
 

Holiday Cookies
 
 

A breakdown of some of my favorite
cookies over the years. 

 



1/2 cup butter (1 stick), room
temperature
1/2 cup dark molasses
1/2 tsp salt
3/4 cup sugar
1 tsp baking soda
1/4 cup hot water
3 cup all purpose flour
1/4 tsp ground cloves
1/2 tsp ground nutmeg
1/2 tsp ground allspice
1 tsp. ground ginger
1 tsp. ground cinnamon

1/4 oz plain gelatin (1 packet)
3/4 cup cold water
3/4 cup granulated sugar
1 3/4 cup powdered sugar
3/4 tsp vanilla extract

Ingredients
Cookies

Frosting

 

In a liquid measuring cup, add baking soda to 1/4 cup
hot water to activate the baking soda.   
In a large bowl, whisk together the flour, salt, and
spices.  Set aside for later. In a mixing bowl, cream
together butter, sugar and molasses for about 8
minutes.  Scrape down the sides of the bowl
occasionally.  Add in the baking soda water mixtures
and continue to stir.  
Add in the flour mixture, one cup at a time.  Once the
dough is well mixed, lay out two strips of plastic wrap
and dump the dough onto it.  Wrap dough in plastic
wrap, form into a disc and let sit in the refrigerator for
about 2 hours, or freezer for 45 minutes. 
Once the dough is firm, unwrap and layout on a
generously floured surface.  Preheat oven to 375F.
Flour the rolling pin and roll out the dough into 1/2
inch thickness.  Cut dough with a selected cookie
cutter shape.  
Lay cookies on a parchment-papered cookie sheet. 
 Bake for 6-8 minutes.  Due to the dark color of the
cookies, visual cues of doneness will be based on the
top of the cookie.  The texture of the cookie will be
cracked. Cookies will be soft when you pull them out
of the oven.  Allow to rest on baking sheet for 2
minutes, and then transfer to a cooling rack. 

Making the Frostings - In a large mixing bowl, measure
out 1 and 3/4 powdered sugar.  Set aside.  In a small
saucepan, add in 3/4 cup cold water and gelatin. Let
gelatin dissolve.  Once dissolved, add in granulated
sugar and cook over medium heat.  Simmer the
mixture for 10 minutes.    After 10 minutes, take the hot
mixture and add to the bowl of powdered sugar.   Beat
until foamy.  Add in the vanilla and beat until thick.  
 Ready to frost.   Turn the cookie upside down, and
frost the flat bottom part.   Frosting will be a little
runny, but it will firm when it sits.  Recommend using a
spoon to scoop on top of cookies, and the back of the
spoon to spread over top.  The frosting is meant to be
hard giving you a firm crunch bite to contrast the soft
texture of the cookie.

Directions

1.

2.

3.

4.

5.

1.

Grandma Jeanette's 
Aunt Sally Cookies



1/2 cup (113 grams) unsalted butter,
room temperature
3/4 cup (150 grams) granulated sugar
1 teaspoon (4 grams) vanilla extract
1 large egg (50 grams)
1/4 cup (85 grams) unsulphured
molasses
2 1/4 cups (281 grams) all-purpose
flour
1 1/2 teaspoon (3 grams) Chai spice
1 teaspoon orange zest
1 teaspoon (5 grams) baking soda
1 teaspoon (2 grams) ground ginger
1/4 teaspoon kosher salt
1 cup (200 grams) sparkling sugar

Ingredients

CHAI SPICE
1/3 cup (32 grams) ground cardamom
2 1/2 Tablespoons (15 grams) ground
cinnamon
4 teaspoon (8 grams) ground ginger
2 teaspoons (4 grams) ground cloves
2 teaspoon (4 grams) ground black
pepper

Mix all the items together in a bowl.
Makes about 1/2 cup. 
Use to anywhere cinnamon is called for
in a recipe. 

Preheat over to 350F.  Line 4 baking sheets with
parchment paper.   In a medium bowl, whisk
together flour, Chai Spice, baking soda, ginger,
and salt.  Set aside.  In a small bowl, measure out
sparkling sugar.  Set aside
In the bowl of a stand mixer fitted with the paddle
attachment, beat butter, granulated sugar, orange
zest, and vanilla at medium speed until fluffy, 2 to
3 minutes, stopping to scrape the sides of the
bowl.  Beat in egg and molasses. 
With mixer on low speed, gradually add flour
mixture to butter mixture, beating until well
combined.  Using a #16 scoop or 1/4 cup, scoop up
dough and shape into a 2-inch balls.  Roll the ball
into sparkling sugar. 
Bake until tops are cracked, about 15 to 16 minutes  
Let cool completely on a wire rack.

Directions

1.

2.

3.

4.

Makes 9 cookies.  

