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Baking Time: 12 to
15 minutes (for each of
four batches)

QOven Temperature:
350°F / 175°C

Plan Ahead: For ease in
shaping the cookies, it is best
to make the dough at least

AMEL SURPRISE
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Special Equipment: Two 17 by
14 inch cookie sheets, lined
with parchment

1 day, up to 3 days ahead.

DOUGH Makes: 990 grams
16 tablespoons

unsalted butter ,;__237 grams | 5 cticks)
N s cup plus
§ 10D 1 tablespoon (94 ml)

2 large eggs

e ————

1 teaspoon (5 ml)
3 cups (lightly

spooned into the cup
“and leveled off) plus
- 1 tablespoon

pure vanilla extract -

unbleached all-

purpose flour | 371 grams

——

i - : ———————
{

baking powd;r,

preferably an

e e ' 8grams 1% teaspoons

variety

T T— e _,_.:“_ RSN b PO = :
f',’,‘ﬁsea_s_al_t_‘ : 3 grams 2 teaspoon N

ground cinnamon | 4 grams 1%, teaspoons
ki i i -———*-—r-—————'"'_._._-—-—————'—“_""—"—_‘

Sugar, preferéfgl; G By

superfine 15 cups

| 267 grams

MISE EN PLACE
Thirty minutes to 1 hour ahead, cut the butter

tablespoon-size pieces. Set on the counter to soften.

Thirty minutes ahead, into a 1 cup / 237 ml glass
measure with a spout, weigh or measure the eggs.
Whisk in the vanilla extract. Cover tightly with

plastic wrap and set on the counter.

into

MAKE THE DOUGH

1 In a medium bowl, whisk together the flour,
baking powder, salt, and cinnamon.

2 In the bowl of a stand mixer fitted with the
flat beater, beat the butter and sugar on medium
speed for 2 to 3 minutes, until lighter in color and

FlUFfy.

3 Gradually add the egg mixture, beating until
incorporated. Scrape down the sides of the bowl.

Continues
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w speed, gradually beat in the flour

nlo &y & |
4‘-2ure just until incorporated, scraping down the
”7;25 of the bowl as needed.
Sl

: Refrigerate the dough in the bowl, tightly
Sotorl antil firm, preferably 1 day ahead. Or
oo o the dough onto a sheet of plastic wrap,

\SNCr;apptight1y’ and refrigerate for up to 3 days.

pREHEAT THE OVEN

Twenty minutes or longer before baking, set an
oven rack at the middle level. Set the oven at

350°F / 175°C.
CINNAMON SUGAR TOPPING

125 grams | 72 cup plus

sugar - 2 tablespoons

ground cinnamon 6 grams  2Y2 teaspoons

6. In a wide shallow bowl, whisk together the sugar
and cinnamon.

SHAPE THE DOUGH
7 Divide the dough into fourths (about 247 grams

each). Wrap each one in plastic wrap.

8. Work with one fourth of dough at a time. Measure
out 15 pieces (about 1 tablespoon / 16 grams each).
Knead each piece to soften and smooth the dough
and then roll it between the palms of your hands to
form a 1% inch ball. Cover the dough and the balls
as you work to keep them moist and soft, which
makes it easier to press into the sugar.

9. Flatten each dough ball and press it into the
cinnamon sugar, flipping it over and pressing
several times to coat well with sugar, until it is
about 2 inches in diameter. Then lift it out and
Press it between your thumbs and index fingers,
avoiding the edges, to enlarge it to 2%z inches.
Then press it again into the cinnamon sugar, on
both sides. Set it on a parchment-lined cookie
heet, Spacing the cookies 1 inch apart.

BAKE THE COOKIES

10. Bake for 6 minutes. Rotate the cookie sheet
ha|fway around. Continue baking for 6 to 9 minutes,
or until the cookies are lightly browned and set.

COOL THE COOKIES

11 Set the cookie sheet on a wire rack and use
a thin pancake turner to transfer the cookies to
another wire rack. Cool completely.

