cups (8 ounces) confectioners' sugar
2 tablespoons (17e ounces) light corn syrup
Y+ cup (2 ounces) hot water
rZ teaspoon vanilla extract

Csocor-RrE IcrNG
Vz cup (3 ounces) semisweet or bittersweet chocolate chips
2 cups (8 ounces) confectioners'sugar
2 tablespoons (13/e ounces) light corn syrup
r/t cup (2 ounces) hot water
lz teaspoon vanilla extract

*' Preheat the oven to 400"F. Lightly grease (or line with parchment) two baking sheers.

'+ To make the dough: In a large mixing bowl, cream together the butter, lemon, sdt, vanilla,
and baking powder. Beat in the sugar, then the eggs, one at a time, beating well after each
addition. Stir in the flour alternately with the milk, beginning and ending with the flour. Do
this gently; theret no need to beat the bamer.

@ Using a muffin scoop or a/t-cup measure, drop the dough onto the prepared cookie shee rs.'\7ith wet fingers, icing spatula, or the greased bottom of a drinking glass, flatten each
mound ofdough to a circle about 3 inches across. Leave 2 to 2Yz inches between each
cookie.
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'1, Bake the cookies for about I I minutes, or until they're a

very light golden brown around the edges. Cool them on
the sheet for 5 minutes, then transfer to a rack to cool
completely.

+n To make the white icing: In a saucepan set over low heat,
or in the microwave, melt the white chocolate or confec-
tionery coating, stirring until smooth. Sift the confection-
ers'sugar into a large bowl and add the corn syrup, hot
water, and vanilla, stirring until smooth. Stir in the melted
chocolate. If you're using a mixer, set it on low speed so

the icing doesnt become too aerated. If the mixture is too
thick to pour, reheat ir briefly over low heat and stir in 2
to 4 teaspoons addidonal hot water.

+ Spread half of each cookie with the white icing. The easiest

way to do this is to pour some icing across the equator of
the cookie, then tilt it so it spreads nicely over one half.
Place the cookies on a rack and let them set while you
make the chocolate icing.

Pour and spread uanilh icing on half
ofeacb coohie. Then pour and sPread
chocolate icing on the unfrosted
halues.

:+ To make the chocolate icing: Using the chocolate icing
ingredients, follow the directions above for the white icing.

,= Spread rhe other half of each cookie wirh the chocolate icing (pouring and tilting as you did
with the white icing), and place them on a rack to allow the icing to set fully.

Natrition information pet seruing (l cookie, 100 g):335 cal, ll g fat,4 g protein, 17 g complex car-

bohydrates, 39 g sugar, I g dierary fiber, 38 mg cholesterol, 194 mg sodium, 73 mg potassium, 50 RE vita-
min A, I mg vitamin C, 1 mg iron, 59 mg calcium, 58 mg phosphorus, 3 mg caffeine'

VnRIerIoN
Baltimore's Finest

tr Baltimore has long been famous for its vanilla cakelike cookies spread with a thick layer of
rich chocolate icing. Spread un-iced Half-Moon Cookies with the fuch Chocolate Icing
(opposite) for your own Baltimore treat.
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Rich Chocolate Icing
Yicld: 4t/z cttps, cnorgh to thicbly icc 2 dozcn coohics

3Vz orys (21 ounces) chocolate chips
4 ounces unsweetened bfing chocolate
2 tablespoons (196 ounces) light corn syrup
4 tablespoons (% stidc, 2 ounces) unsalted butter
l/z cups (12 ounces) heary cream

o In a large bowl, combine the chocolate chips, baking chocolate, corn syrup, and buner. In a
saucepan heat the cream to boiling and pour it over the chocolate mixture. Stir until the
chocolate is melted and the mixture is smooth. kt cool to room temperature, then beat with
an elecuic mixer undl the icing lightens in color and thiclens slighdy.

O Use 3 tablespoons icing per cookie (it will feel as if youie piling it on, which is precisely the
point!), sprcading it in a thick laycr. leavc Vt inch showing around the outside edge of each
cookie.

Nll.ttition irformetion par ccrtitg (I coohie with Nch Chocohtc lcing 108 g): 432 c:L,25 ght,
5 g protein, 20 g complor carbohydrates, 27 g svgtr, 2 g dteary fiber, 63 mg cholestcrol, 216 mg sodium,
177 ng potassium, 128 RE viamin A, I mg vitamin C,2 mg iron, 70 mg calcium, 109 mg phosphorus,
29 mg caffcinc.
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Kourabiedes
Ifyour heritage is Greek, you'll recognizr Kourabiedzs; they appear in every household at
Christmas. Round, soft, and snowy white, with a faint but unmistakable floral aroma and taste,
these cookies keep very well, packed in tins. They make wonderful, interesting gift cookies.

Yield: 3I/z dozen coohies trtt, Bahing tempcratilfc: 350"F t.l, Bahing time: I5 minutes

I cup (2 sticks, 8 ounces) unsalted butter
Yz otp (2 ounces) confectioners' sugar
I large eggyolk
2 teaspoons brandy
% teaspoon dmond extract
lz teaspoon baking powder
r/a teaspoon baking soda
lz cup (2lz ounces) chopped, toasted almonds, blanched or unblanched
tlz cups (6% ounces) unbleached all-purpose flour

1 tablespoon (t/z ounce) rose water or orange flower water
t/+ cap (3 ounces) confectioners' sugar

,=- In a medium-sized bowl, cream together the buner, sugar, egg yolk, brandy, dmond extract,
baking powder, and baking soda. Beat the mixture at medium-high speed for l0 minutes or
so, until itt very light colored. Stir in the nuts and flour. Cover the bowl and let the dough
rest at room temperature for I hour.

"': Preheat the oven to 350"F. Lighdy grease (or line with parchment) rwo baking sheets.
I Drop the dough by the teaspoonful onto the prepared baking sheets. Use your hands ro flat-

ren rhe balls very slightly. Bake the cookies for l5 minutes, or until they're set and starting to
brown.

ili Remove them from the oven and sprinkle them lightly with the rose water; simply dip a fork
in the water and flick it over the cookies a few times. You dont want to douse them, just
give them a very very light shower, just enough for them to carry the scent offlowers.

ryfi Place the warm cookies in a bag with some confectioners' sugar, 5 or 6 ac a time, and very
gendy ross them to coat with sugar. Remove them from the bag and transfer them to a rack
to cool.

Nutrition informatiott per seraing (I cookie, I2 g): 57 el3 gfar, I g protein, 3 g complex carbo-
hydrates, 3 g sugar, I I mg cholesterol, 14 mg sodium, 16 mg potassium, 23 RE vitamin A, I mg vitamin
C, 8 mg calcium, l5 mg phosphorus.

296 DROP COOKIES



THF, KING ARTHUR FLOUR COOKIE COMPANION

Butterscotch Sundae Cookies
\(hen you think ofpecans and burterscotch, does a butterscotch sundae, topped with golden
salred nuts, come ro mind? The same wonderful combinarion of flavors translates to this mildly
crunchy, deep gold cookie.

Yield: 31/2 dozen coohies Bahing temperature: 375"F Bahing time: l3 minutes

3 tablespoons (l7z ounces) pfus3/+ cup (6 ounces) unsalted bucer
2 cups (8 ounces) small pecan halves, or use coarsely chopped larger pecans
3/+ teaspoon plus 7+ teaspoon sal
1% cups (10% ounces) dark brown sugar
A few drops butter-rum flavor, to taste
2 large eggs
7z teaspoon baking powder
r/+ teaspoon baking soda
2 cups (8lz ounces) unbleached all-purpose flour
1 cup (6 ounces) butterscotch chips

Preheat the oven ro 375"F. Lighdy grease (or line with parchment) two baking sheets.
In a medium-sized skillet, melt the 3 tablespoons butter over low heat, and add the pecans.
Stir for a couple of minutes, until the nuts begin to brown and smell toasry.

i' Sprinkle withl/a, teaspoon of the the salt, stir to combine, and remove the pan from the
burner. Tiansfer the nuts to a small bowl.
In a medium-sized mixing bowl, cream together the remaining 7a cup butter, sugat and but-
ter-rum flavor, then beat in the eggs. Beat in the remaining 7r teaspoon salt, baking powder,
and baking soda, then stir in the flour, reserved pecans, and chips.

. Drop the dough by the rablespoonful onto the prepared baking sheets. Bake the cookies for
l3 minutes, until they're a deep golden brown. Remove them from the oven, and transfer to
a rack to cool.

Nutrition information per sertitg (t coohie, 30 g): 143 cal,9 gfau 1 g protein, 5 g complex carbo-
hydrates, 9 g sugar, I g dietary fiber, 2l mg cholesrerol, 74 mg sodium, 64 mg potassium, 43 RE vitamin A,
1 mg iron, 13 mg calcium,32 mg phosphorus.

Crisp or chewy?
t-*E=h. chewy-crisp dynamic, which can change the oven, then become crisp as they cool. To keep

$ depending on how you store cookies, is chewy cookies nice and moist, store them in an air-

".$-. a-lways an interesting one. Some cookies are tight container with a sugar softener (see page 38)
crisp when they come out of the oven. Then, stored or a slice of raw apple. To keep crisp cookies crisp,
ainight while sdll a bit warm, they become chewy store them in an airtight container; add a cracker
as they cool. Some cookies are chewy right out of crisper (see page 33) in very humid weather.
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Mocha Mudslides
These deep dark, soft and chewy chocolate cookies come with a significant hit of coffee flavor,
thanks to the espresso powder that pairs with the cocoa to make mocha. They arent subtle; but
then, who wants chocolate and coffee to be subtle? Together theyte a marriage made in heaven.
And che molten chocolate and cappuccino chips donc hurt, either! Cappuccino chips are avail-
able via mail order. You can substicute chocolate chips, if desired.

Yield: 4 dozen cookies ffi Bahing temperature: 375"F W Baking time: 8 to 10 minutes

3/+ cup (5/l ounces) granulated sugar
3/a cup (6 ounces) brown sugar
3 to 5 teaspoons espresso powder
I cup (2 sticks, 8 ounces) unsalted butter
I teaspoon baking soda
7z teaspoon salt
I teaspoon vanilla extract
2 large eggs
2Y+ cups (91lz ounces) unbleached all-purpose flour
Vs cup (1 ounce) unsweetened natural cocoa powder
1 cup (6 ounces) chocolate chips or cinnamon chips*
I cup (6 ounces) cappuccino chips

* Preheat rhe oven to 375"F. Lighdy grease (or line with parchment) two baking sheets.
* In a medium-sized bowl, beat together the sugars, espresso powder, butter, baking soda, salt,

and vanilla. Add in the eggs one at a time, beating well after each addition, then stir in the
flour, cocoa, and chips.

6 Drop the dough by the rounded tablespoonful onto the prepared baking sheets. Bake the
cookies for 8 to l0 minutes, until the cookies have flattened out and their tops are cracked;
theyll still be soft inside. You want these baked all the way through, but jusc barely; addi-
tional baking will make them crisp rather than chewy. Remove the cookies from the oven
and transfer to a rack to cool completely.

*The chocolate-cinnamon-coffee flavor combination isnt to everyone's liking, but for rhose of
you who c:m get your head around it, by all means try the cinna.mon chips.

Natritiott information per seraing (1 coohie, 27 g): 121 cal,6 gfat, I g protein, 5 g complex carbo-
hydrates, l0 g sugar, 19 mg cholesterol,54 mgsodium, 57 mg potassium, 40 RE vitamin A, I mg iron,
8 mg calcium, 23 mg phosphorus, 9 mg caffeine.
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Frosted Butter-Rum Drops
If buner-rum candy is your cup of tea, you'll enjoy these mildly spiked buner cookies. We find
them particularly apropos at the holidays, when folks seem to embrace rum punch, eggnog, rum
cake, and similar "spiritcd" offerings.

Yicld: 4 dozcn coohics o Beking tcrnltctatut.t 375"F a Bahitg rt;c: 9 minttcs

Doucn
I cup (2 stick",8 ounces) unsalted butter
Vz cup (2 ounces) confectioners' sugar
/z teaspoon salt
% teaspoon dmond €ftract
2 tablespoons (l ounce) rum
2 teaspoons nrm ertftrct or a few &ops strong rurn favor
V+ anp (l7s ounces) dmond flour
2 cups (8/z ounces) unbleached dl-purpose four

FnosrrNc
2Yz trtlespoons (l/t ounces) unsalted butter
lVz anps (6 ounces) confectioneri sugar
I teaspoon yanilla ertract
l/l teaspoons nun, or /z teaspoon nrm ertrirct or a few drops

strong rum favor
Pinch of salt
2 tablespoons (l ouncc) crean es milk

o Preheat tlre oven to 375"F. Lightly grease (or line with parchment) rwo baking shees.
O To mal(e the dough: In a medium-sized bowl, cream togerher the bufter, sugar, sdr, dmond

erctract, rum, and rum flavor. Beat in the almond flour, then stir in the dl-puqpose flour.
o Roll or scoop the dough into chestnut-sized (l-inch) bdls and flacen them to /l inch thick

with the bottom of a lighdy greased drinking glass dipped in granulated sugar. Bake the
cookies for 9 minutes, until they're golden brown. Remove them from the oven, and cool
on a rack.

o To make the &osting: In a small bowl, cream together the butter and sugar until smooth.
Add the vanilla, rum, salt, and enough cream to make a spreadable frosting. Spread the
cooled cookies with the frosting.

N*nition information pct sctting (l cookic, 18 g): 8l cal, 5 g fat, I g protein, 4 g complor carbo-
hydratcs, 5 g sugar, 12 mg cholesterol,34 mgsodium, 13 mg potassium, 43 RE vitamin A, I mg vitamin C,
4 mg calcium, 9 mg phosphorus.
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Marathon Cookies
Our thanks to Kiera Salkowski, ofTucson, Arizona, for this recipe, which packs all kinds of tasty
ingredients into a chocolate chip cookie-type framework. Kiera, a young mother and marathon
runner, was looking for a good-tasting cookie that offered a bit more than just sugar and fat to
her diet. She says, "\(i'alnuts for omega-3t, chocolate for the antioxidants, oats for fiber, fruit for,
well, fruitt sake. These can be easily customized by using different nuts, different dried fruits,
even different kinds of chips."

Yield: 5t/z dozen cookies p+ Baking temperature:350"F l4t Bahing time: 10 to 12 minutes

2Yz cups (832 ounces) rolled oats
2 cups (872 ounces) all-purpose flour
3/+ cup (23/+ otnces) protein powder*
1 teaspoon baking soda
I teaspoon baking powder
7z teaspoon salt
I cup (2 sticfts, 8 ounces) unsalted butter
I cup (8 ounces) brown sugar
Yz cup (3/z ounces) granulated sugar
2 large eggs
Vt atp (2 ounces) milk
I tablespoon vanilla extract
2 cups (12 ounces) chocolate chips, or the flavored chips ofyour choice
llz cups (6 ounces) chopped wdnuts, lighdy toasted (see page 27)
I cup (4 ounces) dried cranberries

s Preheat the oven to 350"F. Lightly grease (or line with parchment) two baking sheets.
M Toast the oats on a baking sheet for about 15 minutes, until they smell toasty. Remove from

oven and let cool.
# In a medium-sized bowl, whisk together the flour, protein powder, baking soda, baking

powder, and salt. Ser aside.
ffi In a large bowl, cream together the butter and sugars. Add the eggs one at a time, beating

well after each. Combine the milk and vanilla and add to the butrer mixture. It will look
curdled, which is okay.

t! Add the flour mixture to the butter mixture in two or three additions, stirring to combine.
Stir in the oats. Mix in the chocolate chips, walnuts, and cranberries.

m Drop the dough by the tablespoonful onto the prepared baking sheets, leaving about an inch
between them. Bake the cookies for l0 to 12 minutes, until they start to brown around the
edges. For chewier cookies, bake for 10 minutes; for crunchy cookies, bake for 12 minutes.
Remove the cookies from the oven. kt them cool on the sheet for a few minutes, then
transfer to a rack to cool completely.
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* Available in the health food section of some supermarkets, or at a nutrition or vitamin shop.
Choose your favorite flavor; vanilla or cappuccino are our choices.

Nutition informatiott per seraing (I cookie, 30 g): 126 cal, 6 g fat, 3 g protein, 8 g complex carbo-
hydrates, 8 g sugar, I g dietary fiber, 14 mg cholesterol, 48 mg sodium, I l0 mg potassium, 40 RE vitamin
A, I mg vitamin C, I mg iron, 20 rng calcium, 56 mg phosphorus, 4 mg caffeine.

Chocol ate-'Walnut Holi day Cooki es
These dense, sturdy cookies are good keepers; in fact, the original recipe cdls for them to be
made for the holidays and left in a tin co "seasori' for a week or so. Ground walnuts pair nicely
with light chocolate here, taking these out ofthe realm ofthe usual deep-dark-decadent choco-
late cookie to a subtler (yet pleasing) desrination.

Yield: i dozen coohies +! Bahing temperatutc: 325"F e Bahing time: 13 minutes

2 cups (8 ounces) walnuts, ground
Yz cup (l stick, 4 ounces) unsalted butter
I cup (7 ounces) sugar
r/z teaspoon bfing powder
Heaping r/z teaspoon salt
2 large eggs
3 ounces unsweetened baking chocolate
2 cups (8/z ounces) unbleached all-purpose flour

# Preheat the oven to 325"F. Lighrly grease (or line with parchment) two baking sheets.
# In a food processor process the nuts until they're very finely ground, but havent turned to

paste. (Alternatively, grind in a nut grinder or other grinder.) Set aside.
* In a medium-sized mixing bowl, cream together the butter, sugar, baking powder, and salt

until light. Add the eggs one at a time, beating well after each addidon. Melt the chocolate
(a microwave works fine here), and stir it into the butter/sugar mixture. Stir in the ground
nuts and the flour.

ast Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
about 13 minutes, until they appear set. Remove them from the oven and transfer to a rack
to cool.

Nutrition information per seraing (I coohie, 20 g):99 cd, 8 g far, 2 g protein, 1 g complex carbo-
hydrates, 6 g sugar, 1 g dietary fiber, 19 mg cholesterol, 4l mg sodium, 57 mg potassium, 3l RE vitamin A,
I mg vitamin C, 11 mg calcium, 46 mg phosphorus, 5 mg caffeine.
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Chip 'tr'Nut Drops
Peanut buttet oats, nvo kinds of chocolate-whatt not to like? Youll want to bake an extra
batch of these wonderful cookies to have on hand in the freezer when guests pop in or your
teenagers decide late at night that they have to have some cookies.

Yield: 4t/z dozen coohies * Bahing tempcratue: i75"F e Bahing time: 7 minutes

I cup (2 sticks,8 ounces) unsalted bumer
I cup (7 ounces) granulated sugar
I cup (8 ounces) light brown sugar
2 large eggs
1 teaspoon vanilla ectract
2Vz cups (832 ounces) rolled oats
2 cups (872 ounces) unbleached all-purpose flour
I teaspoon baking powder
I teaspoon baking soda
I cup (6 ounces) peanut butter chips
I cup (6 ounces) chocolate chips
4 ounces white chocolate, grated, or substitute 2/t cap (4 ounces) white chocolate

chips, crushed or coarsely ground
lYz cups (5 ounces) chopped wdnuts

G Preheat the oven to 375"F. Lighdy grease (or line with parchment) rwo baking sheets.
ffi In a large bowl, cream together the butter and sugars. Beat in the eggs and vanilla.
s Using a blender or food processor, process the oats until they're finely ground. Tiansfer the

oacs to a medium-sized bowl and stir in the flour, baking powder, and baking soda. Add the
dry ingredients to the creamed mixture, stirring until blended. Stir in the chips, white
chocolate, and wdnuts.

O Drop the dough by the tablespoonful, 2 inches apart, onto the prepared baking sheets. Bake
the cookies for 7 minutes, or until they appear set and are just beginning to brown. Remove
them from the oven and transfer to a rack to cool.

Natrition information per serdng (1 coohie, j5 g): 16O cal, 8 g fat, 3 g protein, 7 g complex carbo-
hydrates, 12 g sugar, I g dietary fiber, 17 mg cholesterol, 46 mg sodium, 86 mg potassium, 37 RE vitamin A,
I mg vitamin C, I mg iron,23 mg calcium, 59 mg phosphorus, 2 mg caffeine.
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Raspberry-Fudge Sandwich Cookies
These soft chocolaty cookies, studded with pockets of melting chocolate chips, can be used to
sandwich all manner of fillings, from chocolate ganache or melted white chocolate to peanut
butter or jam. \7eve chosen to use raspberry jam here, but let your imagination be your guide.

Yield:48 sandwich coohies # Bahingternperatare:350"F @ Bahingtime:11to 12minutes

r/z cup (1 stick 4 ounces) unsalted butter
2 cups (14 ounces) sugar
3 large eggs
Y+ teaspoon (heaping) salt
I teaspoon vanilla extract
I cup (4r/+ ounces) unbleached all-purpose flour
3/+ oup (2r/+ ounces) Dutch process cocoa powder
3A teaspoon baking powder
2 cups (12 ounces) bittersweet chocolate chips*
A heaping Yz cup (6 ounces) raspberry jam,** for filling

* Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheets.
@ In a large bowl, beat together the butter and sugar until well combined. Add the eggs one

at a time, beating well after each addition. Beat in the salt and the vanilla.
# In a separate bowl, whisk together the flour, cocoa, and baking powder. Gradually blend

this mixture into the butter mixture until smooth. Stir in the chocolate chips.
# Drop the dough by the teaspoonful onto the prepared baking sheets, leaving a6otn lYz

inches berween each cookie. Bake the cookies for I I to 12 minutes; they'll feel soft on top.
Remove them from the oven and transfer to a rack to cool.

s lVhen the cookies are completely cool, top half of them with a generous spoonful of rasp-
berry jam, or the filling of your choice. Top with the remaining cookies.

*Choose your own favorite chip flavor. Tiy cinnamon or cappuccino chips, white chocolate,
white mint, cherry or peanut bumer-just remember, if you're using a filling too, be sure the
chips will complement the filling.
**Just plain peanut butter, or the Vanilla Creme (page 470), Chocolate Creme (page 470), or
Peanut Butter Fillings (page 466) are other delightful options.

Nutrition information per seraing (l sandwich coohie, 46 g): 178 cal,7 gfat,27 g complex carbo-
hydrates, 22 g sugat 2 g protein, I g dietary fiber, 30 mg cholesterol, 42 mg sodium , 765 mg potassium,
40 RE vitamin A, I mg iron, 17 mg calcium, 47 mg phosphorus, 14 mg caffeine.
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Amish Cookies
'lfhile none of the mild flavors in this cookie-a touch of vanilla and spice, a wee bit of oats, a

scattering of raisins-is assertive, all three together make a happy marriage. The texture of these

cookies is surprising, given their earthy appearance-crunchy on the outside, a bit chewy with-
in, and light,light, light!

Yield: 4r/z dozen coohies '+a Baking temperatxte: i75"F tt Baking time: l0 minutes

Doucn
lz cup (1 stick, 4 ounces) unsalted butter
Yz cup (4 ounces) brown sugar
Vz ary (3/z ounces) granulated sugar
Vz teaspoon bfing powder
r/z teaspoon salt
r/z teaspoon baking soda
1r/z teaspoons vanilla extract
7n teaspoon cinnamon
7+ teaspoon nutmeg
I large egg
2 tablespoons (1 ounce) milk (regular or low fat, not nonfat)
I cup (4r/a ounces) unbleached all-purpose flour
I cup (3Yz ounces) rolled oats
r/z cup (3 ounces) raisins

CoerrNc
Yz cup (4 ounces) light brown sugar
1 teaspoon cinnamon

+ To make the dough: In a large bowl, beat together rhe butter, sugars, baking powder, salt,
baking soda, vanilla, cinnamon, and nutmeg. Beat in the egg and milk, then stir in the flour,
oats, and raisins. Chill the dough until itt firm, about I hour.

ii Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.
r! Ji1 maks the coating: Mix the brown sugar and cinnamon rogerher and place it in a shallow

bowl, or in a gallon-size or other large plastic bag.
* Shape the dough into l-inch (2-teaspoon) balls; a teaspoon cookie scoop worls well here.

Roll each ball in the cinnamon-sugar. Place the coated balls on the prepared baking sheets.
Use the tines of a fork to flatten each cookie to abov Vt inch thick.

": Bake the cookies for 10 minutes, until they're golden brown. Remove them from the oven
and cool on a rack.

Natrition information per seraing (I coohie, 16 g):59 cel,2 gfat, I g protein, 4 g complex carbo-
hydrates, 6 g sugar, 9 mg cholesterol, 39 mg sodium, 38 mg porassium, l8 RE vitamin A, 1 mg vitamin C,
l0 mg calcium,lT mgphosphorus.
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Chip 'rr'Chunk Cookies
These crisp cookies are loaded with flavor: coconut, chocolate, cinnamon, and pecans give them

their rich tasre. Leave out the coconut if the kids object, but we think young and old alike will
find these delicious. Toasted coconut gives the cookies better flavor than plain coconut. See

directions on page 27 for toasting coconut.

Yield: 3 dozen coohies & Bahing temqerutute: 375"F @ Babing time: 12 to 15 minutes

Vz cup (1 stick, 4 ounces) unsalted butter
3/+ cup (57+ ounces) sugar
I teaspoon baking soda
2 teaspoons vanilla extract
r/z teaspoon salt
I large egg
lr/+ cups (57+ ounces) unbleached all-purpose flour
3/+ ctrp (4r/z ounces) cinnamon chips
1 cuP (6 ounces) chocolate chunks
lr/z crtps (6 ounces) chopped Pecans or walnuts
Yz r;,lip (1r/z ounces) toasted coconut

s Preheat the oven to 375"F. For easiest cleanup, line two baking sheets with parchment; theret

no need to grease them.
& In a large mixing bowl, cream together the butter, sugar, baking soda, vanilla, and salt until

they're light and fluft. Beat in the egg, then stir in the flour, chips, chocolate, nuts, and

coconut.
# Shape the dough into 3/a-ounce balls (about the size of awalnut), and place them on the pre-

p"..d b"ki.rg sheets, Ieaving about 2 inches between them. Or drop the dough onto the bak-

irrg rh..t, with a tablespoon cookie scoop. Flatten the balls slightly, to about /z inch thick.

# Bake the cookies for 12 to 15 minutes, until they're a light golden brown. Bake them a bit

longer if you like extra-crisp cookies; a bit shorter if you prefer chewier cookies. Remove

them from the oven and cool on a rack.

Natrition information per seruing ( I coohie, 30 g): 148 ca), 9 g fat,2 g protein, 7 g complex carbo-

hydrares, g g sugar, I g dietary fiber, 13 mg cholesterol, 72 mg sodium, 58 mg potassium' 27 RE vitamin A,

I mg vitamin C, I mg iron, 13 mg cdcium, 35 mg phosphorus, 4 mg caffeine'
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Midnights
These cookies are for those ofyou for whom the chocolate, only the chocolate, and nothing but
the chocolate will do.

Yield: 6 dozen coohies M Bahing tcmperatufe: 350.F # Bahing time: 9 minutes

l2/t ctrps (10 ounces) bittersweet or semisweet chocolate chips or chunl6
6 ounces unsweetened chocolate
I cup (2 sticla, 8 ounces) unsdted butter
l2/t cups (137e ounces) brown sugar
2 large eggs
I teaspoon vanilla erftract
2 teaspoons esplesso powder
3/+ cup (3 ounces) unbleached all-purpose flour
3/a cup (2r/t ounces\ natural cocoa powder
1 7n teaspoons salt
1% teaspoons baking soda
l2/t cups (10 ounces) semisweet chocolate chips

G In a saucepan set over very low heat, or in the microwave, melt together the first rwo ingredi-
ents, stirring frequendy until smooth. Remove che chocolate from the heat before it's entirely
melted, which will help prwent burning. Ser aside.

I In a large bowl, cream together the butter and brown sugar, then bear in the eggs one ar a
time, scraping the bowl down and beating well after each addition. Add the vanilla, espresso
powder, and reserved melted chocolate, mixing until evenly incorporated. Stir in the flour,
cocoa powder, salt, and baking soda. Stir in the other l2A cups chocolate chips. Cover the
bowl and refrigerate the dough for I hour, or until itt firm.

o Preheat the oven to 350"F. Lightly grease (or line with parchment) rwo bfing sheets.
tl Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for 9

minutes, until they appear set. Remove them from the oven, let rest on the baking sheet for
5 minutes, then transfer ro a rack to cool completely.

Natritiott information per seraitg (I cookie, 22 g): lo5 czl,6 gfer, I g protein, 2 g complex carbo-
hydrates, 9 g sugar, I g dietary fiber, 13 mg cholesterol, 64 mg sodium, 82 mg potassium,2T REvitamin A,
1 mg iron, 11 mg cdcium, 3l mg phosphorus, 14 mg caffeine.

VeRrrtroN
tl Substitute white chocolare chips or peanut butter chips for the semisweer chocolate chips

added at the end ofrhe recipe.
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Oran$e Blossoms
Soft and cakey, pretry sunny, happy flavor, golden, nice, bright and clear...delicious! These are
all words our taste-testers used to describe these butter-colored cookies topped with their
orange-flecked icing. Looking for a change from chocolate? These mild but nicely orangey cook-
ies are just the ticket.

Yield: 27 coohies '# Baking tcrnperature: 400"F @ Babing time: 10 minutes

DoucH
l1 tablespoons (5/z ounces) unsalted butter
1/+ crup (5% ounces) sugar
I large egg
r/z cup (4 ounces) orange juice
2 tablespoons grated orange rind (zest)
r/z teaspoon baking powder
7z teaspoon baking soda
r/z teaspoon salt
7e teaspoon Fioi di Sicilia(optional)*
2 cups (8r/z ounces) unbleached all-purpose flour

I crNc
2 cups (8 ounces) confectioners'sugar
2 tablespoons (1 ounce) unsalted butter
I tablespoon grated orange rind (zest)

3 tablespoons (172 ounces) orange juice

# Preheat the oven to 400"F. Lighdy grease (or line with parchment) two baking sheets.
# To make the dough: In a medium-sized mixing bowl, cream together the butter and sugar

until light. Beat in the egg, then the orange juice and zest, baking powder, baking soda, salt,
and Fiori di Sicilia. Stir in the flour.

# Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
10 minutes, until they're just beginning to brown. Remove them from the oven and transfer
to a rack to cool.

# To make the icing: In a medium-sized bowl, cream together the confectioners' sugar, butter,
and orange zest, then stir in the orange juice, adding additional juice, if necessary to make a
spreadable icing. Ice the cooled cookies and place them on the rack until set.

* See page 490.

Natrition information per seraing (I coohie, 3S g): 139 cal,6 gfal I g protein, 7 g complex carbo-
hydrates, 14 g sugat 23 mg choleste rol, 75 mg sodium, 27 mg potassium, 56 RE vitamin A, 4 mg vitamin
C, 1 mg iron, 9 mg calcium, 16 mg phosphorus.
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Self-Frosting Licorice Drops
Attention, blacklicorice lovers: one bite into these flat, crisp disks, formed in oh-so-easy drop
cookie fashion, and you'll recognize your favorite flavor. During the dought long resting time (8

hours), some of the eggwhites and sugar in the mixture rise to the top surface of the cookies to
form a smooth "frosting" thatt an added bonus for the taste buds. (Hence the "self-frosting"
part!) If you dont have an electric stand mixer, you may want to think twice before making this
recipe, due to its extra-long beating time.

Yield:41/z dozen cookies & Bahing temperattre:325"F *, Bahing time: l0 to 12 minutes

3 large eggs, at room temperature
1 cup plus 2 tablespoons (8 ounces) sugar
l3/+ caps (7r/+ ounces) unbleached all-purpose flour
7z teaspoon bfing powder
7z teaspoon salt
2Vz teaspoons aniseed

s In the bowl of an electric stand mixer, beat the eggs at medium-high speed until they re light
lemon-colored and thick. Add the sugar very gradually, beating all the while. 'Vhen all the
sugar has been added, continue to beat the mixture for 20 minutes. (Yes, this really is neces-
sary!)

@ Vhile the egg mixture is beating, in a medium-sized bowl, sift the flour together with the
baking powder and salt. Set aside.

s Reduce the speed of the mixer after 20 minutes and gradudly add the dry ingredients.
Continue beating for 3 more minutes. Add the aniseed and mix thoroughly.

* Drop the dough by the teaspoonful onto the prepared baking sheets, shaping the dough into
rounds with a spoon. Let the cookies stand at room temperature, uncovered, for at least 8
hours.

# Preheat the oven to 325'F. Lighdy grease (or line with parchment) two baking sheets.
s Bake the cookies for 10 to 12 minutes, until they're a creamy just-golden color, not brown,

on the bottom.

Natrition information per seruing(1 coohie,8 g):23 cal, I gfat, l gprotein,2gcomplexcarbo-
hydrates,3 gsugar,8 mgcholesterol, 19 mgsodium, T mgpotassium,4 REvitaminA, I mgvitamin C,
3 mg cdcium, 7 mg phosphorus.
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Ethereal Coconut-Almond Crisps
"Crisp" doesnt begin to describe rhe texture ofthese cookies. Light as air, they look like thick,
soft cookies; but one bite will disabuse you of that notion. They shamer (pleasandy) into a mil-
lion delicious crumbs in your mouth. Since itt the leavening that gives these cookies their nearly

indescribable rexrure, dont make them if you carirlay your hands on bakert ammonia; itt avail-

able via mail order.

Yield: I0 dozen cookies 'tt Bahing temPet4tutet 350"F * Bahing time: 12 minutes

1 cup (2 sticks, 8 ounces) unsalted butter
I cup (6Vz ounces) vegetable shortening
2 cups (14 ounces) sugar
I teaspoon salt
172 teaspoons almond extract
1 teaspoon bakert ammonia
I tablespoon boiling water
3 cups (123/a ounces) unbleached all-purpose flour
1 cup (3 ounces) flaked coconut (unsweetened preferred)

* Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.

€ In a medium-sized bowl, cream rogether the butter and shortening. Add the sugar, salt, and

almond exrracr and mix on high speed for l0 minutes. Donr skimp on the mixing time; itt
responsible for rhese cookies' Iight texture, along with the bakert ammonia.

* Dissolve the bakert ammonia in the boiling water and beat this into the butter mixture. Stir

in ttre flour and coconut, mixing well. Drop the cookies by the teaspoonful (a teasPoon

cookie scoop worla well) onto the prepared baking sheets.

e Bake the cookies for about 12 minutes. They should be set but not brown. Lec the cookies

cool on the baking sheet for a few minutes before transferring them to a rack to cool com-

pletely.

Nttrition information per serving (l cookie, I1 g):53 cal,3 gfat, I g protein, 2 g complex carbo-

hydrates, 3 g sugas 4 mg cholesterol, 20 mg sodium, 7 mg potassium, 14 RE vitamin A, I mg cdcium, 4
mg phosphorus.

VnRtertou
s For Coconut-Lime Crisps, substitute I to 2 tablespoons grated lime rind (zesr), or Y+ rc Vz

teaspoon lime oil for the dmond extract.
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Lemon Coolers
'!7hy coolers? Because these citrusy, slightly tart cookies are a "cool" alternative to the usual
heavy, chocolate, sweet confections that cover the bake sale table. Tender but not exactly crisp,
soft but not soggy, these cookies melt in your mouth.

Yield: 21/z dozen coohies * Bahitg tempetatute: j75"F W Bahing time: l0 to 12 minutes

Doucn
1 cup (2 sticks, 8 ounces) unsalted butter
Vz cup (4 ounces) cream cheese
7a teaspoon salt
Vz teaspoon baking powder
1 teaspoon grated lemon rind (zest)*
% teaspoon lemon oil*
Yz cup (372 ounces) granulated sugar
Yz cup (2 ounces) confectioners' sugar
2 cups (872 ounces) unbleached all-purpose flour

ConrtNc
I cup (4 ounces) confectioners'sugar
3/a cup (5% ounces) granulated sugar, superfine pteferred
2 tablespoons grated lemon rind (zest), or % teaspoon lemon oil

m To malre the dough: In a medium-sized mixing bowl, beat together the butter, cream cheese,
salt, baking powder, lemon zest, and lemon oil. \7hen rhe mixture is creamy, add the sugars,
a bit at a time, beating until fluft. FinaIIy, mix in the flour. Cover the bowl and refrigerate
the dough for 30 minutes.

w Preheat the oven to 375"F. Lightly grease (or line with parchment) rwo baking sheea.
M ScooP out about 2 level tablespoons ofdough for each cookie (a tablespoon cookie scoop

works well here) and roll each piece inro a ball. Place rhe balls on the prepared baking sheets
and use the bottom ofa drinking glass, dipped in confectioners' sugar, to flatren them to a
thickness of about Vt inch, and l3/+ to 2 inches in diameter.

# Bake the cookies for 10 ro 12 minutes, unril they're lightly browned on the bottom and
edges.

# To make the coating: \7hile che cookies are baking, make the coating. Combine the sugars
in a food processor or blender and add the lemon zesr. process undl well blended.

@ Allow the cookies to cool on che sheets for about 5 minutes, then dip their tops into the
coating. Place the cookies on a rack and let them cool completely. After they have cooled
completely, shake more of the lemon sugar over them or, if rhart gone, cover them with con-
fectioners' sugar; you want them to be well covered.

*Or substitute l/z tablespoons gated lemon zest for the I reaspoon lemon zest and 7a teaspoon
lemon oil.
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Nutrition information per seruing (1 cookie, j2 g):143 ca!,7 gfat, I g protein, 6 g complex carbo-

hydrates, 12 g sugar, 2l mg cholesterol, 38 mg sodium, 17 mg potassium, 74 RI' vitamin A, 1 mg vitamin C'
1 mg iron, 10 mg calcium, 15 mg phosphorus.

Ven tRtI oN
+ For Raspberry-Lemon Coolers, add I teaspoon raspberry flavor to the cookie dough. If you

like raspberry lemonade, youll love these cookies.

Butterscotch Chews
\Vhile the name of these cookies does belie their texrure somewhat-theyte chewy in the centet
but crisp around the edges-their flavor is reminiscent of the rich, thick ("chewy") butterscotch
sauce you pour over vanilla ice cream.

Yield: 2% dozen coohies :!, Baking temperdtue: 375"F #, Bahing time: 8 to I0 minutes

Yz cup (1 stick,4 ounces) unsalted butter
I cup (8 ounces) brown sugar
2 tablespoons (13lt ounces) light corn syrup
Gendy heaped /u teaspoon salt
1 teaspoon vanilla extract
Ya to ya teasPoon strong butter-rum or butterscotch flavor
Y+ texpoon bfing soda
Y2 teaspoon baking powder
1 large egg
1 cup (4 ounces) finely chopped pecans
l3/+ cvps (7r/a ounces) unbleached all-purpose flour

s.+ Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.

s In a medium-sized mixing bowl, cream together the butter sugar, syrup, salt, vanilla, butter-
rum flavor, baking soda, and baking powder. Add the egg, then stir in the pecans and flour.

# Drop the dough by the tablespoonful onto the prepared baking sheets. Flatten them rc V+

inch thick. Bake the cookies for 8 to l0 minutes, until they're golden brown. Remove them

from the oven and transfer to a rack to cool.

Natrition information per seraing (I coohie, 25 g): 109 cal,6 gfat, l g protein, 6 g complex carbo-

hydrates, 8 g sugar, 15 mg choleste rol,72 rngsodium, 52 mg potassium, 32 RE vitamin A, I mg vitamin c,
I mg iron, 14 mg calcium,24 mg phosphorus.
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Nut Butter Chippers
These tender, crumbly cookies are packed with nut flavor-particularly if you take the rime to
make your own nut butter (page 313). Almost a peanut butter cookie, kind of a chocolate chip
cookie, these cookies bring the best ofboth worlds to the table.

Yield:21/z dozen coohies * Babing temperatare:350"F # Baking time: l0 to 12 minutes

Vz cup (3r/+ ounces) vegetable shortening
r/z cup (l stick, 4 ounces) unsalted butter
I cup (9Vz ounces) peanut butte6 cashew butter, almond butter, or hazelnut butter*
l% cups (10 ounces) light brown sugar
2 large eggs
1 teaspoon vanilla extract
r/+ teaspoon baking powder
Yz teaspoon baking soda
7z teaspoon salt*
3 cups (123/+ otnces) unbleached all-purpose flour
I cup (6 ounces) chocolate chips
I cup (4 ounces) chopped nuts ofyour choice

# Preheat the oven to 350"F. Lighdy grease (or line with parchment) rwo baking sheets.
s In a large bowl, cream together the shortening, butter, nut butter, and sugar, beating until

flufr'. Add the eggs one at a time, beating well after each addition. Beat in the vanilla, bak-
ing powder, baking soda, and salt, then stir in the flour, chips, and nuts.

# Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for
l0 to 12 minutes, until they're beginning to brown. Remove them from the oven and trans-
fer to a rack to cool.

*If the nut butcer you use is salted----or if you make your own from 5al16d nus5-5 tart with Yq
teaspoon sdt and adjust to taste.

Nutrition information per seraing (I coohie, j0 g): 129 cal,6 gfat,2 g protein, 6 g complex carbo-
hydrates, 12 g sugar, 13 mg cholesterol,3T mgsodium, 66 mg potassium, 2l RE vitamin A, I mg iron, 16
mg calcium, 34 mg phosphorus, 4 mg caffeine.

DROP COOKIES



THE KING ARTHUR FLOUR COOKIE COM

Homemade Nut Butter

If you have a food processor, making your own delicious, fresh nut butter is fut and easy. This
recipe will make 2 cups; use I cup in the preceding cookie recipe and refrigerate the other cup

to spread on your breakfut toast.

Yicld:2 ctPs

2Vz arps (lO to l2Yz ounces) nuts-peanus, blanched nrfiole dmonds, cashews,

or skinned hazclnuts, preftrably unealtcd
I a lrh teaspoons salt*
Vt anp (2Va ounes) light brown sugar
6 to 8 tablespoons (25/e to 3Vz ounces) vegctable oil

o Preheat the oven to 350'F.
a Place rhe nuts in a single layer on an ungreased baking sheet and bakc for l0 to 15 minutes,

until they become a darker gold and you can begin to smell them. Remove rtre nuts from the

oven and let them cool to lukewarm.
I Tirrn on your food processor (equipped with the blade). Gradually pour in the nuts dter-

nately with the sdt, brown sugar, and oil. 'til7hen the butter is creamy, turn offthc machine

and adjust the sdt to taste.

*This amount of salt is for unsalted nuts. If you're starting with salted nu$, decrcase lhe

arnount, salting to taste.

Ntrttion itformarton pcr scrlailg (2 tablcEoons, 29 g): l7l cal, t4 gftt, 3 B Protein, 6 g compler<

carbohydrates, 4 g sugar, I g dietary fibcr, 205 mg sodium, 123 mgpotassium, I mg iron, 13 mg calcium'

94 mg phosphorus.

DROP COOKIES



IHE KING ARTHUR FLOUR COOKIE COMPANION

Coconut Jumbles
These crisp-at-the-edges, soft-in-the-middle cookies are a yummy snickerdoodle/coconur maca-
roon hybrid that prompted immediate requests for the recipe from many of our taste-resrers.
\7ith their bright red candied cherry centers, theyll add a nice celebratory nore ro any platter of
holiday cookies. And if you're not a fan of candied cherries-top each cookie with a whole
salted macadamia nut.

Yield: 6 dozen coohies 4t Bahing temperature: 375"F s'i Babing time: 9 minutes

3/+ cup (l7z sticla, 6 ounces) unsalted butter
3/+ cttp (5/a ounces) sugar
2 large eggs
1/z teaspoons vanilla extract
7s teaspoon strong coconut flavor (optional)
7n teaspoon salt
l3/a cups (7Y+ owces) unbleached all-purpose flour
7+ teaspoon baking soda
lYz otps (4lz otnces) sweetened flaked coconut
Approximately 36 candred red cherries (10 ounces), cut in half, or 72 macadamia

nuts

# Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.
s In a medium bowl, cream together the butter, sugar, eggs, vanilla, and coconut flavor until

light and flufr.
e Sift the salt, flour, and baking soda cogether into a small bowl and gradually beat them inro

the egg mixture. Stir in the coconur until everything is well combined.
4r Drop the dough by the teaspoonful onto the prepared baking sheers; use the bottom of a

drinking glass dipped in sugar to press each ball down slightly. Bake the cookies for 9 min-
ures, or until they're light golden brown and just firm to the touch.

s As soon as the cookies come out of the oven, plunk half a candied cherry (round side up, of
course), or a macadamia nut, into the center of each and press down gently. Cool the cook-
ies completely on a wire rack.

Natrition information per seruing (r coohie, topped with half a cherry, I j g): 54 cal,2 gfat, I g
protein, 4 g complex carbohydrates, 4 g sugar, l0 mg cholesterol, 31 mg sodium, 15 mg potassium, 19 RE
vitamin A,2 mg calcium, 7 mg phosphorus.
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Spiked Coffee Cookies
Do you like to finish your meal with a shot of coffee liqueur in a cup of cappuccino? This cook-

ie translates that experience from beverage to dessert, as it combines both coffee liqueur and

espresso powder in a dark, almost black, chocolate cookie. Soft and tendet spread with a glossy

coating ofliqueur-spiked chocolate glaze, these cookies go beyond rich to decadent.

Yield: 3 d'ozen cookies e Bahing tetnPet*trre: 350"F +ti Baking time: 12 minutes

Doucn
3/a cup (1/z sticls, 6 ounces) unsalted buttet
I cup (8 ounces) brown sugar
r/+ cup (2 ounces) coffee liqueur (such as Kahl6a)
I large egg
2 teaspoons baking soda
7z teaspoon salt
1 teaspoon espresso powder
Yz atp (172 ounces) Dutch process cocoa powder
l3/+ cups (7r/+ ounces) unbleached all-purpose flour

Gtnzn
1 cup (6 ounces) chocolate chiPs
6 tablespoons (3 ounces) heavy cream
1 tablespoon (3/a ounce) coffee liqueur

# Preheat the oven to 350'F. Lighdy grease (or line with parchment) cwo baking sheets.

@ To make the dough: In a large mixing bowl, cream together the butter and brown sugar. Add
the liqueur, egg, baking soda, salt, and espresso powder, beating until smooth. Beat in the

cocoa and flour.
s Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for

12 minutes, until they appear set and you can begin to smell the chocolate. Remove them

from the oven and transfer to a rack to cool.
# To make the glaze: In a microwave-safe measuring cup or bowl, or in a saucepan set ovet

very low heat, heat the chocolate chips and cream, stirring undl the chocolate melts.

Continue stirring until youve made a smooth glaze, then stir in the liqueur. Spread the tops

of the cooled cookies with the glaze.

Nutritiott informatiol per sertting (1 cookie, j0 g): 126 cal,6 gfar, 1 g protein, 6 g complex carbo-

hydrates, 9 g sugar, I g dietary fiber, 19 mg cholesterol, 106 mg sodium, 70 mg potassium, 48 RE vitamin A,

I mgvitamin C, I mg iron, 12 mg calcium, 26 mg phosphorus, 8 mg caffeine'

VnRIRTIoN
s Forgo the glaze and sandwich the cookies around a scoop of softened coffee ice cream' Press

just enough to spread the ice cream evenly to the edges of the cookies, wrap in plastic wrap,

and freeze until ready to serve.

DROP COOKIES



THE KING ARTHUR FLOUR COOKIE COMPANION

South Seas Cookies
Samoa cookies, those wonderful, chewy, chocolate-coconut-caramel cookies the Girl Scouts sell
every yeat seem to evaporate from the cupboard nearly as soon as you've written your check and
waved goodbye to the Scout. So, for those times of the year when that Polynesian-named con-
fection is hard to come by, we offer this close relation.

Yield: i2 coohies # Baking ternlrerdtare: 300"F ''& Bahing time: 25 minates

DoucH
4Y+ cups (123/+ ounces) sweetened shredded coconut
1 can (14 ounces) sweetened condensed milk
Yz teaspoon vanilla extract
3 large egg whites, at room temperature
I teaspoon lemon juice
r/+ teaspoon salt

TopplNc s

l2/t cups (10 ounces) semisweet or milk chocolate chips
Vt cup (3 ounces) caramel (about 10 individual caramels)
2 tablespoons (l ounce) milk or heavy cream

* Preheat the oven to 300'F. Lighdy grease (or line with parchment) two baking sheets.
@ To make the dough: In a large bowl, combine the coconur, sweerened condensed milk, and

vanilla. In a separate bowl, combine the egg whites, lemon juice, and salc and bear at medi-
um speed until medium to stiff peaks form. Fold half of the beaten egg whites into the
coconut mixture, then add the remainder.

'-F Drop the batter by the tablespoonful (a cookie scoop works well here) onto the prepared
baking sheets. Bake the cookies for 25 minutes, unril they're golden brown. Remove them
from the oven and transfer to a rack to cool.

w To make the toppings: Melt the chocolate chips in a saucepan ser over very low heat, or in
the microwave, stirring frequently. \Vhen the cookies are completely cool, dip the bottoms
into the chocolate and set them on the rack upside down to let the chocolate set up. Keep
any leftover chocolate warm.

@ In a saucepan set over low heat, or in the microwave, melt the caramel with the milk or
oeam.Dtizzle stripes of caramel over the tops of the cookies. Repeat the srripes with any of
the leftover chocolate.

Natfition information per seraing (I cookie,45 p:177 cal,9 gfat,3 gprotein,5 gcomplexcarbo-
hydrares, 17 g sugar, I g dierary fiber, 9 mg cholesterol, g2 mg sodium, 149 ngpotassium, 14 RE vitamin
A, I mg vitamin C,74 mg calcium, 82 mg phosphorus, 3 mg caffeine.
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Chewy Granola Cookies
Granola bars come in two varieties: crisp and chewy. These moist, "bendy'' cookies are a dead

ringer for the chewy variety. Have a favorite breakfast granola? Now it can easily go wherever

you go, whether youte hiking, picnicking, or simply brown-bagging it at work. If you choose a

rather plain granola, one without fruit, feel free to add up to I cup ofdried fruit, such as raisins'

dried cranberries, chopped apricots, etc.

Yield: i dozen coohies * Bahing temperatlte: 350"F e Baking time: 12 minutes

6 tablespoons (3/+ stick 3 ounces) unsalted butter
I tablespoon (72 ounce) vegetable oil
1 cup (8 ounces) brown sugar
7z teaspoon baking soda
7z teaspoon salt
3/+ teaspoon cinnamon
% teaspoon nutmeg
2 teaspoons vanilla extract
2 large eggs
r/a cup (2 ounces) /ogurt, plain or vanilla, regular, low fat, or nonfat
1 cup plus 2 tablespoons (43ln ounces) unbleached all-purpose flour
2V+ cups (974 ounces) granola

# Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets'

@ In a large bowl, cream together the butter, oil, brown sugar, baking soda, salt, cinnamon,
nurmeg, and vanilla. Add the eggs one at a dme, beating well after each addition. Beat in the

yogurt. Stir in the flour, then the granola.
# Drop the dough by the tablespoonful onto the prepared baking sheets. Bake the cookies for

12 minutes. Theyll still be light tan; don't let them brown or theyll be crisp instead of
chewy. Remove them from the oven, let cool on the baking sheet for 5 minutes, then care-

fully transfer them to a racfu they'll be delicate when warm, then chewy as they cool.

