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the only cookie compendium you'll ever need
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introduction

Susamnah Blake

The modern-day cookie ks said 1o be an American irvention, although versions of these
sweel confections can be Found theoughout the world, with every country bogsting its
own speciality, The earliest cookies can be traced back centunies - the Homans made

3 cookie comsisting of 3 pasta-like dough that was fried and served with honey, while
ather coakies have been traced back 10 Tth-century Persia, ome of the first countrics to
cultivate sugar,

The term “coolie’ was st used in the United States, and & derved from the Duich
word koekje which signifies the Btile cakes that were brought 1o New York by carly scttiers.
Horwever, generations of immigrants from Germany, Eastern Europe, Scandininia, England,
Seattand and leeland have also made their mark on the history of 1be cookie.

the carliest cookics
The lasgety British term Tiscuil’ is derived from the Latin panis bisooctus, meanang bread
pwice-cooked, These savoury Roman biscuits were baked twite [0 dry them oul, giving them
a lorsger life, thus making them ideal for feeding armécs and travellers. Sweed cookies such
a5 Germran swishack Jewish Mandetbral, ard Halian broon and comfuwcct, which ane all
twice-Eaked, undoubledly evalved from these carty biscusts

Pretrels date back as Bar as CL GB0L They were mvented by monls. in a monasiery
in France, where they were used B symbolise the marrizge bond, The twisted strands
of dough are funthermore s3id to symbalise a childs arms folded in prayer; the holes the
Hidy Trinity.

Gingerbread 5 thowght to have been first baked in Europe at the end of the 11th century,
after crusaders introduced 1he spicy ginger rood, It then became a speciality of medieval
Germany, and by the 17th century gingerbread baking was recognised a5 3 profession -

& istroducties

orily peofessional gingerbread makers were permitted 1o bake the spicy confection in bath
Germany and France, i was 3o in medieval Genmany that the traditian of crafting cookic
dough into shapes a1 Christmas became a tradition. However, the first gimgerbeead ‘men’
are credited 10 the court of Elizabeth | of England, where important visitors were [voured
with gingerbread likenesses of themsehves. Gingerbeead houses firit appeared in Germaany in
the early 19th century after the beothers Grimm published their first collection of fairytales,
including the story of Harsel and Gretel.

Riecipes fior shortbeead and shortcake have been popular since the 16th century. Petticoat
fails, the classic shorthread baked in 3 round and mazked into wesges, resembics a crmgline
petticoat and is thought 1o date back to the 12th century. The Amencan butter cookie beard
 strong resemblance 1o this traditional shortkread,

Cookies made of whisked egg whites and ground nuts have been populas since the
Middie Ages, and gave rise 10 mackoon-fype codikees. Furthenmane, the dscovery that
beaten egq aerated cookic mixiures giving 3 Bighter textusre, led to the evolution of spange
biscuits, boudoir biscuits, Lisban biscusts and Maples biscuits and jumbles.

During the 19tk century sugar, Nour and chemical raising agents such as bicarbonate
of soda became readily available and affoedable, leading to the development of many
sweel cookie recipes. Industrialisation then made the manufacture of cookics in factorics
possible, beckoning in the era of mass-produced cookies. Cookics today are fownd in tiny,
bite-size shapes, as traybakes cul into squares and bars, of a5 giant cookies that are served
fike cake: they can be served plain, dusted with sugar, coated in chocolate, speead with
icing, drizzhed with glaze, decorated with sweets or sandwiched with a rich erearmy filling.
Whatever your taste, you'll find them all here to bake, sample ard seve — straight Fram
your kitchen
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advice for readers

how 1o use this book

Each of the chaplers in this book is comprised of two sections: 3 series of base recipes
and @ number of variations on each of the hise fecipes - with a slight modefication of
the original recipe, the addition of o cup of raising or substitution of melted chocolate
far whibe chorolate chips for example, you can create @ Bost of new and Exciting Cookics.

wrapping, serving B staring

W ke sugiested that parchment paper be used 1o wrap dough and Bne standasd
baking trays where a non-=stick baking 1ery is not available, Cling film can also be wsed 1o
wrap dough that requires refrigerating. Foil is recommended for dough that recds fo be
wrapped and refrigerated in a specific shape. Serving and storage information & indicated
at the end of each recipe - thowgh please nate that these are only approximates.

swgar, eggs B chocolate

Unless the recipe indicates that eggs should be beaten, combirse them nto the recipe whole,
When recipes call for brown swugar, ensre that you pack the sugar when measuing it out in
arder that the correct amownt is used. Finally, we recomenend 1hat uneefined sugar be used
in recipes contained in the Wholesome chapter, 3s this chapter is comprised of recipes whase
ingredients and preparations offer healthicr options, Replace daik and malk chocolate
acvording 1o taste,

“refrigerated vs fresh dough

If cooking from refrigerated dough, pecheat the oven to the temperatuese indicated 15 minwtes
befane you want §o bake the prepared cookie dough,
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equipment

You need only 3 few basic pieces of equipment & make most cookies.

scales, measuring jugs B spoons

Baking fs an cxct science, 30 cornect measuring equipment & cssential If the proportions
of ingredients are incorrect the cookiss may nat work, s always use accutale weighineg
scales, calibrated measuring jugs and proper medsuning Spo0As.

mixing bawls B spoans

You will need a large bowl and wooden spoon for mixing most doughs. Small-sired bowls
are uselul for melting butter of chocolate or for mixing small guantities such as fngting.
A large metal spoon & useful for folding ingredients into delicae mixdunes.

sieves
You will need a large sieve for sifting dry ingredients such as flour and 2 small sieve for
dusting icing sugar or cocoa over baked cookies.

rolling pin
Useful for making rolled cookies, althowgh you can use 3 straight-sided battle instead.
Mini rolling pins are easy for childeen 10 use,

cookie cutters

You can cul owt rolled cookie dough by hand using a sharp knife, though It's much casier
10 use cookie cutbers. They are availakse in 31l shapes and sipes, including rownds, hearts,
stars and Christmas irees.

10 equigesenl

aking sheets B trays  §
Most cookies are best baked on 2 flag baking sheet, Baling trays, which have a Bp asound all
four sides, can be used as well, but the Mat shape of the sheet allows air 1o more effectively
circulate arpund the cookie,

palette kidves B metal spatulas
Useful for trarsferring uncooked milled cookies onto baking shects, or transferning bated
cookies bo @ wine rack, Small pakette krives ane gocd for spreading Cookics with filling or kmg.

timers
When baking cookies, timing i crucial, 5o ir's advisable to always use a timer. Accurate
digital timers ane inexpersive and well worth the investment.

wire racks
After baking, most cookies should be transferred fo a wire rack 1o coal.

ather equipment

Electric miners can be great time-savers for mixing cookie doughs - these can be bought
quite cheaply as well. A whisk is essential for whisking egg whites and helpful for remeaving
lumps from mixures. Marble pastry boands can be useful for rolling out cookie dough.
Piping bags and nozzies are useful for making piped cookics as well as for decorating
baked coakies. For piping King and melted chocolate, you ¢ ussally use 3 small plastic
bag with the comer snipped off, A pastry brush is useful for brushing glazes n 1o wnbaked
of baked cookies,

guipment 11




ingredients

Most cookies are mpde using three bagic ingredients: butber, sugar and flour with the
frequent addition of other ingredients such as eggs, chooolate, rutd 3nd vanilla

batter B other fats

Uresalted buther is usually best for cockie-making. For rubbed-in coakis mintunes e cold,
firen butter; for creamed mixtures, use butter at rookn temperature; for melted mixures,
dice the bitier befone gently wanming. Margarineg, white cooking fats and mild-tasting
vegetable ol are sometimes wied instead of butier and are a good choioe for those with
a daary intoderance o allengy:

sugar & other sweeleners
There are masry different types of sugar, all of which add their own unigue faste and
bextune to cookies. Refined white sugars add sweetness, while unrefined Bron Sugars
add favowr. The texture of the sugsr will also alfect the coakie. Caster sugar is most
frequently used For codlie-making, bul granulited sugar and coarse-texiuned sugars
such as demerera sugar and molst sugars such a5 muscovado Sugar 3 also uied, King
sugar it gengrally used for dusting cookies and malking icing.

Light golden syrup, magle syrup, honey and treacle can also be used in cookies, cither
in place of, or alongside, sugar. They give a distinctive taste and textere and ane a frequent
addition to melted cookie mixiuns

flour & four alternatives

Miost cookies are made with plain Mour or sell-miging fowr = this ghees them a lighter
bexchane, Whiberneal Nour i sometimes wsed, Bul produces cookies with @ heavier,

12 ingredients

denser texture. Mon-wheat Nowrs, often combined with wheat flowr, can also be used.
Thiese inclede cormmeal, aatmsal, comfous and foe Nour. Rolled oats and ground auts
are comimon alternatives to Mour.

g
These enrich oookie mixtures and bind ingredients together. For the best results use eggs
at room temperature. When whisking egg whites be sure 10 use a clean, grease-free bowl

ather ingredients & favourings
Dried fryits such as raising, sultanaes, apricots and cranberries are a popular addition
1o cookie mixtures They are naturilly Swest, 50 you may be able 0 use less sugar in
the aciual cookie mixture. Different deied fruits ane often interchiangeable in recipes

Muts are gnather popular addition, either whiole, chopiped, flaked or grownd. They
add 3 multy taste, texture and bite

Serds such a3 sunflower, sesame and popgy are often stirmed into basic cookie dowghs,
particularhy wholesome and savoury cookie dowghs

Chocolate is widely used in coakie-making, uswally a5 3 flavouring, but also 35 a Lopping
and sometinies 35 2 binding ingredient. Unswegtened coooa povder cam be stimed into
barsic cookie doisghs or used to dust baked cookies. Chocolate chips of chooolate chunks
can ke stirned intd mixtures, and plain, milk or white chocolate can be melted and stired
inko mibiures or used Lo coat or decorate baked cookies, There & a wide selection of various
quadities of chocolate availabile on the mprkel.

Odher cookie Ravourings include spices, herbs, vanilla, coffee, citrus zest, almond essence
and prange elence.

ingredienis 13




making cookies

With all the hurdreds of different coalkies in the warkd, thene are still only five main bypes
of mixtuse: creamed, rubbed-in, melted, whisked and all-in-one. These mixiunes can then
be wsed to make cight different types of cookie.

Creamed mixtunes are made with soft butber beaben with sugas uatil Fufty, then blended
with Aour, eqas and other ingredients. Creamed coolies include classic butter cookies.

Rubbed-ln mictares are made with cold, firm bulter, which & rubbed mto the flous, then
bourd togethes wilh eggs, milk or another liqguid, Seottish shortbeead is one of the cligic
cookics made using the rubbed-n method.

Melted miciunes are made of butter melted with sugar of syrup, which is then combened
with dry ingredients, Classic melted cookies include flapRcis or gingerboesd.

Whisked mixtures are made of whisked eggs and sugar [or a meringue mixture], into
which the dry ingredients are Tolded. Classic whisked cookees indlude macarpons.

All-in-ane mixtures are made by putting all the ingeedients in a bowl and beating them
together. These cookies can wsually be made in 3 food processor, with amy chunky ingredierits
such as dried fruat and nuts stirmed inat the last minute,

drop cookies

Usually made with a soft creamed of all-in-one eixture, drop cookies are made by dropging
spooniuls of cookie mixture onio a greased baking sheet. They may be soft or firm, and are
usually thick. Deog cookies ¢an also be made wsing melbed mixbures, The mixiure uwsually
spreads out on the baking shoct ard results in large, flat, than, cisp cookies. Melted deop
cookies are often pliable when they come out of the oven and may be shaped while still
waarm, either rolled around 2 wodden $poon handle to make wbes, draped over 3 ralling pen
ko make curkh or moulded over 3 foll-covened orange to make a basket.

14 making cootirs

rofled cookics
Made with a firm cookie dough that can be rolied out on 3 floured surface, these cookies
iy be made with 3 creamed, melted or rubbed-in mixture, which & uwsually chilled before
ralling out. They're great for making with children, who will enjoy cutting shapes out of the
dough using cookse culters

Rolled dowghs are also great for making into multi-coloured cookies. Divide the dough
inlo two pieces before chilling and knead 3 few deogs of food colouring of 1 tablespoon
cocoa powder into hatl the dough. Chill, then rol ot the two different doughs 10 equal
thickness. Using a lange cookie cutter, cul oul cookies from each sheet of dough and then,
wsing a smaller cutber, cul out the inside of the cookics, Carcfully swap oer the cookie
centres 50 that cach cookie has a different coloured middile.

Alerratively, make spiral-pattermed cookies. Brush the sheet of plain rolled dough with
eqg whibe and lay the coloured sheet of dough on top. Roll wp tighthy 1o make 2 log, then
slice Ike dough to make swithy cookie

piped cookics

Usually made with 5ot creamed mixtunes that are soft encagh 1o peess throwgh a piping
bag, piped cookics may also be made with whisked madues. Piping gihves them a
professional look, and also mabes them very quick and casy 1o shape, Popular shapes include
roseties, swinls and fingers

shaped cookies
Firm doughs can be shaped by pressing into moulds o Baking trays, o by rolling bite-sired
pieces of dowgh into balls of thin fingers. Fingers of dowgh can then be shaped into Dwists of

making cookies 15




knots Classic moulded cookies include shortbread, for which special moulds are available,
while hand-shaped cookies include pretrels and lovers’ knots.

bars and trayhakes

Increasingly popukar and most often based on creamed, rubbed-in or mefted mixures
babed in 3 baking tray, these cookics can vary enormoushy in shape, size and texture, Usually
cul imto squares, bars, fingers o wedges, they may be soft and squidgy, sticky and chewsy,
or firm and crisp. Bars and traybakes may also be lyered, perhaps with a cookee base and
an indulpent topping. Classic traybakes include brownies, blondies, Tlapjacks and e muulti-
layened millipnain's shortbread.

itehex cookies

The dowgh for these cookies can be stored in the refrigerator for one 1o two weelks, 50 you
can make 3 few freshly baked coolies 3t 3 time, or just prepare the dough in advande o
sarve time later. The dough is usually firm, made from creamed, rubbed-in or mefted mixtures,
and may be kepld in 3 container and soooped on 19 a baking tray or shaped mto balls.
Aerrcatively, it may be rolled into 3 log shape, wrapped in clear film and then sliced into
cookies when you're ready 1o bake it

no=bake cookies

Rather than baking. thess cookies are se1 by chiling or cooling. Dry ingredients such 35
beoken cookies, breakfast cereal, nuts, dried fruit and marshmalloes are stirred into 3
mielted mixture = wually 3 combination of butter, chocolate andfor Syrup - then pressed
into 3 mould or baking tray and coaled until setl.

16 making coakies

baking, conling £ storing

Different types of cookie need to be baked at different iemperatures, 50 always follow

the recipe instructions. Traybakes are usually cooked in a low to moderate oven (between
160°C | 325'F | Gas mark 3 and 180°C | 350°F | Gas mark 4). Drop cookaes are usually baked
i 3 moderate oven [about 180°C [ 350°F | Gas mark 4) to allow them to speead while they
cook. Rolled, piped and freezer cookies are wsually cooked in a moderate 1o hat oven (between
180°C | 350°F | Gas mark 4 and 200°C [ 400°F | Gas mark 6L Some cookies such as biscotti
ard cantuced are baked twice, first s a boaf of dough, which is then siiced and the individual
cookies are relurned to the oven 1o crisp up.

Oiven temperatures tend 1o vary from model to model so always check the cookies
couple of minutes before their baking time is up to avoid overcooking. The temperature
wiithin the oven can also vary, so move the baking sheets around hialfway through cooking
o ensure even cooking. Never bake moee than two sheets of pookies ab 3 time because i
gy cause the oven temperatune to drop.

Cookies baked on a baking sheet should wsually be left 1o firm up for a fow minules,
befiore transfierring 1o 3 wire rack to cool This allows 3ér to cinculate arsund the coolies and
prevents warm moisture condensing and making the cookies soggy. Traybakes are usually
Best left to cool in the tray before cutting into picces and remaving - although placing the
baking tray on @ wire rack will help to speed up the cooling process.

Most cookies are best eaten straight from the oven, but they also store well. As 5006 35
the coakies are cool, pack then into an aintight container, This will help 1o keep soft coolies
maist and dry coakies crisp. Unfilled and undecorated cookies can also be frazen. Freeze
them in a single kayer on baking trays, then transfer them bo an 3irtight container and freen
wntil required. To thaw, transfer to 3 wire rack and leave at room temperature for 30 minutes.

making cookies 17




scottish shortbread

A VAN RS R 4 )
Butteny, crumbly and simple to make = you'll love this verion of classic shorthread. You
can whe the recipe to make cookies of a8 8 base for cheesecakes or olher desseris.

classic cookies

100 g |7 ool ploss e 100 g (3% o) cavler sugar
7 Ebsp rioe Mous I tnp vanilla exvence
These are the cookies and bars that have been R A S * i grmacimad cagee

Pre-hical the oven to 150°C (300°F | Gas mark 2, Line a 18 x 28-cm (7 x 11-in] tin with fod
5iflt the plain flour into 3 large Bowl and 2dd the noe flgaur,

sampled and loved for decades - from peanut
butter cookies to tollhouse bars, biscotti to the

Beat the butter and the casber sisgar until smoath, Add the vanilla esence and stir in the
legendary neiman marcus chocolate chip cookie. granulated sugar. Wark the dough until it stars 1o clump together, then press it into the tin
Bake for 45 10 50 minubes The shortbresd will look cooked before it actually & 50 eriwe
that af bakes Tor the Tull 45 manules,

These are the simple essentials 1o any cookie-
maker's repertoire.
Remove from the oven, sprinkle wilth granulated sugar and cul inko lingers Ciool for

20 minutes and remove roe the iR

Stane i a0 Jight container for wp to five days

ks P4 daren
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almond biscotti

SO0 VNSRS DEgn 47

This twece-baked ltalian biscuit can be enjoyed with coffee or served with sorlsel as
a dessert,

A0 g (B0 o) pladn M 3 o

00 g [¥ oa) casber swgar 2 typ vanilla ciienee

1 tsp bakisg perveticr 1M g (3% 02) whole blanched almonds
' isp salt

Pre-heat the over to 150°C (300°F | Gas mark 2). Grease and Mour two baking sheets Mix
ihe dey ingeedients together in a nge bowl Whist the eggs and vamilla essenoe together
Then stir inlo the dry ingredients. Add the almonds and stir them into the dough. The dough
showld be sticky.

Divide the dowgh between the baking sheets and shape into two flat loaves sbout 25 om

(0 in) lomg and 5 cm [2 in] wide. Bake for 35 to 40 minutes until pale golden. Remove Trom
the owen onto a chopping boaed and immediately slice into thin pleces about 1.cm [% in
wite. Lay the slices hack onata the baking sheets and cook for 10 to 15 minutes Tum over
each e and cook for a further 10t 15 minutes, of untd the shoes ane gokden brown,
Remoree from the dven and Jllow 1o cool

When cool, store in an airtight comtainer, The biscoati will keep for 3 couple of weeks.

Aakes 3 dowren
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peanut butter cookies

Rich and creamy, thise cookies are 3 real indulgence for peanut butter fons,

2000 g [T 2] pluin flour VM i 12°% ar] uneefined light hrows sugsr
s 1sp bicarberatc of Leda I eqg

115 g (4 02) unsalicd bubler 235 q [2 or] crunchy peanut buticr

PO iy (3% ar] casber sumEr Pinch ol walt

51 the flour and becarbonate of soda together Ina sepanaic bowl, Bead the bulker ard
sugars uniil soft and creamy. Combine the egg, flour mixture, peanut butler dad salt. Add
the bulter and swgar muxbure, and M un bl smooth.

Wiap the dough i fodl o parchment and refrigeate for a1 keast two hours, preferabily
creernaghd

Presheall the oven to 1E0OC (325°F [ Gas mask 3).

Shape the dowegh inta 3-cm [1%-in) kalls and place them 5 om (2 in] apart on baking sheets
Flatten slightly with a fork. Bake Tor 15 minubes, of until golden.

Bemove from the oven and allow to oood. Stone in an arteghd confairer for up 1o free days

Mrkes F oaren

Clataid oot e |




ginger nuts

Crunchky and spicy, these sugar-crusted coakics are a sophisticated cookie freat,

50 g (2 oa) unisited butier, melied snd cooled 1 tsp bicarbonate of woda

2 thap treadle 1 kxp growsd ginger

100 g [3'% ox] unecfined dark brown sugar W Bgp groiud allspice

i eag Granulated sugar, ba deoeeaic

150 g [5 o] plain flour

Pre-heat 1he owven to 175°C [350°F [ Gas mark 4], Mix the cooled melted butter, beacle,
unecfined dark beown sugar and eqi in & large bowl. S0t the remasning dry ingredients
tegether and stir into the butter mixtuse

Lising about 1% tablspoons of dough at a time, fgem the dough ntd balls. Flace the balis
5 om (2 in] apen on 2 noR-STck baking sheel of use parchment on a standard bakeng sheel.
Lightly peess the pookies info J-om | 1%-in] rounds

Refrigerate the cookics for one howr before baking. Sprinkic with grnulated suger and bake

for 10 1o 12 menutes The cookies will puff up, then settle when cooked. Trarsher the coolics
0@ wire rack o ool Sboee inan arisghl contairer hor wp o fve days.

Kvkops 1% oharen
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linzer cookies

s WVaARANOTE Dans 4D

These coolies originated from the sweet pastry used to make Austria’s Linger tart.

150 g (5 oe) masted skinned hareinuts i i ground cloves

2 g (10 oz} plaim Tlour F25 g |8 oz} unsalted bulier

160 g (3% oz} granulaicd sugar Grated pead of 1 bemon (2 8o 3 tsp)
o g salt &0 g {2 na) raspherry jam

7 bup ground cinnaman T Thep icing wugar

Pec-heal the oven to 175°C (350°F | Gas mark 4). Grind the hazelnuts in a food processos
until fime. Add the Nour, granulsted sugar, salt, dnnamon, cves and butter to the food
processor and pulse until the mixture looks crumbly. Add the femon, and blend until the
mixbure clumps togeiher.

Work the dowgh into 2 flat round, shape, wrap in parchment and refrigerate for 30 N isbes,
ar wntil e, On 2 floured surface. iall cut the dough ta 3 mm ['% in) thick. Using a cookie
cutber, cul out shapes, ensuring you have equal rumbers of cach shape. Flace half the
cookies on parchment-Ened baking sheets and cut out a hole in each centre. Bake the
cookies with the cul-out centres separately from the remaining cookies fior B to 10 minukes.
Sardwich the coaled coakses together with raspberry jam. Lising a small piping bag, fill with
jam and top up the cut-out centres with jam. Decorale the cookies with the icing sugar, Store
filled cookies for up to two days ard unfilled cookies for up o a witk,

Mokes 175 doren
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snicker doodles

Smicker doodles are delicate cookies = but pile wour plate kagh, 35 one 15 sever enough.

160 g (6% ol plaim fhour s T saln

1 tip crcam of Lartar F25 q 18 oe) wnsalicd bulice
% bp bbcarbanate of soda 165 g [5'% aF) casber sugar
1 tp ground Cinnaimes 1 ey

Pre-Feat the oven to 200°C [200'F | Gas mark 6L Sift the Mour, eream o 1B bcarboaate
of soda and kadl the cinnamon together i a bowl, ihen 3dd the s#it In 3 separale Dowl,

beat GRe buatier and all baut 2 tablesooond of the Sugar, Add ke EOG

§ renx [0 3 SmeDolh pashe. TWrap

the dowgh in paschm fanm. Blix Dosgether

the remainmndg sugar and the cinnar

LN ngmon ﬁ;l}"a:

1. Shaee the ,_I.:-_::Jh irmbo small balls and rall i fhe

Mace the balks at least 5 cmi (2 in) agart, 36 (e miiure Speeads 1o produce a than cookc
Flatien cach eookie siighthy with a fork. Bake for 10 10 12 minubes. Cool for free menubes
Sepere v an arright contaner for ug B T days

VMakes 2 daren
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beacon hill cookies

Chocolate bver? Try these Bght and sticky ulira-chocalately cookies.

150 g |5 ax] dark ghooodate 50 g (2 e2) caster sugar
2 egg whilcs i g (3% aa) chopped pecans
'h Eip eocam of Lt & t5p vanilla expenoe

Pre-hical 1he o o 1 |“'I'H "'I‘ulflr I Gas mark 4|

Melt the chocolate. Beat the egg whibes with the cream of tartae until soft peaks foom

Add ene third af the sugar, beat for a further minute, then add one thind moge ol the Sugar
Beat wniil the whibes are $1e0 3nd hold i Uhe sem@ining sugae

Fold the nuts, chocodate and vandls inlo the maofune

Deap level teaspoonfuls of the mixtuee onto parchment-lined baking sheets 4 om [1% in)
apart. Bake for 10 10 12 minuies until the cookies aee eracked and firm bo touch. Lifl the

panchmerl shets onto wWint racks ang alkow the conitkaes bos ool

Stone in an airtight container for up to three diys

classc cophes




neiman marcus cookies

S WONE; (s 48

The rumour that gave this cookic its rise to fame tells of 2 customer who inadvertently
paid $250 LS for this cookic recipe, thinking she was being charged $2.50 US.

15 g {4 o2) unsalied butter W s Bicarhonate of soda

200 [ ) light beowm g % tip baking powder

1 egy W g sl

2 bip wanills cisence 1% tip instand cofice powdier
2000 g [¥ or) plain Mour 235 g [8 oz} plain chocolate chipy

Pre-heat the oven to 190°C (375°F I Gas mark 5,
Beat the butter and sugar together, and add the 20 nd vanily essence,

5ift 1ogether the remaining dry ingredients, including the coffee powder, Stir the dry
ingredients inda the butter mixiure and mix in i chocolate chags.

Foll into balls. Use your fingers to Natien onte a non-stick balking sheet 5 om (2 in) apart
Bake for & to 10 minutes. Coal far five gL
Store in an sirtight contaéner Tor Four 1o frve days

Mokes 2 daren
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butter cookies

B VEAENONS Dage 41
Simple, rich and buttery - use only the best quality ngredients for these cookies.

275 g [ o) wenalted Baiter
150 g (5 o) caster sugae
1'% p vanilly cssonoe

' s salt

3040 g [10 ar) plain flour

Pee-hieat the over o 175°C (350°F [ Gas mark 4),
Beat the buller, sugad and vaniBy uwntil smeath and creasmy, bul nod Mulfy,

A the salt amd flour and mix 1o a smooih paste,

Shagpe the dough inte @ log about 4 cm (1% in] thick, wrap in foil and refrigerate for two

hesurs untdl the dowghs is firm. When ready to bake the cookies, cut the kg into 6-mm

[Me=in] thick tces, Plage the slices 4 cm [1% in) apart on @ non-stick baking sheet or use

parchment on a siandard baking sheet. Bake for 12 1o 14 minutes

Cool an & wire rack and stoee in an aietight conlsner (o up o e divs

Moakes 24 doren

anzac biscuits

R s g

Origimally baked annually on Agpril 25th in Australia to commemarate the fallen soldéers
at Gallipali in 1915=1916 during World War |, these cookies are now papular worldwide.

1”’“'&.“‘”“ 115 g (4 o] erealted bulior
150 g [5 o] plain four 2 tbap goldes syrup

VM) g (3% ea) uneefined light bown sugar ' tip bicarbeaate of wada
50 g (2 wr] flaked coconul I thap hod waber

Pre-heat the oven t 175°C [350°F | Gas mark 4], Ling two baking sheets with parchmenl
Mix the oats, Nour, sugar and cocoaut together in a bawl,

Melt 1he Butter and golden syrup i a saucepan over 3 low heat, Mix the bicarbonate of
sada with the hot waber and stie ke the kutter mixture, Powr the hot butler mixtuee into

the dry ingredents.

Drop tablespoons of the dowgh onto the sheets 5 om [2 in] apart and flatten shghtly
with a fork. Bake for 10 to 12 minutes until p:lld-tﬁ.l:'nﬂ Tar frve minubes.

