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  Introduction

  There’s no denying it. Life is challenging and some days are more difficult than others. But sometimes a homemade sweet and a glass of milk are all it takes to remind us that life does have sweeter moments. Even if you’re all grown up and prefer your sweets with a cup of coffee or tea, you’re certain to find something reminiscent of a childhood favorite in this tasty little book.

  Baked doughnuts offer a healthier option to traditionally deep fat–fried ones. No need to wake up at the crack of dawn to produce the simple doughnut recipes we offer. However, as the enticing aromas of Nutmeg Puff Doughnuts or Maple and Bacon Doughnuts waft through the house, you just may find that everyone else is up and out of bed earlier than usual.

  Bakers’ continued fascination with cupcakes guarantees their place among baked treats as being more than just a fad. You’ll find an entire chapter offering some unique variations that are certain to keep cupcakes a popular sweet in your home for years to come.

  Few people can resist homemade cookies and the variety seems endless. In this little book we’ve narrowed the recipes to more than a baker’s dozen we think will satisfy any sweet tooth. 

  Debates about whether whoopie pies are of Amish origin or an East Coast secret won’t matter after your first, sweet bite of Gingerbread Whoopie Pies with Orange Buttercream Filling. But we can almost guarantee that everyone will be smiling when you bake and share “whoopies” with friends and family.

  Despite life’s ups and downs, with these recipes and a little time in the kitchen, life can still be oh so sweet.
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  Be Creative 

  Sugar Cookies

  

  

  MAKES 25 TO 30 FUN SHAPES

  Here’s a deliciously crisp and tender sugar cookie that can assume many shapes and be served as is, or sandwiched with jam, chocolate, or your favorite filling. The cookies also make a great canvas for decorating at holiday times. Use colored icing, decorating sugars, or sprinkles in your own special style.
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    Cookies

    1 cup (2 sticks) unsalted butter, softened

    ¾ cup sugar

    1 large egg, at room temperature

    2 teaspoons pure vanilla extract

    2¼ cups unbleached all-purpose flour

    ¼ teaspoon salt

    Icing

    3 cups powdered sugar

    ¼ cup meringue powder

    ½ cup water

    Food coloring, in various colors 
      to decorate

    Sprinkles, sugar pearls, large crystal sugar, dragées, and/or candies


  1 Position 1 oven rack in the top third of the oven and 1 oven rack in the bottom third of the oven, and preheat the oven to 350°F. Line 2 baking sheets with parchment paper.

  2 Make the cookies. Put the butter and sugar in a large bowl. Using a mixer, beat on low speed for 1 minute. Turn up the speed to medium and beat for another minute. The mixture should be blended and smooth. Turn off the mixer. Using a silicone spatula, scrape down the sides of the bowl. Add the egg and vanilla and beat on medium-low speed until well blended. Turn off the mixer. Scrape down the sides of the bowl.

  3 Put the flour and salt into a medium bowl and whisk until blended. Add the dry ingredients to the butter mixture and beat on low speed just until the ingredients are blended and no patches of flour are visible. The mixture will have the texture of gravel and pebbles. Scrape down the bowl one last time, and make sure no clumps of flour are hiding in the bottom.
 
  
Dump the clumps of dough onto your work surface, and squeeze them together until they form a cohesive dough. Flatten the dough into a 9-inch circle, wrap in plastic or parchment, and chill for 30 minutes before continuing.

  4 Place a large sheet of parchment paper on your work surface, about the size of a baking sheet. Have a second parchment sheet the same size ready. Remove the dough from 
    the refrigerator and place it in the center of the first parchment sheet. Top with the second parchment sheet, and flatten the dough slightly. Using a rolling pin, and starting from the edge closest to you, roll gently but firmly to the edge opposite you 
    and then back again twice. Be careful not 
    to roll the pin off the edge of the dough, or the dough will stick to the paper. Turn the dough, between the parchment paper, a quarter turn and roll up and back again twice. Repeat rolling up and back and 
    turning until the dough is ¼ inch thick. 

  5 If the paper creases into the dough, gently peel back the paper, straighten it out, and smooth it back on top of the dough. You’ll need to do this several times during the rolling process. If the dough gets too soft and squishy while you are rolling, transfer it to a baking sheet (still between the parchment paper) and refrigerate for 10 to 15 minutes, until cool but flexible. 

  6 Peel off the top sheet of parchment. If the dough is soft and sticky, refrigerate for 15 minutes. Using the cookie cutters, press down firmly to cut out the shapes (see photo). Cut them as close together as possible. Using a small offset spatula, lift the shapes off the parchment paper and transfer to the prepared pans, spacing them about 1 inch apart. Press all the dough scraps together, roll the dough out, and cut out more shapes.

  7 Place 1 baking sheet on each oven rack. Bake for 8 minutes, then, using oven mitts, switch the pans between the oven racks. Bake for another 5 to 9 minutes, until the cookies are golden brown around the edges and lightly golden in the center. Using oven mitts, transfer the pans to the cooling racks and let the cookies cool completely before decorating. You may need to reuse the pans to finish baking all the cookies. Let the pans cool before you put more dough on them for baking.

  8 Make the icing. Sift the powdered sugar into another medium bowl. Put the meringue powder and water in a large bowl. Make sure the bowl and your mixer beaters are very clean so the icing will whip up nicely. Beat the meringue on medium speed for about 1 minute, then turn the mixer to high and continue to whip until the mixture looks like whipped cream and has formed soft peaks. 

  9 With the mixer on medium speed, add the sifted sugar, about ¼ cup at a time, shaking it gently over the bowl and letting it blend in slowly. Once all the sugar has been added, turn the mixer to high speed and continue to beat for 1 to 2 minutes, until the mixture is very fluffy and shiny and forms firm peaks. Turn off the mixer and check the peaks again. At this point, the slope should be nearly vertical.

  10 Divide the icing among small bowls—the number depends on how many different colors of icing you want. Color each bowl of icing a different color by stirring in a few drops of food coloring. You can even make your own “custom” colors by combining food colorings. Cover each bowl with a damp, wrung-out paper towel and top with a piece of plastic wrap until you are ready to decorate, or a hard skin will form on top.

