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			In good company there is a place for you: 

			a disposition for amusement, 

			a healthy appetite, an attentive ear,

			a capacity for laughter, each is fuel 

			for celebration’s fire.

			—patience gray

		
	
		
			For my parents

		

		
		
			
Introduction
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			A few years ago, I visited the Food and Finance High School, a culinary-focused public school in the Hell’s Kitchen neighborhood of Manhattan, where I spoke to a class of ninth graders about my path into pastry. We talked about bake sales, cookie potlucks, and recycling. We talked about leadership, early mornings, and empathy.

			The next week, thirty sweet thank-you emails appeared in my in-box. One of the students, who began his letter with “Dear Chef Natasha,” observed that I had taught him that being a pastry chef is “so much more than cake.” This wise young person nailed it.

			Being a pastry chef is so much more than cake—it’s the patience and focus to execute it, the hard work and fortitude to continue, and then, finally, the indescribable, euphoric finale of bringing people together over something special that you made.

			More Than Cake is not about baking for one. Baking is about reinforcing connections and creating new ones. I was drawn to restaurants because of the exhilarating communal energy so specific to kitchen work. I wanted to work pastry: the corner of the kitchen that is responsible for creating the dishes that symbolize celebration, decadence, romance, and pampering.

			I lucked into my first kitchen job, as the baker for a queer, punk luncheonette called Dépanneur Le Pick Up in Montréal. I had just moved to the city and had few friends and even less confidence. The immersion into the exacting physical work, the big personalities, the chatty regulars, and the creative energy left me exhausted but exhilarated. When I was in the kitchen, hours felt like minutes.

			My job wasn’t just about baking, either. While I was at Le Pick Up, I created community events that revolved around food. Coworkers’ birthdays, pregnancies, and graduations meant there would be fudgy cakes at the end of the shift. Chefs, food writers, and local personalities taught intricate workshops about the basics of canning, pickling, and sausage making. Independent radio stations broadcasted doo-wop live from the gravel-lined backyard. Musicians on tour stopped by to play in front of the beer fridge, and I sent them on their way with slices of carrot cake and potato galettes.

			I still had so much to learn about baking, but I felt right away the effect it had: sharing simple treats brought people to our weird little world. Baked goods are part of my commitment to community building. Since then, I’ve shared those values with every pastry team I’ve had, through volunteering, field trips, classes, and bake sales. I am my most confident self in a kitchen, but I need to feel tethered to others in order to connect the dots between what comes from my hands and what I feel in my heart.

			My confidence in the kitchen didn’t happen right away. I didn’t attend culinary school, so I don’t approach baking the same way that pastry chefs who have do. I’ve always felt like an outsider in that way, inferior to my colleagues, who pulled sugar, rolled fondant, and tempered chocolate effortlessly. Who was I, if I wasn’t that?

			Over the years, through exhaustive trial and error, obsessive book reading and video watching, turning to friends and peers, and working in kitchens alongside talented people, I gradually developed my own baking perspective. My love of nature and art, my background in literature and music, my Chinese and Californian heritage—all of it informs my desserts.

			It seems like with home cooking (and, honestly, in modern life, too), there is an expectation to see results immediately. We like to start and finish a dish in one breath; we value “fast” recipes like one-bowl cakes and no-knead breads that pitch a hands-off approach or a quick turnaround. As a baker, I appreciate these types of hacks and tricks, which offer irresistible entry points into the world of pastry.
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			But what I truly love are the projects that I can examine from a distance, inspect piece by piece, and complete methodically. I approach the kitchen with a plan, timing each mini project around my day and schedule, slowly filling up my fridge and pantry with supporting players waiting for their moment to be put to use. I write out long, detailed lists with a permanent marker before taping them on the wall, which is like stretching before you go for a run—not only does it feel soothing to do it in the moment, but it also really feels necessary once you’ve hit the pavement.

			These recipes are not complicated or hard to execute, but they ask that you be present. “Good cooking is honest, sincere and simple,” wrote the legendary Elizabeth David in A Book of Mediterranean Food. “And by this I do not mean to imply that you will find in this, or indeed in any other book, the secret of turning out first-class food in a few minutes with no trouble. Good food is always a trouble and its preparation should be regarded as a labor of love.”

			There is a way to reframe baking not as an overwhelming means to an end but as a meditative process to enjoy in and of itself. Approached with David’s wisdom in mind—with an expectation that time is involved, that thoughtfulness will be rewarded, that having a plan physically and mentally feels great—it’s possible to cultivate a sense of joy, ease, and pride around a complicated-seeming or involved dish.

			I like to call that fizzy, magical feeling “the pride chip.” It’s the well-earned celebration of a personal accomplishment, like building a teetering cake from scratch or hosting your own bake sale. It’s the satisfaction of rolling out a sheet of dough and seeing the speckles of butter evenly encased inside: I did that. I made that happen. It was just flour and butter before I got my hands on it.

			Of course, accidents and mistakes will happen—and I have made enough of them to know that they are necessary for growth. What matters is how we respond, how closely we are paying attention, and how we apply logic, intuition, and grace to unexpected circumstances.

			A cookbook is your manual for avoiding those mistakes, a critical text with recipes that ask for your trust. Like hitting “repeat” on a great song, I’ll often reread a great paragraph, sentence, or page three or four times in a row. I love food writing in particular, because of the way sensual, witty language is deployed side by side with the more clinical, procedural tone of recipe steps. It is in this tension, of the passionate context for the dish next to the technical how-to, that my favorite cookbooks come alive.

			This book is designed to provide you with a million ideas for how to delight and honor other people, no matter how big or small the occasion: from the one-on-ones to riotous groups, from baking just for your partner to baking for your entire office, from once-in-a-lifetime celebrations to more ordinary, small moments.

			It has been a great honor to write this book, a unique, intense process that synthesized my personal histories, influences, and ideologies. I used to feel that there was no joy greater than feeding other people, until I started to share my recipes instead. Creating recipes is a loving, community-based act in constant communion with our world. Recipes reference history, acknowledge inspirations, and tell us something about who we are as people. Baking made me a better leader and critical thinker. Baking asks me to work with compassion, kindness, and thrift. Baking brings me closer to my parents, my friends, and my neighbors. Baking is more than cake.
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Essential Tools

			Too weak, too strong, too mild, too bitter: sometimes interesting, never delicious. One night at a party a painter twice my age said tiredly to me, “It’s all in the measurements. Just measure accurately and I guarantee it will come out fine.” He was right. I learned to measure, and the coffee misery ended as suddenly as it had begun: as though I had driven through a patch of fog on a night when visibility is already low.