Seoee in an aitight contatner Tor up to Fve days

Mokes 1'5 dozen




tollhouse cookies

These legendary bars are based on the fimst American chocolate chip cookie recipe.

340 g (11% or] plain flour 150 g |5 of) unrcFined light biowm sugae
1 b bicarkanate of ioda 7 tgp vanilla extence

i T walt 1 oyt

225 g (B o) unsalied bubter 200 i [7 el chapped pecans

150 g (5 o) granulated sugar 1580 o (5 o) dark chedodate chips

Pre-heat the oven to 190°C [375°F [ Gas mark 50 Gredse and line 3 23 ® 33-om (9 x 1.3-in) Gin
Sifft together the Foar, batarbonate of soda and salt

Beat the butter and sugars togeiher with the vanilla essence. Beat in the eggs. Bir the flour
rriture, nuls and chocolate chips meo the mixtuee,

Spnom the micurne into the tin, Bake for 25 minutes until golden and firm, Cool in the tin for
Frve minubes and cut inlo squares. Remdove from the tin and cool 0n 3 wine fck

o o 30 Jemght containe far theee 1o Four days

Mokes | oaren
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pretzels
S0 VEFRNONS DAgD D

These are great fun to make and casy to modify = try dividing up the dowgh and making
different flavoured pretoei.

300 g (10 o) plain flour 18503 g [2 o) unsaited butber, meited and cooled
2 thap caiter vugar % b st

2 tap active dried yeast 1 oy yolk

240 el (% 1 &) warm waber 2 thap gramulbed tugar

Pre-heat the oven to 190°C [375'F | Gas mark 5) Mix 4 1abdespoons of the flour with the
casbir swgar and dred yeast. Add the wanm water and mix to 2 padte. Pulin a warm place
for five minules

Add the yeast moxture and butter 10 the remaining Flowr and salt, and mix well. Knead on a
foured surface for frve minuies. Allow the dowgh to rise im & greased bowl in 3 wadm place
for 30 minutes. Divide the dough inlo 24 pacoes. Roll and form each piece into a pretoel
shape. Place on 3 greased baking sheet, mi the egg volk with 1 tablespoon water and baush
the mixlure cato the pretzels Speinkle with granulated sugar and bake for 10 minubes or
wniil godden.

Ciol o wive racks and store in an airsght container for twa b three days.

Muokes 2 donen
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rocky road
Simple 1o bake, everyone will fove this sweet and sticky snack.

5 g [2 oz) unsalted buiter 100 g (3% oz) choppsd pocanm
150 g (5 oz} crumbled digestive bleouits 200 g (7 0g) sdniature marbesalloss
 thap cadter sugh 150 g [5 ng) plain chocolate chips

Pre-heat the oven to 175°C [3S0°F | Gas mark 4),

Ml the butter and add the digestive bisouit crumbs and sugar. Press into the base of a
20-cm [B-im) squade tin lined with fosil

Sprinkle the pecans over the crust and bake for 10 minutes. Leaving the aven an, remove
the bars from the oven and scatter the marshenallows and chocolate chips over the crust.

Retum the tin to the oven for about 10 minutes wntil the marshmallow mefts. Cool
comnpletely before removing from 1he tin and cutting nto squares.

Saoee in g irtight container for theee 1o four days.

Muokes 1'% dogen
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varianions

almond biscotti
56 [hase recin page 20
bemsan £ pistachio biscotti

Prepare the basic biscotti dough, substituting the grated sest of 1 lemon
[Z 103 teagpoons] for the vanilla essence and pistachios for the almonds.

chocolale chip B raisin biscatti
Prepare the basic biscotti dough, sutstituting 75 g (3 07) ralsies and
75 g {3 o7] plain checelate chips for the almands

fig £ femnel biscolii

Prepare the Badsc biscotti daugh, substituting 75 g [3 oz] chopped dried figs
far hatf the almonds and 2 teaspooes fennel seeds for the vanilla esence.

CLILI COQIIES

warianinms

peanut butter cookies

R 7

5o base recipe page 23

peanut butter B chocolate chip cookies
Prepare the basic cookie dough and add 75 g (3 ar) dark chocolate chips.

cream cheese topped peanut butler cookies

Prepare and bake the basic cookie dough. When cool, mix 200 g (7 o] cream
cheese with 2 tablespoors icing sugar and spread the cookies with the
cream chesse topping. Sprinkle with a few plain chocolate chips. The cookies
are best eaten the same day, | not, refrigerate and car the nest day,

claidic cookies 43




ARETTSETYUT - R N e 1 [ W i - e

varathons
ginger nuts
siad base necipe pags 24

light ginger nuts
Prepawe the basic cookie dough, substituting galden syrup for the treache.
Add I tablespoors chopped crystallised ginger.

ginger B walnut cookies
Prepare the basic cookic dough and add 50 g (2 oz) chapped walnuts

pireapple & ginger cookies
Prepare the basic cookee dough and add 75 g (3 oz chopped crstallised
pincapple,

ginger, rum E coconut cookies
Prépane the basic cookie dowgh and add 2 tablespoons dark rum and
substitute 35 g [1 02} Maked coconut for 40 g 1% oz] plain fous

classic conkies

Ve GG
linzer cookies
el XS BNCIDE DR 2T

lemon linger cookics

Prepare the basic cookie dough, doubbs the grated lemon et

14 to & teaspoons) and when baked, fill the cookics with lemon curd.
Dt with icang Swgar,

appe linzer cookies
Prepare the basic cookie recipe and when baked, sandwich the cookies
together with apphe fouit spread irsiead of rspherny jam. Dust with
i Sugar,

almand linzer cookies
Prepare the basic cookie dough, sutstituting amands for the Farelnuts
Use raspberny jam o fill the cookies and then dust with icing swgar.

clamsic coohics 4%




varations

snicker doodles

ot By recipd pane 28

raigin snicker doodbes
Prepane the basic cookie dowgh and add 75 g (3 oz rasing

chooalate B vanilla snicker dondles
Frepare the basic cookie dough and add 7 teasponas vanilla essence
and 75 g (3 ax) dak chocolate chips

ginger snicker doodles

Prepaee the basic cookie dough and add 3 tablespoons chopped
crystalised ginger.

48 classic codkics

varations
beacon hill cookies
508 DEsn wope page 31

spiced beacon hill cookies
Prepare the basic cookie dough and add 1 beaspoon grownd cinnamaon,

double chocolate beacon hill cookies
Prepare (ke basie codkee dough and sdd 75 g (2 o2) white chooolate chigs.

cherry Bt walnut besoon hill cookies

Prepare the basic coalkie dough and add 75 g (3 oz] dried cheries Substitste
walnuts for the pecans.

thagaie odirkics

4F




variations VAR Rons
neiman marcus cookies butter cookies
S06 Dol mcips pags 32 S0 DRSH redne B0 34

butter almond cookies
Prepare the basic cookie dowgh ard substitute almond ssence for the
vanilla essenoe.

neiman marcus crunch esokies
Prepare the basic cookie dough apd add 50 g [2 oz} crushed hard
toffee bars

lemon B cinnamon bulter cookies

Prepare the basic cookie dough, bul reduce the vanills esence by half

and add the grated rest of 1 lemon [2 10 3 teasponns] and 1 teaspoon [
ground cinnamon,

neiman marncus berry cookies
Prepare the basic cookie dough, omitting 1he coffee and add 75 g (3 oz
dricd Bucherries and 75 g |3 or) dised cranberries

neiman marcus witra chocolate cookies

Prepare the basic cookie dough, substituting Dutch process cocoa pawder
Foe the colfee and adding 75 g (3 oz) dark chocolate chips and 75 g [3 oz)
white chocolate chips

ginger bulter cookics

Prepare the basic cookie dough, but reduce 1he winilla essence by half

and sid 1 texspaan ground genger bo the flour, then 3 takisspoons chopped
crystallised ginger after the flour Is added.

' 2 :
B clisiic cookors £lidie cookies 49




variations

anzac biscuits

SEal DNERE MY D00E

macadamia anzac biscuits
Prepare the basic cookie dowgh, but reduce the flaked coronut by half
and sdd 40 g (1% oz] chopped macadamia nuts

cherry anzac bisouils
Frepare the basic cookie dowgh and add 150 g 2 0 chopped red
glecé chenies.

choolate chip anzac hiscuits
Prepare \he basse cookie dough and add 75 g [3 o) plain choootae chips

Bl RS ookl

wAra oS
tollhouse cookies
3 Dame MR oG B

orange, chocolate #t walnut tollhouse cookies

Prepare the basic cookie dowgh and add the grated rest of 1 oeange

[2 10 3 teaspoons), Substitube 3 1abk=padng oo00d powder for an equal
guantity of flour and walnuts for the pecans,

white chocolate # hazelnut tolllkouse conkies
Prepare the basic cookie dowgh, but substitute harelnuts for the pecans and
white chooolate chips for the dark chocolate chips.

macha todlhoee cookics

Prepare the basic cookie dowgh, substituting 3 tablespooes coctoa powder for
an equal quantity of flour and add 1 tablespoon irstant powdened coffee.

cliasic foakies

&l
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watiations
pretzels
s o i g 8

caraway B orange preteck
Prepare the base pretzel dough and after allowing il 1o rise add 2 1easpooes
caraway steds and 2 tablispoons chapped crystalized orange.

chocolate chip pretmels
Prepare the basic pretrel dough and after allowing it 1o rise add 75 g {3 oz)
dark choolate chips

spiced pretcts
Prepare the basic pretzel dough and add 1 teaspoon ground allspice and
1 teaspoon ground ginger,

classie pookies

warnialiong
rocky road

satay NSy PENCIEMY DA A0

cherry rocky road
Prepare the basic cookie dowgh and add 150 g [5 oz) red glacé cherries
before addéng the marshmaliows.

pink rocky mad

Prepare the basic cookie dowgh, bul substitute white choatate chips
for the plain chocolate chips, add 75 g (3 or] dried cherries and 2dd
pink marshmalliows.

caramel fudge rocky road

Prepare and bake the crust. Drizzle the crust with 4 tablespoons caamel
sauce and 75 g [3 oz} chopped fudge pieces before topping with chocolate
chiges and marshmaibiws

peanut rocky rosd

Prepare the crust and substitute chopped peanuts for the pecans. When
ihe crust 5 baked, spoon 125 g (4% oz) peanab Butter ower the crust before
topping with chocolate chips and marshmallows.

classic cookiex

53




ginger crumble cookies

BEE varalons page 1

Crisp an 1he outside and chewy in the middle, these little cookies are packed with spice,

fowr thee cookicy

50 g [ or] unalbed butber, meeited & tip ground slhipios

2 thap Ereacke T 1bap finely chopped onalallised ginger
mﬁiﬂ]mmw for e orussisle bopgeng

150 g [5 oz] plain flour 40 g [1% ar] wstalied baiter
1 1sp bicarbonate of soda L ik plain Nour

1 tsp ground ginger 3 thap molled aaty

& tup ground cdnsamon ¥ il lighit Rervmn Jugas

Pre-heat the gaen to 175°C [I50°F [ Gas mavk £]. Mix the cooled melted butter, treacle, sugar
ard egg in a kege bowl, Sift the remaining dry ingredients together and stir into the butter
mixlune, Add the crystallised girger. In a separate bowd, combene all the engreduents fos the
topping.

Foll the cookie dough nte balls, using 1% tablespoons. of dowgh at a time. Mace the: bally

& om (2 in) apart on a non-stick baking sheet, Lightly press the cockies inte 3-cm [1%-in)
roundy and press 1 10 2 teaspoons of the lopping onto the dough, Refrigemte the cookacs
for one howr before baking. Bake for 10 to 12 mirutes - the cookies will puff up, then settle
down when babed. Cool on 3 wire rack. Sioee in an airtight contamer 1o theee 16 foud days

Mokes 174 doren
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lemon finger cookies

580 varalcre pagl M

Serve these elegant, pale lemon fingers with a scented cup of Earl Grey tea.

far the coskics for the filng

FF5 q (8 0z) unsalted bulter &0 g |2 ozl unsalied butier

50 g [ o) icing sugear 125 g 14% oa) icing sugar

% 3 vamilla £33ence Graled peit of 7 lemons (4 2o 6 sp)
Grated oot of 3 bemons (6 ba 9 tsp) Jere o % lewmaon (2 thsp)

X35 g (8 o) plaie Tour

3 tiap commllour

IPre-heat the oven o 175'C (350'F [ Gas mark 4L Beat 1he butted, icng Sugar, vaniks £3scnce
and lemon Fesd together wuntil Byhy snd Auffy i ke Aowr and comflour 1ogether and stir
into the creamed midune, Using a 1-cm [«in] futed nossle and piping bag, pipe the mixture
intp 5-cm [2-mn) fngers arcanged 4 om (1% in) apaet on a non-stick baking sheet, Bake the
cookics for 12 minutes. Allow them to firm up befone transberring them o 2 wine rack to cool.

To make the filling, beat the butter and icing Sugar with the lemon 2est and juice until light
and Pudfy. Spread the Blling onto the fat side of one cookie, then pat another cookie on 1ap,
fiat side down, and sandwich tegether.

Srore wnfilled for four to fve days, filled for two o three days.

Muaokes 8 flled coakies
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turnover cookies

Sl VEARTCNS [agn Bl

Delicate half-moon pasiry on the outside, rich and indulgent filling on the inside.

ffor the coalies fer the flling

300 g |7 ax) plain Mo 350 g [12 o] cream cheese
100 g (3% oz} self-rabing Mo, 1ifted 1% tsp growed cinnamon
50 (2 aa) white vegetable fs1 150 g {5 o] ralsins

175 g (6 02} unsalted butter, diced 1 e white

60 g (2 oa) caster sugar 4 thip granulated vugar

T ey yolks

Pre-heal the oven to 190°C [375°F | Gas mark 5). Grease two baking sheets. Sift the flours
and rub in the fats until the mixture resermbles. fine breadcrumbs. Add half the sugar, Mix in
the egg yolks and 1 to 2 tablespoons of wates Mix to 3 smoclh dowgh. Wrap in parchment
and refrigerate for 20 minubes

Mix the cream checie with the remaining sugar, cinnamon and rassing Roll cut the pasiry fo
& mm [% in] thick and cut oull rounds wsing a 5-cm [2-mn) cutter, Fill each pastry nound with 3
smiall ambownt af filling Dampen the edges with water and fold i kalf to give a half-moon
shape. Brush with egg white, sprinkle with granulated sugar and bake for 10 to 12 minules
iCoal on @ wire rack. Best eaten fresh, Store leftovers in the refrigerator for one B0 two dins

Makes & dosen

teatime cookics 58



Jjam drops

el VERONE: [0 B

These jam drops are simple to make and perfect with a cup of herbal tea and a good
book Befone bed,

115 g (4 02} urcalied bultor 2040 g [7 oz) plain flour
15 g % o] casher sugar % B baking porwder
1 egg 759 (3 oal jar, any Mave

Pre-Feat the oven to 175°C [350°F | Gas mark 41 Line two baking sheets with parchment.
Beat the butber and sugar umte light and fluffy, Add the egg and beat well

%ift the Mour and baking peder and stir into the butter mixture, Boll the mixture
mto halks and place them a1 least S om |2 inl apart on the h-al::nl; sheets

Fresz a finger into each ball and Al the kale with a Mile @m Bake for 10 minutes
uniil gofden, Add a Bithe mone jam whils the coolkies are stilll wanm,

Cood om a wine rack. Store in an airtight cortasner foe four to five dans

Makes 2 dozen

B0 EEalwme COksEd




viennese pockets

g variafions page 82

For @ lwarious dessert, drizzle with soyal icing and accompany with coffee.

Tar Ehe iileng for the cookics
4 bergp milke A75 g (13 sx] plain Pour
160 g |5 o) caster iugar 200 g |7 o) unsalicd bulter
115 g [4 2] geound toasted hareinets Grmied rest of 1 leman (2 10 3 tp)
25 g {1 o) unsslicd butier 1 egq
7 thsp dark mum I egg white
2 thap grassalated tugas

Line two baking sheets with parchment. Hest the milk in 3 Qutepan with 50 g (2 o of the
casber sugar. Stir until the sugar i dissolved and bring 1o the boil. Remove from the heat and
2ir i ke Farelruts, butter and Falf the num. Leave the nut filling o coal, then refrigemte
wenkil fiem. Preheat the oven to 176°C [350°F [ Gas mark 4).

Sift the flour into 3 boswd, combane with the remaining caster sugar and rubin the bulter.
Audd the lemson 2est and the remaining rum and egg. Mix the dough to a paste. Wap in
parchenent and chill the dough for 30 ménutes. Roll out the dough 1o 3 mm [% in) thick and
cul into S-cm [2-in] squares. Place 2 terspooes of coolied nut mixtuee inbo the centre of cxth
square. Fold exch cormer into the centre and press to seal Brush the squares with egg white
and sprinkde with granulated sugae Bake for 20 minutes. Remowe feom the oven onlo wire
racks When ool store in an airtight contamer for e dins.

Makes 2 gozen

Leanime oopkics &5



hazelnut chewies

BoE waraliong pac B3
These small nutty cookies will 3dd 3 warm and Aavourful taste 10 your afternoon fea.

150 g [5 o] ground teaited harelnits 4 cgg whites
125 5 [4% o] icing sugas % tup crcam of tartar

Pre-heat the oven to 190°C (375°F | Gas mark 5). Line twir baking sheets with parchment.
Put the harelnuts and sugar in 2 saucepan

Beat the egg whites with the cream of tartar until 9iff and combine with the harelnuts
" B urepan. Place the pan over a moderate heat and cook for 5 1o 10 minutes

until the mixture $tarts 1o come away from the sides of the par.

Spoon the mixture into rough mounds on the parchment 5 cm (2 in] apart. Bake for
10 minutes. Transfer to a wire rack and cool for 10 minutes

H0FE N an aitight container for five to six days

Makes 2 dozen

B4 bratime cookies




polenta crescents

Soe varalions page B4

With a hint of lemon, polenta cookies offer a refreshing change from the often sugary
teatime Snacks.

115 g (4 &) unaalted butter 2 g wanilla eiscnce

10 q (3% o) icing sugar 150 g (5 oz} plain Nour

3 g yolks Firch of haking powdtr

Grated 2ot of 1 lemon (2 80 3 tsp) 50 g (2 oz) fieely ground palenta

Pre-heat the oven b0 160°C [325°F | Gas mark 3). Grease two baking sheets. Beat the bulber
and sugar together until light and fMuffy. Add gg yolks, leman zest and vanilla essence,

In & separate bowl, 50 the Ndur and baking powder together and mix in the polenta,
Add o ke bulter modune and mix to 3 smooth dough.

Rall the dowgh into 1-om- [=in-) thick lengths and cut inta B0-om [4-in) petces. Shape
thiese info crescents and space them 5 omi [2 in) apart on the baking sheets. Bake for
15 minubes wundil pale in colour. Cool on wine ke

Stoee in an aitight container for frve b S6ven dins

Mokes 7 dozen
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butter sandwich cookies

) VDO [ B

Delectable butter cooddes with a light creamy filling.

lor e cockict For 1B filling

10 g (10 or) weralted Baiter 75 g (3 or] iviny sugar
150 g [5 oz} casdor sugas 3 thap oreams choese

1% lip vanills £R5ERT 4 ihap reupberny jam

1 e Exfira ining susgar. to decorale
& b salt

2030 g (10 oz plain flour

Prekeat the oven to 175°C [350°F | Gas mark 41 Beat all but 35 g |1 o2] of the butler witkh
ik siegar and vanilla wntil ceeamy bt not Aulfe Beat b the egy. Add salt and flour nd mix
16 a secath paste, Shape the dowgh into a flat ound, wrap and refrigerate for 30 manwes

Rl ot the dough on a lightly Rowned surface 3-mm [&in thick and cut out S-cm (2-in]
rounds Place the rounds 2.5 cm (1 =) apart cn 3 non=stick baking sheet, Bake for 12 10
15 minwtes. Cool on a wire rack

Beat the remaining butier and sifted icing sugar unis the midune is pale and soft. Stir in
the eream cheese. Spread hall of the cookies with the jam and half with the cream cheese
milure, Sandwich and seree dusted willk icing Swegar. Stane in an airtigh! comtainer for fiee
o SEE e

Mokes 1'4 doren
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white chocolate &
orange cookies

S VERGRONS page B

Delicate chocolate and aromatic orange makes 1his an clegant accompaniment 10 3 late
afternoan cup of tea.

115 g [4 or] wwaalted bettey 200 g |7 oz plais Mo

00 g (7 ad) caster dugar % tup bicarbanate of ioda

1699 % tup baking poewder

Qeated est of 1 orange (3 io 3 bl W tup sall

1 tsp vanilla essenoe 225 i (8 ar] white chocolale chips

Pee-heat the oven to 190°C (375'F J Gas mark 5). Beat the butter and sugar. Add the &g,
ofamge rest amd vanilla essence

Sift 1ogether the dry ingredients, $ir the dry ingredients and chocolale chips inlo the Bulter
rricture and combine.

Rell into balls. Use your fingers to Ratten onto 3 nos-stick baking sheet 5 om {2 in) apart.
Bake for 8 to 10 mirutes Cool foe five minutes.

When cool, Sstane in an sarisght container for up 1o four 1o Free days

Muokes 2 daren
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pine nut bites

R WARELONS Dae &

Bite-sized with added pine nut crunch, these cookies are the perfiect antidote for a
niid=aflemoon snack craving.

300 g (10 oz gound almonds
200 g (10 o2) caster sugar

3 ogg whitci

200 q (7 oaf pine nuts

Pre-keal the aven o 200°C [400°F | Gas mark 6L

Mix together the abmonds, sugar and two of the egg whites until the dough is smoath
and pliakde,

Roll the almond dowgh inla small balls, dip them i 1he remaiming eqg while and
then indo the pine nuts.

Put the balls onio a parchment-lined baking sheet 4 om (1% in] apart. Bike fos
5o VD menwtes wtll golden and Mo, Teansfer to 3 wire rack and cool.
Stoee Iman airtight container for four 1o Fve days

Makes 2 dorer
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melting moments

Solay vaNIEOrES gy BE

The double flling in these small coakies makes for twice the Mvourl

for the cookies for Ehe iy

¥i5 g (R o) soltencd weialted bulter &0 g (2 oz} uneabied butter
50 g (2 ozl keing ssgar 125 g (4% ozl icing vegar
% tip wanills c3icnce 2 b wanilla ciicnce

Fi5 g (8 oz) plaie Mo ¥ Hhap frued jam, sy flaour
I i comiflour

Pre-heai the oven o 175°C [350'F | Gas mark 4). Beat the butber, icing susgar and wvanilla
essence logether until bght and fluffy Sift the Bouw and coradlaur and Stir inla The creamed
misxtuee. Lsing @ 1-om [¥%-in) fluted nozzle and piping hayg, pipe the micture into X%-cm

[ 1-n) resettes 4 em (1% in] apart o 3 non-stick baking sheet.

Bake for 10 1o 12 minubes until golden. Allow the cookies 1o finm up slighthy before
trangferrieeg 1hem b 3 wing etk 10 oool

Beal the butter and iing sugar together with the vanilla essence until light and fuffy,
Spread fruit am onlo the bostom of half the cockies and then speead or pipe the filing onto
ihe other halves Samdwich together. Store in an sriight container for three bo four diys

Lmkes 174 daren
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jam coconut squares

s wrBONS: Daps B

This coponut and jam combination makes these treals especially maist and chewy.

115 g (4 o2} unsaited bulter 125 g [4'% o) jum

POHD gy 1'% e casber sugar 2 e

150 g (5 o] plain flour, sifted 1 Ehisp coen o

‘% tup baking powdcr 100 g 13% aafl Maked coconut
I egg yelk 200 mll {7 1 e2) coconul cream

Pre-heat the oven bo 175°C [350°F | Gas mark 4)L Cambine the butter, half of the sugar, four
and bakimg powder i 3 food processor for one Lo two minubes Add the egg yolk

Process untid the mixture foems @ sooth dowegh Cul a plece of parchment 1o line a

20 x 30-cm (8 x ¥0-in] tin. Roll cut the dough on the parchment and then lift into the

tn, Prick with a fork before refrigerating for 10 minubes to sei. Babe 12 to 15 minutes

unbil galden. Remowe from (he oven, bul beep the ouen on,

Spread with your favourite jam Beat the remaining sugsr, egas and comflour togeiher, Add
the flaked coconut and cooonut tream and powr over (he jam. Bake for anather 15 mirutes
untd firm to touch. To finish, grill on 3 hagh heat for theee to fowr manutes until golden,
When cood, cut into sguares. Sioee in an airtight comtainer for theee o four days

Mokes 2 doren
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varalions vanaaons

ginger crumble cookies lemon finger cookies

sy el eI DA 55 S0 A58 TeCaDa Dane Hh

ginger walnul crumble cookies lemon £t chocolate finger cookics

Prepare the basic cookie dowgh and add 100 g (3% o] chopped walnus Prepare the basic cookie recipe and assemble the filled coolies in the same
way. Half-dip the fingers fon a disgonal] into melted dark chocolale, Plce

maple ginger cookics an parchmenl untdl the chocolate sets

Prepare the basic cookie dough, substituting maphs syrup for the treacle,

Serve withoul 1he crumble 1oppn. spiced leman finper conkies
Prepare the basic cookie dough, adding % teaspoon grousd Ganamon 10

maple apple crumble cookics the fhour:

Prepare the basic coolie dowgh, substituting mapde syrup foe (be Eneache,

Increase the cinnamon to 1% teaspoons and replace the crystallised ginger leman £ eream cheese filled cookic fingers

with 50 g (7 oz] chopped dricd apple pieces Prepare the basie cookie dough. For the filling, beat 300 g [7 az) ercam

cheese and 1 tabkspoon iing sugar together and stir in the grated rest of 1
leman [2 1o 3 teaspoons) and 3 tablespoons kenon curd. Sandwich the
cockic fingers with 1he filling.

78 beatime cookies teatime condies 79




variations variations

turnover cookies jam drops
Sy DG PR Dage 59 : 500 base recipa pags 80
cream cheese B jam turmosers emon curd drops ; - i
& L d far the .
Prepare the basic cookie dowgh, omitting the ratsins from the cream Prepare the basic cookie dough and substitute lemon curd for the jam
cheese filling. When filling the temovers, add ' teaspoon fruit jam
ta the rrlv:;l?rh:ﬁ: e E iy apple & cinnaman drops f
: Prepare the basic coakie dough and add % teaspoon gmmﬂﬂnn:m
apple turnovers 1o the flour, Fill the draps with apple butter of fruit spread nstead of jam.
Prepare the basic coakie dough, adding 1 teaspoon grownd cinnamon e i
and the grated zest of 1 lemon (2 to 3 beaspoons] to ke flour. Mix thocol i : e
75 (3 oz apple butter and raming and fill the turiovers Prepase the basic cookie dough, r-l.lhamutl_n-g z HHHPDEI': Duteh
process cocoa powder for an equal quantity of the fious, kil each drop
Blucherry turnovers ; with chacolate-hazelnut spread instead of jam.
Prepare the basic coolie dough and swtstitite blieberes for the raisins
iy | raisin jani drops s
lemon cund tumaovers Prepare the basic cookie dowgh, adding 75 g (3 oz) raising to the dough.
Prepare the Basic cookie recipe and fill the tumowers with kemon curd
instead of cream checse.

LealemE coskics 81
B0 fealime cookies
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variations
viennese pockets
s ictatn PRCN by 653

wiennese pockets with pecans B chocolate chips
Prepase the basic conkie recipe, sulstituling pecars {or the harebnuts, nd
adding T5q [3 ozl dark chooolate chips to the filling.

wicninese pockets with cream cheese B poppy seeds

Prepare the bagic cookie recipe. For the filing, mix 115 g (4 oz) cream choose
with 1 tablespoon poppy sceds and 3 ablespoons breaderumbs, Use to Rl
ke squanes

wienimese pockets with apple

Prepare the basgic conkie recipe. For the [lng, peel and firely chog two
apples and mix with 1 teaspoen ground cinnamon and 2 tablespocns RSN
Wse to fill b Squianes.

wiennese pockets with chooolate B cherres

Prepare the basic conkie recipe, substituling 50 g (2 o chepped red glacd
cheeries for hall the hazedniets and adding 75 g (3 o) dark chocolate chips
1o the filling.