12 Repeat shaping, baking, and cooling with the
remaining batches.

BOURBON CARAMEL
Makes: about 600 grams /2 cups /473 ml

4 tablespoons
- (V2 stick)

' % cup (177 ml)

unsalted butter 57 grams

heavy cream ' 174 grams

sugar 400 grams | 2 cups

bourbon 120 grams | %z cup (118 ml) =
corn syrup 82 grams | Y4 cup (59 ml) Lk
cream of tartar ' % teaspoon

pure vanilla extract = 16 grams 4 teaspoons (20 mi)

MISE EN PLACE

Thirty minutes to 1 hour ahead, cut the butter
into tablespoon-size pieces. Set on the counter
to soften.

Have ready a 4 cup / 1 liter canning jar or
heatproof container, lightly coated with nonstick
cooking spray.

MAKE THE CARAMEL

1. Into a 1 cup / 237 ml microwavable measure
with a spout (or in a small saucepan over medium
heat) weigh or measure the cream. Heat until hot,

then cover.

2. In a medium heavy saucepan, preferably
nonstick (coat the sides lightly with nonstick

Continues
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cooking spray if the pan is not nonstick), with a
silicone spatula, stir together the sugar, bourbon,
corn syrup, and cream of tartar until all the sugar

is moistened. Heat, stirring constantly, over
medium heat until the sugar has dissolved and the
syrup is bubbling.

3 Continue boiling, without stirring, until the
syrup caramelizes to deep amber. (An instant;read
thermometer should read about 370°F / 188°C,
or a few degrees lower, because its temperature
will continue to rise.) Just as soon as it reaches the

correct temperature, pour in the hot cream. The
mixture will bubble up furiously.

4 Use a clean silicone spatula to stir the mixture
gently, scraping up the thicker part that has settled

on the bottom.
5 Remove the caramel from the heat and gently
stir in the butter until incorporated. The mixture
will be a little streaky, but it will become uniform
once cooled and stirred. When the bubbling slows
down, return the pan to the heat and bring the

caramel to 250°F / 121°C.
6. Immediately pour and scrape the caramel into

the prepared glass jar, then let it cool for 3 minutes.

Gently stir in the vanilla extract and let it cool until
no longer hot—about 120°F / 49°C—stirring gently

once or twice. This can take as long as an hour.

If you are not using the caramel immediately, cover

with plastic wrap and set it in @ warm place. If it
starts to become too firm, reheat it with 3-second

THE COOKIE BIBLE

bursts in the microwave or setitin a pot of ver,

hot water.
The caramel can be stored at room temperaty,
for up to 2 days or refrigerated for up to ¢ ors
(reheat as stated above before using). N

SANDWICH THE COOKIES

13. Use a small spoon to spread about 2 teaspoons
16 grams of the caramel onto the bottom Side of
3 cookie. It is best to make one sandwich at 3 tiitra
so that the caramel stays fluid; if necessary, reheat
the caramel as described above.

14. Set second cookie, bottom side down, on top
of the caramel to create a sandwich. Press gently
so that the caramel comes just to the edges.
Repeat with the remaining cookies.

[J1e]:13 Unfilled, airtight: room temperature,

1 week; frozen, 2 months.
Filled, airtight: room temperature, 2 days; frozen,

2 months.

Baking Gem

¥ The caramel does not crystallize on stirring because of the
acidity of the cream of tartar and because the corn syrup
is an invert sugar. But if you need to rewarm it to make it
fluid, do not overheat it or bring it to a boil; thickening the
caramel further would make it harder to chew.
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LANGUES DE CHATS
(CATS' TONGUES)

Makes: about Twenry-four 2% inch by 1% to 1% inch piped cookies (712 sandwiches) or Eighty 3 inch by 2 inch stenciled 6”“”]%’

cooktes (40 sandwiches)
There are two styles of this delicate cookie: piped free-form, which are ' inch thick, and smoother, paper-thin
’ e was when I was studying

stenciled cookies. which are a mere Yis inch thick. The first time I made the recip
House pastry chef, at 1’Academie de Cuisine. The only oven available

with Roland Mesnier, the former White
was a commercial convection oven, which was too powerful for these delicate cookies—they literally flew off
the parchment! The cookies are lovely as is, but because their flavor is so subtle, they marry well with just
about any filling, making them perfect for sandwiches.