Nutrition infornation per seraing(1 coohie,25 p:98 cal,5 gfat,2 gprotein' 7 gcomplexcarbo-
hydrates, 7 g sugar, 1 g dietary fiber, 17 mg cholesterol, 55 mg sodium, 7l mg potassium, 23 RE vitamin A,

1 mg vitamin C, I mg iron, 15 mg cdcium, 42 mg phosphorus.
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Awesome Chocolate Chunks
This ffi, palm-sized, deep-chocolate cookie harbors aII kinds of delicious, rich and fattening
things: chocolate chips, white chocolate chips, nurs . . . In fact, theret barely enough cookie to
hold everything that's in it! This is an impressive cookie for those who couldnt care less about
calories or fat, but simply love chocolate cookies.

You may substitute or add most any kind of nut or chip; the options we've given here
should be taken as suggestions. The recipe will hold up to abour 4 to 5 cups of "additions," so
use a generous hand and a free imagination.

Yield: 2 dozen coohies # Bahing ternperatttre: 350"F 4j Babing time: lg minutes

3/+ crup (l7z sticls, 6 ounces) unsalted butter
2 cups (14 ounces) sugar
3 large eggs
1 tablespoon vanilla extract
2 teaspoons espresso powder
I cup (4V+ ounces) unbleached all-purpose flour
r/z teaspoon salt
1 cup (3 ounces) Dutch process cocoa powder
I cup (6 ounces) chocolate chips
1 cup (6 ounces) white chocolate chips
I cup (4 ounces) chopped hazelnuts, toasted*
1 cup (4 ounces) chopped peciurs, toasted*

s In a large bowl, cream together the butter and sugar. Add the eggs and beat until light, rhick,
and lemon-colored. Beat in the vanilla and espresso powder.

* Add the flour, salt, and cocoa, stirring to combine. Mix in the chips and nuts. Refrigerate the
dough for I hour, or until it becomes firm.

# Preheat the oven to 350'F. Lightly grease (or line with parchment) rwo baking sheets.I Use a muffin scooP or Va-cup measure co drop dough onto the prepared baking sheets. Bake
the cookies for about l8 minutes, until they appear set and start to smell done. Remove the
pans from the oven and transfer the cookies to a rack to cool completely.

*'We've also used wdnuts, cashews, and even macadamia nuts. Or substitute dried cherries or
dried cranberries for some of the nuts or chips.

Natrition information per seraing (I cookie, 63 g):300 ca.r, tg g fat, 4 g protein, 7 g complex carbo-
hydrates, 24 g stgar, 2 g dierary fiber, 43 mg cholesterol, 63 mg sodium, 162 mgpotassium, 69 RE vita-
min A, I mg vitamin C, I mg iron, 38 mg calcium, 83 mg phosphorus, l/ mg caffeine.
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Almond Joyfuls
Almond, coconut, and chocolate: does this sound familiar? If you like the candy bar, youll love

these cookies. Soft and tender, glazed with chocolate and topped with toasted almonds . . . it
just doesnt get 

^ny 
better than this!

Yield: i9 coohies & Bahing temPctatrte: 350"F & Bahing time: 14 minutes

Doucn
I cup (2 sticfts, 8 ounces) unsalted butter, at room temPerature
2/t cvp (432 ounces) sugar
/z teaspoon salt
I teaspoon almond extract
1 teaspoon coconut extract, or /a teaspoon strong coconut flavor
Vt cup (2Va ounces) almond Pas
I large egg
I cup (3 ounces) shredded sweetened coconut
2r/t cnps (10 ounces) unbleached all-purpose flour

I crNc
1 cup (6 ounces) chocolate chiPs
2 tablespoon (17s ounces) corn syruP
2 tablespoons (1 ounce) unsalted butter

ToppINc
1 cup (5 ounces) blanched almonds, chopped and toasted (see page 27)

@ Preheat the oven to 350"F. Lighdy grease (or line with parchment) two baking sheers'

* To make the dough: In a medium-sized mixing bowl, cream together the butter, sugar, salt'

almond extracr, coconut exrracr or flavor, and almond paste. Add the egg, beating until hirly
smooth, then stir in the coconut. Stir in the flour.

S Drop the dough by the tablespoonful onto the prepared baking sheets. Use your fingers to
gently flatten each cookie to about 2 inches in diameter.

se Bake rhe cookies for 14 minutes, until their edges are a light golden brown. Remove them

from the oven and transfer to a rack to cool'
s To make the icing: In a small saucepan set over low heat, or in the microwave, melt together

the chocolate chips, corn syrup, and buttet stirring until smooth. Dip the top of each cooled

cookie in the icing, then transfer them to a rack. Sprinkle each cookie with almonds.

Nutrition information per serting (1 coohie, 32 g):153 cal, l0 g fat, 2 g protein, 7 g complex carbo-

hydrates, g g sugar, I g dierary fiber, 20 mg cholesterol, 37 mg sodium, 7l mg potassium, 52 RE vitamin A,

I mg vitamin C, I mg iron, 17 mg calcium, 44 mg phosphorus, 3 mg caffeine'
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Chocolate 'V/akeups
As in, wake up those taste buds! These cookies are a revelation ro everyone who tastes them. Ah,
chocolate cookies! A bite, another bite, then the eyes widen, the hand to fan the mouth-"\7hatt
in rhese?!" It's cayenne pepper, and though it may seem a srrange bedfellow with chocolate, the com-
bination of the two, along with the cinnamon, produces al addictive linle cookie-to those who
like their food hot. Thin, crisp, not too sweet, these are chocolate wafer cookies with an anirude.

Yield: 5 dozen coohies # Baking ternpetature:375"F '& Baking time: l0 to Il minutes

Yz cup (l stick, 4 ounces) unsalted butter
1 cup (7 ounces) sugar
Vz teaspoon vanilla extract
Pinch* ofblackpepper
Pinch of cayenne pepper
,/+ teaspoon cinnamon
7z teaspoon salt
I large egg
3/e otp (2V+ oances) natural cocoa powder
lYz cups (6V+ ounces) unbleached all-purpose flour
Pearl sugar (optional)

# Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.
# In a large bowl, cream together the butter, sugar, vanilla, peppers, cinnamon, and salt. Bear

in the egg. Add the cocoa, then the flour. Stir to combine well; the dough will be very stiff.
s Drop the dough by the teaspoonful onto the prepared baking sheets. Lightly flatten the

cookies to r/n inch thick with the bottom of a drinking glass dipped in sugar. If desired, press
some pearl or coarse sugar onto the top ofeach cookie.

e Bake the cookies for l0 to I I minutes. They wont look brown and they wont feel done, but
thatt the correct time and temperature. Remove the cookies from the oven, transfer them to
a rack, and let them cool.

*Using your chumb and forefinger, 'pinch' up some of the spice. The bigger the pinch, che
hotter the cookies. These were made with a moderate pinch, probably about Vre teaspoon.

Nutritiott information per seraing (1 coohie, I0 g):42 ca!,2gfar, I gprotein,3 g complexcarbo-
hydrates, 3 g sugar, 8 mg cholesterol, 20 mg sodium, 24 mg potassium, 16 RE vitamin A, I mg vitamin c,
3 mg calcium, l3 mg phosphorus, 3 mg caffeine.

VRRrRrroN
s For a softer cookie with a differenl lssk-rnuch like a chocolate \0'edding Cookie (page

287)--4roP the dough by the tablespoonful onto the prepared baking sheets. Bake the cook-
ies for 10 minutes, and when you take them out of the oven, place them in a bag with con-
fectioners' sugar and shake gently to coat.
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Citru s Stzzlers
Like the Chocolate $?'akeups (opposite), these innocuous gems can be a source of grear surprise
to the unsuspecting cookie eater. They look like little lemon rea cookies----only they're not.
Cayenne pepper, in whatever amount you choose, can brand these cookies anything from a bit
spicy to inedible, except for true devorees ofultrahot food.

\(hen we first made these cookies, we used I teaspoon of pepper. On first bite theyie okay;
pretry spicy, but okay. However, the second bite produces a growing sensation in the back of the
throat that soon becomes identifiable as heat, and the third bite definitely separates the men
from che boys.

Yield: 5 dozen coohies * Bahing ternperatute: 400"F # Bthing time: l0 minutes

I cup (2 sticlc, 8 ounces) unsalted butter
r/z cap (3r/z ounces) sugar
2 tablespoons (1 ounce) lemon juice or Key lime juice
2 tablespoons grated lemon rind (zest), or 7z teaspoon lemon oil or lime oil
1 large egg
2r/+ cups (972 ounces) unbleached all-purpose flour
V+ to lYz teaspoons ciryenne pepper*
3/l teaspoon salt
/+ teaspoon baking soda

# Preheat the oven to 400"F. Lightly grease (or line with parchment) two baking sheets.
* In a medium-sized bowl, cream together the butter and sugar. Beat in the juice, zest, and egg,

then stir in the flour, pepper, salt, and baking soda.
& Drop it by the teaspoonful onto the prepared baking sheecs. Flatten each ball ofdough

slighdy, using the bottom ofa drinking glass dipped in sugar.
* Bake the cookies for l0 minutes, or until theyre light brown around the edges. Remove

them from the oven and transfer to a rack to cool.

*Y+ rcaspoon is mildly hot; Vz teaspoon is moderately hot; I teaspoo n is hot! And 1 7z teaspoons
is unbearable to all but the stouthearted.

Natrition information per senting (1 coohie, 12 g): 5O cil'3 gfat, I g protein, 3 g complex carbo-
hydrates, 2 g sugar, 12 mg cholesterol, 33 mg sodium, 9 mg potassium, 31 RE vitamin A, I mg vitamin C,
2 mg calcium, 6 mg phosphorus.
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hile drop cookjes are b1, fal the most frequently made

cookies in Anrerica today, ir wasn'r long ago that roil,or.rt

cookies were equallv popular. Back when $rornen spent

half their day in rhe kitcben, the dra.r,vn-our (though not difficuit) process of

rnakiug roll-our cookie.s r,r,as elsily ir-rcorporated into rhc d:Lilv roudne.

Cookie dough was rnade in the latc afternoon, chilled overnight, end rolled

out and baicecl the next tlorning, once the brerkfast dishes rvcrc clclred awa-v.

Bv the time the kicls came home fronr schc,ol, a plarc of gingcrbrcad bovs,

chocolete sandrviches, or sugar stars u.as on thc tabie, ieady tc, enjoy u,ith a

glass oi cold milk.

But these clays, speed is by far the nrost desirable recipe attribute for

many home cooks ancl bakers, so roll-out cookies have bccome a rainv day

project, somerhirg to do with rhe cl.rildren when vou'r'e got a whole clay to
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mix and chill dough, roll it out, bake it, and dccorate the cookies. Vhile this "big

projecf bfing is possible occasiondly, few of us can make a regular habit of it;

itt an activity whose pace was dsermined in a different, less frenetic era. But roll-

out cookies dont have to ta[.e all day; if you plan ahead, as you do with yeast-

bread baking, theyte acnrdly quick and easy.

Just before bed, when the kitchen is quict, take 15 minutcs to whip up a

batch of cookie dough; wrap it up and stick it in the fridgc ovcrnight. The next

day (or the day aftcr, or the day after that), whcn you find younclf with an hour

or so, take the dough out of the fridge, roll it out, cut it (circles are fine; errcry

curout cookie doesnt have to bc a Christmas ilee or Hallowecn pumpkin) and

bakc. In less than an hour, yotfll have lovely, crisp-tender cookies on the cooling

rack Scrvc them just as they arc, sandwich thcm around crqrmy filling or icc

cream, add afleze,layer them with pudding and fruit to make a cookie rifle . . .

roll-out cookies arc the building blocls of the cookie world.

So, while the picture in your head may be of a beaming grandma rolling out

cookies on an old wooden table, it doesnt take much imagination to update that

picture and put yourselfin it. As busy as you are, theret a place in your lifc for

roll-out cookies. Remember, there's more to life than chocolate chips.
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Butterscotch Thins
These ultrathin, chewy-crisp butterscotch rounds remind us of the slice-and-bake butterscotch
cookies Mom might have made fifry years ago. If you want over-the-top butterscotch flavor,
substitute a few drops of strong butterscotch or bufter-rum flavor for the vanilla extract. Our
thanks to Virginia Matz of SidneS Ohio, whose old family recipe inspired this one.

Yield: About 5t/z dozen cookies Bthing tenrperatare: 375 "F Baking time: 6 to B minutes

1 cup (6 ounces) butterscotch chips
Yz cup (l stick, 4 ounces) unsalted butter
2/t cwp (5r/+ ounces) brown sugar
7n teaspoon salt
I large egg
3/+ teaspoon vanilla extract, or a few drops butterscotch or bufier-rum flavor
1Yr cups (53l+ ounces) unbleached all-purpose flour
3/a teaspoon baking soda
lz cup (2 ounces) finely chopped pecans

In a small saucepan set over low heat, or in the microwave, melt together the chips and but-
ter, stirring until smooth. Remove from rhe heat and let cool for a couple of minutes.
Tiansfer the mixture to a medium-sized mixing bowl, then beat in the brown sugar, salt, egg,
and vanilla. Stir in the flour and baking soda, then the
pecans. Flatten the dough into a thick round, wrap it in a

plastic wrap or bag (see illustration), and refrigerate
overnight.

; Preheat the oven to 375"F. Line two baking sheets with
parchment (optional, to save cleanup time; theret no
need to grease the sheets). Position the racl.rs in the
middle of the oven.

! Remove the dough from the refrigerator, and let it rest at
room temperature for 5 to 10 minutes. Then lightly dust
both sides of the chilled dough with flour. \7hen you
pinch a piece ofdough, it should feel pliable, not break
offin a chunk. Tiying to roll ice-cold dough is like trying
to flatten an ice-cold stick of butter; itt more likely to
crack and break into pieces than to roll flat and smooth.

,. Tiansfer the dough to a lightly floured, clean work sur-
face. Starting in the middle, and rolling out toward the
edges, roll the dough rnto aVs- to %-inch-thick circle.
Thinner cookies will be crisper; thicker cookies will be
sturdier (and appropriate for sandwiching around a scoop
of ice cream). Using a round cutter with a diameter of
abov 2V+ inches, cut out the cookies.

Flattening the dough in a plastic
bag allou,s it to chill more quichly
in the refrigerator. W'hen you're
readl to roll, it's already partll
flattened, and u,iil become pliable
quichly and euenly.
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Using a metal turner, transfer the cut cookies to the prepared baking sheets. Heret how:
Edge the turner under the cookie, lift slightly, pull away the scraps around the edge, then
give your hand a gentle jerk to slip the cookie onto the baking sheet; this is the same motion
you'd use for sliding a pancake onto a plate or a hamburger onto a bun.

.: Bake the cookies for 6 to 8 minutes (depending on how thin you've managed to roll the
dough; if its a bit thicker thanVa inch, bake for the longer amount of time), until they're a

very light brown around the edges. Halfivay through the baking time, exchange the pans on
the racks (top to bottom, bottom to top) and turn each pan around so the cookies that were
at the back ofthe oven are now at the front. This will help counteract any hot spots you
may have in your oven.
Remove them from the oven and let cool for 5 minutes on the baking sheet before transfer-
ring them to a rack to cool completely. Use a metal turner to pick up one cookie; if it seems

fragile or breaks, let the cookies continue to cool unril you can handle them easily. 'When the
cookies are completely cool, store them at room temperature in an airtight container or a
plastic bag.

Natrition information per seraing (1 cookie, 1I g): 50 cal,3 gfat, I g protein, 2 g complex carbo-
hydrates,4 gsugar, T mgcholesterol,2T mgsodium,2l mgpotassium, l5 REvitaminA, I mgvitamin C,
3 mg calcium, 9 mg phosphorus.

Chilling cookie dough
'.. : hy do some cookie doughs need to be
i :,. ,' chilled before you roll them out, and

others can be rolled right from the mix-
ing bowl? Usually, cookie dough thats high in fat
(and will thus result in a very crisp or very tender
cookie, rather than one that's hard or firm) will
need to be refrigerated before rolling. This gives a
chance for the solid fat in the recipe (butter or
shortening), which has been heated and softened
by the mixing process, to firm up. Dough in which

the fat has softened tends to be quite sticky, mak-
ing it difficult to roll.'\fell, just throw more flour
onto the rolling surface, right? Wrong. Flour on the
work surface will be absorbed by the cookie dough,
and change the proportion of fat to flour. This
causes the cookie ro lose its crisp or tender texture.
So chill sticky doughs before rolling; and if youve
divided the dough in half, roll half and allow the
other half to remain in the refrigerator, chilling out,
until the first halfis safely rolled and cut.
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Chocolate Snaps
Although you can buy chocolate wafer cookies at the grocery store, heret a version you can
make yourself that has more flavor, and more body when they're frosted, filled, or become part
of a "cake." These not-too-sweet, dark chocolate cookies make wonderful building blocks for all
sorts ofcookie creations, as youll soon see.

Yield: 8 to 9 dozen coohies E: Bahing temperatute:325"F +l Babing time: 17 to 18 minutes

IYz cups (67r ounces) unbleached all-purpose flour
3/+ cup (27a ounces) Dutch-process cocoa powder*
r/z teaspoon salt
Yz teaspoon baking powder
3/+ cwp (l7z sticks, 6 ounces) unsalted butter
I cup plus 2 tablespoons (8 ounces) sugar
I large egg
1 tablespoon water
1 teaspoon vanilla extract

4 In a medium-sized mixing bowl, whisk together the flour, cocoa, salt, and baking powder,
whisking until no lumps remain. In a separate, larger bowl, beat the butter until light. Add
the sugar and continue beating until it's well incorporated. Then add the egg, wate! and
vanilla and beat for at least 2 minutes, until the mixture has lightened boch in color and
texture. Gently mix in the dry ingredients.

+ Shape the dough into a flattened disk. Vrap in plastic wrap and refrigerate for 3 to 4 hours,
or overnight. This dough is very soft, so itt imperative that itt been chilled before you roll it
out.

n+ Preheat the oven to 325"F. Lighdy grease (or line with parchment) two or three baking
sheets.

'.-€ On a clean, heavily floured work surface, roll the dough to aVe-inch thickness, and use a

round cutter to cut it into 2Vtr-inch circles. Place the cookies on the prepared baking sheets.
They wont expand a great ded, so you dont need a lot of space between them.

* Bake the cookies for 17 ro l8 minutes. (W'atch them carefullp itt difficult to tell when
theyie done, as they're so dark you cant see if they're brown, but when you start to smell
them they're probably done. If you smell even a whiff of scorching, remove them from the
oven immediately.) Tiansfer the cookies to a rack and cool them completely.

*You may use regular cocoa, but Dutch-process will give you a darket more chocolary cookie.

Nutritiott information per seruing (I coohie, 7 g):30 cal,7 gfat, I g protein, 2 g complex carbo-
hydrates, 2 g sugar, 6 mg cholesterol, 14 mg sodium, 14 mg potassium, 14 RE vitamin A, 3 mg calcium,
8 mg phosphorus, 2 mg caffeine.
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Faux-Reos
'Bener rhan store-bought"-thatt what bfing at home is dl about, right? Though youll nwcr
duplicate o<acdy the look of an OreeNabisco has it all over us in that respect-this versioh
comes as close as we were able to matching the taste and te:<ture of those wondcrful cookies in
your home kitchen.

Yicld: abott 50 sandwich cooLics

I batch Chocolate Snaps (page 327)
I batchVanilla Crcme Fi[ing (pa5e 470)

o Spread half the cookies with filling using about lllz teaspoons for regular faux-reos, more for
"double-stuftd." (you'll havc some filling left over if you fill the cookies moderately.) Top
with the rcmaining cookies, pressing down gendy.

Ntnition informatioa pcr scnting (1 coohic, 19 g):83 c:'l,3 g fat, 2 g protein, 2 g complex carbo-
hydratcs, l0 g sugar, 6 mg cholesterol, 15 mg sodium, 15 mg potassium, 14 RE vitamin A, 4 mg vitamin C,
5 mg cdcium, 9 mg phosphorus, 2 mg caffeinc.

VeRrATroN
I For a chocolate-stufied Faux-Reos, fill these cookies with Chocolate Crcme Filling (p€e

470), in place of the vanilla filling.
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Mint Dips
Chocolate and mint are a classic flavor combinadon, appearing in candy, pie, cake, and cookies.
This is our version of everyonet favorite Girl Scout cookie.

Yicld: 8 to 9 dozcn coohics

I batch Chocolate Snaps (page 327)
GtAzs

I cup (8 ounces) heavy clea-ur
17: cups (8 ounces) chopped semisweet or bittersweet chocolate
3 tablespoons (lYl ounces) vegetable shortening
l/z teaspoons peppermint €r(tract, ot a few &ops peppermint oil, to taste

a To make the {azn: In a smdl saucepan or microwave-safe bowl, heat the crezrm to a simmer.
Pour it over the chocolate and shonening and stir until smooth. Add the peppermint extract
to taste. The f,ezn will be quite thin.

o To finish cookies: Using a pair of tongs or your fingers, dip the cookies in the glaze. Grasp
each cookie by an edge and dip it completely into the chocolate, shaking offany excess. Set

the cookies on a cooling rack with parchment underneath, to catch any drips.

Nrtitior iafotmatiotr pcr s*aitg (1 coohic, 12 g): 52 c:I,3 gfat, I g protein, 2 g complor carbo-
hydrates, 3 g sugar, 9 mg cholesterol, 15 mg sodium, 22 mg potassium, 23 RE vitamin A, I mg viamin C,
5 mg elcium, 12 mg phosphorus, 3 mg caffeine.
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U ltrapasteurized?

produced cream, the kind you might find in glass
bottles right at the dairy, isnt ultrapasteurized.
\fhat does this term mean? Ultrapasteurized cream
has been heated higher than cream that's simply
"pasteurized." This denatures €nzymes that can
cause crearn to sour (and develop flavor), so it

ou may have noticed that most of the
heavy cream at the supermarket is labeled
"ultrapasteurized;" cypically, only locally

increases the creamt shelf life (the American dream,
ultimate shelf life). The dorvnside is that because
the cream cant develop flavor, it doesnt have much,
and it doesn't whip easily. If you find pasteurized
cream from a local dairy that hasnt had this treat-
ment, the resulting whipped cream will be signifi-
cantly "richer." Ifyou can't, ultrapasteurized cream
will ultimately whip and work as the binder, but
your imagination will have to augment the flavor.

Chocolate RefriBerator Cake
Although this recipe dates back to the 1950s, no matter how often you pull it out, dust it off,
and re-create it, it hits a chocolate button that always resonates. Itt a "recipe" thatk a cinch for
kids to make; it can take any shape, so let them use their imaginations. This cake will stand on
its own, so you can use a baking sheet as a base for the letters, numbers, or fanciful freeform
designs you and your children create.

Yield: 24 selutngs

1 batch Chocolate Snaps (page 327)
I pint (16 ounces) heavy cream or whipping cream
r/+ cnp (1 ounce) confectioners' sugar, or 3 tablespoons (lr/+ ounces)

granulated sugar, superfine preferred
2 teaspoons vanilla extract

To whip the cream: Choose a mixing bowl with sides that are as vertical as possible. (This
keeps most of the cream in the bowl while you're beating it.) Beat the cream until fairly stiff,
then fold in the sugar and vanilla.
To assemble the cake: Generously spread one cookie with whipped cream. Stack another
on top of it, spread with whipped cream, add anorher cookie, and continue stacking and
spreading until you have a stack of five or six cookies, however manyyou thinkyou can
handle at once. Place the stack on a long serving plate, so the cookies are resting on edge.
Continue with the remaining cookies, making one long cake, or making a shorter, wider
cake by placing two equal rows of whipped cream-filled cookies side by side. Frost the entire
"cake" with the remaining whipped cream.
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I After youve finished creating the cake, cover it with plastic wrap and refrigerate it for severd
hours, or overnight. As the cake rests, the cookies will soften in the cream so that eventually
the whole conglomeration becomes a cohesive "cake" composed of wonderfrrl thin layers of
chocolate and cream. To serve, sprinkle the top with a few shaved chocolate curls, or even a

litde cocoa. Cut the cake at about a 45-degree angle, rather than straight up and down; this
way the layers of cookies and cream will show.

Nr*ition informetiott 2cr sctring (4 cookics with uhippcd crean, 48 g):184 c2l, 12 ghr,4 g pro-
tcin, 8 g complor carbohydrates, 12 g sugar, 48 mg choleste rol,64 mgsodium, 68 mg potassium, 128 RE
vitamin A, 4 mg viamin C,24 mg cdcium, 44 mg phosphorus, 8 mg caficine.
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The Best Graham Crackers
If you like graham crackers, you'll love these homemade ones. Their taste and texture goes a step
beyond store-bought, from "Hmmm, good" to "'WOW!"

Yield: 32 crachcrs (31/z x 2t/z inchc) Q Bahing t.n perattttet i25"F * Bahing time: 15 miwtcs

Yz cup (2 ounces) unbleached all-purpose four
Ith anps (77/a ounes) vAole wheat flour

'/a cup (3 ounces) confectioners' sugar
I teaspoon bfing powder
l4 teaspoon sdt
I teaspoon cinnarnon (optional)
Vz cup (1 stick, 4 ounccs) unsdted butter
2 tablespoons (172 ounces) hon
2 tablespoons (l ounce) cold milk (r"gul.t or low fat, not nonfat)

o Preheat the oven to 325F. Tear or cut out two sheets of parchment as large as your baking
sheers, or grease two sheets lightly.

I In a medium-sized bowl, whisk together the flours, sugar, baking powder, sdt, and cinna-
mon. \U7ith a pastry blender, rwo knives, or your fingenips, cut the butter into the flour mix-
ture until it is evenly crumbly. In a separate bowl, combine the honey and milk, stirring
until the honey dissolves. Add the milk/honcy mixture liquid to the dry ingrediena and toss
lighdy with a fork until the dough comes toget-her. Add additiond milk, if necessary.

c Tirrn out t}re dough onto a well-floured surface and fold it over gently l0 to 12 times, until
smooth. Divide the dough in half Work with hdf the dough at a time, keeping rhe remain-
ing dough covered.

I If youre not using parchment, keep your work surface very well floured. Roll one piece of
dough into a rectangle a bit larger than l0 x 14 inchcs; the dough will be about Yre inch
thick. Thim the edges and prick the dough evenly widr a dough docker or fork.

o Use a pizza wheel to cut the dough into 16 rectangles. Tiansfer the crackers to a baking sheet.
If youve used parchment, just pick up the parchment and place it on the sheet. The crackers
will bake toget-her, but will break apart easily dong the cut lines after cooling slighdy. If you
havent used parchment, move the individual crackers carefirlly, serting them close together
on the prepared baking sheet.
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4 Bake the crackers for 15 minutes, or until they're a medium gold color. Remove them from
the oven and let cool on the pan for 8 to l0 minutes, undl rhey're just barelywarm.
Carefully break each cracker along the scored lines (see illustration below) and cool com-
pletely on a rack. Store the cooled crackers tightly wrapped.

Nutrition information per seraing (I racker, 17 g): 69 cal,3 gfat, I g protein, 6 g complex carbo-
hydrates, 4 g sugar, I g dietary fiber, 8 mg cholesterol, 49 mg sodium, 29 mg potassium, 27 RE vitamin A,
I mg vitamin C, I I mg calcium, 28 mg phosphorus.

A dougb docher loohs lihe an instru-
rnent of medieaal torture, but it\
actually a aseful tool for coobie and
cracher mabing. Vithoat docbing
(pricking) a uthole sbeet ofdough, it
uould puffinegulnrly, as tlte steam
created during bahing uouldn't haae
enough auenue far escape.

Leauing tbe crachers on the pan, set
tbe edge ofone hand along a scored
line in tbe cracbers. Ue your other
hand to carefully breah tbe crachers
into strips along that line. Repeat uith
tbe remainder of the long lines. Tlten
pich up each stilt and breah off indi-
uiduzl crachers.

Graham Cracker Crust

Crushed graham crackers are the basis for graham cracker crust, perfect for cheesecake and all
manner of cream pies.

Yield: 1 deep-dish f-inch pienust or f-inch springform pan cn6t :: Bahing temperdture: 375"F
Bahing time: 12 to 15 minutes

l3/+ cups (abott 83/+ ounces) graham cracker crumbs, regular or chocolate
l+ ary (1 ounce) confectioners'sugar
6 tablespoons (3/+ stick,3 ounces) unsalted butter

Preheat the oven ro 375"F.
In a medium-sized mixing bowl, stir together the crumbs, sugar, and butter. Press the mix-
ture into the bottom and up the sides ofa 9-inch deep-dish pie plate or a 9-inch springform
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pan. If youte using a shallower 9-inch pie plate, youll have crumbs left over; simply sprinkle
them over the top ofthe pie, as a garnish.

T Bake the crust for 12 to 15 minutes, just until it's set and starts to smell toasry. Remove it
from the oven and cool completely before adding filling.

Nutrition information pcr seraiag (l/8 rccipc, 3j g): 168 cal, I I g f*, I g protein, 12 g complex
carbohydrates, 6 g sugar, 23 mg cholestercl, 127 mg sodium, 43 mg potassium, 80 RE viamin A, 6 mg
calcium, 16 mg phosphorus.

Chocolate Graham Crackers
Crisp and light, these deep chocolate graham crackers are yummy spread with peanut butter;
they also make a wonderfril crust for chocolate cream pie.

Yicld: 32 crachers (3r/z x 21/z inche) * Bahiag terrrlctatttet 325"F O Bahiag time: 15 minutes

Vz cup (2 ounces) unbleached all-purpose four
3/+ cup (33lr ounces) whole wheat four
t'/z cup (l/z ounces) Dutch-process cocoa powder
l/l cups (5 ounces) confectioners'sugar
I teaspoon baking powder
/z teaspoon salt

'h ^p (1 stids 4 ounces) unsdted butter
2 tablespoons (lllz ounces) honey
2 tablespoons (l ounce) cold milk

o Follow the instructions for The Best Graham Crackers (page 331). Roll out the dough and
prick it, but dont cut it into rectangles (it will bake together and the scored lines will disap-
pear). Bake as directed, t-hen use epizzawheel or a sharp knife to cut inro rectangles as soon
as the crackers come out of the oven. Cool and store as directed.
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Chocolate Dipping Sticks
These sturdy little fingers of chocolary goodness are perfect for dipping into cocoa, marshmallow
creme, or (our favorite) the Peanut Butter Icing on page 464.

Yield: 5 dozen # Bahirg ternpcratule: 350"F # Bahing time: 20 to 22 minutes

2r/z cups (1072 ounces) unbleached all-purpose flour
V+ cup (3h ounce) unsweetened cocoa powdet, natural or Dutch-process
r/z teaspoon baking soda
I teaspoon salt
Yz cup (l stick, 4 ounces) unsalted butter
Yz cup (3/t ounces) vegetable shortening
2 ounces unsweetened chocolate, melted and cooled
Yz atp (3Vz ounccs) granulated sugar
Yz cup (4 ounces) brown sugar
2 large eggs
172 teaspoons vanilla extract
3/+ cttp (3 ounces) finely chopped nuts (optional)

*+ In a medium-sized bowl, whisk together the flour, cocoa, baking soda, and salt; set it aside.

In a large mixing bowl, cream together the butter and shortening. Add the melted chocolate
and mix ro combine. Beat in the sugars, mixing undl fluffr. Scrape the bottom and sides of
the bowl and add the eggs one at a time, beating well after each addition. Add the vanilla,
then the reserved dry ingredients, mixing to combine. Stir in the nuts. Flatten the dough
into a thick round, wrap it in plastic, and refrigerate for 4 hours, or overnight.

s Preheat the oven to 350'F. Lightly grease (or line with parchment) one baking sheet'
& Remove the dough from the refrigerator and place it on a piece of parchment. Place a piece

of plastic wrap over the top and roll the dough to a 3/e-inch thickness. Thansfer the dough
and parchment to a rimless cookie sheet or an inverted baking sheet. Using a rulet and a

sharp knife or pizza cutter, cut the dough into 7z-inch-wide strips. Cut the strips crosswise

into 3-inch lengths. Theret no need to separate the strips; youll do that after they're baked.
# Bake the sticls for 20 to 22 minutes. Remove them from the oven and let cool on a rack

until firm. The cookies will have a brownieJike texture while warm, and will set up as they
cool. Use a knife as necessary to separate into individual sticks. Use for dipping, or frost as

desired.

Nrtrition information 2er sening (I stich, 17 p:76 cal, 5 gftLr, I g protein, 4 g complex carbo-
hydrates, 4 g sugar, I g dietary fiber, 1l mg cholesterol, 49 mg sodium, 34 mg potassium, 18 RE vitamin A,
I mg vitamin C, 5 mg calcium, 19 mg phosphorus, 3 mg caffeine.
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He arty Rolled-Oat Cutouts
The following recipe is a departure from the usual butter/flour/sugar interpretation for roll-out
cookies; whole wheat flour and rolled oats give these cookies a toasty-brown look and tooth-
some, hearty texture. Cookies like these are ideal for kids; you know they're going to consume
their fair share of sweets, so why not get some fiber, minerals, and protein into them at the same
time? These cookies are especially pretry cut into fanciful shapes, then brushed with beaten egg
white and sprinkled with coarse sugar, a large-crystalled sugar available through specialry food
stores or catdogues. The sugar makes the cookies sparkle. You may dso sprinkle cookies with
colored sugars or with chocolate sprinkles.

Yield: 61/z dozen coohies * Bdhing tern?eratue: 350"F # Bahing time: I0 minutes

3/r cup (172 sticls, 6 ounces) unsalted butter
3/+ cup (5Y+ ounces) sugar
1 tablespoon milk
1 large egg
1 tablespoon vanilla extract
2Yz. cups (13 ounces) whole wheat flour*
I teaspoon bfing powder
32 teaspoon salt
I up (3r/z ounces) rolled oats

4 Preheat the oven to 350"F. Lighdy grease (or line with parchment) two or three baking
sheets.

* In a large mixing bowl, cream the butter and sugar together until light and fluft. Beat in the
milk, egg, and vanilla. Add the floua baking powder, salt, and oats to the bowl and stir until
well combined.

# Tiansfer the dough to a lightly floured work surface and roll it to a 7e-inch thickness. Cut it
into whatever shapes you like. Tlansfer the cookies to rhe prepared baking sheets.

* Bake the cookies for l0 minutes, or until they're lighdy browned. Remove the pans from the
oven and rransfer the cookies to a rack to cool completely.

*White wheat flour-whole wheat flour ground from white wheat, rather than traditional red
wheat-is a good choice here. Its flavor is milder and "sweeter" than red whole wheat flour. You
can find it in selected supermarkets, or through The Bakert Catalogue.

Nutrition information per seraing (1 cookie, I I g):45 cal,2 gfat, l g protein, 4 g complex carbo-
hydrates, 2 g srgar, I g dietary fiber, 8 mg cholesterol, 28 mg sodium , 22 mg potassium, 18 RE vitamin A,
I mg vitamin C, 5 mg calcium, 24 mg phosphorus.
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Butter-Pecan Crunch
Start with a base of crunchy homemade graham crackers. Add brown sugar, butter, and nuts . . .

whatt not to like? These few simple ingredients turn a plain graham cracker into a sadsfringly
sweet, buttery bar cookie.

Yield: 24 squdres * Bahing tempcratilre: 375"F * Baking time: 9 minrtes

Vt cup (52/t sticl<,23/+ oune,s) unsalted butter
% teaspoon salt
1 teaspoon vanilla ocract
Vz cup (4 ounces) light brown sugar
I cup (4 ounces) chopped pecans
About 9r/+ whole (5 ounces) graham crackers, homemade preferred (page 332)

{l Preheat the oven to 375"F.
* In a medium-sized saucepan, combine the butter, salt, vanilla, and brown sugar, stirring until

the butter has melted and the sugar is dissolved; dont let the mixture boil.
* Line the bottom of an ungreased 9 x I 3-inch pan with a single layer of graham crackers,

breaking them to fit. Pour the sugar syrup over the graham crackers, spreading it to cover
with an offset spatula. Sprinkle with the peqrns.

r* Bake for 9 minutes, undl it's bubbly. Remove from the oven and cut into squares immediate-
ly. Lift them out of the pan as soon as they're cool enough to handle; if you wait too long,
they ll stick.

Nttrition information 2er seruing (1 square, 19 g):96 czl,6 gfat, I g protein, 5 g complex carbo-
hydrates, 6 g sugar, 7 mg cholesterol,64 mgsodium, 47 mg potassium, 25 RE vitamin A, I mg vita-min C,
6 mg cdcium, 23 mg phosphorus.
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Gianduja'Wafers
Lightly crunchy, tender, and gently nutry with a creamy mocha-flavored icing, these cookies
take their inspiration from gianduja (jahn-DOO-yah), a chocolate-hazelnut paste native to the
Piedmont region of Italy.

Yield: 27 coohis5 * Bahing temperature: 350"F ffi Babing time: 10 to 12 minutes

Doucn
Vz cup (l stick, 4 ounces) unsalted butter
Vt cttp (2rln ounces) sugar
3/+ cttp (2Yz otnces) ground hazelnuts*
I teaspoon vanilla extract
Yz teaspoon almond extract
1rZ cups (574 ounces) unbleached all-purpose flour

I crNc
lYz cups (6 ounces) confectioners' sugar
1 tablespoon Dutch-process cocoa powder
I teaspoon espresso powder
Yz cup (4 ounces) heavy cream

# To make the dough: In a medium-sized bowl, cream together the butter and sugar until light
and fluft. Stir in the hazelnuts and vanilla and almond extracts. Mix in the flour ro form a
stiffdough. Cover and chill in the refrigerator for at least I hour, or overnight.

6 Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
s On a lighdy floured work surface, roll the dough to aVa,-inch thickness, and cut it into

2-inch rounds, gathering the scraps and rerolling the dough as necessary. Place the rounds on
the prepared baking sheets.

G Bake the cookies for l0 to 12 minutes, until theyte lighdy browned. Tiansfer them to a rack to cool.
@ To make dre icing: Sift or strain the confectioners' sugar, cocoa, and espresso powder into a

medium bowl to remove any lumps. \fhisk the cream into the dry ingredients a limle at a
time to make a smooth, spreadable icing, adjusting the amount of cream as necessary, as you
may not need all of it. Keep the icing covered until use, to prevent a crust from forming.
Spread the icing onto the cooled cookies.

*Grind the hazelnuts (or whirl them in a food processor) until they're about the size of half a
rice grain. Dont process them so long that they turn into flouc or become pasry.

Nrtrition information per serting (1 coohie, 26 g): ll9 cal, 7 g far, I g protein, 5 g complex carbo-
hydrates, 9 g sugar, 15 mg cholesterol, 2 mg sodium, 3l mg potassium, 50 RE vitamin A, I mg vitamin C,
l0 mg calcium, 20 mg phosphorus, 2 mg caffeine.
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Don't scrap the scraps

fter youve cut cookies ftom a rolled-out
piece of dough, wen ifyou've cut the cook-
ies very close to one another, youll have

loa of liale dough scraps left over. Gather these

scraps, brushing off as much flour as possible, and

squeeilr them into a ball. Flanen the ball and chill it
for l5 minutes or so. This will allow the faa to solid-

lfy agatnand the gluten strands in rhe flour to relax,

making the dough easier to roll. If you do this more

than once, you m.ry find the resuldng cookies just a
bit harder and less render; this is due to the ei<tra flour
in the dough, and the extra "eircitement" er<perienced

by the gluten, each time you roll. Ve're betdng that

you and your gues$ wont be able to tell dre differ-
ence, ifyouve been ereful not to add too much flour
and if youve handled the dough gently.

Lemon Tea Snaps
These lovely little butter cookies have a refreshing, lemony tang. Sandwich them around Lemon

Creme Filling (page 468) to make fancy teatime cookies'

Yield: 6 dozen small cookies B a hing temPerature : 3 5 0' F Bahing time: l5 to 18 minutes

Vz cup (1 stick, 4 ounces) unsalted butter
r/z cttp (3r/z ounces) sugar

7z teaspoon salt
7z teaspoon baking soda
1 tablespoon grated lemon rind (zest), or Ya to rl teaspoon lemon oil, to taste

2 cups (8lz ounces) unbleached all-purpose flour
2 tablespoons (l ounce) lemon iuice
Milk for brushing (oPtional)
Coarse sugar for sprinkling (oPtional)

Preheat the oven to 350'F.
In a large mixing bowl, cream togerher the butter, sugar, salt, and baking soda' Mix in the

lemon zesr, then half of the flour. Add the lemon juice, then rhe other half of the flour.

Roll the dough into a 7e-inch-thick rectangle on a piece of parchment pape r. Tiansfer the

parchment to a baking sheer. Prick the dough all over with a fork or a dough docker (see

illustration, page 333), and cut it into 1 x lYz-inch rectangles. There's no need to seParate

the rectangles; all you need to do is cut the dough.
Brush the top of the dough with milk and sprinkle with coarse sugar' if desired. Bake the

cookies for 15 to 18 minutes, until they're a light golden brown' Remove them from the

oven and transfer to a rack to cool. 'W'hen they're cool, break them apart into individual

cookies; they'll separate nicelY.

Nunitiottinformationpersertittg(1 cookie,Tp:28cal, lgfat, lgprotein,2gcomplexcarbo-
hydrates, t grug".,3 mgcholesterol,24mgsodium, l mgpotassium' l2 REvitaminA' I mgvitamin C'

1 mg calcium, 3 mg phosPhorus'
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Alfaj ores
This Latin American sandwich cookie, a native of Peru, is extra-rich and nutry. Its filled with
softened dulce de leche (DOOL-say day IAY-chay), a rich, deep gold caramel rhar spreads like
Peanut butter' Brazil nuts, while traditional, are not readily available in some places. Try pine
nuts instead, which have a similar oil content and texrure to Brazil nurs; macadamias stand in
well' also. Some alfajore recipes substitute unsweetened shredded coconur for rhe nuts.

Yield: i6 sanduticb coohies Bahing temperatare: 350"F Babing time: I5 to 20 minutes

IYz cups (3 sticks, l2 ounces) unsalted butter
3/+ cwp (57+ ounces) granulated sugar
Yz oup (2 ounces) confectioners' sugar
I large egg
Yz teaspoon almond extract
I teaspoon vanilla extract
7z teaspoon salt
3 arys (123/+ ounces) unbleached all-purpose flour
Yz cttp (2Yz otnces) Brazil nuts, toasted (see page 27) then ground
lVz cups (about 14 ounces) prepared dulre dc lzche

.;-'' In a large mixing bowl, cream together the butter and sugars until flufr,. Add the egg and the
extracts and beat to combine, scraping the sides and botrom of the bowl. Mix in the salt,
flour, and nuts and blend to make a stiff dough. wrap in plastic and chill overnight.

'!' Preheat the oven to 350"F. Lighdy grease (or line with parchment) rwo baking sheets.
"- Unwrap the dough and place it on a heavily floured work surface. Working quickly, roll it to

a V+-inch thickness; if it gets coo warm, it will be difficult to work with. Use a 2yz-tnch
round cookie cutter, plain or scalloped-edge, to cur cookies, placing rhem on the prepared
baking sheets.

Making your own dulce de leche
1,,,,ffi"Yo

flYl t-l

"b" d
to the por until it covers rhe can by at least 3 inch-
es. Bring the water to a boil over medium heat,
then reduce the heat and cook che milk, ar a srrong
simmer, for about 3 hours, adding more boiling
water if necessary; itt imperative that the can
remain covered with water at all rimes, as ir might

rupture in dangerous fashion if rhe water boils
away. After 3 hours, rurn offthe hear, and when the
water has cooled to a comfortable temperature,
remove the can. lfhen the can is completely cool,
open ir; you'll find an amazing transformation has
taken place-the creamy white milk has turned
into a rich, mahogany-brown caramel spread.
Scoop rhe duhe de leche out ofthe can and srore it
in the refrigerator.
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# Bake rhe cookies for 15 to 20 minutes, until they're just slightly golden brown around the

edges. Remove them from rhe oven and let cool on the baking sheet for 5 minures before

transferring to a rack to cool completely.
"ffi Spread 2 teaspoons of rhe dulce de bche on the bottom of half the cookies and top with the

remaining cookies (botrom toward the filling).

Nutrition informatiott per seraing (t coohie, j8 g):174 cal,9 gfet,2 g protein, 7 g complex carbo-

hydrares, l4 g sugar, 26 mg cholesterol,54 mgsodium, 48 mg potassium, 7l RE vitamin A, I mg iron,

17 mg calcium,34 mg phosphorus.

Pecan-Praline Sandwich Cookies
Pecans, toffee, and 6he6sla1s-r,vhatt not to like? Tender, shortbread-texture pecan-scenred

cookies sandwich a filling of toffee and chocolate; as Sue Gray, who heads up our test kitchen,

said when she was making them, "ti(rhy don t we forget the cookies and just dip our spoons into
this filling?" Sue added, "If I need a lot of cookies for the school bake sale, I sometimes make

these'open face' (one layer, not rwo), and use a scar tube to place a dab of filling in the center of
each cookie. That method doubles che cookie count. Either way' they're a hit'"

Yield: 4I sandwich cookies i{; Bahing temltetat{re: 375"F {* Bahiag time: 6 to 8 minutes

DoucH
I cup (2 sticls, 8 ounces) unsalrcd butter, room temPeranre
1 cup (4 ounces) confectioners'sugar
I large egg
rZ teaspoon salt
lz teaspoon bfing powder
Yz cup (13/n ounces) pecan meal (or other nut flour)
2Vz arps (10/z ounces) unbleached all-purpose flour
r/+ cup (13la ounces) granulated sugar (for sprinkling over the douglr)

FlrrtNc
Yz cup (2lz ounces) toffee bits or toffee candy (such as Heath Bar)
r/z cup (4 ounces) waporated milk or heavy cream
I cup (6 ounces) chopped bittersweet chocolate

* To make the dough: In a medium-sized mixing bowl, cream together the butter and sugar

until light. Add the egg, salt, baking powder, and pecan meal. Mix together uncil well blend-

ed, rhen add the flour and stir until combined. The mixture is a bic heavy, so use your
mixert slow speed, so as not to tax it.

# Divide the dough in half and form each half into a disk. \frap each disk separately and

refrigerate for I hour or longer.
4$ Preheat the oven ro 375"F. Lightly grease (or line with parchment) two or three baking

sheets.
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o To shapc tfie dough: Remove one disk from the rcfrigprator and lightly flour both sides. Roll
it out to a %-inch thickness on a lighdy floured work surface. If the dough splir when you
start rolling, let it rest at room temperanrre for about 15 minutes to becomc more pliable.
The thinner thc dough, the crisper the cookies.

a Cut out the cookies wrth a lrh- to 2-inch cookie cutter. Sprinkle each cookie wirh sugar,
then place on the prepared baking sheets. Repeat this process with the other dough disk

o Bake the cookies for 6 to 8 minutes; dont let them brown. Tiansfer the cookies to a rack to
cool.

a To mal<e thc filling First, freezc the toffee bia; this makes them easier to crush. If you have
a smdl food processor or blender, proc€ss the candy uncil itt finely ground. If you're doing
this by hand, crush rhe frozcn candy with a rolling pin into fine pieces.

o Heat the milk or crcam until bubbles form around the edges. Place the toffee and chocolate
pieces in a medium-sizcd mixing bowl and pour the hot milk or crcam over rhem, stirring
until smooth. If youve crushcd dre toffee by hand, there will probably be a fcw small chunks

remaining in the filling which is okay. Sct the mixnue
aside to cool to room temperanre.

o Vhen the filling has cooled but is not )€t fully set, spread
I generous tsrspoon of filling on rhe bottom of hdf thc
cookies and top with the rcmaining cookies. If youre
making opcn-facc cookies, use l4 teaspoon of filling on
each, piping it through a star tube. Allow thc filling to
harden for several hours bcfore placing the cookies in air-
tight containers.

Nttrition itfonnation pct uroing (I coohic, j5 g): l4B cal,
9 ght,2 gprotein, T ganplacarbohydratcs,8 gsugar,23 mg
cholesterol, 35 mg sodium, 5l mg potassium, 54 RE viamin A,
I mg iron, 18 mg calcium, 30 mg phosphorus, 4 mg caffcine.

Placc tbc candy bir in a si2-top plzs-
tic bag and use a rollingpin n nusb
that tboroagfly.
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English Digestive Biscuits
English digestive biscuits were developed at the end of the nineteenth century to increase fiber
in Victorian diets. They're made with whole wheat flour rather than white flour, but wait, they
actually raste good! Based on shortbread, they have a lovely buttery, nutry wheat flavor. They're
comforting in a back-to-your-childhood way, like arrowroot cookies or zwieback biscuits.

Yield: 3 dozen coohies Babing temperature : 3 50"F Bahing time: I5 minutes

Yz oup (l stick, 4 ounces) unsalted butter
3/a crtp (3 ounces) confectioners' sugar
1r/z teaspoons vanilla extract
r/t cttp (2 ounces) cold milk
2 cups (10 ounces) whole wheat flour
I teaspoon baking powder

In a medium-sized bowl, cream the butter, then beat in the confectioners' sugar. Add the

vanilla and milk, beating until smooth. Stir in the flour and baking powder. Gather the

dough into a ball, flatten it into a disk, wrap it well, and refrigerate for several hours' or
overnight.
Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.

On a lightly floured surface, roll the dough to aVs-inch thickness. Cut round biscuits (cook-

ies) about 2Vz inches in diameter. Place the biscuits on the prepared baking sheets, prick
them evenly with a fork, and bake for 15 minutes, or until they're pale gold. Remove them

from the oven and transfer to a rack to cool'

Nutrition information per serting (1 biscuit, 15 Q:62 cal,3 gfat, I g protein, 5 g complex carbo-

hydrates, 2 g sugar, I g dietary fiber, 7 mg cholesterol, l5 mg sodium, 32 mg potassium, 24 RE vitamin A,

I mg vitamin C, l0 mg calcium, 33 mg phosphorus.

When a biscuit is a cookie is a biscuit '

,, rent biscuits those soft, fluf$' baking

r' 1:.. powder rolls, the ones that go on top of
:i.. :1, the chicken pie? Not always. In England

and Australia, a biscuit is what we call a cookie.

From the Latin bis coctum, "rwice baked," biscuits
were originally hard, thin, very dry crackers. For
centuries, ship's biscuits were a mainstay on many a

sea voyage, due to their good keeping qualities;
they were so dry that theyd stay "fresh' for months.
\While the English continued to refer to any small,

thin, dry "cake" as a biscuit, the Dutch called their

cookies hoekje-"snall cake." According to legend,

cookies were born when cake bakers poured out
and baked small amounts of batter as test cakes.

The Dutch koehje came to America with the

Pilgrims in 1620, and eventually morphed into the

American cookie. Just to bring the story full circle,

one of the earliest mentions of what we now know
as cookies was in second-century Rome (bis coc'

tum). And what are Italys best-known cookies

today? Biscotti. A biscuit is a cookie is a biscuit . ' '
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Brambles
This recipe reveals its historywith its odd name. Cookie recipes from the early part of the twen-
tieth century often had nonsensical names, like snickerdoodles or jumbles, and brambles date
from that era. You'll notice that the cookie part of these filled delights is simply a very flaky, ten-
der pastry crust; the absence ofsugar in the cookie allows the sweerness ofthe raisins and flavor
of lemon and vanilla in the filling to shine through.

Yield: 21 sandwich coohies r- Babing tettulreratnre: 400"F ';, Bahing time: 15 to 18 minates

Doucn
2Y+ cttps (9Yz ounces) unbleached all-purpose flour
32 teaspoon salt
6 tablespoons (3/+ stick,3 ounces) unsalted butter
Vt cup (2r/+ ounces) vegetable shortening
4 to 6 tablespoons (2 to 3 ounces) ice water

FrrrrN c
2/t cnp (4 ounces) raisins, packed
Y+ cup (7/a ounce) crushed soda crackers (about 8 square crackers)
4 tablespoons (72 stick, 2 ounces) unsalted butter
2/t clp (43/< ounces) sugar
I teaspoon vanilla extract
I tablespoon lemon juice
1 teaspoon grated lemon rind (zest), or a few drops lemon oil

TopprNc
Milk, for brushing
Coarse sugar, for sprinkling

a$' To make the dough: In a medium-sized bowl, whisk together the flour and salt. Cut in the
butter and shortening, using your fingers, a pastry fork or blender, or a mixer, working the
mixture until it's crumbly. Sprinkle in enough of the ice warer to make the dough cohesive
when you grab a handful. Knead the dough briefly to garher ir into a ball, then flatten it
into a thick disk, wrap it, and chill for 30 mrnutes.