1eatime Cooties

variatioes
hazelnut chewies
500 D90 necipl pade B4

hazelnut £ apricot chewses
Pregare the basic cockie dough. Fold in 75 g [3 oz chopped dried
apricals o the mixture before it is baked.

brazil nut & chocolate chip chewies
Prepare the hasic cookie dowgh, substituting brazil nuts for the hazelnuts
Fold im 75 g [3 oz) dark chocolate chips to the mixtuee before it s boded,

almand E cranberry chewies
Prepare the hasic cookie dough, substituling almends for the hazelnats.
Foid im 75 g [3 oz) dried cranbenies to the mixture before it & baked.

meacadamia B pincapple chewies

Prepare the basic cookie dowgh, substibuting macadamias for the
hazeinuts Fold in 75 g [3 o2} chopped dried pincapple 1o e madune befone
it s baked.

bratime cookict B3
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polenta crescents

SO0 Dissd recipt page 67

chocolate-dipped polenta erescents

When the baked coolees have cooled, half-dip them in melied dark
chocolate. Remsave [ ExcEss ehoosiate and 131.- [hErm o paﬁimml untd
the chotalate seis

aatmieal crescents
Prepane the basic cookie dough, substituting catmeal for the polenta and
1 teasponn giound cirnamon for the lemon DeL

orange & chocolate chip crescents
Prepare the basic cookie dough, substituting orange est for the lemon
2est amd adding 75 g {3 oz dask chocolate chips.

nut crescents with chocolate=hazelnut filling
Frepare the basic cookie dowgh, substituting growund hazelnuts for the
polenta, Bake and cool the cookies. Spread hall the cookie bases with

chooolate-hazelnut spread and sandwich together with the remalning habes

BE  redlime cookies

variations : .
butter sandwich cookies !i

s NRESan TR (i BE )
crange buller cookies

Prepace the basic cookie dough and add the grated zest of 1 orange

[2 10 3 teaspoons]. Prepare the filling and add the grated rest of 1 osange
[2 to 3 teaspoans), Fill and sandwich the cookics

maple butter cookies with pecan filling

Prepase the basic conkie dough and substitule maple $yrup for half af
thee siegar. Prepane the filling and add 2 tablespoons bouchon whisky and
0 g [2 oz} chopped pecans. Fill and sandwich the cockies.

spiced buter cookies

Prepare the basic cookic dough and add 1 besspoon ground Ginnamon.
Prepare (he filling and sandwich together.

teatime cookess 85
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wariations

white chocolate & orange cookies

g biees rRCiDe paoa 11

white chocolate & peanut butter cookics

Prepare the basic cookie dough, omitting the orange rest and adding
50 g (2 0z] smooth peanut bulter.

dark chocolate B orange cookies

Prepare the basic cookie dough and wse dark chocolate chips instead
of the white chatatate chips

white chocokate, orange & cranberry cookics
Prepase 1he basic codkie dough, adding 75 q (3 oz] diigd cranberres

teatime cookics
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VEIAONs i - !
pine nut bites

sob base rocioe page T2

lemon & pine nut bites

Prepare the basic cookie dough and add the grated zest of 1 Emon
(2 to 3 teaspoonsl

chocolate chip pine nut bites
Prepare the basic coolis dough and add 75 g (3 0z) dark chocodate chips.

chermy B walnut bites

Prepare the baskc cookie dowgh and add 50 g (2 02) chopped red glact
chermes bo the almond mibdune. Substitute chopped walnuts for the
pimE nuts.

teatime cookees. BT
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waiations
melting moments
500 DA5E MBCIDE DagE 15

malted milk melting moments

Prepare the basic cookie dough, sultstituling 2 tabledpoons

madted milk poevdler for 2 1ablespoans of the flour in the cookie
recipe, and 2 tabbespoons matbed milk powder for 2 tablespoons of
the icing sugar in the fileng. Qmit the frust jam.

mischa melting moments

Prepare the basic coolee dough, substituting 2 1easpoons instant coffee
poveder o the vanilla essence, and 2 tablespoons cooded maelted dark
chocotate far the vanilly sssence i the filling, Omit the fruit am.

ginger melting moments

Prepare the basic cookie dough, substituting 1 12aspocn ground ginger
for the variils essence in the cookie recipe, and sdding 2 tablespoons
chapped crystalised ginger to ke filling. Omit the fruit jam.

LA

wartions
jam coconut squares
o Dt FCiDo faoh TG

coconut B chotolate squanes
Prepare the basic conkie dough and substitute chocolate-hazelnul speead
for the jarn, Add 75 g [3 o2) plain chooolate chips to the coconut topping.

pineapple & covonut squares
Prepare the basic cookie dough and uwse pneapple jam. Add 50g (2 oz
chopped crystallised pincapple 1o the cotonut 1oppng.

rum & coconut squares
Pregare the basic cookic dowgh and add 2 tablespoons dark rum 1o the
cocoanist bopping.

caramel fudge coconul Squares
Pregare the basic cookie dough and use caramel spread instead of .
Add 75 g (3 oz chopped fudge pieces to the coconut topping.

bEatime coDines
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cookies for kids

Kids love cookies - both cating them and rna'l:ing
them. This chapter is full of appealing ideas that
are acoessible to both young and old. Encourage
your kids o read with alphabet cookies, make
gingerbresd bears with your kids and let them
rodl out the dough, or co-ordinate traffic jams

on the table!

fruit & nut refrigerator cookies

e

These are likely to become a favourile with everyone whd thies them.

450 g {1 1) dark chooatabe 200 g (7 se) teasted haxeinuts, chopped rough
¥25 g (K oz unsslted butier 150 g I5 g raising
200 q {10 o2fl crumbled digestive biscuits 150 g (5 oz} halved red glace chernies

Line a 23 x 33=cm (9 x §3=in) bakeng sheed wath 3 layer of parchmeni

hielt the chocolate and buller together in @ large mixing Doyl Add the remaining

Spoan the mitune onto a lined baking sheet and level the ssrface with a palette knife
Ceneer airad refragerate for two to three hours or until firm enowegh 1o lur out and el

inlo wedges

Shoee i The relogertor for five 1o seven days

Makes 2 daren

Coiery Tod ki il




pizza cookie

o virgions page 114

& giant-gire chewy cookie topped with cream cheese icing and brightly coloured sweets
This would make a fun surprize for a child’s party

for the ooakie for thae Ropping

115 g {4 oz} unsaited butter 118 g {4 i) unsahted butter
300 g [7 k) eadter pugse 260 g (9 o) iedng sugar
1egg 115 q {4% oz} cream choie
1 tig vasillls sddenie 150 g (5 o) sweets

5 g (8 oz] plain flour 1 Hwp wogar strands

% g carboaate of s

Pre-heat the cven to 175°C [350°F [ Gas mark 4] and line & 30-cm [12-in) pizs tray oF
baking sheet with parchement.

Beat the butter snd caster sugar together. Then add the egg and vanilla essence. Sift the
flour and bicarbanate of soda and stir into 1he mixture. Spread the dowgh onto the pizza
ey oo baking sheet. Bake for 18 to 20 minutes until golden. Remove from the oven and
allow o cool befione transferring bo 3 wire rack

Beat the butber 2nd icing swegar 1ogether and then beal in the cream cheese. Spread over
1he cocled cockie and decorate with Sweels and Sugar strands

Mokes | lorge comkie
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ice cream cookies

For a fun dedsert or party treat, pile up a whobe lot of ice cream cookics on a plate,
diizzle with fudge sauce and then sphinkbe with Sweeld

150 g 5 ozl plain Flow 1 gy

i b bicarbonate of seda 1 typ vanilla cisenee

%0 g (2 oz} unsafted butter 50g (2 oz) comilakes or crisped rice ecrcal
50 g (2 oz) white vegetable L 115 g [4 ar] melicd plain chacslabe

150 g (6 ozl caster sugar 1 itr (1'% jpi] vanills jce eream

Pre-heal the aven 10 175°C [350°F | Gas mark 4) and lightly grease two baking sheets. Sift
the flour and bicarbonate of soda. Beat the butter and vegetsble fat with the swgar unil
Imght and Flulty Add the egg and wanilla ctence and Wi throwgh the sifted four and cereal

Roll the dowgh into small balls, Place on baking sheets 5 om (2 in) apart and fatien siighthy,
Babke for B to 10 minubes, then leave 1o cool o wire racks Onoe completely cool, beush the
Dooine fases wilh melicd chocolyie and pul them i the [mige o Set for 3 few mEnEDbeL
Spoon about 50 g (2 oz of ice cream onlo each coakic hase and sandwich with the other
rookic half

t the ice oncam cookics in the freczer Lo harden, and then trassfer to an airlight container
in the freerer Best eaten within Bowr days

thakes | doren
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peanut butter jam thumbprints

oaa vanations page 116

With a thumbful of jam. these peanut butter defights will leave fingerprints all over
the coolie jar,

150 g (5 oz) cater sugas 1 egg
50 g [2 or) gl beimm tagar % 15 vasally E35ETHT
¥25 q [0 oz) peanut butber 115 g |4 az) raspheiry jam

Pre-heat the oven to 190°C [375°F | Gas mark 5
Combine 31l the ingredients in @ large bowl, except the jim. Mix until smooth

Roll the mixture inta 2.5-cm [1-in) balls, If they are a kit sticky, use a litthe fiour on

yiur fRgers

Place the balls onto non-stick baking sheets about S om (2 in) apart and, using 3 Floured
themb, make 3 deep impretsion i each ball of dough. Bake for 10 1o 12 manules Cioal

On @ wire raci

Fill each impeession wailh jam. Stone in 3 Jarlight container for four to free days.

Mukes I doren
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gingerbread bears

s00 virtions page 117

Gingerbread bears are great fun to make and decorate. Try piping names onfo them
and putting them in party bags for a child® party,

400 g [14 o) plain Nour 4 Ibip Ircache

| tip berarbonaie of soda 1 g

i lip ground cemaman T4 g [3 or] melied undalicd Butter
Vi bip geound ginger Royall iing o devorabe

& g ground allpicr 0 g [¥ wr] dwrets

100 g [3% o] light brewn sugar

Lightly grease two baking sheets 5ift the flous, bicarborate of soda and Speces bogether in a
bonwl. Add the sugar, trescle, egg and butier and mix 1o a smooth pasie. Chill the dough

wndil Tem,

Fre=heat the oven to 190°C (375°F [ Gas madk 5). Boll out the dowgh cnbo a lightly flouned
surface to 6 mm ['% in) thick. Cut out the gingsrbeead bears uking 3 Moured cookie cutter,

Bake for 8 to 10 minutes, Cool on a wine ack. Decomte with el icing. Lkie siing 1o affx
the sweels

Stoee in an ainight container for ¥ to 10 days

Mokes | dozen
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oat delights

S0 wanabons paga 118

Very simple to make, oat delights are a great idea if the kids want to play chef and bake
something on their own,

100 g (3% ozj rolied oats 25 g (1 oz) unsalted butter
40 g (1'% ax) Maked cosunut 2 Ui godden Bmap
115 g [# o] phain dhecolate, melted 3 tep Dudch process ooed powdor

Mix the oats and coconut together in a kanpe boswl.

Mt the chocolate and butter and add the golden syrap. Pour the oats and coconut ko the
maeiied chosolale miatwe 3nd stir 1o combine,

Add the sifted Duteh process pocoa powder and stir to incorporate. Roll the mixture info
balls. If the mix is 100 siscky, add @ little mone coooa povwder,

Refrigerate 1he balls on paschenent-lined baking sheets. When they are o, transler to an
airtight container in the refrigerator; they will keep for fre bo seven days.

Makes 1'4 dozen

100 cookies Tos kids
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carnival bars
son variations paga 119

For carmivals, birthdays or any other cebebration, these bams are easy to package, pretty
to serve and delicious to eat.

75 g (3 ez unsalted bulter 190 g [6'% oaj plain flour
100 g (25 2] light browa sugar ' tup haking pwder
1 egg 100 g [3°% oa) swoets

1 tup vanilla cssorie

Pre-heat the oven to 175°C (350°F | Gas mark 4). Line 3 23-0m (8-in] square tin
with parchmend,

Beat the butter and sugar then add the egg and varmilla essenoe,
Sift the fowr and baking powder and beal inbo ithe mixtuee. Stir in the Saeets.

Press thie mixtuce imbo the tin and bake for 20 to 25 manutes until golden beown,
iCood in the tin and (hen out 0k Squanes,

Store in an airtight containgr for five 1o Seven days

Makes 2 dosen

caakies for kids 100



coconut & cherry macaroons
HO0 VINoNS paga 120
These sweet treats are so addictive, it will be hand to stop at ane.

175 g {6 oafl shredded cotanut 2 typ vanilla exsence
4 rgg whites Piaeh of aal
150 g (5 02} casler sugar 76 g (3 0z) chopped red glacé cherries

Pre-heat the even 1o 175°C [350°F | Gas mark &), Line twa baking sheets with parchment.

Combire all the ingredients except the cheries in 3 lange beat-peoof bowl over a pan of
smMmEnng water, i 1he mixture constantly for six minutes, or wntil the coy whites have

startod to thicken. The micure i ready when 15 consistendy is homogenous and holds shape,
Remanve the bowd from the pan and stie in e cherries. Drop lange spooniuls of 1he

mixiure about & om (2 in) apart on the lined baking sheets. Bake for 15 minutes wntil

the macaroons are golden,

Slide the parchement and cookies onto wire racks and allow to cool completely.

Store in an Jirtight contamer for three to four davs

Muokes 1'4 dozen
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blueberry & white
chocolate crunchies
Ouick to make, but even quicker to cat, blueberrics give these crunchics 3 tart twist.

A5 g [1 W] while chocolate, chopped
50 g |2 o) unsalied butier
125 q (4% o) puffed rice corcal

150 g (5 e dricd Blhacherrics

Lime @ 23-cem (9-in) square tin with parchmsent
helt the chocolate and bulter, then stir in the cereal and bluekerries
apean the mixiure into the tin, Refrigemate until et and then cut inlo squates

Store inan airtight container for free 10 5even days

Muokes 2 daren
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alphabet cookies

B0a varabons: paga 122
Whet your child's appetite for spelling... cookie style!

176 g [ o) unsalted butter 1 299
200 g (7 ) enster sugur 1 g ylk

1% txp vanilla evseroe Riryal iing. to decorate
375 g [13 ex) pluin Mo, sifted

Lime twa baking sheets with paschment. Blend the butter, sisgar and vanilla essence in a food
processar until senoath. Add the sifted Mour, egg and egg yolk and prooess 10 a smooth
dough. Wrap in parchment and refrigerate until firm,

Pre-heat the aven to 175°C [IS0°F | Gas mark 4L Roll out the dough ¢ither on a lightly
Toused work surface or between two sheets of paschment to 6 mm [3 in] thick.

Cut cut betters using cookie cuthers or homemade stencils Mace the copkies an the sheets
and bake for 10 10 12 minutes. Cool on wire ratks.

Store Im an airtight contatner for ome week.




jammie dodgers

2o varahons paga 123

Infroeliscing the jamenic dodger: every kid's favownte - every adult’s soft spot.

304y g [ 10 ] plasin Plosar 1 tsp vanilla cxeence
50 g |2 ea) casber sugar & Ehrip rasphery jam
Pinch of salt 7 Bbip icing vugar

175 g 6 &) unsslied butber

Pust the four, sugar, salt, butier and vamilla essence ina lood processor and end walil
ihe mixiure clumps Wark the dowgh into & fat rovnd. Wrag in paechment and refrigemie
uritid Firm

Pre-=heat the aven 10 175°C [350°F | Gas maeic 4). Rofl out the dough on @ flouned surface 1o
3 mm [% in) thick. Cut out rounds uséng a 4-cm [1'4-in] coolkee cutter, Place half 1he cookics
on parchment-ined bakeng sheets Using a smaller rourd cutber, out out the cendres from
ke remaining cockics, Bake the copkics on separste baking sheels for 8 to W minutes,

undil golden.

Allow thee cookies to cool before sandwiching logether walh e, Make a small parchmend
peping Bag, Bl with jam and pipe mose @ ok the cul-out centres Dust the cookies wilk
icing sugar. Store unfilled cookies im am airtight container for 3 week, and filled coakees for
theee days

Makes 24 dosen

108 cookses Tor nds




cookie cars

S00 varations paga 124

Wou make the cookies, but lel the kids design the cars. This recipe is a great project for a
rairry afternoon, but be forewarned, there will be traffic jams on the table in mo Gime.

190 g (&4 or] plain Aour 1 egg

' M5p bakineg poeder 1 thap milk

Pinch of walt I s vanilly cieide

115 4 (& oz unsabled butter Rieyal bring. food colouring and wwocts e sibver
1560 g [5 or] caster sugar sl 1o detorabe

Sift ihe flour and baking powder, then add ke sall. bn 3 sepaeate bowl, beat ke butler
and sugaer until pale and futhy then beat in the egg. milk 3nd vanilld edente.

Gradually add the flour mixture ard mix 46 2 smooth dough. Weep n panchment and
refrigerate untd finm,

Pre=heat the oven to 200°C 1400°F [ Gas mark B]. Roll oul the dowgh onto 3 lightly Aowned

surface of between two sheets of parchment. Using a Moured cutter, cul shapes from the
daugh, Place on nan-stick baking sheets and bake for 8 ta 10 manutes. Cool completely

on wire racks. Decorate with rowal icing.
Sinee in an aitight container for four bo free days

Makes 7 dozen
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pecan chocolate mallow bars

s wiriaions page 125

Crunchy, sticky chocolate bars to get your fingers and teeth stuck into. A great recipe to
make with the kids = you do the melting and ket theen thiow on the marshmallows.

75 g [3 or] dark chooalate 75 g |3 el plain four

115 g 14 o) unsalied butter 1 tsp vanilly essnet

200 g (7 0z) Bight beomn segar 100 g [3% o) chopped peeas

7 tggs 300 g (10 6z Ringe pink and white
marihaallies

Preheat the oven 1o 175°C [350°F | Gas mark 4], Geease and ling @ X3-cmi- (-in-) square tin,

Melt the chocolate. Beat the butter and sugar until light and fluffy, then beat in the eggs.
S1ir b the sifted foue Then stir in the melted chocolate, butter, vandls and pecars.

Pour the mixture irta the tin. Bake for 20 minules, remave from the aven and cover with
arshmallows. Return to the oven for 5 o 10 minutes until the manshmaliows have melted.

Allow 1o cocd in the tin ard then refrigerate until completely cold before cutting ino bars.

Store in an airtight contaener for five 1o seven days

Mdokes 2 doren
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yariations
pizza cookie
e ity ONCEE iR B2

e crcam pizza cookie

Prepane the basic cookie pirza. When the cookie has cooled, spread wilh
6 tablespoons chocolate-hazeinut speead. Top with scoops of vanilla,
chocolate and strawberry ice cream and drizde with chocolate Sauce.
Serve iImemediatehy

marchmallaw pizzs eodkie
Prepare the basic cookie pizza, When the coolie has cooled, spresd with
peanut butter and fam. Top with handfuls of minlure mashmallows

tutti fruthi pizza cookie

Prepare the basic ook pizza. When the cookse has cooled, spread with
whipped cream. Top with fresh fruits indludeng strawberries, sEced bangnas
and Bluchenmes

okics fal bids

variations
ice cream cookies
e basn mcipn pane §5

mint-chooolate ice cream cookies

Prepare the basic cookie dough. Substitute 3 tablespoons Dutch process
c000a powader for an equal amount of the flour, Add 100 g [3% az) enushed
mini sweets for the censall Fill the coolies with mint-chocolate ioe cneam.

nuthy ice cream cookies

Feepare the basic cooke dough, then add 2 fablespoons smooth peanut
butter and 50 g [7 or) chopped pecans 1o the cookie mixture. Fill the
conkies with caramel nut ice cregem,

lemaon & raspberry ice cream cookies

Prepare the basic cookie dough and 2dd the grated zest of 2 lemons
(4 to B teaspoons). Substitute white chocolite for the mebed plain
chocolate, and fill the cookies with raspberry or berry ripple ioe cream.

toakied for kidd 116




o

variations wariations
peanut butter jam thumbprints ] gingerbread bears
s6a hase recips poge 95 se Deroa recioe paga B0
peanut butter, chocolate chip & jam thumbprints : l} raisin gingerbread bears
Prepare the basic cookie dough and add 75 g (3 o) dark chocolate chips i Prepare the basic cookie dowgh and add 75 g (3 oz) ratsins. Bake
(o the dough, I and decorabe.
peanut butter & chocolate thumbprints extra ginger gingerbread bears
Prepare the hasic cookie dough and add 75 g (3 o) dark chocolate Prepare the kasic cookie dough and add 4 tablespoons chopped
chips to the dough. Rl the thurmbpeint impressions with chooolate- erystallised ginger, Bake and decorate,
hazelnut spread.
crunchy gingerbread bears
peanut butter B oranberry thumbprints Peepaze the basa cookie dough, then brush the cut-out gngerbeead
Prepare the basic cookie dough ard add 75 g (3 or] dred cranberrics bears with egg white and sprinkle with demerara sugar. Bake and decorate,

and fill the thumbpeint impressions with cranbemy jelbe

116 cookies for kids cookics for kids 117




variations variations

oat delights - carnival bars

500 s rocapn pag 104

S0 D e D 500

cherry & oat delights ! chiocalate mint carmival bars
Prepare the basic cookie dough, adding 150 g (5 oZ] chopped red Prepare the basie cookie dough, substituting I tablespoors Dutch process
glace chermes. cocod powder for 2 tablespoans of the Flour. Substitutbe peppermint essence

foe the vanilla estenoce and chacalate chigs for the sweels
walnut oat delights

Prepare the bakic cookie dowgh, 3dding 1000g (3% oz chopped walnuts peanut butter B caramel cannival bars
Frepade the base cookie dough, adding 115 g |4 oz peanut butles Lie
peanut butter oat delights caramel swiels
Prepare the basic cookie dowgh, substituting 115 g (4 o) smooth peanut ] .
butier for the chooolate. fruity carnival bars
Prepare the basse cookie dough and substitute 78 g (3 oF] chapped red
1 ghact chenres and 75 g [3 oo chopped orystallised pineapple instead of
y thee fweets
i
i
d
|
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& coconut & cherry macaroons
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chocolate chip macaroons
Prepare the basic cookie dowgh and substitute plain chocolate chigs
for 1kt cherrics

coconul B pineapple macanons
Prepare the hasic cookie dough and substitute 75 g [3 oz) chopped
cnystallsed pincapple for the cherries

chocodate=dipped macamoni

Prepare the macaroons and when 1hey are completely cood, halt-dip
them in melbed dark chocokate.

130 cobhes fod Kids
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blueberry & white chocolate crunchies )
S [RESE FRCE page 104

choculate nut & misin crunchics

Prepare ihe basee conkie dough, substituting plain chocolate for the
white chocolate and 50 g (2 oz} chopped pecans and 75 g (3 0z] raisine
for the dived Blucbenmes

chocalate & cherry crunchies
Prepare the bass: cookee dough, substituting dark chocolate for the white
chocolate and diied cherries for the bluekerries

chocolate mallow & strowhenry crunchics

Prepare (he basse cookic dough, then add 50 g (2 ozl mingiure
marshmallows Substitute dried siawberres for the bluebermes

cookics for kidi 121
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s b alphabet cookies
So0 basa e paga 107

canidy alphabst conkies
Prepare the basic cookie dough ard add 100 g (3% az) crushed sweets 1o
the dowgh after nemaving it from the food processor and before chilling,

prange alphat=et coakics
Prepare the basic cookie dough, adding the grated zest of | orange
(2 10 3 teaspoons].

diwible-decker alphabet cookies

Prepare the basic cookie dough and cut oul two of esch leiter. Bake and
cool the cookies, then sandwich them together with your Envourite icing.
Desst b cookie lops with sirg sugsr of decorate with royal icing

122 cookics for kids
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variations

e

jammie dodgers

|
{¢

566 basa necips pags 108

jammie dodgers with icing

Prepare the basic cookie recipe and bake. When the cookics have coled,
spread all of the cookie bases first with vanilla icing and then with fruit jam.
Sandwich the halves together,

lemon jammie dodgers

Prepare the basic cookie recipe and bake, adding the grated zest of 1 kemon
(2 to 3 teatpoorsl When the cookies a6e cool, spread with leman cund and
berman king and sandwich the habes Logether.

maple jammic dedgers
Prepare the basic cookie dough, substiluting 1 tablespoon maple sytup for
1 tabdespoon of the caster sugar. When ihe cookies cool, fill with maple icing,

foakics for kids 123




variations variations

cookie cars pecan chocolate mallow bars
s b recioe page 111 560 base recipe paga 112
chocolate cookie cars peanut chocolate mallow barg
Prepare the basle cookie dough, substituting 2 tablespoons Dutch progess Prepare the basic cookie dough and add 50 g (2 07) smooth peanut
cocaa pawder for 3 tablespoans of the flour. Decorate with chocolate icing butter to the mix Substitute peanuls for the pecans.
and sweets,

. cherry chocolate mallaw bars
lemon B spice cookie cars Prepare the basic cookie dough and substilute red glace cherries
Prepare the basic cookie dough, then add the grated zest of 1/kemon fiar the pecans.
(2 10 3 teaspoons] 1o the beaten bulter and % teaspoon giourd allspice
1 the sifted flour, orange chocolate walnut mallow bars

Prepare the basic cookie dough, adding the grated 2es1 of 1orange

hazelnut cookie cars (2 to 3 teaspoos) bo the mix Swubsiitute walnuts for the pecans.
Prepare the basic cookic dough, substituting 40 g (1% oz) growund toasted
hazeinuts for 40 g (1% oz} fhoue

174 cookics T Rids cookied for bidi 125




dalmatian bars

S0 VIFRCTTS page 147

These nuity chocokate bars are simple o make and, a5 their name spggests, are “potted
with chocolate and nuis,

150 g (6 oed dark chocalate 190 g (6% a2} plain Mo

175 g (6 oz unsalicd butier 1 byp baking pawder

4 o % bp

350 g (12 oz casber sugar 150 g |5 odl macadamia auts

7 big wanilla cisence 175 g (6 oz white chorolale chigs

Pre-heat the oven to 190°C [375'F | Gas mark 51 Gresse and lne a 23 x 33-cm [9 x 13-in}
tin with parchment.

Welt the chocolate and the bulfer iogether. Beat the eggs and sugar with the vanilla

and siir ko the chocalate mixture. Stir in the sifted dry ingredients, and Bstly, stir in

the macadamia nuts and thee-quartess of the chocolate chips

Spoon into the prepared tan, level the surface and speinkle with the remaining chioolate
chips. Bake for 20 10 25 mirutes o wntil e, Cool in the tin and cut inbo bars
Stoee in an airtight conlzner Tor fowr o live deys.

Makes 2 dosen
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cream cheese & chocolate
double deckers

i B e 1448

Crumbly cookies lled with a sweel cream cheese = simply luxuarious.,

150 g (5 o2} plaim four 1 £gq

b g Bicarbonale of woda Img[ld-ﬂ]ﬂlrtmlt,-ﬂtﬁ]
T35 g [B oz) eream checie

50 g [ 0] emalted bulfice for the filling

150 g [5 of] exvier sugas 125 g [4% o] icieg sugas

Pre-heat the owven to 135 (350°F [ Gas mark 4). Sift the Aowr and Becarbonate of soda and
sl askde. Beat hadl of 1he cream choese and the butter untid soft and smooth, then add the
sugar and &gy and beat wntil light and Meffy Stir in the chocolate 3nd then the sifted flour
mixture. Max to 3 smooth dough. [ spooniuls of dough onto balong sheets and bake foe
M0 boy 12 sirites wntal firm at the edges. Remove from the sheels onto wite racks and allow
ko cool.

