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The instant I saw the photograph of these Chewy Chocolate Gingerbread Cookies, I knew I had to bake them that night. Cookies often spark a strong reaction in people, and you probably have your own favorites. Are they light and delicate, like classic meringues, rich and dense, like the lemon bars that I love, or crisp and crunchy, like the chocolate chip cookies that my daughter, Alexis, is partial to? At Martha Stewart Living, when we talk about cookies—which is often!—and invent new recipes for them, we’ve found that it’s usually a certain texture, whether chunky or sandy or soft, that we crave, even before a particular flavor or ingredient. So when we gathered all of our best recipes into a book, that’s how we decided to organize them.

You’ll find 175 recipes here; most likely there’s a version of those favorites of yours, along with dozens of others you’ve never imagined. Cookies, after all, are wonderfully versatile things. Depending on how you mix, form, and bake a few simple ingredients, you can create cookies that make the perfect anytime snack, an elegant dessert, or a lunch-box treat. They can be wholesome, indulgent, or anywhere in between. They can be familiar or surprising. And most of them are even easy to make. So go ahead and choose a recipe from these pages—try a new one each week, and you’ll be baking for years! What could be better than that?
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The ingredients list for most cookies includes butter, sugar, flour, and eggs, and usually a leavener such as baking soda or powder. Any number of mix-ins can alter flavors and textures—think spices, extracts, zests, nuts, chocolate chips, and such. To produce cookies that are light and delicate, however, the key is often in taking away ingredients, not adding. The meringue is a prime example: It consists almost entirely of sugar and egg whites—no butter, flour, or leaveners—that are whipped into cloudlike puffs before baking. Similarly, the batters for tuiles and brandy snaps rely on very little flour and no leavener, and our hazelnut cookies achieve their ethe-real texture from a complete absence of butter. Each of the delightful cookies in this chapter is proof that less can indeed add up to more.
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We spread apricot preserves between these meringues, but another filling, such as raspberry jam, would be delicious, too. The meringues should be baked no more than one day before sandwiching them. (see photograph)

MAKES 1 DOZEN



Swiss Meringue (recipe follows)

½ cup heavy cream

1 drop pure almond extract

1 cup plus 2 tablespoons best-quality apricot preserves





1. Preheat oven to 200°F. Line two baking sheets with parchment.

2. Scoop a spoonful of meringue onto a large oval soupspoon, and use another soupspoon to form meringue into the shape of a small egg. Use second spoon to push meringue oval off first spoon and onto parchment. Spoon 12 ovals onto each prepared baking sheet. Using a small offset spatula, pull out spikes of meringue, creating a porcupine effect.

3. Bake cookies until they are crisp on outside but have marshmallow consistency inside, about 1 hour. Reduce oven to 175°F if meringue starts to brown. Remove from oven, and gently press bottom of each meringue so that it caves in and can be filled. Turn off oven, and return meringues to oven to dry, about 20 minutes. Let cool completely on parchment on wire racks before filling.

4. Put cream and almond extract in the chilled bowl of an electric mixer fitted with the whisk attachment, and mix on medium speed until just stiff, about 2 minutes. Fill half of the hollowed meringues with cream, and the remaining halves with preserves. Sandwich together. Serve immediately.

SWISS MERINGUE

MAKES 4 CUPS



4 large egg whites

1 cup sugar

Pinch of cream of tartar

½ teaspoon pure vanilla extract





Put egg whites, sugar, and cream of tartar in the heatproof bowl of an electric mixer set over a pan of simmering water. Cook, whisking constantly, until sugar has dissolved and mixture is warm to the touch, 3 to 3½ minutes. Transfer bowl to electric mixer fitted with the whisk attachment; beat, starting on low speed and gradually increasing to high, until stiff, glossy peaks form, about 10 minutes. Add vanilla; mix until combined. Use immediately.
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HOW TO ASSEMBLE MERINGUE PORCUPINES 1. After scooping meringues onto a parchment paper–lined baking sheet, use an offset spatula to pull out little spikes. 2. Bake for one hour, then push in the bottoms of the baked cookies so you can fill them with whipped cream and preserves. Let dry and cool completely before sandwiching pairs together.
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    Amaretti Crisps
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To achieve the most volume, whisk egg whites in a metal bowl set over a pot of simmering water until just warm to the touch. Toast the almond slices by placing them in a single layer on a rimmed baking sheet and baking at 325°F, stirring occasionally until fragrant, about 10 minutes.

MAKES ABOUT 1½ DOZEN



    1¾ cups sliced almonds (about 5½ ounces), toasted

1 cup confectioners’ sugar

2 large egg whites, room temperature

½ teaspoon pure almond extract





1. Preheat oven to 350°F. Process almonds and confectioners’ sugar in a food processor until ground to a fine powder. Transfer to a bowl.

2. Put egg whites in the bowl of an electric mixer fitted with the whisk attachment; beat on medium-high speed until stiff peaks form. Fold egg whites into almond mixture; fold in almond extract.