			—Vivian Gornick, Fierce Attachments
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			You don’t need many tools to be a great baker, just the right ones. It took me some time to learn that lesson, since I was so spoiled from my time in professional fine-dining kitchens, with their shiny convection ovens and sharp Japanese knives.

			But restrictions bring out our inner resourcefulness, and even if your kitchen is small, like mine, you can still be creative and efficient, and thrive. If you’re a beginner, these tools will take your baking to the next level. If you get only one item, please make it a digital scale.

			Purchasing these tools piecemeal from specialty stores can get pricey. Look up the local restaurant supply store—the no-frills warehouse where chefs and cooks shop for everything from cutting boards to giant rolls of plastic wrap to cake pans—and make a trip. The prices will be lower, and your kitchen will be stocked with the same tools as your favorite restaurants.

			Digital scale: A small scale is the absolute easiest and best way to become a better, more consistent baker. It is indispensable. Baking with a digital scale is like running in sneakers instead of high heels. It’s faster and just more enjoyable to bake with a scale instead of fumbling around with cup measurements. You will soar to the finish line of every baking project if you have a scale. I love the small Escali models that can handle weights of up to 5 kilos.

			Half-sheet (13-by-18-inch/33 by 45 cm) and quarter-sheet (9-by-13-inch/23 by 33 cm) pans: Aluminum sheet pans can roast fruit, toast nuts and flours, store sheeted doughs, and cool hot candies—in short, pretty much everything. They’re preferable when baking thin layer cakes, because the stacked sheet pans take up less space than a wobbly tower of round cake pans. 

			Silicone spatulas: High-heat silicone spatulas have soft, rounded edges that are crucial for stirring curds, custards, and jams; cleanly scraping the edges of mixing bowls and pots; or spreading out super-hot caramel candies or jellies. Look for commercial Rubbermaid spatulas, which last forever, come in many sizes, and resist absorbing unwanted savory smells.

			Offset spatulas: Sometimes I imagine myself as a cowboy, with a holster slung low on my hips. My quick-fire tool of choice? A 4¾-inch (12 cm) offset spatula, which I use for everything from handling delicate cookies and flipping sticky fruits to spreading fillings and swooping buttercream. The long, angled blade makes precise, delicate movements as well as big, efficient gestures, like spreading cake batter in as few strokes as possible. For icing cakes taller than 5 inches (12.5 cm), look for an offset spatula that’s 8 or 10 inches (20 or 25 cm) long.
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			Balloon whisk: The open structure of a bulbous balloon whisk introduces air into dry ingredients like flour, or into wet ingredients like whipped cream, much faster than any other kind of whisk; look for pliant wires that aren’t too stiff.

			Candy thermometer: A small digital thermometer is like a scale: it provides comfort and ease via precise numerical measurements. Though you could make an Italian buttercream or caramel candy without one, why would you? Use it for checking everything from loaves of bread to wobbly custards.

			Immersion blender: If you don’t have space for a food processor or blender, a small, handheld immersion blender will ably take on the responsibilities of these larger appliances. Even the smallest ones are great for smoothing out custards and ganaches, whipping cream, and breaking down cooked fruit.

			Bench scrapers and bowl scrapers: You’ll want the sharp rigid edge of a bench scraper to divide sticky bread doughs quickly and with ease. Then drag the edge of the bench scraper down your work surface to quickly clean up shaggy dough bits and patches of water. The rounded, floppy edges of flexible bowl scrapers quickly transfer doughs from container to counter, cleanly scrape the inside of mixing bowls, and efficiently scoop and lift finely chopped or cooked ingredients.

			French-style tapered rolling pin: For rolling any kind of dough, you can use a French-style pin, which is a long, slender piece of wood that gently tapers at the ends (versus the heavier American-style pin, which is a thicker, untapered cylinder of wood with a handle at each end). The ease of use of the French-style pin is a game changer; because it is one solid piece, you can move your hands closer together to target “problem areas” that you want to roll thinner. Your hands are also closer to the dough and can apply more direct pressure.

			Pastry brush: For adding a soak to cake layers, a small pastry brush with a 1-inch (2.5 cm) head of natural boar bristles is best. For dusting off excess flour, use a wider 1½- or 2-inch (2.5 to 5 cm) head, and never, ever let it come in contact with anything wet, which can clump the bristles. To prevent shedding, always wash the brushes by hand.

			Pastry bags and piping tips: For piping decorative patterns, portioning choux, or filling baked goods, pastry bags give sharp, clean results. Assorted piping tips aren’t essential but are extremely fun to play around with.

			Ice cream scoop: A 2-ounce trigger ice cream scoop is a speedy way to portion batches of dough for cookies or biscuits before baking. It’s perfect for when you’re scaling up your baking for the holidays or bake sales, or don’t have a scale handy.

			Revolving cake stand: If you want to improve the finished look of your layer cakes, a 12-inch-diameter (30 cm) revolving cake stand, or turntable, is the best way to achieve polished, fluid lines. Using one is a bit like patting your head and rubbing your stomach at the same time: slowly rotate the stand with one hand while icing the cake with the other, gradually speeding up to get that clean, elegant exterior. Look for a grippy, heavy base made of cast iron.

			Silicone baking mats: Heatproof silicone baking mats have a slippery, nonstick surface that is great for handling boiling-hot candy, rolling out cookie or tart dough, or dehydrating sticky fruits or candied herbs.

			Fish spatula: This indispensable tool is not just for cooking seafood! Its wide, slightly flexible slotted blade is ideal for handling delicate pastry or fruits held in syrup.

			Notebook, tape, and Sharpie: Most professional bakers keep their own notebooks, which they use to copy down recipes, make annotations and observations, and draw diagrams of desserts. Keeping your own notes will let you retain information in a different, deeper way than just following along on a computer screen or in a cookbook. And always keep a roll of masking tape and a fresh Sharpie on hand to label and date everything.

			What follows are the tools and materials you likely own already, and that are used regularly throughout these recipes as well:

			Nonstick spray: I named my sourdough starter after my kitchen guilty pleasure, PAM spray. Besides using it to lightly coat baking surfaces like cake molds and sheet pans, you can spray it in measuring cups when working with sticky liquids like honey or on your hands when handling wet dough like focaccia.

			Parchment paper: It’s a necessary evil for even baking. At least you can buy recycled paper versions for more eco-friendly options, and most parchment can be rolled up to be used again.

			Aluminum foil: If handled gently, a sheet of foil can be used many times, as it softens like a well-worn dish towel. Very handy for oven-steaming projects, like cheesecake, flan, or crème brûlée.

