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Favourite


Cookies


Whether you are a devotee of cinnamon stars and vanilla crescent cookies or just looking for some new, original recipe ideas, you are bound to find the ideal cookie – be it chocolate, nutty, delicately crunchy, filled with jam or colourfully decorated – in this charmingly presented book. Small in size but elegant in appearance, a selection of these little cookie treats will not only look amazing, they will also make the perfect companions to a quick espresso or a more comprehensive coffee get-together. There are so many different kinds of cookies to choose from that it will never become boring. Bake your way through our extensive recipe collection and discover a new favourite cookie of your own!
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Introduction


Cookies and biscuits are all-rounders. They can be small and sweet, crunchy, moist and chewy, vanilla-flavoured or aromatic with exotic spices, they will delight our taste buds and senses. The secret of their success lies in their perfect size. A cookie is perfect at any time of day: in the morning as a breakfast pick-me-up, in the evening as a bedtime treat and in between whenever it is time for a little break or you need extra motivation. Cookies are small enough not to spoil your appetite yet big enough to linger on the taste buds as a sweet and lasting memory.


Storing cookies


Cookies and biscuits are ideal for baking in quantity and storing. Unlike many other types of pastries and confectionery, cookies keep wonderfully well and will remain fresh and delicious for a long time if stored correctly. The only exceptions are cookies with buttercream filling. After baking and cooling, cookies can quite simply be placed in a tightly sealed plastic container and stored in the freezer. Alternatively, they can be stored in a metal tin or ceramic container. Crunchy and chewy varieties of cookie should be stored separately from each other. Soft cookies will stay fresh longer in an airtight, sealed container whilst crunchy cookies keep best in a ceramic cookie jar, in which the small amount of air keeps the cookie dry. If crunchy cookies do become soft, they can be crisped up again by placing them in the oven (pre-heated to approx. 150 °C, Gas Mark 2).


The basic equipment


You do not need an extensive range of complicated kitchen equipment to bake wonderful cookies, but it is a good idea to invest in the following if you plan to bake on a regular basis:


Measuring equipment: the more precisely and carefully ingredients are weighed and measured, the more likely it is that the cookies will turn out successfully. Electronic scales obviously provide the most accurate measuring system.


Mixing bowls: one can never have too many mixing bowls. At least one of the bowls should be heatproof so that it can be placed in the microwave or in a bain-marie for melting chocolate or butter.
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Hand-mixer, food processor: whisking egg whites and cream is best done with a hand-mixer, which can also be used to mix and knead cookie dough. A food processor will chop and grind nuts, almonds and fruit, and is also suitable for kneading, mixing and whisking.


Kitchen brushes: Silicon brushes are best. They are used for brushing on and evenly spreading glazing and do not leave hairs behind.


Cookie cutters: there are all kinds of different shapes available, depending on the time of year and the respective occasion. The best results are achieved using good-quality cutters made from stainless steel. If necessary, you could also make do with a small, thin-edged drinking glass.


Wire rack: after baking, cookies and biscuits need to be left to cool down. You should have at least two wire racks available to cope with cooling large quantities of cookies and avoid having to pile them on top of each other.


Rolling pin: A rolling pin is used for rolling out the cookie dough before cutting out individual shapes.


Icing bag: this fabric pouch comes with a selection of different nozzles and is used either to pipe cookie mix onto a baking sheet or to decorate cookies with cream or icing. The range of nozzles provides lots of scope for decorating ideas.




[image:  ]




Traditional flavourings and spices used in cookie baking


The basic ingredients required for baking cookies are eggs, flour, butter, salt and sugar. Very often, however, the recipe will also include flavourings such as vanilla, saffron, star anise or candied sugar. Below is included a brief description of the most important flavourings:


Aniseed: a sweet and spicy flavour. Very popular in Christmas confectionery as well as in many milk- and semolina-based dishes or plum compôte.


Bitter almonds: used purely as a non-toxic aromatic substance from which all traces of prussic acid have been removed. Bitter almonds themselves are highly toxic and can be lethal to humans. Used as a flavouring in marzipan, almond liqueur and baking.


Ginger: a hot and spicy medicinal plant and cooking spice. This southern Asiatic root is usually used fresh, though in baking, in particular, it may also be used in powdered or candied form.


Candied sugar: white sugar crystals or even brown sugar crystals, with a hint of caramel flavour, they are particularly good for use in baking, readily soluble and very versatile. Whether added to the cookie dough or sprinkled on top, they add a subtle caramel flavour and aromatic sweetness to the confectionery.


Gingerbread spice: a spice mixture used for gingerbread and cookies. Usually comprises all-spice, cloves, coriander, ginger, ground nutmeg, cinnamon, aniseed and citrus flavours.