*E To make the filling: In a food processor or blender, process the raisins and crackers rogerher
until theyie very finely chopped; the mixture will become semi-pasty.

'E In a small saucepan set over medium-low heat, melt rhe burter. Add the sugar, srirring until
smooth, then add the raisin/cracker mixture, the vanilla, and the lemon juice and zest, stir-
ring to combine. Cook gently, stirring frequently, for about 3 minures, or undl the filling
has started to thicken. Remove the filling from the heat and ser ir aside.

o,$ Preheat the oven to 400"F. Lightly grease (or line with parchment) two baking sheets.
s To assemble the cookies: Remove the dough from rhe refrigerator and roll it to a Ze-inch

thickness on a lightly floured work surface. Using a biscuit or cookie cutter, cut 2y2- to 23/a,-
inch rounds from the dough. Place halfofthe rounds on the prepared baking sheets. Top
each round with 2 teaspoons of filling. Center the remaining rounds atop the filling, using a
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fork to press down rhe edges to seal. Be sure to press the edges together firmly; you dont
wanr rhe filling to leak ouc. Brush each cookie with milk and sprinkle wich coarse sugar.

e Bake the cookies for 15 ro 18 minutes, unril rhey're golden brown. Remove them from the

oven and transfer to a rack to cool.

Nutrition information per seraing (I coohie, 4I g):165 cal, 8 g fat, 2 g protein, 15 g complex carbo-

hydrates, 7 g sugar, I g dietary fiber, 15 mg cholesterol, 94 mg sodium, 65 mg potassium' 5l RE vitamin A,
I mg vitamin C, I mg iron, 7 mg calcium, 20 mg phosphorus.

Eggttog Sandwich Cookies
These buttery rounds, with a touch of eggnog flavor in both the dough and the filling, make

delicious linzer cookies (see sidebar, page 346). If you re going to make Linzers, we suggest tint-
ing the filling a light pastel color. Ifyou prefer, instead ofusing separate ingredients to achieve

the eggnog taste, you can substirute Yt oVz teaspoon eggnog flavor, to taste, for the vanilla,
nutmeg, and rum flavor in the dough, and/or Ye rc ya teasPoon eggnog flavor, to taste, for the
vanilla, nutmeg, and rum flavor in the filling.

Yicld:33 sandwich coohies '& Baking tcrnPetatrtc: j50"F #' Bakitg time: l0 minutes

Doucn
Vz cup (3% ounces) vegetable shortening
Y, ^p (1 stick, 4 ounces) unsalted butter
Yz cup (4 ounces) brown sugar
Vz crup (3/z ounces) granulated sugar
3/a teaspoon salt
I teaspoon baking powder
2 teaspoons vanilla oftract
Lr/a to IVz teaspoons nutmeS, to taste
% teaspoon strong butter-rum flavor, ot r/z to I teaspoon rum extract
I large egg
2Yz cups (10/z ounces) unbleached all-pulpose flour
r/z cup (23/e ounces) white rice flour or cornstarch

Fr r-rrNc
2 cups (8 ounces) confectioners' sugar
1 teaspoon vanilla sftract
% teaspoon nutmeg
A few drops strong butter-rum flavor or 7a teaspoon rum elrtract
3 to 4 tablespoons (lr/z to 2 ounces) milk or cream
Food coloring ofyour choice (optional)

ToppINc
Confectioners' sugat

,
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To make the dough: In a large bowl, beat tog€ther the shortening, butter, sugars, salt, baking
powder, vanilla, nurmeg, and rum flavor. Add rhe egg, beating until fluffy. \Vhisk togerher
the flours and stir in. Divide the dough in hall shape into rwo rounds, wrap in plastic, and
refrigerate for I hour or longer.
Preheat the oven to 350'F. Lighrly grease (or line with parchment) rwo baking sheets.
Remove the chilled dough from the refrigerator and roll it to a 7a-inch thickness on a lightly
floured work surface. fJse a cutter to out2v4-inch rounds and place them on rhe prepared
baking sheets, leaving about I inch between rhem.
Bake the cookies for 10 minutes, or until they're very lightly browned around the edges.
Remove them from the oven and transfer to a rack to cool.
To make the filling: Mix the filling ingredients in a medium-sized bowl, tinting gently with
food coloring, if desired, to make a pastel-colored filling. Spread a thin layer of filling on the
bottom of half the cookies. Top with the remaining cookies. Store the cookies in airtight
containers for several days, or freeze for longer storage.

Nutition irformation per serring (l cookie, 35 Q: I43 ca[, 6 g fat, I g protein, 8 g complex carbo-
hydrates, l3 g sugaa l4 mg cholesterol,52 ngsodium, 29 mg potassium, 29 RE vitamin A, I mg vitamin C,
I mg iron, 15 mg calcium, 17 mg phosphorus.

VnRlRtloN

To make eggnog construction dough, suitable for a cream-colored "gingerbread" house,
reduce the amounts of vegetable shortening and butter tor/t cr-rp each; increase the eggs to 2;
increase the all-purpose flour to 3Y+ cups, and delete the rice flour. (Ifyou donr plan on eat-
ing the house eventually, feel free to leave out the extracts and flavors.) Roll the chilled
dough about Yt inch thick, cut it with gingerbread house templates (see page 183), and bake
it in a preheated 300"F oven for 25 ro 30 minures, until it's quite firm to the touch.

Lovely Linzers
F*E*lh. trian sand-

$ wic Thrt, is tra-
,g did nut dough

rolled thin and cur into circles. Half the circles have
another, smaller design cur into their centers. A-fter
the cookies are baked, they're sandwiched together
with berry jam, the bright jam peeking through the
cutout design on top. In this country linzer cook-
ies have come to mean jusr about any cookie fea-

turing a cutout design on rop. Many varieries of
roll-out sugar cookies become linzers, and the fill-
ing can vary from jam to flavored icing, or even
caramel. As usual, we here in the American melting
pot have adapted a classic European recipe ro suit
our own tastes.

For a recipe very similar to traditiond linzer
cookie dough, see Zimsterne, page 349.
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Stained Glass Cookies
These cookies, with their shimmering crystalline centers, are attractive enough to display as Part
of a centerpiece, and durable enough to transform into ornaments (simply by looping a piece of
ribbon through the baked cookie before the sugar syrup center is poured in). More important,
though, they're yummy enough to eat, all the way from their mildly spiced outer edges to their
cool, hard middles-shaped, colored, and flavored as you choose. Yes, you must use a candy
thermometer to make them, and yes, the effort will be well worth your time when you see the
lit-up faces of the children who enjoy them.

Yield: 4 dozen coohies ;+: Bahing tetnperature: 375"F 4 Bahing time: 8 minutes

Doucn
Vz cup (3% ounces) vegetable shortening
Yz cup (1 stick, 4 ounces) unsdted butter
lr/z crtps (1072 ounces) sugar
4 ounces (halfan 8-ounce package) cream cheese, softened
1 teaspoon vanilla extract
I large egg
4 cups (17 ounces) unbleached all-purpose flour
r/z teaspoon ground ginger
1 teaspoon nutmeg
r/z teaspoon bfing soda
7z teaspoon salt

CeNov cENTERS
2 cups (14 ounces) sugar
1 cup (11 ounces) light corn syruP
lz cup (4 ounces) water
Food coloring
A few drops strong flavoring ofyour choice (optional)

trr To make the dough: In a large bowl, cream together the shortening, bumer, and sugar until
Iight and fluffy. Mix in the cream cheese, vanilla, and egg and beat well.

+ In a medium-sized bowl, sift together the flour, ginger, nutmeg, baking soda, and salt.

Gradually add the dry ingredients to the butter mixture, beating until well combined' The
dough will be soft; cover and refrigerate it overnight.

+,? The next day, remove the dough from the refrigerator and divide it into quarters' Refrigerate

three ofthe pieces until needed. Preheat the oven to 375"F. Lighdy grease (or line with
parchment) two or three baking sheets.

,+, Roll each piece of dough to a %-inch thickness on a lightly floured work surface.
e Use a 3Vz- to 4-inch round cookie cutter to cut the dough, and immediately transfer the

rounds ro the prepared baking sheets, leaving a bit of space between them. Use another
shape cutrer if you like; just make sure it leaves enough space in the middle to cut out the
space for the candy filling. Use a smaller (l-inch or so) cutter in the shape of a circle, heart,

star, diamond or what-have-you to cut out the centers. A bagel or doughnut cutter works
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well here-it cuts out the cookie and its center hole at the same time. If the dough isnt cold
enough, refrigerate the sheets and cut out the cenrers when the dough is a bit easier to work
with. Repeat with the remaining pieces of dough.
Bake the cookies for 8 minutes, or until they're barely firm and still somewhat pale; thelll be
just lighdy browned around the outer edges. Let them cool on the baking sheets.
To make tle candy centers: Place two or three l-cup ovenproof glass measuring cups (or any
small ovenproof, spouted glass cups) in a 375"F oven to warm. In a medium,sized pan, com-
bine the sugat corn syrup, and water, and stir over medium heat until the sugar is dissolved.
Next, and without stirring, cook the syrup until it reaches 300'F to 310'F (hard-crack stage)
on a candy thermometer. Remove the syrup from the heat and take one measuring cup from
the oven. Pour one half (or one third) of the syrup into the measuring cup, depending on
how many colors of filling you wanr to make, and stir in the food coloring and flavor of
your choice. Leave the remaining syrup in the pan, set
over low heat.
\(/hen the syrup in the cup stops bubbling, hold the cup
with a very thick potholder and pour the syrup in a thin,
gentle stream to fill the cookie centers. Stop pouring just
as the syrup comes up ro rhe top level of the cookie. Be
careful; this is an extremely hot process and you may
need to take a break halfivay through to give your hand a

rest. Alternatively, you can use a small (teaspoon) cookie
scoop to dip syrup out ofthe cup and deposit it in che
cookie centers; fill the scoop about halfivay. This prevents
the mild discomfort of holding onto a hot glass for a
long time.
Use the second and/or third cup and the rest of the
syrup, colored and flavored diflerently, to fill the centers
of the remaining cookies. (If you have any leftover syrup,
pour it into small rounds on a piece of parchment or
aluminum foil to make hard candies.)

Ue a small coohie scoop to dip bot
slrup out ofthe cup and deposit it
into the hoh in the center ofthe cooh-
ie. Uing a scoop does auay utith tbe
auhward tasb of using a bulby mitt
to bold onto the bot dish of syrup as
you worh.

f' Let the finished cookies cool completely. Using a metal spatula, loosen them carefully and
peel them offthe baking sheets. Ifthese cookies are for consumprion, srore them in a cool,
dry place in a single layer in an airtight container. (For show, weve left them uncovered for
at least I month, and theyve been just as sturdy as ever. Be sure not to srore them near a
heat source.)

Nutrition information per seraing (1 coohie tuith unflauored center, 43 g): 157 cal, 5 gfar,1 g pro-
rein,7 g complex carbohydrates, 20 g sugar, 14 mg cholesterol, 53 mg sodium, l6 mg porassium, 30 RE
vitamin A, 18 mg calcium, l3 mg phosphorus.

VanrerIoNS
d: Some hard candies melt beautifully to form the centers of these cookies; others dont. Youll only

know if you try. W'e used some lovely striped peppermint drops and they melced into a gorgeous
design. Crushed Jolly Rancher hard candies were also a winner. On the other hand, Lifesavers
didnt melt at all. Add hard candies to the cut-out center of cookies before baking; we suggesr
baking a few sample cookies first, with the various candies you wanr ro rry, ro see if they melt.
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imsterne
This German recipe is tradirionally used to make star-shaped cookies for decorating the
Christmas tree. Since small children find it irresistible to touch Christmas tre€ ornaments, we

find that edible ornaments are a great solution. Save your grandmothers old-fashioned glass balls

for the top ofthe tree.

Yield: About 8 dozen coohies # Bahitg tetryretat*re: 350"F w Bahing time: 12 minutes

4 tablespoons (/z stick,2 ounces) unsalted butter
I cup (4 ounces) confectioners'sugar
r/z cup (3/z ounces) granulated sugar
2 large eggs
I teaspoon vanilla etcract
1 teaspoon almond eKtract
2V+ cups (972 ounces) unbleached all-purpose flour
1 tablespoon baking powder
l7z teaspoons cinnamon
I cup (3V+ ounces) ground blanched almonds or almond flour
1 large egg white, lighdy whisked with a pinch of salt
Granulated sugar, for sprinkling

ln a large bowl, cream together the butter and sugars until they're smooth and light colored.

Add the eggs one at a time, beating well after each addition. Stir in the extracts.
In a separate bowl, whisk together the flour, baking powder, cinnamon' and almonds. Stir
this into the butter mixture. Shape the dough into a flattened disk and refrigerate it for at
least I hour, or overnight.
Preheat the oven to 350'F. Lightly grease (or line with parchment) two or three baking
sheets.

* Sprinkle a clean work surface with confectioners' sugar and roll the cookie dough to aYa- rc
Vt-inchthickness. Continue to sprinkle on confectioners'sugar if the dough sticks to the
work surface or the rolling pin. Use a2-inch star cu(er to cut cookies, or use your own
favorice size and shape. Place the cookies on the prepared baking sheets; they'll puffand
spread, so leave 2 inches berween rhem. Brush the cookies with the beaten egg white'
Sprinkle a litde granulated sugar on top ofeach cookie.

* Bake rhe cookies for approximately 12 minutes, until they're lightly browned. Remove the
cookies from the oven. If you plan on using them as ornaments, immediately use a thick
skewer to poke a hole in the rop ofeach; for larger holes, use a drinking straw. Thansfer the
cookies to a rack to cool.

Nutrition information per senting (l coohie, 20 g): 79 cal, 4 g Far,4 g protein, 5 g complex carbo-

hydrates, 5 g sugar, 1 g dietary fiber, 16 mg cholesterol, 31 mg sodium, 35 mg potassium,34 mg cdcium,
3l mg phosphorus.
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Mailanderli
From Germanys springerle and, l.ebhuchen, to pepparhahar (Swedent version of American ginger-
bread), to Austriat wonderful vanilla kffirland Greece's flower-scented nut cookies, Koura-
biedes, Christmas cookies are an old and revered tradition in both America and Europe.
Maiknderli, a not-too-sweet butter cookie with a hint of lemon, is Swizerlandt favorite holiday
cookie. The egg wash gives the baked cookie a lovely shiny, golden glaze.

Yield: 9 dozen cookies tilt Bahing ternpetature: 350"F + Bahitg time: I0 minutes

2 sticlis plus 2 tablespoons (9 ounces) unsalted butter
l7+ cups (8tZ ounces) sugar
3 large eggs, at room temperature
3/+ teaspoon sdt
I tablespoon finely grated lemon rind (zest), or 7e teaspoon lemon oil
4r/t cups (18rlz ounces) unbleached all-purpose flour
1 egg yolk plus 1 teaspoon milk, for brushing

* In a large mixing bowl, beac the butter until soft and creamy. Beat in the sugar. Add the eggs
one at a time, beating well after each addidon; scrape down the sides of the bowl once or
twice while adding tle eggs. Beat in rhe saft and the lemon zest.

a Sift the flour and add it, half at a time, to the butter mixture. Mix only until the flour is well
incorporated. Gather che dough into a bdl, flatten it into a disk, and refrigerate ft for 2 to 3
hours, or overnight.

* Preheat the oven to 350"F. Lightly grease (or line with parchment) rwo or three baking
sheets.

tr Remove the dough from the refrigerator. If its veryhard, allow ir to warm a little before try-
ing to roll it out. Itt best to work with small pieces, about one-fourth of the dough at a
time; refrigerate the rest until you're ready to roll it out. On a lighdy floured work surface, or
between rwo pieces of plastic wrap, roll the dough ro a 7e-inch rhickness. Cut out different
shapes with cookie cutters dipped in flour. Tiansfer the dough to the prepared baking sheets.

w Mix the egg yolk and milk in a small bowl. Brush the cookies with the egg wash. If possible,
refrigerate the cookies for l0 to 15 minutes before baking.

W Bake the cookies in the middle of the oven for 10 minutes, or unril they're an even, pale
golden brown. Remove the cookies from the oven. Tiansfer the baking sheets to a rack to
cool almost completely, then transfer to a rack.

N*trition information per seraing (1 cookie, 11 g):45 c.al,,2 gfat, I g prorein, 4 g complex carbo-
hydrates, 2 g sugat 13 mg cholesrerol, 17 mg sodium, 9 mg potassium, 2l RE vitamin A, I mg vitamin C,
2 mg calcium, 8 mg phosphorus.

ROLL-OUT COOKIES



THE KING ARTHUR FLOUR COOKIE COMPANION

Totenbeinli
These lightly spiced cookies, another Swiss Christmas cradition, feature a nury crunch in wery
bite. Dry (but not unpleasantly so), and sturdy without moving over the line to rock-hard, these

cookies possess a European aura. 'We can imagine sitting in front of the Yule log in a cozy chalet,

dunking these cookies in tea, or a cup ofcoffee or Swiss cocoa.

Yield: 6 dozen coohies 1! Bahing temqctatarc: 375"F M Baking time: 18 to 20 min*es

5 tablespoons (2Yz ouncns) unsalted butter, softened
I cup (7 ounces) sugar
2 large eggs
1 tablespoon finely grated lemon rind (zest), or t/e teaspoon lemon oil
I teaspoon cinnamon
Small pinch of ground cloves
Pinch of salt
Yz crrp (1/z ounces) ground hazelnuts (hazelnut flour)
2 cups (8 ounces) chopped hazelnuts
2 cups plus 2 heaping tablespoons (9/l ounces) unbleached dl-pulpose flour
I egg urhite, lighdy beaten, for brushing

€ Preheat the oven to 375"F. Lightly grease (or line with parchment) two baking sheets.

s In a large bowl, beat che butter until soft, then add the sugar, beating until smooth. Beat in
the eggs one ac a time, scraping rhe sides of the bowl and beating well after each addition.
Add rhe lemon zest and beat the mixture until itt light and fluft, approximately 3 minutes.

I Beat in the cinnamon, cloves, and sdt, then fold in the hazelnut flour and hazelnuts. Gendy
scir the all-purpose flour into the mixture. Cover the dough and refrigerate it for 30 minutes.

t On a lightly floured work surface, roll the dough to aVn-inch thickness. Using a sharp knife
or a pizzawheel, cuc ir into I x 2Vz-inch sticks. Tiansfer the cookies to the prePared baking
sheets. Brush them with beaten egg white. Bake che cookies for l8 to 20 minutes, until
rhey're golden brown. Remove the cookies from the oven and transfer them to a rack to cool
completely.

Natritiott itformation |ct seraing (I cookie' 13 g): 56 cd" 3 gfar. I g protein' 3 g complex carbo-

hydrates, 3 g sugar, 8 mg cholesterol, 6 mg sodium, 24 mg potassium, l0 RE vitamin A, I mg vitamin C,

8 mg cdcium, 17 mg phosphorus.
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emember building sand castles, molding clav anirnals, and mak-

ing snowmen when you were young? -fhe desire to shape rarv

11x1s1i215-whcther Play-Doh, or rhe mashed potaroes on your

dinner plate-begins early, ar.rd u.sually lasts a lifetime. As u'e get older, our

medium of choice becomes lnore refined: think topiarv gardens, or hand-

thrown pottery. And, if you're a baker, think cookies: cresccnrs and rings, pin-

wheels, pretzels, and ribbons, to say nothing of spheres of chocolate stuffed

with nuggets of cammel, or tricorner "hats" cradling honel-xpll6ot filling.

Vhen it comes ro baking cookies, drop cookies anchor one end of the

degree-of-difliculty'scale, and shaped cookies hold dorvn the other. All of the

following cookies involve a longer process rhan simply beating together

dough and plopping it onto a cookie sheet. But if youre a baker who enjoys

the journey just as much as the destination, or a cookie fan who's never lost

the desire to build sand castles and make mud pies, then you'll enjov these

recipes. And an;'wa1', lvhat fun is it to lick yrcur fingers if you havent first

plunged them into the dough?
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Fud ge-Co ated Dipsti cks
These tender-crisp, butter-scented cookies, shaped into short "fingers," are a delicious teatime
treat. Dipped in dark chocolate and sprinkled with toasted pecans, they look lovely arrayed on a
serving plate along with imprinted shortbread cookies (see sidebar, page 125).

Yield: 4I/z dozen cookies :i:t 3oplrf tem|er,tttre: 325"F ttl Bahing time: 20 minutes

Doucn
I cup (4 ounces) pecans' finely crushed, or pecan meal
I cup (2 sticks, 8 ounces) unsalted buttet
Vt cup (23ls ounces) sugar
I teaspoon salt
2 teaspoons vanilla extract
2 cups (872 ounces) unbleached all-purpose flour

TopprNc
1 cup (6 ounces) chocolate chips
1r/z tablespoons (3/+ ounce) unsalted butter
1rZ tablespoons (1 ounce) light corn syrup
2/t cup (23/+ ounces) chopped pecans, toasted (see page 27)

* Preheat the oven to 325'F.
i* Place the pecans in a zip-top plastic bag and crush them thoroughly with a rolling pin, or

process in a food processor until very finely chopped but not pasty.
+rr To make the dough: In a medium-sized bowl, cream together the butter, sugar, salt, and

vanilla. Add the flour and crushed pecans, stirring to make a cohesive dough.
r,* Divide rhe dough into four pieces and roll each piece into a25-inch rope. Cut each rope into

2Vz-inch pieces. Shape the dough into logs about the size of your index finger, rolling them
on the counter to smooth them. Place the logs about I inch apart on ungreased or parch-
ment-lined (for fastest cleanup) baking sheets.

$ Bake the cookies for about 20 minutes, until they're a light, golden brown. Remove the
cookies from the oven and transfer them to a rack to cool.

i.ir To make the topping: In a microwave-safe bowl, melt the chocolate chips, butter, and corn
syrup in the microwave, stirring until smooth. Dip about two-thirds of each cookie into the
chocolate mixture, then sprinkle with the pecans. Place the cookies back on the rack to set.

Nutrition information per senting (1 coohie, 17 g): 90 cal, 6 g fat, I g prorein, 4 g complex carbo-
hydrates, 3 g sugar, l0 mg cholesterol, 41 mg sodium, 27 mg potassium, 35 RE vita.min A, 1 mg vitarnin C,
3 mg calcium, 16 mg phosphorus, 2 mg caffeine.
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Caramel Rocks
These chewy, gooey chocolate cookies feature a caramel candy filling that pokes temptingly
through their top crust. Cut the stickiness factor in half if you wish, by using only half a
caramel in each cookie.

Yield:2 dozen coohies # Bahing temperatare: 375"F 'Ei Bahing time: 8 to l0 minutes

Doucn
6 tablespoons (3/n stick, 3 ounces) unsdted butter
3 ounces unsweetened baking chocolate
I cup (8 ounces) brown sugar
I teaspoon vanilla extract
r/z teaspoon espresso powder
I large egg
1 teaspoon baking powder
r/z teaspoon baking soda
7t teaspoon salt
Lr/z caps (6% ounces) unbleached all-purpose flour

FlrrrNc
24 15>7, ounces) vanilla caramel candies

TopprNc
r/+ cwp (1 ounce) confectioners' sugar
lr/z teaspoons unsweetened cocoa powder, natural or Dutch process

@ Preheat the oven to 375"F. Lighdy grease (or line with parchment) two baking sheets.
s To make the dough: In a saucepan set over low heat, or in the microwave, heat the bumer

and chocolate together, stirring undl both are melted and the mixture is smooth. Tiansfer to
a medium-sized mixing bowl and allow to cool to lukewarm.

@ Add the sugar, vanilla, espresso powder, and egg, beating until smooth. Add the baking pow-
dea baking soda, salt, and flour, mixing to form a smooth, cohesive dough.

# For the filling: lVrap about I tablespoon of dough around a caramel piece, covering it com-
pletely. Roll it in your hands to make a smooth dough ball. Repeat with the remaining
caramels.

@ For the topping: Combine the confectioners' sugar and cocoa in a zip-top bag. Place 5 or 6
dough balls in the bag at a time, and shake gently until theyie coated with the sugar.
Tiansfer them to the prepared baking sheets.

e Bake the cookies for 8 to l0 minutes, until theyte set around the edges but still soft in the
middle. Remove them from the oven and let cool for 5 minutes on the baking sheet before
transferring to a rack to cool completely.

Nutrition information per seraing (1 coohie, 59 g):223 cal,,6 gfal4 g protein, 23 g complex
carbohydrates, 16 g sugar, 2 g dietary fiber, 17 mg cholesterol, 73 mg sodium, 123 ng potassium, 32 RE
vitamin A, I mg vitamin C,2 mg iron, 35 mg calcium, 62 mg phosphorus, 8 mg caffeine.
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Holiday Bonbons
Okay, so these aren't really bonbons, in the strict sense of the word (a bonbon being a chocolate
candy with a filling of fondant and/or fruit and nuts). Neither are they sugarplums, which are
fruits or nuts coatedwith fondant. Nevertheless, if you love the flavor of almonds, visions of
these almond-paste-filled, chocolate-dipped cookies will definitely dance in your head long after
the holidays are over.

Yield: 27 coohies ffi Bahing ternperatilre: 350"F # Bahing time: 14 ninutes

Doucn
I cup (2 sticks, 8 ounces) unsalted butter
tVz crtps (6 ounces) confectioners'sugar
1 tablespoon vanilla extract
t/+ teaspoon salt
2Yz cups (1072 ounces) unbleached all-purpose flour

Fr rrrNc
Yz cup (4Vz otnces) almond paste, praline paste' or marzipan*
I tablespoon unsalted butter
r/e teaspoon almond ol, or Vz teaspoon almond extract (leave this out if you?e using

praline paste)
Y+ cup (1 ounce) confectioners' sugar
Yz cup (1/a ounce) soft, fresh bread crumbs

Gtnzn
I % cups (7Vz ounces) chocolate chips
2 tablespoons (l ounce) unsalted butter
2 tablespoons (l7e ounces) light corn syrup
Sliced almonds for topping, optional

s Preheat the oven to 350"F. Line rwo baking sheets with
parchment, (for easy cleanup), or leave them unlined; they
dont need to be greased.

@ To make the dough: In a medium-sized miing bowl, beat
the butter until light. Add the sugar, vanilla, and salt and beat
until fluft. Add the flour and stir until a firm dough forms.

@ To make the filling: Crumble the almond paste into a

small bowl. Beat in the butter, almond oil, and sugar.
\Vhen the mixrure is smooch, add the bread crumbs and
mix until blended.

s To shape the cookies: Roll the filling into grape-sized balls.
Break off a piece of dough the size of a table tennis ball
and use your thumb to make a deep indentation in the
center. Place a ball offilling in the indentation, then bring
the dough up and over to enclose it, rolling it in your

Make an indentation in the dough
ball and insert the flling.

SHAPED COOKIES
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Bring the dough up and. ouer the
f.iling enclosing it completely.

Once tbe flling is completely
enchsed, roll the ball ofdough in
your banfu to smooth it out.

hands to make a smooth ball. Repeat with the remaining filling and dough.
i+ Place the bonbons on the prepared baking sheets and bake them for 14 minutes. They wont

brown, which is okay. Let the bonbons cool on the baking sheet for 10 minutes (theyre
quite fragile while hot) before transferring to a rack to cool completely.

"s To make the glaze: Melt the chocolate chips in a microwave, a double boilet or in a
saucepan set over low heat. Add the butter and corn syrup, stirring until smooth and glossy.

6:,' Dip the tops of the cooled bonbons in the glaze. If the glaze thickens, reheat it briefly, then
continue dipping. Top each with an almond slice or naro, if desired. Let the bonbons sit for
several hours until the glaze hardens, then store them in an airtight container.

* If you use marzipan, omit the sugar from
the filling.

Nutrition information per seroing (l cookie,
44 g):208 cil, 12 g fat, 2 g protein, 10 g complex
carbohydrates, 14 g sugar, 1 g dietary fibet 22 mg
cholesterol, 67 mg sodium, 72 mg potassium, 75 RE
vitamin A, I mg vitamin C, 1 mg iron, 17 mg calci-
wn,42 mg phosphorus, 6 mg caffeine.

Grasp cooled coohies by tbeir edges
and dip tbeir tops in glaze.
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Over-th e-Top Mand el brot
Mandelbrot (MAHN-dull-brot), originally a crisp, almond-scented, twice-baked cookie, is the
Jewish version of Italian biscotti (also originally an almond-scented, twice-baked cookie). Over
the years, both biscotti and mandelbrorhave taken on all manner of nuts, chips, and flavors to
morph into the classic loaded-with-sweets American cookie. Our thanks to Mona Shabelman for
this recipe.

Yield: 6 dozen cookies t* Bahing temlteraturet i50"E tben 300"F
Bahing time: 28 minutes, then 25 minutes

3 large eggs
I ary (7 ounces) vegetable oil
I cup (7 ounces) sugar
I teaspoon vanilla extract
I teaspoon salt
3lz cups (14'/+ ounces) unbleached all-purpose flour
I teaspoon baking powder
2 cups (12 ounces) chocolate chips
IVz cups (7Yz ounces) plain toffee bits*

s In a medium-sized bowl, beat together the eggs, oil, sugar, vanilla, and salt at medium-high
speed until thick and light-colored, about 5 minutes. Stir in the flour and baking powder,
then the chocolate chips and toffee bits. lJflrap the dough in plastic wrap, and refrigerate it
for at least 3 hours, or overnight.

s Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.
-tB Tiansfer the dough to a lightly floured work surface and divide it into four even pieces, about

13 ounces each. 'Working with one piece at a time, place the dough on the prepared baking
sheet, shaping it into an 8 x 2-inch log. Repeat with the remaining pieces of dough, leaving
at least 2 inches between them (there will be 2 logs on each baking sheet).

@ Bake the logs for 28 minutes, until theyre lightly browned. Remove them from the oven and
reduce the oven temperature to 300"F. Allow the logs to cool for 10 minutes, then cut each
one into Vz-inch slices, on the diagonal. For longer mandzlbrot, cut at a greater diagonal; for
the shortest cookies, cut crosswise, not at a diagonal.

's Return the slices to the baking sheets, standing them upright (see illustration #8, page 135).
Bake the cookies for 25 minutes, until they're golden brown. Remove them from the oven
and cool on the baking sheets.

* You'll find these in the baking aisle of your supermarket, with the chocolate and other fla-
vored chips. Be sure to get the plain toffee chips, not the ones covered in chocolate.

Nutrition information per seraing (I cookie, 22 g): 103 cal,6 gfal 1 g protein, 5 g complex carbo-
hydrates,6gsugar, Igdietaryfiber, llmgcholesterol,49mgsodium,32mgpotassium,4REvitaminA,
I mg iron, 6 mg calcium, 17 mg phosphorus, 2 mg caffeine.
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Magic in the Middles
Reminiscent of a chocolate peanut butter cup candy (or a buckeye, if you're into homemade
candies), this recipe is one thatt been making the rounds for years. 'W'e guarantee these will
disappear in a snap, whatever the audience-from hungry kids after a soccer game, to your
coworkers gathered around the office coffeepot.

Yield: 26 cookies :ti, Bahing temperature: 375"F :{; Bahing time: 7 to 9 minutes

DoucH
lYz cups (6/n ounces) unbleached all-purpose flour
r/z cup (1/z ounces) unsweetened natural cocoa powder
/z teaspoon baking soda
7a teaspoon salt
r/z cttp (372 ounces) granulated sugar (and extra for dipping)
r/z cup (4 ounces) brown sugar
Yz oup (1 stick, 4 ounces) unsalted butter
V+ cap (23/a ounces) smooth peanut butter
1 teaspoon vanilla eKtract
I large egg

F rrrrNc
3/a cup (7/s ounces) smooth pezmut butter
3/+ cup (3 ounces) confectioners' sugar

t+ Preheat the oven to 375"F. Lighdy grease (or line with parchment) nvo baking sheets.
# To make the dough: In a medium-sized mixing bowl, whisk together the flour, cocoa, baking

soda, and salt. In another medium-sized mixing bowl, beat together the sugars, butter, and
peanut butter until light and fluffy. Add the vanilla and the egg, beating to combine, then
stir in the dry ingredients, blending well.

+ To make the filling: In a small bowl, stir together the peanut butter and confectioners' sugar
until smooth. With floured hands, roll the filling into 26 one-inch balls.

*, To shape the cookies: Break off about I tablespoon of the dough, make an indentation in
the center with your finger, and press one of the peanut butter balls into the indentation.
Bring the dough up and over the filling, pressing it closed; roll the cookie in the palms of
your hand to smooth it out. Repeat with the remaining dough and filling (see illustrations,
pages 356-357).

,s Dip the top of each cookie in granulated sugar and place on the prepared baking sheets
about 2 inches apart. Grease the bottom ofa drinking glass and use it to flatten each cookie
to about /z inch thick.

e Bake the cookies for 7 to 9 minutes, until they're set. Remove them from the oven and cool
on a rack.

Natrition iafornation per seruing (1 cookie, 38 g): 171 cal,9 gfat,4 g protein, 7 g complex carbo-
hydrates, 13 gsugar, 2gdietary fiber, 18 mgcholesterol,98 mgsodium, l32mgpotassium,37 RE
vitamin A, I mg iron, 9 mg calcium, 62 mg phosphorus, 6 mg caffeine.
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Date Pinwheels
Soft, brown dough, dates bubbling on the stove, the tricky process of rolling the filling inside
the dough, and the magical way the refrigerator makes the sticky mass solid and sliceable-thatt
date pinwheels. Once you've made rhem, wait for just the right memsnl-1he cookies hot out of
the oven but the filling cool enough neg 16 fuln-to take your first warm and wonderful bite.
Date pinwheels arent beautiful; in fact, they're usually kind of plain-looking, in their shades of
somber brown, their spiral of filling often a bit out of whack. But these homely little gems will
strike just the right note on your holiday cookie spread.

Yield:6 dozen cookies tj Babing temperdtare:400"F i! Babing time: 8 to l0 minutes

Doucn
3/+ cup (1/z sticks, 6 ounces) unsalted butter
2 cups (16 ounces) light brown sugar
3 large eggs
4 cups (17 ounces) unbleached all-purpose flour
1r/z teaspoons salt
7z teaspoon baking soda

FlttlNG*
l3/+ cnps (974 ounces) chopped dates
3/+ cu.p (5% ounces) granulated sugar
3/+ cup (6 ounces) water
r/s teaspoon salt
lr/z cups (6 ounces) chopped pecans or walnuts

;r To make the dough: In a large bowl, cream together the butter and brown sugar. Add the
eggs one at a time, beating well after each addition. Stir in the flour, salt, and baking soda.
Cover the bowl and chill the dough until itt firm enough to roll out, at least I hour.

t' To make the filling: N(hile the dough is chilling, combine the dates, sugar, water, and salt in
a small saucepan set over medium-high heat. Bring to a boil, reduce the heat, and boil gently
for l5 minutes, or until the mixture has thickened to about the consistencyof soft jam. Stir
in the nuts and set aside.

-" To shape the cookies: Divide the dough in half. 'Working with one half at a time, roll the
dough into a 9 x l2-inch,Y+-inch-thick rectangle. Spread half the filling over the entire sur-
face of the dough. The filling is sticky and stiff, but if you keep wetting your fingers, you
can push and spread it around without too much trouble (see sidebar, opposite). Roll up the
dough lengthwise to make a footJong log. It's delicate, but using a bakert bench knife or
spatula helps. Repeat with the remaining dough and filling. \[rap each log in waxed paper,
parchment, or plastic wrap and chill for several hours, or overnight.

r Preheat the oven to 400"F. Lighdy grease (or line with parchment) two baking sheets.
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o Removc thc dough from the refrigerator and let it rest at room tcmp€ranre for l0 minutes.
If the logs have flanened out while chilling gendy roll back into rounds. Thry may have
cracked in several places; just smooth the cracks dosed with your fingen. Cut each log into
rA-inch sliccs, (you'll gct about 36 cookics from each log) and place thc slices 2 inches apart
on thc prepared baking sheets.

a Bake the cookies for 8 to 10 minutcs (the shoncr arnount of time on a greascd baking shect,
the longer dme on parchment), or until theyle light bron'n. Rernove the cookics &om the
ovcn and transfer them to a rack to cool.

* Although this filling is casy enough to make, if you want to use purchased date (or fig) fil-
i.g, go ahead. You'll need about 2 cups (24 ounces) of filling.

Nrirr:irton itfonnartot 2er rrltoittg (I cooLic, 28 g):99 cal,4 gf*, I g protcin, 7 g complor carbo-
hydrata, 8 g sugar, I g dietary fibcr, 14 mg cholcsterol, 66 -g sodium, 63 mg poressium, 22 RE viamin A,
I mg vitamin C, I mg iron, 9 mg calcium, 20 mg phosphorus.
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Vanilla Kipferl
These Ausrrian Christmas cookies are a simple mixture of butter, sugar, and flour; but itt the
freshly made vanilla sugar they're coated in that gives them their wonderful flavor. If you gravi-
tare to chocolate over vanilla, we urge you to give these a try; until you've tasted vanilla sugar
made with ground vanilla beans, you'll never know what youve been missing!

Yield: 57 cookies ttit Bahitg tempetatute: 350"F '+" Bahing time: 8 to 10 minutes

Doucn
7/a cup (1rZ sticks, 7 ounces) unsalted butter
r/z teaspoon salt
7 tablespoons (3 ounces) granulated sugar
1 teaspoon vanilla extract
l3/+ cups (7r/+ ounces) unbleached all-purpose flour
Scant 2Vt cups (7Yz ounces) almond flour (ground almonds), preferably toasted

VnNrrr,t Sucnn
l+ cap (13/n ounces) superfine or castor sugar*
Yz to I vanilla bean**

* In a medium-sized bowl, beat rogether the butter, salt, sugar, and vanilla until smooth. Add
the flour and almond flour, scirring ro make a cohesive dough. Wrap the dough in plastic
wrap and refrigerate it for at least I hout or overnight.

*. Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
:9 Break off walnut-sized pieces of the dough, and roll them into short (about 2-inch) logs.

Shape the logs into crescents, then gently press to flatten
them slightly. Place the cookies on the prepared sheets.
+ Bake the cookies for 8 to l0 minutes, until they're a light,
golden brown. Remove them from the oven and let cool on
the pan for 10 minutes.
+ Vhile the cookies are cooling, process the sugar and
vanilla bean in a food processor or blender until the bean is
thoroughly ground. Place the vanilla sugar in a shallow
bowl. \Jfhile the cookies are still warm, gently roll them in
the vanilla sugar. Tiansfer them to a rack to cool complecely.

Roll each piece ofdough into a log
tben shape eacb log into a crescent.

* Use regular granulated sugar if you can'r find superfine.
** lJse a whole bean here for the best and strongest vanilla flavor.

Natrition information per seroing (t cookie, I j g): 67 cal,4 gfar, 1 g protein, 3 g complex carbo-
hydrates, 2 g sugar, I g dierary fiber, 8 mg cholesterol, l9 mg sodium, 3l mg potassium, 26 RE vitamin A,
1 mg vitamin C, l0 mg calcium, 22 mg phosphorus.
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Grease, parchment, or silicone?
oes it make a difference whether you grease
your baking sheets, line them with parch-
ment, or use a silicone liner? Yes. All have

slighdy differenc effects on your cookies as rhey
bake.

Greasing baking sheets is the time-tested way to
render them nonsrick. Use solid shortening (some
folks keep a folded paper towel right in their short-
ening can, ready for action), or a nonstick vegetable
oil spray. If youre using spray, pick one without
lecithin, as it tends to darken and become sticky on
the baking sheet. Cookies baked on a greased sheet
will brown the most on rhe bonom, compared to
the other two methods. If your pans are very dark,
or thin, or you usually have difficulry with cookies
that overbrown on the bocom, then greasing the
sheet isnt your best choice,

Lining a sheet with reusable parchmenr (page
35) not only keeps your baking sheet perfectly
clean, it gives high-fat and./or high-sugar cookies
just that slight extra cushion they need to preyent
overbrowning on the bortom. In addition, cookies
on parchment can be lifted offthe baking sheet and
set on the counter to cool before being transferred

to a rack to cool completely. This frees up the bak-
ing sheet for another batch of cookies (let it cool
first). Cookie dough can be deposited on parch-
ment, then lifted onto a baking sheet, parchment
and all, when one becomes free.

Silicone mats (and nonstick-coated flexible
fiberglass mats) are the newer, high-tech ansrtets to
the issue of nonstick. Like parchment, they keep
your baking sheet clean, and you can shape cookies
on th€m, then transfer them to a baking sheet as

you rycle batches in and out of the oven. And
unlike parchment, you dont have to discard them
after four or five bakes. However, some bakers
notice that some cookies dont brown on the bot-
tom as nicely as they'd like on a silicone mat (which
is usually thicker than nonstick coated fiberglass
and ptovides a degree ofinsulation between cookie
and parr).

Our personal favorite is parchment. Cookies
will slide right off, itt thin enough that it doesnt
affect their baking time, and cleanup is nonexist-
ent. \trhen parchrnent becomes brown and brinle,
or greasy and sticlry, simply discard it and slip a
new piece onto your baking sheet.
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Stuffed Butterballs
These coconut-crunchy mounds of tender, buttery cookie come with a surprise in the center:
big, tasty toasted nut hdves. Or a piece of bittersweet chocolate. Or maybe some dried cherries
and white chocolate chips. Use your imagination to come up with your favorite "surprise"
filling.

Yicld: 2 dozen cookies 4 Bahitg temperatxre: i50"F & Baking time: 25 minttes

I cup (2 sticks, 8 ounces) unsdted butter
2/t cup (23/+ ounces) confectioners' sugar
2 teaspoons vanilla oftract
r/n teaspoon almond extract
32 teaspoon salt
2 cups (8rlz ounces) unbleached dl-purpose flour
Vz cup (2-2Vz ouncrs) pecan halves or whole blanched almonds, toasted (see

page 27)
I egg white whisked with I tablespoon water, for glaze
lrZ cups (4 ounces) flaked sweetened or unsweetened coconut, for coating

13 In a medium-sized mixing bowl, cream together the bucter, sugar, vanilla and dmond
exrracrs, and salt. Add the flour, stirring to make a smooth dough. If the dough is too soft to
shape, cover and refrigerace it, until it stiffens and becomes workable, I hour or overnight.

* Preheat rhe oven to 350"F. Lighdy grease (or line with parchment) rwo baking sheets.
c Shape a piece ofdough the size ofa table tennis ball (abou7/t ounce) into a round. Poke a

hole in the center with your finger and add a couple of pecan hdves or whole almonds.
'Work rhe dough over the filling to cover it. Repeat with the remaining dough and nuts.

# Dip the cookies in the egg glaze and roll them in flaked coconut. Place the cookies on the
prepared baking sheets.

s Bake the cookies for 25 minutes, until the coconut coating is lighdy browned Remove chem
from the oven and cool on a rack.

Nutiltion information per seroing (1 coohie, made uith pecans, 3I g):152 cal, ll g fat, 2 g protein,
9 g complex carbohydrates, 4 g sugar, I g dietary fiber, 21 mg cholesterol, 7l mg sodium, 40 mg potassi-
um, 72 RE vitamin A, 1 mg vitamin C, I mg iron, 4 mg calcium, 23 mg phosphorus.
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Unyoar th.rnb bpr6t an infunutbn
inm tbc ball of bryh.

Strctcb *" doryb b ceuct tbcflling
compbn$.
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Jam-Packeds
These flaky, half-moons harbor a sweet secret: your favorite flavor of jam, be it apricot, rasp-
berry, peach, or (our favorite) pineapple. These resemble bite-sized turnovers, and visually are a

nice addition to a cookie gift tin.

Yield: 34 coohies =1= Bahing ternperature: 375"F :: Bahing time: 15 minutes

Doucn
3/+ cup (l7z sticlis, 6 ounces) unsalted butter
Tivo 3-ounce packages (6 ounces) cream cheese (reduced fat [NeufchAtel] or firll fat)
Vt cup (13/e ounces) confectioners' sugar
Yz teaspoon almond extract
3/+ teaspoon salt
l'/+ cups (7V+ otnces) unbleached all-purpose flour
I large egg, lighdy beaten, to seal dough

Frllrr.lc
3/e cvp (8 ounces) jam or preserves
I tablespoon cornstarch
2 teaspoons lemon juice
2 teaspoons'water

r' To make the dough: In a medium-sized bowl, cream together the butter, cream cheese, sugar,
almond extract, and salt. Add the flour, mixing to form a cohesive dough. Gather the dough
into a ball, divide it in hall and flatten each half into a round. Wrap in plastic wrap and
refrigerate for I hour, or overnight. Vhile the dough is chilling, prepare the filling.

,"r To make the filling: Heat the preserves in a small saucepan set over low heat. Stir together
the cornstarch, lemon juice, and water. Add this mixture to the iam, increase the heat to
medium-low, and bring the mixture to a boil, stirring frequently. Boil and stir for a couple of
minutes; the preserves will be thin at first, but will thicken enough that you can see the
marks your spoon is leaving on the bottom of the pan as you stir. Remove from the heat and
set aside to cool.

;# Preheat the oven ro 375"F. Lightly grease (or line with parchment) rwo baking sheets.
'f* Remove one round of dough from the refrigerator and roll it about Vainch thick. Cut the

dough into 3-inch circles. Tiansfer the cookies to a prepared baking sheet. Top each circle
with about I level teaspoon of the filling. Brush the edges of the circles with the beaten egg,
and fold each in half (making a half-moon shape). Use the tines of a fork to press them
closed and to prick the top so steam can escape. Repeat with the remaining dough.

:d Bake the cookies for 15 minutes, or until they're golden brown. Remove them from the oven
and transfer to a rack to cool.

Nutritioninformationperseruing(1 cookie,2Tp:l0lcal,6gFat, lgprotein,5gcomplexcarbo-
hydrates, 5 g sugar, 23 mg cholesterol,64 mg sodium, 23 mg potassium, 62 RE vitamin A, I mg vitamin C,
6 mg calcium, 15 mg phosphorus.
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Koulouria
Greece is known for its special Easter breads, such as tsourehia, the familiarwreath bread topped
with colored eggs. But the celebration doesnt stop there. Cookies are an important part of the
holiday, too, in particular these crunchy, light, anise-scented, shaped cookies beloved ofGreeks
(and Americans of Greek descent) everywhere. Boxes and boxes of these are senr around the
country to family and friends during the Easter season. They travel well, and are guaranteed to
evoke fond childhood memories from anyone who grew up in a Greek household. This recipe is
based on one senr to us by Barbara Mackenzie of Milwaukee.

Yield:3 dozen cookies +. Babing temperatute: j50"F :: Bahing time: t5 to 20 minutes

3r/+ cups (133l+ ounces) unbleached all-purpose flour
I tablespoon baking powder
/z teaspoon salt
2/t cap (43/+ ounces) sugar
3 large eggs, two whole, one separated
3/+ cwp (1/z sticks, 6 ounces) unsalted butter, melted and cooled
I to lYz teaspoons anise extract, a few drops anise oil, or

I 7z teaspoons ground aniseed*
5 tablespoons (172 ounces) sesame seeds

+ In a large mixing bowl, combine the flour, baking powder, salt, and sugar. Add the 2 whole
eggs and the yolk of the third to the flour, set aside the egg white; mix until crumbly. Add
the melted butter and anise, mixing to combine. The dough should be stiff; add a few table-
spoons extra flour if it is very sticky. Cover the bowl with plastic wrap and refrigerate for I
to 2 hours (or overnight), ro make it easier to work with.

+s Preheat the oven to 350'F. Lighdy grease (or line with parchment) rwo baking sheets.
+$ ScooP the dough into 2-tablespoon balls. Roll them into ropes about 8 inches long and rhe

thickness ofa pencil. Shape the ropes into S-shaped snakes, pretzels, or letters, and place
them on the prepared baking sheets.

+ In a small bowl, Iighdy beat the reserved egg white, then brush ir on top of the cookies.
Sprinkle the cookies heavily with the sesame seeds.

;.+ Bake the cookies for 15 to 20 minutes; they should be set but not brown. Remove them
from the oven and transfer to a rack to cool.

*The classic koulouria recipe calls for mastic, the mildly licorice-flavored resin of the lentisk
bush, sold in Middle Eastern markets in small, pebblelike pieces. Use it if you can find it;
pulverize it first, and add I teaspoon to the cookie dough. You may also substitute 4 teaspoons
ouzo (Greek anise liqueur) for the anise in the recipe.

Nutrition information per seruing (1 coohie, 27 p: 105 cal,5 gfar,2 g protein, 9 g complex carbo-
hydrates, 4 g sugar, I g dietary fiber, 30 mg cholesterol, 8l mg sodium, 27 mg potassium, 46 RE vitamin A,
1 mg vitamin C, I mg iron,29 mg calcium, 38 mg phosphorus.
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Hamantaschen
Hamantaschen, distinctive triangular filled cookies, are a specialry of the Jewish holiday of
Purim, which commemorates the rescue of the fifth cenrury BC Persian Jews from Haman,

vizier to the Persian king, who had ordered their destruction. Haman's signature tricorner hat is

commemorated in hamantaschen, traditionally given as a gift to family and friends. \7hile
poppy seed filling (mohn) is classic, many kinds of fruits find their way into the center of these

buttery cookies. Our version features a mixture of golden raisins, apples' and apricots'

Yield: i3 cookies E; Bahing temperLtnre: 375"F + Babing time: 13 minutes

DoucH
3/+ clp (l7z sticfts,6 ounces) unsalted butter
3/+ cup (57+ ounces) sugar
7+ teaspoon salt
2 tablespoons grated lemon rind (zest)

1 teaspoon vanilla extract
7a teaspoon lemon oil (oPtional)
3r/z cups (143/+ ounces) unbleached all-purpose flour
3 tablespoons (3/+ ounce) cornstarch
2 teaspoons baking Powder
I large egg plus 1 egg white (reserve the yolk)

Ft rrINc
r/z crtp (3 ounces) golden raisins, packed
2 tablespoons (1 ounce) unsalted buter
2 tablespoons (l7z ounces) honeY
1 cup (6 ounces) finely diced dried apricots
1 tablespoon grated lemon rind (zest)

2 tablespoons (74 ounce) sugar
1 cup (8 ounces) aPPle juice
I large apple, cored, peeled, and grated or finely chopped

$ To make the dough: In a medium-sized mixing bowl, cream together the butter, sugar, salt,

zest, vanilla, and lemon oil until light and fluffr. Add the flour, cornstarch, baking powder,
egg, and egg white and mix until the dough is cohesive; it will be very stiff. Divide the

dough in half, wrap it well, and refrigerate it for ar leasr I hour, or overnight.
+i+ To make the filling: Place all the filling ingredients in a small saucePan and bring to a boil,

stirring constandy. Vhen the mixture thickens, remove it from the heat. Refrigerate until
chilled.