  11 Using a small offset spatula, spread the icing over the cookies, wiping the spatula clean each time you switch to a different colored icing. You can also pipe icing: Spoon some icing into a small disposable piping bag, cut a tiny hole in the bottom, and squeeze the bag gently to create patterns and shapes on your cookies. Or fill another icing tool, such as a squeeze bottle, and frost the cookies. While the icing is wet, add the sprinkles or other decorations as desired. Let the icing dry for 1 to 2 hours. It will harden. Once it is hard, you can stack the cookies in an airtight container and store them at room temperature for up to 3 weeks.
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  Cherry 

  Oatmeal Cookies

  

  

  MAKES ABOUT 50 COOKIES

  This variation on the classic oatmeal cookie is crisp at the edges, soft in the center, and plump with dried sour cherries. The tart cherries are the ideal contrast to the sweetly comforting dough, but you can substitute raisins, dried cranberries, or any other moist dried fruit you like.
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    ½ cup (1 stick) unsalted butter, softened

    ½ cup firmly packed light brown sugar

    ¼ cup plus 1 tablespoon granulated sugar

    1 large egg

    1 teaspoon pure vanilla extract

    1 cup unbleached all-purpose flour

    ¼ teaspoon baking soda

    ¼ teaspoon baking powder

    ¼ teaspoon salt

    ¾ cup old-fashioned rolled oats

    ¾ cup dried sour cherries


    1 Preheat the oven to 350°F and position an oven rack in the center of the oven. Line 2 baking sheets with parchment paper.

  2 Place the butter, brown sugar, and granulated sugar in the bowl of a stand mixer and beat on medium speed until smooth and blended, about 2 minutes. You can also use a hand mixer and a medium bowl, although you may need to beat the mixture a little longer to achieve the same results. Scrape down the bowl with a spatula. Add the egg and vanilla and blend well.

  3 In a medium bowl, whisk together the flour, baking soda, baking powder, and salt. Add to the butter mixture all at once. Turn the mixer to the lowest speed and blend slowly, just until there are no more patches of flour. Scrape down the bowl.

  4 Add the oats and cherries and blend on low just until combined. Remove the bowl from the mixer and stir gently a few times with the spatula to make sure there are no more patches of unincorporated flour or butter lurking near the bottom of the bowl.

  5  Using a small ice-cream scoop or a spoon, portion tablespoon-size mounds onto the prepared baking sheets, spacing them about 2 inches apart. Bake the cookies 1 sheet at a time, rotating the sheet halfway through, for 13 to 16 minutes, until the cookies are golden brown at the edges and still a bit pale in the center. Transfer to a cooling rack and let the cookies cool completely.

  Variation: Cherry–Chocolate Chip Oatmeal Cookies Add ½ to ¾ cup chocolate chips (or your favorite eating chocolate cut into ¼-inch chunks) to the dough with the oats and dried cherries. Milk chocolate or white chocolate chips may be substituted for dark chocolate if you like, or use a combination of all three. Bake as directed.
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Secret Ingredient 

Chocolate Chip Cookies





MAKES ABOUT 25 BIG COOKIES

These are chewy yet crispy, sweet yet salty, oatmeal-like yet packed with chocolate chips. You can vary the size of the finished cookies by using a larger or smaller ice-cream scoop.
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1 cup (2 sticks) unsalted butter, softened

4 large eggs, at room temperature

1 tablespoon pure vanilla extract

1 cup canola or corn oil

4 cups unbleached all-purpose flour

2 cups sugar

2 cups tightly packed light brown sugar

2¼ cups old-fashioned rolled oats or quick oats (not instant)

2 teaspoons salt

2 teaspoons baking soda

2½ cups Kellogg’s Corn Flakes (for best results, stick to this brand)

1 (12-ounce) bag miniature semisweet chocolate chips

1 Position 1 oven rack in the top third of the oven and 1 oven rack in the bottom third of the oven, and preheat the oven to 350°F. Line 2 baking sheets with parchment paper.

2 Put the butter, eggs, and vanilla in a large bowl and stir with a wooden spoon until blended. Add the oil and beat well until combined. It will look like a mess, but that’s okay.

3 Put the flour, sugar, brown sugar, oats, salt, and baking soda in another large bowl and whisk until blended. Add the dry ingredients to the butter mixture and stir well with the spoon. You can even use your hands to squish all the ingredients together. Sometimes your hands are the best tools.

4 Put the corn flakes into the resealable plastic bag, squeeze out the air, and seal the top. Squeeze the bag until the flakes are broken into tiny pieces (do not use a food processor; it grinds the flakes too small). Add the crushed flakes and chocolate chips to the dough and stir until evenly blended.

5 Use a large (3 tablespoons) or small (1 tablespoon) ice-cream scoop to shape the dough into cookies. You can also shape the dough by measuring out level tablespoons—3 for each big cookie, 1 for each smaller cookie—and then rolling the dough between your palms into balls.

6 If you are making large cookies, bake only 6 at a time on each baking sheet, spacing the balls about 4 inches apart. These cookies spread when they bake, and if you put too many on the pan, they will run together. If you are making the smaller cookies, you can fit 12 cookies on each pan. Space them about 2 inches apart into 4 rows with 3 cookies in each row. Press down on each ball with your palm to flatten slightly.

7 Place 1 baking sheet on each oven rack. Bake the large cookies for 7 minutes or the smaller cookies for 6 minutes. Using oven mitts, switch the pans between the oven racks. Bake until light golden brown, another 7 to 8 minutes for the large cookies, or 6 to 7 minutes for the smaller cookies.

8 Using oven mitts, transfer the pans to the cooling racks and let the cookies cool completely (if you can wait that long). You may need to reuse the pans to finish baking all the cookies. Let the pans cool before you put more dough on them for baking. Store the cookies in an airtight container or resealable plastic bag for up to 1 week.

9 You can bake some of the cookies today, and freeze the rest of the dough balls for another day. Put the balls close together on a pan and freeze for 30 minutes, or until hard. Transfer the frozen balls to a resealable plastic freezer bag, and freeze for up to 3 months. To bake, take out as many cookies as you need, and space them on parchment-lined baking sheets as directed. Let them thaw for 15 minutes, then press down on them to flatten slightly, and bake as directed.





  

  

  Smile 

  Cookies

  

  

  MAKES ABOUT 45 COOKIES

  Your friends will be smiling when you share these cookies with them. They are a little messy to eat, but well worth it.
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    1 cup (2 sticks) unsalted butter, softened 

    ½ cup powdered sugar

    1½ tablespoons pure vanilla extract

    2¼ cups unbleached all-purpose flour to finish

    1½ cups powdered sugar


  1 Position 1 oven rack in the top third of the oven and 1 oven rack in the bottom third of the oven, and preheat the oven to 350°F. Line 2 baking sheets with parchment paper.

  2 Put the butter and sugar in a bowl. Using the mixer, beat for about 1 minute on low speed. Turn up the speed to medium and beat for 5 to 6 minutes, until very light, almost white, in color. Turn off the mixer. Using a spatula, scrape down the sides of the bowl. Add the vanilla and mix on medium for another 30 seconds. Turn off the mixer. Scrape down the bowl.

  3 Add the flour and mix on low speed just until the flour is completely blended. Scrape down the bowl one last time, and make sure no clumps of flour are hiding in the bottom.

