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                Tarelles


        Vanilla Cookies


        MAKES ABOUT 40 COOKIES


        This basic cookie—one of the first ones I ever learned to

            make—is a wonderful one for gauging where you are in your early development as a

            baker. Because it’s such a no-frills affair, there’s nowhere to hide; its

            success depends entirely on proper mixing and baking.


        When I was a kid, my father taught me to use both hands at the same time

            to roll these out, so I was able to make more of them, faster, than anybody else in the

            kitchen. This memory comes up for me often because these also happen to be my son Buddy

            Jr.’s favorite cookies to roll at the bakery on the weekends, and the fact that

            he’s able to do such a great job with them at such a young age shows me that

            he’s clearly got the same gifted hands that I have—and that my Dad had

            before me.


        1¼ cups sugar


        2 extra-large eggs


        1 teaspoon pure vanilla extract


        1¼ cups vegetable shortening


        ½ cup whole milk


        2¼ cups all-purpose flour, plus more for

                flouring your work surface


        2¼ cups pastry flour, or additional

                all-purpose flour


        2 teaspoons baking powder


        1. Position a rack in the center of the oven and preheat to

            350°F.


        2. Put the sugar, eggs, and vanilla in the bowl of a stand mixer

            fitted with the paddle attachment and paddle on low-medium speed until combined,

            approximately 2 minutes. With the motor running, add the shortening and paddle for 30

            seconds. Pour in the milk and paddle until it’s thoroughly absorbed into the

            mixture, approximately 2 minutes.


        3 Stop the motor and add the flours and baking powder. Paddle on

            medium-high speed until it comes together into a smooth ball of dough and pulls away

            from the sides of the bowl, 3 to 5 minutes, then scrape down the bowl and paddle with a

            rubber spatula.


        4. Lightly flour a work surface. Transfer the dough to the surface,

            and separate it into 2 equal pieces. Roll 1 piece into a rope about 1 inch in diameter

            and 30 inches long. Cut the dough into about twenty 1½-inch pieces. Roll each piece

            into a rope about 5 inches long and ½ inch in diameter, and bend to make a ring,

            pressing the ends together until they stick. (For a nice visual flourish, give these a

            twist effect; see “Making Twisty Tarelles,”

            opposite.) Put as many as possible on a nonstick cookie sheet about 1 inch apart.


        5. Bake until golden brown on the bottom (check by gently lifting an

            edge with a spatula), approximately 15 minutes. Meanwhile, roll out the remaining piece

            of dough and form about another 20 cookies.


        6. When the first batch is done, remove the cookie sheet from the

            oven, and as soon as the cookies can be moved, use a spatula to transfer them to a rack

            and let them cool. Once the cookie sheet has cooled, arrange another batch of cookies on

            the sheet, and repeat.


        7. Continue to repeat until all the cookies have been baked and

            cooled, approximately 20 minutes after the last batch has come out of the oven. (If you

            have more than one cookie sheet, you can alternate, always having one sheet ready to

            go.)
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        The cookies will keep in an airtight container at room temperature for at

            least 1 week.


        Making Twisty Tarelles



        To make twisty tarelles, in step 4, roll the dough out into 10-inch

            lengths, fold each length in half, and roll against your work surface to cause it to

            spiral. Bend into a circle and pinch at the ends to keep it from coming apart.
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        Icebox Christmas Cookies


        MAKES ABOUT 40 COOKIES


        Icebox cookies, also sometimes called refrigerator cookies, are popular

            with home bakers because they can be cut into whatever shapes you like: squares,

            circles, pinwheels, or anything you can imagine. (Often the final cookies resemble those

            little butter cookies you see in round tins.) I associate them with Christmas, which is

            when we always made them at Carlo’s Bake Shop, where my dad taught me to make them

            in our original location on Adams Street. We’d make batch after batch of dough

            together, and then I’d cut it into holiday shapes such as reindeer, Christmas

            trees, stars, and bells. Those are the shapes I’ve featured here, but you can of

            course make them in whatever shape you like.
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