*. Preheat the oven ro 375'F. Lightly grease (or line with parchment) two baking sheets.

sE To shape the cookies: Lighdy flour a clean work surface. W'orking with half of the dough at
a dme, flour ir thoroughly, and roll it into a 16-inch square approximately % inch thick.
Cut the dough into 3Yz-inch circles. Place the circles on the prepared baking sheets, and

place a rounded teaspoonful of filling in the center of each circle.
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s Brush the edges of the dough with the reserved egg yolk, which youve beaten with I table-

spoon water. Now, imagine the circle as a triangle; bring three of the "sides" together to meet

in the center, forming what looks like an old-fashioned tricorner hat. Pinch the edges together

to seal.
s Bake the cookies for 13 minutes, until theyre lightly browned on the bottom and edges.

Remove them from the oven and transfer to a rack to cool completely. Theyll firm up and

become crisp.

Nutrition information per seraing (l cookie, 41 g):126 cal,5 gfat,2 g protein, l3 g complex carbo-

hydrates, 5 g sugar, I g dietary fiber, 20 mg cholesterol, 82 mg sodium, 53 mg potassium, 49 RE vitamin A'
I mg vitamin C, I mg iron, 2l mg calcium, 25 mg phosphorus'

Cut the dougb into 3|/z-inch circlzs.
If you don't haae a krge cutte6 trace
around the rirn ofa hrge cuP or can.

Once you'ue dropped a dollop offiling
in the center ofthe dough circle, fold
it up on tbree sidcs.

Finisb shaping the bamantaschen by
gently squeezrng all tbree sides in
totoard the center, pinching the corners
tugetbel frrnb.
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Berlinerkranser
Berlinerhrawe4 despite the initial impression one ge$ from their narne, are a Christmas specialty of
Norway, not Germany. Everyone who sampled our test-kitchen Berlinerhranserhadthe same reac-
tion: "Hey! These are those sugar cookies that come in all differenr shapes and they're in a round
tin and someone always sends them to you at Christmas." And theyte right; these light, almost
crumbly textured butter cookies, the ones with the coarse white sugar on top, are an integral part
of wery "Scandinavian butter cookie" gift tin. \7hile theyte traditionally formed into bow shapes,
Berlinerhranser are also great candidates for a cookie press and the various shapes it .rn prod,r...

Yield:4 dozen bows €a Babing ternperature: 350"F 4 Bahitg time: 15 to l7 minutes

Doucn
I cup (7 ounces) sugar
2 cups (4 sticla, I pound) unsalted butter
2la11ge eggs, 1 whole, I separated
2 teaspoons vanilla extract*
5 arps (2Il+ ounces) unbleached all-purpose flour
3/a teaspoon salt
2 tablespoons milk, as needed

TopplNc
Pinch of salt
Coarse white sugar or pearl su

6 In a large bowl, cream together the sugar and butter. Beat in the whole egg, egg yolk, and
vanilla. Add the flour I cup at a time, and the sdt, beating until smooth after each addition.
Add a couple of tablespoons of milk, if necessary, to make a stiff, cohesive do"gh. Divide the
dough into four pieces, shape each piece into a slightly flattened round, wrap well, and refriger-
ate overnight.

4 Preheat the oven to 350"F. Lighdy grease (or line with parchment) rwo baking sheets.
& Generously flour your work surface. W'orking with one piece of dough at a time (keeping the

others refrigerated), break offa 2-tablespoon piece of dough. Roll it into a 6-inch.op. *d
transfer it to the prepared baking sheet. Shape the rope into a circle whose ends cross and
overlap abow Yz inch; let the ends hang down, like the ends oF a bow. Repeat wirh the
remaining dough.

# For the topping, beat together the egg white and salt. Brush the cookies with this glaze and,
sprinkle with coarse sugar.

# Bake the cookies for 15 to 17 minutes, until set; the cookies wont brown. Remove them
from the oven and transfer to a rack to cool completely.

* Substitute I teaspoon almond extract, if desired, or the extract, flavor, or oil of your choice.

Nu*ition information per seraing (1 coohie, 2S g): lZ9 cel, g g fat, 2 g protein, 9 g complex carbo_
hydrates, 4 g sugaa 30 mg choleste rcI, 37 mgsodium, 20 mg potassium, 75 RE vitamin A, I mg iron, 3
mg calcium, 17 mg phosphorus.
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Iced Spice Rings
Caraway is the surprise flavor in these interesting spice cookies, and semolina the unusual flour.
Based on a Middle Eastern cookie, zaddih, we've Americanized this recipe to use commonly
available ingredients. The result is a cookie for adult tastes: crisp, spicy, and not too sweet'

perfect with a cup of coffee or sweet dessert wine.

Yield: i dozen coohies & Bahing ternlerature: 350"F e Bahing time: 20 minutes

Doucn
I cup (2 sticks, 8 ounces) unsalted butter
2/t curp (43lr ounces) sugar
r/z teaspoon nutmeg
7z teaspoon cinnamon
Yz teaspoon ground cloves
2 teaspoons caraway seeds

I teaspoon salt
2 tablespoons (74 ounce) vegetable oil
I teaspoon baking Powder
Vt cuP (2 ounces) semolina
23/+ clps (1172 ounces) unbleached all-purpose flour
r/z cttp (4 ounces) milk (regular or low fat, not nonfat)

Gl-nzn
1 cup (4 ounces) confectioners'sugar
l+ cup (2 ounces) heavY cream
1 teaspoon vanilla extract

# To make the dough: In a medium-sized bowl, beat together the butter, sugar, spices, cateway

seeds, salt, and vegetable oil. Add the baking powder and semolina, then 1 cup of the flour,

beating until smooth. Mix in the milk, then the remaining l3/a cups flour. Refrigerate the

dough for at least I hour, or overnight.
& preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.

# Break offheaping-tablespoon chunls ofdough and roll each into a 6-inch rope. Bring the

ends ofeach rop.,og.,h., to form a ring. Place the rings on the PrePared baking sheets' If
any rings crack around the edges, simply smooth out the cracks with your fingers.

* Bake the rings for 20 minutes, until they're golden brown' Remove them from the oven and

let them rest on the pan for 5 minutes before uansferring to a rack to cool completely'

e \X/hile the cookies are cooling, prepafe the glaze by whisking together the sugar, cream' and

vanilla. Dip the tops of the cooled cookies in the glaze. Allow the gl.lze to harden before

packing the cookies for storage.

Nutrition itformation per seraing (1 cookie, j0 g):124 cal,7 gfat,1 g protein, 8 g complex carbo-

hydrares, 7 g sugar, 16 mg choleste rol,76 mgsodium, 24 mg potassium, 55 RE vitamin A, I m8 vitamin c,
I mg iron, 16 mg calcium, 19 mg phosphorus.
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To mahe bite+ized rugekcb, be sure
to roll tbe dnugb into an 8-inch circh
to start.
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Cherry-Nut Rugelach
A rugelach (RUHG-uhJukh) is a crescent-shaped cookie with filling, traditionally baked for
Jewish holidays, Hanukkah and Shabbat in particular. Originaily brought over from Eastern
Europe, rugehch is now baked as a dessert treat anytime; it's even sold online. The name has
evolved into many spelling variations: roggles, ruggles, rogulah, and rugula (which is Latin for
"small fold"). The Yiddish uanslation for these cookies is "little nvists." '$Thatever you call them,
they're casty, bite-sized treats.

Tiaditional fillings include raisins, apples, and nuts, but a quick survey reveals a wide vari-
ery of fillings: Peanut butter-chocolate, apple strudel, apricot-almond and cranberry-walnut.
Vhile the filling rypes vary, rugehcht "staple" is its cream cheese dough.

Yield: 64 cookies & Bahing tcmper.tture: 350"F # Bahing time: 20 minutes

Doucn
I cup (2 sticks, 8 ounces) unsalted butter
one 8 ounce package cream cheese (reduced f* [Neufchatel] or firil fat)
lz cup (3/z ounces) sugar
1rZ teaspoons salt
3 cups (l2r/+ ounces) unbleached all-purpose flour

FrrrrNc
I cup (45/a ounces) dried cherries
3/t cup (3 ounces) walnuts, toasted (see page 27)
1 cup (7 ounces) sugar
r/+ cup (2 ounces) unsalted bufter, melted
2lz teaspoons cinnamon
% teaspoon sdt

TopplNc
1 large egg beaten with 2 teaspoons water

Granulated, coarse, or pearl sugar

s To make the dough: In a large bowl, beat the butter and
cream cheese until light. Add the sugar and salt and beat
until flu$. Stir in the flour, then gather the dough into a
ball and knead it until itt smoorh and all the flour is incor-
porated.
I Divide the dough into 8 equal pieces, roll each piece into
a ball, then flatten each slighdy into thick disks. \?'rap each
in plasdc wrap and refrigerate for I hour or longer.
* Preheat the oven to 350'F. Lighdy grease (or line with
parchment) nvo baking sheets. Parchment is preferred, as it
will shorten the cleanup time necessitated by some of the
inevitable oozing ofche filling as these cookies bake.
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To make the filling: Combine all the filling ingredients in a food processor and pulse a few
times (or finely dice the cherries and walnuts, add the remaining filling ingredients and

blend well).
To shape rhe cookies: 'W'ork with one dough disk at a time, and keep the others refrigerated.

On a piece of parchment or a lightly floured work surface, roll the dough into an 8-inch cir-
cle. Place a small round lid (from a film canister, a salad dressing bottle, or something simi-
Iar-sized) in the center of the circle. Spread V+ atp of the filling over the dough, leavtngYz
inch uncovered around the outside edge ofthe circle.
Remove the lid and use a sharp knife or a pizzawheel to cut the circle into 8 equal wedges.

Starting at the wide (outside) edge of each wedge, roll it toward its narrow edge, as you
would a cr€scent roll. Place the rolled wedges, tip down, on the Pfepared baking sheets.

Curve each cookie into a crescent shape.

Repeat this process with the remaining
dough.

Leaue space around the outside edge
rahen you sltread on the f lling.

Roll each ofthe eight wedges from
their wifu outer edge to their point in
the center.

Brush each cookie with some of the beaten egg mixture and sprinkle with sugar. Bake the

rugelachfor 20 minutes, or unril they're golden brown. Remove them from the oven and

transfer to a rack to cool.

Nutrition information Tter serting (1 cookie, 23 g):97 cal, 6 g Fat, 1 g protein, 5 g complex carbo-

hydrates, 1 g sugar, 17 mg cholester oI, 64 mgsodium, 42 mg potassium, 60 RE vitamin A, 1 mg vitamin c,
1 mg iron, 7 mg calcium, 19 mg phosphorus'

What's with the lid in the Eenter ol the dough?

id you wonder why you placed a bottle lid
in the center ofthe dough to keep it free of
filling? As you roll a wedge, the filling is

pushed toward the wedge's point and it will fill in
that empry space. If the sPace aheady had filling, it
would simply be forced ouc and make a mess.
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Easter Doughnut Cookies
These crunchy, dense cookies, iced in soft pastels, appear in lalian-American households the day
before Easter-and theyte usually gone well before the Easter egg hunt. Their narne comes from the
fact that they're shaped into rings before baking.

Yield: 3t/z dozen cookies * Baking temperature: 350"F + Bahing time: 18 minutes

Doucs
2 tablespoons (Za ounce) vegetable oil
3 tablespoons (172 ounces) unsalted butter, melted
2 large eggs
2 teaspoons vanilla extract
3/l teaspoon salt
2 teaspoons baking powder
1 cup (4 ounces) confectioners'sugar
2r/z caps (10/z ounces) unbleached all-pulpose flour

I crNc
I cup (4 ounces) confectioners'sugar
4 teaspoons milk (regular or low fat, not nonfat)
4 teaspoons light corn syrup
Food colors

+ To make the dough: In a medium-sized bowl, beat together the oil, butter, eggs, vanilla, salt,
baking powder, and confectioners' sugar until smooth. Add the flour, beating until smooth.
cover the bowl with plastic wrap and refrigerate for at least I hour, or overnight.

+.= Preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking sheets.
+ ScooP the dough into 2-teaspoon balls; a teaspoon cookie scoop works perfectly here. Roll

the balls into ropes about 4 inches long and about Yz inch in diameter (about the size of
your finger, ifyou have long, thin fingers). Coil the ropes into round doughnut shapes, leav-
ing a very small hole in che middle.

s Place the cookies on the prepared baking sheets about I inch apart. Bake for about 18 min-
utes. They may have the merest hint of golden color on top, but definitely won't be brown.
Remove them from the oven and transfer to a rack to cool completely before icing.

s To ice dre cookies: Put Vt atp confectioners' sugar into each of four tiny bowls or condiment
cups. Add I teaspoon milk and I teaspoon corn syrup to each bowl. Stir until you've made a
soft' spreadable icing, adding more milk if necessary. Tint the icing in each bowl a different
color. If youte using strong gel or paste food colors, mix I drop with a teaspoon of milk, then
dribble it into the uncolored frosting by theY+ teaspoonful, until icing is the shade you want.s Dip the top of each cookie in one of the icings. Or make these cookies all one color, if you
dont feel like fussing. Allow the frosting to harden before storing the cookies.

Nutrition information per seroing (l cookie, 19 g):66 cal,2 gfar,1 g protein, 5 g complex carbo-
hydrates, 6 g sugar, 12 mg cholesterol, 66 mg sodium, 13 mg potassium, 12 RE vitamin A, I mg vitamin c,
15 mg calcium, l6 mg phosphorus.
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'\I/ine Biscuits
Wine, as in containing wine? Or as in to serve with wine? tVell, both, actually. These sweet,

peppery-hot biscuits are a variation on a traditional Italian favorite, biscotti di uino' which are

hard, semisweet biscuits served with an after-dinner cheese, or as an appetizet, along with wine.
'We like them served on the porch, after a hard day at work in a hot kitchen. Sangria, that
Spanish concoction of mild wine and fruit, is a perfect accompaniment to these biscuits. But
they're fine with a grape juice spritzer, too, or lemon-scented club soda. By the way, the term
"biscuit," as itt used here, refers to a hard, fairly dense cookie, rather than the biscuit Americans

[n61v-x soft white-bread roll.

Yield: 27 cookies rt:' Bahing tenperdtate: 350"F 4: Bahing time: 35 to 40 minutes

2r/z cups (1072 ounces) unbleached all-purpose flour
2 teaspoons coarsely ground black pepper (or to taste; this amount

makes a very sPicy cookie)
4 to 6 tablespoons (132 to 25/e ovnces) sugar, to taste*
1 teaspoon salt
2 teaspoons baking Powder
r/z cup plus 2 tablespoons (9 ounces) dry red wine, such as Cabernet

Sauvignon (nonalcoholic is fine)
Vt crtp (2Yz ounces) vegetable oil

;$ In a medium-sized mixing bowl, combine the flour PePPer, sugar, salt, and baking powder.

In a separate bowl, whisk togerher the wine and vegetable oil. Add the liquid ingredients to

the dry ingredients and beat vigorously until the mixture is smooth, about 1 minute. Cover

the bowl and refrigerate the dough for at least I hour, or overnight'
*; Preheat the oven to 350"F. Lightly grease (or line with parchment) one large or two smaller

baking sheets.
+ Break off a piece of dough about the size of a walnut and roll it into a ball. Poke a hole in

the middle of the ball to make a small bagel-shaped cookie. Place it on the Prepared baking

sheet. Repeat with the remaining dough.
+3 Bake for 35 to 40 minutes, or until they're golden brown (they'll look kind of purple, which

is okay). Remove them from the oven and transfer to a rack to cool'

* The greater amount of sugar will make a biscuit thatt just about as sweet as a regular cookie;

the lesser amount will yield a more savory-type cookie.

Nutrition information per seroing (t coohie, 23 g):76 cal,3 gfr., 1 g protein, 8 g complex carbo-

hydrates, 3 g sugar, 115 mg sodium, 22 mg potassium, I mg iron,2l mg calcium, 18 mg phosphorus'
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Be sure to use lots of sugar tahen rolling tbe
elephant ear dough. Since tbere's no sugal
in the dougb itself, these coobies rely on tbe
sugar topping for sueetness.
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Mini-E lephant Ears
These flat, crunchy, sweet spirals are a delicious accompaniment to fresh berries. Often appear-
ing as palm-sized pastries in the bakery case, when downsized they become cookies, as they are
here. The classic dough for these cookies is a laboriously made puff pastry dough. Our version,
based on one developed by author and King Arthur Flour friend Lora Brody, is much easier ro
prepare and yields sublime results.

Yield: 4 dozen coohies '.t Bahing temlreratare: 425"F i. Bahing time: 19 minutes

2l+ cups (972 ounces) unbleached all-purpose flour
1 tablespoon dough relaxer (optional, but very helpfi:I, see page 494)
7n teaspoon sdt
Yz teaspoon baking powder
)/+ cup (172 sticks, 6 ounces) unsalted butter, cut into l+-inchdice and frozen for 30

minutes
3/a crtp (6 ounces) sour crearn (regular or low fat, not nonfat)
lz to 3/+ cup (3Yz to 5r/+ ounces) sugar, for coating

1;:' In x m6dium-sized bowl, combine the flour, dough relaxer, salt, and baking powder. Using
your fingers or a Pastry blender, work in the frozen butter, mixing until even crumbs form.
Stir in the sour cream, gather the dough into a ball, and knead it briefly to make it cohesive.

''' Flatten the dough into an oval and fold it like a letter (first one side into the middle, then
the other side over the first side). Give the dough a quarrer turn, flamen it, and fold it again.

Divide it in half, wrap in plastic wrap, and refrig-
erate for ar leasr I hour, or overnight.
o'. Sprinkle your work surface with sugar. Remove
one piece ofthe dough from the refrigeraror, and
roll it into a 12 x lO-inch rectangle. Sprinkle sugar
over the dough, gently pressing it on with a rolling
pin. Starting with a long side, roll the pastry into a
log. Repeat with the other piece of dough. W'rap
the logs in plastic wrap, and refrigerate them for at
least I hour (or freeze for 30 minutes).
'r Preheat the oven to 425'F. Lighdy grease (or line
with parchment) two baking sheets.
+ Using a sharp knife, gently cut each log into
7r-inch-thick slices and lay the slices on the pre-
pared baking sheets.

"?; Bake the cookies for about l3 minutes, or unril
the sugar on rhe borrom has begun to brown. Tirrn

them over and bake for an additional 6 minutes, or unril the sugar is lightly browned on the
other side. \(atch closely-these go from golden brown to inedibly scorched in nothing flat.
Remove the cookies from the oven and transfer to a rack ro cool completely.
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Nutrition information per seruing (I coohie, 16 g):64 cal,4 gfav 1 g protein, 4 g complex carbo-
hydrates, 3 g sugar, 9 mg cholesterol, 18 mg sodium, 13 mg potassium, 34 RE vitamin A, I mg vitamin C,
8 mg calcium, l0 mg phosphorus.

VRRIR:r I oN S

s To make cinnamon spirals, add 4 teaspoons cinna-
mon to the sugar for coating.
Et To make pa lmiers, a classic French pastry, prepare the
dough as directed up to the step where you roll up the
rectangles. Then start at one long edge and instead of
rolling the dough into logs, roll it only until you reach
the center of the dough. Then do the same starting
with the other long edge. Youll now have rwo rylinders
that have met in the middle.'Wrap, freeze, slice, and
bake as directed in the elephant ears recipe.

Startingfrom opposite edges, roll tbe doagh
into two cylinders that meet in the center.
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Ossi da Morto (Bones of the D"rd)
These gnarly, crunchy, almond-scented cookies are traditionally baked and eaten in haly on No-
vember 2, the day after AII Saints Day, in honor of family members whove passed away. There are
as many different combinations of ingredients and different shapes for these cookies as there are
villages in Italy. This recipe combines versions from several different locales. It calls for almond oil,
but almond is only one of the flavors associated with Ossi da Morto. Other versions call for lemon,
anise, cinnamon, or cloves. Feel free to substitute your favorite extract, oil, or spice.

Yield: 3% dozen coohies Bahing temperature: j00"F Bahing time: l5 to 25 minutet

2Yz caps (10 ounces) confectioners' sugar
2 teaspoons baking powder
2 cups (8r/z ounces) unbleached all-purpose flour
Yz cup (15la ounces) almond flour (finely ground blanched almonds)*
7z teaspoon salt
2 large eggs
Yz to I teaspoon almond extract, or a few drops almond oil, to taste
lYz to 2 tablespoons (3/+ to I ounce) milk (regular or low fat, not nonfat)

' Lighdy grease (or line with parchment) rwo baking sheets.
':: In a medium-sized bowl, whisk together the sugar, baking powder, flour, almond flour, and

salt. Beat in the eggs, almond exrracr, and enough milk to make a smoorh, soft (but not
sticky) dough. The dough will seem dry at first; keep beating until it comes together.

Tiansfer the dough to a heavily floured work surface and divide it into 8 pieces. Roll each
piece into a long rope about 3/s inch in diameter. Cut each rope into 4-inch pieces. W'orking
with one piece at a time, pinch the center, giving it a slender "waist" abott Vz inch thick.
Plump the ends into knobs so the whole thing resembles a bone. Don't worry about them
being straight, smooth, and even; rhese are supposed to be fairly gnarly looking.

'. Tiansfer the "bones" to the prepared baking sheets and refrigerate, uncovered, overnight.
The next day, remove the cookies from the refrigerator. Allow them ro resr at room tempera-
ture for I hour.

', Meanwhile, preheat the oven to 300'F.
r; Bake the cookies for l5 minutes to make a cookie thatt lighdy crunchy on the outside and

chewy within. Bake for 20 minutes for a cookie that has less of a chew in the center. Bake
for 25 minutes if you want a cookie that! downright hard, like biscotti. These will be rather
paleJooking, which is okay. Remember, they're supposed to be bonesl Remove the cookies
from the oven and transfer them to a rack to cool. Store the cookies tighdy wrapped.

* Substitute Vz crtp unbleached all-purpose flour if you dont have almond flour. The almond
flour is more traditional, but the all-purpose will do just fine.

Nutition information per serting (I cookie, I7 g):58 cal, I g fat, 1 g protein, 5 g complex carbo-
hydrates, 7 gstga4 l0 mg cholestercl,52 ngsodium, 2l mg potassium, 5 RE vitamin A, I mg vitamin C,
l8 mg calcium,22 mg phosphorus.
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Golden Lemon Rings
Inspired by a cookie native ro southern ltaly, anginetti, the texture of these lemony rings is

similar to thar of many Italian cookies (other than biscotti): fine-grained and firm, but nicely
crumbly once you take a bice. These would partner well with fresh fruit or a cup of tea'

Yield: 3 dozen coohies # Bahing ternPeratrte: i50"F * Bahing time: 20 minutes

Doucu
6 tablespoons (3/+ stich 3 ounces) unsalted butter
Vz cup (372 ounces) sugar
2 teaspoons vanilla extract
I tablespoon grated lemon rind (zest)
r/z teaspoon salt
3 large eggs
2 cups (8rlz ounces) unbleached all-purpose flour
tYz taspoons baking powder

Gl-nzn
I tablespoon (72 ounce) unsalted butter
r/+ cup (2 ounces) lemon juice, freshly squeezed preferred
1 tablespoon (r/z ounce) water
2 teaspoons grated lemon rind (zest)

1 teaspoon vanilla oftract, or 7e teaspoo n Fiori di Sicilia flavot
3 cups (12 ounces) confectioners' sugar

tF Preheat rhe oven to 350"F. Lightly grease (or line with parchment) rwo baking sheets.

# To make the dough: In a medium-sized bowl, cream together the buner, sugar, vanilla, Iemon
zest, and salt. Beat in the eggs, scraping the bottom and sides of rhe bowl. The mixture may
look curdled, which is okay. Add rhe flour and baking powder, beating until smooth.

W Spoon the soft dough into a pastry bag fimed with a plain 3/a-inch round tip. Pipe rings' 2
inches in diameter, onto the prepared baking sheets. 'Wet your fingers and smooth over the
place where the rings meet. If you dont have a pastry bag and tip, spoon the dough into a

zip-top plastic bag, snip offone cornet and squeeze the dough out into rings.
* Bake the cookies for 15 ro 20 minutes, until they're golden brown. lVhile the cookies are

baking, make the glaze.
€ To make dre glaze: In a small saucepan set over low heat, melt the butter, then stir in the

lemon juice, watet lemon zest, and vanilla. Add the confectioners' sugat stirring to make a
smooth glaze. Heat and scir until the mixture is smooth and soft enough to brush on the
cookies; if itt too thick, scir in additionalwater. Remove the glaze from the heat.

# Remove the cookies from the oven and immediately brush them with the warm glaze.

Tiansfer them to a rack ser over parchmenc or waxed paper, and let them cool completely.

Nttrition information per seruing (1 coohie, 29 p:97 cal,3 gfat, I g protein, 5 g complex carbo-

hydrates, 12 g sugar, 24 mg cholesterol, 56 mg sodium, 16 mg pocassium, 29 RE vitamin A, I mg vitamin
C, l5 mg calcium, l9 mg phosphorus.
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Students' Biscuits
Jrinos Dyall, a member of what we call our King Arthur international baking communiry
has traveled che world throughout his life, and has been kind enough co send us many, many
recipes over the years. He sent us this one in response to our published plea, on behalf of an-
other reader, for a cookie she remembered from her childhood-a "kind of crispy almond-
flavored shortbread round, 5 inches across, with a big chocolate dot in rhe middle and a dusting
of grared chocolate or cocoa around rhe edge." Mr. Dyall wrore us, "'We used ro cdl these
'Students' Biscuits' years ago. Now I have not seen them for years. Our biscuits were good and
indeed quite large, and I sdll have the recipe so am sending it herewith. I am sorry I use the
word biscuit, but I learned England English; of course I mean cookie."

rVe're glad Mr. Dyall chose to share the recipe for these big, thick, tender-crunchy almond-
flavored cookies wich us. All of the taste-testers here at KingArthur Flour gave them rhe
thumbs-up,

Yield: 16 coohies & laplot ternpctatrtc: 325"F # Babing time: 20 to 23 minutcs

DoucH
2rA caps (9/z ounces) unbleached all-purpose flour
l3/+ caps (532 ounces) almond flour (ground almonds*)
Heaping 7z teaspoon salt
lr/r, cups (2Vz sticks, l0 ounces) unsalted butter
l/l cups (832 ounces) sugar
I teaspoon almond exuact

Coerr Nc
Yt cup (l ounce) confectionets'sugar
2 teaspoons unsweetened cocoa, natural or Dutch process
I egg white beaten with I tablespoon water (optional, to give cookies a shiny-crackly

look)
F r rrrNc

1% cups (8 ounces) chocolate chips
2 tablespoons (1 ounce) unsalted butter
2 tablespoons (l7a ounces) corn symp

6 To make the dough: In a small bowl, whisk together the flour, almond flour and salt. Set
aside. In a medium-sized mixing bowl, cream together the butter, sugar, and almond exrracr.
Add the dry ingredients and beat until smooth and cohesive. Shape the dough into a log
abov 2Vz inches in diameter and 9 inches long.

s For the coating: \fhisk rogether the confeccioners'sugar and cocoa and sprinkle it on a clean
work surface ot better, on a piece of parchment. Roll the log in ir ro coar. To make the log
nice and round, roll it in the parchment using a straighr edge (see illustrated technique on
page25). V?'rap the log in plastic wrap and place it in the freezer overnighr.

Q Remove the dough from the freezer and ler it thaw, still wrapped, for 45 minutes.
$ Preheat the oven to 325"F. Lighdy grease (or line with parchment) two baking sheets.
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{F Remove the plastic and cut the log into 3/q-inch slices. Lay the slices on the PrePared baking
sheets, about 2 inches apart. Brush with the beaten egg white, if desired.

g Bake the cookies for 20 to 23 minutes, until they're just barely beginning to brown. Remove

them from the oven and, using the top ofa salad dressing botde or other round, flat object
abow lVz inches in diamerer, make a deep indentation in the center of each warm cookie.

Thansfer the cookies to a rack to cool.
tl To make the filling: In a small saucepan over very low heat, or in a microwave-safe bowl,

combine the chocolate chips, butter, and corn syrup, stirting until the mixture is smooth.
G Using a teaspoon-sized cookie scoop (or a teaspoon), drop a bdl ofthe filling onto the center

of each cookie. 'W'et your fingers and flatten the chocolate slightly. Allow the chocolate to
cool before storing the cookies in an airtighc container.

* You may process whole blanched almonds in a food processor or blender to make almond
flour, but be sure to process just until they're finely ground; a second too long and youll have

oily almond paste.

Nutrition information per serting (t coohie, SS g): 423 cal,24 g fat, 5 g protein, 17 g complex car-

bohydrates, 29 g sugar, 3 g dietzry fibet 43 mg cholesterol, 79 mg sodium , 155 mg potassium, 147 PE
vitamin A, I mg vitamin C,2 mgiron, 34 mg calcium, 97 mg phosphorus, l1 mg caffeine.
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Springerle (SPRING-er-lee), perhaps the most traditional of German Christmas cookies, are
made from a simple dough of eggs, sugar, and flouc usually seasoned with anise or lemon. These
very hard cookies are extremely longJasting and ship very well. Thepe ideal served with coffee
or tea. Originally, springerle were made using individual, hand-carved molds, often very intricate
in design. In the area around Germanyt Black Forest, where springerle originated, these molds
sometimes developed into giant, 2- to 3-foot high affairs featuring costumed revelers and ani-
mals. More commonly, spingerle molds were cookie-sized and featured Christmas scenes, such
as fir trees, St. Nicholas, and angels. These days, a springerle pin-a rolling pin imprinted with
springerle designs-is as commonly used as individual molds. Both molds and pins are available
via mail order.

Although this recipe is a bit time-consuming, we think the investment is worth it. Keep in
mind that the baked cookies will be very hard when they cool, and will be " p"le fan color, not
brown at dl. If this is what you end up with, you did it the right way-the traditlonal way.

Yield: 2t/z to 3 dozen small coohies w Baking temperature: 275"F
Baking time: 25 to i0 minutes, plus a day of waiting time

3 large eggs
7z teaspoon salt
3Vz cups (14 ounces) confectioners'sugar
r/+ to r/z teaspoon anise oil, lemon oil, or flavor of your choice
3Yz caps (143/n olunces) unbleached all-purpose flour
Anise seed (optional)

@ Lighdy grease (or line wirh parchment) two baking sheets.
€ In a large bowl, beat together the eggs, salt, confectioners' sugar, and flavor. Beat for 5 to 6

minutes, until the mixture is very light and falls in thick ribbons from the beater. Gradually
beat in the flour to form a stiff dough. Tiansfer the dough to a well-floured work surface and
knead with your hands for several minuls5-i1 will seem very dry at first, but will become
smooth as you work with it. .W'rap 

the dough in plastic wrap and let it rest at room rempera-
ture for 30 minutes or so.

# To shape cookies using a spingerle pin: Dust your work surface lighdy with flour. Divide
the dough in half and work with one piece at a time, keeping the other piece covered. Use a
regular rolling pin to roll the dough into aYs,-inch-thick recangle, roughly the same widrh
as your springerle pin. Use a pasrry brush to brush a very light coating of flour onto rhe
dough. Flour your spingerle pin, then give it a couple of sharp raps to knock offthe excess.
Slowly roll the springerle pin over the dough, pressing down hard enough to leave a good
impression. cur the cookies aparr on the lines, with, a pizza wheel or sharp knife.

s To shape cookies using a springnh mold: Lightly flour your work surface. Dust the mold
with flour, then tap it firmly to temove the excess. Divide the dough in half and work with
one piece at a time, and keeping the other piece covered. Roll the dough into eVa-inch-thick
square or rectangle' then press the lighdy floured mold firmly into the dough. Remove the
mold and cut around the design with a knife. Repeat until all the dough is cut.
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o Tfansfer the cookies to rhe prepared baking sheets. If you're using aniseed, sprinklc it on the
cookie sheet or the parchment before laying down the cookies. Some of thc secds will stick
to rhe bomom of the cookies, giving tJrem extra flavor. Thcy'll dso raise the cookies just a

bit, allowing air to circulate around the bottom, d.yug them droroughly. Set the unbaked
cookies aside to test at room temperature, uncovered, for 24 hours.

o Preheat the oven rc 275F.
o Bake the cookies for 25 to 30 minutes, until theyie firm but not brown. (If the cookies are a

bit puft, and the design isnt as sharp as you'd like, bake the nent batch at 250"F for 35 to
40 minutes.) Remove them from the oven and transfer to a rack to cool completely.

o Store the cookics in an airtight container. To keep them from becoming rock hard, we sug-

gest placing a piece of soft bread, a slice of apple, or a cookie softener in the container with
them.

Nutrition infonretion pcr nrving (1 coohic, 27 g):89 cal, I g ftt, 2 g protein, 8 g complot carbo-

hydrates, 1l g sugar, l8 mg cholestcrol, 35 mg sodium, 20 mg potassium, 8 RE viamin A, I mg iron'
2 mg cdcium, l8 mg phosphorus.
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In their packaged form, speculaas (SPEC-youJahss) are familiar to all of us as the thin, crisp,
dark brown windmill-shaped cookies you can find in the cookie aisle of your supermarket. In
fact, this windmill design, imprinted on the cookiesviaa speculaamold, is the classic form these
cookies take in the Netherlands, their home. Specukas are also molded into Christmas-mocif
shapes, as they're a favorite during St. Nicholas season, which stretches from late November
through December 6 in Holland. In Germany, these intricately shaped ginger cookies are called
specuktius, and are very much like springerle (page 382) in appearance, save for their dark color.

Specuha molds are available via mail order. But you dont need a mold to enjoy these snap-
ping crisp, delightfully spiry cookies. You can simply drop balls of dough onto a baking sheet
and press them flat, or roll the dough out and cut it into circles or rectangles. \Thatever their
shape, they're wonderful enjoyed with a glass of cold milk, or dipped in hot coffee.

Yield: 4 dozen small coohies 'r Bahing temperature: 325"F , Babing time: 15 to 20 minutes

r/z cup (l sticls 4 ounces) unsalt d butter
3/+ c,lp (6 ounces) brown sugar
I teaspoo vanilla extract
lz teaspoon ground cardamom
7z teaspoon ground cloves
Yz teaspoon ground mace (or substitute r/z teaspoon nutmeg)
Uz teasp ons cinnamon
r/z teaspo n salt
lr/z cups (6% ounces) unbleached all-purpose flour
Vz cup (15la ounces) almond flour (toasted preferred)
I teaspoon baking powder
2 to 4 tablespoons (1 to 2 ounces) milk (regular or low fat, not nonfat)
Additional milk, to glaze

+ In a large mixing bowl, cream together the bumer, sugar, vanilla, spices, and salt. Stir in the
flour, almond flour, and baking powder, rhen enough of the milk to make a stiffdough.
Flatten the dough into a disk, wrap it in plastic wrap, and refrigerare for I hour, or
overnight.

I Preheat the oven ro 325"F. Lighdy grease (or line with parchment) two baking sheets.
ri To make specukaswith a mold: Lighdy dust the mold with cornsta ch. Break off a chunk of

dough large enough to cover the design cut into the mold. Press the dough into the mold,
gently rolling it flat. Tiim off any excess by scraping a bakert bench knife across rhe mold.
Unmold the cookie onto the prepared baking sheets. Repeat with the remaining dough.

rn To make specukaswithout a mold: Drop the dough by 2-teaspoonfuls onro the prepared
baking sheets. Use the bottom ofa drinking glass dipped in sugar to press each ball ofdough
to Y+ inch thick. Or, if you have a cookie stamp, use that. (Alternatively, roll the dough 7<
inch thick and cut it into rectangles; or roll a springerle rolling pin across ir, using a knife to
cut the cookies apart once rhey're rolled.)
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o Bake the cookies for 15 to 20 minutes, until thryte lighdy browned around the edges. Re-
move them from the oven and transfer them to a rack to cool. As they cool, they'll become
quite hard.

Nrrttion infcrmatioa 2cr sctoing (1 coohic, 13 g): 52 cal,3 gf*, I g protein, 3 g complor carbo-
hydratcs, 3 g sugar, 5 mg cholesterol, 35 mg sodium, 30 mg poassium, l8 RE vitamin A, I mg viamin C,
15 mg calcium, 15 mg phosphorus.
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Amaretti
These almond-scented macaroon-type cookies, native to Italy, are simple to make and very versa-
tile: theyte great crunched up as a topping for custard- or mascarpone-filled desserts, or as a

cookie crust base. Theyie also great keepers, either in the form ofunbaked dough (up to three
weeks in the refrigerator), or as finished morsels (stored in an airtight container). 'When warm
from the oven, they're crunchy on the outside and ever-so-slighdy chewy on the inside. For fes-
tive presentation at the holidays, wrap individually in mini-muftin papers, or in colored foil or
tissue paper squares, and layer in a cookie tin.

Yield: 26 coohies F' Babing temperature: 350"F * Bahing time: 25 to 28 minutes

l3/+ cups (12ll ounces) sugar
One l5-ounce can almond paste
4large egg whites (5 ounces)
2 tablespoons (1 ounce) amaretto liqueur, or 2 teaspoons almond extract
1 teaspoon salt
Sliced almonds or coarse sugar, for topping

'# In a large bowl, beat together the sugar, dmond paste, egg whites, amaretto, and salt at medi-
um speed for 5 minutes. Stop the mixer, scrape down the sides of the bowl, and continue
beating for an additional 5 to l0 minutes, until the mixture is completely smooth. Cover the
bowl and refrigerate the dough overnight.

E,The next day, preheat the oven to 350'F. Lighdy grease (or line with parchment) two baking
sheets.

,f Remove the dough from the refrigerator and fill a disposable pastry bag three-quarters full.
Pipe it into 2-teaspoon mounds, no more thanYz-inch high, on the prepared baking sheets
(see illustrations, opposite). Decorate the tops of the amaretti with sliced almonds or coarse
sugar.

4i Bake the cookies for 25 to 28 minutes. They should be an even, deep beige color, and firm
to the touch on top. Remove the amaretti from the oven and cool for 15 minutes before
transferring them to a rack to cool completely. The cookies will crisp up as they cool.

Nrtrition information per serting (I cookie, j6 g): 129 cal,3 gfal3 g protein, 3 g complex
carbohydrates, 15 g sugar, I g dietary fiber, 93 mg sodium, 714 mgpotassium, 39 mg calcium,T5 mg
phosphorus.
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@
ffi

Hold tbe pastry bag straight up and
down, no more than half an inch frorn
tbe parcbment. Squeeze steadily until
yoabe piped out about 2 teaspoons of
doilgb.

Release pressure on the bag before
pulling tbe top of the bag to the sidz
and down to n ahe lt ,mooth top.

Es\r
Fsh
r

Garnisb the tops of the coohies before
bahing.
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Chrusciki
Chruscihi (khroosh-CHEE-kee), a crisp, deep-fried cookie, is a Polish specialry served on special
occasions, particularly Christmas and Easter. Though fairly time-consuming to make (and, alas,

very quickly consumed!), if you have fond memories of these cookies and find yourself craving
them when the holidays roll around, this is a good recipe to try. By the way, these are nearly
identical to Norwayt1& ttigrnann, also served at the holidays. Note that the small bit of alcohol
called for is traditional, you can substitute apple juice or water, ifyou like.

yield: 4 dozen coohies t-t Frling temperature: 375"F 't!; Frying time: 60 to 90 seconds

I large egg plus 1 egg yolk
1 tablespoon rum, brandy, or whiskey
1 teaspoon vanilla extract
7z teaspoon salt
r/+ crtp (1 ounce) confectioners' sugar
2 tablespoons (1 ounce) sour cream (regular or low fat, not nonfat)
lYz crtps (6% ounces) unbleached all-purpose flour
Vegetable oil or solid shortening for deep frying
Y+ cup (1 ounce) confectioners' sugar, for coating

ot In a medium-sized bowl, beat together the egg, egg yolk, liquor, vanilla, salt, sugar, and sour
cream until smooth. Stir in the flour to make a soft dough. Divide the dough in half, shape
each half into a slighdy flattened log, and refrigerate for at least 30 minutes, or overnight.

l* Remove one piece of dough from the refrigerator and place it on a well-floured work surface.
Roll it into a 12 x lO-inch rectangle, Ve inch thick. If the dough shrinks back as you roll,
simply cover it with a piece of plastic wrap and let it rest for l0 minutes. Cut the rectangle
into two 5 x l2-inch pieces, then cut each piece crosswise into twelve 5 x l-inch strips.

t+ Cut a vertical l-inch slit in the center of each strip (see illustrations). Carefully poke one end
through the slit and twist it gently once it's through. Repeat with the remaining dough
strips, gently laying the shaped cookies onto a baking sheet. Repeat with the remaining
dough. Ifyour kitchen is very hot, refrigerate the cookies until all the dough has been
shaped and you're ready to start frying.

:tu Heat the vegetable orl to 375"F in a large, deep saucepan, or an electric frying pan. Fry the
cookies 5 or 6 at a time by dropping them into the oil and frying for 60 to 90 seconds, turn-
ing them with a fork midway through. The cookies should be golden brown when fully
cooked. If you ve rolled the dough thicke r than /a inch you ll need to fry them a bit longer
to make them crisp.

:* Remove the cookies from the oil and immediately sprinkle them with confectioners' sugar.
fiansfer to a rack to cool.

Nutrition information per seroing (1 coohie, 10 g):43 cal,3 gfat, I g protein, 3 g complex carbo-
hydrates, I gsugar,9 mgcholesterol,24mgsodium, T mgpotassium,5 REvitaminA, I mgvitamin C,
2 mg calcium, 8 mg phosphorus.
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strip of dough.
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Gently grasp one end of the dough
snip and pohe it througb the slit.

The shaped chrusciki uill looh lihe a
Ioosefu tied boutie.

Giae the chrusciki a single naist.

Ue a sbaher to sprinhle rle chrusciki
generously with confectioners' sugar as
soon as tbey come out of the bot oil.

Testing chrffsciki lar crispness
t'-"' :l'' *hough it extends the process a bit, test-fry

f: on. chrusciki first. Remove it from the oil,
-",.t allow it to cool for several minutes, and take

a bite. Is it crisp? Then proceed with the remaining
cookies. Is it chewy or leathery? You haven't fried it

long enough, or the oil temperature is too low; try
another test cookie. If chrusciki are a very deep,
golden brown, yet still not crisp, reduce the tem-
perature of the frying oil by 10"F.
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Zwteback
tVhen you think comfort food, do you think chicken-noodle soup, creamy macaroni and cheese,

or a sillcy chocolate pudding? \fell, how about a,vieback? Those ultradry lightly spiced, faintly
sweet and invariably satisfring toasts on which kids everywhere cut their teeth are a quintessen-
tial childhood (read: comfort) food. Note that this is a two-day process, as the loaf the zwieback
are made from needs to rest overnight-so plan accordingly.

Yield:4 dozen zwiebach ffi Bahing temperatare:350'Ffor the bread;250"Ffor the zwiebach &
Bahing time: 25 minutes for the bread; 90 minutes for the zuiebach

4 tablespoons (/z stick 2 ounces) unsalted butter
r/t cup (23le ounces) sugar
3/+ crtp (6 ounces) milk (regular or low fat, not nonfat)
% teaspoon cinnamon
V+ teaspoon nutmeg
3/n teaspoon salt
I r/a teaspoons instaint yeast
I large egg
3 cups (12'A orull,ces) unbleached all-purpose flour

@ Lighdy grease (or line with parchment) a large baking sheet.
tr To make the zwieback bread: In the microwave, or in a small saucepan set over low heat, stir

together the butter, sugar, and milk just until the butter melts. Remove from the heat and let
the mixture cool to 100" to 105'F, or until barely warm.

# Combine the milk mixture and the cinnamon, nutmeg, salt, yeast, egg, and flour in the bowl
of an electric mixer, or in the bucket of a bread machine. This dough may be prepared up
through its first rise in a bread machine set on the dough or manual rycle. Mix and knead to
form a smooth, elastic dough thatt quite soft; this will take about 5 minutes in an electric
mlxer.

# Lightly grease a large bowl, place the dough inside, cover it with plastic wrap, and let it rise
for 60 to 90 minutes. The rising time is flexible, since it won't rise quickly. It should just
become a bit puft.

# Gently deflate the dough and divide it in half. Roll the pieces with your hands to form two
l4-inchJong rylindrical loaves. If the dough resists rolling, Iet it rest, covered, for several
minutes. \Jfhen you teturn, you should find the gluten relaxed and the task much easier.

* Place the loaves on the prepared baking sheet. Use the palms of your hands or a rolling pin
to flatten them so they're about 3Yz inches wide. Cover the loaves with plastic wrap and let
them rise until theyte puft, about 90 minutes.

I Preheat the oven to 350"F.
# Bake the bread for 25 minutes, until itt golden brown and an instant-read thermometer

inserted in the center ofthe loaves reads 190"F. Remove the loaves from the oven and trans-
fer to a rack to cool overnight, uncovered.

* To bake the nvieback toast: The next day, preheat the oven to 250"F.
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a \?ith a serated knife, cut the loaves on a slight diagonal intoVz- to'/a-indr slices. Place the
slices upright on ungreased or parchmentJined baking sheets (see illustration #8, page 135).
Bake the zwieback until theyre completely dry and beginning to turn golden, about 90 min-
utes, depending on the weather and the vagaries ofyour oven.

I Remove the zwieback from the oven and ransfer to a rack to cool.'When thoroughly cooled,
these will keep for many weeks in an ainight container.

Nrnition informatioa pcr sctoing (I zuiebach, 21 g):56 cd, I g ht, 2 g protein, 8 g complen car-
bohydrates, I g sugar, 9 mg cholesterol,2T mgsodium, 27 mg potassium, 14 RE vitamin A, I mg iron,
27 mgelcium, 19 mg phosphorus.

VenrerroN
These cinnamon-sugar zwieback taste like octra-crunchy cinnamon toast.

I batch zwieback bread, sliced
4 ablespoons (72 stids 2 ounces) "trsalted butter, melted
Vt cup (13lr ounces) sugar
% teaspoon cimamon

i Prepare, bake, and cut the arrieback bread as directed in the recipe.
I Brush melted bucer on one side of each of the slices. Combine the sugar and cinnamon and

sprinkle it over the butter.
r Bake the zwieback as directed for 90 minutes.
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Brattleboro Bonbons
rVith their rim ofdiced pecans, these tender-crunchy butter cookies are as pretty as they are
tasry. They were a specialry of King Arthur Flourt head baker, Jeffrey Hamelman, at his former
bakery in Brattleboro, Vermont.

Yield: 5% dozen coohies & Bahing tempetature: 375"F " Bzhing time: 12 to 15 minutes

3/+cwp plus I tablespoon(LYz sticlsplus I tablespoon,6r/zounces) unsaltedbutter
r/z crrp (372 ounces) sugar
Heaping r/z teaspoon salt
I large egg plus 1 large egg yolk
I teaspoon vanilla extract
Yz cup (2 ounces) chopped pecans plvsYz cup (2 ounces) finely diced pecans
2 cups (872 ounces) unbleached all-purpose flour

s In a medium-sized bowl, cream together the butter, sugar, and salt. Beat in the egg, egg yolk,
and vanilla, scraping the bottom and sides ofthe bowl. Stir in the Vz cup chopped pecans
and flour, mixing until cohesive.

# Shape che dough into a 17 x 2-inch log and roll the log in the finely diced pecans. 'W'rap the
log in plasdc wrap and place in the freezer for about an hour.

{$ Preheat the oven to 375"F. Lightly grease (or line with parchment) cwo baking sheets.
s Remove the dough from the freezer, slice it into Za-inch-thick patties, and place them on the

prepared baking sheem. Bake the cookies for 12 ro 15 minutes, until they're a deep, golden
brown and they feel set. Remove them from che oven and transfer to a rack to cool.

Nutrition information per seraing (I coohie, I0 g):46 cal,3 gfat,1 g protein, 3 g complex carbo-
hydrates, 2gsugar, 13 mgcholesterol, l8 mgsodium, 10 mgpotassium,24 REvitaminA, I mgvitamin
C,2 mg calcium, 9 mg phosphorus.
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CREATE-A-CooKIES * * * s & # s
Did you enjoy playing with modeling clay as a child? Then you'll love

creating these stunningJooking cookies, which range from square checkerboards

and round pinwheels to pretzels and peppermint sticks. These "do it all" doughs, in

thpss fl2ye15-yarilla, fruit, and chocolate-can be combined or used separately to

make any number of fanciful cookies.

For these recipes, we recommend using extra-fine salt. Diamond Crystal

table salt is much finer-grained than everyday table salts, and is a good choice for

this recipe; check for it at your supermarket.

Vanilla Cookie Dough
This is your basic building-block dough, from which all others are created. Itt easy to make,
easy to work with, and yields a crisp, buttery cookie.

V, ^p (2 ounces) confectioners' sugar
3/+ cap (l/z sticks, 6 ounces) unsalted butter
7z teaspoon salt, extra-fine preferred
lVz teaspoons vanilla extract
lVz c:rrps (6/r ounces) unbleached all-purpose flour

# In a medium-sized mixing bowl, cream together the sugar, butter, salt, and vanilla. Add the
flour, stirring to make a cohesive dough. Flatten the dough into a disk, wrap it in plastic
wrap, and refrigerate until you're ready to use it.

Nrtritiotr infonution per seruing (1 coohie, 1/36 of ruipe, 12 g): 57 cal,, 4 g fat, I g protein,
4 g complex carbohydrates, 2 g sugar, I0 mg cholesterol, 30 mg sodium, 7 mg potassium, 36 RE
vitamin A, I mg calcium, 5 mg phosphorus.
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Fruit-Flavored Cookie Dough
For added color in your creations, try this dough. The fruit flavor is mild but the bright colors
are suiking-raspberry cherry, strawberry and orange are panicular favorites.

3 tableepoons (3/r ounce) confectionerd sugar
I package (3 ouncrs) fruit-flavored g"t tit powder (not sugar-free)
t/+ crrp (l% sticla, 6 ounccs) unsalted butter
14 tcaspoon salt, qtra-fine preftrred
l/z teaspoons vanilla ertract
l% cupc (5/l ounces) unbleached dl-purpose flour

o In a medium-sizcd mixing bowl, cream together the sugar, geladn powder, butter, sdt, and
vanilla. Add the flour, stirring to make a cohesive dough. Flanen the dough into a disk, wrap
it in plastic wrap, and refiigerate until you'rc ready to use it.

Nttrition informatiol ltcr sctr.i;g (1 coohic, Ii g): 62 el, 4 ght,l g protein, 4 g cornplor carbo-
hydratcs, 2 g sugar, l0 mg cholasterol, 3l mg sodium, 8 mg potassium, 36 RE vitamin A, I mg cdcium,
5 mg phosphorus.
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Chocolate Cookie Dough
This deep dark chocolate dough makes a striking contrast, both in flavor and color, to the vanil-
la dough.

Yz ctup (2 ounces) confectioners sugar
,/+ cup (l/z sticlo,5 ounces) unsalted buaer
Yz teaspoon salt, extra-fine preferred
1/z teaspoons rranilla eruact
Vt cap (t/t oune) unsweetened cocoa, Dutch plocess preferred
l/l cups (5Yl ounces) unbleached dl-purpose flour

o In a medium-sized mixing bowl, cream togethcr dre sugar, butter, salt, and vanilla. Add the
cocoa and flour, stirring to make a cohesive do"gh. Flamen the dough into a disk, wrap it in
plastic wrap, and refrigerate undl youie ready to usc it.

N*nition information pcr ccroitg (1 cookic, 1/36 of rccipc, I1 g): 56 c:I,4 ght, I g protein,
3 g complor carbohydrates, 2 g sugar, l0 mg cholestcrol, 30 mg sodium, 37 mg potassium, 36 RE
viamin A, 2 mg calcium, l0 mg phosphorus, I mg cafieine.

Egg \I/hite Gl aze
This glaze will serve as the "glue" that binds your various creations together as they bake.