			Foodservice film: For protecting everything from proofing doughs to baked loaves, there’s no denying that plastic film is incredibly useful. Skip the pathetic, flimsy grocery store rolls of plastic wrap, and invest in at least 2,000 feet of “foodservice”-style film that comes in a big box with a sharp blade. (Reynolds manufactures the sturdiest boxes; these also make excellent unexpected presents.)
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			Mixing bowls: One set of stackable metal bowls is vital to your mise en place, the process of measuring each ingredient out before mixing. Use them for everything: as part of a double boiler, for whisking up sabayons or melting chocolate, as a home for rising doughs or cooling curds, or as a sturdy container for building a bombe parfait or dome-shaped layer cake.
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			Forms for baking: For this book, you’ll need a standard 12-cup muffin tin, 8-inch (20 cm) and 10-inch (25 cm) round cake pans, and an 8-inch (20 cm) Pullman loaf pan. Though glass is a popular material for baking dishes and pie plates, aluminized steel or anodized aluminum has superior versatility and grip and a more even heating style. Though nonstick pans will work, voluminous cakes like a chiffon or genoise sponge won’t climb as high against a nonstick surface. Cast-iron skillets look great on the table, especially if holding single-layer cakes, dinner rolls, or scones.

			Knives: You don’t need a fancy chef’s knife to make anything in this book. A nimble 5-inch-long (12.5 cm) petty knife is engineered to handle delicate pastry techniques like slicing citrus, peeling fruit, cutting herbs, and cubing butter. For a cheaper everyday option, stock up on small serrated knives with a 3½-inch (9 cm) blade—they can do everything a petty knife does, but for about $6. And, finally, a larger serrated knife (look for a blade at least 8 inches/20 cm long) slices sharp-looking cross sections of bread, a frozen slab of parfait, or a creamy, vertiginous layer cake.

			Timer: Use your cell phone, built-in oven timer, computer timer, whatever—it takes 2 seconds to implement crucial insurance for your bake. When experimenting with new recipes, it’s tough to guess when something is ready, so take an extra moment to get the alarm set for proofing doughs, chill times, and oven work.

			Sieves: Tea strainers are great for sifting small amounts of baking leaveners or cocoa powder, while a larger sieve can strain liquids, de-clump powdered sugar, or aerate flour in a matter of moments. For the smoothest, silkiest curds, fruit purees, and pastry creams, you might want to invest in an 8-inch (20 cm) chinois, which is a conical sieve with extremely fine stainless steel mesh.

			Coffee filters: For clarifying flavored oils, syrups, stocks, or juices with any particulate matter, pass the liquid through a coffee filter; it will strain slowly but result in a clear, vivid liquid, as in the crystalline Herb Oil.

			Round cookie cutter set: Even if you aren’t a fan of novelty cookie cutter shapes, you’ll need perfectly circular shapes, for punching out scones, biscuits, or sheet cookies like linzer sandwiches and gingerbread. For the best bang for your buck, look for sets of between 8 and 12 stainless steel round cutters, which come nestled in a case like Russian dolls.
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Never-Ending Cookies
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			Citrusy Macaroons

			Nubby Granola Shortbread

			Fennel, Chocolate, and Hazelnut Spears

			Shoyu Peanut Cookies

			Shoyu Peanut Butter

			Brown Butter, Buckwheat, and Chocolate Chunk Cookies

			How to Bake Sale

			Pine Nut Sablés with Taleggio

			Coffee-Hazelnut Linzers

			Kumquat Preserves

			Black Sesame Fortune Cookies

			Sour Glaze Maple Gingerbread

			Vinegar Icing



			Cookies are the easiest place to start baking, which is great because everyone loves cookies. They have a universal, timeless appeal; infinite variations; and a pocket-size scale perfect for sharing.

			We all love to gift cookie boxes during the holiday season, but why not make them ubiquitous year-round? Cookies are such a direct and unpretentious way to express gratitude and love. Instead of an email, a tip, or a bottle of wine, cookies tell the receiver that you spent time and care making them. (In my family, a box of Nubby Granola Shortbread, and a Sharpie doodle are far more precious than any delivered flowers.)

			A cookie box doesn’t have to feature an ambitious assortment of six or eight kinds of cookies, which can be a drag to execute. I’d like to normalize the single-variety cookie box, accented with some in-season fruit; even better, an elegant duet of two contrasting cookies. The moment a baking project fills you with dread instead of excitement, it’s time to scale back.

			Another way to share these cookies throughout the year is simple: spend an afternoon mixing batches of your three favorite cookies, then freeze them portioned and unbaked. Bake a few sheet pans next time you plan to walk past your local community fridge or pantry. If you volunteer at a local organization, bring a dozen cookies to your next scheduled shift. Fancy restaurants send guests home with pastries for the next morning; bring the same energy to your next dinner party or bake sale (see How to Bake Sale).

			For casual everyday surprises that feel surprisingly personal, wrap up a few cookies (only three or four at a time!), enough for a person to share with a friend, or nibble over two days. The beloved people you see regularly—teachers, baristas, cat sitters, health-care workers, a roommate having a bad week—wouldn’t they all love an extra treat for no reason at all? These days, I rarely leave the house without a tiny bundle of cookies tucked into my bag, just in case I run into someone.

			My hope is that you will make your favorite classics—like chocolate chip cookies, chewy macaroons, and crisp biscotti—and go crazy for the unexpected twists and deep flavor I’ve engineered into each bite.
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Citrusy Macaroons

			American-style coconut macaroons are a captivating study in opposing textures. Clusters of honeyed coconut bake with a crunchy, spiky exterior and a soft, taffy-like center. Coconut gets the spotlight, but the sticky sweet-and-sour citrus peel is a funky, bright second player.

			Like pâte à choux (as for the Mocha Latte Puffs) or the Seeded Rye Dough, this cookie dough is cooked in a pot over steady heat. Rely on your senses for consistent execution: important visual cues (film gathering on the bottom of the pot) and olfactory triggers (a toasty and sweet steam) will guide you to the finish line. Err on the side of undercooking the macaroon slurry; a tight, dry batter will result in a brittle, disappointing cookie. (Though I do have an easy fix; see tip #1.)

			makes 20 to 24 macaroons

			20 minutes active time 

			1 hour inactive time

			2½ cups (200 g) unsweetened coconut flakes

			4 egg whites (120 g) (see tip #2)

			1 cup (200 g) coconut sugar

			3 tablespoons (60 g) honey

			1 teaspoon kosher salt

			¼ cup (30 g) white rice flour

			1 teaspoon vanilla extract

			¾ cup (about 200 g) Candied Grapefruit Peel, roughly chopped

			Flaky sea salt

			tip 1—Overcook your macaroon dough? Don’t throw it away! Stir in 1 large egg white after the mixture has cooled to reintroduce moisture and lift, and you’ll be able to bake as normal.

			tip 2—Save the extra egg yolks for the crumbly-crisp cookies in this chapter, like the Coffee-Hazelnut Linzers or Pine Nut Sablés with Taleggio. Freeze the yolks in a small container if you won’t use them in the next few days.