Raw marzipan: a paste made from ground almonds and sugar. The sugar content and additives vary according to the manufacturer. Can either be kneaded into cookie dough, used in creams, as a coating or for decoration.


Saffron: dried, whole or ground strands of the saffron crocus with a delicate, bitter-sweet flavour. Used in confectionery, cakes, paella, fish dishes and many sauces.


Star anise: seeds of a southern Chinese tree with an aniseed-like flavour. Used in confectionery as well as chutneys and Asian meat dishes.


Vanilla: a classic ingredient used to flavour desserts. The black vanilla pods contain an aromatic pulp, which can be scooped out and stirred into cake batter or creams. The pods themselves can be sealed in an airtight container with sugar: after a few days, they will have added flavour to the sugar.


Cinnamon: an important ingredient not only for desserts and confectionery but also very popular in Asian and Chinese cuisine. The bark of the cinnamon tree is ground or marketed in stick form. The best quality cinnamon comes from Ceylon. The less expensive Cassia cinnamon contains coumarin, a potentially harmful substance.


Citrus flavours: available as a liquid flavouring or as the finely grated rind of unwaxed citrus fruits. Lemon zest is fresh and fruity without being sour but slightly tart note. Orange flavouring is spicy and sweet, with similarly tart overtones.




Traditional and simple recipe favourites
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Gingerbread cookies
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Preparation time: approx. 45 minutes (plus resting and baking time)


Makes approx. 50 cookies


275 g syrup


20 g sugar syrup


550 g honey


150 g brown sugar


1 kg plain flour


1 tbsp gingerbread spices


1 tsp ground aniseed


15 g bicarbonate of soda


45 g candied orange peel, chopped


45 g candied lemon peel


2 pinches of potash


1 egg


90 g raisins


55 g candied sugar, crushed


250 g potato starch


flour, for dusting the work surface


fat, for greasing the baking trays


1 Mix the two syrups with 3 tablespoons of water. Add the honey and brown sugar, then heat the mixture until the sugar has completely dissolved. Leave to cool.





2 Combine the flour, spices, bicarbonate of soda, candied orange and lemon peel, then add to the lukewarm syrup mixture.





3 Add the potash mixed with a 1½ tablespoons of water, then stir the egg, raisins and candied sugar into the mixture. Using your hands, knead the ingredients into a smooth dough. Cover and leave to rest for 12 hours.





4 Pre-heat the oven to 200 °C (Gas Mark 6, fan oven 180 °C). Tip the dough onto a floured work surface and knead again. Roll out to a thickness of 1 cm. Cut out cookie shapes in whichever form or shape you choose, then lay the cookies on greased baking trays and bake in the oven for approx. 18 minutes.





5 Toast the potato starch in an oven heated to 160 °C (Gas Mark 3, fan oven 140 °C) until light golden, then set aside to cool. Stir the starch into 1 litre of cold water and bring to a boil. Simmer until the mixture slides away from the sides of the pan. Spread this mixture over the cookies to create a lovely glaze.





Bethmännchen


German Christmas cookies
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Preparation time: approx. 45 minutes (plus chilling and baking time)


Makes approx. 70 cookies


For the cookie dough:


125 g plain flour


1 egg yolk


50 g caster sugar


1 pinch of salt


100 g soft butter


For the topping:


500 g raw marzipan (almond paste)


2 eggs


160 g icing sugar


130 g ground almonds


55 g plain flour


6 drops of rose water


Also:


120 g peeled, whole almonds


flour, for dusting the work surface


1 Quickly knead all the ingredients together into an even dough, then shape into a ball. Wrap the dough in clingfilm and place in the refrigerator for 30 minutes.





2 Roughly chop the raw marzipan, separate the eggs and sift the icing sugar. Using your hands, knead together the almond paste, icing sugar, ground almonds, flour, egg whites and rose water. Cover the mixture and chill in the refrigerator for approx. 1 hour.





3 Pre-heat the oven to 150 °C (Gas Mark 2, fan oven 130 °C). On a lightly floured work surface, roll out the cookie dough to approx. 3 mm thick, then, using cookie cutters, cut out 70 small, round cookie shapes. Place on baking trays lined with baking paper.





4 Shape the marzipan into 70 small balls. Slice the almonds in half lengthwise and arrange 3 almond halves pointing upwards around the sides of each ball, pressing them firmly into the ball. Lightly beat the egg yolks and 2 tablespoons of water and brush each cookie base with the egg mixture. Place a marzipan ball onto each cookie base and lightly brush with egg mixture. Bake for approx. 15 minutes in a pre-heated oven. Leave to cool on a wire rack.
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