I large egg uAite
I tablespoon water

o Whisk together the egg white and water until very slighdy foamy. Refrigerate until ready to
use.
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Thhe the rope ofdough and cross one
end oaer tbe other to make a krge
loop utith short haib."

-qE Preheat the oven to 350"F. Lighdy grease (or line with
parchment) two baking sheets.
+ii Break offa piece of dough the size of a table tennis ball.
On a very lightly floured work surface, shape it into a rope
about l0 inches long. Form the rope into a pretzel, as illus-
trated, and place it on the prepared baking sheet, Repeat
with the remaining dough. Brush each pretzel with the
egg white glaze and sprinkle with coarse or pearl sugar.
i''.r Bake the cookies for 12 minutes, undl they feel firm.
Remove them from the oven and transfer to a rack to cool.

Nutrition information per serting (I pretzel, made with
chocoldte dough, 24 g): ll4 caJ,8 g fat, I g protein, 7 g complex
carbohydrates, 3 g sugar, 2l mg cholesterolr,62 rng sodium, 45 mg
potassium, 71 RE vitamin A, I mg iron, 3 mg calcium, 15 mg
phosphorus, 1 mg caffeine.

Squeeze the ends to the hop, thet
gentl! straighten the utbole thing oat
to mahe a nice euen pretzel.

Grab one end ofthe loop in eacb band
and bring tbem to the far end ofthe
loop.

396

Pretzels
The pretzel shape in baking has a very long history; a northern Italian monk is credited with
inventing the shape (said to mimic arms crossed over chest, in an attitude of prayer) for his
unleavened bread nearly fourteen hundred years ago. Today, this distinctive shape appears in
cookies, in crunchy snacks, and in soft breads-including the foot-wide New Yeart pretzel made
famous by bakers in Sandusky, Ohio. These crunchy cookies look especidly luscious when made
with chocolate dough and sprinkled with pearl sugar.

Yield: i dozen pretzels tit, Babing temPer..ture: 350"F rj+ Babing time: 12 minutes

1 recipe Vanilla Cookie Dough (page 393) or Chocolate Cookie Dough (page 395\,
chilled

Egg \trfhite Glazn (page 395)
Coarse sug.rr or pearl sugar
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Cinnamon Bun Cookies
These cookies mimic the classic cinnamon bun-a swirl of cinnamon inside buttery dough. But
in this case, the dough bakes into a crisp cookie.

Yield: 2 dozen cookies e Bahing ternperature: 350"F :k Bahing time: 12 to 15 minutes

I recipe chilled Vanilla Cookie Dough (page 393)
Y+ cup (l3Z ounces) sugar
llz tea.sp o o ns cinnamon
EggrVhite Glazn (page 395)
Vanilla Glaze (page 458) or Cinnamon Glaze (page 459)

# Tiansfer the dough to a piece of parchment or waxed paper. Roll it into a 9 x l2-inch rectan-
gle. Brush it with the egg white glaze,

& In a small bowl, whisk together the sugar and cinnamon. Sprinkle it evenly over the dough.
Starting with a long edge, roll the dough into a log, sealing the edge. W'rap it in plastic wrap
or parchment, and freeze until firm.

#' Preheat the oven to 350"F. Lightly grease (or line with parchment) one large or two smaller
baking sheets.

's Remove the dough from the freezer and unwrap it. Using a sharp knife, gently cut it into /z-
inch slices. Tiansfer them to the prepared baking sheets.

# Bake the cookies for 12 to 15 minutes, uncil they're a light golden brown. Remove them
from the oven and transfer to a rack to cool.\fhen cookies are completely cool, drizzle them
with Vanilla Glaze or Cinnamon Glaze.

Natrition information per serting (1 coohie, 2I g):95 cal,6 gfat, I g protein, 5 g complex carbo-
hydrates, 4 g sugar, 16 mg cholesterol, 47 rng sodium, 14 mg potassium, 53 RE vitamin A, I mg vitamin
C,4 mg calcium, 8 mg phosphorus.
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Pinwheels
Make two batches of dough in contrasdng colors for these attractive pinwheel cookies. Vanilla
and raspberry make a festive holiday cookie, while vanilla and chocolate are a classic combo.

Yield:4 dozen coohies E* Bahing temPeratnre: 350"F +e Babing time: 12 to 14 minutes

2 recipes chilled cookie dough (two different flavors: Vanilla, page 393:' Fruit-
Flavored, prye 394; or Chocolate, page 395)

Egg Vhite Glaze (page 395)

# Place a piece of parchment or waxed paper on your work surface. Lay one piece of dough on
the parchment and roll it into a 9 x l2-inch rectangle. Set it aside.

# Using another piece of parchment or waxed paper, roll the other piece of dough just slightly
smaller than the first, into an 8Vz x llVz-inch rectangle. Brush the egg white glaze over the
larger piece of dough. Place the smaller piece of dough on top of the larger piece, using the
parchment to transport.

# Starting with a long edge, use the parchment to help you gently roll the stacked doughs into
a tight log, wirh no gaps. Press the edge to seal, then wrap the log in plastic wrap or parch-
ment, and freeze until firm.

* Preheat the oven to 350'F. Lightly grease (or line with parchment) wo baking sheets.
# Remove the dough from the freezer, unwrap it, and place it on a clean work surface. Let it

thaw for 15 minutes. Use a sharp knife to gently cut the log intoVq-inch slices. If the dough
becomes too soft to handle, place it back in the freezer briefly. Tiansfer the cookies to the
prepared baking sheets.

* Bake the cookies for 12 to 14 minutes, or until they feel firm. Remove them from the oven
and transfer to a rack to cool.

hng edge of the dough and use it to
help roll tbe dough into a long log.
Thch tbe dough under uith your otber
hand as you roll, to belp it ahng.

Ff
und.", th"

Cut tbe chilled log into %-inch slices.
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Nuttition information per seruing (I coohie, made uith uanilla and chocolate dough, I8 g):86 cal,
6 gfat, I g protein, 5 g complex carbohydrates, 2 g sugar, 16 mg choresteror,4T mgsodium, 34 mg poras-
sium, 53 RE vitamin A, I mg iron, 2 mg calcium, 11 mg phosphorus, I mg caffeine.

VRnrerroN
Marble Cookies

:: PrePare Pinwheels up to the point where youve rolled out both pieces of dough and glazed
the larger one. Tear the smaller piece ofdough into irregular shapes and place them haphaz-
ardly onto the glazed dough. Fold the dough in halfcrosswise, give it a quarter rurn, rhen
fold in half again. On the second fold, gently wist the dough as you fold, as if you were
wringing out a cloth; this will increase the marbling eflect.

; Roll the dough into a log, smoothing the outside, wrap it in plastic wrap or parchment, and
freeze until firm. Slice and bake as directed in the pinwheels recipe.

Phce the pieces of contrasting flauor
dougb onto the ghzed dougb andfold
it in ltalf crosstaise.

The folded dough utill be messy loobing,
wbich is ohay. fiist sbape it into a 12-
incb log smoothing it witb your fingers.

Giae the folded dough a qaarter tarn
and fold it again, giuing it a htist.

Tbe beautiful marbled effect is reaealed
wben you slice the log.
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Checkerboards
Vhile making these cookies isnt for the faint of heart assembly-wise, they do have an amazing

look. your friends will think you worked on them for hours; theyll be right.

yield: 3 dozen square coohies # Bahing ternpcratilret 350"F '# Bahing time: 12 to 14 minutes

2 recipes chilled cookie dough (two different flavors: Vanilla, page 393; Fruit-
Flavored, page 394; and Chocolate, page 395)

EggVhite Glazn (page 395)

* \Torking with one piece at a time, place the dough on a piece of parchment or on a lightly
floured work surface. Roll it into an 8/z x l\/z-inch rectangle, Vz inch thick. Brush the egg

white glaze on one piece of dough, then stack the other piece on top of it, gently pressing

them together. Tiim the edges of the dough to make an 8 x lO-inch rectangle. Cut the
dough in half lengthwise (see illustration, left) to make two 4 x l0-inch rectangles.'Wrap one

in plastic wrap and refrigerate it while you work on the other'
# Cut the dough rectangle in half lengthwise to make rwo 2 x l0-inch layered dough strips.

Brush the top of one strip with rhe eggwhite glaze and stack the other strip atop it. You

should now have a 2 x 10-inch strip ofdough with four alternating colored layers. Repeat

with the remaining dough rectangle.
#'S(i'rap both pieces and freeze for at least 2 hours. Remove the stacked dough from the freezer

and let it thaw for 15 minutes.
s Cut e ach stack into four /z x 1 0-inch slices (see illustrations, next page) . Turn the slices on

their sides. Brush one slice with the glaze, then stack a second atop it, being sure to alternate

the light and dark doughs in a checkerboard pattern. Brush the top slice with glaze, and add

anorher slice. Brush that slice with glaze and top it with the fourth and final slice. Repeat

with the remaining piece of stacked dough.
s u?'rap both pieces of dough, and freeze for I hour.
* Preheat the oven to 350'F. Lightly grease (or line with parchment) two baking sheets.

# Remove the dough from the freezer and cut it into Vz-irch cookies.
# Place the cookies on the prepared baking sheets and bake for 13 to 15 minutes, until they're

firm to the touch. Remove them from the oven and transfer to a rack to cool.

Nrtrition information per serring (I cookie, made with uanilla and chocolate dough, 22 g):103 cal,

7 gfat, I g prorein, 6 g complex carbohydrates, 3 g sugar, 19 mg cholesterol, 56 mg sodium, 4l mg potas-

sium, 64 RE vitamin A, I mg iron, 3 mg calcium, 14 mg phosphorus, I mg caffeine.
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Cut the stached, nimmed dough in
balf lengthwke'

Turn the slices on their sides'

(Jse a sharp bnife to cut four euen,

sffaight, lengthwise slices ftoru the
stached do"Sh.

Stacb the slices so tbe dough colors
abernate,
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Neapolitans
\Mhile the term Neapolitan originally referred ro a layered brick of vanilla, chocolare, and srraw-
berry ice cream, it's now come to mean any dessert made in three disrinct layers. These cookies
bear close resemblance to that classic ice cream, borh in appearance and flavor.

Yield: 54 cookies +' Bahing temperature:350"F Bahing time: 12 to 14 minutes

I recipe Vanilla Cookie Dough (page 393)
I recipe Chocolate Cookie Dough (page 395)
I recipe Fruit-Flavored Cookie Dough (page 394), raspberry flavor
Egg Vhite Glaze (see page 395)

Line a 9 x 5-inch loaf pan with plastic wrap, using a piece big enough to overlap on all four
sides. Pat the vanilla dough into rhe botrom of the pan. use your *., fi.,g.rr, rhen a wet
bowl scraper, to smooth it flat; the bowl scraper is exacrly the right .ir. 

".rd shape to smooth
dough in this size pan. Brush with the egg white glaze, then l.yJ. on the chocorate dough,

glaze again and add the rasp-
op. Fold the plastic wrap over
, or overnighr.

''' Preheat the oven to 350"F. Lightly grease (or line with
parchment) rwo baking sheets.
'' Remove the dough from the freezer and curn it out of the
pan. Unwrap it and cut it in half lengrhwise. Tiim any
ragged edges. Cut 7r-inch crosswise slices from each piece.
Tiansfer the cookies ro the prepared baking sheets.
i Bake the cookies for 12 to 14 minutes, until the vanilla
layer is a very light golden brown. Remove them from the
oven and transfer to a rack to cool.

Nutrition6grat,tr :';rt:!*,'r:r'*rcholesterol, 5g RE vitamin A,I mg iron, 2 mg calcium, 11 mg phosphorus, I mg caffeine.

Cut eacb snip of kyered dougb into
crosswise slices.
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Neon cookies for the kids
ant to make some incredibly bright,
neon-colored cookies for the kids? The
Fruit-Flavored Cookie Dough (page

394) takes on screamingly vibrant colors from
whatever gelatin itt flavored with. Bright red, blue,
orange, green, purple . . . take your pick. Simply
prepare the dough, drop it by the tablespoonful

onto lightly greased or parchment-lined baking
sheets, and flatten each ball ofdough slightly. Bake
in a preheated 350'F oven for about 17 minutes'
until theyre a very light, golden brown around the
edges. Tiansfer them to a rack to cool. Don your
sunglasses, and serve.

P"ppermint Sticks
tVhat a great Christmas cookie! The combination of peppermint and chocolate in this "stick'
cookie is a beloved flavor duo.

Yield:2 dozen cookies Babing tempefatate: 350'F :, Bahing time: l2 to 15 minutes

1 recipe chilled Chocolate Cookie Dough (page 395) or Vanilla Cookie Dough
(page 393)

Gte,zB
3/t cup (4Vz ounces) chocolate chips
1 tablespoon (72 ounce) unsalted butter
I tablespoon (3/+ ounce) corn syruP

ToppINc
r/z cu/p (3Yz ounces) crushed hard red and white peppermint candies

or candy canes

.,,. Preheat the oven to 350"F. Lightly grease (or line with parchment) a baking sheet.

:,, To make the cookies: Tiansfer the dough to a lightly floured work surface and roll it into an

8 x 6-inch rectangle, trimming the edges so they're straight. Divide the rectangle in half
lengthwise to make two 8 x 3-inch strips of dough. Cut each strip of dough into3/t' x 3 inch

slices. Place the slices on the PrePared baking sheet'
l Bake the sticks for 12 to 15 minutes, until they feel firm when pressed' Remove them from

the oven and transfer to a rack to cool.
:rr To make the glaze: In a small microwave-safe bowl' or in a small saucePan set over very low

heat, melt the chocolate chips and butter together, stirring constantly' Stir in the corn syruP'

. Drizzle the glaze over the cooled cookies and sprinkle them with the crushed peppermints'

Place them on a rack to allow the glaze to set.

Nutrition information per seruitg (1 cookie, made with chocolate dougb, 29 g):747 cal,9 gfat'2 g

protein, 7 g complex carbohydrates, 8 g sugar, I g dietary fiber, 18 mg cholesterol, 53 mg sodium, 85 mg

po,"rrit-, 61 RE vitamin A, I mg iron, 3 mg calcium, 25 mg phosphorus' 6 mg caffeine'
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Yin-Yang Cookies
Yin and yang, in Chinese philosophy, represent dark/feminine and bright/masculine. In this
case, they rePresent chocolate and vanilla. Those two doughs are shaped and sliced to resemble
the traditional yin-yang figure.

Yield: 4 dozen cookies ;, Babing temperdture: 350"F a Babitg time: 12 minutes

I recipe chilled Vanilla Cookie Dough (page 393)
I recipe chilled Chocolate Cookie Dough (page 395)
Egg Vhite Glaze (page 395)

Ue the edge of yoar band to flatten
one sid.e of each log of dough.

Press tbe tuo pieces ofdough togetber
so the! mahe a nice round cylinder.
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. Tiansfer both pieces of dough to a lightly floured work
surface. Shape each into a 12-inch log.
I fJse your fingertips to make an indentation down the

length ofone piece ofdough, then press that indentarion
with the side of your hand to flatten. The dough should
look like a big quotation mark in cross section. Brush the
inner side of the dough-the flattened half-with the egg
white glaze.
';. Shape the remaining piece of dough just as you did the
first piece, turn it over, and press it onto the first piece. Roll
into a smooth cylinder.
" \Vrap the dough cylinder in parchment or plastic wrap
and freeze it until firm.
' Preheat the oven to 350"F. Lighdy grease (or line with

parchment) two baking sheets.

'j.Remove the dough from the freezer and let it thaw for 15
minutes. Slice it into Z+-inch rounds and place them on the
prepared baking sheets.

', Bake the cookies for 12
minures, until the vanilla part
is a light golden brown. Re-
move them from the oven
and transfer to a rack to cool.

Nutrition information per
seraing (I cookie, 18 g):86 cal,
6 gfat, I g protein, 5 g complex
carbohydrares, 2 g sugar, l6 mg
cholesterol, 47 mgsodium, 34 mg
potassium, 53 RE vitamin A,
1 mg iron, 2 mg calcium, l1 mg
phosphorus, I mg caffeine. Slice the dougb cylinder to reueal the

yin-yang shape.
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Cookie \)/heels
These cookies feature concentric rounds ofalternating flavors. Tiy orange-flavored and vanilla
doughs for a cookie reminiscent of a Creamsicle.

Yield: 4 dozen cookies Baking ternperature:350"F 't' Bahing time: I2 to 14 minutes

1 recipe chilled Vanilla Cookie Dough (page 393)
I recipe chilled Chocolate Cookie Dough (page 395) or Fruit-Flavored Cookie

Dough (page 394)
EggrVhite Glaze (page 395)

Divide one batch of cookie dough into tlvo pieces-one
third of the dough, and rwo thirds. Roll the smaller piece
into a f -inch rope. \Torking on a piece of parchment or
waxed paper, roll the larger piece into a rectangle about
/+ inch thick, and 9 inches along a short side.

, Roll the alternate flavor cookie dough into a rectangle
that's 9 inches along a short side and Vz inch thick. Tiim
the edges neatly.

," Brush the /z-inch-thick dough with the egg white glaze.

Lay the dough rope along one short edge and starting
with a short edge, roll the two together into a log, press-

ing the edges ofthe outside dough together to seal the
rope inside. Tiim any excess dough before you seal the
edges; the edges should just meet, not overlap.

, Brush the third flat piece of dough with glaze. Lay the
rolled log along a short edge and roll it up, sealing the

edges neatly. Again, the edges should .f 
ust meet, not over-

lap. Roll the log until it's about 12 inches long. W'rap it
in plastic and freeze until firm.

, Preheat the oven to 350'F. Lightly grease (or line with
parchment) rwo baking sheets.

r Using a sharp knife or dental floss (see sidebar page 397),
slice the dough into /<-inch slices.

;..' Place the cookies on the prePared baking sheets and bake

for 12 to 14 minutes, until they're firm to the touch.
Remove from the oven and transfer to a rack to cool.

Nutrition information 2er seraing (1 coobie, made with
uanilla and chocolate dough, 1B g):86 cal,6 g fat, I g protein'
5 g complex carbohydrates, 2 g sugar, 16 mg cholesterol, 47 mg

sodium, 34 mg potassium, 53 RE vitamin A, I mg iron, 2 mg

calcium, 11 mg phosphorus, 1 mg caffeine.

(Jse tbe parchment to help you roll the
dough into a round log.

Slice the hg, gruing the dougb a quafter
turn tuith each slice to auoid flattening
one side,
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having built their enduring rcputations through years and ycan of happy

repctition.

somc of these cookics rcquire an iron ro prcparFa waftle iron or a cookic-

spccific tlpc of iron. Note th* piz,zlh, hntmbahe, and. stroopuafrheach have their

on'n traditiond iron, yct cach can be bakcd in thc othert iron as well, ifyou dont

mind slight wriations in size and imprint pattern. For these three rypcs of cook-

ics, if you dont have one of these special irons, dont anempt to bake them.

Thcrc's no orher \pay ro give thcm their distinct terrur€ and look

For the main pan, though, you wont necd any special equipment for batrer

cookies. A bowl and a mixer, a cookie scoop and a baking shcet_the normal

tools of the rad+'will take you just about anywhere you wanr to go in this chap-

ter, from delicatc lace Cookies to ultrarich, decp dark chocolate Fudgies, wirh a

satisfying stop dong the way for three different whoopic pics. Battcr up!
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Lace Cookies
These gossamer cookies, whose texture has the delicate snap of skim ice on a November pond,
contain just enough flour to keep them from flowing offthe cookie sheet. Be sure to leave lots
of space between them when you drop the batter onto the baking sheet-they spread enormously,
acquiring their lacy look in the process. Like snowflakes, lace cookies should be a winter phenom-
enon in the North, as they tend to become limp in any but the driest weather. Dont try making
these when itt rainy or humid; they just wont become crisp.

Yield: 70 coohies # Baking tem?etature: 375"F e Bahing time: 5 to 7 minutes

3 tablespoons (3/+ ounce) unbleached all-purpose flour
2r/+ cups (77/e ounces) rolled oat
2la cups (18 ounces) light brown sugar
1 teaspoon salt
1 cup (2 sticks, 8 ounces) unsdted butter
1 large egg
I teaspoon vanilla extract

* Preheat the oven to 375"F. Line 2 baking sheets with parchment, or a nonstick liner.
* In a large bowl, stir together the flour, oats, brown sugar, and salt. In a small saucepan, or in

the microwave, warm the butter unril it has just melted. Stir it into the dry ingredients.
s In a small bowl, beat the egg with the vanilla and stir it into the oat mixture.
a Drop the batter by the reaspoonful (a teaspoon cookie scoop works well here, see pege 32)

onto rhe prepared baking sheets, allowing plenry ofroom for cookies to spread; test-bake
one cookie first to see how much it spreads, then space the remaining cookies on the sheet

accordingly.
s Bake the cookies for 5 to 7 minutes, until they're light brown around the edges. Remove the

cookies from the oven and let cool just enough on the parchment so you can get a metal
spatula under them without tearing them. (If you wait any longer, they'll stick tenaciously.)
Tiansfer them to a rack to cool. Store in a dry, airtight container in a cool place.

Nuttition information pet serting (t cookie, 15 g): 65 cal,3 gfav 1 g protein, 2 g complex carbo-

hydrates, 7 g sugar,10 mg cholesterol, 35 mg sodium, 38 mg potassium, 26 RE vitamin A, 9 mg calcium,

l9 mg phosphorus.
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Honey Crisps
These whisper-thin cookies, light as a handful of popcorn, can take any shape you like. Drape
them over a custard cup or ramekin while still warm and pliable and they'll make an elegant
container for fruit or mousse, or leave them flat, to layer with whipped cream and berries. They
also make wonderful, delicate fortune cookies, cookies you'll actually want to eat, not just break
apart to read the fortune. Have all your fortunes (or love notes) ready ahead of time, and tuck
them inside when you're shaping the warm-from-the-oven cookies.

Yield: 55 to 60 coohies B ahing temp erature : 4 2 5 " F Babing time: 4 to 6 minutes

4 tablespoons (/z stick, 2 ounces) unsalted butter
2/t cap (23/+ ounces) confectioners' sugar, sifted
3 tablespoons (27+ ounces) hon
3/+ teaspoon ground ginger*
2/t cwp (23/+ otnces) unbleached all-purpose flour, sifted
3 large egg whites, whisked briefly

' Preheat the oven rc 425"F. Lighdy grease two baking sheets. (Dont use parchment to bake
these cookies.) Ifyou spread the circles ofbatter on the (clean) back ofa baking sheet, rather
than inside, the lack of a pan rim to interfere with your spatula work means rhey'll be easier
to lift off once they're baked.

'=- In a medium-sized bowl, cream together the butter and confectioners' sugar. Add the honey
and mix until smooth. Add the ginger and half the flour and stir to combine, then mix in
half the egg whites. Repeat with the remaining flour and egg whites, mixing until a smooth
batter forms.

' Drop the batter by the teaspoonful on rhe prepared pan.
Spread the batter out to about 3 inches in diameter with
the back of a wet spoon or a small offser spatula, unril itt
so thin you can almosr see through it.

. Bake for 4 to 6 minutes, until the cookies are an even
golden brown. The edges will take on color first, then the
center. Remove the cookies from the oven and let them sit
on the baking sheet for about a minute, until you can
move them without them wrinkling.

' Shape the cookies as desired while they are still warm (to
shape into fortune cookies, see illustrations opposite). If
you choose to keep the cookies flat, ler them cool for 5
minutes before removing rhem from the baking sheet.
Store cookies in a single layer in an airtight container.

* For traditional-style fortune cookies, substitute 3/t, teaspoon
almond extracr for the ginger.

Ue a uet spoon or ofret spatuh to spread the
coohie baner until it's nearljr see,tbrough thin.
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Tb nahe for*ne cookies, foU the
utarm coohie in half,

l

Phce coohie on cooling rack, points
doun, to boU its sbape uhih setting up.

I,Irrttion infomatbnpa
cholesterol, 3 mg sodium, 5

Bing the edges together to form foratne
coohie shape, and *ch in tbe for*ne.

serufug (1 coohie, 6 g):20 cd, I g fat, 1 g complex carbohydrates, 2 gsugar,2 mg
mg potassium, 7 RE vitamin A,2 mg phosphorus.

BATTER COOKIES



THF- KING ARTHUR FLOUR COOKIE COMPANION

Brandy Snaps
These shiny, mahogany-brown cookies are a British specialty; English bakers serve them filled
with brandy-spiked whipped cream. The brandy in these ultracrisp, buttery cookies is much
more a hint than a distinct flavor, so dont fret if youre not a fan of the taste of alcohol in your
baked goods.

Yield: 42 cookies :-F Baking temperatare: 375"F t". Bahing time: 7 to 8 minutes

r/z cup (l stick, 4 ounces) unsalted butter
r/z cup (372 ounces) sugar
Vt cup (4 ounces) molasses
I cup plus 2 tablespoons (43/+ ounces) unbleached all-purpose flour
7+ teaspoon salt
1 teaspoon ground ginger
1 teaspoon brandy
1 teaspoon vanilla extract

Preheat the oven to 375"F.
In a medium-sized saucepan set over medium heat, or in the microwave, heat the butter,
sugar, and molasses, stirring until the butter has melted. Remove the mixture from rhe heat
and cool slightly.
Add the flour, salt, ginger, brandy, and vanilla, stirring until smooth. The batter will look
like melted caramel.
Using a teaspoon cookie scoop, drop the batter in walnut-sized balls onto ungreased baking
sheets about 3 inches apart; they'll spread quite a bit.

Wrap the hot brandy snaps one b1 one
around the nech ofa wine bonh or the
ltandtz of a fat uooden spoon. \V'rap them
just rtll their ends meet; if you tarap tbem
tightfi, they'll stay sofi in the middlc.

gF Bake the cookies for 7 to 8 minutes, until
theyre brown. Remove from the oven,
wait about 15 seconds, then use a thin-
bladed metal spatula, or the tip of a knife,
to lift them offthe baking sheer \Torking
quickly, roll each cookie loosely (so the
ends just meet) around the neck of a botde
or the handle of afatwooden spoon, ro
shape it into a tube (see illustradon, left).

It Remove the cookies from the bottle or
spoon as soon as they set (about a
minute). Ti.ansfer them to a rack to cool
completely. If desired, fill with lighdy
sweetened, brandied whipped cream just
before serving, piping it into the snaps
with a pastry bag. Store unfilled cookies
in a single layer in an airtighr container;
if you need to layer them, separate the
layers with parchment.
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Ntrttion irfornation pcr rctoing (I anfilled coohie, 11 g): 49 cel,2 gfat,I g protein, 2 g
complo( carbohydratcs, 5 g sugar, 6 mg cholestcrol, 17 mgsodium, 18 mg pocassium, 20 RE vitamin A,
4 mg calcium, 5 mg phosphorus.

BATTER COOKIES



THE KINC ARTHUR FLOUR COOKIE COMPAN]ON

Tuiles (French Tile 'V/afers)
This traditional French cookie is named after the curved roof tiles qpical of ancient seaside villas
along France's Mediterranean s6251-fe1 an American reference, think of those potato chips that
come stacked in cans. Often served alongside ice cream or sorbet, tuiles can be flavored to taste;

almond is traditional, but orange, lemon, and vanilla are other opdons. Try a more exotic flavor, like
coconut, amaretto, or butter-rum. Just a few drops of any of these strong flavors are all you ll need.

Yield: 2 dozen coohies Bahing temPerature: 350"F

2 large egg whites
Heaping 7a teaspoon salt
3/+ cup (3 ounces) confectioners' sugar
r/+ teaspoon almond extract
Yz cup (2 ounces) unbleached all-purpose flour
7 tablespoons (3/z ounces) butter, melted and

cooled to lukewarm
Yz to 2/t cup (2 to 23la ounces) sliced

unblanched almonds

,, Preheat the oven to 350'F. Grease (or line with parch-
ment) two baking sheets.

'' Place the egg whites and salt in a medium-sized bowl.
Using a wire whisk, or the whisk attachment of your elec-
tric mixer, whisk until the egg whites are foamy and start-
ing to thicken. Sprinkle in the confectioners' sugar, whisk-
ing until smooth, then stir in the almond extract. Sprinkle
the flour over the mixture and whisk it in. Finally, add the
melted butter, whisking until smooth and thickened.

''1 gsing a teaspoon cookie scoop, drop walnut-sized balls of
the batter onto the prepared baking sheets, leaving 2 inch-
es beween them. Use a wet offset spatula or knife to
spread the batter into thin 3-inch rounds (see illustration).
Sprinkle with the almonds.

Bahirg time: 7 to 8 minutes

Bake the cookies for 7 to 8 minures, until they're thor-
oughly browned around the edges. Once they come out of Genlb lr\s the hot nile onto the curued

the oven you'll drape them over a curved surface to cool surface of your choice' allouingit to set

into their distinctive shape, so while they're baking. ser before mouing it ottto 4 rack'

out a pastry pin, wine bottle, or other similar-sized rylin-
der. A pastry pin is smaller in diameter than a rolling pin, lVz inches to 2 inches. It's longea
too, so by the time you wrap the cookies from one end to the other, the first cookie will be
cool enough to transfe! and so on.
Remove the cookies from the oven and immediately press them onto the rylinder to shape them
(see illustration). Once they're set and fairly cool (about a minute), transfer them to a rack to
cool completely. Store the cookies in an airtight container.

Use a uet spatula or hnife to spread tbe
baner in 3-incb rounds. Sprinhlc each
generousfit tuith sliced almonfu.
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Natition information per seruing (1 cookie, 16 g):70 cal, 5 gfat, I g protein, 2 g complex carbo-
hydrates, 4 g sugar, 9 mg cholesterol, 28 mg sodium, 30 mg potassium, 3l RE vitamin A, I mg vitamin C,
9 mg cdcium, 19 mg phosphorus.

VeRretroN
Cigarette Cookies

Sometimes cdled Russian cigarettes, these cookies are simply a shaping variation on tuiles.Yoill
see where they got their rather unappetizing narne once you've made them.

ali Prepare and bake the tuilzs as directed in the recipe, but dont sprinkle with almonds. 'Vhen
you remove the cookies from the oven, roll each around the handle of a wooden spoon to
make a thin tube. Immediately remove the cookies from the spoon handle and cool on a

rack. Store cookies in an airtight container.

Nutrition information per senting (l cookie, 1j g):
53 c:l, 3 g fat, 1 g protein, 2 g complex carbohydrates,
4 g sugar, 9 mg cholesterol,2T mg sodium, 8 mg potassrum,
3l RE vitamin A, I mg calcium, 3 mg phosphorus.
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Florentines
This unusual confection, a cross belween cookie and candy, is originally credited to Austriat
pastry chefs, who for some reason gave the cookie an Italian name-perhaps because of the
Mediterranean fruit that is its main ingredient. The dark chocolate glaze on the bottom of these
cookies nicely complements the orange (or apricot, or ginger) in the interior. The fruit and
almonds for Florentines can be very finely chopped, so that they're the texture of coarse sand, or
they can be more coarsely chopped, into BB-sized pieces. Or go for a combination of the two
sizes; there are no hard and fast rules here, itt up to you.

Yield: i0 coohies E Bahing temperatilre: i50"F ffi Bahing time: Il to 12 minutes

Berrrn
r/z cr.p (4 ounces) whipping cream
2/t cap (43lt ounces) sugar
r/z cup (1 stick, 4 ounces) unsalted butter
2 cups (10 ounces) very finely chopped unsalted toasted blanched almonds (see

page 27)
Y+ cup (1 ounce) unbleached all-purpose flour
I cup (5 ounces) finely diced candied orange peel
Yz teaspoon almond extract

Gl-n.zn
1V: cups (8 ounces) chocolate chips or semisweet chocolate pieces

Preheat the oven to 350"F. Lightly grease (or line with parchment) two baking sheets.
To make the batter: In a medium saucepan set over medium heat, combine the cream,
sugar, and butter, cooking and stirring until the butter melts. Tirrn the heat ro medium-high
and bring the mixture to a boil. Remove it from the heat and add the dmonds, flour, orange
peel, and almond exrracr.
Drop the batter by the tablespoonful, at least 2 inches apart, on the prepared baking sheets.
Using the back of a spoon dipped in water or a wet table knife, flatten each cookie until itt
evenly smooth.
Bake the cookies for l1 to 12 minutes, until their edges are lightly browned. Remove them
from the oven, cool them for a minute on the pan, then transfer them to a rack, or a rack
topped with parchment paper, to cool completely.
To make the glaze: Melt I cup (6 ounces) of the chocolate in a saucepan over low heat, or in
a microwave, stirring undl the chocolate melts. Remove it from the heat and add the
remaining Vt cup chocolate, srirring until melted and smooth.
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I Spread the bonom of each cookie with the glaze. Run the
tines of a fork through the chocolate in a wavy pacern
(see illusuation, right), and place ttre cookies back on the
rack, chocolate side up, to ser. To make them ser fasrer,
you may refrigerate them.

mg phosphorus, 12 mg caffeine.

VenlerroNs
I For apricot florendnes, substitute 2 cups (12 ounces)

slivcred dried apricots for the orange peel; reduce the
almonds to I cup.

o For ginger florentines, substitute /z cup (3Ve ounces) fine_
ly diced crystallizcd ginger for the orange peel. Substitute
2 cups (8 ounces) finely chopped roasted pecans for the
almonds.

Orcc yaiuc sprcad tbe botnn of tbe
Fhrmtincs uirb cbocohtc, tlr,e afo* n giu
tbcn thcir signa*rc uzuy stripes.
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Chocolate \)/hoopie Pies
If you,re not from a particular pocket of America (northern New England, Amish-country
pennsylvania, parts of the Midwest) you may never have heard of whoopie pies-more's the piry!

These cakelike cookies, sandwiched around a layer of creamy filling, are ubiquitous at bake sales'

where an individually wrapped, oversruffed pie will command a premium price, much more

than a cookie or muffin. Ii's "ll about supply and demand-the demand usually outstrips the

whoopie pie supply, particularly at sporting events, where hungry athletes (and their bored sib-

lings) have been known to strip the whoopie pie section clean in minutes.

yield: 7 or 8 large (4t/z-inch) whoopie pies Bahing temlteratare:350'F Bahing time: l5 minutes

CoortPs
lz cr,tp (37a ounces) vegetable shortening
I cup (8 ounces) brown sugar
I large egg
Y+ cup plus 2 tablespoons (174 ounces) Dutch process cocoa powder
2 cups (8lz ounces) unbleached all-purpose flour
I teaspoon baking Powder
1 teaspoon baking soda
1 teaspoon salt
I teaspoon vanilla extract
I cup (8 ounces) milk (regular or low fat, not nonfat)

F trLIN c
I a;Lp (6lz ounces) vegetable shortening
1 cup (4 ounces) confectioners'suga
17r cups (4 ounces) Marshmallow Fluff or marshmallow creme

l+ teaspoon exrra-fine salt, or 7< teaspoon table salt dissolved in I tablespoon watel
llz teaspoons vanilla extract

Preheat the oven to 350'F. Lightly grease (or line with parchment) rwo baking sheets.

To make the cookies: In a large mixing bowl, cream tog€ther the shortening, brown sugar,

and egg. In a separate bowl, whisk togerher the cocoa, flour, baking powder, baking soda,

and salt. In a small bowl, stir the vanilla into the milk.

Measuring marshmallow
.,, ticky, gooey, clinging-supply whatever
-''.,, 

..adjective suits you, but we all know thar
'marshmallow creme (or shortening, or

peanut butter) is challenging to measure. The best
solution, by f"., is a 'W'onder Cup (page 34).
Barring that, if your recipe calls for oil, measure
that first in your measuring cup, then measure the

marshmallorv creme. It will slide right out. Or
spray your measuring cup with a vegetable oil
spray. As a last resort, try rinsing your measuring
cup with cold water before adding the marshmal-
low. The water will help it (somewhat) to slip out
ofthe cup.
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s Alternate adding the dry ingredients and the milk mix-
ture to the shortening mixture, beating until smooth.
Drop the stiff batter by the /t-cnptftrl onto the prepared
baking sheets, about 2 inches apart.

@ Bake the cookies for about 15 minutes, until they're
firm to the touch. Remove them from the oven and
transfer to a rack to cool completely.

e To make the filling: In a medium-sized bowl beat all the
filling ingredients together.

€ To assemble: Spread half of the cookies with the filling,
using about Vt cup for each; top with the remaining
cookies. For best storage, wrap each pie individually.

Nutrition information per seroing (l whoopie pie, l7I g):
675 c:1.,34 gfal T g protein, 25 g complex carbohydrates, 58 g
sugar, 2 g dietary fiber, 30 mg cholesterol, 599 mg sodium, 261 mg
potassium, 21 RE viramin A, I mg vitamin C, 3 mg iron, l0l mg
calcium, I l5 mg phosphorus, l0 mg caffeine.

Cradling one cookie in your hand, fzt side
ap, ilse a coohie scoop to dollop onfilling and
a tablc hnife or offret spanh to spread it.

Pumpkin Whoopie Pies
Alchough 99 percent ofthe whoopie pies youll see at bake sales are chocolate, theret no reason

ro srop there. A commercial whoopie pie baker in northern Maine disributes all manner of
luscious "pies" (suawberry lemon, vanilla) to convenience stores around Maine and New
Hampshire. Believe us, these big, fat cookies, oozing their creamy filling, are comfort for the
bruised psyche after a white-knuckle car ride through New Hampshire's Vhite Mountains on a

snowy winter nighr!

Yield: I dozen 4-incb whoopie pies +, Bahing temperdture: 375"F ,it Baking time: 10 to 12 minutes

Coo xr ns
lr/z cups (l5-ounce can) pumpkin
2 large eggs
2 cups (16 ounces) brown sugar
I cup (7 ounces) vegeable oil
2 tablespoons (l7z ounces) molasses or dark corn syruP
1 teaspoon salt
I teaspoon ground cloves
I teaspoon ground ginger
1 teaspoon cinnamon
I teaspoon baking powder
I teaspoon bfing soda
3 cups (123/+ ounces) unbleached all-purpose flour
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FrrrrNc
1 tablespoon unflavored gelatin
2 tablespoons (1 ounce) cool water
Vz arp (l stick, 4 ounces) unsalted butter
Vz orp (4 ounces) cream cheese (reduced ftt [NeufchAtel] or firll fat)
2r/+ cups (9 ounces) confectioners'sugar
2 tablespoons (Zs ounce) finely chopped crystallized ginger

c To malce the cookies: In a large bowl, beat together the pumpkin, eggs, brown sugar, oil,
and molasses. Scrape down the bottom and sides of the bowl, then beac in the salt, spices,
baking powder, and baking soda.

e Add the flour to the wet ingredients and beat for I minute, until the mixture is well com-
bined. Scrape the boctom and sides of the bowl, then beat for a short time just to make sure
werphing is thoroughly mixed. Use a muffin scoop, or aYt-cup measure, to drop the baner
onto the prepared baking sheets, 2 inches apart co dlow for spreading.

e Bake the cookies for l0 to 12 minutes, until they feel firm to the touch; a slight indentation
will remain when you press your finger in the center. Remove the cookies from the oven and
transfer to a rack to cool while you prepare the filling.

G To make tfie filling: In a small heatproof bowl, combine the gelatin and water and set aside
for the geladn to soften. In a large mixing bowl, beat together the butter and cream cheese
until flufr. Heat the gelatin and water very genrly (in a larger bowl of hot waret or ar Iow
power in the microwave), stirring to dissolve the gelatin. Set ic aside.

# Add half the confectioners' sugar to the butter/cream cheese mixture, beating well. Add the
gelatin and mix to combine. Add the remaining confectioners' sugar, mixing until blended,
then stir in the ginger.

G To assemble: Spread the flat side of half the cookies with the filling, using 2 generous table-
spoons of filling for each cookie. Top with the remaining cookies. For best storage, wrap
each pie individually in plastic wrap.

Nrtritiott information pcr serting (1 whoopie pie, 180 g): 633 cal, 30 g far, 6 g protein,26 g com-
plex carbohydrates, 63 g sugar, 2 g dietary fiber, 66 mg cholesterol, 387 mg sodium, 289 mg potassium,
910 RE vitamin A,2 mgvitamin C, 3 mg iron, 87 mg calcium, 85 mg phosphorus.
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Oatmeal \I/hoopie Pies
These cookies are similar to the snack cake oatmeal pies-two oatmeal cookies sandwiched
around creme filling-that you find at the grocery store. But instead of creme filling, we devel-
oped a rich, thick homemade marshmallow filling, which can be left plain, or flavored however
you like (do we hear cinnamon?).

Yield:20 whoopiepies # Babing tenperature:350"F # Bahing time: g to I0 minutes

Co o xrrs
lYz cups (12 ounces) brown sugar
Vz cup (37+ ounces) vegetable shortening
4 tablespoons (/z stick, 2 ounces) unsdted butter
I teaspoon salt
I teaspoon cinnamon
7e teaspoon nutmeg
I teaspoon baking powder
1 teaspoon baking soda
I teaspoon vanilla extract
2 large eggs
3 tablespoons (1rlz ounces) milk (regular or low fat, not nonfat)
2Yz crtps (1072 ounces) unbleached all-purpose flour
2 cups (7 ounces) rolled oats

MensHuerI-o'lr FTLLTNG
lr/z crtps (rz ounces) cold water
4 packages (t/+ owce each) unflavored gelatin
3 cups (21 ounces) granulated sugar
V+ cup (21/+ ounces) light corn syrup
7a teaspoon salt
I tablespoon vanilla orract
lz cup (2 ounces) confectioners' sugar (if making marshmallows)

s Preheat the oven to 350"F. Lightly grease (or line with parchment) two baking sheets.
s To make t.he cookies: In a large bowl, cream together the sugar, shortening, butter, salt,

spices, baking powder, baking soda, and vanilla extract. Beat in the eggs and milk, beating
until smooth but not fluft. Stir in the flour and oats. Drop the sciff batter by the table-
spoonfirl onto the prepared baking sheets.

€ Bake for 8 to l0 minutes, until the cookies are sec and nor wet-looking in che cenrer. Remove
them from the oven and let cool for 5 minutes on the pan before transferring to a rack to cool
completely.

* To make the filling: Pour 3/q' cup of the water into the bowl of an electric stand mixer.
Sprinkle the gelatin on top and let it soften for 5 minutes.
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:, Bring the remaining 3/+ cup water, the granulated sugar,

corn syrup, and salt to a boil in a medium saucepan set

over high heat. Cook, without stirring, until the mixrure

reaches soft-ball srage (234"F to 240"F)' about 10 min-
utes.

r; Using your mixert whisk attachment, beat the hot syrup

into the gelatin mixture at low speed. Gradually increase

the speed to high and beat until soft peaks form, 3 to 5

minutes. Beat in the vanilla. tVhile the marshmallow is

beating, line up halfthe cookies, flat side uP' so you can

spread them with frosting quickly.
.:; Spread half the cookies with a generous 2 tablespoons

marshmallow Top with the remaining cookies.'Wrap the

pies individually, or store in an airtight container'

Nttrition information per seraing (I whoopie pie, 113 g):366 cal, 8 g fat, 5 g protein, 18 g complex

carbohydrates, 52 g stgar,2 g dietary fiber, 28 mg cholesterol, 244 ngsodium, 124 ng potassium, 33 RE

vitamin A, I mg vitamin C,2 mgiron, 47 mg calcium, 81 mg phosphorus'

Homemade Marshmallows
The filling recipe makes enough for you to have some left over once all the cookies are filled.

This is easily made into impress-your-friends homemade marshmallows.

.'' To make marshmallows from the leftover filling, you'll need to have a pan prepared for them

before you srart. Spray an 8 x S-inch square (or 9-inch round) cookie pan with nonstick veg-

etable oil spray. Line the pan with parchment, leaving enough overhang so it comes up over

the edge of the pan. Spray the parchment with nonstick spray'
;; Prepare the marshmallow filling as directed in the recipe (opposite). After frosting the cookies'

beat the remaining marshmallow in the bowl for about a minute to soften it. Immediately
spoon the marshmallow into the prepared pan, smooth-
ing it with an offset spatula dipped in water. It won't
become totally smooth on top, but will continue to settle

and smooth out as it cools. Let it set, uncovered, until it's
firm, about 3 hours at room temPerature.

t, Sift a thin layer ofconfectioners'sugar onto a clean work
surface, making a square or circle about the same size as

your pan of marshmallows. Invert the marshmallows
onto the sugar and peel off the parchment. Sift more
sugar over the uncoated surface.

"r Cut the marshmallow into squares, using a bench knife
sprayed with nonstick vegetable oil spray (or whatever
shape you like, using a well-oiled cutter). Roll the cut
surfaces in additional confectioners' sugar.

i:r Srore the marshmallows in a plastic bag.

The marshmallotu uill increase in aolume

greatl! at loil bedt it.

sugar being sure to coat all the cut sidzs.
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For those of you who love dark chocolate, these cookies are a simple-to-make, satisfring, deep

dark chocolate trear. They develop an attractive shiny, cracked top surface as they bake, just like
a fudge brownie. Be sure to allow them to cool before moving them off the baking sheet, as

rhey're very delicate while hot. Our immediate thought when sampling them was thar theyd be

dynamire as the cookie part of an ice cream sandwich. Our ice cream flavor of choice would be

something in the coffee family, to complement the fainc espresso flavor in the cookies.

Yield: 2 dozen cookies :* Bahing temperature: 325oF ::r Bahing time: l0 to 12 miniltes

l7a cups (8 ounces) chopped bittersweet or semisweet chocolate*
3 tablespoons (l7z ounces) unsalted butter
I cup (7 ounces) sugar
3 large eggs
I teaspoon espresso powder
1 teaspoon vanilla extract
I cup (4r/+ ounces) unbleached all-purpose flour
% teaspoon baking powder
7z teaspoon salt

+ In a double boiler, or in the microwave, gently melt together the chocolate and butter, stir-
ring until the chocolate has melted.

-:: In a separate bowl, beat together the sugar and eggs undl they're thoroughly combined. Add
this mixture to rhe melred chocolate, then stir in the remaining ingredients. The mixture will
be liquid, like brownie bamer. Cover and refrigerate for 60 minutes; it will become sdff
enough to handle easily.

* Preheat the oven to 325"F. Lightly grease (or line with parchment) two baking sheets.

s Drop the batter in round blobs (a bit larger than a table tennis ball) onto the prepared bak-
ing sheers about, 2 inches apart. Using a cookie scoop (or a small ice cream scoop that will
hold about 2 level tablespoons of liquid) makes this task extremely simple.

= Bake the cookies for 10 to 12 minutes, until their tops are shiny and cracked. You want them
baked atl rhe way through, but just barely; additional baking will make them crisp rather than
chewy. To make sure theyie done, take the sheet out ofthe oven and use a sPoon or fork to
gendy cur into one; it shouldnt have any raw-appearing or liquidlike batter in the center.

*: Remove the cookies from the oven, wait 5 minutes, and transfer them to a rack to cool.
Store cookies in an airtight container.

* You may use semisweer chocolate chips, butwe prefer the flavor of bittersweet chips or bit-
rersweer chocolate. Ifyoure using bar chocolate (as opposed to chips), chop it into irregular

/z- ro t/+-inch chunks.

Nttrition information per seraing (1 cookie, jl g): l2O cal,5 gfau 2 g prorein, 18 g complex carbo-

hydrates, 13 g sugar, 31 mg cholesterol, 36 mg sodium, 45 mg potassium, 26 RE vitamin A, I mg iron, 9
mg calcium, 27 mg phosphorus, l0 mg caffeine.
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Madeleines
Madeleines, tender, cakelike, shell-shaped cookies, are famed for their starring role in Marcel
Proustt epic novel, Remembrance ofTbings Past.They're a bit fussy to make (the butter has to be
browned first, and they require a special pan), but the result is a cookie perfect for dunking in
tea, dipping in chocolate, or just enjoying in all its simple splendor. You may also choose to dip
madeleines halfivay in melted chocolate (as illustrated below); drizzle them with a flavored glaze;
or brush plain madeleines with Lemon-Honey Burter (recipe opposire).

Yield: 24 cookies Babing temperatilfe: 375"F '. Bahing time: l2 to 14 minutes

l0 tablespoons (l stick plus 2 tablespoons, 5 ounces) unsalted butter
2/t cap (47r ounces) sugar
3 lxge eggs, at room temPerature
rl teaspoon salt
2 teaspoons vanilla extract
I atp (4Y+ ounces) unbleached all-purpose flour, sifted or whisked to aerate
Confectioners'sugar, for sifting over cookies

In a saucepan set over medium heat, melt the butter, then simmer it gendy for 5 to 6 min-
utes, until small brown particles appear around the edges of the pan and the butter changes
color slightly. Set it aside to cool to room remperarure.
In a medium-sized mixing bowl, beat the sugar, eggs, and salt until theyre light yellow and
very thick. Stir in rhe vanilla.
Add the flour and brown butter alternarely to the egg mixrure, using a folding modon (be
gende!), so the batter loses as little volume as possible. Refrigerate the batter, covered, for 45

minutes or so, uncil it's thick.
' Preheat the oven ro 375"F. Lighdy grease your madeleine
pan or pans, using melted butter or nonsrick vegetable oil
spray. (This recipe requires 24 full-sized cups; bake in batches
if necessary.)
. Fill the prepared pans, using I slighdy rounded table-
spoon of batter for each cookie. Bake the madeleines for l2
to 14 minutes, unril they're light brown at rhe edges. Cool
in the pan for several minutes, then remove from the pan
and cool completely on a rack.

Sift a light coating ofconfectioners' sugar over rhe
madeleines just before serving. Store in an airtight container.

Nutrition informatiott lter seraing (I plain cookie, 24 g):
94 cal,6 gfar, 1 gprorein, 4 g complex carbohydrates, 6 g sugar,
40 mg cholesrerol, 53 mg sodium, l6 mg potassium, 59 RE vira-
min A, 5 mg calcium, l7 mg phosphorus.

Gent$ grasp the madclzine at one end and
dip the other end in the chocohte. Set on a
rach (ouer parchment paper, to catch any
drips) until the cbocohte bardcns.
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Lemon-Honey Butter
2 tablespoons (1 ounce) unsalted butter, melted
2 tablespoons (lrlz ounces) honey
I teaspoon fresh lemon juice

# Mix all the ingredients together, stirring until smooth.

VeRrerroNs
Chocolate Madeleines

€ Place 3 tablespoons unsweetened cocoa powder (we prefer Durch process) into a l-cup
measuring cup. Spoon unbleached all-purpose flour into the cup undl itt full; level it off.
\Mhisk or sift the flour and cocoa together. Use this mixture in place of the flour in the basic
recipe. Add I teaspoon chocolate extract to perk up the cookies' flavor, and/or Y+ to /z tea-
sPoon crnnamon.

Almond Madeleines
+ Substitute 3/a cup wbleached all-purpose flour plus Vz cup almond flour (finely ground

almonds) for the flour in the basic recipe. In addition to the vanilla extract, add /+ teaspoon
almond extract.

Lemon-Poppy Seed Madeleines
s Add I tablespoon fresh lemon juice and the zest from I lemon to the eggs and sugar when

beating. Add a drop or rwo of lemon oil for extra-strong flavor. \7hisk 2 tablespoons poppy
seeds into the flour before folding it in.

Rose'W'ater Madeleines
F Reduce the vanilla extract to I teaspoon, and add 2 to 3 teaspoons rose water or I teaspoon

rose extract. Rose water varies greatly in aroma and strength, so begin with the lesser
amount-you want a very light aroma and taste.

Ginger-Orange Madeleines
s Add 3 tablespoons finely minced crystallized ginger to the eggs and sugar once they've been

beaten until thick. \7hisk I tablespoon orange zest into the flour, and add /e teaspoon
orange oil to the finished batter, for exffa flavor.
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Cat's Ton$ues
The French call these puft-crisp ovals langues d.e chat----<at's tongues, though finding a housecat

with a tongue this size would be a bit of a stretch. Enjoy these with a cup of coffee or tea.