3. Transfer mixture to a pastry bag fitted with a ½-inch plain round tip (such as Ateco #806). Pipe twenty 2-inch rings onto baking sheets lined with parchment paper, spacing about 1 inch apart. Bake cookies, rotating sheets halfway through, until golden brown and firm to the touch, about 25 minutes. Transfer cookies on parchment to wire racks; let cool completely. Cookies can be stored in an airtight container at room temperature up to 2 days.
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    Pistachio Tuiles
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Tuile (pronounced “tweel”) means “tile” in French. Once the cookies cool, their shape takes on the appearance of a curved roof tile.

MAKES ABOUT 6 DOZEN



⅔ cup sugar

3 large egg whites

⅛ teaspoon salt

4 tablespoons (½ stick) unsalted butter, melted and cooled

2 tablespoons all-purpose flour

½ cup shelled unsalted pistachios, finely chopped in a food processor





1. Preheat oven to 350°F. Whisk sugar, egg whites, and salt in a bowl until sugar has dissolved. Whisk in butter, then flour. Stir in pistachios.

2. Line a baking sheet with a nonstick baking mat (such as Silpat). Place a long-handled wooden spoon on a clean work surface; prop up each end on a metal spoon to raise it slightly (you will use handle of wooden spoon to form tuiles).

3. Drop teaspoons of batter onto baking mat, spacing about 2 inches apart; using an offset spatula, flatten into 1½-inch rounds. Bake until pale golden, 8 to 10 minutes. Let cool on baking sheet 30 seconds.

4. Working quickly with one cookie at a time, use an offset spatula to lift cookies from sheet and drape them over spoon handle. (If cookies become too crisp to work with, return to oven until pliable, about 1 minute.) Let cookies cool slightly, 20 to 30 seconds, then remove from handle; press sides together to close. Let cool completely. Repeat with remaining batter. Cookies can be stored in an airtight container at room temperature up to 1 week.
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    Fortune Cookies
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The key to success with these cookies is to bake no more than two to three on a sheet at one time. Shape them as quickly as possible after removing from the oven, because they begin to firm up as soon as they are lifted off the baking sheet. To avoid wasting cookies, try the shaping process with a circle of paper first.

MAKES 45



4 large egg whites

1 cup superfine sugar

1 cup all-purpose flour, sifted

Pinch of salt

5 tablespoons unsalted butter, melted

3 tablespoons heavy cream

1 teaspoon pure almond extract

45 paper fortunes, about 5 inches long

Vegetable oil cooking spray





1. Preheat oven to 400°F. Coat a baking sheet liberally with cooking spray.

2. In the bowl of an electric mixer fitted with the paddle attachment, combine egg whites and sugar, and beat on medium speed until frothy, about 30 seconds. Add flour and salt, and beat until combined. Add butter, cream, and almond extract, and beat until combined, about 30 seconds.

3. Leaving space for one or two more cookies, spoon 1 teaspoon of batter onto the baking sheet, and spread with the back of the spoon into an even, thin 3- to 4-inch circle; repeat. Bake cookies until the edges turn golden brown, about 8 minutes, rotating pan halfway through.

4. Transfer baking sheet to a heat-resistant surface. Working as quickly as possible, slide an offset spatula under one of the cookies. Lift it up, and place it on a clean kitchen towel. Center a paper fortune on top of the cookie. Using your fingers, fold the cookie in half, pinching the top together to form a loose semicircle. Hold the cookie with your index fingers inserted at each open end, and slide your thumbs together along the bottom line. Press into the center while bending the two open ends together and down to form the shape of a fortune cookie. This whole process should take about 10 seconds. Once the cookie hardens, which begins to happen almost immediately, you cannot shape it.

5. Place the cookie on the kitchen towel to cool, and shape the second cookie. Repeat until all the batter is used up. To speed up the process, bake four cookies at a time, staggering two cookie sheets by 4 minutes to give you time to shape. Cookies can be stored in an airtight container at room temperature up to 1 week.
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    Cherry Tuiles
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While they’re warm, these tuiles are draped over a cannoli mold or a narrow rolling pin to give them their shape. To make edible bowls for serving scoops of ice cream or sorbet, shape the warm cookie rounds over inverted muffin tins or ramekins instead.

MAKES ABOUT 4 DOZEN



½ cup dried sour cherries

⅔ cup packed light brown sugar

½ cup (1 stick) unsalted butter

½ cup light corn syrup

Pinch of coarse salt

⅔ cup cake flour (not self-rising), sifted





1. Put cherries in a small bowl, and add warm water to cover. Let stand until softened, about 20 minutes. Drain and coarsely chop cherries.

2. Heat brown sugar, butter, corn syrup, and salt in a saucepan over medium heat, stirring, until sugar dissolves and butter melts, about 5 minutes. Remove from heat. Whisk in flour. Fold in cherries. Transfer to a small bowl and cover with plastic wrap. Chill until firm, about 1 hour.

3. Preheat oven to 375°F. Roll dough into ¾-inch balls; space about 2 inches apart on baking sheets lined with parchment paper. Flatten slightly. Bake cookies, one baking sheet at a time, until golden brown, about 7 minutes. Let cool on sheet on a wire rack for about 10 seconds.