			1. Preheat the oven and prep the pans. Preheat the oven to 350°F (175°C). To bake in batches, top two half-sheet pans with parchment paper lightly misted with cooking spray.

			2. Mix the ingredients. In a wide bowl, combine the coconut flakes, egg whites, coconut sugar, honey, kosher salt, and white rice flour and stir until well mixed and goopy.

			3. Cook the dough. Gently heat a large skillet (at least 10 inches/25 cm wide) over low heat. Add the coconut mixture to the pan all at once. Stir constantly with a silicone spatula or wooden spoon; the mixture should lightly coat the bottom of the pan with a fine film. After 6 to 8 minutes, the mixture should appear glossy and wet but not runny, nor parched or scorched-looking. Off the heat, stir in the vanilla and chopped candied grapefruit peel.

			4. Rest the dough. Transfer the mixture to a bowl and press plastic wrap on top. Let the dough cool slightly, 15 to 20 minutes.

			5. Shape the cookies. Transfer 2-tablespoon mounds of the dough to the prepared sheet pans, spaced 2 inches (5 cm) apart; you should be able to fit 10 to 12 per pan. Sprinkle the tops with a bit of flaky sea salt.

			6. Bake the cookies. Bake the cookies until golden brown all over and glossy and crisp on the edges but soft and tender in the center, 18 to 20 minutes. Let cool completely on the pan. (The macaroons will continue to crisp up as they cool; you should be able to easily press a finger into the top of a hot macaroon.) The macaroons will stay chewy for up to 4 days if tightly wrapped and stored at room temperature.
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Nubby Granola Shortbread

			This breakfast-inspired shortbread is a special way to utilize the last serving of your favorite granola, which adds a mysterious crunch to the buttery cookie. Sandy ultrafine rice flour enhances this cookie’s naturally melt-in-your-mouth texture. Cold cubed butter is worked into the dry ingredients using a food processor, before the dough is pressed into a pan with your knuckles. The final flurry of powdered sugar is essential.

			Because of its impressive life span after being baked, a pan of this shortbread, scored but not cut, is an exceptional, easy gift—it stays fresh for over a week and will survive even the bumpiest journey.

			makes twenty-four 1½-iinch (4 cm) bars

			15 minutes active time

			2 hours inactive time

			2 cups (200 g) your favorite granola

			¾ cup (85 g) walnut pieces

			2 cups (300 g) white rice flour

			¾ cup (150 g) granulated sugar

			1 teaspoon kosher salt

			8 ounces (225 g) unsalted butter, cut into ½-inch (1.25 cm) cubes, well chilled

			Flaky sea salt

			Powdered sugar, for dusting

			tip—It’s tricky to tell when an unfamiliar recipe is done in your oven. Never throw away a seemingly botched batch of anything—there’s always another purpose for it. If the baked shortbread tastes undercooked or feels gummy, invert the shortbread onto a clean sheet pan, so the crumbs spill out. Break it up with your fingers and bake again at 325°F (165°C) for 10 minutes. Now you have instant streusel for the Millet, Parsnip, and Chocolate Chunk Muffins or a crunchy addition to the Panna Cotta with Grated Melon . Is the shortbread overbaked and dry? Tip the crumbs into a food processor and blend until fine. Fold these crumbs into the Caramel Chocolate Chip Bombe, or add big handfuls to your next layer cake and generously brush it with the Maple and Vanilla Milk Soak.

			1. Preheat the oven and prep the pan. Preheat the oven to 350°F (175°C). Tuck a sheet of parchment paper into a quarter-sheet pan (9 by 13 inches/13 by 33 cm). Lightly mist the parchment with cooking spray.

			2. Combine the dry ingredients. In a food processor, combine the granola, walnut pieces, white rice flour, granulated sugar, and kosher salt and pulse until the mixture is pebbly and fine.

			3. Add the cold butter. Add the butter and pulse another 8 to 10 times, until the mixture feels like damp, coarse bread crumbs. The butter should almost disappear into the dry ingredients but not be taken so far that the dough is clumping and gathering around the blade.

			4. Press into the pan. Scatter the dough evenly in the prepared sheet pan. Use your knuckles to lightly press the crumb into an even layer. It should be about ½ inch (1.25 cm) thick. Do not apply too much pressure, as this would make the shortbread dense and gummy. (The pan of shortbread can also be held in the freezer for up to 1 month and baked from frozen.)

			5. Bake and then score. Bake until the edges of the shortbread are lightly browned and the center feels soft but cooked through, 35 to 40 minutes (see tip). Remove the pan from the oven and sprinkle the surface with flaky sea salt. While the shortbread is still hot, use a small knife to score it into 24 squares. Let cool completely, then cut the cookies, still in the pan, along the scored lines and dust with powdered sugar. The shortbread can be stored, tightly wrapped at room temperature, for up to 1 week.
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Fennel, Chocolate, and Hazelnut Spears

			Some of my most memorable recipe breakthroughs are a result of error, mistakes, and happenstance. I try to reframe even the most upsetting accidents as a potential victory or chance for growth: Does it help me examine a recipe or dish from another angle? Is there something I can learn from my failure? Can I repurpose my mistake in some way? The answer is yes!

			In the process of revising my favorite biscotti recipe, I accidentally doubled the amount of butter and sugar. Butter isn’t even a traditional ingredient in biscotti, so what happens when you add twice as much? In the oven, the log spreads like inching lava, finally settling into a flat, bronzed disc. Once the disk is cooled, sliced into thin spears, and baked again, the result is a super-crisp cookie, studded with toasted fennel seeds, dark chocolate, and whole hazelnuts.

			A small tumbler of vin santo or espresso for dunking would be a heavenly accompaniment. Cheers to happy accidents and faux biscotti.

			makes twenty-five to thirty 5-inch (12.5 cm) cookies

			30 minutes active time

			2 hours inactive time

			2 eggs (100 g), at room temperature

			8 tablespoons (4 ounces/115 g) unsalted butter, cubed, at room temperature

			¾ cup (150 g) sugar

			1 tablespoon (6 g) fennel seeds

			1 teaspoon vanilla extract

			¾ cup plus 1 tablespoon (100 g) all-purpose flour

			¼ cup (25 g) almond flour

			½ teaspoon baking powder

			½ teaspoon kosher salt

			1 cup (130 g) hazelnuts

			5 ounces (140 g) dark chocolate, roughly chopped (about 1 cup)

			Flaky sea salt

			1. Separate one of the eggs. Set the white aside to be used for brushing on the cookies later.

			2. Cream the wet ingredients. In a stand mixer fitted with the paddle (or in a large bowl using a handheld mixer), beat the butter, sugar, and fennel seeds until fluffy and pale, about 3 minutes. Scrape the mixer bowl with a spatula. Drop in the whole egg, the yolk, and the vanilla and beat to combine, another minute.