  4 To shape each cookie, break off a piece of dough that measures 1 level tablespoon. Roll the pieces on your work surface back and forth with your fingertips, shaping them into logs that are 3 inches long. As you do this, put a little extra pressure at the ends of the logs, so they are pointed. Place on a prepared baking sheet, shaping each log into a smile. Repeat to make more smiles, spacing them 1 inch apart on the baking sheets. 

  5 Place 1 baking sheet on each oven rack. Bake for 7 minutes, then, using oven mitts, switch the pans between the oven racks. Bake for another 8 to 9 minutes, until the cookies are a light sand color and firm to the touch. They should be golden brown across the bottom and around the edges, but still fairly light on top. Using oven mitts, transfer the pans to the cooling racks and let the cookies cool on the pans for 10 minutes.

  6 Wash and dry the large bowl. Sift the powdered sugar into the bowl. While the cookies are still warm, roll each one in the sugar until it is completely coated, then return it to the pan to finish cooling. When the cookies are cool, roll them in the powdered sugar again so they are thickly coated and silky white. Store in an airtight container at room temperature for up to 1 week. If the powdered sugar becomes moist or soaks into the cookies, roll them again in powdered sugar just before serving.
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  Meringue

  Crispies

  

  

  MAKES ABOUT 60 FUN-SHAPED COOKIES

  When you bite into these cookies they are very crunchy, and then they melt in your mouth like cotton candy. They are also delicious dipped into melted chocolate. Make these on a dry day, or they will end up chewy instead of crispy. The variation makes fun treats for a Halloween party.
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    3 large egg whites

    ¾ cup sugar

    Colored sugar or candy-coated almonds, for decorating


  1 Position 1 oven rack in the top third of the oven and 1 oven rack in the bottom third of the oven, and preheat the oven to 225°F. Line 2 baking sheets with parchment paper. 

  2 Be sure your bowl and beaters are very clean and there is not a speck of yolk in the egg whites. Any dirt or grease will prevent the whites from whipping. Put the egg whites in a large bowl. Using the mixer, beat on medium speed until they look like whipped cream and form soft peaks. To check, turn off the mixer, lift the beaters straight out, and then turn them upside down. The slope leading to the tip should be soft and barely holding its shape. 

  3 With the mixer on medium speed, add the sugar, about ¼ cup at a time, shaking it gently over the bowl and letting it blend in slowly. Once all the sugar has been added, turn the mixer to high speed and continue to beat for 1 to 2 minutes, until the mixture is very fluffy and shiny and forms firm peaks. This is a meringue. Turn off the mixer and check the peaks again. At this point, the slope should be nearly vertical.

  4 Put the tip into a pastry bag. Spoon the meringue into the bag until it is half full. Grasp the bag just above the mound of meringue and twist it 3 times (this prevents the mixture from coming out the wrong end of the bag).

  5 Squeeze from the twisted part of the bag, while guiding the bag with a couple of fingers near the tip. Pipe the meringue onto the prepared baking sheets into any shape you like: letters of the alphabet, rounds, or zigzags, for example. Keep the tip of the bag about 1 inch from the surface of the pan, and let the meringue fall out of the bag onto the pan in a thick rope.

  6 Once the bag is empty, untwist, open the top, and fill with the remaining meringue. Retwist and continue piping until you have used all the meringue. If you like, sprinkle the cookies with colored sugar.

  7 Place 1 baking sheet on each oven rack. Bake for 1 hour. Turn off the oven and leave the pans inside overnight to finish drying the meringues. Tape a note to the oven door reminding your family not to turn on the oven!

  8 In the morning, remove the cookies from the oven and store them in an airtight container at room temperature. They will keep for up to 8 weeks, as long as they are kept dry. 

  Variation: Rattling Meringue Bones and Fingers For Bones: Pipe the meringue into a stretched version of dog-bone treats. 

  For Fingers: Pipe a straight line with a knobby center for the knuckle and tapered end for the fingernail. Just before baking, set a colored candy almond or an almond slice into the meringue at the tapered end for a fingernail. Once the “fingers” have dried, dip the end opposite the fingernail into melted red coating chocolate for blood. Pipe a fancy ring on the finger with melted colored coating chocolate, and embellish it with “jewels” of colored sugars, dragées, or candy pearls.
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  Classic 

  Lemon Bars

  

  

  MAKES 36 (1½-INCH) SQUARES

  Eyes light up at the sight of these tart and refreshing favorites. A soft, puckery lemon filling atop a vanilla-scented short crust is just the ticket after a rich winter meal, and it is also a refreshing treat on a hot summer day. Okay, okay, it’s great anytime. Surprisingly easy to make, these bars deliver a lot of satisfaction for the amount of elbow grease invested. Of course, lemon is the classic, but you could substitute lime juice as well. Or, for a more exotic version, try an equal amount of passion fruit juice instead of the lemon juice.
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  Crust

  1¼ cups unbleached all-purpose flour

  ¼ cup sugar

  ¼ teaspoon salt

  ½ cup (1 stick) cold unsalted butter, cut into ½-inch pieces

  2 large egg yolks

  2 teaspoons pure vanilla extract

  1 to 3 teaspoons water 

  Filling

  4 large eggs

  2 cups granulated sugar

  5 tablespoons unbleached all-purpose flour

  ⅔ cup strained freshly squeezed lemon juice

  Confectioners’ sugar, for dusting (optional)

  1 To mix the dough using a food processor: Place the flour, sugar, and salt in the bowl of a food processor. Pulse 5 times to blend. Add the cold butter pieces and pulse 6 to 8 times, just until the butter is the size of large peas. In the small bowl, whisk together the egg yolks, vanilla, and 1 teaspoon water. Add to the butter mixture, then process just until the dough begins to form small clumps, 5 to 10 seconds. Do not let the dough form a ball. Test the dough by squeezing a handful of clumps—when you open your hand, they should hold together. If they are crumbly and fall apart, sprinkle 1 teaspoon water over the dough and pulse several times, then test again. Repeat, if necessary.

  
To mix the dough by hand: Place the flour, sugar, and salt in the medium bowl and blend well with a whisk. Add the cold butter pieces and toss until they are lightly coated with the flour. Use the pastry blender or your fingertips to cut the butter into the flour until the mixture resembles bread crumbs or crushed crackers. If at any time during this process the butter softens and becomes warm, place the bowl in the freezer for 10 minutes before continuing. In the small bowl, whisk together the egg yolks, vanilla, and 1 teaspoon water. Add to the dry ingredients and toss between your fingertips or with a fork 20 to 30 times to evenly distribute the moisture. The dough will still look very crumbly, but if the mixture is squeezed in your hand, it should hold together. If not, sprinkle another teaspoon of water over the top and toss to blend. Repeat, if necessary.

