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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION



Whether you’re new to cookie decorating or not, Clever Cookie Cutter has everything you need to know in order to get started. And the best thing about the cookie designs in this book is that all it takes is just three simple, everyday cookie cutters you probably already have lying around in your kitchen cupboards: a heart, a gingerbread man and a star. Creating gorgeous and impressive-looking cookies has never been easier.


This book is split into three sections, each of which corresponds to the cookie-cutter shape you are using. For each design, start with your freshly baked (and cooled) cookie, and make sure you have all the icing and equipment you need ready to go. Before you begin, make sure you read through the next few pages. They include basic cookie and icing recipes, useful bits of equipment, and lots of handy tips and tricks.


If you’re new to cookie decorating, start with the simpler designs – such as the alien, or the tie-dye design – and go from there. And when you move on to the more complicated cookies, don’t worry if your designs don’t look great at first. The more you practise, the better you will get. And, hey, you get to eat all the practice cookies you make, so it’s always a win-win situation.


If you’re decorating cookies as a gift, a lot of the designs in this book pair up nicely to make beautiful, themed gift boxes. And don’t forget to experiment as much as you like with different colours and variations of the designs. You don’t have to stick to exactly how they appear in the book. Let your imagination run wild, and – most importantly – have fun!
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COOKIE BASE RECIPE


This dough recipe generally makes enough for about six cookies, depending on the cookie-cutter size. The quantity can easily be doubled to make a larger batch.


WHAT YOU’LL NEED


150 g (5½ oz) plain flour, plus extra for dusting


100 g (3½ oz) lightly salted firm butter, diced


50 g (1¾ oz) icing sugar


1 egg yolk


1 teaspoon vanilla extract or vanilla bean paste


1. Put the flour and butter in a food processor and blend until the mixture resembles fine breadcrumbs. Briefly blend in the icing sugar.


2. Add the egg yolk and vanilla and blend again until the mixture comes together to make a smooth dough.


3. Alternatively, to make the dough by hand, place the flour and butter in a bowl and mix with your fingertips until the mixture resembles fine breadcrumbs, then add the remaining ingredients and knead into a smooth dough.


4. Turn the dough out onto a lightly floured surface and knead gently to incorporate any stray crumbs. Wrap in clingfilm and chill for at least 1 hour before rolling.


5. Roll out the cookie dough on a lightly floured surface to about 5 mm (¼ in) thick. If the dough is too firm to roll, leave it to stand at room temperature for 20–30 minutes. The firmer the dough when you roll it, the less likely it will lose its shape during baking.


6. Cut out shapes using your chosen cutter. Dusting the cookie cutter with flour will help make a clean, non-sticky cut. The remaining dough can then be gathered up, lightly kneaded and re-rolled to make extra shapes.


7. Place the shapes on a lightly greased baking tray, spacing them slightly apart to allow for spreading. Bake in a preheated oven at 190°C (375°F), Gas Mark 5 for 12–15 minutes. Plain cookies will be done when they start turning golden around the edges. Chocolate cookies will look baked, but will not darken much.


8. Remove the cookies from the oven and leave on the baking tray for 2 minutes before transferring to a wire rack. The high sugar content of the cookies means they will be slightly soft when they come out of the oven and will crisp up as they cool.


FLAVOUR VARIATIONS


To create a different visual effect, you can adjust the cookie flavours for different coloured bases.



GINGER COOKIES



Replace the icing sugar with light brown sugar and add 1 teaspoon of ground ginger instead of the vanilla.


CHOCOLATE COOKIES


Replace 25 g (1 oz) of the flour with 25 g (1 oz) of cocoa powder.


LEMON COOKIES


Add the finely grated zest of 1 lemon and replace the vanilla with 1 teaspoon of lemon juice.






TYPES OF ICING


The icing used to decorate the cookies throughout this book is royal icing, and there are three different consistencies used for different steps and techniques, and to achieve different effects. The three types you need to be familiar with are detailed here.
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