Special Equipment: Two 17 by 14 inch cookie sheets
lined with silicone baking mats and/or parchment
templates—see Mise en Place (if using silicone
baking mats, slide the parchment templates under
the baking mats); A large disposable pastry bag
fitted with a %2 inch round pastry tube for piped
cookies, or a stencil (preferably a butterfly)

Baking Time: 10 to

12 minutes for piped
cookies (for each of two
batches); 6 to 8 minutes
for butterflies (number of
batches depends on the
type of stencil)

Oven Temperature:
400°F / 200°C for piped;
350°F / 175°C for stenciled

PREHEAT THE OVEN

BATTER
Makes: 420 grams using the extra flour for piped cookies, Thirty minutes or longer before baking, set an
390 grams for stenciled cookies oven rack at the middle level. Set the oven at
: 400°F / 200°F for piped cookies, 350°F / 175°C
7 tablespoons (% stick for stenciled cookies.

unsalted | 100 grams :
butter ¢ plus 1 tablespoon)
| ' % cup plus 2 tablespoons MISE EN PLACE

3 Ie_lrge €98 90 grams |

whites -7 (®mh  Thirty minutes to 1 hour ahead, cut the butter

pure vanilla into tablespoon-size pieces. Set on the counter
o 1 teaspoon (5 ml) P '

extract __4_p I PR (i L
f ' % cup (lightly spooned : : ;

sfgv:‘?ered MO8 it Fie < xs) lavaled Thirty minutes ahead, into a 1 cup / 237 ml glass

_._____......m,,4,;___“,,, e f ,,,,_,J Pff) plus?%tablespoons m:_asure Wlth a SPOUt) VYe|gh or measure the €99
B T w_ ites. Wh|sk in the vanilla extract. Cover tightly
| 49V g YOI | ioto th with plastic wrap and set on the counter.

e piped cookies into the cup and leveled
nbie 1 | ' -

:ll-pu?goie | 100‘3) | ?)f;) plus 1 tablespoon For piped cookies, make 2 parchment templates:
j rams ; | ' i

Ao B stgenciled % cup (lightly spooned S;artllrcmig |2 inches from one long edge, draw_2 pairs
C6 fol into the cup and leveled of guidelines the length of the parchment, (in rows),
! with the guidelines 2%z inches apart and each pair

off) plus 1 tablespoon

|
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MAKE THE BATTER

1. Inthe bow! of a stand mixer fitted with the
fi.a‘ beater, beat the butter and sugar on medium

speed for 2 to 3 minutes, until lighter in color and

very creamy.
9 Gradually add the egg white mixture, beating until
ncorporated. The butter will be in little clumps.

3 Gradually add the flour, beating on low speed
iust until incorporated. Scrape down the sides of

fhe bowl.

PIPE OR STENCIL THE BATTER

4 If piping the thicker batter, have ready a

<mall metal spatula and a bowl of water for cutting
off each piece. Scrape the batter into the prepared
nastry bag and pipe 2% inch long by % inch wide
fingers, using the piping lines on the template as a
guide, 2 inches apart, on a prepared cookie sheet,
starting at the top guideline. Stop piping about

% inch from the bottom guideline and cut off the
batter, using the moistened spatula. Each piece will
be about 15 grams. If necessary, you can perfect
the shape using the moistened spatula.

If using the stencil for the thinner batter, use
pieces of tape to hold the stencil in place on the
parchment (no tape is needed if using a silicone
?a’f\?ﬂg mat). Use a small offset spatula to spread

the batter over each of the cutouts. Then remove
tﬁe tape, hold down the parchment, and carefully
ift off the stencil, starting from the bottom. Scrape
SNy excess batter on the stencil back into the bowl.

Continues
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BAKE THE COOKIES

5. Bake piped cookies for 6 minutes. Rotate the
cookie sheet halfway around. Continue baking for
4 to 6 minutes, or until the cookies are browned

around the edges and firm to the touch.
Bake stenciled cookies for 3 minutes. Rotate the

cookie sheet halfway around. Continue baking for
3 to 5 minutes, or until the cookies are browned

around the edges and firm to the touch.

COOL THE COOKIES

6. Set the cookie sheet on a wire rack and let the
cookies cool completely. Use a thin pancake turner to
transfer the cookies to an airtight storage container.

7. Repeat with the remaining batch(es).

Fielad Airtight: room temperature, 3 weeks;
frozen, 2 months.

Baking Gems

¥ Stencils are available at JB Prince, jbprince.com.