  2 Preheat the oven to 350°F and position an oven rack in the center. Line a 9-inch square baking pan with foil across the bottom and up all 4 sides, then lightly coat with melted butter, oil, or high-heat canola-oil spray.

  3 With a spatula, scrape the dough into the prepared pan and press it into an even layer across the bottom of the pan. Chill for 30 minutes.

  4 Bake the chilled crust for 35 to 45 minutes, until golden brown. Transfer to a rack and allow to cool for 20 minutes. Reduce the oven temperature to 300°F.

  5 Make the filling. Whisk the eggs and granulated sugar together in a medium bowl. Whisk in the flour until there are no lumps. Whisk in the lemon juice. Pour the filling over the crust. Bake for 50 to 60 minutes, until the filling is set and does not jiggle when you tap the side of the pan. Transfer to a rack to cool completely. When cool, refrigerate for 1 hour.

  6 To serve, grasp the foil and lift the cookies out of the pan. Set them on a cutting surface. Gently peel back the foil, using the tip of a thin knife or a small spatula to help separate the bars from the foil if necessary. Cut into 1½-inch squares and transfer to a serving plate or storage container. Just before serving, use a fine-mesh strainer to dust confectioners’ sugar over the tops, if using. (Wait until the last minute to do this or the confectioners’ sugar will soak into the filling and look blotchy.)





  

  

  Peanut Butter
    Thumbprints

  with Peanut Caramel

  

  

  MAKES ABOUT 50 COOKIES

  These are your favorite peanut butter cookies, all dressed up and ready for a party. Their centers are filled with a mixture of salted peanuts coated with caramel sauce, and their tops can be drizzled with chocolate. You’ll end up with more peanut caramel sauce than you need for this recipe, but it’s hard to make it in a smaller quantity. Store any extra in the refrigerator (it keeps for several weeks) and use it whenever the mood strikes—for ice cream, fondue, toast . . . It won’t hang around for long. Neither will the cookies.
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    Dough

    ½ cup (1 stick) unsalted butter, softened 

    ½ cup firmly packed light brown sugar

    ½ cup granulated sugar

    1 large egg

    1 teaspoon pure vanilla extract

    ¾ cup creamy salted peanut butter, at room temperature

    1¾ cups unbleached all-purpose flour

    ½ teaspoon baking soda

    ¼ teaspoon salt

    Peanut Caramel

  1 cup heavy whipping cream

    ½ cup water

    1 cup granulated sugar

    1 tablespoon light corn syrup

    ⅛ teaspoon salt

    ¾ cup finely chopped roasted salted peanuts

    4 ounces semisweet or bittersweet chocolate, finely chopped and melted (optional)


  1 Preheat the oven to 350°F and position 2 oven racks in the upper and lower thirds of the oven. Line 2 baking sheets with parchment paper.

  2 Mix the dough. Place the butter, brown sugar, and granulated sugar in the bowl of the stand mixer and beat on medium speed until smooth and blended, about 2 minutes. You can also use a hand mixer and a medium bowl, although you may need to beat the mixture a little longer to achieve the same results. Scrape down the bowl with a spatula. Add the egg and vanilla and blend well. Scrape down the bowl again. Add the peanut butter, beat until well blended, and scrape down the bowl once more.

  3 In a medium bowl, whisk together the flour, baking soda, and salt. Add to the butter mixture all at once. Turn the mixer to the lowest speed and blend slowly, just until there are no more patches of flour. Scrape down the bowl. Remove the bowl from the mixer and stir gently a few times with the spatula to make sure there are no patches of unincorporated flour or butter lurking near the bottom of the bowl.

  4 Use the ice-cream scoop to portion tablespoon-size mounds onto the prepared baking sheets, spacing them about 1½ inches apart. Or use a spoon to portion the dough, then roll each piece into a ball between your hands and place on the prepared sheets, about 20 cookies per sheet. Use the rounded handle end of a wooden spoon (or another kitchen utensil) to make a depression, about an inch in diameter, in the center of each cookie.

  5 Bake the cookies, switching the sheets between the racks and rotating each front to back halfway through, for 13 to 16 minutes, until they are lightly golden brown all over and a bit darker at the edges. Transfer to a cooling rack. Immediately reinforce the depression in each cookie using the same kitchen utensil. Be careful not to push so hard that you crack the cookie or break through to the baking sheet. Cool and reline one of the baking sheets, and bake the remaining cookie dough as directed. Let the cookies cool completely.

  6 Make the peanut caramel. Microwave the cream in a small, microwave-safe bowl just until hot. Set aside. Place the water in a medium saucepan and add the sugar, corn syrup, and salt. (The pan will seem too large, but when the cream is added the mixture will rise dramatically.) Cook the sugar mixture over medium heat, stirring occasionally with a heatproof spatula, until the sugar dissolves. Set the hot cream on the counter next to the stovetop. Turn the heat to high and cook the sugar mixture, occasionally swirling the pan (not stirring) so that the sugar cooks evenly, until it turns a golden brown. Immediately turn off the heat and whisk in the cream, adding it in a slow, steady stream. Whisk to blend the caramel well. Pour into the heatproof bowl and let cool until warm and pourable (if it becomes cold and thick, simply reheat in the microwave until it is fluid again). Stir in the peanuts.

  7 Fill the cookies. Spoon the peanut caramel into the depressions of each cookie. Allow the filling to cool and set for an hour before finishing with the chocolate (if using). Cover and refrigerate any leftover peanut caramel to use another day.

  8 Top with the chocolate. Place the melted chocolate in a small resealable plastic bag. Snip a small hole in the corner of the bag and stripe the chocolate over the top of the cookies. Allow the chocolate to cool and harden completely before transferring the cookies to a storage container.
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      Chocolate–Earl Grey 

  Shortbread Coins

      

      

      MAKES ABOUT 36 COOKIES

      Deeply chocolaty and delicately nubby from the texture of Earl Grey tea leaves, these are cookies for adults. Earl Grey, black tea flavored with bergamot oil (from a variety of bitter orange called bergamot), is an inspired match for dark chocolate. For the best flavor, use a top-quality bulk tea, which can often be purchased at your local coffee house. Serve the cookies with a cup of the tea—or any time you want a sophisticated cookie. Without tea leaves, they are a wonderful chocolate shortbread cookie that even children will love. The dough can also be rolled out and cut into shapes.
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      ¼ cup granulated sugar

      1 tablespoon good-quality Earl Grey tea leaves

      ½ cup (1 stick) cold unsalted butter, cut into ½-inch pieces

      ¾ cup unbleached all-purpose flour

      3 tablespoons unsweetened cocoa powder, either Dutch-process or natural

      ⅛ teaspoon salt

      3 tablespoons sanding or decorator’s sugar (optional)

      1 Place the granulated sugar and tea leaves in the bowl of the food processor and grind for 1 minute, or until the leaves are very finely chopped. Add the butter, flour, cocoa, and salt and process for about 45 seconds. Scrape down the bowl and break up any large clumps with the spatula. Process for another 15 to 30 seconds, until the dough looks uniformly dark and forms large, shaggy clumps. Dump the dough out onto a work surface and knead gently several times, just to bring it together.