			3. Incorporate the dry ingredients. In a small bowl, whisk together the all-purpose flour, almond flour, baking powder, and kosher salt. Tip the mixture into the stand mixer and beat on the lowest speed until the ingredients are halfway combined and the flour looks streaky, 8 to 10 seconds. Remove the bowl from the mixer stand, add the hazelnuts and chocolate chunks, and stir in by hand. Transfer the dough to the fridge to chill for at least 1 hour (or up to 4 days).

			4. Preheat the oven and prep the pan. Preheat the oven to 350°F (175°C). Top a half-sheet pan with a piece of parchment paper and lightly mist the paper with cooking spray.

			5. Bake the cookies. Lightly coat your hands with cooking spray. Place the dough on the prepared sheet pan and shape into a 12-by-3-inch (30 by 7.5 cm) rectangle 1 inch (2.5 cm) thick. Brush the surface of the dough with the lightly beaten reserved egg white and sprinkle the surface with flaky sea salt. Bake the mound until the edges are deeply browned and the center is slightly puffed but baked through, 35 to 40 minutes (the dough will spread quite a bit). Let the cookie cool completely.

			6. Cut and bake the cookies a second time. Using a serrated bread knife, slice the cookie, on a diagonal, into batons 6 inches (15 cm) long and about ¾ inch (3 cm) wide. Arrange the batons, cut side up, on the pan, tightly packed together. Return to the oven and bake until lightly golden on the surface, about 10 minutes. Let cool completely and store, tightly covered, at room temperature for up to 2 weeks.

			variations

			Like granola, these spears are a great pantry-cleaner. Play around with inclusions to create your own custom riff. Add ¾ teaspoon each of two different extracts (like almond or coconut); substitute polenta or rice flour for the almond flour; trade whole almonds or walnuts for the hazelnuts; incorporate dried fruits and citrus zest instead of chocolate; or sprinkle the cookies with sesame seeds or powdered sugar.
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Shoyu Peanut Cookies

			Crisp, crackling edges; a chewy, truffle-like core; and a dotted outer shell of skin-on roasted peanuts are just a few of this sweet-and-salty cookie’s delights. Vacuum-sealed roasted Chinese peanuts, a nostalgic childhood favorite of mine, are sweeter, crunchier, and less greasy than Western supermarket varieties, so try to use those. No matter what, keep the peanuts in their papery skins, which crisp up in the oven into sugary, flaky shards.

			A glug of shoyu—slightly sweet Japanese-style soy sauce—enhances the natural savory qualities of the peanut butter and adds a crucial umami underpinning to this classic American cookie.

			makes 12 large cookies

			20 minutes active time

			3 hours inactive time

			8 ounces (225 g) unsalted butter, cubed, at room temperature

			¾ cup (150 g) granulated sugar

			½ cup (100 g) dark brown sugar

			1 cup plus 3 tablespoons (285 g) Shoyu Peanut Butter (recipe follows)

			1 egg (50 g), at room temperature

			1 teaspoon vanilla extract

			2 cups (240 g) all-purpose flour

			2 tablespoons (15 g) rye flour

			1½ teaspoons baking soda

			½ teaspoon kosher salt

			2 cups (150 g) unsalted skin-on roasted peanuts

			½ cup (60 g) powdered sugar or snow sugar (doughnut sugar)

			Flaky sea salt

			1. Cream the wet ingredients. In a stand mixer fitted with the paddle (or in a large bowl using a handheld mixer), combine the butter, granulated sugar, and dark brown sugar and beat until fluffy and lightened in color, about 3 minutes. Add the shoyu peanut butter and paddle to combine. Scrape the mixer bowl with a spatula so the mixture combines evenly. Drop in the egg and vanilla and paddle for 1 minute to combine.

			2. Incorporate the dry ingredients. In a small bowl, whisk together the all-purpose flour, rye flour, baking soda, and kosher salt. Tip the mixture into the stand mixer and paddle on the lowest speed until the ingredients are halfway combined and the flour looks streaky, about 8 seconds. Use a spatula to finish mixing by hand. Transfer the dough to an airtight container and refrigerate for at least 3 hours to chill (or up to 5 days).

			3. Preheat the oven and prep the pans. Preheat the oven to 350°F (175°C). To bake in batches, top two half-sheet pans with parchment paper and lightly mist the paper with cooking spray.

			4. Shape the cookies. Put the roasted peanuts in a shallow bowl; put the powdered sugar in another shallow bowl. Using an ice cream scoop or bench scraper, divide the dough into 12 equal portions (each should weigh between 75 and 85 g). Lightly coat your hands with cooking spray and roll each portion into a ball. Dunk the top half of each dough ball into the roasted peanuts and press firmly so the peanuts stick. Then roll the cookie in the powdered sugar. Place 5 or 6 cookies, peanut side up, at least 4 inches (10 cm) apart on each prepared sheet pan and press gently with the heel of your hand to flatten. Sprinkle with flaky sea salt.

			5. Bake the cookies. Bake until the edges are beginning to crackle and the centers look souffléed and puffy, 14 to 15 minutes. Let cool completely on the sheet pan. Store, covered, at room temperature, for up to 2 days.

			variations

			This cookie dough can be easily made peanut-free. Some combinations that you’ll love just as much: 1 cup (255 g) almond butter plus 3 tablespoons (45 g) tahini, with the cookies rolled in sliced almonds, or 1 cup (255 g) pistachio butter plus ¾ cup (60 g) finely ground pistachios, with the cookies rolled in a blend of whole pistachios and cacao nibs.

			Shoyu Peanut Butter

			makes 1½ cups (300 g)

			5 minutes active time

			2 cups (300 g) unsalted peanuts

			2 tablespoons (30 g) grapeseed oil

			2 tablespoons (40 g) honey

			2 tablespoons (30 g) shoyu

			tip—If you aren’t able to make your own peanut butter, use 1 cup (260 g) of your favorite unsweetened creamy peanut butter and add 1 tablespoon (20 g) honey and 2 tablespoons (30 g) shoyu.