¥ Silicone baking mats are my first choice for the thin
burterfly cookies because they will hold the stencil
firmly in place and will not lift up when you remove the
stencil. And, unlike parchment, they will not wrinkle,
so the cookies bake perfectly flat, with no rippling.

¥ Traditionally, langues de chats are piped pencil-thin, using
a ' inch round decorating tip. I prefer a wider cookie that
resembles Pepperidge Farm Milanos (see Variation).

¥ The batter for piped cookies needs more flour to be stiff
enough to yield an even shape on baking.

THE COOKIE BIBLE

VARIATION
“Milano” Sandwich Cookies

Arrange the cookies in matched pairs, flat sides up

You will need 57 grams / 2 ounces of dark
chocolate, coarsely chopped, to sandwich the
cookies with a hairline thin layer of melted

chocolate.

In a small microwavable bowl, heat the chocolate,
stirring every 15 seconds with a silicone spatula,
until almost completely melted (or heat the
chocolate in the top of a double boiler set over
hot, not simmering, water—do not let the bottom
of the container touch the water—stirring often,
until almost completely melted).

Remove the chocolate from the heat source and
stir until fully melted (see Baking Gems).

Using an offset spatula, apply a very thin layer

of melted chocolate to the bottom of a cookie,
coming as close as possible to the edges. (Work
with one cookie at a time so that the chocolate
stays melted.) Gently set the second cookie of the

pair, flat side down, on top.

Baking Gems

¥ You need to quick-temper the chocolate by removing it
from the heat before it is fully melted and then stirring
until it is melted and the temperature is no higher
than 94°F / 34°C. This will keep the chocolate from
“blooming” (forming gray streaks) and will give ita
sharp snap when you bite into it.

¥ Keep the chocolate warm and in temper as you work
by placing the container on a heating pad wrapped
with foil and set to the lowest temperature, or by
setting it over a bowl of warm water (no warmer than
120°F / 49°C). Stir often to equalize and maintain the

temperature.



y-two 2 inch by 1% inch bars

walnutss go

ller cookie. Take one look at it, and you will want to
. - 1 S
| pointed. This deserves the best-quality chocolate and brown
disap oty caramel, and chocolate rest on a base of crisp, che
3 bJ

Baking Time:

Temperature: :
OSVSSF /eﬂpsoc 10 minutes for the
3325°F 1160°C if using a base; 20 to 22 minutes
fvyrex pan) for the candy cookie
TOPPING

walnut halves

a;rk éhbcolate, 60% to

62% cacao

| 100797ramrs ’ 1 cup

e

170 grams (6 ounces) 1 .

i

MISE EN PLACE
Break or chop the walnuts into coarse pieces.

Chop the chocolate into %2 inch pieces.

EROWN SUGAR-OAT COOKIE BASE

MG]ECS.' 555gram5

unsalted butter

bleacheqd all-
Purpose floyr

.i"St?nt Oats

lght broy

Su

“SCovadg

Pa‘.“ﬂg soda

fi

12 tablespoons
(1%2 sticks)

170 grams
144 | 1 c;kp;zil‘i—ghtly spoonéd
into the cup and leveled

iy off) plus 2% tablespoons

83 grams 1 cup

163

grams % cup (firmly packed)

2.7 grams Y2 teaspoon

] Y6 teaspoon

Y BARS

ink into i
your teeth into it. And you won'’t be
Sugar and homemade caramel “

The crunchy
wy br ' iy
Y Brown sugar—oat cookies.

Special Equipm
ent: [ '
pan, linedqwitF:m a2l b?r;ei:cahbsz? byfzthh b
. _ / FIp of heavy-duty alumin
foil, exFendlng a fetw Inches past the short edg\;s of th:m
;a)lan, .crlsscro.ssed with a 17 by 13 inch strip of heavy-duty
uminum foil, extending a few inches past the long edges

of the pan, and lightl i |
' y coated with nonstick Ing s
(see Baking Gems) T

PREHEAT THE OVEN

Twenty minutes or longer before baking, set an
oven rack at the middle level. Set the oven at
BSUREVEINSIE:

MAKE THE DOUGH
1. In a small saucepan, melt the butter over low
heat, stirring occasionally. Set aside in a warm spot.