Beat the remaining cream cheese and sifted icing sugar until soft and smooth, amnd spresd on
the bases af half of the cookies. Santdwich with (be remaining habss

When completely coal, store in an airtsghit contamer in the fdge for teo 10 three days,

okes 2 oazen

irE chocolale coolies




=

white chocolate chunk cookies

00 vaaions page 140

For all those white chocolate fans - this one's for you.

115 g [4 ar) wmalted butter % bp baking powder

200 g (7 o) caster sugar % tip sall

1o 50 g (2 oaf satmeal

 typ wanilla cieende F25 g 18 oz) chopped white
1940 g (6% o2) plaim four chocolate chunks

% ip birarbonale of soda

Preheat the oven o 190°C (375°F [ Gas mark 5). Beal the butter amd sugar and then add the
e and vanilla. 5ft together the dry ingredients and stir in the oatmeal, Inconposate the
mixed dry ingredients and chotalate into the butter mixture.

Roll into balls and wie your fingers 10 Aatten onio a non-stick baking sheet 5 om [2 in) apast.
Bake for 8 o 40 minuies. Coal for five minuies

When cool, stare in an girtight contaimer for four fo five days.

iakes 2 daren
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chocolate-drizzled
ginger cookies
moa varatons page 150

Crisp, spicy and drizzied with dark chocolate, this is 3 mare sophisiicated conkic.

I egg Tt b grousd ginger

1 egq yalis  tup sall

200 g [¥ o] caster sugar

340 g (1% oz} plain Mour flr K Uity

& tip bicarbanate af s 6 o dark chocolate, melted

Grease two baking sheets. Mix together the egq, egq yolk and sugar and then sr in the
melted butter, Sift the Nour, bicarbonate of soda, ginger and salt into 3 bowl. Add the dry
ingredients to the egg mixiune and mix to combine. Thill the dough until T,

Pre-heat the oven 1o 190°C [375°F | Gas mask 5], Roll the dough oul Between parchment o2
clirsg film to 3 mm (% in] thick, Cut out S-cm [2-in] rounds and lay them on baking shecls
Bake for 15 minubes wntil golden.

Cool on a wire rack. D6p a fork in the melted chocolate, diizee chooolate over each cookee
and place on parchment for the chocolate 1o set. Siome in an airtight container Tor Five to
seven davs

Maikes 2 dozen
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marbled chocolate
&t vanilla cookies

WSO A

These attractnee lttle cookies will o pertecily with your afternoon coffee,

3769 (13 o] plain Poser ¥ tup vanills cieenoe

100 g (3 &x) king pugar 3 thup Deitch prodess oo paowdor
F50 g (9 o) unsalied butier 1 ey white

2 i double croas Z thup granulated sugar

Grease twe bakeng sheels Saly the flaur a5d ifrg Sugar together and ngh m the butter

When the metiene stans Lo oome togetises, add the cream and swanilla essence. Divide the
mixiure in half and add the sifted coooa powder 10 one half. Knead the separale diaghs
lighthy until smosdh, Mix small amounts of each dough togecher and nall Wit Tour 4=cm-
1 4=01=] e logs Wrap i parchment and refrigerate watil firm

Pre-heat the owen to 1900 [375°F [ Gas mark 5], Brush each log with egg white and roll in
granulated sugar. Cul into B-mm [%-in) thick sioes. Place the cookic slices on the baking
sheeels amd bake lor 8 10 10 sunutes Cool an a ware rack

When coempletedy cool, Stode o 30 Jelight contained har fae 1o Seven dins

AMokes 3% dozen
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chocolate shortbread

Sl varaions page 152

Rich shortbread with 3 chocolate Dwist = use this recipe as a base for cheesecakes or Tor
other desserts, of on its own with a kinge glass of mili.

200 g (7 ez plain flour 175 g |G cu) weralted Basiter
6 thap Dubch prestis goina powder I tip vanilla esvence
% tap salt 2 tap granslabed sugas

100 g [ ox) caster wegar

Pre-heat the aven 1o 150°C [300°F | Gas mark 2). Ling 3n 18 x 28-cm (7 x 11=in] tin with fod
Sift the Mour and coo0a powder into a lrge bowl and sdd the salt. Beat the bulter and
sugar, Add the vanilla essence and stir in the dry ingredients. Knead the dough until it

starts 16 cump together and then press inta the tin,

Bake for 45 to 50 minutes. The shortbread will book cooked before it actually is, so ersure
that it is baked for the full amount of time.

Remave from the oven, sprinkle with granulated swgar and cut into fingers. Leave 1o cool for
i ninutes before removing Troen the tin Stoee in an airtight container for up to five dayi

Mekes 174 dozen

136 chocolyle coOsEs

chocolate spice cookies

Sy WAEATONS CR08 153

These full-Navoured cookies need to be covered in quality dark chocolate for the
st mesalts

16 g (6% o] plain four 50 [2 o) umasited butber

2 bap cedea poswder 1501 g [5 o] light breewn sugar
‘i tup baking poeter I £qg

' ap geound alhpioe 3 thap maple syrup
Pinch of waly

Liree two baking sheets with parchment.

Sift the flow, cocoa powder, baking powder, spices and salt in a bawl. In a separate borwd,
beat the butter and sugar until light and fluffy, then beat in the egg. Stir in the magle syrup
and then add the dry ingredbents. Wrap and refrigerate until firm.

Pre-heat the aven to 190°C [375°F [ Gas mark 5], Roll ol the dowgh cqually betwéen two
sheets of cling film. Peel aff the cling film and cut the dough with a flowred 5-cm (2-in)
cutker, Put the coakies on the baking sheets and chill undil fiem. Remove from the
refrigerator and bake for 8 to 10 minutes. Slide the parchment onto wire racks 1o cool
When completely cood, S1ang in an airtight container for five 1o seven days.

Muokes 2% dozen
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chocolate & orange
sandwich cookies

Chocolate and omnge is o greal flavour combenatson. [ry these cookies and o'l see wiky

o the coaliies for the fHling

&6 g (B o) derk chocolate, coancly chopped 1% g [3 ar) erialied bullcr
L0 g [F az) plain flour 125 g (&% oz} leing usgar
s i baking powdc Graded peid [2 b0 3 tsp) and e
P ol sl [% thapl of | orange
T o
160 g (3% oz} cavler sugar
Qrated ol of 1 Grange 12 16 3 G

Pre-heat the over oo 175°C [350°F | Gas mark 4L Line teo baking sheets waith paschmend

bielt the chopolate and allow it 10 cool shghibe 5t the flowr, baleng powder and sall toge

Wik the eqggs, Sugar 3 g 1 meeiled chooaie

i Smaan wmall amownts of the dosgh onto the Baking dheels % o (2 1) 3

Bake loi 10 1o 25 minutes. Shide the parchment onto coolang racks

Bt the (lleng ingrédeen ts 10geiney unlil | uffy. Spnead 1he icing on 1he base of 3 gl d

ol bo Ty d

and wEndanch with another. Store the cookies in an airtight contimer o %




chocolate pinwheels
£06 Vaahons pane 154
Great favourites both to make and eat = and they look 5o very impressive.

100 g (3% ox) dark choculate, coarscly chapped 115 g {4 oz} unsalied bubier

275 g (12 ) phain flour 125 g [4°% az) caiter sugas
2 tip baking powder 2 eggs
& tsp salt 2 tip vanilla essenor

Line twao baking sheets with parchment. Melt the chocolabe and allow to ool dighthy, 56t the
flowr, baking povder and sal togetber in another bowl, bn 3 separate bowl, Beat butter and
sugar until 509t and creamy, then add the eggs and vanilla essence. Stir the dry ingredients
iribd the biatber mixture to form a3 sanooth paste. Divide the mix between two bowls Mix

the chocodate into ane half of the dowgh. Wrap in parchment and refrigerate unitil finm.

Bl pul the chocotate dough on Noursd parchiment and brusk off sy excess flour. Roll

out the plain dowgh on another sheet of paschment and lay the plaen dowgh o log of

ke chosnlyte dough. Roll Byhiby with the rolling pin and trim the long edges. Roll up the
dough tightly from the langer side, Wrap in parchment and refrigerate wntil firen. Pre-heat
ke oven bo 190°C (375'F | Gas mark 5). Slice thénly ard by on baking sheets Bake for

& to 10 minutes. Cood on 3 ware rack, and stode in an airtight container for five to seven diys.

Mokes 3 doren

140 chocolate cookics

chocolate fingers

w0 wiriations pags 158

Richity ftavoured chocolate fingers are 3 tempting treat for the entine family,

158 § [S or] plain chooalate 1 isp vandlla exsemor

115 g (4 o2 unsalicd bubier 103 g (10 o] plain flour

335 g [8 or) cream cheese 1% isp baking powder

150 g [5 nz] caiter sugar 50 g [ or] white chedelate chips

i rgg 75 g [3 o] coarvely chopped teasted geians

Pre-heat the oven 1o 190°C [175°F | Gas ok 8], Line 2 33 x X3-cm [0 2 13-in] i

Melt the chocolate. Beat the butker, cream cheese, sugar, egg and vanilla essence until soft
and smiooth, S the flour and baking powder and stir into the butter mixiure, Speead the
mixtuse e the tin amd kevel the surface. Bake for 15 00 20 mirules until firm

Remaowe from the oven, drizele the melted chocolate aver the top and speinkie with the
remaining ingredients. Allow o cool and set, then cul ko ngers,

Stoee in an airtight conLainer for fve to seven days

Mokes F dozen
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chewy chocolate cookies

Simply irresistible cookics, perfect for army Time of daye

175 g 16 ox) dark chatelate, chappad I egq
50 g |2 oz unsalied butter F50 g 10 ag) casler sugs

50 g (2 oo plain Mo 1 typ wanilla c3venoe

e Eip hiaking gavwder igg [4 ar] plain chaelabe, chepped
Pinch of sl

Pre-keat the oven to 180°C [350°F | Gas mark 4)L Line two baking sheets with parchment.
Mieit the dark chooolate and butber. Allow to oool sighthe Sift the Tour, bakeng powder
and sadl together. In another bowl, bead the cggs, swgar and vanilla cssonoe walil Thick and
pade, Slir the melted chocolate into the eggs and sugar, folowed by the llour and plam

chiseolate chisnks

Do tablespooes of the mixfure anio the baking sheets and bake for 8 10 10 menules Shde
fhe parchment onlo wiré radks

When completely cool, sl i 30 Jelighl contaner 100 iwo b three days

ks 2 donen




chocolate whirls

Pretty litthe cookies that taste a5 good a5 they ook

Toe The fpokees For e dilling

225 g B ar) sofpened unsaiied bulber 50 g [T or) wmalted bariier

50 g |2 o) icing sugas 190 g (6% oz king sugar

25 g |1 ou) dark chooolate, elted 2% g [1 nz) dark chocolate, medied
225 g & ar] plain flour 2 ki Hing Pegar

2 thap Dutch procrss coeoa powder

1 thap oeenflour

Pre-heat the oven 1o 175°C [3150°F | Gas mark 41 Bead the butter and ming sugsr bogeiner
wnil Bght and Nuffy. Stir in the chooatate. 5ift the flour, coooa powder and corriflour and
st inio the creamed rsitude.

Pipe the mixture using a 1'%-om [%-in] futed noazzle intd S-c [2-m) roseites spaced 5 om

{2 in) apaet on a non-stick baking sheet. Bake for 10 fo 12 minutes until galder. Allow

to firm up slightly before Eransferring them to 3 wire rack 1o cool Beat the bulter and King
sugar together until Bght and flulfy and stir in the chocolate. Spread the hikng onbo the
hottoen of kall the cookies, and then sandwich 1ogether with the obher halves Dt vaith the
7 tablespoons of icng sugar, Sane [led cookees in an airtight contaaner for three to four
davi and vnfilled cookices Tor Frve 1o Seven divi

Mages ['4 daren

choredaie conlnes 145




triple chocolate cookies

£00 VINBIoNs oo 158

Rich and full-flvouned, these chunky chotalate cookies with dark and white chocolate
chips are irrcsistible,

150 g [5 or] plain flour 1) g [3% oaj granulated sugar

£ g (2 a) unsweetened coond powder 100 g (3% o) light brows sugas

% 13p bicarbonate of ey 1 egg

' tip baking powder 1 tsp vanilla eysreor

Finach of salt ik g 3% ax] plain chocolabe chips
115 g 4 o2) unsalied butter 100 g (3% o) white chocolate chags

Pre-heat the oven 10 160°C [350°F | Gas mark 41 Sift together the flous, cocoa powder,
bicarbonate of soda, baking powder and salt. Set aside. Beat the butter and sugar until
smionth and creamy and beat in the egg and vanills essence. Add the flowr midure and
sk urtil almost biended, Add the chocolate chips and mix,

Scoop the dowgh onto 3 baking skeet 5 em [2 in] apart. If peepanng dough shead, roll the
dough into 3 log 4 em {1% in) thick, wrap in foil and refrigerate for two hours. Before bating,
cutt the log into B-mm [L-in) dices and place the sces 4 cm (1% in) apart on a non-stick
baking shect Bake for 12 to 14 minules

Transfer to 3 wire rack 10 coo. and stoec in an airtight container for feee 10 S6ven days

Mmlcs 3 mozon
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Varathong
cream cheese & chocolate double deckers
sy sty pOCID o 128

cream cheese, walnut & chotolate double deckers
Prepase the basic cookie dough and add 75 g (3 oz] coarsely chopped
walnuts 1o the mixtune.

cream cheese B white chooolate double deckers
Prepare the basic coakie daugh and add 75 g (3 oz) white chocalate chigs
10 [he mixture.

cream cheese, misin B8 chocolite double deckers
Prepare the basic cookie dough and add 75 g [3 o2} raisins to the mixiure.

148 chorolane footics
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white chocolate-chunk cookies
iy Sy RRCOE DAGH 131

white chotalate-chunk & raisin cookies
Prepare the basic cookie dough and add 75 g/ (3 o) raising with the white
chocolate chunks

dark-dipped white chocolabe-chunk cookics

Prepare the baic cookie dowgh. When the cookics ane haked and cool, dip
half of each cookie in mefted chocolate and place on parchment until the
chocolaie i 5e.

white chocalate-chunk B pecan cookies
Prepare the basic cookic dowgh and add 75 g [3 ozl chopped pecans with
1he white chooolabe chienks.

thicalale cookics 148
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chocolate-drizzled ginger cookies
BT Iahl PO A 137

kemon chocolate-dipped cookies

Prepare the basic cookie dough, substituting the grated rest of 2 lemons
i4 10 & teaspoons) for the ground ginger, Add the lemon zest 1o the egg
and Sugar mmlure,

cinnaman chocolate-dipped cookles
Prepare the basic oookie dough, substituling ground Ginraman for the
grourd Ginge.

vanilla chocolate-dipped conkics
Frepare ihe bass cookie dough, substituting 2 teaspoons vanilla essence
for the grourd ginger,

150 chooofatie oookies

varEsons
marbled chocolate & vanilla cookies
Ak D0 PO P 135

chocolate orange-marbbed cookics

Prepare the basc cookie dough, then add 1he grated resof 1 onge
{2 to 4 teaspoons) and '& teaspoon orange food colouring 1o one hall of
the dowghe Markle the doughs 1ogether i the ame way.

chocolate mint-marbled coakies

Prepare the hasic cookie dowgh, ther add ' teaspoon green food calouring
and add & teaspoon peppermint essende o one half of the dough. Marble
the doughs tegether in the same way

chocolate raspberry-marbied cooldies

Prepare the basic cookie dough, then add % teaspoon ned food colouring
and ' teaspoon rspbenry flavour 1o one half of the dough. harble the
doughs together in the same way.

chesolane cookics 151




Variations
chocolate shortbread

i DS oo pags 1365

chocolale i orange shortboead
Prepare the basic cookie dough, adding the grated zest of 1 prange

{2 b 3 neaspadrs) o the butber and sugar.

chocolate chip shortbread
Prepare the batic cootie dowgh, adiding 100 g (3% oz) plain chooolate chips
when the dough stiarts 1o clump togeiber.

chocolate & ginger shorthecad
Htpart the bass cookie dough, adding 3 tabklespoons chapped crystallised
ginger when the dough starts to clumg together,

IEF chacolate cookics

VATEHONS
chocolate spice cookies
BB CESA recia Dage 1.4

chocolale pecan spéoe cookics
Prepare the basic cookie dowgh and add 75 g [3 o] coarsely chopped pecans.

chocalate dnnamon maphe cookies
Frepare the basic cookie dough and substitule cinnarnon fof the allspice.

chocolate ginger cookies
Prepace the basic cookss dough and sulstitute grourd ginger Bor 1he alkspice,
ared ircacke for the maple syoup.

chocodaie cooines 153
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chocolate & orange sandwich cookies
P8 Dase MBCNG Naga 139

chocolate B orange sandwich cookies with vanilla cream filling
Prepare the basic cookie dough and substitute 2 teaspoons vanilla essence
for the grated prarge zest and pulce in the fling,

chocalate B orange sandwich cookies with mocha filling

Prepare the basie cookse dough and substitute 2 teaspoons instant coffes
pawder foe Uhe grated arange pest and julce in the filing. Desobe the
coffes in 1 tabdespoon hot water first,

choceate mint sandwich cookics with chocalate filling

Prepane the basic cookie dowgh, then substitute % teaspoon pepoenmint
essenoe foe the grted arange oost in the cookies and 1 tablespoon Dutch
Profess coo0a -pl]l'n'd-H dessobved -1 tablespoon hot water for the grated
orange zest and juice in the ﬁlling,

184 chocolate cookies
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wafialions
chocolate pinwheels
oo Dase nocps pego 150

meicha pinwhests

Prepare the basic cookic dough, adding the chocolate 10 one kalf of the
dowgh and 2 1easpoos mstart coffee powder dissobved in 1 tabdespoon
hat water to the ather half,

raspherry B lemon pinwhesls

Prepare the basic cookie dough, substituting 2 teaspoons rasphenry
flavour #nd & teaspoon pink food colounng For the choolabe in one
half of the dough. In the olber hall, add the grated rest of 1 lemon
(2 to A (easpoonsd and % teaspoon yelkow Tood coloenng.

chocolate & lemon pinwheels

Prepare the basic coakee dough, adding the chocofate to one half of the
dough and grabed zest of 1 emaon (2 to 3 beaspoons] and % 1easpoon
yelbow food colowmng to the ather half.

chogolaie cookies 155
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chocolate fingers
S0 D recre page 141

mega chocolale fingers

Prepare 1he basic cookse dough, sutstituling 2 tabbipoond eooaa powder
for an equal amount of the flour, Add 75 g (3 2] milk chocolate chips into
the maxtisne befone spreading it inla the tin,

peanut chocolate fingers

Frepase the basi: cookie dough, substifuting 2 ablspoans oooa pwes
foe an equal amount of the flaur and st im all the melted chotolate, Whin
baked, spread with 225 g [ oz smooth peanut butter and top with the
pecars and 75 g (3 ar) butterscoteh chips

chocalate banana fingers
Prepare the basic cookie dough and add 1 mashed banana to the mixture.
Bake and 1op wilh the pecans and 75 g (3 caj barana chips

158 chacolate cookics

valialions

chewy chocolate cookies
860 b racie page 142

chewy chocolate walmst cookies

Prepare the basic cootie dough and add 75 g (3 oz] coarsely
chopped walnuts

chewy chocolate cherry cookies
Prepare the basic cookie dough and add 75 g [3 ou) chopped naturt
glace cherries.

chewy chocolate B raisin cookics
Prepare the basic cookie dough and 3dd 75 g (3 o) raisies

chocolate codtics 15T
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chocolate whirls | triple chocolate cookies
RO Dace facipe Cage 145 0 DSl recpe pana 146
dipped chocolate whirls peppermint chocolate chip cookies
Prepare the basic cookie dowgh and then half-dip the filled cookies in Prepiare the basic dark cookie dough wsing half the quantity of cacoa
mefted dark chocolate. powder, Add ' teagpoon peppeiamint essende 3nd 200 g [T ozfl plain
chocolate chips.
chacolate B ginger whirks
Prepare the Basic cookie dowgh, adding 1 teaspoon ground ginger to the walnut chip cookies
flour and 2 tablespoons chopped crystallised ginger to the filling. Prepare the basic dark cookic dough using half the guantity of cocoa
porweder, then add 100 g 13% of] chopped walnuts and 100 g [3% ozl plain
chofalate cinnamen B misin whirls chocolate chips
Frepase the basic cookic dough, adding 1 teaspoon ground cinnamon be
the flowr and F tablespoons raising to the filing. dark checolate cherry cookics
Prepare the basec dark cookie dowgh. Add 100 g (3% oz) chopped glace
cherrics and 100 g (3% oz dark chocokate chips.
158 chocolaie cookies ehacolale coakies 159
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christmas tree cookies

Syt VENSTONS Pagn 1H2

These coakies are a great = and inexpensive - festive gift idea.

190 g (6% o) plain o 1 g9

W bigp haking pawder 1 tsp vanilla cisenge

Pimch of salt 1 ey white

115 g [4 o] weralted buiber 1 thsp greon sugar erystali
104 g (3% ozl caster sugar Riryal ictewy amed sweets, o decorate

Pre-beat the cven to 160°C [I50°F | Gas mark 4] 50t the flous, haking powdsr and it
together. Beat the bulter and sugar uatil smoath, add the a5 and vanills essence and stir in
the dry ingiedieris Mix the dowgh with your hands

Put 50 g [2 oz) of dowgh aside and dwide the remainder in half, Rofl into two logs aboul

& o (2 in) thick Gently press each log into 3 triangular shape, Wap and refrigerate the logs
and the extra dough wntil fiem, Cut the trianguiar logs inlo §-mm- [%-in-] thick slices and
lay them 5 em (2 in] apart on baking sheets Mould the exctss dowgh into tree-Erunk shapes
and attach to achieve a Cheistmas tree shape. Alternately, use a trec-shaped cookie cutler

Brush each Christmars free cookie with egg white and sprinkle with the segar crystals Bake
For 8 10 B0 minuies until golden. Remove onto wire racks and allow to cool. Decorate with
royal icing and sweels Store in an Jirtight container for four to five days

Muokes | dosen
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cinnamon stars

e variaions pagn 183

These coolkies can be made 1o stcompany almest any celebration - just change the
decoration accarding to the oocasion,

200 g [T az) ground almonds 2 thap icing sugar, to dust
1 t3p ground cireamon ‘wiik wurlace
200 g [¥ ox] cadled sugsr Rayal iing. ywoets and colouned sgar orystals
' gy white e decorate

Pre-heat the oven to 150°C [300°F [ Gas mark 2], Line two baking sheets with parchment.
Mix together the grownd almonds, cinmamaon and sugar. Add the egg white and water, and
woek 10 3 snooth dough with your hands.

Roll out the dowgh on a surface dusted with iing sugas to 6 mm (1 in] thick. Cut out
stars using a star-shaped cookie cutter. Place the cookies on the baking sheets and bake
far 30 o 35 minutes

Transfer to wire racks and allow to cool. Fipe of spread with royal icing and decorate with
sweets and coloured sugar cryitals

Miokes 1% doren




easter chocolate nest cookies

e varialons paoa 18

Kids will lowe these and they taste a5 good as they look!

115 g 14 ox) unsalled butter ¥ ibip Dubch peocos ooona pamder
100 g (3% or) masior sugar % 3p bicarbenale ol soda
100 g (3% or] demerom sugar Finch of walt

T tagn 90 g [3% ar] Naked covens
T —— 1 tip vanilla casenee 75 g [3 oz) eolled oats

¥ Uhigp dmik cheacolate, melied 0 g [F g minisuee dhoolate cqqe
00 g |7 o pladn Flesat

Pre-heat the oven to 160°C [350°F | Gas mark 4. Gresse two baking sheets. Beat the butter
and sugars, Add 1he eggs, vanilla essence and melted chocolate and beat unhl smooth

&30 the four, Dutch prooess cocoa powder, becarbonate of soda and 53l togeiher and st
it the butter mistune, Siir the coconut and cats inlo the mixiure and mix to combmne.
Dircp spoaniuks anto baking sheets and shape into small rounds about 5 om (2 in] in
diameter. Lsing 3 foured thumb, make a 2 cm [1 s} smpressson in each cookie. Bake for
10 15 12 minubes

Transler to wire racks to cool. When completely coal, fill with the maniatue chocolate eggs
Stoee in an airtight contasner for fous 1o foee dis

Aaked 2 dosea

relebralsan oookies 16



valentine heart cookies

S0 varations page 186

For 3 sweeter valentine gift, make personalised valentine cookies instead of cards,

175 g (6 oz} unsaited bulter 1 e

200 g (7 nz) icing sugar 1 59 yolk

1% bip wanills e3sence Baryal icing, red and pink Food colouring. lis
275 q (13 0a) plain Meur decombe

Lire two baking sheets with parchment. Combine the butter, sugar and vanilla exsence in a
food processor unlil smoath,

Add the sifted Aowr, and the egg and ey yolk and peocess to @ smooth dough. Weap in
parchment and refrigerate wntil firm,

Pre=heat the oven 1o 175°C [350°F | Gas mark 4], Roll out the dough either an a Byhtly
Roured work surface or between two sheets of parchment to & mm (% in) thick.

Cut out cookies using heart-shaped cutters, Place 1he cookies on the sheets and bake for
1 o 12 eninutes Cool on wing recks. Decorabe with the noyal icing. Store in an airtight
caontainer for five f0 seven days

iakes 2 doven
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lovers’ knots

o0 vEratons pago 180

Mot just for lovers! Make these for febends and family = they're sure 10 be appreciated.

150 g 5 62) plain Tlour Grated il of 1 lemon
% tap baking powder 1egg

Firch of sali 1% Ui o

15 g [ n2) mnsalted bealicr 2 thegp being segar

7 thip casber sugar

Sift the Moue, baking powder and it info a bawl. Rub in the bulter and then add the sugar
and lemon zest. Stir in the egg and rum, and work the mixture until it forms 3 smooth
dough, Tum 610 3 Meured surfsce and knead the dowgh. Cover and let stand for 30 minutes

Divide ke dough in half, cover one half in paschment and roll out the ather half 1o

31 x 8 em (12 x 3 ink Cat the rectangle into 1-cm [i-in] stnps and the each sirip loosehy into
@ knat. Pul to one side and repeat using the remaining dough,

Heat & deep fat fryer to 190°C [375'F] and deep-fry the dowgh in small batches until golden,

Remave with 3 datted spoon, drain on kitchen paper and dust with icing sugas, Serve while
Sl waten,

Mokes 7 dozen
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lebkuchen

sea varations paga 187

Classic German spiced honey biscuits are very popular, especially at Christmas time,

tor 1 ooakics for the glaze

I rgg 150 g b a2} King sugar
150 g [5 oz) Eght beown dagar I tkap egg white

125 ml (4 1 oz) by 1 thep bemon juior

15 mi {4 i 0z] treache Grated pesd of 1 lemon
450 g (1 ) plain Toue

1'% tip ground netmeg

1 tig ground cinfumon

i T ground cleves.

' g geound allspios

Grease three baking sheets. Beat the egg and sugar together until light and fluffy. Stir in
the honey and trescle. 5t the flour and spices and stir into the egg micture. Chill until
fiem, for about two hours of overnight, Pre-heat the oven 1o 160°C [350°F | Gas mark 4],
Rl gt 10 6 mem (% in] thick, and cut into theee B x 5 om (3 x 2 in) rectangles. Bake for
10t 12 minubes

Transfer o a wire rack. Mix the icing sugas, egg white, lemon juice and lemon nest together
and brugh this glare gver the copkies Allpw the glaze to firm, then 4loee the codkess in an
airlight contairer for four to five days

Mokes 1% dozen

1M celehralaon caakics

rugelach

E0a vratons page 168

These Jewish pastries are classic cookies for the festival of Channukah. Make sure the
Kitchen isn't too warm when you'ne making the dough or it may prove troublesome.

fa# the cookies for thee filling
225 g [0 o) undalied Butter 150 g [5 af) cadled Sugad
225 g (8 ex] cream cherse 75 g [3 or) rading
178 g (12 or] plain flour 1 L3p geound ciemimon
100 g (3% o] geound almonds

Beat the butter and cream cheese together wntil smooth. Beat in the flour 3 litte at 3 time.
Enead the dough lightly until the flour & incarporated. Refrigerate until the dowgh i firm,
While the dough is chiling, make the filling. Mix together 100 g [2% az) of the sugas, the
Faisifs, cannaman and almonds. Aol out half the dough between two pieces. of lightly flowered
cling film. Work quickly, as the dough becomes hard to manage as it warms up. Roll to 2
rectanghe and cut tiangles the sire of pie wedges from the dough, with The sides slighthy
langer than the base. Repeat with the remaining half of the dough.