      2 Squeeze the dough into a log about 12 inches long and about 
        1 inch in diameter, and gently roll it back and forth until smooth. Don’t add flour if the dough is sticky—simply refrigerate the dough for 15 to 20 minutes to firm up the butter, then try again.

      3 If you like, sprinkle the sanding sugar on the work surface alongside the log and gently roll the log in the sugar, turning to coat evenly. Cut a piece of plastic wrap several inches longer than the log and center the log at one long edge of the wrap. Roll the log into the wrap so it is tightly bound by the plastic. Twist the ends of the wrap to secure the log and help to create a rounded shape. You can use a cardboard paper towel roll to keep the roll of dough nicely rounded during storage. Just slit the cardboard lengthwise and slip the log inside it to help keep the rounded shape. Refrigerate for 2 hours.

      4 Preheat the oven to 300°F and position an oven rack in the center. Line a baking sheet with parchment paper.

      5 Remove the cardboard paper towel roll and plastic wrap from the dough log and use a thin knife to slice it into ³⁄8-inch-thick rounds. Place about 18 cookies 1 inch apart on the prepared baking sheet. Bake, rotating the sheet halfway through the baking time, for 30 minutes, or until the cookies are cooked through and look dry on top. (It’s difficult to tell when dark chocolate cookies are done. This is when an oven thermometer and a timer are your best friends in the kitchen.) Transfer the cookies to a cooling rack and let them cool completely.
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  Almond-Chocolate Spritz Cookies

  with Orange Blossom Water

  

  

  MAKES ABOUT 45 (2-INCH) COOKIES

  Buttery spritz cookies, the much-anticipated standard on the holiday cookie platter, deserve to be enjoyed all year-round. Instead of saving these for special occasions, why not make some to enjoy with a cup of tea, as an after-school snack, or with a bowl of ice cream? These are deeply almond due to the inclusion of almond paste, with a lovely tender crumb and enough structure to support a pool of dark chocolate in the center. The orange blossom water, with its delicate perfume of white citrus flowers, lends another subtle layer of flavor. If you can’t find orange blossom water, substitute vanilla extract, which will impart its own unique floral notes to the dough.
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  Dough

  ½ cup firmly packed almond paste (do not substitute marzipan)

  ¾ cup sugar

  1¾ sticks unsalted butter, softened

  1 large egg plus 1 yolk

  1 teaspoon orange blossom water or pure vanilla extract

  2 cups unbleached all-purpose flour

  Pinch of salt

  Chocolate Filling

  2 ounces semisweet or bittersweet chocolate (up to 56 percent cacao), finely chopped

  1 tablespoon heavy whipping cream

  1 Make the dough. Place the almond paste and sugar in the bowl of a stand mixer (or in a food processor). Beat on medium speed for 1½ to 2 minutes (or process for 45 seconds), until the almond paste is broken into tiny pieces. Add the butter and continue to beat for another 2 minutes (or process for 1 minute), until the mixture is well blended and slightly lighter in color. Scrape down the sides of the bowl with a spatula.

  2 Add the egg and yolk and blend well (or process for 15 seconds). Add the orange blossom water and beat another 
    15 seconds to blend (or process for 5 seconds). Scrape down the sides of the bowl. Add the flour and salt. Turn the mixer to the lowest speed and blend slowly (or process for 10 to 15 seconds), just until there are no more patches of flour. Remove the bowl and stir gently a few times with the spatula to make sure there are no patches of unincorporated flour or butter lurking near the bottom of the bowl.

  3 Shape the dough. Line 2 baking sheets with parchment paper. Immediately spoon half of the dough into the pastry bag fitted with the star tip. Pipe rosettes on the prepared baking sheets, spacing the cookies about 1 inch apart. (Alternatively, use a cookie press according to the manufacturer’s instructions.) The rosettes should be about ½ inch thick and about 1¾ inches in diameter. Repeat with the remaining dough. Chill the baking sheets in the refrigerator for 30 minutes.

  4 Preheat the oven to 350°F and position 2 oven racks in the upper and lower thirds of the oven. 

  5 Bake the cookies, switching the sheets between the racks and rotating each front to back halfway through, for 15 to 20 minutes, until the cookies are rich, golden brown around the edges and across the bottom. Transfer to a cooling rack.

  6 Immediately use the rounded handle end of a wooden spoon (or another kitchen utensil) to make a depression in the center of each cookie about ½ inch across. Be careful not to push so hard that you crack the cookie or break through to the baking sheet. Let the cookies cool completely.

  7 Fill the cookies. Place the chopped chocolate and cream in a microwave-safe bowl and microwave on low for 30 seconds. Stir the mixture. Heat again for 30 seconds and stir until smooth. If there are still lumps, heat again for 30 seconds. Once smooth, spoon a little chocolate into each depression in the cookies. Allow the filling to cool and set completely.






  

  

  Chocolate Mint Brownies 

  with White Chocolate Chunks

  

  

  MAKES 16 (2-INCH) BROWNIES

  Rich, dark, fudgy, and slightly chewy, these homemade brownies are always a hit, so much better than anything you can buy. Serve cold with a glass of milk, or warm from the oven with a scoop of ice cream. Like a simple black dress, they can be accessorized to match any occasion. For a casual snack, serve them right out of the pan. For something a bit dressier, dust the brownies with a layer of confectioners’ sugar, then use a stencil and cocoa powder for a contrasting design. Inspired by Jackson Pollock? Drizzle melted white chocolate wildly over the top.
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  ½ cup (1 stick) unsalted butter, cut into ½-inch pieces

  4 ounces semisweet or bittersweet chocolate (up to 64 percent cacao), finely chopped

  2 ounces unsweetened chocolate, finely chopped

  1 cup sugar

  2 large eggs, at room temperature

  ¾ teaspoon pure mint extract

  ½ cup unbleached all-purpose flour

  Pinch of salt

  5½ ounces white chocolate, chopped into ¼-inch pieces

  1 Preheat the oven to 350°F and position an oven rack in the center. Line an 8-inch square baking pan with foil or parchment paper across the bottom and up two of the sides, then lightly coat with unflavored oil or high-heat canola-oil spray.

  2 Bring 2 inches of water to a boil in the bottom of a double boiler. Place the butter, semisweet chocolate, and unsweetened chocolate in the top of the double boiler (off the heat). Turn off the heat, then set the butter and chocolate over the steaming water. Stir occasionally with a spatula until the chocolate is melted and the mixture is smooth.