They're also the perfect vehicle for sandwich cookies, filled with Lemon Creme (page 468), or
Vanilla or Chocolate Creme Fillings (page 470).

Yield: 45 to 50 coohies + Baking tenpefatare: 425"F e Bahirg time: 7 to 8 minutes

3/+ ctrp (1r/z sticls,6 ounces) unsalted butter
1 cup (7 ounces) sugar
2 teaspoons vanilla extract
7z teaspoon salt
3large egg whites
2 cups (8/u ounces) unbleached all-purpose flour

Preheat the oven to 425'F. Line two baking sheets with parchment (baking these on a
parchmentJined baking sheet, rather than on a greased sheet, will produce a puffier, lighter
cookie).
In a medium-sized bowl, beat together the butter, sugar, vanilla, and salt. In a separate large
bowl, beat the egg whites until they're stiff but not dry.
Sift the flour over the butter mixture. Spoon the beaten egg whites on top and gendy mix
everything together. The mixture will seem very dry at first, but will eventually come together.
Spoon the batter into a pastry bag fitted with a large (3/a-inch or so) plain tube, or into azip-
top plastic bag. If youre using a plastic bag, snip off a tiny bit of one corner to make an
opening abou3/a inch in diameter. Pipe strips of dough about 3 inches long onto the pre-
pared baking sheets, leaving at least I inch berween the cookies (side to side), so they have
room to spread.
Bake the cookies for 7 ro 8 minutes, until they're a very light brown around the edges but
not brown on top. Remove them from the oven and transfer to a rack to cool.

Nutrition information per seruing (I cookie, 16 g):64 cal,3 gfal I g protein, 4 g complex carbo-
hydrates, 4 g sugar, 8 mg cholesterol, 28 mg sodium, I I mg potassium, 29 RE vitamin A, I mg calcium,
6 mg phosphorus.
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Ladyfingers
Ladl4ingers, very similar in size and shape to Catt Tongues (opposite) are soft and elegantly dry,
much like an airy sponge cake. In fact, they're made much the same way, with the addition of
extra flour to make them easy to shape. Their texture makes them the perfect building block for
layered desserts such as tiramisu, that classic combination of espresso-, mascarpone- and liqueur-
enriched cream filling and cookies. Sauoiardi, Italy's version of ladyfingers, are the basis for
tiramisu. A classic trifle is also delicious made with ladyfingers, which are able to soak up both
cream and fruit juice and still hold their shape (unlike the rest ofus).

Yield: About 40 cookies 't' Baking tempel.,trtret 350"F tr Bahing time: 8 minutes

3 large eggs, separated
Generous r/t crtp (25/s ounces) granulated sugar, superfine preferred
lz teaspoon vanilla extract or a few drops orange-flor rer water
3/+ crtp (3 ounces) cake flour
7a teaspoon salt
Confectioners' sugar, for sprinkling

Preheat the oven to 350'F. Line rwo baking sheets with parchment (baking these on a

parchmentJined baking sheet, rather than on a greased sheet, will produce a puffier, lighter
cookie).
Beat the egg whites with an electric mixer until soft peaks form. Gradually beat in 2 table-
spoons of the granulated sugar and continue beating until stiff peala form; the meringue will
be glossy and smooth.
In a separate bowl, beat the egg yolks with the remaining sugar and the vanilla, beating until
thick and lemon-colored.
Sift the flour and salt over the egg yolk mixture. Spoon the meringue on top. Gently fold
everlthing together.
Spoon the batter into a pastry bag fitted with a large (3/a-inch or so) plain tube, or into a zip-
top plastic bag. If youre using a plastic bag, snip off a tiny bit of one corner to make an
opening a:bo:ut3/s inch in diameter. Pipe strips of dough about 3 inches long onto the pre-
pared baking sheets, leaving at least I inch berween the cookies (side to side), so they have
room to spread. Sprinkle the cookies lightly but thoroughly with confectioners' sugar; wait 5

minutes, then sprinkle again.
Bake the cookies for 8 minutes, until their edges are barely beginning to brown, but they're
still soft and very light-colored in the center. Remove the cookies from the oven and transfer
to a rack to cool. W'rap tightly once they're cool. They'll become stale quickly, so eat them or
use in a dessert immediately, or freeze for up to 2 weeks, tightly wrapped.

Nutiltioninformationperseruing(Icoohie,Sg):21 cal, lgfat, lgprotein,2gcomplexcarbo-
hydrates, 2 g sugar, 1 g dietary fiber, l6 mg cholesterol, l8 mg sodium, 7 mg potassium, 7 RE vitamin A,
2 mg calcium, 9 mg phosphorus.
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Cake Cookie Cutouts
Theret more than one way to make cutout cookies . . . and who says they have to be crisp, any-
way? Children love these baby-soft cookies. A thin layer of cakelike batter is poured into a pan,
baked, then cut into any fanciful shapes you like. For a final touch, frost with a complementary
icing. W'e recommend Chocolate Ganache (page 460) or Caramel Icing (page 463).

Yield:2 dozen4t/z-inch cookies & Bahing ternperature:400"F # Bahing time: I5 minutes

3/+ cup (l7z sticls, 6 ounces) unsa]ted butter
lVz atps (10rlz ounces) sugar
3luge eggs, lightly beaten
22/t caps (1032 ounces) cake flour
L/z teaspoons baking powder
3/+ teaspoon salt

'/+ cap (6 ounces) milk (regular or low fat, not nonfat)
2 teaspoons vanilla erftract
7z teaspoon almond exftract
lVz caps (9 ounces) chocolate chips
Chocolate Ganache (page 46O), or Caramel lcing (page 463)

Make sure the butter and eggs are at cool room temperature, 68'F to 72F depending on the
temperature of your kitchen. Plan on removing them from the refrigerator 45 minutes to
2Yzhours before you begin to prepare the cookies.
Preheat the oven to 400"F. Lighdy grease an 18 x l3-inch half-sheet pan (or line the bottom
of the pan with parchment and grease the sides). You may also use two 9 x l3-inch pans.
In a large mixing bowl, beat the buttet at medium speed of an electric stand mixer or high
speed of an electric hand mixer, for I minute. Add the sugar and continue to beat for 5 min-
utes. Dribble in the eggs very gradually, beating all the while, and beat until the mixture is
light colored; this will take 5 minutes. Be sure to stop once to scrape down the sides of the
bowl.
In a small bowl, sift together the flour, salt, and baking powder; set aside. Vhisk together
the milk, vanilla, and dmond extracr in a cup; ser aside.
Using a spatula or large spoon (or an electric mixer on low speed), alternate stirring the flour
mixture and the milk mixture into the butter mixture, beginning and ending with the flour.
Stir only until the batter is complecely mixed. Stir in the chocolate chips.
Spread the batter in the prepared pan. Bake for 15 minutes, or until it springs back lightly
and doesnt leave a fingerprint when you gently press the center. (If you're baking in two 9 x
13-inch pans, staft checking for doneness several minutes sooner.)
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o Remove rhe baked batter from the oven and allow it to cool. Carefrrlly turn it out onto a

large recangular rack by placing the rack upside-down on top of it, then flipping the whole
thing over, so the cake is upside down on the rack. Use the cookie cufters of your choice to
cut cookies, leaving them in place on the rack after youte cut them. I7hen all the cookies
are cur, pick out the scraps; you qrn simply nibble on them, or layer them with instant pud-
ding to make an easy trifle.

a Drizzle the icing over the cookies, or spread each with icing individually. Store the cookies in
a single layer, tighdy wrapped.

Nrttition infornetion pct nrting (I coohic, 5S g):216 cal, l0 g ftt, 3 g protcin, 12 g compler
carbohydratcs, l8 g sugar, 43 mg cholesterol, I l0 mg sodium, 66 mg potassium, 68 RE viamin A' I mg
viamin C, I mg iron, 35 mg calcium, 48 mg phosphorus, 8 mg caficine.

VenrerroNs
o Substitute different flavored chips (cappuccino, butterscotch, mint chocolate) for the choco-

late chips, and substirute a complementary flavor for the almond e:cract.
I Substitute dried fruit (chopped apricots, cherries, chopped &tes, blueberries, cranberries), or

a combination of dried fruit and nuts, for the chips.
a Omir the chips and the almond erftract and flavor to taste vithr/n to /z taspoon citrus oil,

or Ya to % teaspoon of the o<tra-strong flavor of your choice (maple, coconut, hazelnut,
raspberry etc.).
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Krumkake
Norwegian brumhake are thin, waffle-like cookies very similar, in shape, size, and consistenry, to
kalian pizze lle (see page 432) . A favorite way to sewe brumhahe is to roll the m into a fat cylin-
der, hot offthe iron while chey're sdll pliable; a metal cannoli tube is ideal for this task.'$7hen
they're cool, fill them with lighdy sweetened whipped cream and serve with fresh berries.
Krumhahe can also be shaped around a wooden cone, to make a delicate waffle cone for ice
cream; or they can be pressed into individual muffin cups to make crisp edible sewing bowls for
pudding or other sweets. Alternatively, leave them flat and dust with confectioners' sugar just
before serving.

Yield: 15 hrumhahe

r/z cup plus 2 tablespoons (4lz ounces) sugar
2 large eggs
Yz clp (1 stick, 4 ounces) unsalted bufter, melted
I cup (4Y+ ounces) unbleached all-purpose flour
r/z teaspoon salt
r/z teaspoon ground cardamom

s Preheat a hrumhahe iron and spray ic with non-
stick vegetable oil spray. (See page 34 for infor-
mation about rhe krumhahe iron.)

s In a medium-sized bowl, mix the sugar and
eggs until thoroughly combined, but dont beat
them. Stir in the butter, then the flour, salt,
and cardamom.

s Drop the batter, by the tablespoonful, just
back of center on the circles etched into the
bottom plate of the hrumhahe iron; the iron
will push the batter forward a bit as it closes,
so you don't want to center it exacdy.

@ Bake the hrumhahe for about 75 seconds; you'll
need to test a few to get the exacr rime right.
Remove them from the iron and roll immedi-
ately, or let them cool flat on a rack. Repeat
with the remaining batter. Store hrumhake in
an airtight container, or on a plate, well wrapped.

Uing a pastry bagfttcd with the sur tip, pipe
ubipped cream into tbe mlhdkntml<ake j*st
before seruing. Ifyou dan't haue a pastry bag

fll a plastic zip-np bag utith uhipped oeam,
mip offone convx and squeeze cteam inn the
Iaumkala.

Nutrition information per seraing (l coohie, 31 g): 125 cal,7 gfat,2 g protein, 6 g complex carbo-
hydrates, 9 g sugar, 45 mg cholesterol, 80 mg sodium, 2l mg potassium, 70 RE vitamin A, 1 mg iron,
5 mg calcium, 2l mg phosphorus.
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Chocolate Krumkake

This nontraditional but delightful chocolate krumhahe makes a tasty bowl for a mini ice cream
sundae.

V+ cup (3/+ ounce) unsweetened cocoa powde6 Dutch process preferred
2 tablespoons (1 ounce) unsalted butter, melted
2 teaspoons vanilla extract
I recipe hrumhahebatter

Mix together the cocoa, butter, and vanilla, and stir it into the prepared batter. Bake as

directed in the hrumkahe recipe. Drizzle the finished krumkahe with Chocolate Ganache
(page 460), ifdesired.

Mocha Krumkake
' Make the chocolate krumkake batter (above), reducing the vanilla extract to 1/z teaspoons

and adding I teaspoon espresso powder.

Krumkake Stack Cake
Remember the famous Chocolate Refrigerator Cake (page 330), made by sandwiching thin
chocolate wafer cookies with whipped cream in a long roll? Tiy the same thing with choco-
late or mocha hrumhake. Spread one with a6ov V+ cup lightly sweetened whipped cream,
add another hrumhabe, spread with whipped cream, and so forth until you ve made a stack as

tall as you like. Refrigerate for several hours to allow the cookies to soften. Cut in half (for
Iarge servings) or in four wedges to serye.

What if I don't have a krumkake iron?
''-: raditional krumkake re<1uire an iron-how- but other than that it performs the same function:

ever, it doesni have to 6e a krumkakeiron. baking a very thin, very crisp cookie. If you don'c
" Substitute a pizzelle iron, if you have one; havc an iron of any kind, then you should byp,r^ss

the imprint on the cookies will be different (tradi- these cookies.
tional Italian rather than traditional Norwegian),

A time-tested lormula for krumkake
' .,' ', he traditional recipe for pound cake calls for with salt and cardamom. This kind of formula

j a pound each of butter, sugar, flour, and makes it possible for a baker to easily increase (or
i.. eggs. Krumkake, probably the most beloved reduce) the size of the recipe. Just to demonstrate

of Norwegian cookies, has asimilartradirional for- once again that old ways are often the best, the
mula: for the weight of each egg (weighed in its recipe printed here follows almost exactly that tra-
shell), the baker is direcred to use rwice thatweight ditional way of srirringu,p krumhahe.
of sugar, butter, and flour, then to season ro taste
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PtzzeIIe
In Italy, these flat, crisp, imprinted wafer cookies are rypically streer food, hawked by vendors,
especially during the various saints' days festivals for which that country is famous. In America,
theyve become a holiday specialry appearing regularly at Christmas xnd [25gs1-2s well as any
other time the craving for pizzelh strikes the fortunate owner of a pizzellemaker.

Yield: 23 pizzelle

Yz cup (1 stick, 4 ounces) unsalted butter
7z teaspoon salt
3 large eggs
7/a oup (3/+ cap plus 2 tablespoons,6Te ounces) sugar
l3/+ cnps (7r/+ osnces) unbleached all-purpose flour
I r/z teaspoons baking powder
I tablespoon vanilla extract*
Confectioners' sugar, for dusting (optional)

" Spray a pizzelle maker with nonstick vegetable oil spray. Preheat the iron (see page 36 for
information a6otr the piz,zelle maker).

'' In a very small saucepan, or in a microwave, heat the butrer and salt until the butter melts.
Set aside to cool to lukewarm.

' In a medium-sized mixing bowl, beat together the eggs and sugar until well combined. Stir in
the cooled butter, then the flour and baking powder. Add the vanilla or flavor of your choice.

' Use a tablespoon cookie scoop or ice cream scoop, to drop a ball of dough just back of cen-
ter of each imprint onrhe pizzelle maker; the iron will push che batter forward a bit as it
closes, so you dont want to center it exacrly. Close it and lock it closed, if it has a locking
mechanism.

-r Bake rhe pizzelle for 45 to 75 seconds; time will vary from iron ro iron. Generally, when they
stop steaming, they're done. Open the pizzelle maker and check; pizzelle should be a medi-
um-to-deep golden brown all over.
Use the tip of a table knife or a thin-bladed offset spatula, to lift each pinelle off the iron
and place it flat on a rack to cool. If desired, trim offany ragged edges while the piz.zelleare
still hot; you can do this with your fingers, or use a pair of scissors. Repeat with rhe remain-
ing batter. Cool the pinelle completely.

' Just before serving, dust the piz,zellewith confectioners'sugar. Store in an airtight container,
or stacked on a plate , tightly wrapped.

* Or substitute 2 teaspoons ofthe extract ofyour choice, or up to 7a teaspoon extra-strong
flavor or oil. Anise, rum, and orange are traditional flavors; we like hazelnut, butterscotch,
and cinnamon, too.

Nutrition information per serting (1 cookie, 29 p: 106 cal,5 gfar,2 g protein, 7 g complex carbo-
hydrates, 8 g sugar, 39 mg cholesterol, 87 mg sodium, 20 mg potassium, 50 RE vitamin A, I mg lron,
22 mg calciurn, 27 mg phosphorus.
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V.nnrnrroN
Confetti Pizzelle

Adding multicolorednonparefu to the piztlh baner produces fcstiveJookingrinbow pizzdh.
Our thanks to author and television pcrsondity Mary Ann F.sposito for the inspiration bchind
this recipc.

I toip" Pistlhb$et
Yt ary (2 ounces) nonparcils, multicolored e1 eindc color

o Add the nonpareils to the prepared baaer. Balre as directed in the basic recipc.
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Stroopwafels
These caramel-cinnamon treats, native to the Netherlands, elevate the term "sandwich cookie"
to new heights. To serve them as they do in Amsterdam, set a cookie atop your mug of steaming
coffee; it will act as a lid to keep the coffee warm and will soften a bit in the process. Note: You
must have a piz.zelle (or hrurnkahe, or waffle cone) maker, preferably a "mini," to prepare these.

Yield: 32 sandwich coohies

Berrnn
Yz cup (1 stick, 4 ounces) unsalted butter
3/+ crtp (6 ounces) brown sugar
3 large eggs
2 teaspoons vanilla extract
l3/+ caps (7r/+ ounces) unbleached all-purpose flour
r/a teaspoon salt
l/z teaspoon cinnamon
2 teaspoons baking powder

FrrrrN c
2 tablespoons (1 ounce) water
1 cup (8 ounces) brown sugar
6 tablespoons (3/+ stick,3 ounces) unsalted butter
r/+ cup (2,/n ounces) dark corn syrup
I teaspoon cinnamon

* Preheat a mini-waffle cone iron or mini-pizzelleiron.If you dont have a mini-iron, use a
regular-sized one; your stroopwafeb will just be larger than normal.

& To make the batter: In a medium-sized bowl, or in a saucepan ser over low heat, melt the
butter; let it cool slighdy. \7hisk in the brown sugar, eggs, and vanilla. In a separate bowl,

whisk togerher the flour, salt, cinnamon, and baking
powder and stir into the butter mixture.

# Drop the batter by the teaspoonful onto the lightly
greased, heated iron. Close the lid and bake until golden
brown. Irons vary so try a test cookie first to determine
baking time. Remove the cookie from the iron and place
on a rack to cool completely before filling.

# To make the filling: In a medium-sized saucepan ser over
low heat, combine the water, sugar, butter, and corn
syrup, stirring unril the sugar is dissolved. Cover the pan
and bring to a boil. Boil for 3 minutes.

s Remove the lid and stir in the cinnamon. Boil until the
syrup reaches the soft-ball xage,234"F to 240"F. Remove
from the heat and let cool for about l0 minutes.In tbe Netbnknds, a stroopwafel orten serues

as the lid for a mag of hot cofee.
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s Place abowYz teaspoon ofsyrup onto each cookie. Sandwich pairs ofcookies, pressing them
together to spread the filling. Be careful, as the caramel is very hot. If it cools too much,
making it hard to spread, rewarm slightly. Store cookies in an airtight conrainer.

Nutrition information per serting (1 sandwich coohie, 33 g): 128 cal,6 gfav 1g protein, 5 g com-
plex carbohydrates, 14 g sugar 34 mg cholesterol,62 ngsodium, 59 mg potassium, 56 RE vitamin A,
I mg vitamin C, I mg tron,33 mg calcium, 25 mg phosphorus.

Venrerron
# If you're one of those folks who think a cookie just isnt a cookie without chocolate, try this

rich chocolate-hazelnut filling.

Yz arp (about 5 ounces) praline paste
6 ounces bittersweet chocolate, chopped or, I cup bittersweet chocolate chips

Melt the praline paste and chocolate together in a double boiler, or in a microwave on low
power. Place abortr/z teaspoon of filling onto each cookie. Sandwich pairs of cookies, press-
ing rhem rogerher gently. Allow to stand until the filling is set, several hours ar (cool) room
temperature or 2 to 3 hours in the refrigerator. Store cookies in an airtight container.

baking sheet and refresh them in a preheated 350"F
oven for 5 to 10 minutes. (Thinner cookies will
need less time, thicker, a little more.) Remove them
from the oven and cool them on a rack; this process

should restore them to their former splendor.
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Rosettes
The fried dough stand is a favorite stop along the midway for many a county fairgoer. Take fried
dough one step further-make it ultrathin and crisp, and form it into a star, a heart, or some-
thing other rhan its usual unappetizing blob shape-and youve got rosettes. A special dipping
iron is required to make these deep-fried batter cookies, but once you taste them you ll gladly
add that one extra piece ofequipment to your pantry. Rosettes can easily be flavored to taste.
Use I teaspoon regular-strength extract, or a few drops to 7a teaspoon extra'strong flavor.

Yield: 3 dozen rosettes

I large egg
I cup (8 ounces) milk (regular or low fat, not nonfat)
2 tablespoons (7e ounce) sugar
r/e teaspoon salt
I teaspoon vanilla extract
I ory (4r/+ ounces) unbleached all-purpose flour
Vegetable oil
Confectioners' sugar, for dusting

'# In a medium-sized bowl,* whisk together all the ingredients until smooth. For the crispiest
rosettes, refrigerate the batter for 2 hours before using.

s Heat IYz to 2 inches of vegetable oil in a wide saucepan or kettle; a deep electric frying pan
is ideal, as you can control the temperature so easily. Heat the oil to 365"F to 375"F.

@ Attach the rosette iron to its handle and immerse the iron in the hot oil briefly (about 5 sec-
onds) to heat it. Remove it from the oil, shake offany excess, and dip it into the batter,
allowing the batter to come close to, but not over the top edge of the iron; if it goes all the
way over the top, you'll have a hard time getting the rosette off. Hold the iron in the batter
for about 5 seconds, then lift it out and shake offany excess. The batter on the iron will

Dip tbe batter-corered rosette h.on into tbe hot oil
Just to couef.

Peel tbe rosette offtbe iron utith a tablz hnife.
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seem very thin, which is okay.
o Plunge the iron into the hot oil fu enough to cover it. When dre rosctte is golden brown

and the oil starts to bubble more gcndy, use a able knife to gendy coax the rosene offthe
iron into thc oil. Tirrn it over, grab a pair of tongs, and lift it out of the oil onto a paper
towel-lined baking sheet to drain. Rcpcat with thc remaining baaer.

o Just before sewing dust the rosettes with confectioners' sugar. Store them in an airtight con-
tainer.

* Use a bowl that's rathet flat-boftomed, and at least as wide as dre diameter of your rosette
iron.

N*ttitiott informetion 2ct scrring (I coohic, 17 g):62 el,5 gfat, I g protein, 3 g complcx carbo-
hydrates, I g sugar, 7 mg cholestcrol, 12 mg sodium, 15 mg potessium, 5 RE vitarnin A, I mg vitamin C,
8 mg calcium, I I mg phosphorus.
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Belgian Sugar \)/affles
Sweet, crunchy-soft, buttery. These waffle cookies are a traditional treat in Belgium, where street
vendors cook and serve them to delighted aficionados. Theyll be crisp-crunchy once theyie
cool; store them lightly covered to retain that texture.

Yield: 35 coohies

1 cup (2 sticks, 8 ounces) unsalted butter, melted and cooled to room temperature
4 large eggs
r/z cvp (372 ounces) granulated sugar*
1 tablespoon vanilla extract
lVz cups (6% ounces) unbleached all-purpose flour
1r/z teaspoons baking powder
7z teaspoon salt
Yz cup (43la ounces) coarse white sugar crystals

s Preheat a greased American-style waffle iron. If your waffle iron has a browning dial, turn it
to the darkest seming. A heart-pattern iron makes attractive cookies, but any kind of
American-style waffle iron, one that makes thin waffles (as opposed to a deep-pockered
Belgian iron), will do.

4 In a medium-sized mixing bowl, beat together the butter, eggs, sugar, and vanilla until
smooth. In a separate bowl, whisk together the flour, baking powder, and salt. Add the dry
ingredients to the wet ingredients, beating until well combined. Stir in the coarse sugar.

B Pour Yz cup of 6arer onto the preheated waffle iron. Bake the cookie until itt a deep golden
brown (dont underbake, or it wont be crisp). Open the waffle iron and use a flat spatula or
a couple of forks to transfer the cookie-it will be quite tender-to a wire rack to cool.

e Vhile the cookies are still watm, use a pair of scissors to cut them into pieces. If you used a
heart iron, cut out the hearts. For a plain square iron, cut the cookies into 2- to 2/z-inch
squares. Allow them to cool completely, for maximum crispness. Store in an airtight
container.

* The traditional sugar waffle is very sweet; we prefer this slightly less sweet Americanized ver-
sion, but increase the sugar to 3/+ cup for a more traditional Belgian treat.

Natition informatiott per serving (1 coohie, 24 g): 97 cal, 6 g fat, 1 g protein, 4 g complex carbo-
hydrates, 6 g sugar, 38 mg cholestercl, 45 mgsodium, 15 mg potassium, 60 RE vitamin A, 8 mg calcium,
l8 mg phosphorus.
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Your camp stove, a cooking pot, and a spoon are all you need to make many of

these recipes.

No-bake cookies are simply crunchy things bound rogerher with gooey

things. crunchy things can be nuts, oats, any kind of cereal, cookie crumbs, even

chow mein noodles for the butterscotch haystacks we all remember from child-

hood. Ingredienrs that bind (the gooey things) run the gamut from combinacions

of dried milk and corn syrup, to melted chocolate, peanut butter, or marshmal-

lows. Many of these cookies benefit from a little time in the refrigerator, to help

them set up.

If you're looking for a simple way ro recaprure some of the memories and

flavors you've cherished from childhood, read on.

442

Crispy Rice Treats
This is the one that started it all. The marriage of melted marshmallows and crisp rice cereal is
the ultimate example of opposites blending to make an irresistible combination. The play of
crispy against chewy has been pleasing kids of all ages for years. Ict an immensely versatile
recipe, both for the shapes it can take and the other flavor variations is can accommodate.

Yield: 24 bars

3 tablespoons (l7z ounces) unsalted butter
/z teaspoon salt
I package (10 ounces) miniature or regular marshmallowsrl teaspoon vanilla ertract
6 cups (6r/+ ounces) crisp rice cereal

* Lighdy grease a 9 x l3-inch pan.
* In a large saucepan set over low hear, combine the butter, salt, marshmallows, and vanilla.

Cook, stirring frequently, until the marshmallows melt and the mixture is smooth. Remove
the pan from the heat and add the cereal, stirring until itt completely coated. press the mix-
ture into the prepared pan using a buttered spatula or your lightly greased hands (see illustra-
tion next page). Allow the mixture to cool to room remperarure before cuning.
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Nttttition information per seruing (one 2 x 2t/t-inch bat, 21 g):77 cal, I gfat, I g prorein, 6 g

complex carbohydrates, l0 g sugar, 4 mg cholesrerol, 139 mg sodium, l0 mg potassium, 50 RE

vitamin A,4 mgviramin C, I mg iron, I mg calcium, l0 mg phosphorus'

VenrntroNs
vW This recipe can be molded inco any number of shapes. Tiy pressing the warm mixture onto

the bottom and up the sides of the greased well of a muffin tin or a small bowl. Once the

mixture cools and sers, rhese edible bowls can be vessels for pudding, ice cream, or mousse.

,ffi In Vermont, in the dead of winter, we desperately need a breath of tropical air. These bars are

a worthy substitute.

I ary (5lz ounces) mixed dried tropical fruits, such .rs mango' pineapple' and

P^Pa-y^
I cup (3 ounces) sweetened flaked coconut
7z teaspoon coconut extract' or a few drops

strong coconut flavor (oPtional)

prepare the bars as directed, substituting coconut extract or flavor for the vanilla, and stirring

the fruit and coconur inro the mixrure before pressing it into the pan.

+. For butterscotch or chocolate crispy rice treats it's easy to add another flavor to these bars in

the form ofchips, chocolate or otherwise. Prepare the bars as directed, adding 1 cup (6

ounces) butterscotch or chocolate chips to the marshmallow mixture in the saucepan' before

removing from the heat. Stir unril the chips have melted completely and the mixrure is

smooth.

If ltouie pressing the bars into the pan
by hand and don't ut nt to get too
messy, put lour band inside a plastic
bag and spray tlte outside of the bag
witb nonstich sPray.
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Butterscotch Haystacks
'\fle dl remember our first encounter with these se6kig5-i1 might have been a grade school bake
sale, or a rainy afternoon project with Mom. Peanut butter and butterscotch seem like an
unlikely combinarion, but after our first taste of this crunchy confection, itt one that most of us
never forget.

Yield: i6 coohies

3/+ cup (77e ounces) smooth or chunk', peanut butter
I cup (6 ounces) bunerscotch chips
I cup (3 ounces) sweetened or unsweetened coconut (optional)
5 cups (83/e ounces) dry chow mein noodles (canned)

c In a large saucePan set over low heac, or in the microwave, melt rogether the peanut bumer
and butterscotch chips, stirring until smoodr. Add rhe coconur and chow mein noodles, stir-
ring undl they're well coated. Drop the mixture by rhe rablespoonful onto waxed paper or
greased parchment. Chill uncil set.

Natrition infornation pcr scraing (I coohie, 20 g): 107 cel,7 gfat,2 g protein, 5 g complex carbo-
hydrates, 4 g sugac I g dietary fiber,67 mg sodium, 62 mg potassium, l RElnitamin A, l mg vitamin c,I mg iron, 2 mg calcium, 35 mg phosphorus.
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Bird's Nests
These are great treats for Easter or birthdays, filled with a childt favorite candy, or with a little
marshmallow chick peering out.

Yield: 8 nests

3 cups (6 ounces) miniature marshmallows
3 tablespoons (lr/z ounces) unsalted butter
7z teaspoon vanilla extract
4 cups (7 ounces) dry chow mein noodles (canned)
Small jelly beans, gumdrops, pastel candy-coated dmonds, or candy-coated

chocolates

* In a saucepan set over low heat, or in the microwave at
low power, melt the marshmdlows with the butter. Stir
in the vanilla and add the chow mein noodles. Stir until
the noodles are coated.

e Shape into tennis-ball-sized clumps on parchment or
waxed paper. 'With greased or buttered hands, shape the
mixture into birdt nests. Allow the nests to cool, then
fill with the brightly colored candy of your choice.

Nutrition information per serilng (1 nest, withoat flling,
45 g): 2ll cd, t t g fat, 2 g protein, 13 g complex carbohydrates,
13 g sugar, I g dietary fiber, 12 mg cholesterol, 106 mg sodium,
29 mg potassium, 42 RE vitamin A, I mg iron, 9 mg cdcium,
39 mg phosphorus. Form the bird's nest by pressing into

tbe center utith your thumbs.

VlnrnrroN
# For coconut birdt nesrs, increase the marshmallows to 4 cups and the butter to 4 tablespoons. Stir in 3
cups sweetened shredded coconut before shaping.
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Butter-Pecan Rum Balls
These chewy rounds are perfect for holiday gatherings, and go together very quickly. The butter
and rum flavors become pleasantly mellow with a little aging. If youre looking for a good cookie
to ship to someone far away, this is an excellent choice,

Yield: 32 coohies

One l2-ounce box (3 cups) vanilla wafer cookies, crushed, or Brown-Edge Cookies
(page 63)

2 cups (8 ounces) finely chopped pecans
r/z teaspoon salt
4 tablespoons (/z stick,2 ounces) unsalted butter, melted
Yz cup plus 2 tablespoons (7 ounces, Yz large can) sweetened condensed milk
I teaspoon vanilla erftract, or a few drops to /e teaspoon butter-pecan flavor
r/a cup (2 ounces) dark or spiced rum, or caramel synrp
Confectioners' sugar, for coating

# In a large bowl, stir together the crushed cookies, pecans, and salt. Stir in the butter, con-
densed milk, vanilla, and rum. Mix until smooth and wenly moistened.

@ Scoop the mixture by the tablespoonful and roll into balls. Roll the balls in confecdoners'
sugar to coat. Store in an airdght container.

Nttrition information per serting (l ball, 28 g): 141 cal, 9 g fat, 2 g protein, 6 g complex carbo-
hydrates, 6 g sugar, I g dietary fibet 74 mg cholesterol, 82 mg sodium, 64 mg potassium, 16 RE vitamin
A, I mg vitamin C, 19 mg cdcium, 38 mg phosphorus.

VnnrlrroN
& For chocolate bourbon balls, subsdtute crushed chocolate wafer cookies for the vanilla

cookies, (or Chocolate Snaps, page 327) and substitute bourbon for the rum.
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Choc ol ate- Hazelnut Cri s p s
Europeans are familiar with the delights of chocolate-hazelnut spread. It's a great addition
these crunchy cookies, which are best stored in the refrigerator.

Yield: 26 coohies

I cup (6 ounces) semisweet or bittersweet chocolate chips
3/+ cup (83l+ ounces) chocolate-hazelnut spread (such as Nutella)
3 crrps (3r/z ounces) crisp rice cereal
Vz ary (2 ounces) hazelnuts, toasted (see page 27) a^d chopped

tb In a medium-sized microwave-safe bowl, or in a small saucepan set over low heat, melt the
chocolate chips and hazelnut spread, stirring until no lumps remain. In a medium-sized
bowl, pour the mixture over the rice cereal, stirring undl rhe cereal is coated.

e Drop the batter by the tablespoon onto lightly greased parchment or waxed paper, flanening
it into rounds with the back of a wet spoon. Sprinkle the tops of the cookies with the hazel-
nuts. Chill until set.

Nutritiotr informatiol per serting (l coohie, 20 g): 105 cal, 6 g fal3 g protein, 5 g complex carbo-
hydrates, 5 g sugar, I g dietary fiber, 3l mg sodium, 89 mg potassium, 26 RE vitamin A,2 mgvitamin C,
I mg iron, 16 mg calcium, 47 mg phosphorus, 7 mg caffeine.

Dip a spoon in some utater, shahe off
the excess, and use the bach ofit to
spread the coohie batter into afat,
round sbape.
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Peanut Butter Graham Squares
These rectangles sport crispy graham cracker bottoms, a wonderfully smooth and creamy peanur
butter middle, and jusr che right touch of chocolate on top. They look very grown up when cut
and arranged on a plate, but the flavor appeals ro children (of alleges).

Yield: 24 bars

11 whole graham crackers (6 ounces)
lVz caps (7Vz ounccs) graham cracker crumbs
I cup (2 sticks, 8 ounces) unsdted butter
2r/z cups (10 ounces) confectioners' sugar
3/+ crtp (77e ounces) smoodr or chunlry peanut butter
I teaspoon rranilla extract
7z teaspoon sdt
1% cups (7Yz owces) chocolate chips

n Line a 9 x l3-inch pan with the graham crackers. In a medium-sized mixing bowl, combine
the graham cracker crumbs, buner, sugar, peanut butter, vanilla, and salt, stirring until
smooth. Spread the mixture evenly over the graham crackers and chill for I hour.

s \(/'hen the mixture is chilled, melt the chocolate chips over low heat, stirring until smooth.
Pour the chocolate over the peanut butter filling, spreading it evenly over the top. Allow the
chocolate to cool until ser. Cut into bars to serve.

Nrtrition information per serting (one 2 x 2l/t-inch bar, 52 g):266 c:J, 16 g fat, 3 g protein, 8 g
complex carbohydrates, 2l g sugar, I g dietary fiber,22 mg cholesterol, 164 mgsodium, 109 mg potassi-
um, 75 RE vitamin A, I mg iron, I I mg calcium, 49 g phosphorus, 7 mg caffeine.
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Crunchy Peanut Butter Bars
These bars are for the peanut-burter purist, who doesn'c want any marshmdlow getting in
rhe way.

Yield: 35 bars

LYz cups (l4Y+ oances) smooth peanut butter
I can (14 ounces) sweetened condensed milk
r/+ cup (2t/+ ouncns) corn syrup
6 arps (6V+ ounces) crisp rice cered
I cup (6 ounces) chocolate chips (optional)

s Line a l0 x l5-inch jelly roll pan with parchment or waxed paper. Spray the paper lightly
with nonstick spray.

* In a medium-sized saucepan set over low heat, combine the peanut butter, sweetened
condensed milk, and corn syrup, stirring until smooth. Remove the pan from the heat.

*s Place the cereal in a large bowl. Pour the warm peanut butter mixture over the cereal, stirring
until evenly combined. Use a flexible spatula to press the mixture into the prepared pan.

Sprinkle the chocolate chips over the bars while they're still warm. Let the pan sit for 5 min-
utes and chill until set, then cut into bars.

Natrition information per seraing (one 2 x 2%-inch bar, with chocokte, j5 g): 153 cal,8 gfat,4 g

protein, 7 g complex carbohydrates, l1 g sugar, I g dietary fiber, 5 mg cholesterol, 128 mg sodium, 131

mg potassium, 29 RE vitamin A, 3 mg viramin c, I mg iron, 3l mg calcium, 66 mg phosphorus, 4 mg
caffeine.

Ve.ntnrltott
# Sprinkle che chocolate chips over the bars while they're still warm and spread the softened

chips over the top.
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Butterscotch-Oatmeal Stovetop Cookies
Oatmeal and butterscotch chips keep each othcr company in this quick stir-together cookie. Thc
comfoning chew of the oatmed is nicely complemenrcd by crisp cered and delicious pockes of
butterscotch.

Yicld: 26 coohics

l% cups (5/l ounces) rolled oats (not quick-cooking)
I cup (8 ounces) brovrn sugar
I smdl can (5 ounces) erreporated milk
/z teaspoon sdt
I teaspoon nnilla ertract
I cup (l ounce) crisp cereal of pur choice
f cup (6 ounces) to,...r-j"f, chifs
th 

^p (2 ounccs) choppcd wdnuts (optiond)

a Place the oats in a large bowl and set aside.
o In a medium-sized sauccpan sct ovcr low heat, combine the brown sugzu, cvaporated milk,

salt, and vanilla. Bring the mixture to a boil, then pour it over dre oats and stir to combine.
Allow the mixture to cool to room remperanre.

I Stir in the cereal and bunerscotch chips. Drop by the ablespoonfirl onto waxed or lighdy
greasd parchment paper, pressing to flanen slighdy with wet fingers. Chill until set.

Ntttition irfonnetion pcr sctoing (I coohic, i0 g): ll4 cal,4 ght,2 g prcrcin, 6 g complor carbo-
hydraces, 13 g sugar, I g dietary fibca 2 mg cholestcrol, 67 mg sodium,92 mgpoassium, 9 RE viamin A,
I mg vitamin C, I mg iron,26 mg cdcium, 56 mg phosphorus.

NO-BAKE COOKIES



THE KING ARTHUR FLOUR COOKIE COMPANION

Chocol ate-Oatmeal Drops
These cookies have a rich, fudg;r to<ture, flecked with chewy oats and crunchy nuts.

Yicld: 36 coohies

3 cups (l0Yz ounces) rolled oats
I cup (6 ounces) chocolate chips
I cup (4 ouaces) chopped nuts (optional)
I teaspoon vanilla €xtract
Vz arp (l stid6 4 ounces) unsdted butter
Vz anp (4 ounces) milk
2 cups (14 ounces) sugar
/z teaspoon salt

o In a large mixing bowl, combine the oats, chocolate chips, nuts, and vanilla.
o In a saucepan, combine r.he butter, milk, sugar, and sdt, and bring to a rolling boil. Boil for

4 to 5 minutes, until the bubbles make a snapping sound. Carefully pour the hot mixture
over the oatmeal mixture, stirring to combine.

o Drop by the tablespoonful onro waxed paper or parchment, then chill undl the cookies

set uP.

Nlilrlirioa information pcr scrttilg (I cookic, 26 g): lll cd, 6 g fat, I g prorcin, I g compler< carbo-

hydrates, 14 g sugar, 7 mg cholesterol,32 ngrcdium, 37 mg potassium, 26 RE vitamin A, I mg vitamin
C, 8 mg calcium, 23 mg phosphorus, 4 mg caffcine.

V.lnrA,rroNs
o For chocolare-peanut buner drops, add I cup smooth or chunlry peanut buner to the mix-

ing bowl with the oat mixture.
I Press miniarure marshmallows into the tops of the cookies while theyre sdll warm, to make

domino designs.
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Oatmeal Fruit Cookies
These cookies are packed with plenty of nutrition and are relatively low in fat. If you like your
cookies soft and chewy, these will fill the bill. If youd like squares instead of cookies, the batcer
can be pressed into a greased 8 x 8-inch baking pan, allowed to cool, and cut inro squares.

Yield: 2 dozen cookies

2 cups (7 ounces) rolled oats
3 tablespoons (l/z ounces) unsalted butter
1 cup (8 ounces) brown sugar
r/z oup (4 ounces) frozen apple juice concentrate, thawed
I teaspoon cinnamon
% teaspoon nutmeg
7z teaspoon salt
lYa crrps (6rla ounces) nonfat dry milk
lYz cups (4Yz to 9 ounces) dried apples, cranberries, raisins, or any combination
t/a crrp (3 ounces) chopped walnuts (optional)

@ Place the oats in a large mixing bowl and set aside.
€ In a medium-sized seucepan set over low heat, combine rhe butter, brown sugar, apple juice

concentrate, spices, and salt. Bring to a boil, stirring until the sugar dissolves. Pour this mix-
ture over the oats, stirring to combine. Scir in the dry milk and the fruit.

6 Drop by the cablespoonful onto lightly greased parchment or waxed paper. Press co flatten
slightly.

Nutrition infotmation per seruing (I coohie, 39 g):96 cal,2 gfer, I g protein, 9 g complex carbo-
hydrates, l0 g sugar, I g dietary fiber, 4 mg cholesterol, 53 mg sodium, 97 mg potassium, 15 RE vitamin
A, I mg iron, 15 mg calcium, 37 mg phosphorus.
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Rocky Road No-Bakes
Rocky road, an ever-popular ice cream type, is 

^ grcat combination of flavors for cookies,
too. These cookies combine chocolate witl grace notes of lighdy salted dmonds and miniature
marshmallows.

Yicld: 30 coohics

3 qps (55/e ounces) cricp rice cer,eal

f cup (6 ouaccs) chocolate chips
3/a c.up (83lr ounces) chocolate-hazelnut spread (such as Nutella)
I cup (4 ounces) sliced dmonds, sprinkled lighdy with salt and toasted (w page 27)
I cup (2 ounces) miniature marshmdlorvis

t Place the rice cereal in a large bowl and set aside.
o In a small saucepan ser over low heat, or in a small bowl in the microwavc, melt the choco-

late chips and hazelnut spread rogether, stirring until no lumps remain. Pour tfie melted
mixnrre over the cereal and let cool slighdy. Stir in the toasted dmonds and marshmallows.
Drop by the tablespoonfirl onto waxed paper or lighdy greased parchment paper and chill
until set.

Nttrition information pcr scroittg (I cookic, 22 g): ll5 ,a1,7 g*^t,3 g protein, 5 g complor carbo-

hydrates, 5 g sugar, I g dieary fiber, 28 mg sodium, 100 mg potassium, 23 RE viamin A, 2 mg vitamin
C, 1 mg iron,22 mg calcium, 57 mg phosphorus, 6 mg cafieinc.
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any cookies are sublime in their simpliciq,-the combina-

tion of flour, sr.rgar, salt, and butter undergoes a magical

rransformation in the ovc:lr ro bec<lme shorrlrread; add

chocolate, eggs, and a bir of leavcning, and you have America's best-loved

cookie, chocolate chip.

Other cookies generare delighr not from rheir sirnple ingredients, but

from their appearance. Think ofa fat gingerbread boy, rvith iced blue trousers

and a red-buttor-red shirt. Or a cutout heart, I Love You writtcn across irs

pink-iced face. T'hen, there are simple cookies that assume a fancy, downtown

aura when vou add filling, or rop rhelu wirh a generous layer of dark chocolare
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GIAZES AND IcINGS o o...
From a hard, smooth, shiny coating, perfect for adding a wriccn message

or painted design, to the uncnrous luxury ofganache, the ne plus ultra ofcreamy

frostings, theres all kinds of magic you €n make in topping your baked cookies.

Just be sure cookies are totdly cool before spreading on any kind oftopping, oth-

erwise, it's likely to melt and slide right off'

THE KING ARTHUR FLOUR COOKIE COMPANION

ganache (see Baldmore's Finest, pege 294) . Take a couple of cut-out sugar cook-

ies, spread on a tasty layer of jam or preserves, and what do you have? That

Christmas classic, the linzer cookie.

This chapter focuses on adding panache to your cookies, with icing, with fill-

ing, and even with some specid cookie dips. Throughout this book you'll find

icings and fillings that have been formulated to go with specific cookie recipes.

Feel free to apply them (liberally!) to other cookies; as dways, bfing is as much

a11 as scienceiont be afraid to color outside the lines. In this chapter, we've

gathered a variety of all-purpose glazes, icinp, fillings, and dips, a wonderfirl buf-

fet of possibilities that can be applied ro the cookie of your choice. Imagination

is kcy; it unlocks many doors. Two crisp oatmed cookies sandwiched around

golden, smooth cararirel filling? Reach for the sky-that's where you ll find

Cookie Heaven.
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Hard Glaze for Cookies
This smooth, shiny glaze is ideal for cookies that will be decorated with food-safe pens or other
writers. It covers cookies very well (the color of your dark gingerbread won't show through), and
dries to a hard enough finish that iced cookies can be stacked on top ofeach other, perfect for
storage or assembly of a holiday gift basket. Tiy building on the base layer of coating with an
outline or decorations in a contrasting color.

Yield: I|/t cups glaze

V+ crtp (l ounce) meringue powder*
rZ teaspoon salt
3 to 4 cups (12 to 16 ounces) confectioners'sugar
Vt to r/z ctp (25/e to 4 ounces) cool water
I teaspoon vanilla extract
Food color or coloring paste

In a medium-sized miing bowl, whisk together the meringue powdet salr, and confectioners'
sugar. Add Vt cup cool water and the vanilla, and stir, or beat on slow speed. The mixture will
seem hard and lumpy, but the sugar will dissolve after 4 or J minutes and everything will
smooth out. Add more water, I tablespoon at a time, mixing well after each addition to achieve
a spreadable consistenry. For a very smooth, shiny glaze, the icing should be the consistency of
corn syrup or molasses. For colored icing, add food color or coloring pasre a drop at a rime.
Dip the tops of cooled cookies in the glaze, then sweep a spatula over r}rem to remove rhe excess.
Place cookies on a rack for several hours for rhe flazre to harden and dry. This may take as long
as overnight, depending on the humidiry of your kitchen and the consisrency of the glaze.

Available at cake decorating specialry stores and via catalogs and web sites that sell baking
ingredients.

Natrition information per seraing (2 teaspoons coating, 14 g):37 cal, 9 g sugar, 16 mg sodium,
3 mg potassium.

VaRrerroN
Royal Icing

,,' To make a thick, fluS', hard-drying royal icing (che rype of icing you use as morrar in a gin-
gerbread house, or to pipe decorations), add Vz atp cool wate r to the dry ingredients in the
hard glaze recipe. Omir the vanilla. Stir slowly to allow the sugar to dissolve. Mix on low
speed, increasing to high speed over several minutes. Beat until the icing is fluffy. Add food
color as desired; we recommend gel paste colors because they're so strong you only need to
use a drop or rwo for brilliantlyvibrant colors. If you're icing a lot of cookies and rhe icing
in the bowl starts to develop a crust, cover it with plasdc wrap or a damp cloth to prevent it
from drying out.

Yield: A generous 3 cups flffi icing
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Simple Cookie Gl aze
This glaze, though slighdy less opaque than hard glaze made with meringue powder, dries hard
and shiny, and uses ingredients youre likely to have in your pantry. It stirs up in a jiffy. Be sure

you measure accurately: too litde milk and the glaze won't spread well; too much and it will be

thin and spotry. The goal is a glaze that isnt perfectly smooth when you apply it, but that settles

into a smooth surface within half a minute or so. Glaze one cookie and set it aside for a minute;
if the glaze smoothes out itt the right consistency. And remember, it's easier to add more liquid
than to stir in more sugar, so start with a glaze rhat's thicker than you think it should be, then
add milk by the teaspoonful to adjust its consistenry.

Yield: % cup glaze

2r/+ crtps (9 ounces) confectioners'sugar
2 tablespoons (13ls ounces) light corn syrup
2 tablespoons plus I te.rspoon (lVa ounces) milk

rr'r, In a small bowl, whisk togerher the sugar, corn syrup, and milk. The coating should be the

consistency ofthick, cold honey. Use an of,Fset spatula or table knife to spread glaze on the
cookies. This amount of coating will cover about 2/z dozen 2-inch cookies. Double the

recipe, if you like, for more and/or larger cookies.

Nrtrition information per seraing (1 teaspoon, t I g):37 cal, 9 g sugar, 2 mg sodium, 2 mg
potassium, I RE vitamin A,2 mg calcium, I mg phosphorus.

Vanilla Gl aze
This is the quickest, simplest, most versatile glaze you can make for a cookie. Not as hard or as

shiny as the Hard Glaze for Cookies on page 457, itls a nice choice for where youre after added
flavor rather than creating a blank canvas suitable for decorating. Druzle the glaze arop cookies,

paint it on with a pasrry brush, spread it with a span:la, or serve it in a bowl for dipping. It dries

ro a smooth, satiny finish and can be tinted any color you choose. tooking for another flavor?

Stan here, and vary the extract or flavor as you please.

Yield: I cup glaze

I cup (4 ounces) confecdoners'sugar
V+ cup (2 ounces) heavy cream
1 teaspoon vanilla extract

* Sift or strain the confectioners' sugar into a medium-sized bowl to remove any lumps.'Whisk
the cream into the sugar to make a smooth glaze. Stir in the vanilla. Keep the glaze covered
until ready to use, to prevent a crust from formrng.
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Nlllrlitios isforaatien pct sctoing (1 tcaspoon, 4 g): 19 cd, I g fat, 3 g sugar, 2 mg cholcsterol, lmg
sodium, I mg potassium, 7 RE viannin A, I mg calcium, I mg phosphonrs.

Vent,rtIoNs
Mint Glaze

O Substinrte Ve to V5 tq$Ircon peppermint extmct for the vanilla €:cnrct.

Coconut Glaze
o Subntitutc % teaspoon co@nut extnrd (or a ftw d,rops strong coconut flavor) for the vanilla

oftrac.

Orange or Lenon Glaze
o Rcduce the cream to 2 tablespoons and add 2 ablespoons orange or lemon juicc. Add

2 teaspoons orengc or lernon zcst (or a fcw drops orange or lemon oil), ifdesircd.

Cappuccino Glaze
o Add 2 teaspoons espr€sso powder.

Maple Glaze
O Rcducc the cream to 3 ablcspoons, and add I ablespoon maplc syrup. Substitute

% tcaspoon maple flavor for the wnilla ertract.

Cinnamon Glaze
o Add I teaspoon ground cinnamon, or a fcw drops cinnamon oil.

Chocolate Glaze
o Rcduce confectioners' sutar to 3/l anp and,incrcase the cream to 6 ablcspoons. Add /r cup

unsweetened cocoa poudcr (rcgular or Dutch proccs) to tlc confcctioners sugar before sifting.

Brandy, Frangelico, or Sherry Glaze
o Reduce drc cream to 2 tablespoons and add 2 Eblespoons brandy, or the liqueur ofyour

choice.
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Chocolate Ganache
The name rhymes with panache, with good reason. tVhat could be more sophisticated than the
glossy sheen ofa perfectly coated chocolate confection, or the je ne sais quoi ofan artfully drizzled
design? Flavor this rich chocolate concoction with anything from vanilla extract to flavored
liqueurs, such as hazelnut, raspberry, or Grand Marnier.

Yield: 2 cups ganaclie

l7r cups (8 ounces) chopped semisweet or bittersweet chocolate (see sidebar
on page 462)

3/a cup (6 ounces) heavy cream
I teaspoon extract or flavor, or more or less to taste; or up to 6 tablespoons liqueur

s Place the chocolate in a medium-sized heatproof bowl. In a small saucepan, over medium
heat, bring the cream to a simmer, then pour it over the chocolate. Stir until the mixture is

completely smooth, with no lumps (see illustrations 1-4). Stir in the flavor or the liqueur. If
youre using a significant amount of liqueur, you may need to add additional cream to Pro-
vide sufficient fat to keep the ganache smooth.