Gingerbread Chai Cookies



1 cup/227 grams unsalted butter,
softened
2 cups/246 grams confectioners’
sugar
1 tablespoon packed finely grated
lemon zest
2 tablespoons fresh lemon juice
1 egg yolk
2 cups/255 grams all-purpose flour
¼ cup/32 grams cornstarch
½ teaspoon kosher salt

Ingredients
 

 

Add butter, 1¼ cups/154 grams
confectioners’ sugar, and lemon zest to the
bowl of a stand mixer fitted with the paddle
attachment. Mix on low speed until the
sugar is moistened, then turn the mixer to
medium-high and beat until light and fluffy,
about 3 minutes. Scrape down the sides of
the bowl, and add the lemon juice and egg
yolk. Mix to combine.
Reduce the speed to low, add the flour,
cornstarch and salt, and mix until just
combined.
Divide the dough into 2 pieces and set each
piece on a length of parchment paper or
plastic wrap. Fold the paper over the sticky
dough, and use your hands to form it into a
cylinder about 1½ inches wide. Roll the
cylinder a few times to help shape it, but
don’t worry if it isn’t perfect. Chill the
dough until completely firm, at least 2
hours.
When you are ready to bake, heat oven to
350 degrees, and line two baking sheets with
parchment paper.
Slice the dough into rounds just under ¼-
inch thick and arrange them at least 1-inch
apart on the prepared baking sheets. Bake
the cookies for 12 to 17 minutes, rotating the
pans from top to bottom and front to back
halfway though. The cookies should be
golden around the edges, but not brown all
of the way through.
Set the pans on cooling racks and cool for a
few minutes. Dust both sides of the warm
cookies with the remaining ¾ cup/92 grams
confectioners’ sugar. Let the cookies cool
completely, then store at room temperature
in an airtight container. Dust with
additional confectioners’ sugar just before
serving, if desired.

Directions
1.

2.

3.

4.

5.

6.

Lemon Melt-aways
about 40 cookies



1 cup/95 grams old-fashioned
rolled oats
1 cup/128 grams of all-purpose
flour
¼ teaspoon kosher salt
½ cup/100 grams granulated
sugar
¼ packed cup/55 grams light
brown sugar
1 large egg at room
temperature
2 teaspoons ground cinnamon
or pumpkin pie spice
 1 teaspoon pure vanilla
extract
½ teaspoon baking soda
4 tablespoons/57 grams
unsalted butter, melted
¾cup/92 grams confectioners’
sugar
5 teaspoons whole or oat milk,
plus more as needed

Makes about 15 cookies
 

Ingredients

Heat the oven to 350 degrees and line a large
cookie sheet with parchment.
In a bowl, combine the oats, flour, and salt. Set
aside.
In the bowl of a stand mixer fitted with the whisk
attachment, beat both sugars with the egg,
cinnamon, vanilla, and baking soda on high
speed, scraping the bowl as needed, until glossy,
pale and thick, a full 2 minutes. Reduce the
speed to medium. Very slowly drizzle in the
melted butter and whisk until thoroughly
incorporated. Add the oat mixture and gently
fold by hand using a wooden spoon or rubber
spatula until incorporated, being careful not to
overmix.
Using a small cookie scoop or two spoons, drop
15 golf ball-size mounds of dough onto the sheet
pan, spacing them at least 2 inches apart. Bake
until the edges and surface are set and lightly
golden brown, but the center is still gooey 12 to
14 minutes. Remove from the oven and
immediately rap the cookie sheet on the counter
or stovetop a couple of times to help the cookies
flatten a little more, and cool on the sheet for 5
minutes.
In a small bowl, mix the confectioners’ sugar and
milk using a fork until the icing is completely
smooth and very thick but still moves if you tilt
the bowl. Add more milk in small increments as
needed. Dip only the very tops of the cookies
into the bowl of icing, leaving the deeper cracks
in the cookies uncoated and allowing any excess
icing to drip back into the bowl. Flip the cookies
over and return them to the cookie sheet to
allow the icing to harden for 10 to 15 minutes.
The iced cookies will keep in an airtight
container at room temperature for up to 1 week.

Directions
1.

2.

3.

4.

5.

Iced Oatmeal Cookie



2 1/4 cups all-purpose flour, plus
more for dusting
2 teaspoons baking powder
1/2 teaspoon ground cinnamon
1/2 teaspoon salt
5 tablespoons unsalted butter, at room
temperature
1 cup sugar
2 large eggs
2 tablespoons amaretto liqueur
1 teaspoon almond extract
1 teaspoon vanilla extract
1 cup raw almonds
1 cup chocolate-covered almonds
2 ounces white chocolate, chopped
2 ounces semisweet chocolate,
chopped

Ingredients
 

 