2. In the bowl of a stand mixer fitted with the flat
beater, beat the flour, oats, brown sugar, baking
soda, and salt on low speed for about 20 seconds,

until evenly mixed.
3. On low speed, beat in the melted butter.

4. Scrape the dough into the prepared pan. With
your fingers, spread it into an even layer.

BAKE THE COOKIE BASE

5. Bake for 5 minutes. Rotate the pan halfway
around. Continue baking for 5 minutes. Set the pan

on a wire rack.

6. Scatter the walnuts evenly
base. Then add chocolate: It works best to use your

on top of the cookie

Continues
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es one at a time evenly
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o - 174 grams | % cup (177 grams)
heavycre 200 grams lrcup i filr:
suge" 164 grams | V2 cup (118 ml)
o syruP | e
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yre vanillé extract f 2 sl o ol
p

up / 473 ml glass measure with a

/e ead /< 2 C | .
Have ready ed with nonstick cooking spray,

spout, jightly coat
near the cooktop.

MAKE THE CARAMEL TOPPING

1 Intoa 1 cup / 237 ml microwavable measure
with 3 spout (or in @ small saucepan over medium
neat stirring often) weigh or measure the cream.
Heat until hot, then cover.

2.2 medium heavy saucepan, preferably

nonstick (if the pan is not nonstick, coat the

sces lightly with nonstick cooking spray), with a
SIIi;one spatula, stir together the sugar, corn syrup,
énc cream of tartar until most of the sugar is
mgr_stened. Heat, stirring constantly, until the sugar
*dssolved and the syrup is bubbling.

;g:;:fontiﬂue boiling, without stirring, until

mS[ant_rzaCiimehzes to a deep amber. (An

g 1880Cermometer should read about

S , 0" 3 fgw degrges lower, bec'ause its
. ¢ will continue to rise) Remove it from

€ Neat .
o thas 500N &s it reaches temperature.
' e -
Nthe ho butter and then slowly and carefully stir

5 R *avy cream; it will boil up furiously:

S th
e
N9, stirr: Pan to low heat and continuing

bbili
Sti
"Ing often and adjusting the heat

to keep it at a ste

ady boil until it reachee

6. Immediately pour the car
CUP .and allow it to cool for
Stlrrl'ng'in the vanilla extract. Use it at ~nr~

or within an hour, so that it is ’,‘rii’| Drd.|[—:i;: ;
ngcessary, It can be reheated ir‘w Hm) ; r,,
with 3-seconds bursts, stirring fr;r.;l o ; .
pan of simmering water.) i

amel into the srar

Aroc

10 Minutes hefara

Wave

DRIZZLE THE CARAMEL TOPPING

7. Drizzle the caramel evenly over the nuts and

chocolate. It will coat them completely and
smoothly during baking.

BAKE THE CANDY COOKIE

8. Bake for 10 minutes. Rotate the pan halfway
around. Continue baking for 10 to 12 minutes. or
until the entire surface is bubbling.

COOL THE CANDY COOKIE
9. Set the pan on a wire rack and let the cookie
cool completely, about 1 hour.

UNMOLD THE CANDY COOKIE
10. Cover an inverted quarter sheet pan or cooxe
sheet with plastic wrap. Place the plastic-wrappec

. sheet over the baking pan. Invert both pans onte

the countertop. If necessary, tug the foil overnang
to dislodge the cookie. Remove the pan, set a
~o0Kie Onto

cutting board on top, and reinvert the ¢
the cutting board. Peel back the foil

of the cookie.

CUT THE CANDY COOKIE INTO BARS

11. Use a long serrated knife to cut t‘he»:o\okle |
lengthwise INto 4 strips (eac.b 2 mchf; W‘ldel’ jui.\
then crosswise into 8 strips (each 1% inches wide).
i| from the bottom of each
bars on paper towels for
as to absorb any excess

12. Peel away the fo
cookie bar and set the
a minimum of 15 minut

butter.