Nutrition information 2er seruing (1 tablespoon, 13 g):55 cal,4 gfat, I g protein, 1 g complex car-

bohydrares, 4 g sugar, 8 mg cholesterol, 2 mg sodium,26 mg potassium, 23 RE vitamin A, I mg vitamin
C, 6 mg cdcium, I I mg phosphorus, 6 mg caffeine.

Pour simmering crcarn oaer the chopped
chocokte.

Stir the mixture togetber; at frst it uill looh
Shpn andfragmented, but that's normal.
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\I/hite Chocolate Ganache
\Vhite chocolate has different qualities than dark, since itt made of the cocoa butter that remains
after the chocolate "liquor" (chocolate solids) has been extracted from rhe crushed cacao bean. Itt
sensitive to scorching, and needs less liquid to form a workable ganache. $flhite chocolate ganache
wont set up as firmly as its dark chocolate sibling; the surface stays slightly tacky to the touch,
even after itt cooled and set. One last thing to note: white chocolate ganache is somewhat trans-
lucent, so if you're to trying encase something dark, be aware that it will show through faintly,
like the outline ofa nearby island on afoggy day at sea.

Yield: l3l caps ganache

l7r cups (8 ounces) chopped white chocolate (see sidebar on page 462)
Y+ toVt cup (2 to 25/a otnces) heavy cream

== Place the chocolate in a medium-sized heatproof bowl (see illustrations 1-4). Heat Yrt cup of
heavy cream to a simmer and pour it over the white chocolate. Stir unril the mixture
becomes completely smooth, with no lumps. If the mixture is roo thick ro pour easily, add
another tablespoon or rwo of the hot cream, as needed.

Natrition information per seraing (1 tablespoon, 1I g): 55 ca),, 4 gfac I g protein, I g complex car-
bohydrates, 5 g sugar, 4 mg cholesterol, 8 mg sodium, 25 mg potassium, 1l RE vitamin A, I mg viramin
C, l9 mg calcium, 2 mg phosphorus.

As yoa coninue to stin the chocolate will begin to
meh and smootb out.

Once all tbe cream is incorporated, the mixture
utill be smooth and shiny, uith no lumps. The
ganache is nout ready to use,
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Chunk chocolate or chocolate chips in ganache?
hy should you go to all the trouble of chips' abiliry to melt smoothly, and also make their
chopping up an expensive bar of chocolate flavor less intense. In addition, ganache
chocolare ro make your ganache, when made with chocolate chips wont set as firmly or

I itt just as easy to open a bag of semisweet chips? look as shiny and smooth as ganache made with
Because better chocolate means better results, chopped chocolate. But dont worry, whichever one
Chocolate chips are made with stabilizers, which you use, youll still get lots of oohs and aahs when

i h.lp the chips hold their distinctive poinry shape people see your beautiful cookies.
i when they're baked. These stabilizers affect the

Fondant Icing
This thick, soft icing is a pleasure to pour or paint over cookies. It can be colored any hue of the

rainbow, and reheated again and again without getting grainy. 'Sflhen cooled, it sets to a beauti-
ful satiny shine without being stiff or hard. Note that any fondant that runs offthe cookies may
be reheated and used again; if it's full of crumbs, strain it through a fine-mesh strainer. Leftover
fondant also may be made into wafer candies; drop it by the teaspoonful onto parchment-lined
or lightly greased baking sheets.

Yield: 2t/z cups tcng

I cup (6 ounces) white confectionery coating or white chocolate pieces
4 cups (1 pound) confectioners'sugar
Ya cup (23/+ owces) light corn s1'rup
Vz cup (4 ounces) hot water
1 teaspoon vanilla extract
Food coloring (optional)

To make the icing: Sift the confectioners' sugar into a large bowl, then whisk in the corn
syrup and hot water, stirring unril smooth. In a saucepan set over very low heat, or in a dou-
ble boiler or the microwave, melt the white coating or chocolate, stirring until smooth.
Add the melted coating to the sugar mixture, rhen add the vanilla and color. If the icing is

too thick to pour, reheat it briefly over low heat and srir in I to 3 tablespoons additional
water. The icing is easiest ro work with, and coats smoothly, at about 100'F. Keep it warm
and covered, laying a lightly greased piece of plastic wrap on the surface to keep it from dry-
ing our and forming lumps.
To ice the cookies: Place cooling racks over parchment paper or baking sheets. Dip the
cookies into the icing, or drizzle the icing with a spoon, coating the tops. Place the cookies
on the racks, allowing the extra icing to drip offonto the parchment.
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a! You can decorate the top of each cookie with sugar decorations, jimmies, or Royal Icing
flowers (see page 457) while rhe fondant is still soft. Decorations may also be added after the
icing hardens; you'll just need to use a bit ofsoftened icing to hold them on.

Nutrition information 2er serfing (t tablespoon, 24 g): 86 cal,2 gfal I g protein, 18 g sugaa 7 mg
sodium, 12 mg potassium, 1 mg iron, 9 mg calcium, I mg phosphorus.

VeRretroN
+ For chocolate icing, replace the white confectionery coating with chopped unsweetened

(baking) chocolate.

Caramel Ieing
This is a quick and easy way to put a golden caramel finish on your cookies. This icing is thin
enough to be spread with a pastry brush, but also has enough body chat you can use a small
spatula.

Yield: 3 caps tctng

Vz cup (l stick, 4 ounces) unsalted butter
rZ teaspoon salt
I cup (8 ounces) brown sugar
r/+ cup (2 ounces) milk (regular or low fat, not nonfat)
I teaspoon vanilla extract
4 cups (1 pound) confectioners'sugar

@' Melt the butter in a heavy 2-quart saucepan. Stir in the salt and brown sugar and heat rhe
mixture to boiling, stirring just until the sugar is totdly dissolved. Cook over low heat for 2
minutes. Stir in the milk and return to a full boil, without furrher srirring. Remove the pan
from the heat and cool to lukewarm.

;6 Stir in the vanilla, then gradually stir in the confeccioners' sugar. Adjusr the consisrency with
a little more milk if necessary.

Nrtrition irformation per serting (2 teaspoons, 12 g):50 cal, I gfat, I g protein, I g complex car-
bohydrates, l0 g sugar, 4 mg cholesterol, 9 mg sodium, 13 mg potassium, 12 RE vitamin A, I mg vitamin C,
4 mg calcium, 2 mg phosphorus.
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Mocha Gl aze
A coffeelovert dream, this glaze can work overtime as cookie or cake frosting, too.

Yield: I t/a cups glaze

5 tablespoons (2Yz ounces) unsalted butter
2 tablespoons (3/s ounce) unsweetened cocoa (Dutch Process or natural)
4 teaspoons espresso powder, or 2 tablespoons instant coffee
rA ctrp (2 ounces) boiling water*
r/z teaspoon sdt
2 cups (8 ounces) confectioners' sugar

= In a small bowl, cream together che butter and cocoa. In another small bowl, combine the
espresso powder with the boiling water and salt, then scir it into the butter mixture. Add the

confectioners' sugar and stir until smooth.

* For frosting, decrease the water to 2 rablespoons. Beat the mixture until fluft' adding a tea-

spoon or two of water if the frosting seems stiff.

Nutrition information per seroing (2 teaspoons, lj g): 48 cal,2 gfat, I g protein, I g complex car-

bohydrates, 8 g sugar, 5 mg cholesterol, 36 mg sodium, 15 mg potassium, 18 RE vitamin A, 2 mg calcium,

4 mg phosphorus, 8 mg caffeine.

Peanut Butter Icin$
This is a very peanur-buttery icing that dries to a smooth finish. It wont become totally hard' so

be carefirl not to stack iced cookies on toP ofeach other'

Yield: 2 cuPs tctng

I cup (9Vz ounces) smooth Peanut bufter
r/+ cup (2'/n ounces) corn syruP
Vz cup (4 ounces) milk (regular or low fat, not nonfat)
1 cup (4 ounces) confectioners'sugar
I teaspoon vanilla extract

= In a smdl saucepan set over low heat, or in the microwave, heat the Peanut butter, corn
syrup, and milk together, stirring until smooth. Remove from the heat and stir in the confec-

tioners' sugar and vanilla.

Nttritioainformatioaperseraing(2teaspoons,6g):24cal, lgFat, lgprotein, lgcomplexcarbo-
hydrates, 2 gsugar, I mg cholesterol, t5 mg sodium, 20 mg potassium, I mg vitamin C, I mg calcium, l0
mg phosphorus.
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FTLLINGS e G G G G c c c o. c e c I
Take two cookies. Add filling. Sandwich together. Voili! A whole thatk ever so

much more wonderful than its parts. Fillings give you an opportuniry to play with

complementary tastes-add cinnamon to marshmallow and use it to sandwich two

oatmeal cookies; sugar cookies sing when you pair them with caramel filling. Go

ahead, experiment, itt very difficult to come up with anphing less than tasry here.

Creme Filling
This filling has the same texrure as store-bought snack cake fillings, but tastes a whole lot better,
mosdy because ofthe butrer. ft pipes and spreads very easily and has jusc a hint oftoasted-
marshmallow flavor.

Yield: 2 cups flling

4 tablespoons (Vt clp,2 ounces) unsdted butter
Yz crtp (3/l ounces) vegetable shortening
7z teaspoon salt, dissolved in 2 teaspoons vvater
I teaspoon vanilla extract
2 cups (8 ounces) confectioners'sugar
Yz cup (2r/z oances) marshmdlow creme

* In a large bowl, cream together the butter and shortening, then beat in the sdt water, vanilla,
and sugar. Beat until the mixture becomes fluft, scraping the bowl at least once. Add the
marshmdlow creme and beat until incorporated.

Nttrition information pr senting (11/z tablespoons, 21 g): l13 cal, 7 gfat, 13 g sugar 6 mg choles-
terol,52 mgsodium,2mgpotassium,22REvitaminA, l mgcalcium, I mgphosphorus.

VRRtertoN
& For malted milk filling, add 2 tablespoons unswe€tened cocoa powder and 6 tablespoons

malted milk to the confectioners' sugar before adding it to the butter mixture.
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Peanut Butter Filling
This filling is fairly stiff; itt most suitable for sandwiching between sturdy roll-out cookies, or
spreading on top ofa crisp or crunchy cookie before covering with chocolate ganache. For a
more spreadable filling, add up to an additional /z cup milk.

Yield: 3 cups flling

I cup (9Yz ounces) peanut butter
llz teaspoons vanilla extract
2Yz cups (10 ounces) confectioners' sugar
6 to 8 tablespoons (3 to 4 ounces) milk (regular or low fat, not nonfat)

€ In a medium-sized bowl, beat the peanut butter and vanilla at medium speed. Add the con-
fectioners' sugar and beat until the mixture smooths out. Add the milk as necessary to make
a pliable but relatively stiff filling.

N*trition information per serilng (2 teaspoons, I0 g):38 czl,2 gFat, I g protein, 5 g sugar, 18 mg
sodium, 26 mg potassium, I RE vitamin A,2 mg calcium, 13 mg phosphorus.

Marshmallow Filling
Moon Pies have it. Mallomars have it. 'il7here would we be without marshmallow filling? This
recipe makes nearly a lot (2 quarts) of smooth, creamy marshmallow, tastier by far than the
marshmallows you buy at the supermarket. Dont worry, we give instructions for making your
own individual s'more-friendly marshmdlows out of any leftovers.

Yield: 7 cups

IVz cups (12 ounces) cold water
4 packages (t/+ ounce each) unflavored gelatin
3 cups (21 ounces) granulated sugar
Y+ cttp (23/t oancns) light corn ryrup
r/+ teaspoon salt
I tablespoon vanilla extract*
Yz cup (2 ounces) confectioners' sugar (if making marshmallows)

r,;; Pour 3/+ cup of the water into the bowl of an electric stand mixer. Sprinkle che gelatin on top
and let it soften for 5 minutes.

=r: Bring the remaining )/l crp water, granulated sugar, corn syrup, and salt to a boil in a medi-
um-sized saucepan set over high heat. Cook, without stirring, unril the mixture reaches the
soft-ball stage (234"F ro 240"F), about 10 minutes.

'-:' Using your mixert whisk attachment, beat the hot syrup into the gelatin mixture at low
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speed. Gradually increase the speed to high, and beat until the mixture forms soft peaks, 3 to
5 minures. Beat in the vanilla. (Vhile the marshmallow is beating, line up half the cookies

to be filled, flat side up, so you can spread them with filling quickly.)
Spread halt the cookies with a generous dollop of marshmallow. Top with the remaining cookies.

* Subsrirute your favorite flavor for the vanilla extract, adding to taste; use 2 to 3 teaspoons

extract; much less (a few drops to perhaps I teaspoon) of a strong flavor or oil.

Nttrition information per seraing (% tup, 37 g):92 cal, I g protein, 23 g sugar, 2l mg sodium,
I mg potassium, I mg caicitrm.

Homemade Marshmallows
The fitling recipe makes enough For you to have some left over once all the cookies are filled;
this is easily made into impress-your-friends homemade marshmallows.

To make marshmallows from the leftover filling, you'll need to have a pan prepared for them
before you srarr. Spray an 8 x 8-inch square (or 9-inch round) cookie pan with nonstick veg-
erable oil spray. Line the pan with parchment, leaving enough overhang so it comes up over
the edge of the pan. Spray the parchment with nonstick spray.
Prepare the marshmallow filling as directed in the recipe (opposite). After frosting the cookies,
bear the remaining marshmdlow for about a minute to soften it. Immediately spoon it into the
prepared pan, smoothing it with an offset spatula dipped in water. It wonr be rotdly smooth on
rop, but will continue to seftle and smooth out as it cools. lrt it set, uncovered, undl itt firm,
about 3 hours at room temperature.
Sift a thin layer of confectioners'sugar onto a clean work surface, making a square or circle
about the same size as your pan of marshmallows. Invert the marshmallows onto th€ sugar
and peel off the parchment. Sift more sugar over the uncoated surface.
Cut rhe marshmallow into squares, using a bench knife sprayed with nonstick vegetable oil
spray (or whatever shape you like, using a well-oiled cutter). Roll the cut surfaces in confec-
tioners'sugar.
Store the marshmallows in a plastic bag.

Jams and jellies-you can't beat this spread!
ft ne of the best fillings you c:rn use is your

& fffavorite jam or jelly. Apricot, raspbery, and
q/ strawberry are flavors most frequendy used

with cookies, but if youte an orange marmdade fan,
by all means, have at it! If you want to use jam or jelly
co fill a cookie, here are some tips to make it easier.

t+: Jam will spread or pipe bemer if itt warmed firsr
You can do this at medium power in the micro-
wave, or over low heat on the stove.

After adding a dollop of jam as a topping, or
coating a cookie with jam, let it air-dry overnight.
This will remove enough of the jams water to
give you a clear, nonsticky surface.
]Jfe like seedless presewes for our fillings, but if
you cant find them, you can strain the seeds out
of your jam after warming it. A fexible spatula is
helpful with this, to push the jam through a

stralner.
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Lemon Creme Filling
Use this smooth creme filling with its brighc, sunny fl"io. to make sandwich cookies. Thinly
rolled shortbread, or the Lemon Snaps on page339, are an i ,eal place ro start,

Yield: I I/z cups filling

1 teaspoon unflavored gelatin
2 tablespoons (l ounce) freshly squeezed lemon juice
Yz cup (37n ounces) vegetable shonening
2lz cups (10 ounces) confectioners'sugar
2 teaspoons grated lemon rind (zest), or 7a teaspoon lemon oil

w Combine che gelatin and lemon juice in a small cup. Place the cup in a larger dish of hoc
water and leave it there until the gelatin is completely dissolved and the liquid is transparent.
Remove the cup from the hot water and let the liquid cool until it's room remperature, but
hasnt begun to set. This should take about 5 mrnures.

* In a medium-sized mixing bowl, cream the shortening, then beat in the confectioners' sugar
a little at a time, beating until the mixture is light and creamy. Beat in the lemon zest, then
the gelatin.

Narttion infonnzrton per seruing (It/z teaspoons, 9 g):40 cal,2 g, lr, I g prorein, I g complex carbo-
hydrates,6gsugar, lgdietaryfiber, lmgsodium, lmgpotassium, lmgvitaminC, lmgiron, lmg
cdcium, I mg phosphorus.

Cream Cheese and Ginger Filling
W'e used this filling to dwastating effect in the Pumpkin \Vhoopie Pies on page 4l9.Ir would do
just as nicely layered berween the Honey Crisps on page 410 for a quick Napoleon-style dessert.

Yield: 2 cups flling

I tablespoon unflavored gelatin
2 tablespoons (1 ounce) cool water
r/z cup (l stick, 4 ounces) unsalted butter
Yz cup (4 ounces) cteam cheese (reduced fat [NeufchAtel] or frrll fat), softened
2r/+ crtps (9 ounces) confectioners'sugar
2 tablespoons (7e ounce) finely chopped cryrctallized ginger

* In a small bowl, combine the gelatin and water ro soften rhe gelatin, and set aside.
4*' In a large bowl, beat together the butter and cream cheese unril fluft. Place the bowl of gela-

tin and water over hot water, or heat it at low power in the microwave, until the gelatin dis-
solves completely. Set aside.

THE FINISHING TOUCH



THE KING ARTHUR FLOUR COOKIE COMPANION

€ Add half the confectioners' sugar to the butter mixture, beating thoroughly. Add the gelatin,
stirring to combine. Mix in the remaining sugar, then stir in rhe ginger.

Nrtrition information per seruing (2 tablespoons, 35 Q: 148 cal, 8 g fat, I g protein, I g complex
carbohydrares, 18 g sugar, 23 mg cholestercl,24 mg sodium, 12 mg potassium, 84 RE vitamin A' 1 mg
vitamin C, 9 mg calcium, 9 mg phosphorus.

Caramel Filling
This caramel filling is great on chocolate shortbread, or sandwiched between your favorite roll-
out cookies. It stays pliable at room temperature, but is thick enough to slice. The recipe is easily
hdved for a smaller bacch.

Yield: 4 cups sofi caramel

2 cups (16 ounces) brown sugar
1 cup (ll ounces) light corn ryrup
Yz cup (l stick, 4 ounces) unsalted butter
I cup (8 ounces) cream (light, heavy, or whipping), or e'traporated milk
2 teaspoons vanilla eKtract

ffi In a large (3Vz- to 4-quart) heavy-bottomed saucepan combine the sugar and corn syrup. If
you have a large nonstick saucepan, nowt the time co use ir. Bring the mixture ro a boil, stir-
ring constantly. Cover rhe pan and boil for 3 minutes without stirring, to wash offany sugar
crystals from the insides of the pan.

G Uncover the pan, stir in the buaer, and continue to boil, stirring often, until rhe caramel
reaches the soft-ball srage,234"F rc 240"F on a candy thermometer. ti(hile the syrup is boil-
ing, gently heat the crearn or evaporaced milk in a saucepan over medium heat unril itt hot
but not boiling.

s Remove the syrup from the heat and slowly stir in the hot cream and the vanilla. Return the
mixture co the burner and cook without stirring undl the mixture reaches the firm-bdl stage,
245"F to 248'F. Pour the caramel into an 8-inch square pan and cool for 30 minutes, or
until itt cool enough to work with.

Nutrition information per seraing (2 teaspoons, I6 g): 59 cal,3 gfat,9 g sugar, 8 mg cholesterol,
9 mg sodium, 2l mg potassium, 27 RE viramin A, 8 mg calcium, 4 mg phosphorus.
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Vanilla Creme Filling
You know those rows and rows of sandwich cookies you see lined up on the supermarket shelves?
This is our take on the white filling that's the cenrer of those sweet sandwiches. tVhile we're
always happy to duplicate a srore-bought favorite, in this case we think our version is better!

Yield: I1/z cups

1 teaspoon plus a heaping Yl teaspoon unflavored gelatin
2 tablespoons (1 ounce) cold water
Vz cup (37n ounces) vegetable shortening
1 teaspoon vanilla extract
2r/z cups (10 ounces) confectioners'sugar

tE Combine the gelatin and water in a small cup. Place the cup in a larger dish of hot water
and leave it there until the gelatin is completely dissolved and the liquid is transparent.
Remove rhe cup from the hot water and let the liquid cool until itt room temperature, but
hasnt begun to set. This should take abouc 5 minutes.

* In a medium-sized mixing bowl, cream the shortening, then beat in the vanilla and sugar a

little at a time, beating until the mixture comes together. Be sure to scrape the bowl once.
Beat in the gelarin. Use immediately, or store, well-wrapped, at room temPerature.

Nttrition information per serting (2 teaspoons, 12 g):53 czl,2 gfat,1 g protein, 8 g sugar, I mg
sodium, 1 mg potassium, I mg iron, I mg cdcium, 1 mg phosphorus.

VeRrnrtoN
Chocolate Creme Filling

Vanilla filling for chocolate cookies? Here's chocolate filling for vanilla cookies, or, for you true
chocoholics, for chocolate-on-chocolate cookies.

Yield: 2 cuPs

F Prepare Vanilla Creme Filling, adding /z cup (lYz ounces) Dutch-process cocoa, 2 table-
spoons (3/t ounce) vegetable shortening, and I tablespoon (Yz ounce) water. Add up to 2 tea-

spoons espresso powder, if desired, to make mocha filling. Use immediately, or store, well-
wrapped, ac room temperature.

Ntrttion information per serting (2 teasPoons, I0 g):47 c.al,2 gfat, I g protein, I g complex carbo-
hydrates, 6 g sugar, I mg sodium, 15 mg potassium, I mg calcium, 7 mg phosphorus, 2 mg caffeine.
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DIPS € c o * * c c * € 0 s # * s ffi @ #

'What, you never heard of cookie dip? Ve hadnt eirher, but why not? If you

can heighten the potato chip experience by dipping them into something savory

why not do the same with cookies and sweet dip?

Chocolate-Caramel Dip
If you were one of those kids who had a hard cime deciding whether to go with the chocolate
or the caramel sauce on your ice cream sundae, this one's for you. Here they're stirred together,
making a warm, smooth, unforgettable combination, perfect for scooping up with a crisp
cookie.

Yield: 11/z cups dip

Vz cap (3 ounces) chocolate chips
Vz cup (5 ounces) caramel*
Vt r;,rp (23/+ ounces) heavy cream or evaporated milk
2 tablespoons (l ounce) butter
Ye teaspoon salt

4 Place all the ingredients in a small, heavy saucepan and cook over low heat, stirring just until
everything is melted and the dip is smooth. Remove from the heat and pour into small
bowls for dipping. Serve warm. Store any leftovers in the refrigerator, heating briefly in the
microwave to soften.

* Use homemade Caramel Filling (page 469), purchased block caramel, or individud vanilla
caramels. If you use individual caramels, unwrap rhem and pack them tighdy into the meas-

uring cup.

Natrition information per serting (2 tablespoons, 26 g): ll2 cal,7 gfat, I g protein, I g complex

carbohydrates, I I g sugar, 15 mg cholesterol, 48 mg sodium, 47 mg potassium, 46 RE vitamin A, I mg
vitamin C,2O mgcdcium, 23 mg phosphorus, 5 mg caffeine.
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Raspberry-U/hite Chocolate Dip
The right cookie ar the right time makes for a happy momenr. If you're feeling playful, any
rollout or shorrbread cookie is suitable for swirling through this classic combination of flavors.

Yield: 3l cup of each dip, II/z cups total

RnspneRny Drp
3/a cup (83/+ ounces) seedless raspberry preserves
2 tablespoons (l ounce) water'WHrrE Cuocornrr Drp
3/+ cup (4Vz ounces) white chocolate, chopped or chips
2 tablespoons (l7s ounces) light corn syrup
2 tablespoons (l ounce) water

For the raspberry dip: In a saucepan set over low heat, or in the microwave, heat the rasp-
berry preserves with the water, stirring until smooth. Remove from the heat.
For the white chocolate dip: Melt the white chocolate, corn syrup, and water together over
low heat, or in the microwave, stirring uncil the mixture is smooth.
To serve: Pour the raspberry dip into one side of a bowl, and pour the white chocolare dip
into the other side. Swirl the rwo rogether as much or as lirtle as you like.

Nutrition information 1>er serving for raspberrlt dip (1 teaspoon, 7 g): 14 cal, I g fat, I g protein,
lgcomplexcarbohydrates,3gsugar,2mgsodium,4mgpotassium, lmgvitaminC, lmgiron, lmg
calcium, I mg phosphorus.
Nutrition information per seraingfor uhite cbocolate dip (1 teaspoon,4 g:16 cal, I gfat, I g
protein, 2 gsugar,3 mg sodium, 6 mg potassium, I rng iron, 5 mg calcium, I mg phosphorus.

Pour the tuo dips into a bowl, side by side. &airl them together to mahe a
Pretty Pattern.

T H F- T-IN ISHING']'O I]C H

Dip your fauorite coohie into the
combination.
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Hot Fudge Dip
This makes a dip that's nicely pourable when hot, but thick like peanut butter after itt been

refrigerated-all the better ro spoon it direcdy from the fridge into your mouth on those late-
night food forays. To serve the dip hot, as soon as itt made, boil it for 3 minutes; this will thick-
en it without it having to cool first.

Yield: I1/z cuPs diP

'/+ cup (57n ounces) granulated sugar
r/+ cup (3/+ ounce) unsweetened cocoa powder*
Dash of salt
4 tablespoons (/z stick, 2 ounces) unsalted butter
l/z ounces unsweetened bfing chocolate
Yz cup (4 ounces) light cream or evaporated milk
I teaspoon vanilla exuact

," In a small bowl, whisk together the sugar, cocoa, and salt.

'# In a small saucepan set over mediumlow heat, melt the bumer with the chocolate, stirring
until smooth. Stir in the gs62rn-shs mixture will look streaky and curdled, which is okay.

It, Sdr the dry ingredients into the chocolate mixture. Stirring constantly, heat the mixture until
its boiling vigorously around the edges; boil for I minute and remove it from the heat. Stir
in the vanilla.

= Cool the dip to room temperature. Store any leftovers in the refrigerator. Reheat over low
heat or in the microwave.

* Use either Dutch-process or natural cocoa; we prefer the smoother taste of Dutch-process.
'Whisking the cocoa with the other ingredients prevenls it from forming lumps in the sauce.

Nutritiott information per seraing (2 tablespoons, 32 g): 124 cel, 8 g fat, I g protein, 2 g complex
carbohydrates, 12 g sugar, I g dietary fiber, 18 mg cholesterol, 5 mg sodium, 88 mg potassium, 56 RE
vitamin A, I mg iron, 16 mg cdcium, 37 mg phosphorus, 9 mg caffeine.
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f bakers communicate via recipes, then surely a recipe's ingredients are

the heart of that cornmunication. Cookbooks from the turn of the

wentieth centur)' often list a rec.ipe's ingredients, without providing

any directions; apparently cooks and bakers back then were more knowl-

edgeable about basic rechniques than we are today. But these days, you rvill

r.rever find a baking book that lists clirections witlout specifring ingredient

am()unts; while cooks may "add a limle of this and a litrle of chat," bakers have

ro stick to prescribed parameters for the food chemistry to rvork.

\We always maintain rhar there are no failures in baking (only more food

for the birds), but there are ways to ensure that you reach your baking goals:

tasry treats rhat look good, taste great, and please your audience. T'he follow-

ing survey of baking ingredienrc will help you undcrstand rvhat role each

plays in your cookies, and how you can (sometimes, carefully) interchange

and substitute ingredients.

!': i
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The basic building block of almost any cookie is flour. But not just any flour: whear
flour, specifically all-purposeJlour,is the cookie flour of choice. with its moderate pro-
tein level (10.5o/o to ll.7o/o), it has the perfect combination of strength and tenderness.
Vhile high-protein bread flour helps yeast bread hold its strucrure as it rises, and low-
protein pastry flour makes an ulrratender piecrusr, all-purpose flour, as irs name con-
notes, is a wonderful combination of both of those attributes. Vhen used in cookies, this
means your chocolate chippers will be tender and light, yet will still be able to achieve
and hold their desired shape (rise a bit, spread a bit) as they bake.

Theret been some buzz in recent years abow cahetlaarand irs role in cookie bak-
ing. Cake flour is a low-protein (8.0%) flour thatb bleached with chlorine gas. This
bleaching process makes the starch in the cookie better able to link with the far and sugar
in the recipe. \X/hy is this imporrant? Because cookies have a very high ratio of sugar and
fat to flour, both of which tend to make cookies spread. In order to conrrol spread, it's
important that the flour help "carry' the fat and sugar, and rhis is better accomplished
by cake flour, or by pastry flour, with its finer granulation.

Cake flourt efFect won't be apparent in all cookies, but cookies such as springerle, pat-
terned shortbreads, stamped cookies, thumbprints, or curout cookies may hold their
shape better, re taining the sharpness of their design, when made with cake flour.

Clearly, we couldn't test every cookie recipe in exisrence with cake flour. But if you
have a cookie recipe that aggravares you by spreading roo much, try substituting cake

flour for all-purpose, as well as trying some of the solutions on page 54.
Should you try cake flour in cookies? Sure, if you like. Bur be aware che cookies may

be lighcer-colored and you may be able to detect a slight chemical aftertaste. Our advice?

Stick with all-purpose flour for your cookie baking, unless your recipe specificdly cdls
for another type offlour or you're nor happy wirh the cookiet degree ofspread.

'tVhob uheat flaur-tlov milled from the entire wheat berry, including rhe germ
and bran--<an be used successfirlly for cookie baking if you want to add fiber to those
sugar-, butter-, and chocolate-filled gems issuing from your oven. Tiy subscituting whole
wheat flour for one third of the all-purpose flour in your recipe. If you like rhe resulr and
want to venture further down this road, go for it. Cookies made with whole wheat flour
rend to be denser, harder, and drier. To avoid the somewhar astringent aftertaste whole
wheat sometimes has, try 100% white whole wheat flour, a flour thatt nurritionally iden-
tical to traditional red whole wheat flour, but lacking the chemical in the bran layer that
produces that signature 'whole-wheaty' raste-which some like, and some don't.
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CORN
Cornstarch, milled from the starchy endosperm of the corn kernel, is used primari-

ly as a thickening agent. However, it can also be added sparingly to dl-purpose flour to
lower its protein just a bit, producing a more tender (but also more spreadable) cookie.

The classic Sugar Puffs (page 64), an extremely tender, fragile cookie, contain a high per-

centage ofcornstarch.
Cornmealis somecimes added to cookies to give them a pleasantly gritty crunch. If

youre making a crunchy cookie (no sense doing this wich chewy or soft cookies), substi-
ture cornmed for an eighch to a quarter of the all-purpose flour in your recipe, and see

what happens.

OATS
Old-fashioned rolhd oa* (thick oat flakes)-the familiar breakfrut oatmeal you find

in a canister at the supermilk6l-x1s made by husking oat berries, steaming to soften

chem, then rolling them flat. Quick-cooking oats are made the same way, but the berries
are sliced before being steamed, producing thinner (quicker-cooking) rolled oats. Rolled
oats are, of course, the key ingredient in oatmeal cookies (one of our Essentids-see
peges 73-83). They're also sometimes found in traditional shortbread (page t l7), end,

often in the base or topping for bar cookies. The nutry taste and chewy/tender texture of
oats are welcome additions wherever you find them, but we dont recommend adding
them unbidden to a recipe unless youie an experienced baker. You have to increase the
amount of liquid, which gets uicky when the only liquid in the cookie comes from its
fat and eggs.

To add a hinc of oat flavor to your cookies without having to adjust the recipe, try
substituting oat flour (or finely ground rolled oats) for a quarter of the whear flour in
your recipe.

RICE
Rhefuaris milled two ways: white rice flour is hulled before milling, while brown

rice flour (the equivalent of whole wheat flour) is not. White rice flour is often used in
traditional shortbread, to give it its signature cendet 'tandy' mouthfeel. However, since
itt a gluten-free flour and is incapable of building structure, it is rarely used beyond
shortbread.
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How sweet it is! \7e can truthfully make rhis claim for just about any cookie out
there. In many cookies, sugar is the main ingredient, but even when its presence is some-
what less, itt always a leading player.

Sugar plays many roles in cookie baking. First, since it's hygroscopic (attracts and
holds liquid), it helps keep cookies soft and tender. And, since cookies become stale by
losing their liquid, sugar helps keep them fresh. Second, sugar crysrals melt and migrate
to the cookiet surface as it bakes, and there they caramelize and help rurn the cookie
brown. (This is called the Maillard Reaction, for those of you who wanr ro impress your
friends with your copious knowledge of baking science.) And third, and probably most
important, sugar gives cookies a lot of their delightful taste. Studies done with newborn
infants have shown that even in our first days on earth, sugar is a pleasurable experience;

itt no wonder we continue to crave it throughout our lives.

DRY SUGARS
Granukted sugar: By far the most commonly used sweetene r in baking, granulated

sugar is milled from sugarcane or sugar beets, and is highly processed. Itt a good sugar

to choose for baking because its flavor is pure, unadulterated sweetness: no other flavors

fight for attention, as they do in brown sugar, honey, or maple syrup.

About 70 percenr of the world's granulated sugar supply comes from sugarcane, while
the remainder comes from sugar beets. There are those who maintain that beet sugar has

a slightly different flavor than cane sugar, but to us it's indistinguishable. tVhen you pur-
chase granulated sugaq be sure it's sucrose; most bags of granulated sugar will list cane

sugar as their only ingredient. There are some sugar blends on the market that look like
granulated sugar, but are actually a blend of dextrose and sucrose. Caveat emptor! This
sugar doesnt work consistently well in baking. If you've purchased it by mistake, save it
for your coffee.

Supafne sugar: Grantlated sugar milled to a much finer crystal is called superfine,

bar or casror sugar. Itt useful due to its abiliry to dissolve very quickly and thoroughly.

Use it in fudgy brownies, when you want them to exhibit a shiny, ultrathin crust on top,

or in meringues, where superfine sugar dissolves quickly, making a smoother meringue.

Confectioners'sugar: Called icing sugar in Britain and sucre glace in France, this is

the finest grind of granulated sugar, combined with about 3 percent cornstarch to pre-

venr ir from clumping. It ranges in crystal size from lOX (the finest crystal, the kind
found in supermarkets) to less expensive 6X, used in institutional baking. Cookies are

often dusted with confectioners' sugar, or iced with confectioners' sugar frosting, bur
unless your recipe calls for it as an ingredient in the dough, dont substituss-i1 \/en'1
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work well. Gkzing sugar, frner than confectioners' sugar and mixed with maltodextrin

rather than cornstarch, has a truer sweet flavor; use it in place of confectioners' sugar if
you can find ir.

Decorating sugars: Sanding sugar, coarse sugar, decoracing sugar, sparkling sugar-
these are all granulated sugars rhar have been tinted in different shades (or left white) to

sprinkle arop cookies and orher baked goods as decoration. Most of these sugars come in

crysrals about four times larger than granulated sugar crystals, although it's also possible

to find "fine sparkling sugars," whose crystals are similar in size to the grains of sand

found in an hourglass.

Pearl sugar, often imported from Sweden, is granulated sugar that's been processed

into bright-whire grains that range from about six times larger than one granulated sugar

crystal, to nuggers about the size of peas (or sometimes even larger). This is a wonderful

sugar to sprinkle atop cookies before they bake, as it won't melt in the oven.

Flauored sugars: Granulated sugar is the perfect blank canvas for imaginative flavor-

ing. Combine 1 cup granulated sugar with 2 tablespoons cinnamon for cinnamon sugar

(the topping that makes a sugar cookie into a snickerdoodle); with r/4 teaspoon citrus oil

for citrus sugar; with I or 2 chopped vanilla beans for vanilla sugar; or with a few drops

of highly concentrated flavor (apricot, coconut, creamy hazelnut, peppermint . . .) for
just about any flavor sugar you can imagine. In all cases, put the sugar and add-in into a

jar, screw on the lid, and shake vigorously. AII except the cinnamon sugar will benefit by

resting a few days before using, for the flavor to be Fully absorbed by the sugar.

Brotan sugar: Originally, brown sugar was granulated sugar that hadn't been highly

processed, with some of the molasses (a by-product of sugar processing) Ieft in. Nowadays,

brown sugar is granulated sugar with molasses added back in (n-rore for dark brown, Iess

for light brown.) Brown sugar has a deeper, more complex flavor than granulated sugar

Can I use brown sugar and granulated white sugar
intercha ngeably?

f you're making a cookie without any chemical
leavening (such as shortbread, or some roll-out
cookies), yes, you can. The finished product

will be a bit darker in color; have that distinctive
molasses-brown sugar taste, may spread more, and
be a bit softer. Using white sugar in place of brown
will give you rhe opposite results: the flavor will be

less complex, the cookie will be lighter-colored,
and it may be a bit crisper and spread less.

Howeve! if youre making a brown sugar cookie

with leavening, be aware that the leavening-most
Iikely baking soda-is rhere to help balance the
acidiry in the brown sugar, acidiry thatt mosdy
missing in granulated sugar. If you've run out of
brown sugar, add I ro 4 tablespoons molasses to I
cup granulated supr (the lesser amount to apProx-
imate light brown sugar). Stir until the mixture is

well combined and looks like store-bought brown
sugar; dont glve up, this takes a few minutes' The
result? A gen€rous 1 cup ofbrown sugar.
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and, because it contains more liquid, will make a sofrer cookie. As brown sugar ages, irs
moisture evaporates and it can become rock-hard. To keep it soft, put ir in an airtight
container with a terra cotta sugar softener, or wirh a slice of apple thar you exchange for
a fresh slice every few days.

Whatt the difference berween light brown and dark brown sugar? Simply the amount
of molasses added to ir in the production process. Use rhem inrerchangeably, to taste;
dark brown sugar has a more pronounced molasses flavor and will yield a darker cookie.

Barbados (Muscoaado) sugar' mosr commonly found in England, is very similar to
American brown sugar in appearance, but it's more strongly flavored. It's a less processed
form of granulated sugar.

Tirbinado and Demerara sugars: Used as cookie toppings, rhese are less processed
granulated sugars, with some of the molasses left in. Demerara is a coarser grind of
turbinado.

Maple sugar: Pure maple syrup from which almost all of the liquid has been removed
becomes maple sugar. It's available in two forms: one has the soft, somewhat moisr con-
sistency of brown sugar, while the other looks exactly like the "pourable" brown sugar
(Brownulated) you'll find at the supermarket. Recipes in this book rhat call for maple
sugar are referring to this second, more easily obtainable rype.

LIQUID S\I/EE,TENERS
The majoriry of cookies rely on dry sugar as their sweetener. However some, such as

molasses cookies, use a liquid sweetener. Vhy use a liquid sweetener instead of plain
sugar? First, for flavor: molasses, dark corn syrup, maple syrup, sorghum syrup, golden
syrup, refiner's syrup, and honey all have their own distinctive taste. And second, if you're
making a soft, moist, chewy cookie, a liquid sweetener adds water to the cookie dough,
which will result in a softer cookie with better keeping qualities. The following liquid
sweeteners are the ones most likely to appear in cookie recipes.

Corn ryrup (Karo syrup) is 25 percent watet the remainder glucose , corn solids, salt,

and vanilla. It comes in light (clear) and dark varieries, the dark is more strongly flavored.
Corn syrup is less sweet than other liq ,id syrups.

Can I substitute a liquid sweetener lor a dry one to make my
cookies solter?

s with many baking-relared issues, the
answer is: sometimes, Dont substitute I
cup liquid sweetener for I cup granulat-

ed sugar; yodll have soupy cookie dough. Also, rhe
texture ofsome cookies comes from the air uapped
by sugar cr)6tals when theyre creamed with butter;

liquid sweeceners are unable ro rrap air effectively.
Try substituting a couple of tablespoons of

corn syrup, molasses, honey, or maple syrup for an
equd amount of granulated sugar in your recipe.
See where that takes you, softness-wise, and go
from there.
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Mokssesis a by-product of granulated sugar producrion, what's left over after all the
sucrose has crystallized. Golden or light molasses is lighter in color and flavor than dark
molasses, which is the result of repeated boiling and extraction. The very darkest
molasses, blaclstrap, is only 50 percent sugar and is unsuitable for most baking because

of its bitter flavor. Use it only if it is specifically called for in a recipe.
If sulfur is used in processing (very rare these days), molasses is labeled sulfured; sul-

fured molasses generally has a stronger flavor, and is suitable only for dark, spicy cookies
such as gingerbread or molasses.

Honq is the only syrup that can be used without any processing, once itt removed
from the beehive and strained of any wary comb, itt ready to eat. Honey is a popular liq-
uid sweetener due to its unique flavor, but be aware that it's sweeter than sugar, and also

browns much more quickly.'Watch cookies made with honey carefirlly because they tend
to burn.

M"ph syrrp, the sap of maple sugar trees boiled down until itt thick and golden,
can be used interchangeably with molasses. For the best flavor in baking, choose Grade
B, the darkest syrup; itt boiled from the very end of the sap run and makes a strong-fla-
vored syrup.
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Salt is food's gfeatest flavor enhancer. Without salt, many prepared foods taste

insipid. Even sweet foods, like cookies, need a dose ofsalt to intensifr their other flavors.

Salt, like sugar, is hygroscopic, and attracts and holds water; however, its presence in

cookies is so minimal compared to sugar that its role in balancing the amount of liquid

in cookie dough is inconsequential. In baking, salt is Present strictly for flavor.

If what youve baked tastes flat or lifeless, lack of salt may be the problem. Since sodi-

um (the chemical responsible for saltt saltiness) is present in both baking soda and bak-

ing powder, as well as in salted butter, it's difficult to give a ratio of salt to flour thatwill
work for every recipe; the amount of salt will vary with the amount present in the other

ingredients. However, between 7+ teaspoon and Vz teasPoon salt per cup of flour (with

the /z teaspoon reserved for recipes without chemical leaveners or other sources ofsalt)
should yield satisfactory results.

F'ar####ffiffi#ffiw#ffiffi##*
Without fat in the dough, cookies would be unpleasantly tough and hard. Fat coats

and separates the particles in the flour, leaving them unable to bond tightly, and thus

making a cookie thatt crisp, tender, or soft, rather than brick-hard. In addition, fat con-
tributes to the texture of some cookies by trapping air when itt creamed together with
sugat thus helping to leaven the cookies and make them light. Fat is also an emulsifier
and a flavor carrier; it moves easily throughout cookie dough (emulsifies), carrying flavor
molecules with it, much like alcohol does. Finally, when the fat is butter, it lends its own
compelling taste.

Shortening:In the completely literal sense, shortening refers to all fats and oils. Since

they have the ability to break up and weaken the gluten connections in dough, they're

said to "shorten" the dough. In this book, shortening refers to lrydrogenated aegetablo

oil shortening (such as Crisco).
tVhat is hydrogenated vegetable oil shortening, exactly? Hydrogenation is a chemical

process whereby some of the polpnsaturated fatty acids in vegetable oil are changed to
saturated fats, thus changing the oil from a liquid to a solid and making it suitable for
many cakes and cookies (which rely on solid fat for their structure). Current medical
knowledge has labeled these altered fats trans fatty acids and condemned them for a neg-
ative effect on human cholesterol levels. There is currently no exact substitute for hydro-
genated vegetable shortening; bakers wishing to attain a certain specific texture in their
sweet baked goods have no choice but to use it. Manufacturers are working on produc-
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At the risk ol sounding
like shills...

e have to say, Crisco is the
shortening of choice in
our King Arthur resr

kitchen. ft gives rhe baker noticeably
beter rezults than competing store
brands we've tested against it

ing a shorrening substitute. Luckily, only a few
cookie recipes benefit from the use of shorten-

I ing rather than butter.

I In addition, bakers were making cookies
i long before the invention of hydrogenated

shortening, using butrer, lard, or other animal
fats. You can substitute an equal amount of
unsalced butter for the shortening called for in

't any cookie recipe, usually with no effect on the
I ,"r,. or texture of the final product, and some-

times with minimal effect: the cookie may be slightly less crisp, may spread a tiny bit
more, or may not be quire as white (in the case of sugar cookies). But, if you're trying ro
avoid trans fatty acids in your diet, you may wanr to make this switch.

\flhen creamed (beaten) with sugar, shortening traps air molecules, which helps co

leaven cookies and make them tender. Shorteningt other important role is to help create
the cookiet structure in the oven. Shorrening has a fairly high melting point, which allows
cookie dough ro rise and set (harden) while being supported by rhe solid shortening.
Eventually the shortening melts, but the cookie's srrucrure is firm enough by rhen that it
doesn't collapse. Finally, shorrening, like all fat, makes cookies tender by preventing long
srrands of gluren from forming in the dough.

Shortening will keep, tightly covered at room remperarure, for about rhree months.
Ifyou plan on storing it longer than rhar, refrigerare it.

Buner: Ah, one ofthe four basic food groups (sugar, butter, flour, and eggs) ofcookie
baking! A fresh, burtery cookie, hot from the oven, is right up rhere on the comfort-food
scale with warm bread or chocolate. Only butter
among the baking fars, with its unmatched fla-
vot provides this kind ofpleasure. In addition,
buttert meldng point-98.6"F-exactly mim-
ics our body temperature; thus burtert sarisry-
ing "melt in your mourh" qualiry.

Contrary to popular belief, butcer isnt 100
percent fat; itt "only" 80 percenr fat, wirh the
remainder being water and milk solids. This
refers to a rypical American supermarket butter.
European butters (such as Plugrd), some of
which are now available in this counrry, can
range up to 88 percent fat. That exrra 8 percent
is evident in butter-heavy pastries (those made
with laminated dough, such as croissants), and
less evident in cookies, although when using a

of paper cowel she kept folded

Greasing pans with
Yegetable oil spray

emember how your mom used to
grease cookie sheets with a piece

inside the shortening can? You can
choose to do the same, but an easier,
more thorough method, with probably
fewer fat grams, is ro spray the cookie
sheet with a nonstick vegetable oil spray.
Beware of sprays thar contain gums (car-
rageenan, guar) or lecithin; these tend to
leave a dark, sticky residue on your pans
over tlme.
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European high-fat butter, you may want to cut back on the butter a bit to avoid a greasy

texture.

The recipes in this book are wrirren for unsalted butter, unless otherwi.se indicated.

(To substitute salted butter for unsalted, reduce the amount oFadded salt in your recipe

6y Y+ reaspoon per Vz ctp-4 ounces, 1 srick-of burter.) Butter is salted to help pre-

serve ir; salt masks any "oFf" tastes. Salted butter will keep in the freezer for about 6

monrhs, while unsalted is good for about 3 months. 'We prefer unsalted butter, as it
allows us to adjust the amount of salt in the recipe to exactly our taste. ln addition,

unsalted butter is generally fresher than salted. Either way, we suggest buying butter as

you need it, rather than stocking up; butrer i.s besc at its freshesr.

Sort BahingButter is a Land O Lakes blend of canola oil and butter and is won-

derlul for roll-out cookies, as the refrigerated dough can be rolled directly upon coming

out of rhe refrigeraror, with no waiting period For the butter to soften. It's also ideal for

I'm watching my cholesterol, can I use margarine in place
of butter?

r used to be a fairly straightforward procedure
to substitute margarine for butter in your
baked goods: margarine, like butter, was 80

percent fat, so the two acted similar to one another
in baking, even though they dont taste alike. Now,
howevet margarine comes in all kinds of low-fat
versions, some of which can contain less than 50
percent fat. This will definitely affect your baked

goods, both by reducing the ef[ect of fatt good
qualities (flavor, tenderizing), and adding water'
which affects the flour/liquid ratio and may make

...Or how about shortening ln

cookies spread too much.
Margarine has lost populariry due to its reliance

on hydrogenation and the resulting trans fatry acids
(deemed a nutritional no-no) to give it its struc-
ture. However, if you really want to use it, be sure

you purchase plain, full-fat stick margarine' not a

low-fat subsritute or margarine in a rub. And if
you're following one of the recipes in this book-
all of which call for unsalted butter, when butter is

u5sd-lsclnss the salt in the recipe by V+ texpoon,
because nearly all margarine is salted.

place ol butter?
sing shorrening in place of butter (or but-
ter in place of shortening) will yield
resulm that arent identical, but probably

acceptable. Because shorteningt meldng point is

higher than butter's (119"F vs. 98'6'F), cookies
made with shortening won't spread as much. So if
you're having issues with cookies spreading, try
substituting shortening. You ll lose some of buttert
rich flavor, but may solve your spreading problem'
You may also choose to substitute butter for short-

ening; while shortening is 100 percent fat to but-
ter's 80 percent, the difference isnt appreciable
enough in most cookies. Howevet you may notice
the obverse of the behavior above: cookies made
wirh butter will spread more than cookies made

with shortening. So if you have a cookie youd like
to have relax a bit on the pan, try substituting but-
ter for half the shortening (for a litde more spread),
or for all of the shortening (for a lot more spread).
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bar cookie crusts that call for the butter to be cut into the flour; rhe process is much eas-

ier with this softer, more "plastic" bumer. Soft baking butter retains buttert wonderful
flavor, but adds shorteningt ease ofuse.

Margaine (oleo) is actually closer to vegetable shortening than it is to butter. Made
from hydrogenated vegetable oil, sometimes with added milk solids, margarine has nei-
ther buttert flavor nor shorteningt high meldng point. '$/e consider it an inferior sub-

srirute for either, and we prefer to use butrer or vegetable shortening.
Oils that come primarily from plants-vegetables, seeds, and nuts-are 100 percent

liquid fat. Thus they mimic neither butter (80 percent fat), nor shortening (100 percent

solid fat) in their baking qualiry. Vegetablc oilwill sometimes be used in cookies where

the flavor ofbutter isnt key, and the structure provided by a solid fat isnt necessary e.g.,

a soft, flat, chewy cookie. If your recipe calls for vegetable oil, use one with mild flavor,

such as canola, vegetable (a blend), sunflower, or safflower; highly flavored oils, like olive,
corn, sesame, and peanut, should be saved for salads and sautis.

EOCS AND DAIRy @ drh @ @ w @, @ w @

Good sources of both protein and fat, eggs and dairy products enhance cookies

in a variery of ways. Structure, flavor, leavening, browning-in most cookies, all of these

rely at least in part on eggs, and somewhat less on other dairy products.
Egs arc made up of fat (rhe yolk), and protein (the white). Egg yolks add some of fatt

characteristics to cookies: tenderness and crispness. They help cookies brown when they're

in the dough or brushed on top before baking. Egg whites enhance structure, both by cap-

turing air thart beaten into the dough and by contributing to the protein building blocks

that allow a cookie to rise and stay risen. (Meringue cookies ard macaroons rely entirely on

egg whites for their strucure.) Finally, the liquid in eggs helps keep cookies moist and fresh.

The recipes in this book call for large eggs, which weigh about 2 ounces each.

Volume-wise, it takes about 5 eggs to fill a cup. As it takes about 3 medium eggs to yield
2\arge eggs, you can see itt important to use the size of eggs the recipe cdls for.

Although itt not always crucial, itt good practice to bring eggs to room temPerature

before using them. If you're adding eggs to butter thatt been creamed with sugar, cold

eggs are liable to chill the butter enough that ir "breaks," releasing all the air youve just

beaten into it. The best way to bring eggs to room temPerature is to remove them from
the refrigerator an hour or so before you want to use them. Another way, and one we use

here often (being both busy and forgetful!), is to place eggs in their shells in a bowl of
warm water for 10 to 15 minutes.

A useful shortcut ingredient is meringue poutder, a mixture of dried egg whites,

sugar, and edible gum. Meringue powder is a key ingredient in royal icing, one of the staples
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of the icing world, as well as in buttercream frosting, and in the "construction" icing used

to make a gingerbread house.