Pre-heal the aven 1o 175°C (350°F | Gas mark 41 Spread a ligtle of the filling on top of the
dough wedges and roll up towands the paint. Place on baking sheets with the point tucked
unider ke roll, Sprinkle with sugar and bake for 15 to 18 minutes until golden. Serve hot or
cold. Store in an airtight container bor three to fve days.

Makes 3 dozen
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giant pumpkin cookies

Ghosts, witches and cats are all part of Hallowe'en - and faw 0 are pampkin cookics,

I'ee EHe Cobkels Iad BN g

65 g (9% o] plain flosr 250 g [9 az] icing tugas

1 Bip baking perwder & Thsp milk

W isp sall Orange and black food celouring
115 g (& oz} unkalid beiller Royal sy, (o decombe

VM) g (3 or] casber segar Orange and grees sugar crystals
2 oggs

i vy E556N0E

Prieheat (ke oven 1o 175 C [Z50°F | Gas mark 41 St the flour, bakirg powder and 5l
! '

TG ELNET M g D wl, Ina send

rale Bawl, beat the butier and wgar and the eggs and

warilly essersce. Stir the rediends 10 form 3 smooth dough. Wrap the dough in

parchment and refrigerate wntil Tirm

Ciut the dough = ball arsd oM out each pieoe on a kghily oured sheel of paschment 1o

G ensn [0 im) Ahick Cul owt a ke

I sam ket shape either inethansd, 0 use 3 S1emkin Tul

s baking sheet. Bake lor 12 (o 15 menutes wnalil

frcemy thickened card o plastic. LISt onfo

cn. Coal on 1he baking sheet ar d trarslfer bo 3 wire rack. When complelely coal, combine

the king ngedents and decoralbe Store in an Atk container hor tive 10 Seven Qi




layered birthday cookie

Create your own extravagant birthday altermative for a coakie lover,

Toa Rhar e faé the hedesira

275 g [8 or] umsaited bufter 115 g [# oz] erdalbed Bsiter

400 g [ 14 or] light beowen sugar 150 g |9 or) icing jugas

7 Eqgs 25 g |8 ar] cream chovie

2 Hip vandls st 15 g [4 o) meelted dark chocolale
450 g [1 1h] plain flour 15 g [3 aa] swects

& 1hap Dubch geoteis cocna pomder 15 g |7 &x] plain chaoslabe chips

I 1 bcarbonale of soda

Pre-heat the oven o 1757C [IS0°F [ Gas maek 4], Line tad Z8-cm [ 10=in) $prengioeem 1ns
with panchment. Beatl the butter and sugar togesher, Add the eggs and vanila essence, 5601

the flowr, Dutch procels cocod powder and Becarbonalte of soda and sl in

Drvade 1¢ dough nbo teo ard press nbo 1Be prepared Dins Bake Por 20 minuies unt

nolden. Remove frngm the oven and allow to ool, (e Trangier 10 3 wing Hck

To prepare the topping, beal o




witches’ hats

Far wisiting ghasts and ghouls an All Hallows' Eve

W 5 |1 ¢ .I:I|:!.|||| flisiir O i |7 ]l caddew BLH] 3
b bafondg poewder 1 g
Finch of ialt 2 fsp vanilla cssengr
VE g [4 or] emalted bulicr Riryal igwrey afd Tessad ooloianng, Bo ditbiale
i
. i § A
5
i
i
iy
3 L




fortune cookies

Write your own fortunes and enclose them in the fold of these crunchy Chinese cookies,

2 10 3 eqq whibes 150 g5 [Soz) plose Mo

100 i (35 o] casber susgar Pinch of ground i3 anisc

Pingh &l waly 115 g [4 oz} melted wralted balior
'L tap vamlia cusoner 2 thap waley

Line two Baking sheets with parchment. Beat 1ogether the egg whites, sugar amd salt. Stir
iri the vandda, flour and star anse Add the bulter amd waler and ma 10 & Smdoin pasie

Refrigerate for abowl 30 mnwbes wntil the mixture is seb. Pre-heat the aven o

175°C (350'F | Gas mark 4], Spread small amounis of the muodene onto the parchment
to forr Be=cm [3-in] cirches, 4 em (1% in] apart. Bake for theee (o four menubes uvnil (ke
edges start to brown

Carefully remove one cookie af 3 tme wilkh 3 palette knife. Turn upside down, place a
foriume paper inssde ard fold @0 half, Finch in the maddie and fold again o give a fortune
oookie thape, Pull 1o oo Lde Lo ¢oal 3nd hasden 1§ Rty DECOmsE LO0 haed, refem e
cookies 10 the oven for a few scoonds. SEoce i an artght contasner for v 10 SovEn days




gumdrop party cookies

S wannbions papa 1590

These are the Bartini of the cookie world - amy time, any place, ampwhere = just
decorate with difforent coloured gqumdrops. For Chrstmas, use red and groon, amd for
Hallowe'en, orange and black

350 g (17 o] phain flour P g (3% ar] light brerwn sugar

I lip bicarbonate of woda 2 eggs

Pinch of walt 1 tip vanilla ciseme

22% g [8 o) weaalted Bastter 150 g [5 o] qumdrops, snipped with
200 g [7 o] caster sugar Fiosmred scissors

Pre-heat the owen (o 175°C [350°F [ Gas mark 4], 550 the flour, becarbonate of scda and salt
1ogether in 3 Dowl,

Beat the bulter and swgars until light and fluffi, then add the eggs and vamilla cssence. Stir
in the dry mgredients and gumdnegs

Drop spooniuls onto bakeng sheeis and bake for 12 bo 15 minutes.
Tramsfer b wire racks 1o cool When completely cool, store in an airtight contamner for
three to four days

Mokes 2 daren
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christmas tree cookies

=0a base recipe pags 161

christmas stars

Prepare the basic cookie dowgh and refrigerate until firm. Roll out the
dough to & mm (% in} thick and cut out star shapes using a large star-
shaped cutter. Brush with egg white and sprinkie with different coloured
sugar erystals, Bake, cool and decorate with sweels

christmas angels

Prepare the basic cookie dough and refrigerate watil firm. Roll out the dough
tn 6 mm (% in] thick and cut out angel shapes using a targe angel-shaped
cuflter. Brush with egg white and sprinkle with different coboured sugar
crystats Bake, cood and decosake with sweels

wriateTs
cinnamaon stars e

s base recpe pags 162

(LT R a—

sandwich stars

Prepare the basic cookie dowgh. Roll ke dough out te 3 mm [& in) thick
and cull oul the stass Bake, cool, fill with your Srourite lng and sandwich
bogether

i cherry stars
Prepare the basic cookie dough and add 50 g {2 oz] dried cherrics {0 the mix
arce it has foemed a smooth dowghe

L e

chocolabe chip cimnamon stars
Prepare fhe basic cookie dough 3nd 3dd 50 g (3 oz] plain dhocolate chips
to the mix once it hes formed a smooth dough.

B T
-
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variatsons
easter chocolate nest cookies
e L e pace 105

chocolate 8 cherry easter nest cookies
Prepare the basic conkie dough and add 75 g (3o chopped red glack
chenmes 1o the mixture with the eotonul ard gats.

chocolate B raisin easter nest cookies
Prepare the hasic cookie dough and add 75 g (3 o) raising o the mixtue
with the coconul and oals

double chocnlaie easter pest conkies
Prepare the basic cookie dough and dd 75 g [3 oz] white chocalate chigs
to the mixture with tie coconul and oats

64 celebration cookies

wariations
valentine heart cookies
o8 bosn e ool 166

leman valenfing conkics
Prepare the basic cookie dough and #dd the grated zest of 1 keron
[ 16 3 teaspoons) b the mixtuee,

chocolate valentine cookics
Prepare the basic cookie dough, substituting 2 tablespoons Dutch process
cocos powder for 2 tablespoons of the plain Four,

hazelnut walentine cookics
Prepare the bisic cookie dough, substituting 50 g (2 oz) toasted ground
hazebnuts for the same amount of fiour.

eelchration cookies 185




wariakioms
lovers' knots
50 besn oD page 165

aringe lovers” knats
Prepade the basie cookie dough but substitute dry white wine for the rum
and orange rest Tor [he lemon zest.

chocalate B cinnamon lovers' knots

Prepase the basec conkic dough bul sulstitute 2 tablespoons coco pormder
fiowr 2 tabdespoons of 1k flowr and the T tablespoons caster sugar. Add

1 beaspoon ground cinnansan to the icing sugar. Toss the fried cookies in
the cinnamon sugar. Serve immediatehy

186 pefehratios (ookies

Vi B

lebkuchen

o s rocipe page 170

crystallised bemon leblkwchen

Prepare the basic cookie dough and add 75 g [3 oz} fincly chopped
crystalised kmon peel

rukty lebkichen
Frepare the basic oookic dough and add 75 g (3 o) coarsely chopped
pecan nuts

golden Iebkuchen

Prepare the basic cookie dough, bul substitute maple synp for the treacts.

J
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variations
rugelach
et (baesa rocife g 17

femwn rugelach
Prepase the basic cookie dough and Rl with a mixture of 75 g (3 2] kemon
cued and 50 g [2 oz} o rowand almands.

strawberry rugelach
Prepare the basic conkie dough and fill with a mixture of 75 g [3 02]
sirawberry jam and 500g (2 o) ground aimonds

pecan rugelach
Frepane the bass ook dough-and substitute cosrsely chopped pecans for
ik geosnid almonds

188 celebepiian cookics

variations
giant pumpkin cookies
Sag Darsd nedne poga- 173

spiced pumpkin cookics

Prepare the basic cookie dough and 3dd % teaspoon ground cnnamon and
% Leaspoon ground slspice 10 the dough, Cut out smafier cookies and baie
fior 8 to 10 minuies Decorate as for the main recipe,

raksin pumpkin cookics
Prepare the basic cookse dough and add 75 g (3 07} raisins to the dough.

cream checse-lopped pumpkin cookics

Brat 115 g {4 oz cream checse with 125 g [#% oo icing sugar and the
grated zest of 1lemon (2 o 3 teaspoons]. Prepare the basc coakie dough
and spread the cooled cookies with the tream chegse cing and cobpuned
sugar crystals

celekaalion cookets  1HS




Wana oS watialions

layered birthday cookie witches' hats
5o bama mecpe paga 174 sty B eocioe poge 177
marshmallow layered cookie Hack cats
Prepare the kasic cookie dough and substitute 150 g {5 o] pink Prepare the basic recie and cut cul cookies using @ Hallowe'en cat=shaped
marshemallone icing for 1he crsirm cheeie and dark chotolate and cutber. Decomate the cookies with bieck, white and sbver detaratons
miniature marshmallows for the sweets and chooolale chips

ghaosts
fresh B fruity cookie cake Prepace the basic recipe and cut oul coobics using o Hallowe'en gharst-
Prepare the basic cookie dough, omitting the cocoa powder. Substitute shaped cutter, Decorate the cookics with white, silver and red decorations.
480 mi (16 8 az) doukde cream for all of the tithrg mgredienls. Whep
ard sweeten the doubde ceeam with 2 teaspoons vanilla sssence amd cobiwehs
2 tablespoors iving sugac. Spread the coeam on top of the cookies and Prepare the basic recipe and cul oul dookies using @ Halloswe'en cotiwel: or
top both with feesh habeed strawberniss, raspbenries and blueber it rosnd cutter, Decosate 1he cookies with white icing, pape circles of a darker

colowr and drag the icing fo oreate 3 cobweb effect

1 celebration cookies cclchration cookies 191



VArA LTS
fortune cookies

£ [0S Bcipe paga 178

chocolate fortume cookies
Prépare the badae cookie dowgh and subititute 1 tabletpaon Duateh
pencess ooona povwider for the same amount of foue,

almond fortene copkies
Prepare 1he basse cookie dough and substitute almond essence fod
the vanilla essence.

girmper fortune coskics

Prepare the basie cookie dough and add % teaspoon geoand gings
box the e

193 cclehedlnon conknts

wasiations m\_

gumdrop party cookies 3 4 T

g
Fee Lsiesofy rescap o 181 -
chocolate gumdrap cookics

Prepate the basic cookie dough and substitube 2 tablespoons Dutch
penciss con0a powder for the ame amount of flour.

spicy gumidnop cookies
Prepare the basic cookic dough and add 1% teaspoons grourd ginger
and % teaspoon ground rulmeg 10 the dough.

lemon qumdrop cookbes

Prepare the basic coolie dough and 2dd the grated zest of 2 kemons
[4 1o B teaspoons),

celebratlon eookies 193



muesli seed & nut bar

o varahoie poaoe: n

Great for breakfast on the run, or a5 an energy snack at any time of day, these nutty
bars are packed full of flavour,

115 g (4 oz) unsaiied bulicr &0 g (2 or) muedi

100 g (34 ex) demerera sugar 2 thap sesame soedi

4 thip golden wyrup 2 thep sundloser soedy

100 g 3% e redled oats 35 g (1’5 02) chopped almonds

Pee-heat the oven B0 175°C [375'F | Gis mark 5. Line 3 18-cm- [7-in-] square baking tray
with parchment. Melt the butler, siagar and golten Sywup i 3 pan over kw Beal,

Blend the eoled cats im a Tood processos for 30 seconds. Str the aats, muesl, seeds and
almonds into the melted butter, syrup and sugar, Spread the mixtune indo the Bned
tray @nd level the surface with a palette knife.

Bake for 90 to 13 minutes untd golden. Remove from the oven and codl in the tray
for an beast an houe Remose Trom the teay and shoe o bars.

Store in an airtight container for e 10 seven days

Mokes 1 doren
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sticky date bars

Dates provide 3 quick sugar boost, 50 these bars are an immediate energy sounce,

250 g [0 o) pitted and chopped dried dates 2T5 g [8 o) phain Nir
Grated pest [ to 3 tupl and juioc |3 tbap) of 2 ‘thap coenflour

i RrIngE & Isp bakiss povedcr
175 g [6 or] weaalted Bt 50 g [2 or) dewrerers sugar

Pre<heat the oven to 175C [375°F I Gas mark 5] Grexse and Bne 3 20 % 73-cm [8 % 9-in tin.
Put the dates, cearge 2est and juice ina pan and add 120 mi (4 0 oz} boiling waler. Cook the
dates for theee to fowr minutes until soft, stirring all the timee to make sure they don't stick
Remowe feom the heat apoon onbe 3 plate and allow to coal

Rub the butter into the sifted Nour, comBlour and baling powder along with the sugar. Pres
Peng=1hinds af the mixtune ingo the bese of the greased and Ened tin

Frocess the danes m 3 blender for 30 seconds entil smooth and spread over he base in
ihe fin. Sprinkle the remadining ane-third af the mstune over Bhe tin, press ng doren
lghily 10 geve 3 crumibiled effect. Bake for 30 to 35 minutes. SSce Mo bars and remove
frawm the tin when oo

Shcee in an airtight container for foue bo five dins

Maket 2 dozen
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pumpkin cookies

5w varations page 217

These maist, spicy cookies are low in fab and very smple (o make,

175 g 6 ar] pusigkin puece % Rsp groded sikpice

1200 el [4 10 o] Hwt=Tree natural yegmn % B growesd nubmeg

I tip vanilla exsonee % Bap rarksacbe of wda
300 g (10 ex] plain flour 160 g [5 ox) raising

1 Rep gressnd cinnamaon 150 g [5 o] desserera sugar

' tap grousd ginger

Preheat the oven 1o 160°C [350°F [ Gas mark 4] Geease two baking sheets Mix together the
pumpkin purte, yogurl and vamilla essence.

In 2 separate bovd sift the fliour, spices and bicabonate of soda. Add the raming and sugas
Sbir the dry ingredients indo the pemgkin mixture and biend until smeath.

Drop speoniuls onto baking sheets 5 om |2 inf apart. Bake for 12 10 15 minubes unlil fiem
Ciodl o wie racks

When completely cood, store in an airtight container for four to five days

Muakes 35 doren
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apricot flapjack

S varadions page 218

These flapjacks aren't just 3 tasty treat - apricots and oats ane bath Yow-release
carbohydrates, meaning this bar will keep your hunger at bay.

250 5 [13 ox) unsalted butter

& thap maple nymap

300 g 110 sz) demeron wgar
450 g {1 B relled osls

200 g (7 nz) chopped dried apricets

Pre-heat the oven 10 175°C [375°F | Gas mark 4). Grease and line 3 20 x 30-om I8 x 12-in]
lin, Melt the butter, maple syrup and sugar in a pan,

Stir in the oats and chopped apricots. Spoon the misture into the Lin and bake for
15 to 20 minubes.

Remere from the oven and allow bo ool completely before cutting into squarss

Stoee in an airtight contsner for fve o seven days

Muokes 24 dozen

R

cherry & oatmeal cookies

sty Exirl nRCipe poga 216

Chewy cherries give this cookie a superb texture. The demerera sugar and cinnamaon ghe
it a sweet and shghthy spicy flavour.

503 (3 ea] unsaltcd butter % tip bicarbonabe of 1oda

50 g 2 caj demerers sugar Fimch of sait

1egg % bip ground Sinnamen
4 thp sour cream % cup cabmeal

1 i vanilla etterion 150 g (5 od) drfed cherries

1060 g (3% ozl plain flesr

Pre-heat the oven to 175°C [350°F | Gas mark 4). In a large bowd, beat the butter and sugar
together. Add the egg.

Beal in the sour credm and vanilla essence ard stir in the dry ingredients and cherries

Drop spoonfuls of the mixture onta non-stick baking sheets. Bate Tor 12 1o 15 minutes.
Cool For five minutes before removing from the shests.

Store in an airtight container for five to seven dive

Mokes 2 daozen
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macadamia nut cookies

Bite=sized, crisp and nutty = these cookics will disappear quicker than you think.

150 g 5 o] macsdamia nuts 150 g 15 oa) plain e

2 o 3 thap mulk 4 bup bearbonabe of soda
150 g 5 i) demtrers sugar e bip ground sulmeg

199 Pusch off aal|

1 tap vanilla ciiense T4 q (3 az) granulated sugar

Pre-meat the aven to 175°C [350°F | Gas mark 4). Pul the macadamia auts and milk inta a
food procesior and Blend for about two minubes, or wnlil smooth, Spoon the mixiure nte 2
large borwld and add the swegar, egg and vanila. Beat well,

Sift the Mour, bicarborate of soda, nutmeg anc salt, and st inlo the nul modune to lonm 3
smodih paste,

Rodl the misture inio balls and dip them mio the granuiated sugar Put onlo baking sheets
and Taiten daghily wath a fork to gnee a criss-crods. effect, Bake for 8 to W0 minuies until

golden. Transfer to wive racks bo cool

¥When complebely cood, stone in an @ir tight caniaimer for fve 10 seven days

wholesome cobligs H0E



muesli cookies

B VRO A

Packed full of fruits and nuts, these cookies make a greal mosming snack o tide you
over wntil lunch,

225 g ¥ ar) unsaliod butber % tip bicarbonate of eda
300 g [ 10 aa)l mucili fugas 15 g (3 oz mucsl

1 o %0 g (2 oz} chopped walnuls.
100 g (3% oz} mulved milk pewder 75 g (3 oz} raising

00 g (10 oz plain our

Pre-heat the cven 10 175°C [350°F | Gas mark 4).
Beat the butter and sugar in a bowl until Auffy Add 1he cggs
Add ihe dry ingredicnts, then stir in the dried fnait. bix until combired

Roll the dough into walmut-sized balls, place them on a non-stick baking sheet and peess
with @ fork 10 flatien them Bake for 15 1o 18 minules, or unlil golden

Sboe 1m an airtigh! container for five 1o seven days

rles T doren
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fig & walnut bites

Swveetened wilh uneefined magke Syruap and fruit. these cookies are 3 wholeiome antidote

i 3 wicked sugad Srav ng

450 g 11 8] walnuds 1 tgp wanilla caerice

350 g (17 ex] undalied buller ¥15 g (8 oo pladn Mo

10 ml {06 01 oz} maple syrup 150 g [5 oz) lecly chopped fgs
1 egg

Pre<heat the owen 1o I75°C |3R0°F | Gas mark 4], Put 1B walmuts an a tray amd 105! 1A the
oven fod Tour b0 five minutes. Allow 10 cool Beat the butter and maple syrup until light and
flufty, Add the eqg and vanilta, Stir in the flour

Put the walnuts in a food processor and Bagnd untd Finely grouni Add 1he walnuts and
s 1o the dough dnd tir to incorporaie

Roll the dough inte balls Place 4 om (10 in] apart on two baking sheets and flatben
sighiby wath a fork. Bake for 12 to 15 minules until galden. Coo

belfper :"dl':.!-r'.‘:":J Lo WeIfE Facis

ik the Baks { sheels

When completely oool, stofe in an airtight container Tor fowr 1o five days



apple & prune bars

S variatons pagn 223

Full-favoured and fruity, these bars make ideal bow-fat lunch freats

e 1 tap grosessd cinnamon

¥ agg wilies 1 tsp bicarbenate of sods

200 (7 02) demerera sugar M o

3 thap wafflower il 150 g (5 ) roibead s

s plarinsperont 150 g [5 us) chopped pilted prunes
725 g (B o) plain Pour |Millﬂlmlﬁidﬂﬂt

Pre-heat the over 1o 175°C [375°F | Gas mark 5). Line a 23 x 33-cm [9 x 13-in) tin with
parchment. Put the egg, egg whites and sugar in 3 food processor and blend wntil smooth.
Add the oil and varilla and process Tor 20 seconds U moosporate.

Add the flour, innamon, bicarbonate of soda and salt and process until blended. Add the
oats and peocess for 10 seconds. Remowe the mixture 1o 3 bowl and mix in the prunes and
apple with 3 fork.

Soread the dough into the tin and level the surface, Bake for 20 to 25 minutes unitil a knife
irserted in the centre comes out ciean, Cool in the tin.

Slice in1o bars and store in an aitight container for four 1o frve days.

Makes & dozen

08 wholiieme cookicy

sesame seed cookies

500 VIFIIONS: Dagh 224

Toasted sesame sceds give these cookies their wholesame touch, as well as their crunch.

150 g [5 oz} sesame seeds 1 isp vanilly
75 g [3 or) wnsalted butter ?::ﬁnﬂﬂm
150 g [5 or] demeren sugar Pisich of baking powder
1 egg Peeech of jalt

Pre-heat the oven to 175°C [375°F | Gas mark 5). Grease several baking sheets. Put the
sexame secds on 3 baking sheet and toast in the oven for four to five minutes o yntil golden.

Beat the butter and swgar until light and flufly. Add the egg and vanills essence.

Sift the flowr, baking powder and salt and stir into the butter mixture. Stir i The seiame
seeds. Drop small spoonfils 4 cm [1% in) apart onto baking sheets and bake for four 1o six
minutes until golden. Cood for a few minutes on the sheets before transferring 1o wire racks.

Slore in an airtight container for five (o seven days

Maokes 3 dosen

whalpioms cookies 209




apple-sauce cookies

Salelt varMONS page 205

This redwced-sugar cookie relies on the natural sweetness of apples to save adding extra
sugar, The apple-sauce akso helps 1o malke them maoist,

115 g [4 of] weialted butter % bp ground Gnnason

50 g |2 oz} demerera sugar % lip bicarbonale of soda

1eq9 Finch of s

300 g (10 0z) plais Thaur 235 g (8 oz] wmwreetened spplc-iauce
1 Lip Baking powder 2 thap wader

Pre-heat the oven to 175°C (350°F | Gas mark 4). Beat the butter and sugar in 2 bowl wntil
light ared fuffy Add the egg.

Stir in the sifted dry ingredients, apple sauce and water one 01 3 tine,
Drop teaspoonfuly onto a non-stick baking sheet and bake for 12 to 15 minutes.

Store in an 2irlight container for two to three davs

Makes 24 dozen

wholesome coodies 20



berry oat bars

S variabong: paoe 226

Lise fresh berries Tor an extia goocy boost: if mot, frozen berries will do the tnck,

115 g (4 oz] emalted butier, melted ‘i Exp baking pewdcr

270 g (9% og) demeron sugar 1y (1% o) coconut
200 g [¥ o] plain flour 75 1 (3 oa) drecd cherrici.

50 g (2 ax) relled asts T g {3 oz dricd blweherries
i oo 75 g (3 o) dised atrawhenics

Pre=Rest the dven b0 175°C [375°F | Gas mark 5L Greage and line 3 20 x 30-cm (8 x 12-in)
tin, Mix the butter, 75 g (3 o) sugar, 150 g [5 oz} Mour and oats together. Press ima the base
af ie fin.

In @ncither boerl, beal the oggs and remaning sugsr unlil light and fufty,

Fold the remaining Flowr, and the baking powider, eotanul and beries inlo the egi mixden
and spread aver the hase, Bake for 30 (o 25 minubes until e,

St1ane in 30 Zeilight container far bwo b three days

Makes & dosen
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popcorn puffs

S variationg paoa Z27
Crunchy and Bght, these popoorm puffs are quick, simple and fun to make.

20 g [ 22] popeorn 100 g (3% og) caster sugar
1 egg whites % bip baking powder
% bep crcam ol tartae Finvch of sait

Pre-keat the aven to 175°C (350°F | Gas mark 41 Line Ltwo baking sheets with parchment,
Put the popoom in 3 food processar and blend for 30 seconds. Pul to ane side.

Whisk the egg whites and cream of tastar, When soft peaks form, add one<third of the sugar.
Whisk for one minate, then add another ome-therd of the sugar. Whask for a further mirute
and add the rest of the sugar, Fold the popeorn, baking pewder and salt into the mixture,

Dirop spoonfuls cnto a baking sheet and bake for 12 to 15 minutes. Transfer the parchrnent
sheets 1o wire racks. Remave the popoarn puffs when cool

Stare in an irtight container fior fowr to five days

Makes 'S doren




vanationg
sticky date bars

S0 DASE MCINe DaGe 150

apricol bars
Prepare the bagic cookie doggh, Sutstituting dried apricats foe the dates

fig B cardamom bars
Prépane the hasic cookie dough, adding 2 teaspoons geound candamaom seeds
to the flowr, ard substituting figs for the dates

blucherry & cherry bars
Pregare the bagic cookie dowgh, substituting dried Bluehe s and chennes
far the dates.

16 wholesome cookies

Variathong
pumpkin cookies
Sed s recipe page 11

pumpkin cranberry cooldies
Prepare the basic cockie dowgh and substiiute 75 g (3 oz] dried crankerrics
fior half of the raising

pumpkin apple cookied
Prepaine the basic cookie dowgh and substifute 50 g (2 oz] chopped dried
apple for hadfl of the rasins

pumpkin pecan cookies
Prepare (he basic cookie dough and wsbatitne 75 g (3 az) coarely chopped
pecans for half of the edsins

e
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variations
apricot flapjack
ity Sy O e 20K

apricot £ chooolate flapjack
Prepare the basic cookic dowgh and add & tablespoons Dulch process cotoa
powder b the mixiure when adding the cals

peanut butter flapjack
Prepare the basic cookie dough and add 50 g (2 oz) crunchy peanut butter
ko the mixtuee when addéng the oals

ginger flapjack
P'rtpar: the basic codkor dough and add 4 tablespoons rhn;lpn:i:l orysiaiised
girger 1o the mixtuee when adding the oats.