Preheat the oven to 350 degrees F and line a
baking sheet with parchment paper. 
Whisk the flour, baking powder, cinnamon,
and salt in a medium bowl. Beat the butter
and sugar in a large bowl on medium-high
speed, mix until light and fluffy, 5 -  7
minutes. 
Beat in the eggs, liqueur, and almond and
vanilla extracts until combined. Reduce the
mixer speed to low; add the flour mixture
and beat until just incorporated. Fold in the
raw and chocolate-covered almonds.
Dust your hands and the dough with flour;
divide in half and shape into two 3-by-12-
inch logs on the prepared baking sheet,
about 3 inches apart. Bake until puffed and
set, about 25 minutes. Cool for 10 minutes on
the baking sheet, then transfer to a cutting
board.
Reduce the oven temperature to 250 degrees
F. Slice the logs crosswise into 1-inch-thick
pieces; arrange them cut-side down on the
baking sheet. Return to the oven and bake,
flipping halfway through, until dry and
golden, about 45 minutes. Let cool
completely on the baking sheet.
Place the white chocolate and semisweet
chocolate in 2 small microwave-safe bowls;
microwave in 30-second intervals, stirring
after each until melted. Drizzle on the
biscotti; let set for 30 minutes.

 
Directions

1.

2.

3.

4.

5.

6.

 
 
 

Amaretto Biscotti
 

Total Time: 2 hr       Yield:30 cookies



4 ounces/113 grams semisweet
chocolate, finely chopped (¾ cup)
½ cup/42 grams unsweetened
cocoa powder, preferably Dutch-
processed
½ cup/113 grams unsalted butter
2 large eggs, at room temperature
¾ cup/150 grams granulated sugar
½ packed cup/107 grams dark
brown sugar
1 teaspoon kosher salt (Diamond
Crystal)
1½ teaspoons peppermint extract
¾ cup/90 grams all-purpose flour
¼ cup/41 grams crushed
peppermint candy

Ingredients
 

 

Heat the oven to 350 degrees. Line 2 baking sheets
with parchment paper.
Put chocolate and ¼ cup/21 grams of cocoa powder
in a small heatproof bowl or glass measuring cup.
Melt butter in a skillet or saucepan over medium-low
heat until bubbly but not browned, and pour over the
chocolate. Without stirring, let the mixture sit so the
residual heat can melt the chocolate thoroughly while
you whip the eggs and sugar.
Put the eggs, both sugars, and the salt in the bowl of a
stand mixer fitted with a whisk attachment. Whisk on
medium-high speed until the mixture is pillowy and
the sugars have begun to dissolve 6 to 8 minutes.
Stir the chocolate mixture until glossy and smooth. If
any solid pieces remain, you can microwave the
mixture in 10-second bursts until everything is
melted.
With the mixer on low speed, add the peppermint
extract and then the chocolate mixture. Scrape the
sides and bottom of the bowl with a spatula, add the
flour and remaining ¼ cup/21 grams of cocoa, and
mix on low until a few streaks of flour and cocoa
remain. Use the spatula to finish folding in the dry
ingredients to avoid overmixing. The dough will be
looser than traditional cookie dough but not as thin as
brownie batter.  Let sit for 10 minutes in the
refrigerator.
Use a 1/4-cup cookie scoop or measuring cup to
scoop 12 (2-ounce) balls of batter onto the prepared
sheets and bake. After 10 minutes, take the sheets out
of the oven and bang them once on the counter to
create a craggy surface and dense texture. Sprinkle a
bit of crushed peppermint candy in the center of each
cookie and return to the oven for another 2 minutes.
Let cool completely on the baking sheets. The
cookies will keep for 4 days in an airtight container at
room temperature.

 
Directions

1.

2.

3.

4.

5.

6.

7.

 

Peppermint Brownie Cookies
 

Total Time: 40 minutes       Yield:12 cookies



100 grams butter
1 1/2 cups rolled oats

4 Tablespoon ground almonds
1 Tablespoon all purpose flour

1 teaspoon baking powder
1 teaspoon vanilla extract
1/2 teaspoon ground ginger

1/2 teaspoon ground cinnamon
pinch salt

2/3 cup superfine(caster) sugar
1 egg

350 grams semi sweet chocolate
2 Tablespoon coconut oil

1/4 cup toffee bits
1/4 cup pecan pieces

Ingredients

 

Preheat over to 400 F.  Line baking sheets
with parchment paper. 

Melt the butter in a saucepan and once melted,
remove from heat.  Add the rolled oats,

ground almond flour, flour baking powder,
vanilla, ginger, cinnamon and salt. Stir to

combine. 
In a seperate bowl, whisk the sugar and egg

together until combined.  Then add to the oat
mixture. 

Form a small ball about the size of a walnut, or
use a #100 scoop.  Leave just over an inch on
all sides for spreading.  Bake for 7-8 minutes
until golden.  Allow to cool on a tray for five
minutes and then cool on a rack where they

will crisp up even further 
In a food processor - pulse the toffee and nut
for about 2-5 seconds to make sure pieces are
chopped. Melt the chocolate and coconut oil

in a double broiler. Stir in the toffee nut
mixture.  Dip the cool cookies into the
chocolate and then place back on the

parchment to set.  

Directions
 

1.

2.

3.

4.

5.

 
Other options is to sandwich the cookies together

with the chocolate as the middle.  
 