Continues

BAR AND CAKE COOKIES



within 6 hours of baking
Baking Gems

| like to eat these cookies
because the chocolate will still be soft. Once the
s well to put the bars on
¥ Lining the pan with foil makes it easier to dislodge
has stuck from the sides of the pan-gTthy

chocolate hardens, it work
a cookie sheet in @ preheated 300°F 7 150°C oven
for about 1 minute or until the chocolate softens, caramel that
before serving. But they aré also delicious even oat cookie base has enough butter so that it will noy
when the chocolate is firmer. stick. Alternatively, you can butter just the sides of i,
o pan and run small metal spatula between the side -
B Airtight, layered between sheets of of the pan and the caramel and oat cookie base b fS
emperature, 3 weeks; frozen, unmolding. If any of the base of caramel sticks i: iy
malleable you’l] be able to press it back into p]a’ce.ls i

parchment: room t

3 months.
¥ Instant oats are softer and more tender than the old

fashioned variety.
¥ Spray the measuring cup before weighing or measuring

the corn syrup to make it easier to slide out.

¥ The cream of tartar will prevent crystallization of
the caramel if the cookies are stored for more than 2 days

D THE COOKIE BIBLE
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yIELD: Lo
[ you're 3 butter-pecan lover, you’ll immediately move these cookies to the top
WOow:
(7 tablespoons (172 sticks, 170g) 1large egg

ER-PECAN FANTASIES

cN COOKIES BAKING TEMPERATURE: 375°F | BAKING TIME: 10 T0 12 M (NI~
OZt ' INUTE

2 cups (270g) unbleached all-

purpose flour
1 cup (156¢) toffee bits
1 cup (170g) butterscotch chips or

the chip of your choice: chocolate,
cinnamon, or white chocolate

1cup (114g) chopped pecans

unsalted butter
1% cups (266g) brown sugar
2 teaspoons vanilla extract
/i teaspoon strong butter-rum or

butterscotch flavor (optional)

1 teaspoon salt
1teaspoon baking soda

Prcheat the oven to 375°F. Lightly grease (or line with parchment) two baking sheets.

Ina large mixing bowl, cream together the butter, brown sugar, vanilla, flavor, salt,
and baking soda. Add the egg and beat until fluffy. Add the flour and stir until well

blended. Stir in the toffee bits, chips, and pecans.
Drop the dough by generous tablespoonfuls onto the prepared baking sheets, leaving

about 2 between them. Bake the cookies for 10 to 12 minutes; 10 minutes Wi

:’;’“ chewier cookies, 12 minutes, crisper. For chewy, * bendable” cookies, ft‘mt‘gf

e . ; 3 ‘ . for crisp, cruncny
m from the oven while they still look undercooked in the center; for crisp, ¢

Cookies, hake until they’re an even golden brown.

Il give

. A D 1<
sRehemoet ve the cookies from the oven and let them cool for 5 minutes on the baking
before transferring them to a rack to cool completely.

of
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ADELElNES

M KING TEM . Ruae
LD: 24 COOK'ES AR HaREHURE! 375°F | BAKING TIME: 12 10 14
Y'E s MHJ‘J[P’)

eines, tender, cakelike, shell-shaped cookies, are famed f,

: or their starring role ;
A ) ’ € A
|, Remermbrance of Things Past. They’re a bit fussy to make (fhe b rlrn \/}:arce,
utter has to

S a cookie perfect for dunking
ndor. You ma 1

Madelel?™
prousts €PiC nove | .
beb cowned first; and they require a special pan), but the resys i

| - »ing in chocolate, or just enjoying in all its sim
in tedy dlpp 8 ple Sple y also choose to

. adeleines halfway in melted chocolate (as illustrated below): drizzl |
dlpm ; d l . : h s UrlZzle them W]th d ﬂavored
elaze; OF brush plain madeleines wit Lemon-Honey Butter (see page 400)
10 tablespoons (174 sticks, 1418) 2 teaspoons vanilla extract
unsalted butter 1 cup (120g) unbleached all-purpose
% cup (132g) granulated sugar flour, sifted or whisked to serate
3 large eggs, at room temperature confectioners’ sugar, for sifting

J; teaspoon salt over cookies

In a saucepan set over medium heat, melt the butter, then simmer it gently for 5 to
6 minutes, until small brown particles appear around the edges of the pan and the
butter changes color slightly. Set it aside to cool to room temperature.

In a medium-sized mixing bowl, beat the sugar, eggs, and salt until they’re light yellow
and very thick. Stir in the vanilla.

Add the flour and brown butter alternately to the egg mixture, using a folding motion
(be gentle!), so the batter loses as little volume as possible. Refrigerate the batrer,

covered, for 45 minutes or so, until it’s thick.