			In a food processor, process the peanuts until a paste forms, 3 to 4 minutes. With the machine running, stream in the oil, honey, and shoyu and continue to blend until smooth, another 3 minutes.
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Brown Butter, Buckwheat, and Chocolate Chunk Cookies

			Chocolate chip cookies get their chewy, toffee-like texture from a mixture of white and brown sugars. The sugars dissolve as they are whipped with the eggs, which is the same technique that gives great brownies a satin, crackly finish (you get that with these cookies, too). Think of sugar less as a singular “flavor” and more of a seasoning or enhancer, like salt. A little sugar nudges butter and flour into bolder, more vibrant versions of themselves. It can soften the edges of bitter, acidic chocolates. Use too much, though, and it mutes and dulls other ingredients.

			The butter is browned until nutty and fragrant. Toasting wheat and buckwheat flours coaxes out their natural, earthen sweetness. Both the dark chocolate and the creamy semisweet chocolate are chopped into boulder-like chunks. Buy the best single-origin, ethically sourced vanilla extract you can find for the cookie’s characteristic caramel undertones.

			makes about 15 large cookies

			30 minutes active time

			1 day inactive time

			8 ounces (225 g) unsalted butter

			1 cup plus 3 tablespoons (145 g) all-purpose flour

			½ cup plus 2 tablespoons (75 g) buckwheat flour

			½ cup plus 3 tablespoons (140 g) granulated sugar

			½ cup plus 1 tablespoon (135 g) dark brown sugar

			2 eggs (100 g), at room temperature

			2 teaspoons vanilla extract

			½ teaspoon baking soda

			1 teaspoon kosher salt

			3½ ounces (100 g) dark chocolate, roughly chopped into chunks (about ¾ cup)

			2½ ounces (70 g) semisweet chocolate, roughly chopped into chunks (about ½ cup)

			One 2.1-ounce (60 g) dark chocolate bar

			Flaky sea salt

			tip 1—You will have about 3 tablespoons of brown butter left over. Save it for another use, such as dazzling the Italian Espresso Buttercream or Sunflower Seed Frangipane.

			tip 2—Cookie doughs rich in butter and sugar need at least 1 or 2 days (and up to 4 days) to “age” in the refrigerator, otherwise they spread too much and taste greasy. As any dough rests, it hydrates, meaning the flour soaks up the moisture from the butter and eggs. That translates into a superior cookie with crisp edges and tender insides.

			1. Make the brown butter. In a small pot, bring the butter to a boil over medium-high heat. As the milk solids begin to settle to the bottom of the pot, the foam will burn off. Reduce the heat to low. Once the milk solids are a deep mahogany hue, another 4 to 5 minutes, and the air smells nutty and sweet, remove the pan from the heat. Carefully pour the liquid into a small bowl, scraping up all the browned milk solids on the bottom of the pot. Transfer to the refrigerator to resolidify, about 2 hours.

			2. Toast the flours. Preheat the oven to 300°F (150°C). Spread the all-purpose and buckwheat flours in a large ovenproof skillet or on a sheet pan and toast for 10 to 15 minutes. Set aside to cool completely. (This can be done up to 2 weeks in advance and stored until ready to use.)

			3. Cream the butter. When the brown butter feels softened but not greasy, add 145 g (about ⅔ cup; see tip #1) of it to a stand mixer fitted with the paddle (or a large bowl for using a handheld mixer). Cream the butter on medium-high speed until it is fluffy, smooth, and white in color, about 2 minutes. Scrape the butter into a small bowl and set aside.

			4. Dissolve the sugar in the eggs. Switch to the whisk attachment (or continue to use a handheld mixer). In the same bowl (no need to wash it), combine the granulated sugar, dark brown sugar, and eggs and whip until the mixture is lightened in color and doubled in volume, 4 to 5 minutes. Swap the whisk out for the paddle, add the brown butter and vanilla, and mix on medium-low speed to combine, about 1 minute.

			5. Prepare the dry ingredients. In a medium bowl, whisk together the toasted flours, baking soda, and kosher salt. Tip the dry ingredients into the mixer bowl and paddle on low speed until they are halfway combined, about 10 seconds. When the dough looks streaky, add both chopped chocolates and paddle to combine.

			6. Age the dough. Transfer the dough to an airtight container. Refrigerate for 24 hours before baking (see tip #2).

			7. Preheat the oven and prep the pans. Preheat the oven to 350°F (175°C). To bake in batches, top two or three half-sheet pans with parchment paper and lightly mist the paper with cooking spray.

			8. Shape the cookies. Scoop the chilled dough into plump tangerine-size balls (aim for 65 g to 70 g each); you should get about 15 cookies. Transfer the cookies to the pans, spacing them about 4 inches (10 cm) apart. Break the chocolate bar into 12 to 15 inch-long (2.5 cm) shards and press a couple of them onto the surface of each ball. Sprinkle generously with flaky sea salt.

			9. Bake the cookies. Bake until the cookies are golden and puffy in the center, 17 to 19 minutes. Remove from the oven and firmly rap the sheet pans on top of the counter to force the cookies to fall. Let the cookies cool completely on the sheet pans. Store the cookies wrapped at room temperature for 1 to 2 days or in the freezer for up to 3 weeks.
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How to Bake Sale

			I may have arrived at professional baking after many career twists and turns, but the first time I hosted a bake sale, I realized that those other seemingly unrelated jobs and passions were secretly preparing me all along. Running my first bake sale, in 2017, felt like I was finally connecting all the dots. My years of community organizing, curating concerts, and producing workshops and fundraisers had given me the tools to bring people together with joy, energy, and purpose. I was able to look at my past and be grateful for those odd jobs, instead of dismissive or ashamed of them.

			Once I viewed my own skills and history with compassion, I was ready to begin the transformative work of giving back. Volunteering is an act of communal love. There is something very liberating about working toward something greater and more complicated than your own feelings and ego. Bake sales are my way of accessing that communal love, outside society’s traps of chasing so-called success.

			You have secret tools, too. You do not have to be a baking pro to host a bake sale. You don’t have to be anything, except yourself—curious, open, excited, and ready to work. The pastries don’t have to look perfect. You don’t have to raise $50,000. You don’t have to promote the sale with a slick advertising graphic or conform to what we normally think of as “cool” or trendy. Just bake something you love, doodle a simple poster, set manageable goals, and ask for plenty of help.

			If you don’t have access to a commercial kitchen, bake sales are still within your grasp. In fact, the majority of bake sales I’ve witnessed have happened on someone’s front stoop, in a shady park, on a wide stretch of sidewalk, all coordinated by home bakers who have never worked in restaurants or bakeries. Working without mainstream resources and clout is what gives bake sales their sense of urgency and immediacy—to me, it feels very punk and DIY.