Havreflarn
Swedish Oatmeal Crisp Cookies

Total Time: 25 minutes   Yield: 18-24 cookies
 



⅔ cup/85 grams shelled raw unsalted

pistachios

¾ cup/170 grams unsalted butter (1 1/2

sticks), cut into 1/2-inch pieces, at room

temperature

¾ cup plus 2 tablespoons/105 grams

confectioners’ sugar

2 large egg yolks

½ teaspoon almond extract

1 cup/130 grams all-purpose flour

½ teaspoon kosher salt

1 ⅓ cups/150 grams almond flour

½ cup/105 grams demerara sugar, for

rolling

In a food processor, pulse the pistachios until
they’re very finely ground but not yet forming a
paste, about 25 second-long pulses. Transfer the
ground pistachios to a small bowl and set aside.
To the same food processor (no need to wash after
grinding the pistachios), add the butter and
confectioners’ sugar, and process until the mixture
is smooth and creamy. Add the yolks and almond
extract, and process until the mixture is smooth and
light. Add the flour and salt, and pulse, scraping
down the sides of the bowl once or twice, until you
have a stiff, uniform dough.
Transfer two-thirds of the dough (about 10
ounces/240 grams) to a medium bowl and add the
almond flour to the bowl. Use a flexible spatula to
work the almond flour into the dough until you have
a uniform mixture.

Ingredients
Cookies

      Directions

1.

2.

3.

 

Directions
4.  Scrape the almond dough onto a piece of parchment paper.
Pat it down with your hands into a thinner layer, then place a
piece of parchment paper on top. Roll out the dough between
the sheets of parchment into a slab measuring about 12-by-8
inches and ¼-inch thick. (Uncover the dough and use a small

offset spatula to shape the dough into a rectangle if necessary.)
Slide the parchment paper onto a baking sheet and refrigerate

the slab until firm, 10 to 15 minutes.
5.Meanwhile, add the ground pistachios to the food processor

with the remaining dough and pulse until the mixture is
thoroughly blended and the dough has taken on a green color,

about 7 pulses. Set aside at room temperature while the
almond dough chills.

6.  Remove the almond dough from the refrigerator and plop
tablespoon-size pieces of the pistachio dough across the
surface of the slab. Use the offset spatula to spread the

pistachio dough across the length of the slab in an even layer,
leaving a 1/2-inch border along the longer sides. Starting at

one of the longer sides and using the parchment paper to help
you, roll the dough into a tight spiraled log. Wrap the log in

parchment paper and transfer to the refrigerator. Chill until
the dough is very firm, at least 1 hour.

7.  When ready to bake, arrange two oven racks in the upper
and lower thirds of the oven and heat to 350 degrees. Line two

large rimmed baking sheets with parchment paper and set
aside.

8.  Sprinkle the demerara sugar across a cutting board. Remove
the log from the refrigerator, unwrap, and roll across the board
in the sugar, pressing down very firmly as you roll so the sugar

adheres. Continue to roll and press until the entire log is
coated. Using a sharp knife, shave a thin crosswise slice off of

each end so you have straight sides with the full spiral exposed.
Cut the log in half crosswise, then cut each half in half again to
make quarters, and cut each quarter in half again for eighths.
(This ensures even, equal slices.) As you cut, roll the pieces on
the cutting board to prevent the pinwheels from gaining a flat
side and losing their round shape. Cut each piece into 4 equal

slices to make 32 cookies.
9. Divide the cookies between the two prepared baking sheets

and space them evenly. Bake the cookies on the upper and
lower racks until they are golden around the edges, 15 to 20

minutes, switching racks and rotating the sheets front to back
halfway through baking. Remove from the oven and let cool

completely on the baking sheets.
 

Pistachio Pinwheel Cookies



1 tablespoon finely ground

espresso (not instant espresso) or

finely ground coffee

½ cup/115 grams cold unsalted

butter (1 stick)

2 cups/255 grams all-purpose

flour

2 tablespoons malted milk

powder, such as Carnation brand

1 teaspoon baking powder

1 teaspoon ground ginger

1 teaspoon ground cinnamon

½ teaspoon ground cardamom

⅛ teaspoon ground cloves

½ teaspoon kosher salt

½ teaspoon finely ground black

pepper

2 large eggs

¾ cup/165 grams light brown

sugar

2 teaspoons vanilla extract or

paste

¼ cup/50 grams granulated sugar,

for rolling

½ cup/50 grams confectioners’