Preheat the oven to 375°F. Lightly grease your
Madeleine pan or pans, using melted butter
O nonstick vegetable oil spray. (This recipe

*€quires 24 ful|-sized cups; bake in batches if
Necessary ) .

o the prepared pans, using 1 slightly

tablespoon of batter for each cookie.
Balse the madeleines for 12 to 14 minutes,
:":tll they’re light brown at the edges. Cool
from Pan for seyeral minutes, then remove

deleine at aN€ |
pan and COOI Completely ona rack- P t.he mdghocolate. Set an @ “fd\ [
unti
: . to catch any anpel uf
%a%m‘h‘s of confectioners’ sugar OVer parchment pape’

just before serving. Store in an

(Conunudd)



Lemon-Honey Butter
2 tablespoons (42g) honey

2 tablespoons (28g) unsalted
butter, melted 1 teaspoon fresh lemon juice

Mix all the ingredients together, stirring until smooth.

VARIATIONS
CHOCOLATE MADELEINES: Place 3 tablespoons (16g) unsweetened cocoa powder
ing cup. Spoon unbleached all-purpose

(we prefer Dutch process) into a 1-cup measurl
flour into the cup until it’s full; level it off. Whisk or sift the flour and cocoa together.
Use this mixture in place of the flour in the basic recipe. Add 1 teaspoon chocolate

extract to perk up the cookies’ flavor, and/or Y to %2 teaspoon cinnamon.

ALMOND MADELEINES: Substitute 3% cup (90g) unbleached all-purpose flour plus
14 cup (48g) almond flour for the flour in the basic recipe. In addition to the vanilla

14 teaspoon almond extract.
D MADELEINES: Add 1 tablespoon fresh lemon juice and the
hen beating. Add a drop or two of lemon
poppy seeds into the flour before

extract, add

LEMON-POPPY SEE
zest from 1 lemon to the eggs and sugar w
oil for extra-strong flavor. Whisk 2 tablespoons

folding it 1n.

ROSE WATER MADELEINES: Reduce the van
3 teaspoons rose water or 1 teaspoon rose extract.
and strength, so begin with the lesser amount—you wan
CINGER-ORANGE MADELEINES: Add 3 tablespoons (35g) finely minced crystallized

r to the eggs and sugar once they’ve been beaten until thick. Whisk 1 tablespoon
d % teaspoon orange oil to the finished batter, for

illa extract to 1 teaspoon, and add 2 to
Rose water varies greatly in aroma
t a very light aroma and taste.

ginge
orange zest into the flour, and ad

extra flavor.



PEANUT BUTTER THUMBPRINTS
WITH STRAWBERRY LAMBIC JAM

makes approximately 40 cookies

LISTEN UP, PEANUT BUTTER and jelly lovers: I've got your number with this peanut
butter cookie filled with strawberry jam. The tried-and-true combination is made
even better with the addition of Beer Nuts. | grind the mildly sweet and saity
peanuts into a fine meal to use for coating the exterior of the thumbprints. The
bonus is that you can snack on them while you make these cookies. If Beer Nuts
are unavailable, opt for roasted, Spanish red-skinned peanuts.

TO MAKE THE COOKIES:

In the bowl of a stand mixer fitted with
the paddle attachment, mix the butter
briefly on medium speed for 5 to

10 seconds. Add the sugars and beat
until the butter mixture is aerated and
pale in color, approximately 4 minutes.
Scrape the sides and bottom of the bowl
with a rubber spatula to bring the batter
together. Add the peanut butter and mix
on medium speed to combine thor-
oughly, approximately 1 minute.

Crack the egg into a small cup or bowl
and add the vanilla.

 Inabowl, whisk together the flour,
- baking powder, baking soda, and salts.

* On medium speed, add the egg to the
 putter mixture and mix until the batter
mbles cottage cheese, approxk
10 seconds. Scrape the sides and
the bowl with a rbber spatula
kT “"

to bring the batter together. Mix on
medium speed for 20 to 30 seconds to
make nearly homogeneous.

Add the dry ingredients all at once and
mix on low speed until the dough comes
together but still looks shaggy, approxi-
mately 30 seconds. Scrape the sides and
bottom of the bowl to bring the batter
together. Mix for another 10 seconds on
medium speed. Remove the bowl from
the stand mixer. With a plastic bench
scraper, bring the dough completely

together by hand.