4. Using a small offset spatula, remove cookies one at a time and wrap around a cannoli mold or a 1½-inch rolling pin until set. Transfer to a wire rack. Tuiles need to be warm to shape; if they get cold, return them to the oven briefly until they are pliable. Cookies can be stored in a single layer in airtight containers at room temperature up to 2 days.
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    Honey Florentines
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To ensure uniform cookies, scoop out this batter with a measuring spoon. Leave adequate space between dollops—the cookies will expand considerably while they bake. If desired, embellish the cooled cookies with melted chocolate: Sandwich two cookies with it, dip cookie halves in it, drizzle it over the tops, or spread it on the flat sides of each.

MAKES 2 DOZEN



2 tablespoons unsalted butter

2 tablespoons packed light brown sugar

1½ tablespoons honey

2 tablespoons all-purpose flour

Pinch of coarse salt





1. Preheat oven to 375°F. Melt butter, brown sugar, and honey in a small saucepan over medium-low heat. Transfer to a bowl. Whisk in flour and salt until smooth.

2. Working quickly, drop ½ teaspoons of batter onto large baking sheets lined with parchment paper, spacing at least 3 inches apart. Bake cookies until they spread and turn golden brown, about 6 minutes. Let cool on sheets on wire racks. Carefully remove cookies from sheets with your fingers. Cookies can be stored between layers of parchment in airtight containers at room temperature up to 2 days.
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    Cigarettes Russes

[image: ]

These cookies are soft and pliable when they first come out of the oven. You have to prepare these delicate wafers one sheet at a time so that you can quickly roll them around a dowel while they are still warm. Don’t be discouraged if your first few attempts aren’t perfect—just keep going and you’ll soon get the hang of it.

MAKES ABOUT 3 DOZEN



2 cups confectioners’ sugar, sifted

1¼ cups all-purpose flour

⅛ teaspoon salt

10½ tablespoons unsalted butter, melted

6 large egg whites, lightly beaten

1 tablespoon heavy cream

1 teaspoon pure vanilla extract

4 ounces bittersweet chocolate, finely chopped

2 teaspoons vegetable oil

    Finely chopped toasted almonds, for rolling (optional)





1. Whisk together confectioners’ sugar, flour, and salt in a large bowl; make a well in the center. Add butter, egg whites, cream, and vanilla. Stir until well combined. Refrigerate, covered, at least 2 hours or up to overnight.

2. Preheat oven to 425°F. Line two baking sheets with nonstick baking mats (such as Silpats).

3. Make four cookies at once: Spoon a heaping tablespoon of batter onto baking sheet. Using an offset spatula, spread batter into a very thin 6 by 3½-inch oval. Repeat, making two more ovals of batter on the sheet. Bake just until brown around edges, about 6 minutes.

4. When cookies come out of the oven, use a long offset spatula to quickly transfer cookies, one at a time, to a work surface; roll around a chopstick or a thin wooden dowel, forming a cylinder shape; transfer to a wire rack, and let cool completely. Repeat to roll remaining three cookies. If they harden too quickly, return baking sheet to oven for 30 seconds. Repeat with remaining batter.

5. Put chocolate into a heatproof bowl set over a pan of simmering water; stir often until smooth. Stir in oil. Let cool slightly. Dip about 2 inches of each cooled cookie into chocolate. Roll dipped edge in chopped nuts, if desired. Transfer to a wire rack, placing dipped section off the edge, to set. Cookies can be stored between layers of waxed paper in an airtight container at room temperature up to 3 days.
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    Chocolate Meringues
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Loaded with a big cocoa flavor, these bonbons are surprisingly small in stature, each just larger than a quarter. This is a good cookie to bake in a pinch because it’s likely you’ll have the few ingredients on hand. But be aware that the cookies need about 2 hours in the oven.

MAKES ABOUT 4½ DOZEN



¼ cup unsweetened Dutch-process cocoa powder

Swiss Meringue (recipe follows)





1. Preheat oven to 175°F. Sift cocoa powder over meringue, and fold so that streaks of cocoa remain.

2. Transfer to a pastry bag fitted with a ½-inch star tip (such as Ateco #825). Pipe 1¼-inch cookies onto baking sheets lined with parchment paper, spacing about 1 inch apart.

3. Bake cookies until they can be lifted off parchment easily, about 2 hours. Cookies can be stored in a single layer in airtight containers at room temperature up to 2 days.

SWISS MERINGUE

MAKES 4 CUPS



4 large egg whites

1 cup sugar

Pinch of cream of tartar

½ teaspoon pure vanilla extract





Put egg whites, sugar, and cream of tartar in the heatproof bowl of an electric mixer set over a pan of simmering water. Cook, whisking constantly, until sugar has dissolved and mixture is warm to the touch, 3 to 3½ minutes. Transfer bowl to electric mixer fitted with the whisk attachment; beat, starting on low speed and gradually increasing to high, until stiff, glossy peaks form, about 10 minutes. Add vanilla; mix until combined. Use immediately.
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    Bratseli
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These Swiss cookies, sometimes spelled Bräzeli or Bratzeli, are made with a specialty tool much like a waffle iron, but the results are thinner. You can also use a pizzelle iron.