sugar, sifted, for rolling

Ingredients
Put espresso or coffee in a small metal bowl. Put
butter in a small saucepan, and cook over medium-
high heat, swirling and stirring occasionally with a
rubber spatula, until nutty brown, 5 to 6 minutes. Add
the butter to the bowl with the espresso and stir to
combine. Set aside to cool, stirring occasionally, while
you prepare the rest of the cookie.
Combine the flour, malted milk powder, baking
powder, ginger, cinnamon, cardamom, cloves, salt and
pepper in a medium bowl. Whisk to combine
thoroughly and set aside.
Combine eggs and light brown sugar in the bowl of a
stand mixer fitted with the paddle attachment. Beat
on medium speed until well combined and slightly
paler, about 3 minutes, scraping bowl as needed.
Add the vanilla and the butter mixture, then mix on
low speed until combined. Add the flour mixture, then
mix again on low until combined. Transfer dough to a
resealable glass or plastic container, and chill
thoroughly, at least 2 hours and up to 3 days.
Heat oven to 350 degrees. Put granulated sugar and
confectioners’ sugar into two separate bowls. Use a
small cookie scoop to portion dough into heaping
tablespoons (about 25 grams each). Roll into smooth
balls and drop a few at a time into the bowl of
granulated sugar, rolling to coat. Transfer to the bowl
with the confectioners’ sugar. Roll gently, coating
well, then transfer to a parchment- or silicone mat-
lined baking sheet, leaving at least 2 inches between
cookies. Place in freezer until firm, about 10 minutes.
Bake until cookies are golden underneath but still
quite tender (they will firm up as they cool), 12 to 14
minutes. Let cool a few minutes on the baking sheets
and transfer to wire racks to cool completely. Cookies
will keep in an airtight container at room temperature
for 1 week.

Directions
1.

2.

3.

4.

5.

6.

Dirty Chai Earthquake Cookies



FOR THE CHOCOLATE
SHORTBREAD:
½ cup/115 grams unsalted butter (1 stick),
at room temperature, plus more for
greasing the pan
⅓ cup/75 grams light brown sugar
¾ teaspoon kosher salt
1 egg yolk
1 teaspoon vanilla extract
1 cup/130 grams all-purpose flour
⅓ cup/30 grams Dutch-processed cocoa
powder
FOR THE PEPPERMINT MERINGUE:
2 large egg whites
 Pinch of kosher salt
6 tablespoons/85 grams granulated sugar
½ teaspoon peppermint extract
 Red food coloring (optional)

Ingredients
 

 

Grease an 8-by-8-inch brownie pan with butter and line the
bottom and two sides with parchment. Set a rack in the lower-

middle position of the oven and heat to 350 degrees.
In the bowl of a stand mixer fitted with a paddle attachment and
set on medium-high speed, beat the butter, brown sugar and salt

until creamy, about 1 minute. Stop the mixer and scrape down the
bowl and paddle with a rubber spatula. Add the yolk and vanilla,
and mix until well combined, about 1 minute. Add the flour and
cocoa, and mix until everything comes together, about 1 minute,
stopping once during mixing to scrape down the paddle and the

bowl.
Scrape the dough into the prepared pan. Using an offset spatula

and your hands, press the dough into the pan as evenly as possible.
Use a fork to prick the dough all over. Bake until the shortbread

smells chocolatey and feels set and dry, 30 to 35 minutes. Wash and
dry the mixing bowl and set aside.

Remove shortbread from oven and cool in the pan for 10 minutes.
Reduce oven temperature to 225 degrees. Using the parchment, lift
the cookies out of the pan onto a wire rack set in a rimmed baking

sheet.
Make the meringue: Pour water into a medium saucepan to come
1 1/2 inches up the sides and bring to a bare simmer over medium-

low heat.
Whisk the egg whites, salt and sugar in the bowl of a stand mixer

just to combine. Set the bowl over the simmering water (bowl
should not touch water) and heat the egg mixture, stirring and

scraping constantly with a heatproof rubber spatula, until the sugar
dissolves, the mixture is hot and steamy, and the temperature

registers 175 degrees on an instant-read thermometer, about 4 to 6
minutes. (Be patient and cook the egg whites slowly so they don't

curdle.)
Return the bowl to the stand mixer, and whip the mixture until
stiff and glossy, 5 to 7 minutes. Whip in the peppermint extract

and scrape the meringue onto the shortbread.
Evenly spread the meringue with an offset spatula or the back of a
spoon. If using liquid food coloring, add a few random drops onto
the meringue. If using gel food coloring, use the tip of a toothpick
to randomly dab the tiniest bit of food coloring onto the meringue.
Using the tip of an offset spatula or spoon, swirl the color into the

meringue, creating peaks and streaks.
Bake on the wire rack set on the sheet pan until the meringue feels
dry and crisp, about 2 hours. Turn off the oven and prop open the
door with a wooden spoon. Allow the cookies to cool in the oven,
about another hour. Remove from oven and transfer to a cutting
board. Cut the cookies into random pieces. The cookies will keep

for 1 week stored in an airtight container at room temperature.

 
Directions

1.

2.

3.

4.

5.

6.

7.

8.

9.