  3 Remove the chocolate mixture from the heat and whisk in the sugar. Whisk in the eggs, one at a time, stirring well to incorporate each before adding the next. Stir in the mint extract. Whisk in the flour and salt. Continue to stir until the mixture changes from dull and broken-looking to smooth and shiny, about 1 minute. Whisk in 4 ounces of the white chocolate.

  4 Scrape the batter into the prepared pan and spread evenly. Bake for 35 to 40 minutes, until a skewer inserted into the center of the brownies comes out with a few moist crumbs clinging to it (do not overbake). Transfer to a rack and cool completely.

  5 Melt the remaining 1½ ounces of the white chocolate over a double boiler. Pipe or stripe it over the top of the cooled brownies in any pattern you like. Let the white chocolate cool and harden before cutting the brownies.

  6 Run a thin knife or flexible spatula around the edges of the pan to loosen the brownies. To remove the brownies from the pan, grasp the foil or parchment paper extending up the sides and pull gently upward. Set the brownies on a cutting surface and use a chef’s knife to cut into 16 equal pieces. Since these are fudgy, it’s a good idea to keep a hot, wrung-out towel nearby so you can wipe the knife clean between slices. You could also serve the brownies right out of the pan, if you like, pressing a piece of plastic wrap against any cut surfaces and across the top to keep them fresh.
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  Cappuccino Biscotti 

  with Hazelnuts and Chocolate

  

  

  MAKES ABOUT 45 BISCOTTI

  Biscotti—twice-baked, super-crunchy Italian favorites—are made for dunking into a steaming cup of coffee, tea, or hot chocolate. They can often be too hard to enjoy out of hand, though. This particular style of biscotti, with a bit of butter added for additional flavor and a softer texture, is great for snacking, whether dipped or dunked. They are good make-ahead cookies and keep well in an airtight container for weeks. Theoretically. You probably won’t be able to keep them around long enough to find out. Many variations can be made from this recipe by leaving out the espresso powder, changing the nuts to almonds, walnuts, or pistachios, adding ½ cup of dried fruit (such as raisins or cranberries), and/or leaving out or changing the type of chocolate chips.
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    1½ tablespoons instant espresso powder

    2 teaspoons warm water

    ½ cup (1 stick) unsalted butter, softened

    ⅔ cup granulated sugar

    3 large eggs, at room temperature

    2¾ cups unbleached all-purpose flour

    ½ teaspoon baking powder

    ¼ teaspoon salt

    1 cup chopped skinned toasted hazelnuts

    5 ounces good-quality semisweet or bittersweet chocolate, cut into ¼-inch chunks, or 1 cup mini chocolate chips

    ½ cup superfine sugar (optional)

    ½ teaspoon ground cinnamon (optional)



  1 Preheat the oven to 350°F and position an oven rack in the center.

  2 In a small bowl, stir together the espresso powder and warm water until the powder is dissolved. Set aside.

  3 Place the butter and granulated sugar in the bowl of a stand mixer and beat on medium speed until smooth and slightly lightened in color, 2 to 3 minutes. You can also use a hand mixer and a medium bowl, although you may need to beat the mixture a little longer to achieve the same results. Add the espresso mixture and blend well. Scrape down the bowl with a spatula. Add the eggs, one at a time, beating well (15 to 20 seconds) and scraping down the sides of the bowl after each addition.

  4 In a medium bowl, whisk together the flour, baking powder, and salt. Add to the butter mixture all at once. Turn the mixer to the lowest speed and blend slowly, just until there are no more patches of flour. Turn off the mixer and scrape down the bowl.

  5 Add the hazelnuts and chocolate chips and mix on low just until blended. Remove the bowl from the mixer and stir gently a few times with a spatula to make sure the nuts and chips are evenly distributed and there are no patches of unincorporated flour or butter lurking near the bottom of the bowl.

  6 Shape and bake the dough: Divide the dough in half. On a work surface lightly dusted with flour, gently squeeze and roll each piece to shape into logs about 13 inches long. Line 1 baking sheet with parchment paper. Place the logs on the sheet about 4 inches apart. Press down on the logs, flattening them slightly until they are each about 2 inches across the top. Place a second baking sheet under the first (to prevent the bottoms of the logs from browning too quickly). Bake for 30 to 35 minutes, until the logs are firm to the touch and lightly golden brown. Transfer the pan to a cooling rack and let the logs cool completely. (If you attempt to slice them while warm, the chocolate will smear and the cookies will look messy.)

  7 Cut the logs and bake them a second time: Turn the oven down to 275°F and position two racks in the top and bottom thirds of the oven. Carefully transfer the cookie logs to a cutting surface. Use the serrated knife to slice the logs on a slight diagonal into cookies ³⁄8 inch thick. Line the second baking sheet with parchment paper. Place the cookies, cut side down, on the parchment-lined sheets (you’ll need both sheets to hold all the cookies). Toast the cookies in the oven, switching the sheets between the racks and rotating each front to back halfway through, for 30 to 40 minutes, until dry and lightly tinged with color. Transfer to a cooling rack.

  8 While the cookies are toasting, prepare the finishing sugar if you like. Whisk together the superfine sugar and cinnamon in a clean medium bowl. As soon as the cookies are out of the oven and on the rack, immediately roll them in the cinnamon sugar and return to the baking sheet to cool completely.
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  Brownie

   S’mores Bars

  

  

  MAKES 36 TREATS

  Don’t completely cover the surface of the brownies with marshmallows, or they will be impossible to cut through after baking. If you want extra marshmallows, add them to the top after you cut the bars.
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  Crust

  1½ cups fine graham cracker crumbs

  1 tablespoon sugar

  6 tablespoons (¾ stick) unsalted butter, melted

  Brownie Filling

  6 ounces semisweet chocolate

  ½ cup (1 stick) unsalted butter, cut into pieces

  ¾ cup sugar

  2 large eggs, at room temperature

  2 teaspoons pure vanilla extract

  ½ cup unbleached all-purpose flour

  ⅛ teaspoon salt

  ½ cup milk chocolate chips

  1¼ cups mini marshmallows

  1 Position an oven rack in the center of the oven, and preheat the oven to 350°F. Turn a 9-inch square baking pan upside down and mold a piece of aluminum foil to the outside. You should have about an inch of overhang around the edges. Slide the foil off the pan bottom, and turn the pan right side up. Slip the foil inside the pan. Fold down any foil that extends past the top edges over the outside. Lightly butter the foil, or use pan spray.

  2 Place the graham cracker crumbs and sugar in a medium bowl. Pour the melted butter over the cookie crumbs and stir with a silicone spatula until the mixture is evenly moistened. Smash any lumps that form.