MAKES ABOUT 6 DOZEN



7 to 9 cups all-purpose flour, sifted

1 tablespoon ground cinnamon

¼ teaspoon coarse salt

1 cup (2 sticks) unsalted butter, room temperature

1½ cups sugar

1 tablespoon pure vanilla extract

1 tablespoon pure lemon extract

Finely grated zest of 1 lemon (optional)

2 large eggs, room temperature, lightly beaten

1 cup heavy cream, room temperature

Vegetable oil cooking spray





1. Whisk together 3 cups flour, the cinnamon, and salt in a medium bowl.

2. With an electric mixer, mix butter and sugar on medium speed until pale and fluffy. Add extracts and zest, if using; mix until combined. Add eggs; mix until combined.

3. Whisk cream in another medium bowl until just slightly thickened. Fold into butter mixture. Reduce mixer speed to low. Add flour mixture, and mix until just combined. Add remaining flour, 1 cup at a time, mixing until incorporated after each addition, until dough is just soft enough to handle but still slightly sticky. Roll tablespoons of dough into balls.

4. Coat a bratseli or pizzelle iron with cooking spray, and heat. Place one ball of dough in each grid, and press handle down tightly. Cook bratseli until golden (some machines have a green light that will illuminate when done), 1 to 1½ minutes. Trim edges, if needed. Let cool completely on wire racks. Cookies can be stored between layers of parchment in airtight containers at room temperature up to 1 week.

[image: ]

    Tuile Leaves
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A few leaves make a pretty garnish when scattered on top of a cake for Thanksgiving; you can also serve them anytime with bowls of ice cream or fresh fruit. You will need a leaf stencil, available at crafts-supply stores, to form these tuiles.

MAKES ABOUT 1½ DOZEN



1 large egg white

¼ cup superfine sugar

¼ cup all-purpose flour, sifted

Pinch of coarse salt

4 teaspoons unsalted butter, melted

2 teaspoons heavy cream

¼ teaspoon pure almond extract





1. Preheat oven to 350°F. Line a rimmed baking sheet with a nonstick baking mat (such as Silpat).

2. Put egg white and sugar in the bowl of an electric mixer fitted with the whisk attachment. Mix on medium speed until combined, about 30 seconds. Reduce speed to low. Add flour and salt; mix until just combined. Add butter, cream, and almond extract; mix 30 seconds.

3. Place a 4¼-inch leaf stencil in corner of baking sheet. Using a small offset spatula, spread batter in a thin layer over stencil. Carefully lift stencil. Repeat, filling sheet with leaves.

4. Bake until golden, 6 to 8 minutes. Lift cookies with a small offset spatula, and quickly drape over a rolling pin to cool. Repeat with remaining batter. Cookies can be stored between layers of parchment in an airtight container at room temperature up to 2 days.
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    Hazelnut Cookies
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Combining beaten egg whites with a nut-and-sugar mix helps give these cookies their airy texture.

MAKES 1½ DOZEN



1⅓ cups (about 6 ounces) hazelnuts

¾ cup sugar

2 large egg whites

¼ teaspoon coarse salt

¾ cup all-purpose flour

½ teaspoon pure vanilla extract





1. Preheat oven to 350°F. Place hazelnuts in a single layer on a rimmed baking sheet. Bake until skins crack, 10 minutes. Transfer to a clean kitchen towel and roll up. Let steam 5 minutes. Rub the nuts in the towel until most of the skin has come off. Let cool.

2. Process hazelnuts and ¼ cup sugar in a food processor until ground to a fine powder.

3. Put egg whites and salt in the bowl of an electric mixer fitted with the whisk attachment; mix on medium speed until soft peaks form. Add remaining ½ cup sugar, and mix until egg whites form stiff (but not dry) peaks. Add hazelnut mixture, flour, and vanilla; mix on medium-low speed until just combined. Refrigerate, covered, until cold, at least 1 hour or up to 1 day.

4. Preheat oven to 375°F. With cool, dampened hands, mold heaping tablespoons of dough into pyramids, each about 1½ inches wide and 1¼ inches high. Space about 2 inches apart on baking sheets lined with parchment paper. Bake cookies until edges and bottoms begin to brown, 15 to 18 minutes. Let cool on sheets on wire racks. Cookies can be stored in an airtight container at room temperature up to 3 days.
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    Coconut Cookies with Passion-Fruit Curd
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For these sandwich cookies, tiny, delicate coconut wafers surround a creamy, sweet-tart, tropical-fruit filling. In a pinch, use prepared lemon curd instead of our homemade passion fruit version.