 

 

Chocolate-Peppermint Shortbread
 

Total Time: 4 hour       Yield: one 8x8 pan



2 cups/255 grams all-

purpose flour, plus more as

needed

⅓ cup/45 grams cornstarch

½ teaspoon kosher salt

1 cup/225 grams unsalted

butter (2 sticks), softened

½ cup/100 grams granulated

sugar

1 orange (preferably tangelo)

1 lemon

½ teaspoon vanilla extract

½ teaspoon lemon extract

¾ cup/75 grams sifted

confectioners’ sugar

1 tablespoon melted butter

1 tablespoon fresh orange

juice, plus more as needed

Ingredients
FOR THE COOKIES:

FOR THE GLAZE:

 

Prepare the cookies: Add flour, cornstarch and salt to a medium
bowl, and whisk to combine. Set aside.

Combine butter and granulated sugar in the bowl of a stand mixer
fitted with the paddle attachment. Zest half the orange and half the

lemon directly into the bowl. Reserve the lemon and orange for
the glaze. Cream the butter mixture on medium-high speed until

light and fluffy, 2 to 3 minutes. Add vanilla and lemon extracts and
beat on medium speed until well combined, scraping the bowl a

few times as needed.
Add the flour mixture to the butter mixture and beat on low speed
just until combined. Scrape the bowl and fold a few times to make

sure everything is well combined. Wrap dough in plastic wrap,
flatten into a disk, and chill until firm, at least 1 hour, and up to 3

days.
Heat oven to 350 degrees. Cut dough in half and let one piece
warm up for 30 minutes if it has chilled longer than an hour.

Return the other half to the refrigerator. Portion the dough into
pieces roughly the size of walnuts (a scant 2 tablespoons/about 35

grams), then roll each piece into a ball between your hands. One at
a time, dip a ball of dough into flour and set on work surface. If
dough balls soften too much, return them to the refrigerator to
firm up for a few minutes. You want it cool, but malleable. Dip

cookie stamp in flour, and press down on the ball of dough until it
is about 1/4-inch thick. Remove stamp. (If dough sticks to stamp,

carefully peel it off. Don’t worry about excess flour as you will
brush it off after chilling.) Trim the edges using a 2-inch cookie

cutter, and transfer dough rounds to 2 parchment- or silicone mat-
lined baking sheets, arranging them about 1 1/2 inches apart.

Repeat with remaining dough.
Once you have stamped out all the cookies, knead together the
scraps to make a few more. Chill in the freezer until very firm,

about 10 minutes. When cold, brush off any excess flour with a dry
pastry brush.

Bake until cookies just start to turn golden underneath, 12 to 14
minutes, switching the baking sheets from front to back and top to

bottom halfway through baking time.
Make the glaze while the cookies bake: Zest the remaining skin
from the reserved lemon and orange into a small bowl. Add the

confectioners’ sugar, butter and orange juice and whisk until
smooth. If glaze is too thick, add more orange juice. If it is too

thin, add more confectioners’ sugar. It should be the consistency of
thin custard.

Let the cookies cool for a few minutes on the baking sheets, and
transfer to a wire rack set over a parchment- or wax paper-lined

baking sheet. Pick up a cookie, and using the back of a small
spoon, spread a generous teaspoon of glaze on a cookie, letting any

excess drip onto the next cookie. Repeat until all the cookies are
glazed. Cool completely. Cookies will keep in an airtight container

at room temperature for up to 1 week.

Directions
1.

2.

3.

4.

5.

6.

7.

8.

 
 

Stamped Citrus
Shortbread

 
Total Time: 40 minutes   Yield: 18-24 cookies

 



2 (13.4-ounce) cans sweetened
condensed milk, labels removed
1 tablespoon/15 milliliters brandy
1 teaspoon/2 grams finely grated lemon
zest
2 teaspoons/10 milliliters vanilla extract
1 cup/125 grams all-purpose flour
1 cup plus 1 tablespoon/165 grams
cornstarch
1 teaspoon/5 grams baking powder
¼ teaspoon/1 gram baking soda
½ teaspoon/3 grams fine sea salt, plus a
pinch for dulce de leche
½ cup/100 grams granulated sugar
10 tablespoons/141 grams unsalted
butter, at room temperature
2 large egg yolks
1 cup/100 grams finely ground dried
coconut

Ingredients
 

 

You can make the dulce de leche a week
ahead (store it in the refrigerator) and the
cookies 5 days ahead (store them in an
airtight container at room temperature).
Once sandwiched together, the cookies will
keep in a sealed container in the refrigerator
for 3 days, but are best eaten within 24 hours
of filling.