218 wholpicess cookies

VaEEhons
cherry & oatmeal cookies
oeh Dang recee page 201

cherry B walnut oatmeal cookics
Prepare the basic cookie dowgh and add 500 (2 az) chopped walruts
Decredse the cherries by half,

spiced oatmcal i risin cookies
Prepare the hasic cookie dowgh and substitute raising for the cherrics. Add
¥ reaspoon Giound ginger and 'k teaspoon of ground alikpice.

blueherry H lemon oatmeal cookics
Frepare the basic cookie dowgh and substitute usberies for the chernes
Add the grated zest of 1 lemon (2t 3 teaspoons)

mlglesnme conkers X190



wariatieg
macadamia nut cookies
iy D i pocl 20

mackdamia i cranberry cookies
Prepare the basic coolee dough and add 75 g {3 oz dried cranberries after
adding the dried ingredients.

macadamia & blucherry cookies
Prepare the bate coolie dowgh and add 75 g (3 oz] dried bucberies after
adding the dried ingredicnts.

pecan & misin conkies
Prepare the basic cookie dowegh and substitule pecans for the macadamia
nuts fdd 75 g [3 aal raising after adding the dried ingredients.

210 - witdiaoEt Cookics

Wi Fi3 LHETS.
muesli cookies
a TEss fEcia it 2] il ]

muesli cookies with apricot £ coconut
Prepare the basic cookie dowgh, substiuting chopped dried apricots for the
raisires and 50 g [ or] flaked coconut for the walnuts

spiced apple mueshi cookics

Prepare the basle cookie dowgh, substituting 115 {4 o] flaked cotonut for
the raising, and ‘adding 25 g [1 o] chopped dried apple and 1 teaspoon
grour cnnamaon,

pecan & peach muesli cookics
Prepare the basic cookie dowgh, substituting chopped diied peaches for
the raisins, and pecans for the walnuts,

wholtdome cooties 221




wariatioms

fig & walnut bites

SO0 D mcRe page 207

almond bites
Prepare the basic cookie dough and substitute almonds for the walnuts and
omit the figs

pecan B raisin biles
Prepare the basic cookie dowgh and substitute pecans for 1he walnuts and
raisiers for the figs

hazelnut & cherry bites

Prepare the basic cookie dough and sulstitule hazelnuls for the walnuts and
chopped glact cherries Tor the figs.

T¥F  whileuaite cookics

vIRONS

apple & prune bars

=0h DASE MECNe Dags A0H

apricot £ apple bars
Frqurt the basic cookie dowgh and substitule dried apricots for the prunes.

date B pincapple bars
Prepare the basic cookie dough and substitute dried dates and pintapple for
ike prunes and apple.

cotonut £ cherry bars

Prepane (he Basic oookic dough and substitute flaked coconut for the rolied
cals and cherries for the pruncs and apgple.

wholesome cookies 227



‘ ARG i variations
..4 L
= sesame seed cookies | apple-sauce cookies
I, &0e base recipe page 208 506 Dase secipa page 211
sesame seed £ coconul cookics apple=sauce B mint cookies
Prepare the basic cookie dough and substitute 25 g [1 of) faked Prepare the basie cookie dough and add 2 teaspoons freshily
coronul for half of the sesame seeds | chopped mint.
pesame B cardamom cookies F apple=sawce & pecan cookies
Prepare the basic coolie dough and 2dd crushed seeds from Prepare the basic cookie dowgh and add 75 g [3 oz coarsely
12 candansm pods chpped pecans
sesame E ginger cookics apple-sauce B blueberry cookics
Prepare the basic coakie dough and add % teaspoon of ground ginger, Prepare the basic cookic dough and add 50 g [2 ozl dried blueherrics,

224 wholesome coolies I whaleicse cookics 225




|
I w warialions
' berry oat bars

. Bl DS e page 212

pincapple # ralsin oat bars
Prepare the basic cookie dough, substituting 150 g [5 az) dried chopped
peneapple and 75 g [3 oef raisins for the cherrics and berbes

cherry oot bars
Prepare (he bask cookse dough, substituting 150 g [5 oz) dried sour
cherries for the strwberries and blushemies.

prar B ginger oat bars

Prepare the basic cookie dough, sutstituting 100 g (3% oz] chopped
dried pears and 3 tablespoons chopped erystallised ginger for the
chernies and berres,

26 wholesomc cadkices

w T
wafiations R _.‘_ 3 -
popcorn puffs . T
S Diesy BRI g 214 L
popeom B fudge puffs
Prepare the basic cookie dough and 2dd 2 tablespoons chopped
fudge pscoes.
popcorn B chocolate puffs
Prepare the hasic cookie dowgh and add 2 tablespoars plain
chocolate chips
popeom double deckers

Prepare and bake the hasic coolie necipe. Take two ocookies and sardwich
them together with kow-fal ceeam cheese and sugar-free jam

whidesome cookiey TET



wheat & fruit cookies

el viriafions page 244
Fruity, nutty, but most importantly, free of added sugar.

115 g {4 ou) unsalicd butter Finch ol zalt

L E] 90 g [¥% or) flakboed coconet
Grated fedt off 1 orange (2 bo 3 #sp) V50 g [5 or] chopped dabes
150 g [5 or] wholemesd Mowr 5 g [3 or) ground pecas
1 t3p baking powder

Beat the buiter and cgg togetber, Add the orange 2¢st and geadually stix in the wholemeal
Flows, baking powder and sall,

Combine the coconut, dates and pecans and stir into the coolkie dough.

Divide the dough into two and roll into two logs abowt 6.5 om (2% in) in diameter. Wrap
in parchiment and refrigerate until firm,

Pre-heat the oven to 175°C [350°F | Gas mark 4). Shee the coakics into rounds about 6 mm
[% in] thick. Mace on baking sheets and bake for 10 to 12 minutes. Remove Trom the sheets
and cool on wine racks.

Slane in an arlight condainer for five 1o seven days,

Elmkes 4 doren
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macaroons
Bl vErGiOnS page 245
A dmple, wheat-free cookie that i malst and keeps well.

116 (8 o) ground almands
250 g [9 oz] catter sugas

1 thap geound rice

I o whiles

Prefseat the even 1o 175°C [360°F | Gas mark 4). Line baking sheets with rice paper. bif 38
the ingredients 1o a smooth pagle.

PFipe senall rounds of midluce using 3 1-cm [-in] plain noese,

Bake for B to 10 mirutes unid goadden, Coal on baking sheets and peel aff the nee paper 1o
FEMCE.

When compietely cool, $toee i an aitight container for five to seven dis

Makes 2 dozen
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almond cookies

e VAFASONS [age 245

Whether you follow a wheat-free diet or aet, you'll love these buttery, onunchy,
wheat-free coakies.

115 g {4 oz unsabicd bubier 1083 g (3% o] rice flour
M i [3°% o] light brovn ssgar &0 g [F or) crisped rioe ceveal
I e 1 thap chopged almonds

Pre-heal the oven to 175°C (350°F [ Gas mark 4]. Beat the butter and sugar together until
sofi. Add the egg-

Fold #n the rice flowr, cencal and almonds.

Rall the dowgh into balls, place on 3 laege, non-stick baking sheet and peess them with
2 foek to flathen. Bake foe 12 10 15 minules

Stoee im an airtight comtsiner (of theee Lo fourd diys

Mokes 1% doren

¥ cooties for special diets

banana cookies

500 varialons papa 247

Big on flavowr and very casy to make, these cookies require no added swgar to sweeben
them, relyimg on the natural Fruit swgars in the bananas and dates. Made without wheat
flouy, they are perfect for anyone who wants 8 healthy, wheat-free snack.

3 ripe bunanas
150 g {5 o) pitted dates
200 g (7 o) relled oals

Pre-beat e gven to 175°C (350°F [ Gas mark 4],

hash the banaras and chop the dates ine, Mix all the ingredients ina bawl
together and put 16 one side for 15 minules

Drop teaspoonfuls cnto a mon-3tick baking sheet and bade for 20 minutes.

Stone in an airtight container and eat within 24 howrs

Muokes 2% doren

pochies for special dicts 233




coconut wedges

LR g e ]

Dairg-free and sweetencd with maple syrup, this coconul 031 cookie i a wholesome
altermative to masi-produced snack bars,

1550 g [9% ar) phain Mour 50 g [2 ar] rollcd catd

& i baking poredes 115 g {4 oo} cosnely chopped potam
& lip Bicarbonadc of soda 120 ml [4 M ar] saflower ol

& lap geound ciAsamon 180 il [6 11 oF] maple wrup

& g gresandd nugmeg 2 ohas

135 g [4% or] dessicated cocensi 7 tsp vanilla crsener

Pre-heat the owen to 175°C L3S0°F [ Gas mark 4], Geease and bine a 23 » 33-cm [9 x 13-in)
tin with parchment.

50 the flowr, baking powder, hicarbonate of soda and speces together in & bowl ard st in
the coronul, 0ats and pecani

Beal the oil and maple syrup ingether. Add 1he eqas and wanilla essence
Seir the diry ingredients into 1khe ol and egg mixlure. Speead the mixture ino the tin
Baie for 12 to 15 menutes. Cut into wedges and tramsfer to a wine rack 1o cool. Stone

in an airieght contamer tor four (o fnee days

Wakes 2 doren
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dairy-free shortbread

Sy wilrations page 249

Crisp, crumbly and dairy-free, this shortbnead is too tashy bo nesist]

175 g (6 o2 murgariee 200 g (Toz) plain flour
100 g 12'% 02} caster sugar % tig salt
I tsp vanila cxsenee 2 tip granulated jugar

Lirte a 23-cen [G=in) rownd tin with foil,

Cut the manganne into chunks and genthy melt it n 3 Saecepan gwer 3 low heat, Remowe
froem the heat and stir in the caster sugar and vanilla essenge,

Sift the flour and salt 1ogether and stir into the sugar mixture, Spread the mixture evenly
inin the pan and refrigerate for two hours, of until fim,

Pre-heat the oven to 150°C [B00'F | Gas mark 2], Bake for 55 1o B0 minutes. Remaove from
the owen and sponkle with granulited sugar Cul inle wedges dnd cool i the tin,

Store iman airtight contaimer for fore 1o Seven diys

Mokes 1 dozen

236 cooties for special dieis I coakies for spedial dicls 237

layer bars

So0 wralions pags 250

A gluten-free seeel treat that even kids will love,

75 g (3 ea) unsalted butter 160 g [% o] mancly chopped pocans
2000 g [7 o) gluben-Tree ooskic crumbs 00 g (3% ax] Maked coconul

150 g [5 exr] plain chacolate chips 250 mi (8 11 ax] oondenied milk
150 g [& ar] while chacalate chips

Pre-heat the oven te 180°C (325°F [ Gas mark 3). Line 3 20-cm- [8-in-] square tin with
parchment.

Mclt the butter in a sawccpan, remdwe from the heat and Siir in the Cookie crumbsa
Press inlo the tin,

Sprinkle over ihe chocolate chigs, pecans and coconut, Pour ower the conderiged milk,
Bake for 20 to 35 minutes. Cool in the tin for at least an howr Jnd cut into bars

Stode in @0 atight containgy fior three 1o four days

Mrkes 24 daren




berry meringue cookies

So0 varasons pagn 251

Meringue cookies that can be dressed up as a fancy dessert - simply by sandwiching teo
together with fruit fam or whipped oream.

3 g whiles V tsp while wise vincgar

L Tap oreass of daniar 50 g [X o] fincly chopped dricd blucbomic
106 g [T o5 castor Sugas 50 g [2 or] finely chogped dried cherries

0 ibig ebrallous

Pre-heat the oven to 140°C (275°F | Gas mark 1), Line two baking sheets with parchment
Whisk the egg wiites ard cream of (astar logether When soft peaks form, add one-thisd of
the sagar. Whisk for another minule and add another third of the sugar. Whisk for a further
mirule and add the remaining swgar.

Mix the cormflour with the vinegar and stir into the meringue. Stir in the dried berties.

Drop spoonfuls onto a baking sheet and Matten with the back of the spoon. Bake for

25 ta 20 mirutes, turn alf the oven and ledve inside for an hour, Transfer the parchmen?
sheets 1o wire racks. Remove when oool.

Stone inan ;irligh'l_ oomtamner fof Tad 10 theee dins

akes 14 doden
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meringue nut cookies

S virRions page 252

Muity little mouthfuls that are light encugh to eat at any time of day.

3 ey whites V50 g [5 0zl coarscly chopped
‘i 13p oream of tartar teasted harelnuts

100 g [ o1} caster sugm Pinch of saly

4 thap toasted geouind hascheuts

Pre-hicat the oven to 140°C [275°F / Gas mark 1), Line two baking sheets with paschment.
Whisk the egg whites and oneam of tartar together. When soft peaks form, add one-third of
the sugar, Whisk fior @ further manute, then add another third of the sugar. Whisk for another
eminute and add the remaining sugar.

Fold the hazelnuts and 5alt into the meningue,

Orap spoonfuls onta & baking sheet and bake for 25 to 30 minutes. Tum off the aven and
beave insade for an hour. Transfer the parchment sheets to wire racks, Remove when cool,

Store in an airtight comainer fod four to five dayvs.

Makes 2 doren
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dark chocolate crunchies

Thess are rveryones favourite felndjeralor copine - and especially cazy for ks Lo make.

P00 g (7 ) dark chesialate

50 g {2 o) unsatied butter

b Fhup godgden wrup

100 g £3°% a2) orngssd e Coincsl

' [ T 1= arc
L P 1 ¥
i i8¢ 3 iR T 1 T 5
¥ INC 1 T
5 ST rsped mee cereal. Drop spooni { the mintwre anto gl
[ At r el e for atl [ 4L 185
100 1 ar risghd Sontairdr in Ene Indge for Inad 1O S8ven 0ays




yarions variations

wheat & fruit cookies macaroons

sty D PO 08 220 Sy Doy {CHG Pyl 2234

dale B walnul cookies pistachio macanons

Prepare the basic cookie dough and sulstitule wabnuts for the pecans Prepare the basic cookie dowgh and substitute ground pistachios for half
the groursd almonds Top cach piped macaroon with 3 pistachsn,

fig £ maisin cookies

Prepae the basic cookic dough and sutstitute 75 g (3 oz) ratsins and walfiul macaroons

75 g [3 oz} chopped figs for the dates. Prepare the basic cookie dough and substitute ground walnuts for haif the

ground simonds. Tog each piped macaroon with a walaut half,
hazelnut macaroons

Prepare the basic cookie dowgh and substitute ground hazelnuts for half the
ground almonds. Top each piped mactanson with 3 hagdinut.

284 cookees Tod gpecidl dicts I coakics for special diels 245
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wiriatioes

almond cookies

s el ER A

almond & cherry cookies
Prepare the basic copkie dough and add 50 g [2 oz) dried cherfes

pine nut k& lemon cookics
Prepane the basic cookie dough, Substiluting pne ruls for ik almoads

almond & cranberry cookies
Prepane the basic cookie dough and add 50 g [2 o2 dried cranberies.

246 cookicd for special degls
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banana cookies

B0 AR (OCHDG PAGh 233

banana & rum coakies
Prepare the basic cookie dough and add 2 tabdespoons dark rum,

spiced banana cookies
Prepare the basic cookie dowgh, and add ' teaspoon grownd cinmameon
and % ieaspoon ground girger,

banana B coconul cookics

Prepare the batic cookie dowugh, substituting flaked coconut for
50 g [2 oa) of the rolled cats.

conkies far speeial dicts T47




wrates

coconut wedges

faey D0 recind papae 234

pineapple coconul wedges
Prepare the basic cootie dough ang substitute 75 g (3 oz] chopped dried
pireappde Tor the pecans.

cherry coconul wedges
Peepare the basic cookie dough and substitute 75 g (3 oz) dried chernes
for ihe pecans.

apricol cocanut wedges
Prepase the basic cookie dough and substitule 75 g [3 o) chopped dried
aprcots for the pecand

T8 cookies Tor speciad diels

variations

dairy-free shortbread
sl Basd recipe pacs 230

browin sugar shorthread
Prepare the basic cookie dough and substitute unrefined dark beown sugas
for hali of the caster suga

spiced pecan shorthread
Prepare the basic conkie dough, decreasing the flour to 190 g (6% oz).

Process 75 q [3 o2] whole boasted pecans until they ane finely grourd,
ard then add the nuts to the four with % teaspoon ground cinnamin
and B leaspoon ground nutmen.

cherry shorthoead

Prepare the basic cookie dowgh, and add 150 g {5 ozl chopped red glacd
chenies 1o the mixture with the Bout

coobies for sgecaal diels 249
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variations

layer bars

e ik FOCH (g 23T

butterseoteh layer bars
Frepare b basic cookie dough and substitute buttersoolch chigs for
the white chocolate chips

peanut layer bars
Prepare the basic coakie dough and substitute peanuts for the pecans

raisin layer bars

Peepare the basic cookie dough and substilute raising for Lhe white
chocolate chips.

250 ¢ookied for special deets
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vanations :

berry meringue cookies ey
500 Do D Page 235 _
fresh berry meringues

Prepare the basic cookic dough and substitute 75 g (3 oz] fresh blueberries
fior the dried beevies. You will need to £al these meringuees on the day they
aee mate.

cranherry meringucs
Prepare the basic cookie dough and substitute cranberries ard the grated
23t ol one arange (1 to 2 teaspoors) for the blweseries and cherries.

Wuebserry B leman meringues

Prepare the basic cookie dough, but substitute mare dried blueberries. fior
the dried cheries. Add the grated zest of one lemon [1 10 2 teaspoons).

cookics Tor special diets 351
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variatiors
meringue nut cookies
s iy epcipe paE 2400

miacklamia meringue nul ooakics
Peepare the basic cookie dough and substitute macadama nuts for
the hapelnwis

pocan B annamon meringue nut cookies
PT{DBT'E the hasic cookie lj-l}l..lgh ardd subsiiute pECans Eof the harelnuls
Add % Teaspoon Groursd Cifnamon o the Sugar.

brazil nut meringue cookics
Prepare the tasic cookie dowgh and substitute brazil nuts for the harsnus
Replace half ihe caster sugar with cemerera sugar,

252 cookies for special diels

varaons
dark chocolate crunchies
i Dl nECin e Je

chocolate raisin crunchies
Prepare the basic cookie dowgh and add 75 g [3 oz} raiing bo the mixture.

chocalate chip B pecan crunchies
Prepare the basic cookie dowgh ard add 75 g (3 o) white chocofate chips
and & cup (3 ol coarsely chopped pecars Lo the miod e,

chocolate cherry crunchies
Prepare the basic cookie dough and 3dd 75 g |3 oz] chopped red glace
chermes o the mixtuge.

conkies fod ipecial diels 253




lemon bars

B VIFONG page 243

These sharp-tasting Kttle bars are sure 1o become a firm Eavourite with the famiby

Fosr e crusd Tor the lapping

115 g (4 oo unsalied butler 50 q (2 oz caster sugar
50 g [ or] cadter sugar F g plaies Misier

i iip vanills essonee T oy

V50 g [5 oz} plain flour 150 g |5 az) kemon urd
Finch ol sl 5 s Tresh lemon jule

 thngp icing smgar to dust

Pre-heat the oven 1o 175°C [350°F | Gas mark 4)L Line a 20-cm- [B-in-J square Sin with foil
Cut the buiter nto chunks and mell in 3 sawcepen over a genkle heat. Remove from the heat
and stir in the sugar and wanilla essence. Then stir in the sifted flour and salt. Press the
daiegly into the bottom of the tir Bake for 30 minubes wuntil the crust i golden, Remave
from ke cven and reduce the temperatune to 150°C (300°F [ Gas mark 2]

¥While the crust i baking, sUr (ogettser the sugar and flour fos the toppeng in a large bowl,
¥Whisk in the eggs. SEir in the lemon cund @nd lemon juice. When (he crust s cooked, pour
the filling ever the base and bake for 20 einutes o wndil Byhtly set. Cool in the tin then
transfer the foil to @ chopping boaed, Cut into squares and $toee in an airtight container for
o b theee days. Before serving, dust with icing sugae.

Mivkes 2% darén
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nut brittle squares

iy RO e 275

Crunchy fruit and nut bites to sccompany the frath on your moming cappuccing,

for the oret for tee Aopping

115 g {4 ozf unsabied butier J6G g [0 or] umalted batter

200 g (7 o) plain Nour 115 g (& o) clear honey

‘s tap salt A § (4% ox] castor sugar

50 g [ ax] caster sugar & thsp double eream

1 oy 1 owp (3% 0a] oareely chopped orpitallised frot

1 ceap (3% eq] evarscly chopped harcinut
1 cwp (3% ox) coarely chopped walris

Pre-heat the oven to 175°C [350'F | Gas mark 4. Line @ 23 x 33-0m (8 x 13-in] tin with
parchment. Cut the butter ino chunks and put into the food peocessar with the Mour, salt
and sugar, Progess until the mixture resembles breadenumbs, then add the egyg and process
until the mixture comes together Freg into the buse of the tin. Bake for 15 0 20 minutes
il gedden, Pug the butber, boney and sigar in a heavy saucepan and cook over 3 moderate
Reat for 15 t0 20 minutes, sticring frequently, Remowe from the heat and stir in The cream,
Frust and nuts Pour cnto the crust, lovel the surlace, put the tin on @ baking sheet and bake
for 15 to 20 minutes. Remsove from the oven and allow bo ool before cutting into squares.

Sloee in an airtight container for fve 1o seven dang

Makes 24 dozen

158 cookic Bars

toffee bars

S0 wEtions page ZTE

Buttery shortbread and Lishings of chocofate studded with nuts and fudge pieces make
these a favourite with the kids,

for the oned for ihe Bxpping

115 g {4 oz} unkabicd bubter 176 g (6 ar) pluin chacolite, chopped Inte

1040 g [3'% aa] iight brews sugar sl picers

1 isp vanilla civerce T4 g (2 az) chopped fudge pinces

E’?Lsmmm 75 g (2 0z} chopped tnasted slmesd
sl

Pre-heat the oven to 175°C [350°F | Gas mark 4). Line 1he base and sides of & 20-cm- (8-in-]
sguare tim with foil,

Cut the butter inta chunks and melt in 2 suoepan over a gentle heal Remove from the
hean and stir in the swgar and vanilla essence, Then stic in the sifted Foer and sall, Press
the dowgh into the bottom af the tin,

Bake for 20 to 25 mifutes until golden. Remove from the oven and sprinkle with chocalate,
fudge pieces and abmonds and return b the even for bwo i thiee minutes 1o melt the
chocolate. Allow 1o cool in the tin, then lift the foil and transfer 1o a chopping board.

Cufl ko bars. Stare in an airtight contaimer For five 1o seven davs.

Makes 2% dosen

cookse bars 259



honey nut squares

200 VIRAGons papa 27T

Thise chewy honey squanes are packed full of crunchy nuts surrounded by soft Toffee,

for the crust fer the Wpping

115 g [4 o] ueslted butter 225 18 ) Bghtly tasited masadamia nuts
200 g (7 ozl plaim Mour 150 g (5 oz} casber sugar

% g salt 50 g [ ox] kary

50 g (7 oz) caater sugar 116 g (49 oofl unsalled bulber

i egy 150 el [5 1 ax] double cream

Prefeat the oven to 175°C [360°F | Gas mark 41 Line 3 23 2 33-0m (9 = 13-in) tis with
padchment. Put the Butter in a food processor with ikbe flour, salt and sugar. Process untd
the modure resembles breadonamis, then add the cog and peocess wnlil it comes togeiher.
Press info the base of the tin, Bake for 15 fo 20 minubes wntil golden,

Process the macadamis nuls in a food processor for 30 seconds. Put the sugar, homey, butter
and cream into 3 hewey Saucepan and using o swegar thermemeter, coak to saft ball stage
NE'C (240°F)L P the nuis.on 3 hakong sheet and warm in the oven for 8 few minutes
Remove ihe thermometer and place it in 3 jug of boiling water. Take the pan off the heat
and quackhy stir in the waimed awts. Pour the mixture gato the crust and kabe for fve
minutes. Remeve fram the oven and allow to set for about two kours. Cut into squares

andl $tore in an airtight contaimer for five to seven divs

Akt 2 dioren
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turtle bars

S5 RO Do 278

if you have not tried turtle bars - you need 10! This wonderful combination of Amefican
flavours is divine - chewy caramel, pecans and chocolate on a shortbeead base.

Tewr the crust fiowr T Foppung

175 g {6 ol unsalicd bukter 115 g (4 02] ensaited bulter
50 g (2 ozf casler sugar 150 g (5 e light brewn sugar

1 bip wanills ciicnce 150 g (5 oa) pladn chocolsle dhigs
150 g (10 az) plain our

Pinch of saln

200 g [ or] procan halves

Pre-heat the oven to 175°C (350°F | Gas mark 41, Line a 23 x 33-cm [9 x 13-in) tin with foil
Cut the butter into chunks and melt in a saucepan over 3 gentle heat, Remave From the heat
and sEir l""i."'.i-Li-gi'lr anvd wvanilla, Stir in the sified Mowr and gl Press the |j|_-p;_;ul| mito the
battom of the tin, Bake for 10 minubes then scatter over the pecans and bake for 10 minutes
moee until the erust is golden, Remove from ihe oven

Melt the butter 3nd stir in the sugar. Bring the mixlune to the boil and boil for one minute,
Pour the hot butter mixture over the crust. Bake for 10 minutes, then remove fram the oven
and sprinkie over the chocotate chips. Cool in the tin. Lift the foil and transfer to & chapping
board. Cut into bars, S100¢ in an aintight container for five 1o seven davs

Mirkes 2 daren
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chewy almond cherry bars

S varaions page 270

Super little snack bars that are light, tasty and not too sweet.

150 g [5 o) whale alsonds 115 g [4 o] umisited balter
100 g {3 oaj plabn fleer 150 g {5 o) light hiows sugar
% g baking powder 1 ea5

Finch of sabi 5 g (3 o] deicd cherrics

Pre-heat the oven 1o 175°C [350°F [ Gas mark 4]. Line the base and sides of 3 20-cm- [B-in-)
spuare tin with parchment.

Put the slmands in a food peocessor and process until they are finely ground. Ther add the
fawr, baking powder and s3lt and process to méx

Cut the butter into churks and mell in 3 saucepan over 3 gentle heat. Remove from the
heat and stir in the sugar and egg. Then stir in the dry ingredients and cherrics. Speead
the mixtane into the tin and bake for 20 to 25 minutes untd golden. Coal in the tin Lift
the parchment and trangder 10 3 choppéng boaed. Cut inlo bars.

Stoee in an airtight container for five to seven days

Makes 24 doren

264 coatic bar

fruit & nut slices

R VINELONE Rage ZE0

These tasty bars make an irresistible mid-morming snack.

40 g [1'% &) plain Nour 200 g [7 eu) pecan picees

Finch of baking pomdes 225 g IR og) stoned and chogged dates
Pinch of bicarbonate of soda 150 g |5 oz) coanicly chopgod dricd apricob
Pirich of sslt 1 65

S0 g (3 az) light brows sugar 1 bip wanilla e43enee

Pre-heat the oven to 175°C [350°F [ Gas mark 4], Line the base and sides of 3 20-cm- [B-in-)
square tin with paschment.