Vhile dairy products don't play as integral a part in most cookies as eggs do, they're

sometimes added for flavor and structure. Nl milh producls contain protein, which can

contribute to a cookieb structure. And most milk products contain fat, which enhances

texture. In addition, the lactose (sugar) in milk helps cookies brown nicely as they bake;

and the water in milk jump-starts gluten development, thus contributing even more to
the cookiet structure and final shape.

Usually the amount of milk (or cream) in cookies (as compared to the amount of
milk served with cookies) is so small that these effects are minimal, but if your recipe calls

for milk, dont think you can substitute wacer without consequences.

Buttennik, sour creatn, or logurt, being acidic, help tenderize gluten strands in the

cookie dough, thus producing a cookie thar's soft and tender, or snapping-crisp, but
never rock-hard. In addition, they lend an elusive but delightful tang: the flavor ofsugar
cookies made with sour cream or buttermilk is much more complex, and richer, than that
of "plain" sugar cookies.

Cream cbeeselool<s like butter, tastes somewhat like sour cream, and brings to cook-
ies some of the attributes of both. Cookies made with cream cheese will have wonderful
flavor, and che fat in the cheese will keep them soft or crisp. In addicion, the milk pro-
tein will help with structure. Cream cheese begins with cream thatt about 33 percent

butterfat, so it doesn't bring as much fat to cookies as bumer, but itt a wonderful addi-
tion to butter in many recipes.

Stteetened condcnsed milh, seldom used in cookie dough, sometimes appears as a

topping for bar cookies. One cup of condensed milk began as 2Vz cups of whole milk
and Vz cup sugar. Dont substitute sweetened condensed milk for any other kind of milk,
use it only where called for.

Can I use yogurt instead of sour
my cookies?

t'i plain full-fat yogurr; low-fat or nonfat
(dont go therel) yogurts will yield a somewhar less
tender product, due to rheir reduced fat. In addi-
tion, their taste will be a bit more acidic. As for

cream or buttermilk in

buttermilk, itt similar enough to both yogurt and
sour cream in acidity that you can substitute ir for
either. However, keep in mind that buttermilk
includes a greater percentage of water; you'll want
to reduce the amount you use by about 25 percent.
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Where would the cookie baker be without baking powder and baking soda? Sruck
with shortbread, thatt where. There are very fcw cookies that dont use some form of
chemical leavening to give them their light, crisp (or chewy) rexture.

How do chemical leavens work? Firsc, they dissolve in whatever liquid is in the
dough. Next, they release carbon dioxide as they dissolve; rhe CO2, in turn, is absorbed
into the dought liquid, and then into the air bubbles rhat you've beaten into the dough
as you PrePared it. Once the cookies begin to bake, the carbon dioxide in these air bub-
bles causes them to expand, and they keep expanding until the dough becomes hot
enough to set and become firm-to be fully baked. Thus chemical leavens are rhe agenr
mainly responsible for how high a cookie rises as it bakes. Without leavening, sugar cook-
ies would be shortbread, chocolate chip cookies would be flat puddles of dough wirh
chocolate chip islands, and crisp oatmeal cookies would be as hard and dense as a piece
of granite. Here are the mosr common (and imporrant) chemical leavens:

Bahingsoda (sodium bicarbonate, or sodium acid carbonate) is a natural alkaline. In
this country, itt manufactured from ore mined in \Tyoming by rhe makers of Arm and
Hammer baking soda. Baking soda is rhe key component in baking powder; when mixed
with liquid and an acid, it immediately releases carbon dioxide, and rhe leavening process
begins.

Any recipe leavened with baking soda must also include an acidic ingredient; rhese

can range from rhe obviously acidic (sour cream, lemon juice) to rhe less apparenr
(chocolate, brown sugar, honey). If therek not enough acid in the recipe to neutralize
baking sodat alkaliniry, your cookie may have a soapy rasre, or a brownish-yellow cast.
In the absence of any other acidic ingredients, Vz texpoon baking soda will be neutral-
ized by I cup yogurt, butrermilk, sour cream, or cirrus juice; or 3/+ cup brown sugar,
honey, or molasses; or Yz cup natural cocoa powder.

Bahing poutder is composed of baking soda (an alkaline or base), sodium acid
pyrophosphate (an acid), and a neutral medium (usually cornstarch) to keep the rwo
from reacting too soon. Baking powder takes baking soda a step furrher. Since the
acid/alkaline content in baking powder is already perfectly balanced, the baker need nor
think about the acidiry of other ingredients. In addition, double-acting baking powder-
the rype found most often in the market today-begins ro reacr when it meets liquid,
and again when it's heated, giving cookie bakers a double shot of leavening power.

Cream of tarur (acid sodium pyrophosphate) and Maine Baheraell Cream (tartar-
ic acid) are both acids that react with baking soda to make it work. These ingredients are

never used on their own in cookie baking, except for in meringues, where cream of rarrar
helps stabilize the egg whites' protein, allowing them ro rrap mor€ air as they're beaten.
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What's the dilference between baking soda and baking powder?
r ',1 ' hey look alike, they do the same thing . . .

li *ell, nor quite. Baking soda is the basic

,], component in baking powder, thus baking
powder is a more "advanced" form of chemical
leaven. 'Where baking soda needs both liquid and
acid to begin irs work, baking powder includes acid
right in its composition. In addition, double-acting
baking powder includes rwo different acids: one

that works as soon as it meets liquid, and one that
doesnt start working until irt heated. For this rea-

son, cookie dough that must be refrigerated before
being used will produce a lighter cookie when it's
leavened with baking powder, since even if the liq-
uid-activated acid starts to lose its oomph in the
fridge, the heat-activated one will kick in nicely in
the oven.

What if I run out ol baking powder?

f,-"*f ince cream of tartar and baking soda are the

\ key elements in baking powder and, unlike
{*SU"t i"g powder, they're shelf stable indefi-
nitely, itt useful to keep them both on hand. Ifyou
run out of baking powder, 7z teaspoon cream of
tartar (or Maine Bakewell Cream, generally less

expensive) mixed with 7a teaspoon baking soda

makes the equivalent of I teaspoon baking powder'
Since this will be a single-acting rather than double-
acting baking powder (see above), it shouldnt be

substituted in recipes that are refrigerated or left to
rest at room temperature before baking; rhe leaven-
ing will lose its oomph shottly after the barter or
dough is made, so it needs to be baked right away.

Help! This recipe doesn't have any baking powder,..

b ffostffiES
$*ts ,'$ bre
i^FA.d t

baking powder. But mistakes get made. If you run
across a recipe with neither-this often happens in
the haste of one baker copying down a recipe for
xns*rss-k6sp this rule of thumb in mind; for

every cup offlour in the recipe, :useYz rc I teaspoon
baking powder (rhe more you use, the higher-rising
and puffier the cookie will be). If the cookie con-
tains a liquid sweetener, such as molasses, honey, or
maple syrup, add /a teaspoon baking soda for each

7z cup of sweetener.

Baber's ammonia, the common name for ammonium carbonate or ammonium
bicarbonate, is an old-fashioned chemical leaven, one that predates both baking powder

and baking soda. It produces incredibly crisp cookies. Originally nrade from hartshorn,

the antler of a red deer, baker's ammonia works fast when it meers liquid. The telltale

smell of ammonia it produces is unpleasant, but dissipates completely by the time the

cookie is baked. However, due to its somewhat tricky nature, baker's ammonia should

only be used in recipes where iis spccified.
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Yeast appears very seldom in cookie recipes. Though long ago all leavening was done
with some form of yeast, the advent of easy-to-use, fast-acting chemical leavens pretry
much relegated yeast to yeast breads. The occasional cookie will rely on this live, one-cell

organism for its leavening; Crystal Diamonds (page 66), and Zwieback (page 390) are

the only recipes in this book calling for yeast. Because of its ease of use, fast action, and
strength, we recommend using instant yeast; SAF is a reliable brand.

Fr-evoRS AND EXTRACTS + €+ # # r@ @,

Vanilk extact, beloved ingredient ofcookie bakers, is but one ofa host offlavors and
extracts that can lend amazing tasre to your cookies. From vanilla, almond, and pepper-
mint to the more exotic butter-rum, coconut, hazelnut, and apricot, flavors and exrracts

are often the smallest part of your cookie volume-wise, but giants in the taste department.
Vanilla, the most expensive spice in the world a{ter saf{ron, comes from the bean pod of

an orchid plant uanilk phnifolia It takes more than sixteen months to produce vanilla
from an immature pod, in a very labor-intensive process. Seventy-five percent of the
world's vanilla is produced in Madagascar (forme"ly 

""lled the Bourbon Islands, whence
comes the term Bourbon vanilla), with the remainder comin$ from Ghiti, Indonesia, and
Mexico. Each vanilla has its own particular flavor; Ghitian vanilla is described as flow-
er;l Mexican as interesting and complex. But all share that wonderful, comfortin$ vanilla
scent and taste we've loved since childhood.

Almond etclract, nexr to vanilla the most commonly used extract in baking, is made
from bitter almonds (cousin to the sweet almonds we consume as nuts). Oil from rhese

almonds contains prussic acid, a highly toxic substance rhat can actually be fatal if con-
sumed in quantiry. However, prussic acid is destroyed during processing, and rhe remain-
ing oil is either sold as is (bitter almond oil) or combined with alcohol to make almond
extract. Bitter almond oil is prized by bakers for irs "rrue" almond flavor, rhough the
much more commonly available almond extract is rhe product used most often.

Can I make my own vanilla?
ure. It won'r be as rich and full-flavored as

vanilla manufactured the tradirional way, but
shortcut vanilla is easy to make, and works

fine in most applications where vanilla doesn'r play
a starring role. To make vanilla, combine 2 or 3

vanilla beans, slit open and snipped into l-inch
pieces, with I pint vodka (organic is excellent) or
unflavored brandy in a glass jar with tight-fining
lid. Allow the mixture to sit for at least rwo weeks,
preferably four, before using.
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What's the difference between an extract, an oil, and a flavor?
'*t["--a *,t".tr (vanilla, almond) are made from an
i"== essential oil (or flavoring components) of
, , natural ingredients, dissolved in alcohol, or

glycerin and water. You'll generally add I to 2 tee-
spoons extract to a rypical cookie recipe.

Oils (orange, lemon, anise, cinnamon, and oth-
ers) are extracted from natural products. Their in-
tense flavor means you need add only a few drops
to /r teaspoon to a cookie recipe. Included in this
category is Fiori di Sicilia, a blend of citrus and
vanilla flavors that's a widely used specialry ingredi-
ent in Italian baking.

Flavors-or flavoring oils, or candy flavoring-
are highly concentrated compounds that may or
may not include natural ingredients. Food scientists

How can I gauge the strength of

FT"ou'll notice that many of the recipes in this
" book call for "strong" flavors or extracts.
,il" There are rwo basic strengths of flavor

available to the home baker: regular, such as those
purchased at the supermarket (think almond
extract, vanilla extract, lemon extract); or strong,
flavors that are often classified as "flavor oils" or just
plain "flavors," rather than extracts. These flavors
usually come in small bottles and are often called
candy-flavoring oils; the label will read "highly con-
centrated." Compared to extracts, they come in a

huge variery of flavors, everfhing from butter-rum
to blackberry to pralines and cream. And they're

are able to chemically match the natural flavors in a
variery of sources, and blend and package these
compounds for use in baking. Vhile they're not all-
natural, we've derived great pleasure from the huge
anay of flavors-butter-pecan, pineapple, eggnog

-that wouldn't otherwise be available to us. Add
flavor oils to cookie dough drop by drop, to taste.
Finally, flower waters, which are used in many
Middle Eastern confections, including cookies, are

the mildest of the extract-flavor-oil group. Rose
waler and orange flower water can be added to
cookie dough, but because of their unassertive fla-
vor, which in truth is based mostly on their aroma,
we feel they're more effective when very lightly
sprinkled onto baked cookies.

a llavor or extract?
very strong, usually requiring only a few drops in
your dough or batter to make their presence
known.

How can you rcll if a flavor is strong enough to
warrant using only a few drops? First, take a cau-
tious whiff; if it tickles your nose in an almost
unpleasant way, itt strong. (In comparison, a whiff
of vanilla is pleasurable, inviting you to smell it
again.) Second, add the flavor or extract to your
dough a few drops at a time, to taste; if, after adding
7a teaspoon or so, you still cant taste it, it probably
isnt a strong flavor.
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Cinnamon, ginger, nutmeg, allspice, cloves . . . wherc would we bc without
these aromatic spices? Spices have long been aviul pan of the worldt economy. Arabs had
a monopoly on their trade more than thrce thorxand yean ago, whcn "dl thc spiccs of the
Orient" wete arduously trckked by camel from the Ear East to what is today's Middlc East.

Spiccs, like flavors and cntracts, are used in tiny quantitics in baking, yet lcnd uemen-
dorx flavor. A snickendoodle without cinnamon is just a srrgrr 6pp[]s, while gingersnaps

sans ginger are mere molasses cookies.
For ease of use, most bakers purchase ground spices. Howwer, try to purdrase them

in smdl quantities that you can use in a reasonable amount of timc; ground spices grad-
udly losc their pep, no matter how carefully you store them. Another option is to pur-
chase whole spices, which have a much longer shelf life, and grind thcm younelf.

Herc are rcme of the kry spices used in cookie baking:
Allqhc, thc dried berry of a tree in the mynle family, it gFo* mainly in Jamaica.

Its taste is reminiscent of cinnamon and cloves, with a touch of nurmeg. Itt often used
in molasscs or other spice cookies.

ed$norn, the third most o<pensive spice in the world (after safton and vanilla),
is the sceds and pod of a uopical hcrb. Cardamom is available gre€n (dried in the oven),
white (bleached), or brown (dried in the sun); green is considered tlre most aromatic. It's
crushed, pod and all, to add to northern European baked goods, particularly
Scandinavian cookies. Cardamom seeds crushed, without thc pod, have suonger favor.

Cinumon, perhaps the most beloved and widely uscd of dl spices, adds a distinc-
tive and compclling aroma to bakcd goods;
indeed, tcsts show that cinnamon is one of
the top mde aphrodisiacs. There are t'wo
tlpes of cinnamon grown: Ceylon cinnamon,
native to Sri Lanka and India, and cassia cin-
namon, which grows in Southeast Asia.
Cinnamon is the bark of either of these rwo
trccs. To tell the two apiut, whole Cqhn
cinnamon lools like a rolled-up paper tube,
whle cassia cinnzmoncurls inward from both
ends, lilcc a scroll. Cassia cinnamon is the type
most oftcn sold in the United Sates; itt richer in flavor and has a higher oil content than
Cey{on cinnamon. Of dl the cassia cinnamon gnown, the bcst comes from NonhVietnam;
balars rejoiced when America findly reopcned trade rclations with that countr),'.
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Choes are the unopened flower bud of a tropical evergreen shrub. Cloves have a

strong, pungent flavor and are best used in very small quantities to enhance the flavor of
other spices, rather than standing on their own.

Ginga, native to Southeast Asia, spread across the world in ancient times. Ginger
and black pepper were rwo of the most widely used spices in medieval England; in those

days, gingerbread held the exalted culinary position that chocolate holds for us today.

The mature root of the ginger plant, dried and ground, yields the spice that lends its

name to gingersnaps and gingerbread men. This same root, harvested when immature, is

diced, simmered in sugar syrup, and dried to produce crystallized or candied ginger, a

moist, sweet-hot addition to many kinds oFchewy spice cookies.

Nutmeg and mace both come from a tree native to Indonesia. This tree bears fruit
whose pit (nutmeg) is covered by a thin, lacy, leathery reddish tissue (mace). Ground nut-
meg is a key ingredient in eggnog cookies, and also adds its distinctive flavor to other

sugar-type cookies.

CUOCOLATE ,ffi # * '# WW ffiffiWMW
Can you imagine life without chocolate? (If your answer is yes, turn the page!)

Chocolate, like vanilla, is a flavor that we embrace early, and carry like a first love in our
hearts forevermore.

Cbocolate, theobroma cacao ("food of the gods") is one of the greatest gifts given by

rhe New World to the Old. A native of South America, where it was prized by both the

Aztec and Mayan civilizations, chocolate is produced today around the world berween

the tropics of Cancer and Capricorn (20" above and 20" below the equator). Most of the

worldt chocolate, howevet comes from Ghana, in Africa, which produces half a million
tons a year.

Chocolate is made from the seeds (beans) of the fruit of the cacao tree. As with vanil-
la, making chocolate from cacao beans is a labor-intensive process. First the pods are har-

vested, split open with a machete, then left to dry for rwenry-four hours. The seeds are

removed from the pulp and allowed to "sweat" and ferment for several days. Then they're

dried, their husks removed, and ground. During grinding, heat is applied co liquefr the

beans' cocoa buttet thus producing a soft, rich-brown mass called chocolate liquor,
which consists of 47 percent chocolate solids and 53 percent cocoa butter.

Chocolate liquor can be made into unsweetened baking chocolate simply by mold-
ing it into cakes and chilling it. For eating chocolate (bittersweet, semisweet, milk, etc.),

additional cocoa bufter and sugar (and milk solids) are added, then the liquor is knead-

ed ("conched") for up to three days, to aerate its texture and mellow its flavor. After
conching, it's molded into bars or blocls and cooled. Findly, chocolate liquor can be
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made into cocoa by pressing it to remove a certain percentage of the cocoa bucter; the

remaining chocolate solids are ground into cocoa. From these three rypes of chocolate

spring the myriad variations we see around us, from Hershey Bars to Godiva truffles.

Certainly the most familiar chocolate in the cookie baker's world is the chocolate

chip; after all, more than half the cookies consumed annually in the United States are

chocolate chip cookies. But cocoa and unsweetened baking chocolate have significant
roles as well-think brownies. And chocolate crinkles. Itt useful to understand the vari-
ous rypes of chocolate, what to look for in each, and how to use them.

Unsweetened chocolate (baher's chocokte) contains no sugar. It commonly comes in
1-ounce squares, which are melted before using. It can also come pre-melted, in l-ounce
pouches. Use rhis chocolate in any recipe calling for unsweetened chocolate.

Bittersueet or semisuteet chocokte must, by law, conrain a minimum of 35 percent
chocolate liquor (though most excellent-qualiry bittersweet chocolare contains up to 70
percent or so chocolate liquor). After that, the amount of added sugar determines
whether a chocolate is labeled bittersweer or semisweet. And, since there's no agreement
worldwide on what percentage of added sugar makes chocolate semisweet vs. bittersweet,
labeling of chocolates is unofficial and left to the individual manufacturers. In addition
to sugat most chocolate will also contain vanilla, which enhances its flavor. Beyond that,
some chocolates contain salt, added vegerable fat, and sometimes spices.

Bittersweet or semisweet chocolate comes in bars, blocks, chunks, and chips.
Chocolate chips usually have soy lecirhin added to keep them from melting and spread-
ing too much as they bake; but some imported chips are lecithin-free. \(hen a recipe calls

for melting bittersweet or semisweet chocolate, itt best to choose a block or bar choco-
late, as the lecithin in chips may affect the chocolatet melting abiliry.

Milh chocohte-and milk chocolate chips- substitute 15 to 20 percent milk solids
for an equal amount of the chocolate liquor. Mosc bakers eschew rhe use of milk choco-
late, considering it much berter for earing rhan
for baking.

The term white chocolzra has been batted
around by the FDA and chocolate manufacur-
ers for years. Until recently, white chocolate was-

nt permitted to be labeled chocolate, as it con-
tains no chocolate liquor. However, FDA offi-
cials recently declared it legal ro call white choco-
Iate white chocolate. (\fhew! Aren't you
relieved?) At any rate, white chocolate, that lus-
cious, creamy-white, rich confection, consists of
cocoa butter, sugar, milk solids, and vanilla.

Confectionery coating, which often masquerades

as true white chocolace, is in fact not chocolate at

Substituting cocoa lor
baking chocolate

f you find yourself without any
unsweetened baking chocolate on
hand, but with plenry of unsweet-

ened cocoa powdet youte in luck. For
recipes that call for I square (l ounce)
of unsweetened baking chocolate,
substitute 3 tablespoons cocoa powder
plus I mblespoon solid fat, either veg-
etable shottening or butter.
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all. A blend ofvegetable fat (not cocoa bucer), milk solids, sugar, and flavorings, confec-
tionery coating melts nicely and doesnt need tempering, so it's often used to coat candy.

Howeve! it doesnt have the rich taste of true chocolare.

Chocohte ganacheis aversatile blend of chocolate and hot cream, stirred to a smooth
consistency. Itt used to coat cakes, frost brownies, or dip cookies. It can also be flavored
wich liqueurs, then cooled and whipped to form chocolate truffle centers. See page 460
for a recipe.

Cocoa (tnsweetened cocoa powder) is manufactured with two different amounts of
fat. Baking cocoa is 12 ro 16 percent cocoa butter; high fat ("breakfast") cocoais 22 to
24 percenr cocoa butter. $(/'e prefer to use high-fat cocoa for baking, as fat is a flavor car-

rier, and we feel high-fat cocoa has a better, stronger taste.

In addition, cocoa is manufactured either as naturttl()sstthe pressed, ground choco-
late liquor), or Dutch-process (natural cocoa treated with alkali to reduce its acidiry).
Many consider Dutch-process cocoa a superior baking cocoa due to its less-sharp taste,

richer, redder, darker color, and the fact that it doesnt need to be balanced in the recipe

with something alkaline (e.g., baking soda).

The very darkest cocoa (think the color of Oreo cookies) is called bhch cocoa It's
treated with even more alkali than regular Dutch-process cocoa. Use it as is for rhe black-

esr chocolate cookies you've ever made, or in conjunction with regular Dutch-process

cocoa, for a cookie somewhat darker than normd.

Fooo CoLoRS w * # * * # € G # € o

Food colors are a wonderful addition to cookie icings and glazes. Add them to
icing, by the drop, to attain the exact color you 1vxp1-f1e6 palest pink to midnight
black. For the most intense colot use food color paste or gel, rather than liquid; you can

find these specialry colors in stores carrying cake decorating supplies, or by mail order.

DoUGHRELAXER * ffi # * ffi w # ffi ffi

'When added to roll-out cookie dough, dough relaxer takes the "fight" out of
gluten; it makes rolling out the dough a much easier task, and results in cookies that are

tender, not tough. Our favorite version of this helpful ingredient is Lora Brody All-
Naturd Dough Relaxer, available in gourmet stores and via mail order.
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'Want to go stir-crazy? There are any number of tasry ingredients you can add to
cookie dough to liven up your cookies. The following are just some of the options.

.Ay'zfs. Pecans, walnuts, almonds, peanuts, cashews, pine nuts... Any nut you enjoy
eating out ofhand is a good choice to add to cookie dough. You may choose to leave nuts
whole in some cases-a plain sugar cookie looks lovely with a whole almond, pecan half,
or walnut half placed in its center. However, keep in mind that some whole nuts may
look peculiar in your finished cookie if itt not large enough to support their outsized

presence. In addition, whole nuts in cookies tend to give you just one bite of nut; for this
reason, we usually sugg€st dicing nuts.

Be aware that some nuts burn more quickly than others. The higher the oil in a nut,
the more likely it is to scorch. Pine nuts, in particular, may burn if they're exposed to heat

thatt too high or baked too long.
Nut flaurs are simply nuts that have been very finely ground. Typical nut flours

include hazelnut, almond, and pecan (often called pecan meal). Nut flours are usually
available in both plain and toasted versions; toasted nut flour has a bit more flavor.

Substitute nut flour for Ya ro 1/z of the regular flour in your recipe, for a delicate, sandy

texture and added flavor.

Nat pastes, including almond, hazelnut (praline), and pistachio, are a mixture of
ground nuts and sweetening. They are sometimes used as a cookie ingredient, but more
often used to fill pastries. Marzipan takes almond paste one step further-it includes
unbeaten egg whites, to make it pliable. Vhile itt sometimes used as an ingredient,
marzipan is most often made into edible decorations, particularly for cakes.

Driedfruit is a wonderful addition to chewy cookies; think hermits with raisins, or
chewy oatmeal cookies with chopped dates or dried cranberries. In general, it's not a

Should I add those nuts, or not?

dry out and you should use raisins instead, do a

test before committing yourself Make the dough
without the add-ins. Then break off enough for a

single cookie, add whatever ingredient(s) you're
questioning, and bake. If youre happy with the
results, stir the additional ingredients into the

f you're unsure whether nuts will burn in your'
cookie, or whether those malted milk balls will
melt into puddles, or whether the currants will

dough. If not, try something else.
'fhis is also a good test when you re questioning

whether your cookies will spread too much. Test-
bake one first; if it spreads more than you like, add
some flour and test again. If you want more spread,
rather than less, add vegetable oil or water. Either
way, make adjustments in small increments; sure, it
takes a little time, but it's better than being disap-
pointed with an entire batch of cookies.
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good idea to add dried fruit to crisp cookies; the fruit tends to dry out and become

unpleasantlyhard or, if theret enough of it, it makes the crisp cookies soft.

Adding fresh fruit to cookies is usually a no-no, given the amount of liquid it will
exude as the cookies bake. Possible exceptions are finely diced apples or pears, which can

add nice moisture and flavor to an already soft, chewy cookie.

The zest (grated rind) of citrus fruits adds wonderful flavor to a plain sugar cookie or
shortbread.

Seels. Sunflower, poppy, cataway, anise, and sesarne seeds all make appearances in
cookie recipes, particularly those from cultures other than our own. Use them for added

crunch and flavot and treat them like nuts-they may burn, so if you're unsure, test first
(see Toasting Nuts page 000).

Candy. Cookies and candy-what could be a more natural pairing? Chocolate chips

are the dowager queen ofcookie add-ins, but chocolate isnt the only flavor chip you can

use. Try peanut butter, butterscotch, raspberry-chocolate, white chocolate, mint, or any

of the gourmet flavors (cappuccino, lemon, cherry) available from specialty
retailers.

How about jelly beans, or gumdrops? Chopped peppermint patties, hard candies, or
a chopped Snickers bar? Itt worth it to test-bake one cookie with the desired add-in first
(see page 499).lf yoire trying something like a chopped chocolate bar and you think it
might melt, try chopping, then freezing che chopped bits before adding them to the
cookie dough; being frozen when they hit the oven might just give them enough time to
remain fairly firm throughout the bake.

If marshmallows are one of your favorite ingredients, no doubt youll be tempted to

add them to that fudgy cookie recipe. Dontl Marshmallows melt and disappear way
before the cookie is done baking, leaving only a moist, creamy-colored hint of their pres-

ence. Your best bet with marshmallows is to hdve large marshmallows and plop them
onto your nearly baked cookies (sticky side down). Bake for an additional minute or two,
just undl the marshmallow starts to soften and/or brown, but before it melts.
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Alfajores,340
All-purpose flow,476
Almond

and apricot squares, 218
bars, lemony,2I0
and cardamom cookies,

285
clouds, 268
and coconut crisps, 309
cookies, Chinese, 290
crisps, 286
extract, 489
flour,381
joyfuls,3l9
and lemon biscotti, 149
madeleines,425
pennies,277
and raspberry bars, 238
See also: Biscotti

Amaretti,386
Amish cookies, 304
Anise chews,275
Anzac biscuits, 83
Apple

bars, caramel,222
pie bars, Dutch,246

Apricot
and almond squares,

2t8
squares, classic, 206

Bakert ammonia, 488
Baking pans, 28-30

cutting cookies in,247
Baking powder, 487, 488
Baking sheets

greasing, 21,43,363,
483

lining with parchment,
2I

rotating, 385
Baking soda, 487, 488
Baldmore's finest,294
Barbados sugar, 480
Bar cookies

about,187-188
avoiding a hard crust,

226
cutting, 18, I90,247
piping jam,24I
preventing sticking, 213

spreading barter, 192
spreading jam smoothly,

229
vs. cookies, 197

Batter cookies
about, 407408

Belgian sugar waffle s, 438
Bench knife, 31

to cut bars, 190
Benne wafers,279
Berlinerhranser 370
Berry crumble bars, 212
Bird's nests, 445

Biscotti
about, 132-135
adding flavor, 141
American-style, 136
black forest, 148
brown sugar-cinnamon,

r43
butter-pecan, 140
chocolate-chocolate chip,

r48
chocolate-coconut, 146
cinnamon-raisin, 151
classic ltalian,149
cranberry-o range, l4l
creamy orange,145
dipping, 150
Dutch chocolate-dmond,

r44
freshness, maintaining,

r53
gianduja, 139
gingerbread, l52
granola,142
hazelnut-cappuccino,

150
honey-sesame, 153
Italian-sryle, 134
lemon-almo nd, I49
maple-walnut, l5l
Mexican mocha, 138
mini, 151
orange-cashew, I45
pifia colada, 147
pine nut, fennel, and

raisin,142

INDEX



(Biscotti, cont.)
pistachio-cherry, 138
rum-raisin, 152
very vanilla, 147

Biscuits
Anzac,83
defined,343
digestive, English, 343
students', 380
wine,375

Black forest biscotti, 148
Black and white short-

bread,125
Bonbons

Brattleboro, 392
holiday,356

Bones of the dead (Ossi da
morto),378

Bourbon balls, chocolate,
446

Bowl(s)
about, 30
scraper, 31

Brambles,344
Brandied cherry-nur

cookies, 265
Brandy snaps, 412
Brattleboro bonbons, 392
Breakfast crunch bars,

224
Brickle 'breed, 124
Brody, Lora,376

dough relaxer,494
Brown-edge cookies, 63
Brownies

about, 154-155, I59
cakey,I57
cheesecake swirl, 161
chocolate mint, 160

fudgy,156
Irish Cream cheesecake,

r62
macaroon, 163
on-the-fence, 158
peanut-mallow, 164
raspberry truffle,164
toffee-coffee, 162
triple play, 767
whoopie, 165
with spirit, 166

Brown sugar
about,479
biscotti, 143
cookies, 72
crinHeq273

Build-a-bars, 220
Butter

about, 483485
lemon-honey,425
nut, homemade,3I3
and rum drops,299

Butterballs
stuffed,363
walnut,282

Buttermilk, 486
Butter-pecan

biscotti, 140
crunch,337
fantasies, 253
rum balls, 446
shortbread, I l5

Butterscotch
bars, vintage, 190
chews, 31 I
granola chippers, 47
haystacks,444
oatmeal stovetop cookies,

450

sundae cool<tes,297
thins, 325

Cafe au lait bars, 199
Cake cookie cutouts, 428
Cake flour,476
Cake tester, 31
Camden Home Bakery

29r
Camelot dream bars, 211
Candy bar cookies, 49
Candy thermometer, 31
Cannoli forms, 31
Cape Cod cranberry bars,

))7
Cappuccino

bars, double-shot 232
biscotti, hazelnut, I 50
glaze,459

Caramel
applebars,222
candy bars, 208
and chocolate dip,47l
and coconutbarc,226
filling,469
homemade,223
icing,463
macciato bars,233
rocks, 355
swirl shortbread, 130

Cardamom-almond
cookies, 285

Carrot drops,272
Cashew

bars, and white chocolate,
242

and orange biscotti, 145

INDEX



Cat's tongues,426
Chai shortbread,I22
Checkerboards, 400
Cheesecake

bars, strawberry,240
Irish Cream, brownies,

r62
swirl brownies, 161

Cherry
brandied, and nut

cookies, 265
chocolate chip cookies,

49
and nut rugekch,372
and pistachio biscotti,

138
squares, 207

Chinese restaurant cookies,
290

Americanized, 291
Chip 'n chunk cookies,

305
Chip'n nut drops, 302
Chippers

b uttersco tch- gr anoIa, 47
mega-,46
nut butter, 312
orange-pistachio, 48

Chocolate
about, 492494
and almond biscotti, 144
bourbon bilLs,446
for brownies, 161
and caramel dip,47l
and chocolate chip

biscotti, 148
chunks, awesome,318
and coconut biscotti, 147
cookie dough, 395

creme filling,470
crinkles, 254
crunch bars,204
dipping sticks, 335
dipsticks, 354
faux-reos, 328
ganache icing,159,460
glaze,459
graham crackers,334
grating, 50
hazelnut crisps,447
icing, rich,295
hrumhahe,43I
madeleines, 425
melting, 23,146
midnights,306
mint dips, 329
oatmeal drops, 451
peanut butter drops, 451
and peanut half-moons,

106
and raspberrybars,203
refrigerator cake, 330
shortbread, 1 13
snaps,327
toffee rounds,25l
wakeups,320
and walnut holiday
cookies, 301
whoopie pies, 418

See abo: Cocoa,
Brownies, and
Chocolate chip
cookies

Chocolate chip cookies
about, 4243
bars,189
butternut, 50
buft erscotch-gr anola, 47

candy bar,49
cherry-almond,49
classic crunchy,45
and chocolate biscotti,

r48
essential chewy,44
gianduja delights, 48
good-as-store-bought, 5 I
mega-chipp ers, 46
oatmeal, TS
orange-pistachio, 48
peppermint snaps, 52
shortbread, 114
white chocolate

macadamia,4T
Chruscihi,388
Cigarette cookies,4l5
Cinnamon

biscotti, and raisin, 151
bun cookies,397
and caramel shortbread,

130
glaze,459
and raisin rounds,292

Citrus sizzlers,32l
Cocoa

abou,492
for baking, 161
straining unsweetened,

)7
Coconut

and almond crisps, 309
bars, golden,225
bird's nests, 445
brownie macaroons, 163
and caramel candy bars,

226
and chocolate biscotti,

r47
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(Coconut, cont.)
glaze,459
jumbles,3l4
lime crisps, 309
macaroons, classic, 262
stuffed butterballs, 364
toxting,2T
two-bit wonders, 255

Coconutties, 78
Coffee

brownies, toffee, 162
cookies, spiked, 315

Confectioners' sugar, 478
Confetti pizzelle,433
Cookie cutters, 32
Cookie dough

chilling, 16,326
chocolate, 395
cutting out,328
docker for, 19, 33,333
doneness, 19
flattening in plastic bag,

325
fruit-flavore d, 394
how to roll out,324
piping,387
relaxer,494
rolling on parchmenr,

332
rolling scraps, 339
scooping, stick-free, 52
slicing with floss, 397
vanilla,393

Cookie molds, 32
Cookie press,32,394
Cookie scoops, 32,52
Cookie wheels, 405
Cooling rack,33
Lornmeal4/ /

Cornstarch,4TT
Corn syrup

about,480
dark vs. light, 98

Cranberry
bars, Cape Cod,227
biscotti, and orange, 141
chews, 78

Cream, about,330
Cream cheese filling, 468
Creaming sugar and fat, 77
Cream of tartar, 487
Creme filling,465
Crinkles

brown sugar,273
chocolate,254

Crisps
almond,286
chocolate-h azelnut, 447
coconut-almond, 309
coconut-lim e, 309
ginger, 93,94
honey,410
maple-walnfi,276

Crystal diamonds, 66
Cutout cookies

ceke,428
Peanut butter, 100
tips, 60

Cutting in fat and flour, 17

Daisies, 266
Date

and ginger molasses
cookies, 90
nut bars, chewy, 195
oatmeal sandwiches, 79

pinwheels,360
squares, bakery 228
stuffed cookies,274

Decorated cookies
about, 168-170
colors, 179
decoratort dream, 171
gingerbread, 173
gingerbread house,

t82-t84
icing, 180
light spice, 172
outlining and filling, 178
rolling and cutting, 170
tools for, 176
working with fondant,

181
Decorating sugar,479
Decorator's dream cookies,

17r
Demerara shortbread, 126
Demerara sugar, 480
Digestive biscuits, English,

343
Dipping sticks, chocolate,

335
Dips

chocolate-c aramel, 47 |
hot fudge,473
raspberry-white

chocolarc,472
Dipsticks, fudge-coated,

354
Docking, 19
Double-butter bars, 230
Double-shot cappuccino

bars,232
Doughnut cookies, Easter,

374
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Drop cookies
about, 249-250
adjusting sizr,258

Dulce de leche,340
Dutch-process cocoa

about,494
for baking, 161

Dyall, Jdnos, 380

Easter doughnut cookies,
374

Eggnog
construction dough,
346
sandwich cookies, 345

Egg.
about, 485
seperating,24

Egg white(s)
beating, 16
folding in,20
glaze,395

Elephant ears, mini, 376
Esposito, Mary Ann,

433
Essential cookie recipes

American-style biscotti,
r36

cakey brownies, 157
chewy chocolate chip, 44
chewy oatmeel, T4
chewy sugar, 55
crisp molasses, 87
crisp oatmeal,,76
crisp sugar, 58
crunchy chocolate chip,

45

crunchy oetmeal,,75
crunchy sugar, 56
decoratort dream, 171
fudgy brownies, 156
gingerbreed,173
Italian-style biscotti, 134
light spice, 172
on-the-fence brownies,
158
on-the-fence molasses,

88

Peanut butter,97
shortbread, 110
soft molasses, 86
soft oatmeal, 77

Fanigmann,388
Faux-reos, 328
Fig

filling, 207,229
squares, 207 , 229, 244

Filling
caramel,469
cherry dried,2}7
chocolate creme,470
cream cheese and ginger,

468
creme,465
fig,207,229
lemon creme, 468
malted mrlk,465
marshmallow,466
mincemeat, 207
mint, 160
peanut buner,466
quantity for, 105
raspberry,229

spreading, 361
vanilla creme,470

Finishing touch
about, 455456
dips,471473
fillings,465470
glazes and icings,

456464
Fiori di sicilia, 289,490
Flavored sugar,479
Florentines, 416
Flour

about,476
sifter, 33

Flourless oatmeal drops,
81

Fondant
icing,462
working with, 181

Food colors, 494
Fortune cookies, 4l04ll
Framboise, brownies, 166
Frangelico brownies, 166
Freckled fruit shortbread,

r20
Frosted delights, 231
Fruit

cookies, and oatmeal,
452

dicing,4IT
flavored cookie dough,

394
squares, 200
See also: specific kinds

Fudge
coated dipsticks, 354
sandwich cookies, 304

Fudgies, 423
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Ganache
chocolate, icing, 159,

460
chunk or chips for, 462
white chocolate, 461

Gianduja
biscotti, 139
delights,48
wafers, 338

Ginger
crisps, 93
and orange madeleines,

425
shortbread, 120
squares, hot and sweet,

234
Gingerbread

biscotti, 152
building a house,

r82-184
cookies,173

Glaze
brandy,459
cappuccino,45g
chocolate, 459
cinnamon, 459
coconut, 459
egg white, 395
hard, for cookies,457
maple,459
milk or cream for,459
minr,459
mocha,464
orange or lemon, 459
simple cookie, 174,458
vanilla,458

Glazing sugar, 479

Go-anywhere shortbread,
l12

Golden crunch cookies,
257

Graham
crackers, the best, 332
crackers, chocolarc, 334
cracker crust, 333
squares, peanut butter,

448
Grand Marnier brownies,

r66
Granola

bars, Vermont,202
biscotti, 142
cookies, chewy,3l7
s'more, bars,243

Granulated sugar,478
Graters, 33
Gray, Sue, 341
Greenwald, Nora,274

Half-moon cookies, 293
peanut-chocolate, 106

Hamantaschen, 368
Hamelman, Jeffrey, 392
Harvest moons, 278
Hazelnut

biscotti, cappuccino, I 50
crisps, chocolate,447

Hermit bars, very best, 196
High-altitu de baking, 22
Hobnails,252
Holiday cookies

birdt nests, 445
black and white short-

bread,l25

bonbons, 356
cherry-nut rugelach, 37 2
chocolate-walnut, 301
chrusciki,388
decorator's dream, 17 I
Easter doughnw,374
gingerbread, 173
ginger crisps, 93
hamantaschen, 368
hot and sweet ginger,

234
koulouria,367
hourabiedes,2g6
lebhuchen, 198
light spice, 172
mailanderli,350
ossi da morto (bones of

the dead), 378
peppermint sticks, 403
pizzelle,432
rum balls, 496
speculaas,384
springerle,3S2
totenbeinli, S5l
vanilla hffirl,362

Honey
about,481
crisps, 410
and lemon butter,425
and sesame biscotti, 153

Hot fudge dip,473

I
Iced spice rings,37l
Icing

caramel,463
chocolate ganache, 159,

460

504



fondant,462
peanut butter,464
rich chocolete,295
royal, 175,457

Irish Cream cheesecake
brownies, 162

Italian biscotti, classic, 149

TJ
Ja-

piping,24l
sprcading,229

Jam-packeds,366
Jammies, your favorite,

131

Joe Froggers, 89
Jumbles

coconut, 314
trail mix, 78

Kahlfa brownies, 166
Key lime bars,235
King Arthurt sugar

cookies, 59
Kipftrl, venilla, 362
Kisses, sparkling sugar,

260
Kitchen scale,37
Knives, 33-34
Koulouria,367
Kourabiedes,2g6
Krumkahe,430

iron,34

Lace cookies,409
Ladyfingers,427
Langues de chat (Catt

rongues),426
Lavender cookies, 284
Lebhuchen,198
Lemon

and almond biscotti,
149
coolers,310
creme filling, 468
drops, 69
essences, I 16
gIaze,459
and honey butter,

425
madeleines,425
rings, golden,379
squares, 236
to squeeze, 268
tea snaps, 339
and zucchini drops,

280
Licorice drops, 308
Lime crisps, coconut, 309
Linzer cookies

abow,346
bars,2l5

Macaroons, brownie, 163
Mackenzie, Barbara, 367
Madeleines,424
Magic in the middles,

359
Mailzndzrli,350

Malted milk filling, 465
Mande lbrot, over-the-top,

358
Maple

cookies, Vermont, 258

f,a2e,459
meringues,260
shortbread, l2l
snaps, 92
sugar, about, 480
syrup, about, 481

Maple-walnut
biscotti, l5l
crisps,276

Marathon cookies, 300
Marble cookies, 399
Margarine, 484485
Marmalade morsels, 289
Marshmdlow(s)

brownies, and peanut,
r64
flling,466
homemade, 422, 467
measuring,4l8

Matz,Yirgnia, 325
Mega-chippers, 46
Meringue powder, 485
Meringues

about,26l
classic coconut,262
kisses, sparkling sugar,
260
maple,260

Mexican mocha biscotti,
138

Midnights,306
Mincemeat

filling,207
squares, 207
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Mint
dips,329
filling, 160
glaze,459

Mocha

glaze,464
hrumhahe,43l
mudslides,298
wal.nuts,264

snaps, 92
soft, 86

No-bake cookies
ebou,44l

Oat flour,477
Oatmeal

madeleines, and ginger,
425

Ossi dz morto (Bones of

filling, 20

butterscotchhaystacks, fruit,452
444 mocha chip, 78

chocolate-hazelnut old-fashioned, 80
crisps,447 pifia colada, 78
chocolate-oatmeal drops, salty, 82

biscotti, Mexican, 138 451 scotchies, 78
chip oatmeal cookies, 78 crispy rice treats, 442 soft, essenti el,, 77

very vanilla, 78
Mochachino bars, 199 roclcy road,453 On-the-fence brownies, 158
Molasses

about, 481
choosing,90
measuring, 85

Molasses cookies
about, 84=85
crisp, 87
extra-spiry, 90
ginger crisps, 93,94
Joe Froggers, 89

stovetop, 450 On-the-fence molasses
Nut(s) cookies, 88

toestrng,2T and cashew biscotti, 145
See also: specific kinds chippers, and pistachio,

on-the-fence, 88 Oatcakes, sweet, 117 glaze, 459

crunchypeanutbars, 449 srovetop, butterscotch,
oatmeal fruit,452 450
peanut butter graham, trail mix jumbles, 78

butter chippers, 312 Orange
chopping, for biscotti, biscorti, creamy,l45
homemade butter, 313 blossoms, 307

48
and cranberry biscotti,

t4t

448

Monster cookies, 256 about,79
whoopie pies,42l the Dead), 378

Oatmeal cookies
about,73

Nanaimo bars,237 Anzac,83
Neapolitans,402 chewy, essendal, 74 Pastry bag
Neon cookies, 403 chocolate chip,78 about, 35

coconutties, 78
cranberry chews, 78 how to use,ITG-I77

birdt nests, 445 crisp, essentiaJ,,76 piping dough, 387
bourbon balls, chocolate, crunchy, essential, 75 piping jem,24l

446 date-stuffed, 79 piping whipped cream,
butter-pecan rum balls, drops, chocolate,451 430

flourless,8l

50(t

446

INDEX

Pastry blender, 35



Pastry brushes, 35
Pastry tips and couplers,

35
Pasry wheel, 36
PB6.J cookies, 101
Peanut brittle bars, 193
Peanut butter

flling,466
icing,464
store-bought, 96

Peanut butter cookies
about, 95-97
blossoms, 102
chews, 98
crisscrosses, 97
cutouts, l00
double-butter bars, 230
drops, chocolate, 451
essential, 97
graham squares, 448
half-moons, 106
and jelly, 101
and mallow brownies,

r64
old-fashion ed, 99
t-2-3-4,108
pick-me-ups, 107
scoutt honor, 104
smoothies, 192
spritz, 101
squares, fudgy,216
triple-play, I03,167

Pearl sugar, 479
Pecan

fudge shortbread, 127
pie bars, rich,2l7
praline sandwich

cookies, 341
puffs,283

Pennies, almond,277
Peppermint

snaps, chocolate, 52
sticla, 403

Persons, Amy, 58
Petticoat tails, 128
Pignoli cool<tes,267
Pifia colada

biscotti, 147
oatmeal cookies, 78

Pine nut biscotti with
fennel,142

Pinwheels, 398
date, 360

Pistachio
and cherry biscotti, 138
cookies, St. Patrickt Day,

288
Pizzelle,432433
Pizza wheel

for decorated cookies,
170

for shortbread, 111
for sugar cookies, 67

Poppy seed madeleines,
425

Potato chipG)
canisters for shipping,

28r
crispy cookies, 271
to crush, 271

Pretzels,396
Puffs

pecan,283
suger,64

Pumpkin
bars, harvest,194
whoopie pies, 419

Raisin
and cinnamon rounds,

292
and ginger crisps, 94
sugar cookies, Tl

Raspberry
and almond bars, 238
and chocolate bars, 203
fudge sandwich cookies,

303
lemon coolers, 31 I
squares, bakery,229
truffle brownies, 164
and white chocolate dip,

472
Refrigerator cake, 330
Rhubarb dreamq239
Rjce flow,477
Rice treats, crispy, 442
Rocky road

bars,201
no-bakes,453

Rolled oat(s)
cutouts, 336
old-fashioned, 477

Rolling pins, 36
Rosette(s), 436

iron,37
Rose water madeleines,

425
Royal icing,l75,457
Ruge lac h, cherry-nut, 37 2
Rum

bdls, butte r-pecan, 446
drops, 6uter,299
and raisin biscotti, 152
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nb
St. Patrickt Day pistachio

cookies, 288
Salkowski, Kiera, 300
Salt

about,482
extra-frne,64

Salry oatmeal drops, 82
Sauoiardi (sre ladyfingers)
Scandinavian blondies,

191
Scotchies, oat,78
Scoutt honor sandwiches,

r04
Sesame

benne wafter, 280
biscotti, 153

Shabelman, Mona, 358
Shaped cookies

about,353,369
crescents, 362
filling, 356-357, 361
rolling dough,376
stuffing,365

Sherry cookies, 270
Shipping cookies, 25J6

canisters for, 28I
Shortbread

about, 109
bite-sized, 123
black and white, 125
bricHe,l24
butter-pecan, I 15
chei,122
chocolate, 1 13
chocolate chip, 114
cinnamon-caramel swirl,

130

Demerara, 126
essential, I l0
filled double, 118-119
freckled fruit, 120
ginger, 120
go-anywhere, ll2
jammies, 131
lemon essences, 116
maple, 121
mold,37
petticoat tails, 128
sweet oatcakes, 117
toasted pecan fudge, I27
nveed cakes, 123

Shortening, 482-483
S'more granola bars, 243
Snaps

brandy,4l2
chocolate,327
chocolate-peppermint,

52
maple,92
molasses, 92
tea, lemon,339

Snickerdoodles, 60
South Seas cookies, 316
Spatulas, 37-38
Speculaas,384
Spice cookies

iced,37l
lighr,I72

Spices, 491-492
Splenda,48l
Spreading (flattening), 54
Springerle,3S2
Spritz cookies, 394
Squares (See Bar cookies)
Stained glass cookies, 347
Storing cookies, 27

Stovetop cookies, 450
Strainers, 38
Strawberry

cheesecake 6ars,240
rhubarb dreams,239

Stroopwafek,434
Students' biscuits, 380
Sugar, about, 478480
Sugar cookies

about, 53-54
brown-edge, 63
chewy, essential, 55
crisp, 58
crunchy, essential, 56
crystal diamonds, 66
lemon drops, 69
light-as-aia 65
puffs,64
raisin, old-fashion ed, 7 I
roll-out, King futhur, 59
snickerdoodles, 60
soft cakes, 68
sparkling kisses, 260
tea sandwiches, 70
vanilla dreams, 62

Summer berry crumble
bars,2l2

Superfine sugar,478

sandwiches, 70
snaps, lemon,339
and spice squares, 200

Thermometers, 38-39
Thorne, John, 66
Thumbprint cookies, 269
Timers,39

T
Tea
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Toasting
coconut,2T
nuts,27

Toffee
chocolate rounds, 251
coffee brownies, 162
crunchers, 263 Vafers

Tbll House Coohbooh, 189 benne,279

Vermontmaplecookies, Zwieback,390
258

Vieira, Marlita, 203, 270
cinnamon-sugu, 391

Tongs, 39
Tbtenbeinli,351

U/V

Tiail mix jumbles, 78 shaping, 415
Thiple play 'W'affles, Belgian sugar, 438

brownies, 167 'Sflakefield, Ruth, 189
Peanut butter cookies, 'Walnut butterballs, 282

103 \Tedding cookies, 287
Tiopical paradise bars,2l4 Vhisk, 39
Tiriles,4l4 \)(hite chocolate
Tirrbinado sugar, 480 and cashew bars,242
Tweed cakes, 123 chocolate chip cookies,
Two-bit wonders, 255 47

ganrche,46l
and raspberry dip,472

'\fhole wheat flour,476
Ultrapasteurizedcream,'Whoopiebrownies,165

330 \Thoopie pies
chocolate, 418

Vanilla oetmeal',42|
biscotti, very,I47 pumPkin, 419
cookie dough, 393 'Wine biscuits, 375
creme filling,470
dreams, 62
extract, 489
{a2e,458
hipferl,362
oatmed cookies, 78

Vegetable oil
about, 485
spray,483

French tile,4l4
gianduja,338

YIZ
Yin-yang cookies, 404
Yogurt, 486

Zester,39
Zimsterne,349
Zucchini drops, lemon,

Vermont granola barc,202 280
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Praise for The King Arthur Flour'Cookie Companion'"
"The KingArthur Fhur Coohie Companionis a knockout!

The 400+ recipes are outstanding, ranging from all-time
favorites (chewy chocolate chip cookies, crisp
cookies, fudgy brownies) to international classics
bread, biscotti) to a slew of imaginative, delicious
and bars, both uaditional and new. And the tipt
and hints, comprehensive chapters on tools, techniEres,
and ingredients, and informative illustrations all
ensure your cookie-baking success. King
Arthur has done it again!"

- Lone Bnoov, author of

lrlever again an empty iobkie jar!'

-MnnvANN EsposIro, host of Ciao ltaliaand author of
What You Knead end Ciao ltalia in Tuscanl
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" King Arthur Flour represents the very best of theAmerican
food scene: dedication to quality, terrific service, and aper-
sonal, family approach to everything they do."

- CurustopuER KIMBALL, founder and editor,
Coohi lllusnated
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