 

Make the dulce de leche: Bring a large pot of water to a boil,
then carefully lower condensed milk cans on their sides
into the water. Simmer for 3 hours and 15 minutes, refilling
with hot water as needed to keep cans submerged. Never
let the water boil away, or the cans could burst. Using
tongs, transfer cans to a rack to let them cool completely
before opening.
Cookies:  In a small bowl, combine brandy, lemon zest, and
1 teaspoon vanilla.
In a large bowl, whisk together flour, cornstarch, baking
powder, baking soda, and salt.
In the bowl of an electric mixer, beat sugar and butter until
light and fluffy, about 3 minutes. Add yolks and beat to
combine, then add brandy mixture and beat until just
combined. Add flour mixture, and mix on low speed until
the dough just comes together.
Divide the dough in half and roll each piece into a log
about 1½ inches thick. Wrap in plastic and chill until firm,
at least 2 hours.
Heat oven to 350 degrees. Line 3 baking sheets with
parchment paper. Remove dough from plastic wrap and
slice into ⅛-inch-thick rounds. Place on prepared sheet
pans, then bake until edges turn golden, about 7 minutes.
Transfer each pan to a rack to cool completely.
In a small bowl, combine dulce de leche with the remaining
1 teaspoon of vanilla and a large pinch of salt. Spoon the
mixture into a plastic zipper bag and cut a corner off. (Or
you could scoop it into a pastry bag or just use a spoon.)
Flip half of the cookies upside down and pipe a thick layer
of dulce de leche onto the bottoms (or use a spoon to
spoon the mixture). Top with remaining cookies to
sandwich the dulce de leche in the middle. Roll sides in
coconut. Eat right away, or store in the refrigerator until
serving.

 
Directions

1.

2.

3.

4.

5.

6.

7.

8.

 

 
 

Alfajores
 

Total Time: 1 hr    Dulce De leche: 3hr15min.      Yield:50 cookies



½ cup/115 grams cold unsalted butter,
cut into ½-inch cubes, plus more at room
temperature for brushing the pan
1⅓ cups/175 grams of all-purpose flour
¾ cup/80 grams almond flour
¾ cup packed/160 grams dark brown
sugar
1 teaspoon kosher salt (Diamond Crystal)
or 1/2 teaspoon Morton kosher salt
¼ teaspoon ground cloves
¼ teaspoon freshly ground black pepper
¼ cup/57 grams heavy cream
6 tablespoons/142 grams of orange
marmalade
1 whole orange
Confectioners’ sugar, for dusting

Ingredients
 

 

Position a rack in the middle of the oven and heat the oven to
350 degrees. Butter a 9-inch springform pan.
In a medium bowl, combine the flour, almond flour, brown
sugar, salt, cloves, and black pepper. Rub the butter into the flour
mixture using your fingers until small pebbles form.
(Alternatively, use a food processor to pulse the dry ingredients
with the butter.) Pour the cream over the mixture, stir just until
combined and squeeze until the dough forms ¾-inch clumps.
Transfer a little less than half of the crumble (1½ loosely packed
cups/210 grams) to a small bowl and refrigerate.
Transfer the remaining dough to the buttered pan and flatten
into an even layer by pressing into the bottom of the pan with a
glass. Bake on the middle rack until the edges are golden brown
and begin to pull away from the sides of the pan, about 22 to 25
minutes. Cool in the pan for at least 10 minutes. If you tap the
surface of the cookie, it should sound hollow.
Spread the orange marmalade in an even layer over the surface.
Sprinkle the reserved crumble over the top. Return to the oven
and bake until the top is golden brown, about 35 minutes. Zest
the orange directly over the top while the crumble is still warm.
Cool completely in the pan, then run a knife along the edges of
the crumble before releasing the sides. Dust with confectioners’
sugar, cut into wedges and serve.

 
Directions

1.

2.

3.

4.

 

 
 

Spiced Orange Crumble Cookie
 

Total Time: 1 hr 15 minutes      Yield:16 cookies



1 cup unsalted butter (room
temperature) 
1/2 cup granulated sugar
 1/4 teaspoon salt 
1 1/2 teaspoons vanilla
extract
1 egg
 2 cups all-purpose flour
Granulated sugar(for
sprinkling)

Ingredients Directions

1.Preheat oven to 350 degrees F. Line two baking
sheeting with parchment paper or silicone baking
mats
2.Beat the butter and sugar on medium speed until
combined and fluffy, 1 to 2 minutes. Add the salt,
vanilla and egg, and beat until combined, about 1
minutes. Reduce the speed to low and gradually
add the flour until mostly combined. Give a final
few stirs with a rubber spatula to ensure the flour is
totally incorporated (the dough will be thick).
3.Transfer the dough to a decorating bag fitted
with a large open star tip. Pipe the dough into 2-
inch circles on the parchment paper or silicone
baking mats. Sprinkle with sugar.
4.Bake, one pan at a time, until light golden
brown, 15 to 17 minutes. Allow to cool
completely before storing or serving.  