			Bake sales, at their core, prioritize equity and inclusive communal practices, not the “top-down charity” found in splashy fundraisers. Anybody can organize a bake sale, and anybody can come. After many years of working fancy galas, selling $5 pastries feels radical to me. I want to create an event for the people I actually spend time with—my friends, co-workers, family, and neighbors—and affordable pastries are accessible for everybody.

			Let your bake sales grow organically, through your community, as you learn and get feedback and listen. Once I started accepting the imperfections of my baking, or the ways in which I felt, in my head, that I was somehow falling short, I was able to be more present and in the moment, to truly feel the love of the people around me, and to better articulate my commitment to shaping a different future.

			The strength of the bake sale is in its specificity. The premise is beautifully simple: you bake a few things, some people show up and buy those things, and at the end of the day you’ve raised some money, or brought some awareness to a community issue you care about, or just had a really special time working alongside people you like and trust. It’s not about how much money you raise. It’s about redefining your relationship to pastry and reaffirming your commitment to social justice, one small table of cookies at a time.
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			My mom drew this for me in 2019, after I organized a giant bake sale for Planned Parenthood that raised more than $125,000. I still feel so proud of that day.
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Pine Nut Sablés with Taleggio

			It’s hard to beat the simple, divine pleasures of a buttery sablé, a beloved cookie that traces its origins to Normandy, on the northwestern coast of France. Yet a cobbled topping of pine nuts and a smear of Taleggio transform this cookie into a mini explosion of savory flavors; it’s a fully composed dish in one bite.

			Taleggio’s funky, creamy meatiness is a mouthwatering foil for these nutty cookies, but there are plenty of alternatives that pair well, too. Look for either a semisoft, washed-rind style of cheese, like Brie or raclette, or a firmer, slightly pungent cheese like fontina or Havarti.

			makes forty 3-inch-long (7.5 cm) cookies

			30 minutes active time

			1 hour inactive time

			8 ounces (225 g) unsalted butter, cubed, at room temperature

			½ cup (100 g) granulated sugar

			½ cup (60 g) powdered sugar

			2 large egg yolks (40 g), at room temperature

			2 teaspoons vanilla extract

			1¾ cups (210 g) all-purpose flour

			⅓ cup (45 g) buckwheat flour

			1 teaspoon kosher salt

			⅓ cup (40 g) pine nuts

			Flaky sea salt

			2 ounces (60 g) Taleggio cheese, at room temperature

			tip 1—Engage all of your senses to inform your movements and technique. If you’re rolling out a cookie dough between sheets of parchment, it can be tricky to actually see how thin it’s getting, or if it’s uneven. Think of your index finger and thumb as your personal caliper—pinch the dough in the center and edges to see if you’re rolling the pastry to an even thickness.

			tip 2—Most rolled and cut cookies bake neatly if the dough is frozen, or at least very chilled, before going into the oven. Freeze the unbaked sablés on a sheet pan before stacking and consolidating in an airtight container. If the sablés spread into lopsided rectangles in the oven, you still can attain a precise, professional finish by carefully trimming the edges with a sharp knife or bench scraper while the cookies are still warm and soft, but I think the soft, organic shapes are pretty, too.

			1. Cream the wet ingredients. In a stand mixer fitted with the paddle (or in a large bowl using a handheld mixer), beat the butter, granulated sugar, and powdered sugar until just combined, 1 to 2 minutes. Scrape the mixer bowl with a spatula so all the ingredients are mixed evenly, then paddle for 10 seconds. Drop in the egg yolks and vanilla and paddle to combine, another minute.

			2. Incorporate the dry ingredients. Add the all-purpose flour, buckwheat flour, and kosher salt to the mixer bowl. Paddle on the lowest speed until the ingredients are just combined, 8 to 10 seconds.

			3. Roll and rest the dough. Cut two 12-by-16-inch (30 by 40 cm) pieces of parchment paper (about the size of a half-sheet pan). Place the dough in the middle of one piece of parchment and gently shape it into a square. Place the other piece of parchment on top. Use a rolling pin to firmly press the dough down. Using strong, forceful motions radiating out from the center, roll the dough out until it’s ⅜ inch (1 cm) thick (see tip #1)—it should end up about the size of the pieces of parchment. Transfer the parchment pack to a half-sheet pan and set in the refrigerator to thoroughly chill, at least 1 hour.

			4. Portion the dough. Remove the parchment-sandwiched dough from the refrigerator. Carefully peel the top sheet of parchment off (if it sticks at all, the dough is not chilled enough; try freezing it for 20 more minutes) and lay the parchment flat on the counter. Sprinkle the pine nuts on top of the dough and press gently with a rolling pin so they adhere to the surface. Use a sharp knife to cut the dough into batons 3 inches (7.5 cm) long and 1 inch (2.5 cm) wide. Let the cookies firm back up in the freezer for 15 minutes before baking (see tip #2).

			5. Preheat the oven and prep the pans. Preheat the oven to 350°F (175°C). To bake in batches, top two half-sheet pans with parchment paper and lightly mist the paper with cooking spray.

			6. Bake the cookies. Arrange 20 cookies in four rows of 5 on each sheet pan, leaving at least 1 inch (2.5 cm) of space between them. Add a pinch of flaky sea salt to the top of each cookie. Bake until the edges are slightly darkened and the centers are soft but not raw, 16 to 18 minutes. Let cool completely on the pan.

			7. serve. Add a thick smear of Taleggio cheese to the top of each cookie, and eat immediately. If baking in advance, store the cookies in an airtight container and add the cheese right before serving.

			variations

			Skip the pine nuts and cheese for a more classic, streamlined French-style butter cookie. Dip the edges of the cookies in egg white and then again in turbinado sugar, then bake as directed. Or add a tablespoon of fragrant seeds, like fennel, lavender, or caraway, while the sugar and butter are creaming.
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Coffee-Hazelnut Linzers

			Yolk-heavy cookies, like these nutty linzers, bake with a controlled, even spread and a tight, compact crumb. Similar to the buttery sablés, linzer dough can be rolled out, punched with cookie cutters or cut by hand, and baked into neat, tidy shapes. Additionally, this cookie contains no baking powder or baking soda, which give pastries rise and puffiness, and so these bake to a satisfying crispness.