  3 Scrape the mixture into the prepared pan and use your clean fingers to press it into an even layer over the bottom of the pan. 

  4 Bake for 10 minutes. Using oven mitts, transfer the pan to a cooling rack and let cool for 15 minutes. Leave the oven on.

  5 Put the chocolate on the cutting board. 
    Using a serrated knife, chop the chocolate into small pieces. Put the butter in a medium saucepan, place over low heat, and heat until it melts. Turn off the heat, and move the pan to a heatproof surface. Add the chocolate to the pan, let it sit for 2 minutes, then whisk until blended. The chocolate should be very smooth. If it is still lumpy, let it sit for another minute or two, then whisk again. Scrape the chocolate mixture into a large bowl.

  6 Whisk the sugar into the chocolate mixture until fully blended. Whisk in the eggs, one at a time, blending well after each egg is added. Whisk in the vanilla. Finally, whisk in the flour and salt. Whisk slowly at first, then faster, until the batter is smooth and shiny. It will be thick. Stir in the chocolate chips.

  7 Using a spatula, scrape the batter into the crust and smooth the top. Bake for 25 minutes. Using oven mitts, remove the pan from the oven, set it on a heat proof surface, and close the oven door. Carefully sprinkle the mini marshmallows evenly over the top. With your hand covered by an oven mitt, gently press on the marshmallows just once so they stick to the brownie filling. 

  8 Return the pan to the oven and continue to bake for another 15 minutes, or until the brownie mixture feels firm when lightly pressed, a toothpick inserted into the center comes out with a few moist crumbs on it, and the marshmallows are golden brown. Using oven mitts, transfer to a cooling rack and let cool completely.

  9 To remove the big brownie from the pan, grasp the foil at the top in 2 places opposite each other and gently pull upward. Set the big brownie on a cutting board, and then gently peel back the foil. 

  10 Spray the chef’s knife with a little pan spray so the sticky brownies won’t cling to it when you cut them. Keep a warm, damp towel handy so you can wipe and respray the knife when it gets too messy. Starting at one side, cut the square into 6 equal strips. Then, cut 6 equal strips in the opposite direction. You will have 36 brownies. Of course, you can cut the brownies larger or smaller, if you like. Lift the brownies off the foil bottom. Store in an airtight container or a resealable plastic bag for up to 5 days.





  

  

  Milk Chocolate

  Toffee Bars

  

  

  MAKES 36 CHEWY SQUARES

  These squares are soft and chewy and filled with lots of caramely flavors. The crunchy little toffee bits melt into pools of sweetness in the dough.
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    ½ cup (1 stick) unsalted butter, softened

    1 cup tightly packed light brown sugar

    1 large egg, at room temperature

    2 teaspoons pure vanilla extract

    1¼ cups unbleached all-purpose flour

    1 teaspoon baking powder

    ¼ teaspoon salt

    ½ cup milk chocolate chips

    ½ cup toffee baking bits


  1 Position an oven rack in the center of the oven, and preheat the oven to 350°F. Turn an 8-inch square baking pan upside down and mold a piece of aluminum foil to the outside. You should have about an inch of overhang around the edges. Slide the foil off the pan bottom, and turn the pan right side up. Slip the foil inside the pan. Fold down any foil that extends past the top edges over the outside. Lightly butter the foil, or use pan spray.

  2 Put the butter and sugar in a large bowl. Using a mixer, beat on low speed for 1 minute. Turn up the speed to medium and beat for another minute. The mixture should be blended and smooth. Turn off the mixer. Using a spatula, scrape down the sides of the bowl. Add the egg and vanilla and beat on medium-low speed until well blended. Turn off the mixer. Scrape down the sides of the bowl.

  3 Put the flour, baking powder, and salt in a medium bowl and whisk until blended. Add the dry ingredients to the butter mixture and beat on low speed just until no patches of flour 
    are visible. Add the chocolate chips and toffee bits and continue to beat on low until they are evenly blended in the mixture. 

  4 Using a spatula, scrape the dough into the prepared pan, and smooth the top in an even layer. Bake for 35 to 40 minutes, until the top is golden brown. Using oven mitts, transfer the pan to a cooling rack and let cool completely.

  5 To remove the big bar from the pan, grasp the foil at the top in 2 places opposite each other and gently pull upward. Set the big bar on a cutting board, and gently peel off the foil. Using a chef’s knife, and starting at one side, cut the square into 6 equal strips. Then cut 6 equal strips in the opposite direction. You will have 36 bars. Of course, you can cut the cookies larger or smaller, if you like. Store in an airtight container or a resealable plastic bag for up to 4 days.
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  Mexican Chocolate  

  Crackle Cookies

  

  

  MAKES ABOUT 45 COOKIES

  This is a great place to use that extra-dark 70 percent cacao chocolate you’ve had your eye on. Because of how they are mixed, the cookies are very chocolaty, yet surprisingly light and delicate. The touch of chile powder adds an intriguing backnote—not heat exactly, but a sultry earthiness that enhances the chocolate flavor. You can find ancho chile powder in the Mexican spice section at the supermarket or specialty Mexican and Latin American markets. The dough is made using the sponge method—that is, the eggs and sugar are whipped together until very light in texture, then the remaining ingredients are added. Before baking, each ball of dough is coated first in granulated sugar and then in a thick layer of confectioners’ sugar. The granulated sugar creates a thin, crisp, outer shell during baking, while the confectioners’ sugar adds a cooling sweetness to each bite. As the cookies rise, big chocolate cracks form in the white coating, creating the dramatic, two-tone look of the cookie.
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  3 tablespoons unsalted butter, cut into ½-inch pieces

  1 tablespoon coffee liqueur or cooled brewed coffee

  6 ounces 70 percent cacao bittersweet chocolate, finely chopped

  2 large eggs

  ½ cup plus ½ cup granulated sugar

  ¾ cup unbleached all-purpose flour

  ½ cup whole almonds, toasted and cooled completely

  ¾ teaspoon ground cinnamon

  ½ teaspoon baking powder

  ¼ teaspoon ancho chile powder (optional)

  ¾ cup unsifted confectioners’ sugar

  1 Bring 2 inches of water to a boil in the bottom of a double boiler. Place the butter, liqueur, and chocolate in the top of the double boiler (off the heat). Turn off the heat, then set the chocolate over the steaming water. Stir occasionally with a spatula until the chocolate is melted and the mixture is smooth. Remove and let cool slightly while you whip the eggs.

  2 Place the eggs and ½ cup of the granulated sugar in the bowl of a mixer and whip on high speed until very light in color and thick, 5 to 6 minutes. You can also use a hand mixer and a medium bowl, though you may need to beat the mixture a little longer to achieve the same results. Scrape the melted chocolate mixture into the eggs and whip until blended, about 1 minute. Scrape down the sides of the bowl.