MAKES ABOUT 3 DOZEN


for the curd:


½ cup store-bought passionfruit puree

1½ tablespoons fresh lemon juice

½ cup granulated sugar

Pinch of salt

2 tablespoons cornstarch

4 large egg yolks, lightly beaten

4 tablespoons (½ stick) cold unsalted butter, cut into small pieces



for the cookies:


½ cup all-purpose flour, plus more for work surface

½ teaspoon baking powder

⅛ teaspoon salt

4 tablespoons (½ stick) unsalted butter

1 cup granulated sugar

1 large egg

½ teaspoon pure vanilla extract

3½ ounces unsweetened medium-flake coconut (about 1 ½ cups)

Confectioners’ sugar, for dusting





1. Make curd: Bring passion-fruit puree, lemon juice, sugar, salt, and cornstarch to a simmer in a saucepan over medium heat. Slowly whisk in egg yolks. Cook, whisking constantly, until thick enough to coat the back of a spoon. Remove from heat. Add butter; whisk until melted. Pour through a fine sieve into a bowl. Place plastic wrap directly on surface of curd. Refrigerate until set, about 2 hours or up to overnight.

2. Make cookies: Whisk flour, baking powder, and salt in a bowl. Put butter and granulated sugar in the bowl of an electric mixer fitted with the paddle attachment. Mix on medium-high speed until pale and fluffy, about 2 minutes. Mix in the egg and vanilla. Reduce speed to low. Gradually mix in flour mixture. Stir in coconut. Shape dough into two disks; wrap each in plastic. Refrigerate until cold, about 30 minutes.

3. Preheat oven to 375°F. Turn out one disk of dough onto a lightly floured work surface; roll to a scant ¼ inch thick. Using a 1¼-inch cookie cutter, cut rounds of dough; place on parchment paper–lined baking sheets. Repeat with remaining dough. Freeze until firm, about 15 minutes.

4. Bake until edges of cookies just turn golden, 8 to 10 minutes. About 6 minutes into baking, flatten the cookies with the bottom of a measuring cup if they are puffing up. Let cool completely on sheets on wire racks.

5. Transfer curd to a pastry bag fitted with a medium round tip (such as Ateco #12). Pipe curd onto flat side of a cookie; sandwich with another cookie. Repeat with remaining curd and cookies. Dust with confectioners’ sugar before serving. Sandwiches should be assembled just before serving, though the unfilled cookies can be stored between layers of parchment in an airtight container at room temperature up to 1 week.

[image: ]

    Sesame Cookies

[image: ]

A relative of the Chinese almond cookie, this light sesame round makes a perfect companion to a strong cup of coffee. When preparing to grind toasted seeds, let them cool first: Hot seeds release too much of their essential oils and thus lose flavor.

MAKES ABOUT 6 DOZEN



7 ounces unhulled sesame seeds (1¼ cups)

2¾ cups all-purpose flour, plus more for hands

1 teaspoon baking powder

½ teaspoon baking soda

¼ teaspoon salt

1½ cups (3 sticks) unsalted butter, room temperature

1½ cups sugar

2 large whole eggs

1 teaspoon pure vanilla extract

1 large egg yolk

1 teaspoon water





1. Preheat oven to 350°F. Line two baking sheets with parchment paper. Place sesame seeds in a large skillet over medium heat, stirring frequently until fragrant, 3 to 5 minutes, being careful not to burn them. Remove from heat; let cool. Reserve ½ cup of seeds, and set aside. Using a spice or coffee grinder, coarsely grind remaining seeds; set aside.

2. In a bowl, sift together flour, baking powder, baking soda, and salt. Whisk in ground sesame seeds.

3. In the bowl of an electric mixer fitted with the paddle attachment, beat butter and sugar on medium speed until light and fluffy, scraping down the bowl as necessary. Add eggs and vanilla; beat to combine. Gradually add the dry ingredients; mix on low speed until combined.

4. Transfer dough to a clean work surface, and knead until smooth. Using lightly floured hands, shape a tablespoon of dough into a slightly flattened ball about 2 inches in diameter. Repeat, placing cookies on prepared baking sheets 2 inches apart.

5. Combine egg yolk and water. Brush tops with egg mixture, and generously sprinkle with reserved sesame seeds. Gently press seeds into the dough. Place in freezer until firm, about 15 minutes.

6. Bake until lightly browned, 18 to 20 minutes, rotating sheets halfway through. Transfer cookies to wire rack until cool. Cookies can be stored between layers of parchment in airtight containers at room temperature up to 1 week.
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    Lacy Nut Cookies
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These tuile-like cookies have a rich caramel flavor, but are packed with nuts. The addition of bread flour, which contains more gluten than all-purpose flour, makes them sturdier than traditional tuiles.

MAKES ABOUT 2 ½ DOZEN



1 cup (2 sticks) plus 5 tablespoons unsalted butter, room temperature

2¼ cups confectioners’ sugar

¼ cup corn syrup

1¼ cups bread flour

1¼ cups chopped nuts, such as almonds, blanched hazelnuts, or pecans (about 5⅓ ounces)





1. In the bowl of an electric mixer fitted with the paddle attachment, beat the butter and confectioners’ sugar on medium speed until fluffy. With the mixer running, add the corn syrup. Reduce speed to low; add bread flour, and mix to combine. Add the nuts, and mix to combine.

2. Place a 12 by 16-inch piece of parchment on a clean work surface. Spoon the dough across the middle of the parchment. Fold parchment over dough, and using a ruler, press dough into a neat log, and roll until even. Chill log in refrigerator for at least 30 minutes.