			A spoonful of sunny kumquat preserves, pressed between two cookies, softens the sandwich just slightly. Even if you don’t live in a tropical part of the world, it’s become much easier to source kumquats during the winter months. If you can source (or grow) kumquats in abundance, lucky you! Double or triple the kumquat amounts; it’s an instant mood-booster spooned over oatmeal, served on a cheese board, or smeared on toast.

			makes twelve 3-inch (7.5 cm) sandwich cookies

			40 minutes active time

			2 hours inactive time

			8 ounces (225 g) unsalted butter, cubed, at room temperature

			¼ cup (50 g) granulated sugar

			½ cup (120 g) dark brown sugar

			2 large egg yolks (40 g), at room temperature

			1 teaspoon vanilla extract

			1¼ cups (140 g) hazelnuts, toasted and cooled

			2 cups (240 g) all-purpose flour

			2 teaspoons finely ground coffee

			1 teaspoon kosher salt

			1 cup (320 g) Kumquat Preserves (recipe follows)

			Powdered sugar, for dusting

			Flaky sea salt

			tip 1—The butter creaming method for rolled cookie doughs like this hazelnut linzer and the pine nut sablés is shorter than the process of making fluffy cake, where you’re aiming to aerate the butter and sugar as much as possible. To achieve the crumbly, delicate texture of a punched cookie, paddle the butter and sugar until just combined, no more.

			tip 2—Sandwiching sticky cookie dough between two sheets of parchment paper makes cleanup easier, renders mistakes nonexistent (no shaggy, torn dough sticking to the countertop or your pin!), and yields a more consistent cookie (no added flour sprinkled on the rolling pin before rolling). 

			tip 3—“YORO.” I learned that rule from Marc Cohen, co-owner of the Montréal restaurant Lawrence, where I used to work. It stands for You Only Reroll Once. You can save every scrap from rolling dough, but every subsequent reroll toughens the cookies. (Or, do as we did after a long dinner service: bake the irregular scraps as is, and eat all the pieces.)

			1. Cream the wet ingredients. In a stand mixer fitted with the paddle (or in a large bowl using a handheld mixer), combine the butter, granulated sugar, and dark brown sugar and paddle until blended, 1 to 2 minutes. Scrape the mixer bowl with a spatula, then paddle again for 10 seconds (see tip #1). Drop in the egg yolks and vanilla and paddle to combine, another minute.

			2. Incorporate the dry ingredients. In a food processor or spice grinder, process the hazelnuts into fine crumbs. In a small bowl, whisk together the flour, ground hazelnuts, coffee grounds, and kosher salt. Tip the mixture into the stand mixer and paddle on the lowest speed until the ingredients are nearly combined and the dough looks streaky, 8 to 10 seconds. Turn the mixture out onto the counter and gently knead until the dough looks smooth.

			3. Roll and rest the dough. Cut four 12-by-16-inch (30 by 40 cm) pieces of parchment (about the size of a half-sheet pan). Divide the dough in half. Place one dough half in the middle of a piece of parchment and gently shape it into a square. Place another piece of parchment on top. Use a rolling pin to firmly press the dough down, sandwiching it between the parchment (see tip #2). Using strong, forceful motions radiating out from the center, roll the dough out to the size of the parchment paper. (The dough will be quite thin.) Repeat with the second dough half. Transfer the parchment packs to a half-sheet pan and refrigerate for at least 1 hour.

			4. Portion the dough with a cookie cutter. Remove the dough sheets from the refrigerator. Carefully peel one piece of the parchment off one sheet of dough (if it sticks at all, the dough is not chilled enough; try freezing it for 20 minutes). Using a 3-inch (7.5 cm) round cookie cutter, punch out as many rounds as will fit on one half-sheet pan; you want 12 per sheet. Repeat with the second sheet of cookie dough. (The scraps can be pressed together, rerolled thinly, and punched again for more cookies; see tip #3.) If the dough begins to soften, return to the fridge to chill before attempting to punch out more. At this point, the punched cookies can be frozen until ready to bake.

			5. Preheat the oven and prep the pans. Preheat the oven to 350°F (175°C). To bake in batches, top two half-sheet pans with parchment paper and lightly mist the paper with cooking spray.

			6. Bake the cookies. Arrange 12 cookies on each sheet pan, leaving at least 2 inches (5 cm) of space between them. Bake until the edges are darkened but the centers are slightly soft, 12 to 14 minutes.

			7. Punch out the design. While the cookies are still hot, use a metal drinking straw, a #5 or 6 plain piping tip, or a small round cookie cutter no more than 1 inch (2.5 cm) wide to punch out holes in half of the cookies. These are the cookie tops. The uncut cookies are the cookie bottoms. Save the little cookie buttons for decor. Let the cookies cool on the sheet pan so they can gently crisp up.

			8. Assemble the sandwiches. Attach the little cookie buttons by dabbing a bit of kumquat preserves on the bottom of each one and gluing one or two to each cookie top. Using a tea strainer, sift powdered sugar over the cookie tops. Add a small pinch of flaky sea salt to each, too. With a piping bag or a small spoon, spread 1½ to 2 teaspoons kumquat puree on each cookie bottom. Gently press a sugar-topped cookie on top of each one. Add another small spoonful of kumquat puree directly into the punched-out openings as well, so the puree looks flush with the surface. The cookies are most delicious within a few hours.
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Kumquat Preserves

			makes 1½ cups (480 g)

			40 minutes active time

			1 pint (about 350 g) kumquats

			1 cup (200 g) sugar

			Halve the kumquats lengthwise. Pluck out the seeds and discard. Bring a small pot of water to a boil, enough so that the kumquat halves can float freely. Add the fruit and simmer until tender and cooked through but not falling apart, about 10 minutes. Remove the pot from the heat and drain off the water. Fill the same pot with 1 cup (240 g) of fresh water and add the sugar and blanched kumquats. Bring back to a gentle simmer over medium-low heat. Cook, stirring periodically, until the kumquats are glossy and translucent, 25 to 30 minutes. Immediately transfer the mixture, while hot, to a food processor or blender and puree until as smooth as possible. Set aside to cool completely; the puree can be stored in an airtight container in the fridge for up to 3 weeks.

			variations

			Mix and match your linzers with imaginative spreads inside. Hazelnut and kumquat provide just the right amount of acid and rich notes, but the possibilities are endless: pecans and cranberry jelly, almonds and blackberry jam, pistachios and strawberry jam, sesame seeds and yuzu curd. Try “auditioning” the flavor combo by eating a spoonful of nuts and jam mixed together before you commit to the recipe.
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Black Sesame Fortune Cookies

			Who doesn’t appreciate the astral and culinary collision of a fortune cookie—your future, as determined by a crunchy treat! When I was growing up, my mother and I would crack open cookie after cookie, cackling at the fortunes inside but always tossing aside the stale, sugary cookie shards. Determined to make a tastier cookie, I’ve added nutty black sesame paste to this take-out classic.

			A fortune cookie requires a series of simple, origami-like folds to create its signature dimpled shape. Save all the broken accidents for sprinkling over big bowls of ice cream.
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