Stretch out a long sheet of plastic wrap
on a work surface and put the dough on
top. Pat into a 6 by 8-inch rectangle,
using the bench scraper to square off the
sides. Wrap tightly and refrigerate until
chilled throughout, at least 2 hours or up

to 3 days.
—_—
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continued

BIC JAM
PEANUT BUTTER THUMBPRINTS WITH STRAWBERRY LAM

TO SHRAPE AND FILL THE COOKIES:

Heat the oven to 350°F. Line a couple of

half sheet (13 by 18-inch) pans with parch-
ment paper.

In a food Processor, pulse the Beer Nuts
until a fine meal forms but before they
turn into peanut butter.

Cut the dough lengthwise into 5 even
Strips. Roll the strips back and forth into
logs to round out the edges. Sprinkle the
ground Beer Nuts over the work surface
and roll the logs in the nuts to coat,
Using the top half of your thumb as 3
guide, cut each log into 8 pPieces byt

keep the log together (You wil| get
approximately 8 pi

With the tip of your index finger, make
an indentation into the center of each

cookie. Spoon the jam into the center
of each thumbprint.

Bake one pan at a time for 8 minutes,
Rotate the pan and bake until the
cookies have slight cracks on the top
and are set, another 6 to 8 minutes,
When ready, the cookijes will have set
around the edges and the bottoms wil|
be light brown, but the cookies will still
be soft. Let cool Completely on the pan.

3 days or in an airtight container in the
refrigerator for u

P to 1 week Dough can
be refrigerateq for up to 1 week.
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Classic Cookies with Modern Twists

ell as less ordinary but equally tempting goodies: peanut
as w

-

prOVides a dP

Oatmeal Cookies

li-
chocolate chips

brittle o toffee’

dried cherries and walnuts, or dried apricots and chocolate chunks
rie

MAKES 2 DOZEN COOKIES
WVAAANMAAAAAAAAANANAAAAAAAA,

% cup all-purpose flour

172 teaspoons ground
cinnamon

1 teaspoon fine sea salt
% teaspoon baking soda

72 cup (1 stick) unsalted
butter, room
temperature

“2 Cup granulated sugar

2 cup lightly packed light
brown sugar

Tegg

1 tablespoon water

1 tablespoon Molasses
Iteaspoon vanilla extract

2V cups old~fashioned
rolled oats

17 CUps raising

soda. Set aside.

2. In the bowl of g stand mixer fitted with the pad-
dle attachment, or using a handheld electric mixer,
beat the butter and sugars on medium speed until
smooth, about 2 minytes. Scrape the bowl with a rub-
ber spatula. In 4 small bowl, combine the egg, water,
molasses, and vanilla. Add the €gg mixture to the
butter mixture, and mix until thoroughly incorpo-
rated, about 3( seconds. Scrape the bowl again, and
add the dry ingredients on low speed until blended,
about 1 minyte Add the oats and raisins, and mixon

low Speed to combine, about 30 seconds.

3. Using your hands or a l-ounce scoop, form

Finch balls of dough and place them on the baking
' ‘ t..

Sheets, 2 Inches apart. Moisten one hand and tla

ten the Cookies slightly:. they should still sit rathe!
' its
high, Bake fop 13 to 15 minutes, rotating the shee

m
halfWay through, or until the cookie edges are fir



-

and the centers are still soft. Move the baking sheets
from the oven (leaving the cookies on the sheets) to 4

wire rack to cool completely.

“MWWWM

WITH A TWIST

Oatmeal Chocolate Chip Cookies: Reduce the
amount of cinnamon to % teaspoon and molasses to

I teaspoon. Substitute 1% cups bittersweet chocolate

chips for the raisins.

Golden Raisin-Coconut Oatmeal Cookies: Substitute
I cup golden raisins for the raisins and add %2 cup
unsweetened coconut flakes.

Dried Cherry-Walnut Oatmeal Cookies: Reduce the
@mounts of the cinnamon and molasses to 1 teaspoon
€ach. Substitute 1 cup coarsely chopped dried cher-
ries for the raisins and add % cup lightly toasted,

“varsely chopped walnuts.