  3 Place the flour, nuts, cinnamon, baking powder, and chile powder (if using) in a food processor and process until the nuts are very finely chopped, 60 to 90 seconds. Add the flour mixture to the egg mixture and beat on low speed just until combined. Stir gently a few times with a spatula to make sure there are no patches of unincorporated flour or butter lurking near the bottom of the bowl. Cover the dough with plastic and refrigerate for 1 to 2 hours, until firm.

  4 Preheat the oven to 325°F and position an oven rack in the center. Line 2 baking sheets with parchment paper.

  5 Scoop the chilled dough into tablespoon-size balls using a small ice-cream scoop or a spoon. Place the remaining ½ cup of granulated sugar in a small bowl and the confectioners’ sugar in another. Roll each dough ball in the granulated sugar and then in the confectioners’ sugar. Be sure to coat the dough generously with the confectioners’ sugar—in this instance, more is better. Space the cookies about 1½ inches apart on the prepared baking sheets.

  6 Bake the cookies one sheet at a time, rotating the sheet halfway through the baking time, for 11 to 14 minutes, until the cookies are puffed and cracked. If you nudge a cookie, it should slide on the sheet rather than stick. It is better to slightly underbake these cookies than to go too far—when overbaked they are dry and unpalatable. Transfer to a cooling rack and let cool completely.





  

  

  Tuiles

  

  MAKES 13 TO 14 LARGE (4-INCH) ROUND  COOKIES, OR 20 TO 25 SMALLER ROUND OR VARIOUSLY SHAPED COOKIES

  Thin and shatteringly crisp, a tuile (French for “tile”) is a vanilla-scented wafer cookie baked into a thin round, then laid over a rolling pin while warm so that it cools into the gently curved shape of a terra-cotta roof tile. The batter is a snap to make and the cookies bake quickly, but do require your attention while shaping and cooling. Some tips: Bake them on a silicone mat to ensure their easy removal while still warm; watch them carefully so they don’t burn; and store them absolutely airtight, as they soften quickly. Bake only a few at a time until you get the hang of shaping the warm cookies.
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  ½ cup plus 2 tablespoons 
  sugar

  ½ cup sifted cake flour

  2 large egg whites

  ¾ teaspoon pure vanilla extract

  ¼ cup (½ stick) unsalted butter, melted

  1 Place the sugar and cake flour in a medium bowl and whisk to blend. Whisk in the egg whites and vanilla until well blended. Whisk in the melted butter until a smooth, thin batter is formed. Cover and refrigerate for 30 minutes.

  2 Preheat the oven to 350°F and position an oven rack in the center. Line a baking sheet with a silicone mat. Drop about 1 tablespoon of batter onto the mat. With an offset spatula, spread the batter into a thin circle about 4 inches in diameter. Make 3 more circles, spacing them 3 to 4 inches apart. Alternately, set a stencil on the mat and use the spatula to fill the center, scraping off any excess, so the cookie is the same thickness as the stencil around it. Remove the stencil and repeat with more batter. Bake the tuiles for 7 to 9 minutes, until the edges are golden brown but the center is still pale. 

  3 Transfer the cookies to a rack and let cool for 1 to 2 minutes, until they can be loosened and lifted from the sheet without tearing. Use a small spatula to loosen the edges and help you lift each warm cookie off the pan and quickly shape them. For tuiles: Drape the warm cookies, smooth side down, over the top of a lightly sprayed or oiled rolling pin or dowel (below). Let cool for 1 minute, then remove and set aside. Repeat until all the cookies are shaped. For bowls: Gently drape the warm cookies over an upside-down custard or coffee cup and use your fingers to press the warm cookie snugly against the mold. For cigarettes: Turn the warm cookies over so the smooth side is facing upward. Roll them loosely around a pencil, small dowel, or the handle of a wooden spoon or similar kitchen utensil that has been lightly sprayed or oiled (below). Allow the cookies to cool completely before transferring them to an airtight container. Bake additional cookies on a silicone mat on a cool baking sheet (or reuse the same sheets by rinsing under cold water, then wiping dry).
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  Raspberry-Cherry  

  Crumble Bars

  

  

  MAKES 36 (3 BY 1-INCH) BARS

  These homey, irresistible bars can be put together in no time, will feed a crowd, and are loved by everyone. The brown sugar–oatmeal crust provides just the right sweetness and crunch against the soft, tart, lightly chewy filling in the center, which is simply a mixture of raspberry jam and dried sour cherries. Pack them in lunches, bring them to bake sales, or serve them warm with ice cream—this is a good recipe to have in your repertoire. Use old-fashioned oats when you want a hearty crunch, or quick oats for a more tender bite, but don’t use instant oats or you’ll have mush.
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  Dough

  1¾ cups unbleached all-purpose flour

  1¾ cups old-fashioned or quick oats (not instant)

  1 cup firmly packed light brown sugar

  ¼ teaspoon salt

  1 cup (2 sticks) cold unsalted butter, cut into ½-inch pieces

  Filling

  1 (16-ounce) jar good-quality seedless raspberry jam

  1 cup dried sour cherries

  Confectioners’ sugar, for dusting

  1 Preheat the oven to 350°F and position an oven rack in the center. Line a 9 by 13-inch baking pan with foil across the bottom and up the two long sides, then lightly coat with melted butter, oil, or high-heat canola-oil spray.

  2 Make the crumble dough. Place the flour, oats, brown sugar, and salt in the bowl of a stand mixer and beat on low speed until evenly mixed (or place in a food processor and process for 5 seconds). Add the cold butter and mix on low speed until the mixture looks like wet sand and starts to form clumps, 5 to 6 minutes (or process for 45 to 60 seconds, pausing to scrape down once with a spatula).

  3 Divide the dough in half. Pat one half into an even layer in the prepared pan. Set the other half aside. Bake for 20 to 25 minutes, until golden and crisp. Transfer to a rack and cool for 20 minutes. Leave the oven on.

  4 Make the filling. Empty the jam into a medium bowl and stir well to break up any lumps. Add the cherries and stir until well mixed and all the cherries are coated with jam. Spread evenly over the cooled crust, all the way to the edges. Sprinkle the remaining dough evenly over the filling.

  5 Bake for 35 to 40 minutes, until the topping is golden brown and the filling is bubbling. Transfer to a rack and cool completely, 1½ to 2 hours.

  6 To serve, run a thin knife or spatula around the edges of the pan to loosen any dough or filling. Lift the cookies out using the foil as handles and place on a cutting surface. Cut into 3 by 1-inch bars. Just before serving, use the fine-mesh strainer to lightly dust the confectioners’ sugar over the cookies.
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