3. Preheat oven to 350°F. Line two baking sheets with parchment.

4. Remove the parchment from the log, and slice log into ¼-inch-thick rounds. Place rounds on baking sheets, spacing 3½ inches apart. Bake until golden brown and lacy, 15 to 20 minutes, rotating halfway through. Transfer cookies to a wire rack to cool. Repeat with remaining dough. Cookies can be stored in an airtight container at room temperature up to 2 weeks.
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    Peppermint Meringue Sandwiches with Chocolate Filling

[image: ]

Rich chocolate ganache and cool peppermint make a merry combination, especially at holiday time. To get stripes on the meringues, you pipe the cookies with a pastry bag painted with red food coloring.

MAKES ABOUT 5 DOZEN


for the meringues:


3 large egg whites

¾ cup sugar

½ teaspoon pure peppermint extract

Red gel-paste food coloring



for the ganache:


1 cup heavy cream

6 ounces good-quality semisweet chocolate, finely chopped





1. Preheat oven to 175°F. Line two baking sheets with parchment paper. Fit a pastry bag with a small open-star tip (such as Ateco #22).

2. Make meringues: Put egg whites and sugar in the heatproof bowl of an electric mixer. Set bowl over a pan of simmering water, and stir gently until sugar has dissolved and mixture is warm to the touch, 2 to 3 minutes. Transfer bowl to an electric mixer fitted with the whisk attachment. Mix on medium-high speed until stiff peaks form. Mix in peppermint extract.

3. Using a new small paintbrush, paint two or three stripes of red gel-paste food coloring inside the pastry bag. Fill bag with 1 to 2 cups meringue. Pipe small (¾-inch high) star shapes onto prepared baking sheets. Refill bag as necessary, adding food coloring each time. Bake cookies until crisp but not brown, about 1 hour 40 minutes. Let cool completely on sheets on wire racks.

4. Meanwhile, make ganache: Heat cream in a small saucepan over medium-low heat until just simmering. Pour over chocolate in a small bowl. Let stand 5 minutes. Gently stir until smooth, about 5 minutes. Let ganache cool at room temperature, stirring every 5 to 10 minutes, until thick enough to hold its shape, about 45 minutes. (If ganache sets before using, reheat in a heatproof bowl set over a pan of simmering water; repeat the cooling process.)

5. Fill a pastry bag fitted with a small plain round tip (such as Ateco #5) with ganache. Pipe a small amount onto bottom of one meringue. Sandwich with another. Repeat with remaining ganache and meringues. Transfer to wire racks; let set 30 minutes. Cookies can be stored in a single layer in airtight containers at room temperature up to 2 days.

[image: ]

HOW TO PIPE PEPPERMINT MERINGUES Use a new small paintbrush to brush two or three evenly spaced stripes of gel-paste food coloring along the length of the inside of a pastry bag fitted with an open-star tip. Fill the bag with meringue, and pipe star shapes onto a parchment paper–lined baking sheet. Each time you refill the bag with meringue, paint new stripes inside.
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    Brandy Snaps
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Made from a batter rich in golden syrup, these cookies rarely contain brandy anymore, although some cooks fill them with freshly whipped cream flavored with a splash of brandy. Lyle’s Golden Syrup, popular in England, is a liquid sweetener made from evaporated cane sugar. Look for it in specialty food shops and large supermarkets.

MAKES 1 ½ DOZEN



½ cup all-purpose flour

½ teaspoon ground ginger

5 tablespoons unsalted butter

⅓ cup sugar

¼ cup Lyle’s Golden Syrup





1. Preheat oven to 350°F. Line a baking sheet with parchment paper.

2. In a small bowl, combine flour and ginger with a whisk. Melt butter in a small saucepan over medium heat. Add sugar and golden syrup; cook, stirring with a wooden spoon, until sugar is dissolved. Remove from heat; stir in flour mixture.

3. Drop six even tablespoons of batter onto prepared baking sheet, about 2 inches apart. Bake until flat and golden brown, about 10 minutes, rotating halfway through.

4. Let cookies cool until slightly firm, about 2 minutes; immediately wrap them, one at a time, around a wide round whisk handle (about ¾-inch wide); let set 30 seconds. Transfer from whisk handle to a wire rack to cool. Repeat with remaining batter. If cookies get too cool to shape, return them to the oven for a few seconds until they soften. Cookies can be stored in single layers in airtight containers at room temperature up to 2 days.

    [image: ]

    Candy-Stripe Cookie Sticks

[image: ]

Just a few of these striped showstoppers make a festive and memorable holiday gift; be sure to package them carefully, as they are very fragile. Bake the cookies two or three at a time, then roll them as they come out of the oven, while they’re still pliable.

MAKES 2½ DOZEN



8 large egg whites

2 cups sugar

2 cups all-purpose flour

Pinch of coarse salt

10 tablespoons (1¼ sticks) unsalted butter, melted and cooled

¼ cup plus 2 tablespoons heavy cream

1 teaspoon pure vanilla extract

Red gel-paste food coloring





1. Preheat oven to 400°F. Put egg whites and sugar in the bowl of an electric mixer fitted with the whisk attachment, and beat on medium speed until foamy. Reduce speed to low. Add flour and salt; mix until just combined. Add butter, cream, and vanilla, and beat until combined.