Sift the flowr, baking powder, bicarbonate of soda and salt together in 3 bowl, Add the sgar
and fruits and coat them in the flous. In a separate bowl, beat the egg and vanilla until pale
amd thatk, then add to the fruit and four mix Mix with your hands watil all the fruar is
evenly coated in the mixture, Speead the mixture into the tin and bake for 35 to 40 minutes
until golden brown. Lift the parchment and transfer 10 3 chopping board. Cut into shices,

Store in an Jirtight contairer for five (o seven days,

Makes 25 dozen

fookic bark 265



cream cheese cookie slices

Chocolate and cream cheese combine to great effect in these coakie slices

175 g [6 or) wmaited baiter ¥ bip vamillly ERasnie

200 g [T or] dark chitolaic 300 g [10 o] plain flour

400 g [14 or] caster vugar 225 g [8 ar] tream chocse

4 eggs 150 g 1% o] manely chopped plain chaoalale

Pre=heat the oven 1o 178°C [360°F |

r e BRI BR b L 1
parcnimsenl. Ml Ehae buller and dark chooolate ina heatoroof bowl over 3 sSucenan of

smmering waker of an the Mcroveee 0n ow, Onoe meelied, stir 8o bend the batter and

AR vanesy eSsence, e

ther, then add 300 @ (10 oz) of

EMale Eoa

i ke Flowr and spread [he maxtuane in (Be tin

in the plain chotolyle chunks, Dr H

Beat the cream cheese and feemaimneig st

uls over the chocolate mixture and swirl the bwo 1Sgetneer 10 gnse 8 marbled ellect

SR
Bakre 1

el silmr 8 . s i . L
ang [rensier 103 chopgeng boded, Cut inlo bars

30 por 35 minutes wnlil lightly set. Cool completely in the tin. Lt the parchment

Stanrg in an airtight confaimer and relrigeal




blondies

B VIS paOE Si

As their name suggests, blondies are golden in colour. Light brown sugar gives the best
result, This version, packed full of nuts and chotolate chips, is fantastic,

150 g (5 oz} plain Mour 1e99

% tip baking powder 1 t3p vamills essenoe

Finch of xalt 115 g 14 o2} toancly chopged walnuts
115 g (4 oz unsabied butber 115§ (4 o2} plain chomlate chags

300 g [5 o] light brovwn sgar

Pre-heat the oven to 175°C (350°F | Gas mark 41 Line the base and sides of 3 20-cme (Bein-]
Square tin wilth parchment.

Sift the flour, baking powder and salt together in a bowl Out the butter into chunks and
melt in o saucepan over 3 gentle heat Remove from ihe heat and stiv in the beown SUGAT,
Beat in the egg and vanilla, then stir in the flour midure, walnuts and chacolate chigr.
Spread the mixiure in the tin and bake for 20 1o 25 minutes until golden. Remave from the
oven and allew to cool in the tin Lift the parchenent and transfer the Bandies o

@ chopping board.

Cut into squares and stoee in an airtight container for two to thee days

Mokes 7 dozen

268 cookie b

tropical bars

Sl VEFENONE [age ZE3

Eating these tangy, frsity bars is a full-blown Calypso experience you must not miss
out an - onee tasted, never Forgotben,

150 g [% o] unsalied Baiter 500 g |2 oa) chopped dried mango
225 g [& or] prars] balter 50 g (2 oa) chopped dricd pincapple
100 g (3% oa) light brewn sugar 1 thup faked coconul

75 g (3 oa) chopped dates 65 g (2% a2) eritged rice concal

Lirse @ 20-cvn- [8-in-] sqpuare tin with parchment

Cut the butter into chunks and mell in 3 Saucepan over 3 gentle heat. Stirin the peanut
butter and then the sugas and stir 1o combine.

Hemove from the keat and add the dates, dried mango and pircapple. $1ir in the coconut
and vice cereal. Press the miciure indo the tin 3nd refrigesate untid firm, Bemove from the tin
amd cut info bass

Stode in an aitight container in the fridge for five to Seven days

Makes 2% dosen

fookic hars  I69



white chocolate fudge bars

Wonderfully moist with 2 touch of vanilla, these white chotalate fadge bars are

a change from the uswal chooalate bars

23% q |B ar] pdain Hour

& np icarbemibe of Lo
15 q (4 oz) weabed butier
75 g 13 o) white chocolale

404 g (14 o) cadler sugar

2 tup vamlla essenir

5 g |3 ox] choppoed teasbed haselnuis
75 § |3 o) white chacolale chigs

F

Fre-heat the oven 1o 175°C (35071 19 x 13=in-

S Line 3 23 x 3T-0m

parchment il the ur arsd cartsonate of soda logether in 3

E e o 3 heaipeanl bowyl ot @ SaEitead Of S e i) ‘waler, or b
on a heal. Im a scparaic boed, beat the eggs until fogmy, the
IRE Sunaf unls well eended, slor n the melied cnooolate, butter and vansils e55emie
Od ire dey mgredefls and Spocn mEn thie ten, Lewel he sarface and spraikbe with the
Cr ibe chips. Place the baming sheel and bake for 25 19 30 mingbes Bemove

r W Einudes Bhen evvert onto parclsmernt o6

nij board and cul into bark



millionaire’s shortbread

e Wi aho s
Millionaire's shortbread is appeopeiately ramed, given that it is rich and extravagant!

200 g [7 oz) plain Mowr Ove 400-g [14-ou] can conderaed milk
50 4 [ o) bsing sugar 1 g wanills chpense

350 g (12 02) unsalted butber ) g (7 oz) plain chacalabe

& 1bip galden synap i b salflowcr ol

Pre-heat the cwen 1o 175°C (IS0°F [ Gas mark 4], Line the base of 3 23 1 30-cm (0 x 13-in)
tim waith foil. Saft the fBowr and icing sugar together im a bowd and then rub in 225 g (8 az)
butter until 1he mixture $13s to come together. Press 1he dough inta 1he base of the tm,

Bake for 15 to 2 minwtes wntil golden.

For tke carammel, mell the remaining butler in the microwave and then st in the godden
syrup and condensed milk. Miciowave on high Tor eight te nine minules, slisring coery
onE 1o Two menuies. S in (e vanilla and speead der the warm shoribeead, Redrigerate
for about two houes until firm. Melt the choolate in g heatpeoof bowl over 3 sawcepan of
UrmeEng water of in the matrowave on 3 bow heat, then st in the safflower ml ‘Splr.".;ld
ower ihe caramel and eefrigerate for 15 minutes, them cut info squares.

When completely cood, stoee in an alrtight container for fve 10 seven divs

Makes 75 doren

cookie bars




274 gookie bars

wariabions
brownies
g6e Dama fecips page 357

chocalate chip brownies
Prepare the Basss cookie dough and sulbstitute 75 g 13 plain chocolate
chips foe the pecans.

cream cheese brownies

Prepare ihe bashc cookse dough, then put a thied of the mixture into 3
separate bowl, Add 115 g [4 o) cream cheese and mix b incorponte,
Powr the chocofate brownse mixdure into the (80 and swirl thiough ihe
fream chesde midung 10 gee a marbled ellect

mischs brownies
Prepare tse basic cookie dough and add 75 g.13 o) plain chocolate
chips amd 2 tablespoons strong instant cofiee powder 10 the midune.

wriaLing
nut brittle squares
S0 Eb PG LRacH: 258

cherry nut britile squares
Préguare the basic cookie dowgh, and swbstitute 500g [2 ar] doed cherries
and 50 q (2 oz] chopped glicd chienmes for the crystalided Truit.

pecan B chocolate nul brittle squares

Prepae the basic cookie dough, and substitute peears for the walnuts and
50 [2 0] choppod glact cherries and 509 (2 ozl plain chocokae chips Tor
the crystaliised frusl

almond £ ginger nut brittle squares
Prepare the basic cookie dough, and substitute flabed almonds for the

walnats, and 50 g (2 ozl chopped coystallimed ganger for the cnpstallised fruit.

cookic Bars - 375
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vanations
toffee bars
e bass racina page 350

cherry toffee bars
Frepare the basic cookie dough and sulstitute chopped red glace cherries
e the fudge pioces

hazelnut toffee bars
Prepare the basic cookic dough and substitute skinned chopped toasted
hazelnuts for the abmonds.

white chotalate chip toffes bars
Prepare the basic cookie dough and add 50 g (2 o) white chocolate chips
1 1he topping.

276 cookic bars

ariating
honey nut squares
Do A0 roCieE pao 2860

pecan honey nul squares

Prepare the busic cookie dough, and substitute pecars for the macadamia
nuts As pecans are softer than macadamias, process them for only about
) sevonils in the food peocessor

walnut, honey B cherry squares
Prepare the basic cookie dough, sutstituling walnuts for the macadamia
nuts and sdd 75 g (3 o) chopped red glace cherries with the nuts.

almord & ginger honey nut squares

Prepare the basic cockie dough, substituting whole skinned almonds for
e macadamia nuts, and add 2 tablespoons chopped crvstallised ginger
wilh 1R fuls

cookse b ZFT
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variations
turtle bars
50 DEEa NaC a0 J1ad

double checolate nut twrtle bars
Prepade the basic cookle dowgh, substituting skinned harelnuts for halfl
the pecands and white chocalate chigs for half the plain chocodate,

fudge turtle bars
Prepade (he basse cookic dough and add 75 g [3 oz) chopped fudge
peeces o ke Ral iopping behare the chocolate chips

marshmallow Lurtle bars
Prepaee the bash cookic dough and add 50 g [2 oz miniature masshrallpees
£ the hod topping before The chooatate chips

— mrn

Wl ans

i chewy almond cherry bars
Sl Bt i pige 204

almond B date bars
Prepase the basic cookic dowgh and subistitute 75 g [3 oz) chopped dates
for 1he cherries.

cranberry, arsmge B almond bars
Prepare the basie coolde dough and substitule 75 g (3 ar) died cranberries
for the cherrics, and add the grated zest of 1 crange (2 1o 3 teaspoans).

harelnut pear bars

Prepare the basic cookie dowgh and substitute hazelnuts for the almonds
and chopped dried pear fir the chiemies

cookic bard 37O
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280 cookie bars

warialiens
fruit & nut slices
g ([t rencisd ey 265

blueherry H walnwt shoes
Prepare the basic cookis dough and substitute walnuts For the pecans and
dried blueberries for the dates.

pear B almond slices
Prepare the basic cookie dough and substitute coarsely chopped almonds
far the pecans and chopped deied pears fon the Spricots

pineappde B apricot sliees
Prepane the basic cookie dowgh-and substitute 75 g (3 o2] chopped dried
pineapgle for 75 g (3 ar) of the dates.

wariations

cream cheese cookie slices

chicolate-oange cream cheese cookic slioes
Prepare the basic cookie dough and add the grated rest of 1 cange
[2 to 3'teaspoonsd to the chocolate miboure.

fiedge-nut cream cheese cookic slioes

Prepane the besic cookle dowgh and add 75 g (3 orl coarsely chopped pecans
1o the chocodaie mafue and 75 g (3 oz] chopped fisdge pieces (o the coeam
Chess mciune,

mocha oream cheese cookie slices

Prepare the basic cookie dough and add 2 tablespoans instant coffes powder
R0 the cream cheese mixture befoee Swiling it in the chocolate mixiuse,

eoakic bas  FE1
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1&* blondies

i DAS PRGNS PAGD DGE

batterscotch blondics
Prepare the basic cookie dough and substitute 50 g [2 oz) butterscatch chips
for 50 g [2 oz) walnuts

pecan B white chocolate chip bondies
Prepare the basic cookie dough and substitule pecans for the walnuts and
white chocatate chips. for the plain chocolate chips

doable chotalate chip blondics

Prepare the baséc cookie dough and substitule 5009 (2 o) while chocolale
chigs for hall 1he walnuts

Hi2 cookic bars

tropical bars
Do DEoE FaCIDE Dage 260

date & cherry bars
Prepare the basic cookie dowgh and subsiilute chopped red glacd
chermies for the deied manga and pineapple,

chocolate B cotonut bars
Prepare the basic cookie dowgh and substitute 15 g (3 oz] plain
chocolale chips for the dried mango and pineapale.

ginger troplcal bars

Prepare the basic cookie dowgh and add 2 tablespoors chopped
crystallsed girger

coakes o  1ER



warkkiT
white chocolate fudge bars

S0 Bl (R pags 2771

white chocolate butterscoteh bars
Pregare the basic cookie dough and substitute light beown sugar lor
the caster sugar and butterscoteh chips for the white chocolate chips.

double chocolate fudge bars
Prepare the basic cookie dough and substitute dark chocolate for
the white chooolate.

chocolate cherry fudge bars

Prepae the basic cookie dowgh and substitute dark chocolate for
the white chocolate, ard 340 75 g [3 or] chopped red glace cherries

ZHA  CODE DoEs

wvatialicns

millionaire’s shortbread
S0 haky napn pogs 272 e

chistalate chip millionaire's shortbread
Prepare the basic cookle dough and speinkle 50 g 12 oz) dark chocofate chips
ot (e shostbread hase before foreading 1he caramel an top.

chocalate orange millionaine’s sharthreacd

Prepare (he basac cookie dough; adding the grated 2est of 1 orange
[2 to 3 teaspoons] to the chocolate before spreading it over the
firm caramel,

miil-erudled millianaine®s thortbread

Prepare the basic coolie dowgh but substilute 40 g (1% 0f) 1oasted
geownd hazelnuts far 40 g (1% oz) of the Four,

enokes bars. FEL



langue de chat

500 virabons page 310

Largue de chat, or ‘cats” tonguc’, s & wafer-thin delicate biscuit that can be served with
ice cream sundacs or mdividual mousse dessents,

50 {2 oa) unsalted buster

50 g (2 o] icing wugar, wlted
2 vgy whites
B5 g (2% oa) plass Mos, sifted

Pre-heat the oven to J00°C [(#00°F | Gas mark 6. Grease two baking sheeis.

Beat the butter and sugar together untd light and fluffy. Add the egg whites and mix
10 ircanposate. SEir in the sifted four,

Pipe the mixture using a piping bag and 3 G-mm (%-in} plain nozzle, making 4-cm (1%-in)
lersgths 4 om (1% in] apart. Bake fior four to five minutes until golden, Remave from the oven
and transfer to 3 wire rack.

When cool, stofe in 30 3tight container lor frve bo seven dayd

Makes 3 doeen

desserl cookies 287



french macaroons

S0 varialions page 311

These light macaroons can be found throughout the pdtisseries of Paris,

IT5 g (13 ox) king sugar & posaple of deops pink food colouring
250 g {9 ox) groend slmonds % tip cream of turter
T ey whites T5 g (¥ oa] strawberry jam

Preheat the owen to 200°C [400°F | Gas mark 61 Line Twio baking sheets with garchment,

Sift the kimg sugar amd mix 225 g (8 oz) together with the almonds. Beat in theee of the cag
whites and enough food colouring to fum ke mixture ight pink. Beat the remaining four
egg whites with the cream of tartar until soft peaks form. Add one-thied of the remaining
sagar, Bea For one to two minubes until the egg whibes are s1if and add anotber thied of the
sugar. Beat for gne minte and add the remaining sugar. Beat until the meringue is glossy.
Add a quarter of the meringue to the dry ingredients and blend = do ot try to fold in il the
meeringue al this stage. Add another quarter of the meénngue and Bft the mixture through
with 3 ballaon whitk, Add the remaining mevingue in the same way,

Pipe the méxtune using a piping bag and 1-om ('5-in) nozzle, making 2.5-cm [1-in] bulks,
2.5¢m (1 ind apart on the baking sheets. Bade for five 10 six minutes, Allow to cool and

remaove: from the parchment. Spread the bases of half the macanoons with strawbeny jam
and sandwich with the remaining hahees. Store in an airtight container for five to seven days

Mokes 2 dozen

desgert cookes TED



brandy snaps

Lacy in appearance, these spicy cookies are diving either filed with cream or simply
served plain with ice cream.

115 g [4 o) unsaltcd buller 115 g [% aa) plain Powr
115 g [4 ea) casber swgar 1 5p geound ginger
& g gelden syrup 2 lip beandy

Pre-heal the cwen 1o §TEC (T50°F [ Gias mark 41 Liree twai bakng sheets vath parchment.

Cut the butter into chunks and melt ina saucepan ower 3 gentle heat. Add the sugar and
golden syvup and stir wntil the sugar dissobes. Remove from the beal

5ift the flour and ginger together and stir indo the butier mixture with the brandy,
Deop spoonfuls onto 1he Eaking sheets 8 1o B0icm (3 10 4 in) apsrt. Bake for free 10 S
minutes untd gl}'ﬂtl'l. Remove ke brandy SRaps Ore 3t 3 teme, and moll them aamund the

handle of 3 wooden spoon. Twist genthy 1o ify them off the handle. Coal on 2 wire ke

are urahlled in an airtight contaener for e o Seven days

Mkt 2 doaren
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vanilla crescents

s varialong page 313

Deficate crumbidy little coolies that camn be served plain or half-dipped in melted
chocolate and used to accompany other desserts.

150 g [5 o) plain flour 50 g (2 0z) ground almonds
115 g [4 o2) smalned bulicr T Vi €aster sugar
2 tup vanilla cisende 125 g &'% o2} keing sgar

Pre-heat the oven to 175°C [350°F | Gas mark 4), Ling two bading sheets with parchment.

Sift the fous into 3 Bowl and nub i the butter until the micture resembles fine breadirusmbs
Add the vanilla and stir in the ground atmonids ard sugas. Woek the mictune with youg harnds
writal it (s & soft dough,

Rall senall pieces of dowgh into lengths about 1-cm [E-in] thick and S-cm [2-in) long,
and shape into cresoents. Bake for 20 minutes, until pabe gedden in colour,

Rernowe froem the Baking sheets and cool on wire mcks. Roll each of 1he crescents in
Store in an airtight conlainer for five to seven days

Makes 1'% dozen

dewaert conkies 13




sugared sablé

S vanatons coage 314

Serve these delicate butbery cookies with soft-textured desserts or enjoy them en their
own with a glass of dessert wine,

450 g {1 16} plain Mo 2 tsp vamillla essence
165 g (5% oz} icing sugar i £gg while
300 g (10 o] wepalted Bailter 2 thap grasulsied sugar

Grease and flowr two baldng sheets, 5t the flour and icing sugar together and rub
in ghe butter,

When the mixture starts 1o come together, add the vanils essence. Knead the dough lightly
uritil seoath, Dedide the dough into four and roll into four 4-cm- (1%.-in-] wide logs. Wrap
in parchmsent and refrigerate watil firm,

Pre-heat the oven 1o 190°C [375°F | Gas mark 5). Brush each log with egg white and roll in
the granulated sugar, Cut into B=mm- [%-in-) thick sices. Place the coakie slites on the
baiing sheets and bake for 8 0 10 minutes. Cool on 3 wire ok,

Stare in an airtight container for five to seven days

Maket 3 doken

4 desserl fostics

brittle cookies

S0l vrabone fage 315

Enjoy these cookies with chocolate- and coffeesflavoured desserts,

50 g (2 oz) urialted butber Geated rest of 1 orange (2 10 3 )
78 g 13 o light brews sugar 75.q (3 oo plade Meewr
2 Ehsp golden syrup 754 (3 ozl toaited fladed hazelenits

1 thsp instast cofice powder

Pre-heat the aven to 175°C [350°F | Gas mark 4). Line two baking sheets with panchment.

Cut the butter into chunks and place in 3 lange saucepan with the sugar and golden syrup.
Cook gver @ gendhe heat, stirrng watil 1he sugar has dissobed.

Add the instant coffec and orange 261 and stir wntil the coffoe powder hus dissoived.
Remave from the heat and stir in the fiour. Drop teaspoanfuls onto the baking sheets
& e (2 in) apart and sprinkle with nuts. Bake for 10 10 12 minutes

Resnowe Trcem the aven and allow 1o cood on sheets for one 1o two minubes. befoe
trarsfersing to wire tacks bo eool.
When completely cood, store in an airtsght container for five fo seven divs

Mokes 2 doren
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florentines

These defectable nutty cookies are thaught to have originated in Florence, aly,

115 g {4 aa) slivomod almends M g (34 ) caner sugar
25 g [V oo) chepped red glucd chenrics 2 thsp honey
25 g 10 ar] chopped oryitallived femon and ? ehsp double cream
wrange peel 115 g [4 or] plain chooolate, chopgped
P04 g [3'% &) Butber 2 tip salflowoy ol

Pre-heat the oven to 175°C [350°F | Gas mark 4). Line two baking sheets with parchment
Mix the almonds, glacé cheries and erystallised peel in a bowl and put to one side. Cist the
butter into chunks and place m a large saucepan with the sugaf and homey. Barig o a bail,
SlEming iRty untel the mixtune (Rickens shghibe Kemowe from the heat ard stic in the
frust and muts Stie in the cream, Allow the mixture 1o stand for one 1o two minules

Dvop spoonfuls of the dough onio the baking sheets 5 om (2 in) apast. Flatten with the back
of @ fork dipped in water, Bake for five 10 soven minutes untl golden, Remove from the
over, Lsing a rownd cookie cutier, pull the lorentines back indo shape beloee they set. Allow
bo ool comphetely belome emoving from the sheel Melt the chooolate in a heatpeoal bowl
aver a saucepan of :..imnu.-nr-_q water and sOir in the oil, Dep the wndersides of the florentines
in choooiate and place thern af the parchment Rtl"u}:r.:nn: far Fve manules (o sel the
chooolate. Oace Set, stoee the cookies in 20 astight container for free Bo Seven days

rlrloes 2 ohoden
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boules de neige

ety e s 17

Boules de neige, or ‘coconut snowballs, are crunchy dessert accompaniments.

¥ eqq whites 0 g |34 oz Naked ooomal
% 13p oeam of fartar Finch of walt
100 g [3% or] cailer fugas 3 nhap ilrawherry jam

Fre-heat the oven 1o 175°C [350°F | Gas mark 4). Line two baking sheels with parchment.
Whask the epg whites and crcam of tatar, When saft peals farm, add ane=third of the
sugar. Whisk bor 3 minute and add another thied of the swgar, Whisk for a further minube
and add the rest of the sugar. Fold the coconut and salt into the meringue.

Use o puping Bag and @ 1-cm [i-in) rozzle 10 pipe small rounds 1 om (% ind in diameter onto
the baking sheets. Bake for 8 10 10 minutes. Transfer the parchment sheets to wise racks
Remsgve the meringues when cool,

Spread the bases of half the boubes de neige with jam and sandwich with the rensining
cookie habves. Serve immediateh:
Store the unfilled cookies in an airtight contairer for five 10 seven dayvs

Muokes 1'% doren
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orange almond tuiles

Sy winalong [ 118

These crispy almond cookies are shaped like continentad tiles - hence their name, which
meares il in French,

100 g {3'% ax] plain Aowr T gy whites

125 g (9% o) iciewy suges Oeated zoil of 1 oange (2 10 3 ip)
1540 g (5 oa) Maked dimands. I Hvip unssied bublern, mefled
1e5y

Pre-heal the oven to 200°C [400°F | Gas maik 8). Grease two baking sheets with butter,

St the flour and icing sugar together and st in the almonds. Add the egg and egg whites
1o the dry ingredients and stir 1o combine. Add the orange sest and mefted butter.

Spoon walnist-sized amounts of the dowgh onta 1he dheets and flatten with the back of

a lork dipped n cold water, In arder o allow them enough thme to assume 3 shape, bake
one shect at @ time. Bake for four 1o five minubes witil pale with @ darber goliden brown
edge. Rermowe froem the cven and shape over @ olling pan.

When completely oool, $iore in an airtight container for theee to fowr days or in the freerer
For three ta four weeks.

Makes 3 doren
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almond & lemon cantucci

S0 varinbons page 318
Best enpoyed with a glass of after-dinner wine.

2 egys Grated rest of 1 bemon (2 10 3 tsp)
150 4 |5 a2) caster sugar 250 g [ az] phain four
150 g (5 oz} whole slmonds.

Pre-heat the oven to 200°C (400°F | Gas mark &). Grease and Rour two baking sheets.
Beat the eggs and sugar together in a lange bowl. Add the nuts and lemon 2est and mix
into the Mlowr to fanm a Stiff paste. Divide the dough in half and shape into two fat loaves
about 25 cm (10 in) bong and § cm (2 in) wide, Bake for 25 to 30 minutes.

Rerncwe from the oven ondo a chopping boand and sfice inte thin pieces about 1 em (% in)
wide using & serrated knife. Reduce the oven temperature to 150°C [300°F | Gas mark ),

Lay the slices on the Two baking sheets and cook for @ further 10 1o 15 minubel Tem ower
each slice and cook for a further 10 1o 15 minwbes, or until the skices are golden brown.
Remove from the oven and allow Lo cool,

Wihen cool, stone in an airtightl containgr, The cantucc will keep for 3 couple of weeks
Makes 7 doren

H0F dessen doakics

rum spice cookies
SBE VARAEONS DA 320

Spioy rum copkies that taste great served with vandla ioe creaen.

200 g [7 02 rolled oats Pinch of salt

225 g (8 at] plain Aour 225 g (8 ea] s ed bestber
100 g (3% oz} coarsely grownd simands 100 g [F o] caster sugar

I g gromind thusamon 204} g [7 e light browa sugar
' tup ground wibplor I eggs

' tsp grewsd ginger 2 tap rum Mavouring

1 tsp bakieg prwder

Pre-hieat the oven bo 1758°C [350°F | Gas mark 4). Line two baldng sheets with parchment,

Combine the oats, flour, simands, spices, baking powder and salt and put to one side.
Beat the butter and sugars until smooth. Add the eggs and rum Mavouring and beat until
bilended. Stir in the dry ingredienis

Dvop spocnfuls of the mixture 4 cm (1% in] apant on the baking sheets and bake for

12 1o 15 minutes. Transfer 19 2 wire rack to cool. Stoee in an sirtight container for fve
1o seven dings

Makes 3 dozen
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lemon wafers

S varkMions poaga A2 1

Crisp bemon walers are a refreshing sccompaniment 10 i0e creams or worbets,

169y Finch of sl
100 g (3% o2} caster sugar 165 g [5% oz} plain flour
75 {3 02} uniabicd huller, melbod Pinch af buking powder

Grated eest of 1 demon (2 1o 3 tip)

Ling Lwo baking sheets with parchment. Beal 1he eqg and sugar together in @ mixing bawl
and stir in the meited butter, lemaon zest and salt. Sift the dry ingredients together and stir
initg the egg mixture. Cover and refrigerate the dough for 30 minutes.

Dividhe the dowgh in haif. Roll each piece out between two sheets of cing film or panchment
b bess than 2 men (% in) thick. Refrigerate until firm. Pre-heat the aven to 200°C ($00°F |
Gas mark G, Peel the top sheet from the dough and tum upside down, Peel off the second
sheel, Lse a3 6%-om [2%-in] cookie cutter and place the cookies 4 om (1% in] apart on the
baking sheets

Bake For six 10 eight manutes. Remove From the oven and I the paschment 10 transfer the
cookies L0 wire racis 1o oool.

Wihen completefy cool, store in 2n airtight container for five to seven s

Mukes F dozen
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caraway snaps

S60 Varations page 122

Caraway ts 3 wonderful spice - althowgh it i hess popular now than It was in the
16th century, when it was widely used to flavour cakes and cockies,

150 g (5 o) plain four 150 g [ o] wenaited Buiter, metited
158 g (8 o) iting sugar 2 thap caraway socdi
7 e whites

Line twa baking sheets with parchment, 5ift the flcur and sugar together, Add the egg
whites. Mix until smocth,

Stir im the maelied butter and caraway seeds. Refrigerte the paste for 30 minules
Pre-heat the oven to 300°C [400°F | Gas mark 6).

Spread the paste in thin rounds about 8-cm (3 in] in diameter onto the baking shests
and bake for four to five minutes until golden. Remave from the baking sheets and shape
ever @ rolling pin or use wine botthes o give 8 more gradual curve to the cookic.