Danish Butter Cookies
Total Time: 25 minutes   Yield: 18-24 cookies

 



225 gram butter, at room temp.
200 gram granulated sugar
150 gram light brown sugar
50 gram glucose (or 18 g. - 1 Tbsp
corn syrup)
1 egg
1/2 teaspoon vanilla (2 gram)
225 gram flour
2 gram baking powder
1.5 gram baking soda
4 gram kosher salt
150 gram mini chocolate chips
100 gram mini butterscotch chips
85 gram graham crush (see
additional recipe)
40 gram old-fashioned rolled oats
5 gram ground coffee
50 grams Cape Cod potato chips
50 grams mini pretzels

Ingredients

Combine butter, sugars and glucose in a bowl of stand
mixer fitted with paddle attachment.  Cream together
on medium high for 2-3 minutes.  Scrape down sides,
add egg and vanilla. Beat for 7-8 minutes. 
Reduce the speed to low and add the flour, baking
soda, baking powder and salt.  Mix just until the dough
comes together no longer than 1 minute. Scrape down
the sides of the bowl with a spatula.  
Still on low speed, add chocolate chips, butterscotch
chips, graham crust, oats, and coffee. Mix until just
incorporated.  Then add in the pretzels and potato
chips.  DO NOT OVERMIX - the goal is keep the
chips and pretzel together. 
Using a #16 scoop (2 3/4 oz or 1/3 cup measure),
portion out the dough onto a parchment - lined sheet
pan.  Pat the tops of the cookie dough domes flat.
Wrap the sheet pan tightly in plastic wrap and
refrigerate for at least 1 hour or up to 1 week.  Do not
bake cookies are room temp. 
Heat oven to 375F.  
Arrange the chilled dough a minimum of 4 inches
apart on parchment.  Bake 18 minutes (turn half way
through cook time) Cookies will puff, crackle, and
spread.  Goal visual - faint brown edges and bright
yellow center. 
Cool the cookies completely on the sheet pan, befpre
transfering to a plate and eating.  

Directions

1.

2.

3.

4.

5.
6.

7.

Compost Cookies



200g dark chocolate, 65-70% cocoa
solids
125g unsalted butter, diced
20g ground coffee (ground finely for
espresso)
25ml espresso (or very strong coffee)
150g caster sugar
100g light brown sugar
2 large eggs
130g plain flour
3 tbsp cocoa powder
1 tsp baking powder

1/2 tsp fine sea salt

100g mascarpone, cold
165g double cream
2 tsp vanilla bean paste
65g icing sugar
2 tbsp dark rum (or marsala or brandy),
optional 

Ingredients
Brownie

                      Mascarpone Cream Filling

Line two large baking trays  with parchment paper and the oven
preheated to 350F. 

Place the butter into a small saucepan and over medium heat cook
until browned. The butter will melt and then splutter and then foam.

When it foams the milk solids will have fallen to the bottom of the
pan and will be a nutty brown. Immediately pour the butter into a

bowl with the ground coffee. Set aside for 10 minutes before pouring
in the espresso. Pour the coffee mixture through a very fine mesh

sieve into a heat proof bowl. Press on the back of the coffee grounds
to extract as much of the butter as you can. 

Place the bowl with the butter over a pan of simmering water. Add
the chocolate the bowl and stir occasionally until fully melted.

Remove the bowl from the heat and set aside for the moment. In the
bowl of a stand mixer fitted with the whisk attachment, or using an

electric hand mixer, whisk together the eggs and sugars for exactly 5
minutes, on medium/high speed. Meanwhile mix together the dry

ingredients, sieving the cocoa powder if it has lots of lumps. Once the
eggs have been mixing for exactly 5 minutes pour in the chocolate

mixture and mix for about 30 seconds to combine
Add the dry ingredients to the bowl and mix very briefly just until

combined. Use your spatula to give one last mix, scraping the bottom
of the bowl to make sure everything is evenly combined. Use a 2

tablespoon sized ice cream scoop to form the cookies. Make sure to
leave plenty of space between each cookie as they will spread.

Sprinkle each cookie with a little flaked sea salt before placing into
the oven and baking for 8-9 minutes. The cookies will come out of the
oven with that wonderful crinkled look and slightly domed. They will

collapse a little as they cool but this helps form that perfect fudgy
centre. The cookies will be very soft so allow them to cool on the

baking trays for at least 20-30 minutes before removing from the tray
to cool completely. 

Directions
1.

2.

3.

4.

5. Once the cookies are fully cooled make the filling. Simply add all of the
ingredients to a mixer and whisk on low speed to break up the

mascarpone a little then raise to medium speed and whisk until the
mixture holds soft peaks. This whisking should take no more than 30

seconds. To get the idea texture it is imperative that the cream and
mascarpone are cold, straight from the fridge. It’s also important to

whisk only to the right texture. If you are going to pipe the filling its best
to whisk to a slightly looser consistency, just beginning to form peaks, as

it will thicken when its piped. If you’re using spoons to fill the cookies you
can whisk until fully soft peaks. 

6. Using a piping bag fitted with a plain round tip, or a spoon, to pipe a
round of cream onto half of the cookies, sandwiching together with a
second cookie pressing gently together until the cream filling almost

comes to the edges. 
Refrigerate the cookies for an hour to firm up the filling a little. If not

serving immediately the cookies should be kept in a sealed container in
the fridge and allow to come to room temperature for a few minutes

before serving. 
 

Tiramisu Brownie Cookies