2. Transfer 1 cup batter to a bowl (set remaining batter aside). Stir in red coloring until desired color is reached. Transfer tinted batter to a pastry bag fitted with a small plain round tip (such as Ateco #2). Secure end of pastry bag with rubber band. Set aside.

3. Put a 3 by 6-inch rectangle stencil on a baking sheet lined with a nonstick baking mat (such as Silpat). Spoon a heaping tablespoon of plain batter into the rectangle, and spread with a small offset spatula. Repeat with stencil and more batter. Pipe evenly spaced diagonal tinted stripes onto each rectangle. Bake until pale golden, 6 to 8 minutes.

4. Immediately loosen edges with a spatula, and flip cookie over. Starting from one long side, roll cookie into a thin cylinder. Place seam side down on a clean work surface; let cool until set. Quickly repeat with second cookie. Repeat process, tinting and baking two or three cookies at a time. Cookies can be stored between layers of parchment in airtight containers at room temperature up to 1 week.
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HOW TO FORM COOKIE STICKS 1. Cut a 3 by 6-inch rectangle from cardboard as a template. Position template on baking sheet, and spoon on a tablespoon of batter. Spread it to fill template with an offset spatula. 2. Pipe evenly spaced diagonal stripes over batter. Repeat a second time on same baking sheet. 3. Bake flat, and roll cookies while they’re still warm, then set aside to cool.
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    Gingersnap Palmiers

[image: ]

Palmiers, sometimes called palm leaves, are made with puff pastry folded several times, then sliced, to create a distinctive heart-shaped coil design. Ginger syrup and spiced sugar make these crisp French cookies festive and fragrant.

MAKES ABOUT 3½ DOZEN



½ cup packed light brown sugar

¼ cup dark unsulfured molasses

2 teaspoons finely grated fresh ginger

¼ cup water

⅔ cup granulated sugar

½ teaspoon coarse salt

½ teaspoon ground cinnamon

½ teaspoon freshly grated nutmeg

¼ teaspoon ground allspice

¼ teaspoon freshly ground pepper

14 ounces good-quality thawed frozen puff pastry, such as Dufour





1. Bring brown sugar, molasses, ginger, and water to a simmer in a saucepan, whisking until sugar has dissolved. Simmer until slightly thickened, 1 to 2 minutes. Pour syrup into a bowl; let cool.

2. Whisk granulated sugar, salt, and spices in a bowl. Lightly sprinkle some sugar mixture over a clean work surface; place puff pastry on top. Cut into two 10 by 7-inch pieces. Sprinkle generously with some sugar mixture; press into pastry with a rolling pin. Brush generously with syrup. Working with one piece of dough at a time, roll from both long sides, meeting in the center; brush with syrup to seal. Sprinkle generously with sugar mixture. Wrap in plastic; freeze until firm, at least 3 hours or up to overnight.

3. Cut each piece of frozen dough crosswise into ½-inch-thick slices. Dip slices in sugar mixture. Space 2 inches apart on a parchment paper–lined baking sheet. Flatten with your palm. Freeze 30 minutes.

4. Preheat oven to 425°F. Bake 10 minutes. Flip, and brush with syrup. Reduce oven temperature to 400°F. Bake until darkened, 10 minutes more. Let cool completely on wire racks. Cookies can be stored in an airtight container at room temperature up to 3 days.

[image: ]

HOW TO FORM PALMIERS 1. After rolling out the puff pastry to a rectangle and topping with sugar filling, roll up one side of pastry along the edges lengthwise, halfway to center; repeat with the other side. 2. Use a sharp knife to cut the dough into ½-inch-thick slices.
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    Buttery Pecan Rounds

[image: ]

The virtues of this cookie recipe are many: It relies on just a few basic ingredients, the dough is remarkably easy to prepare, and as the cookies bake, they fill the kitchen with the most magnificent scent.

MAKES ABOUT 3 DOZEN



1 cup all-purpose flour

½ teaspoon coarse salt

1 cup (2 sticks) unsalted butter, room temperature

¾ cup packed dark brown sugar

1 large egg yolk

    ⅔ cup finely chopped toasted pecans (about 2 ounces)

Pecan halves, for decorating





1. Preheat oven to 325°F. Sift together flour and salt into a bowl.

2. Put butter and brown sugar in the bowl of an electric mixer fitted with the paddle attachment; mix on medium speed until smooth, about 3 minutes. Mix in egg yolk until combined. Reduce speed to low. Add flour mixture; mix until combined. Mix in chopped pecans.

3. Using a 1¼-inch ice cream scoop, drop batter onto baking sheets lined with parchment paper, spacing about 3 inches apart. Press one pecan half into the center of each. Bake cookies, rotating sheets halfway through, until golden brown, 12 to 15 minutes. Let cool completely on sheets on wire racks. Cookies can be stored between layers of parchment in airtight containers at room temperature up to 2 days.
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    Peanut Crisps

[image: ]

The addition of whole, salted peanuts in this super-crunchy cookie imparts the perfect balance of salty and sweet. And the light-as-air texture of the crisps themselves contrasts quite nicely with the chunkiness of the peanuts.