Siore in an airtight containgr for five bo seven days

Mokes 3 dozen
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amaretti

0 varalhons e

These wonderful Italian cookices are great with codf'ee, or use then as a base 1o make
Italian-style desserts.

| ibsp plain Flosr ¥ g5 whitci

115 g [4 ar) sEng sugar 50 q 12 o2} caster sugar

190 g [6'% oz whole lightly tnadted 1 tip grated bemon gest
Blanched almands 1 by almand essenie

Pre-tseat the oven 1o 160°C [275°F | Gas mark 1)

Sift the fiour and io g Swgar iogether in a Rrge bowl, Put the almonds in a food processor
and blend wngil ground fne, Add them 1o the flouwr and Suar

b & separabe bowl, beat the egg whates to soft peaks and beat in ihe caster sugar
cng=thind af the amount ai 3 time. Add the lemon pest and almond esence

Add kalf of the meringue 1o the dry ingredients, then carefully 33d the rem@inisg merirgue
Wang a piping bag and 3 1-0m |'E=in) norzle, pipe the mixture inbo d=cm [ 1'%=En) rownds
Bake fof 45 10 S0 mingbes wtil ding §f the amaretti stast to brown, turn (be oven temperature
dorwen. Remsove fnom the oven and allow to cool. When camplelely cool, s1one in an astight
COnamer bor ane 1o Two weels

Uakes P clseer
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VLGNS
langue de chat
B DSt recipnd Dad T

fangue de chat with chocalate filling

Prepare and hake the basic cookie recipe and make up the chocolate filling
as follows: Melt 115 g [4 oz) daek chocolate in a bowl over a pan of
SimmEring water, or in the microwave on 3 low selting. Boll 4 1ablespoons
of dowble cream in 3 saucepan. Stie the creadm indo the chocolate until
blended. Allew the lillimg ta coal dighthy and speead 'onto the bases of hall
the coakies Sandwich with the remalming hahees Stane inoan airtight
contairer for three to four dins

palets des dames
Prepare the basic cookie dowgh and pipe small rounds of mixture onto the
kaking sheets. Put 3 raisins on top of each mound and bake,

I dessert cookics

varnations
french macaroons
st ety rxSipg paoa 258

chocolate macaroons

Prepase the basic cookie dough and substitute 2 tablespoons Doich
penaess Cobia poveder for the: pink Tood colouning. Sandwich the
mapciroans together with chooolate-hazelnut spread.

machi Macaroans

Prepare the hasic cookie dowgh and sobstilute 1 iablepoan instant
coffee powder for the pink food colouring. Sandwich together with
chotolate-hapeinut specad.

lemon macanang

Prepare the basic cookie dough and substitute yvellow food colouring for
the pirk food colouring, Add the grated zest of 1 lemon (2 10 3 teaspoons].
sandwich the macarpons together with agricol jam oe bemon curd,

desseit conknes E11
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brandy snaps

Sy Enialy rECIpM e )

cream-filled brandy snaps

Prepare the basic cookie dough and lighthy whip 250 md (8 fl ozl of dowble
cream. Add 2 tablespoans caster sugar and 1 teaspoon wanilla essence to the
cream. Lise a piping bag amd & § ¢m (% in} nozede to fill the brandy snaps
with cream Fill each brandy snap from both ends (o gel an even distribution
of cregem,

brandy inap baskels

Prepare the basic cookie dowgh and shape the warm cookies over small
Enwis 10 malke small baskets. Rl with ioe cream and fresh fruit for

3 quack summertime dessen.

JNT  dessedl coakegs
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vanilla crescents e

Ben |DESn NeCDg R FHE

lemon crescenls
Prepare the basic cookie dough and substitute the grated zest of § leman
(2 to 3 teaspoons) for (e vanilla essence.

chocolate-dipped vanilla erescents
Prepare the basic cookie dowgh and when the coakies ane caol, half-dip
them in melted dark chocolate.

hazelnut crescents

Prepare the basic cookie dough and substitute ground harebnuts. fos
the ground almonds,

desserl cookies 313



Vanatons

sugared sablé

w0 EEEnd MoCDD RO 2k

raisan fable
Prepase the basic cookie dough and add 75 g [3 oz} raiéns to the dough
bedoee shapang it irto rolls

wilnut and cherry sablé

Prepare the bashc cookie dough and substitute 75 g (3 a ground walnuts
for 75 g (3 ozf cup of the flour, Add 75 g [3 ozl chopped ned glace cheries
Lo the dough before shaping i info nolls.

pestachio sabile

Prepare the basic cookie dough and substiiute 75 g (3 oz) grownd
shelled petachads far 75 4 {3 o) of the flow. Add 75 g (2 0F) coarsey
chopped pistachios to the dowgh befose shapang it inlo rolls

d04  desiert oOoes

vanatnng

brittle cookies

S DEs PECD e 206

britthe chocolate-orange cookies
Prepare the basic cookie dough and substitute Dutch process cocoa powder
for the instant coffee powder.

bemon vanilla brittle cookies
Prepase the basic coolie dough 3nd substitute 2 teaspoons vanilla essence
For the irstant caffee powder and substitute lemon 2est (of the ofange Hesl.

pistachie brittle conkies

Prepare the basic cookie dough and substitute Dutch prooss coooa powder
for the instant coffee powder and pistachsss for the harebnuts

dessrn coakics 315
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warniations

florentines

s bana recn pogs 287

ginger florentines

Prepave the basi cookie dough and substitule chopped orystallised ginger
for the crystallised peel,

hazelnut B cherry florentines

Peepaee the basic codlie dough and substitute coarsely chopped harelnuts

for the almonds and 'chopped green glace cherries for the cnystallised lemon
and prange peel

detied] cookics

!

VInAlans

boules de neige

S st PO R 25N

chocolate boules de nesge

Prepare the basic cookic dough, adding 2 tablespoons sifted oocoa
pawrder io the meringue with the coconutl, Sandwich together with
chocolate-hazelnut spread,

ginger boules de neige
Prepare the basic cookie dowgh and add 1 tablespoon finely chogiped
crystallised ginger 1o the meringus with the coconut

deggert conkees 317



yariations

orange almond tuiles

w00 o mcipe page 301

coconut tuiles

Prepare thie basic cookie dough and substitute 115 g (4 oz) Maked coronat
for the almonds.

lemon & almond tuiles

Prepase the hasic cookie dough and substitute lemon zest for ibe orange Dest.

hagelnut tusles
Prepare the basic cookie dowgh and substitute hazelnuts for the simonds
and % teaspocn ground cnnamon for the orRnge mest

IE  dessein cookes

warnations

almond & lemon cantueci

rosEmany caniueci
Prepare the basic cookie dough and add 2 tabkspoons chopped rosemary
to the dough with the nuts and the lemon.

fig & fennel cantucc
Prepare the basic cookde dowgh, but amit the leman 2t and add
2 teaspoons. fennel seeds and 150 g [5 o2 chopped dried figs.

hazelmut & orange caniueci

Prepane the basic cookie dowugh and substitute toasted hazelnuts fof the
admonds and orange 2e5t for the kermon.

dessern cookies 318
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warations
rum spice cookies
B DA eoipe pacge 308

rum Et raisin spice cookies
Prepare the kasic cookie dough and add 150 g (5 ax] risins.

rum, cherry & coconut cookies
Prepare the basic cookie dough and substitute 100 g [3% oz) flaked coconut
for the gats. Add 150 g |5 oz) chopped red glact cherries

rum £ ginger cookies
Prepare the basic coakie dough and add 4 tablespoons [2 oe) chopped
erystallised ganger.

320 desserd cookies

variations

lemon wafers

500 Daca sk pace 304

leman B poppy seed walers

Prepare the basie conkie dough and add 1 tablespoon poppy seeds when
adding the dry ingredients.

cinnamon wafers

Prepare the basic cookie dough, but omit the kemon zest and add 1 teaspaon

ground cinnamon when adding the dry ingredients.

spicy wafers

Prepare the basic coakie dough and add 1 teaspoon ground cinnamaon,
# teaspoon ground ginger and % teaspoon ground nutmeg when adding
the dry ingeedients.

Gfiiert connes T2
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caraway snaps i amarett i o
goe o fecipa pege 307 B s decap page 0
chocolate ciaway snaps amaretti with rum
Feepare the basie cookie dough and add T blepoons Dutdh protess coooa Prepare the basic cookic dough, but cemit the lemon zest and almond
pewder 1o the dry ingredients. essence and add | tablespoon dark rum.
pistachio snaps cherry amaretti
Prepare 1he basic cookie dough, but omil the caraway seeds and before the Prepare the basie cookie dough and add 75 g (3 oF) doed cherries
cookie dough i baked, sprinkle it with fnely chapped pitachio nuls
soft amaretti
leman £ ginger snops Frepare the basic oookie dowgh and Bake the ooolies at 175°C [350°F |
Prepare the basic cookie dough, bul omit the carway seeds. Add the grated Gas mark 4 for 12 to 15 minutes. When completely cool, store in an
zest of T lemons [5 to 6 teaspoans] amd % teaspoon giound ginger. #irtight contairer for five to seven davs
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triple cheese sandwich cookies

S0 Varatiors page 344

The ultimate cheesy cookie for those in need of 3 savoury snack,

75 g (3 or] mild cheddur chetic, grabed 150 g [5 wr] plain flour
50 g [ ox) matwr: choddar cheeve, graied ' tp garlic L3l

50 g [2 o) Farmesan cheese, grated % tep papriks

115 g (4 o) uralted buttcr 115 g [4 oz] creass cheese

Line twn baking sheels with parchment. Blend the cheeses and buller 1ogether.

Sift the flour, salt and paprika together and stir into the butter and cheese mixture. Mix 1o
Tarm a 5ot dough. Shape the mixture into a 4-cm- [1%-in-) thick log. Wrap and refrigerate
ke daugh for 15 minutes until fism,

Pre-heat the oven to 175°C (350°F [ Gas mark 41, Cut the dough inte J-mem- [%-inch-) thick
slices. Mace on the baking sheets and bake for 10 to 12 manwtes, Transfer (0 @ wire fack

to cool. When cool, spread half the coolde bases with cream cheese and then sandwich
togeiher with the remaining hahwes.

Sbore in an girtight comtainer in the refrigerator for one o two din

Bipke 1'% dioren
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cheese & pecan bites

SO0 viFaOnS page 345

These savoury cookics are a convenient snack 1o have on hand and a great base for
canapts if you'ne havirg a few fends over for 3 deink.

50 g [2 o) buster Pinch of salt
115 g (4 oz) eheddar, grated 10 g (3% ozl plade Mo
Pinch of cayenne pepper 1w (5 o] choppod pocam

Bignd the butter and cheese together. Add the pepper, sall 3nd Mowr and 4ir 16 form
# smooth dough. Roll into 3 5-om- [2-in-] thick log, wrap and refrigerate the dough
for 15 minutes until fam

Pre-heat the even 1o 175°C [350°F [ Gas mark 4], SSice the dough into G-mm- [E-in-) thick
picces and place on the haling sheets. Press pecans into the tops of each cookie and bake

for v to 12 minutes untd golden,

Tramsfer to @ wire rack (o cool Store the cooled cookies in an aintight container Tor fve to
sEaEn dayi

Makes 1 dosen
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blue cheese crumbles

SO0 I e 248
Enjory these coakies an their oan or topped with a slice of your favourite cheese,

1940 g (6% oz) wholemeal ow i i salt

T5 g [3 az) molled sats 115 g[8 ezl unssdicd bulber
1 ttng light brown sugar 50 g [2 ar) blae cheese

1% b baking powdor 2 to ¥ thrp enilk

% Iap cayenne pepps

Pre-heat the oven to 175°C [350°F | Gas mark 4], Line two baking sheets with paschenent.
Mix all the dry ingredients, except for 2 tablespoords of oats, in a bowl and rub in the bulter
Crumible in kalf the blue cheese and add milk stowty 1o form a soft dowgh, Crusmble the
remaining cheese in a separate bowl and mix with the reserved 2 tablespoons of oats.

Rall gut the dough on a Bghily floured work surface 10 3 men (% in) thick and cut out
rourds using 3 B.S-cm [2-in] cutter. Place the cookics on the baking sheets. Brush the
eoakies with water and lghily press the reserved chieese and oats on top of the coolies.
Bake for 15 to 30 minuies uniil galden.

Remove from the over. Place on 3 wire rack and llow 16 cool When completely cool, store
in an airtight cortaner for theee B0 four davs

Nokes 1 dozen
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savoury nut cookies

Touwll simply love thete wnusual favoury nul codkies = the perfect accompaniment
1o your after-dinner coffee

225 g & or) weialted balier W Rup a2l
235 q [B or] grated cheddar cheese 75 g |3 o) chopped pecans
3043 g (00 or] plain four &0 g 1'% o) cvisped rice ceneal

Pee-hieat the owens o 175°C (350°F [ Gad mark 41 Line two baking $heets with parchment
Mix the bulter and choese together. Stean the flour and salt and 3dd the pecans and
crped sice ceneal. Roll the mimlure indo small kel and nlace on (e hak ng s

FAatten with the hack of a Tark dipoed = water. Bake for 10 10 12 minutes

Remove from the oven, transler 1o wine racks and cool. Stone in an irl givl Container
far three 1o Pour dyi

Sy CO0Eef it CISEiEa
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chilli cheese thins

00 viFistons page 348
Hot and spicy wafer-thin cookies are great to nibble while enjoying a pre-dinner drink

350 g (10 az] plain Aour Finch ol bt ehilli powder
% Isp baking powder 116 g (4 oz} Parmesan cheewe, fincly grated
235 g [ o) wedalbed Buitfer

Pre-heat the oven to 175°C [350°F | Gas mark 4). Line two baking sheets with paschenent.
S5ift the flowr and baking powder togetser and rub in the butter unid the mixture resembles
breaderumbs. Then add the chilli powder and Parmesan and continwe working the dough
until it comes together,

Rl out the dough between two sheets of parchmient 1o less thar 2 mm [%s in) thick,
Remaowe the top layer of parchment and cut the dough into 10 om (4 in) lengths 1 em [ in]
wide. Prick the dowgh lighthy. Re-roll any leftover dough.

Flage the coolies on the baking sheocts and bake for 8 to 10 minutes until golden. Lift the
parchment and transfer to wive eacks

When completely cool, store in an sntight containers for free 1o seven days

Makes & doren

133 savoury cookies B crachers

oatcakes

S VEFASON: Pa S48

These savoury oat biscuits are Smple but deficious topped with your favourite
savoury spread,

200 g (7 ox] fine catmeal 1 Ebisp lard
% tup bicarbonate of soda 00 mi {10 A oz) waler
% bip salt

Pre-heat the even to 175°C [350°F | Gas mark 4), Line two baking sheets with parchment.

Mix the catrmeal, bearbonate of so0d3 and salt together in a bowl. Gently heat the laed and
weater in 3 small pan until the laed has melted and add enough of the Bquid to make a firm

dough.

Foll out the dowgh onto an oatmeal-coversd surface 1o 3 men (% in) thick and cut out
C00kieS using 3 nownd outter, of cut into wedges if you prefer

Place the oatcakes on baking sheets and bake for 12 1o 15 minutes Trangfer 10 2 wire rack
to cool, Stoee in an girtight container for frve 10 Seven days

Mokes F doren
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lemon & black pepper
butter biscuits

Sploy, bultery, melt-in=the-mouth biscuits

228 g (8 au) plain fowr % typ Treibily geound black pepger
115 g [4 oz) wrmalted buiier 1 eqg
1 tsp grated lemon zest 2 tip reck salt

Pre-heat the oven to 175°C [380°F | Gas mark 4. Line two baking sheets with paschment.
1

Sift the flowr and nab 1ke buther inio the Mour unlil the métee resembles fne beeadcremis
Add the lemon zest and black pepper and then the egg. Mix to fonm a stff dowgh.

Rl out the dough onto a lighthy flouned surface to 3 mm [Sin) thick. Cut out the dough
with & cutter of your choce. Transifer the dough ta the baking sheets. Brush with egg white
aredl sprinkle with rock salt,

Bake for 10 mingbes or wntil golden, Cool on a wive rack and sione in an aartight container
for frve 1o seven days.

Mokes 2 doren

334 savoury cookies B crackers




T m——

anchovy €& olive sticks

sl wirsore o 351

Tip: If the dowgh of thas recipe &5 too stiff, sdd water; if it's too wet, simply add flour,

¥ ohp dresd Belive yeast 1 Rgp sall

250 ml |12 11 o) warm waler 4 tup olive il

S04 g [V s 7 na) bresd Tlour 3 fhap chappod anchowvicy
# tup granulated vugar 1 thip cheppod black olives

Pre-Feat the cven 1o 200°C ($00°F | Gas maik 6). Ling twio baking sheets and sprinkle with
semaling. Whisk together the yeast and water and $tir in 225 g (8 o] of the flour and the
sugar, Cower and leave ina warm plaoe for 20 minutes. Put the remaining flour in the boed of
2 food processor and add the salt, I teaspoons ofive oil and the starler dowgh. kMax with

the dowgh hook far 5 1o 10 minubes

Pt the dough mto 3 large oiled bowl, baush the top of the dough with 1 teaspoon olve
oill and cover with plastic wrag. Leave in a warm place wntil doubled in size. Flatten the
dough on a floured work surface and gontly press in anchovies and olives, Roll out the
dough with 3 rolling pin, i the dowgh shinks back, cover it with 3 clean Rea towel and
allew o rest for 10 minutes. Roll the dough out ta 1 om [% in] thick and et it agasn,
Rowghly cut the dowgh into | ¢ (% in) strips, transfer them to the baling sheets and
brush them itk The remaining olive oil. Rest them in 3 warm place for 10 1o 15 mirules
arsd then hake for 12 10 15 minutes Thiy are best eaten on the day they ae made

Bnkes F doren
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rosemary wafers

SO0 VIFEMONS: (i 352

Hertyy little copkies that are great senved a5 an accompaniment bo dips or plibe,

00 g (10 oz) plain flour 75 g (3 0z) Parmesan cheese, finely grated
‘% tip baking powder & o frothly choppd msosary

Pinch of zalt 1 gy yolis

175 g [6 or) wealbed butier

Pre-heat the oven 1o 175°C [350°F | Gas mark 4). Line two baking sheets with parchment.
Mix the flowr, baking povwder and salt together and rsb in the butter until the micture
resembles beeaderumbs Add the Parmesan, rosemary and gy yolks and continue working
the dough unﬁ;llmmlm

Roll out the dowgh on a lighthy Aoured surface to 3 mm [% in] thick and cut into squanes.
Place the cookies onbo the baking sheets and bake for 8 1o 10 minutes until golden.

Lift the parchiment and transfer (o wire racks. When complebely cool, store inan airtight
container for fwt 1o seven dis

Mokes F dozen
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water biscuits

ey v e G50
Traditicnal savawry biscuits that are ever 50 Wmple to make,

115 g (4 sa) Mo
Finch of it
I ikap waier
% g (1 or) bastver

Pre-heat the owven to 200°C [S00°F [ Gas mark 8], Lng two baking sheets with parchment,

Sift the fiflar and sait together in & bawl Put the water and butter in a small pan and keat
geritly until 1he buther has melied. Add the liquid to the flour and mix to a smaoth dough,

Roll the dough out thnly on & lightly Aouned work surface, Cut the dough out using an
B-0m | 3<in) cutter. Place onto the baking sheets and prick with a fork

Bake for 12 to 15 minwbes wntil crisp and golden. Cool on @ wire rack and stofe in an aktight
container for up 10 Iwo weeks

Makes 14 dozen

340 savoury cookies B crackers

mustard & cream cheese
sandwich biscuits

S AR gl 354

Crispy, crunchy and very addective, these saack biscuils are a personal favourite.

190 g (6% oz} plain Mour 175 g [ o] enstschy peanul buller
W Isp muntnnd powdcr 1 cgg
50 g [2 or) wenalted baiber 175 g [6 er] eream cheese

75 g [3 or) cheddar cheese, grated

Pre-heat the oven to 175°C (350°F | Gas mark 4). 5ift the Aowr and musiaed poeder
together. Rub in the butter until the mixture resembles breadorumits. SGr in the cheese, the
add the peanut butfer and the egg and mix 1o 8 smooth paste.

Redl out the dowgh on a Bghtly Toured surface to 6 mm (% in] thick Cut oul the dough
using 3 S-cm [2-in] cutter and place the shapes an the baking sheets

Bake for M0 to 12 mirutes until golden. Trassfer to 3 wire rack 1o cool. Beat the cream
cheese to soften it Spread it on the bases of half the cookies and sandwich together with
the remaining cookie habwes

Store in an airlight container in the refrigerator for two 10 theee dans

Mokes 7 doren
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twice-baked walnut &t
raisin finger cookies

B0 VEralOnS pans Jihh

These savoury fruit and aut biscotti e great served with cheese or simply eaten on
their own 35 3 [abe-night snack.

50 g [# o] unsalted bufter 50 g (2 o) grousd walnuts
1 eggs i g (2 o) cornmeal

1500 5 o] pluin four 150 g [5 o] raising

i Bsp baking pewdcr T g {3 oz) choppod walnuly

Pre-hepd the owven 10 175°C (380°F [ Gas mark 4). Grease and flour two baking sheets. Beal
the butier and eggs until well blended, Then add the flour, baking powder, ground walnuls
and porameal and stir. Add the raisies and chopped walmuls and mix 1o 3 smooih pasie.

Diade the dough beteeen the baking sheets and shape into two flat Baaves aboul

15 om |10 in] kg and 5 om 12 in] wide, Bake Tar 70 mirules watil pale golden and drg
Remone from the gwen onto a chopping boand @nd slice into thin pieces about 0510 1 cm
% b0 % a1 wade using a serrated kaibe. Lay the shoes an the baking shects and cook for a
further 10 to 15 minutes, then fum over each slice and cook for a2 further 10 1o 15 minuies
or uniil the slices ane golden brown Remove from the oven and allow to cool. When stoned
in an airtight container, the cookics will keep for 3 couple of weeks

Makes 3 doren
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variations
triple cheese sandwich cookies
E00 DEEe Pooipe e 325

triple cheese cookies with blue cheese filling

Pregare he Basic cookie recipe. Wien the cookies are oool, mix 50 g (2 oz)
bl cheoose with the cecam chsse and wie 10 sandwich the cookies
fogether.

walnut-crusted triple cheese cookics

Prepare the basic coakic dough. Before bating the cookies, press 75 g (3 o2)
chopped walnuts into the cookie dowgh. Omit the cream cheese and do nat
sandwich togetiir,

poppy sced B cheese cookies

Prepare the hasic cookie dough, substituting mild cheddar for the mature
cheddar and Parmesan choeses and adding 1 tablespoon popyry seeds (o
the dough.

344 savoury coblies B orackens

Varamnons
cheese & pecan bites
E00 DAGH MGG a2

cheese & macadamia coakies
Prepare the basic cookie dough and substitute macadamias for the pecans.

daty cheese 8 pecan cookies
Prepare the basic cookie dough and substitute 2 fabkspoons oats for
2 tablespoons of the flour.

walnut, cheese £ raigin cookies
Prepare the basic cookie dowgh Add 50 g [F or) raiins to the dough and
atetitule walnuts for the pecans

3

B,

.8

.,

-

¥

sawoury cookies B crackers 345

s
i

L



I.-—{: : i
% : wariations variations
blue cheese crumbles savoury nut cookies
S D POCEHE D 328 S ameme o Pagis 331
blue cheese & pecan crumbles walnut, date £ blue cheese cookies
Prepare the basic coolie dough and substitute 2 tablespooes chopped Perepare the basic cookse dough. Swbstitine blue chesse for half 1he cheddar,
pecans for 2 tablespoons oats walnats for the pecans and add 75 g [3 oz) finchy chopped dates
blue clveese & ralsin crumbles macadlamia coakics
Prepare the basic coakie dough and dd 50 g |2 oz} raisins to the dough Prepare the basic cookic dowgh and substitute mecadaméss for the pecars.
after adding the milk.
mixed nut cookies
blue cheese B date crumbles Prespane the hasie cookie dowgh. Substitute 75 g [3 o) chopped peanuts for
Prepare (he Basie cookie dough and add 50 g [2 ozl chopped dates 10 the 15 g 1% az) crisped rice cereal,

dhough after adding the. milk,

345 savoury cookics Tt crackers Lavoury cookics B crickers 347
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chilli cheese thins

=iy base recine paga 332

chilll cheese thing with peanuts

Prepare tke basic conkie recipe. Before baking, brush the cookies with a litthe
male and sprinkle with 1 tabbetpoon chopped peanuls.

double decker cheese thins

Prepare the basic cookie recipe and sandwich the cookies together with
Cieam chiesie Of peanut butier.

mustard cheese thins

Prepart: the batic codkie dough, subistiteing i easpoon mistand powder
for 1he chill powder.

4R savoury cookics B crackers

gy llll

A g -
patcakes
a0 DAsE rece [aoe 333

gesame natcakes
Prepare the basic oookie dowgh and add 2 tabiespoons sesame seeds to
the dry ingredienis.

griddied oatcakes

Prepane the hasic cookie dowgh and instead of baking the cookics, cook
them on & griddic pan foe six b0 eght ménwies. They will curd up at ligtle a1
the criges 10 give 3 MORE LNEVEN AppSanInGE.

black pepper oatcakes

Prepare the basic cookie dough and add 2 teaspoons coarsely grourd bilack
peppsr (o ihe dey ingeedients.

savouery cookies B crpkers. 349



waziations
lemon & black pepper butter biscuits
s b necipd page 234

aregano B kemon butter bisouits
Prepare the basic cookic dowgh and substinste deied cregamo for the

black pepper.

carawiy butter biscuits
Prepaine the basic cookic dowgh. Omit the biack pepper and substitute
carawdy seeids for the rock salt.

sun-tried tosmate butter biscuits
Prepaine the bagic cookie dough. Qimit the black pepper and leman and
aidd 1 tabdespoon chopped sun-died tomatoes to the dough.

T80 sEaveury cookies [ crackers
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X, &k
wanations ! !
anchovy £ olive sticks t h

s barse fooiDa [Egs 337 u:

black £ green olive sticks
Prepare the basic cookie dough and substitule green alives for 1he anchonees

tomato H rosemary sticks
Prepare the basic conkoe dough. wwistitule chopped sun-dried fomatoes and
chopped fresh rosemary for the anchovics and offves.

parmesan sticks

Prepare the hasic cookie dowgh, omitting the snchoses and alnes and
iding 75 g (3 oz] finey grated Parmesan to the dowgh. Sprinkle the sticks
with Parmesan after beushing with olive ol

sdwoury cookies 6 cepcikers 3510
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— rosemary wafers
-

56 DAGH fackDe g X35

thyme wafers
Prepare the basic cookie dowgh and substitute thyme for the rosernary,

wialnut Bt rosemany cookics
Prepare the buric cookie dough and substitute 75 g (3 02] ground walnuts
for 75 4 [3 o2) of the floar,

goal cheese B rosemary cookies

Prepare the basic coakie dough and substitute 50 g (2 o2] soft goat's cheese
fior the Parmesan.

152 sawoury conkees it crackers

Varkatins

water biscuits
g DasA recine pacs 340

bubble biscuits

Prepare the basic cookve recipe. Cut cut 1he bscuits and place thom on
the baking sheets but do rot prock them with a fork, When baked they
will bbb,

caraway water blscuits

Prepare the basic oookie. recipe. Put the cookics on the baking sheets.
After pricking them, beush with water and sprinkle with 1 tablespocn
cardway seeds

salt & pepper water blscuits

Prepare the basic coolie recipe, Put the cookies on the baking sheets
After pricking them, brush with water and Speinkle with rock salt and
Treshily genund black pepper.

wawoury conlics it crackers 353
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| mustard & cream cheese sandwich biscuits 1 twice-baked walnut & raisin finger cookies A(tt‘.
F SNy G0 OGO P 41 Bk NS0 POC0 DO00 347
mustard £t blue cheese sandwich biscuils I twice-baked walnut & cranberry finger conkics
Prepare ihe basic cookie dough, adding 50 g (2 or) bl cheese to the Prepane the basic cookie dowgh and substiute deicd crambenics for
cream cheese for the biscust filling the: raisir
mustard, cream cheese B onion sandwich biscuits twice-haked harelnut B raisin finger cookics
Prepare: ithe basic cookie dough, adding 3 finely chopped spring onlons Prepare the basic cookie dowgh and substitute hagelnuts Tos the walnuis

10 e cream cheese bor the Becuit filhing.
twice-baked walnut & date finger cookies
pecan B aream cheese sandwich biscuits Prepare the hashe cookie dosgh and sabstitute chopped dates for the rasing
Prepare the basic cookie dough, omitting the mustard and adding
75 g {3 0z} chapped pecars o the dough.

354 savoury cookies B Cracioers savoury cookses B orackons 355
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Jam-packed with 500 delicious cookie recipes, all clear
and easy to follow, including traditional favourites from
around the world. Hiled with tips on how to bake perfect
cookies every time. This is the only cookie book you will
ever need.

® Features include a comprehensive introductory section
on cookie basics: technigues, equipment, ingredients,
cookie types and even troubleshooting tips.

® Cookies from around the world, to give as qifts,
for children, as part of a special diet, for special
occasions, bar cookies and savoury cookies.

® A true cookie compendium, from creamy
French macaroons to lemon fingers to triple
chocolate cookies,

£9.99
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