MAKES 3½ DOZEN



1 cup all-purpose flour

¼ teaspoon coarse salt

¼ teaspoon baking soda

4 tablespoons (½ stick) unsalted butter, room temperature

1¼ cups packed light brown sugar

1 large egg

1 teaspoon pure vanilla extract

1 cup salted whole peanuts





1. Preheat oven to 350°F. Stir together flour, salt, and baking soda in a small bowl.

2. Put butter and brown sugar in the bowl of an electric mixer fitted with the paddle attachment; mix on medium speed until pale and fluffy, about 2 minutes. Mix in egg and vanilla. Reduce speed to low. Gradually add flour mixture; mix until combined. Stir in peanuts.

3. Drop 2 teaspoons of dough on baking sheets lined with parchment paper, spacing about 3 inches apart. Lightly flatten to 1½ inches in diameter. Bake cookies, rotating sheets halfway through, until edges are just golden, about 13 minutes. Let cool on sheets on wire racks. Cookies can be stored in airtight containers at room temperature up to 1 week.
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    Langues-De-Chat

[image: ]

The long, thin shape of these cookies accounts for their distinctive name in many languages: langues-de-chat in French, lingue di gatto in Italian, and cat’s tongues in English. Serve them as an accompaniment to fruit compote or ice cream.

MAKES ABOUT 5 DOZEN



⅔ cup plus 1 tablespoon all-purpose flour

¼ teaspoon salt

7 tablespoons unsalted butter, room temperature

¾ cup confectioners’ sugar, sifted

2 large eggs

2 teaspoons pure vanilla extract





1. Preheat oven to 375°F. Sift together flour and salt in a bowl.

2. Put butter into the bowl of an electric mixer fitted with the paddle attachment; mix on medium speed until pale and creamy. Mix in confectioners’ sugar. Add eggs one at a time, mixing well after each addition. Mix in vanilla. Fold in flour mixture.

3. Transfer batter to a pastry bag fitted with a ⅜-inch plain round tip (such as Ateco #802). Pipe 2¾-inch lengths about ⅜ inch wide (the ends should be slightly wider than the center) onto baking sheets lined with parchment, spacing about 1 inch apart. (Batter should be refrigerated if not being used immediately.)

4. Bake until just golden around edges, 10 to 12 minutes, rotating sheets halfway through. Let cool on sheets 3 minutes. Transfer to wire racks; let cool completely. Cookies can be stored in airtight containers at room temperature up to 3 days.

[image: ]

HOW TO PIPE LANGUES-DE-CHAT Use a pastry bag fitted with a plain round tip to pipe lengths of batter in rows; squeeze a bit of extra dough on the ends of each, so that the ends are slightly wider than the centers.




End of sample
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ODatmeal Raisin Cookies
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Raisin Bars
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Turtle Brownies
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Old-Fashioned Sugar Cookies
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Blueberry Bonanza Bars
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Apricot Windows
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Peanut Butter Cookies
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Chewy Molasses Crinkles
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Shickerdoodles
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Fruit and Nut Cookies
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Coconut Cream-Filled Macaroons
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Vlagic Blondies
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Milk-Chocolate Cookies
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Chunky Peanut, Chocolate,
and Cinnamon Cookies
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Fig Bars
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Pine Nut Cookies
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Almond Horns
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Hazelnut Orange Shortbread
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Gingersnap-Raspberry Sandwiches
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lIced Hermits
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Fig Pinwheels
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Dark Chocolate Cookies with Sour Cherries
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Cream-Filled Chocolate Sandwiches
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Pistachio Lemon Drops
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Honey Florentines
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Cherry Tuiles
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Fortune Cookies
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Pistachio luiles
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Amaretti Crisps
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Chocolate Mint Sandwiches
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Alfajores de Dulce de Leche
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Rugelach Fingers
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Double Chocolate Brownies
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Truffle Brownies
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Sarah Bernhardt Cookies
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Pecan Bars
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Chocolate Thumbprints
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Butterscotch-Cashew Blondies
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Chocolate-Ginger Brownies
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Carrot Cake Cookies
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Butter Cookie Sandwiches
with Chestnut Cream
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Orange-Cardamom Madeleines
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Brown-Butter loffee Blondies
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Chocolate Cherry Crumb Bars
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Peanut Butter Whoopie Pies
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Raspberry Honey Financiers
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Key Lime Bars
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Surprise Cookies
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Pear, Pistachio, and Ginger Blondies
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Prune Rugelach
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Raspberry Aimond Blondies
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Dulce de Leche Bat Cookies
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Cakey Chocolate Chip Cookies
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Chocolate Pistachio Cookies
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Chocolate-Strawberry Thumbprints
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Chocolate Pretzels
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icebox cookies
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lcebox Spirals and Bull’'s-Eyes
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Almond Spice Wafers
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Apple-Cherry Crumble Bars
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Peanut Butter-Chocolate Chip
Oatmeal Cookies
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Rum Raisin Shortbread
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Wholemeal Almond Biscuits
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