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introduction









Congratulations are in order—you just won the cookie lottery!

Whether you picked up this cookbook for yourself or you’re looking for a gift for the home baker in your life, we’re excited you’re here. Before we get this baking extravaganza started, can we take a moment to acknowledge the awesomeness of cookies? Even the word cookie—derived from the Dutch koekje—is fun to say! It’s no secret that everyone loves cookies. There’s nothing better than a freshly baked cookie, hot out of the oven, especially when it’s The Perfect Chocolate Chip Cookie.

Cookies make the world go ’round. They spread joy and happiness wherever they go. Think about it: How do you cheer up a friend having a rough day? Cookies. How can you get your kids to finally finish their chores? Cookies. What is guaranteed to make your sweetheart say yes to that romantic proposal? You guessed it: Sticky Toffee Pudding Cookies.

There’s a cookie that’s suitable for every occasion: birthdays, holidays, rainy days, sunny days, parties, date nights at home, baking projects with kids, and they make sweet gifts for your friends and family. We’ve included tasty treats for every situation like Peppermint Mocha Ice-Cream Sandwiches to cool you off on hot summer afternoons, and easy, no-bake recipes like Quick Butterscotch Pralines that will swiftly satisfy your midnight munchies. Our goal is to bring as many smiles, memorable moments, and profound Mmmm’s as we can to cookie lovers across the globe.

We had the best time creating the cookies in this book. Each one was made with lots of love and a little bit of sugar. You may be wondering if we have a favorite recipe. While we’re asked this question frequently, it’s nearly impossible to answer, as we love all our creations equally. But after careful cookie consideration, we decided that there is, indeed, one particular recipe in this book that takes the cookie for us. But, we wouldn’t want to offend any of our beloved treats, so we’ll leave that cookie conclusion up to you.

Oops, our oven timer just rang—we gotta go. We hope you enjoy baking (and tasting) these cookies as much as we did. If they bring a smile to your face and a celebration to your place, then our job is complete, and That Takes the Cookie.


Happy cookie-ing!

—Ryan and Adam
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kitchen basics
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Welcome to our kitchen. Grab a seat, take a cookie, and make yourself at home. Throughout these next few pages, we’ll highlight the basics you’ll need to prepare any cookie in this book. Our recipes use common, easy-to-find ingredients, so anyone can jump right in and start baking. You won’t need every tool we’re about to mention—these are just suggestions to help get you started. Got cookie questions? We’ve got cookie clarifications. After reading this chapter, you’ll be cookie-confident and ready to bake anything. So preheat your oven, turn up the music, and let’s make some cookies. On your mark, get set, dough!









general baking tips


Eggs and Butter

When preparing cookie dough, eggs and butter should always be at room temperature. If either is too cold, they won’t blend properly with other ingredients, which could result in overly dense or chewy cookies. To bring cold eggs to room temperature, place them in a bowl of warm (not hot) water and let them rest for 10 to 15 minutes. The easiest method to bring cold butter to room temperature is to simply leave it on the counter in a covered container for a few hours or even overnight. If you need to start baking right away but your butter is too cold, we have a quick solution: place a piece of parchment paper on the counter, and cut the cold butter into small cubes, arranging them in a single layer on the parchment. Let the butter rest for 15 minutes, or until it’s soft when pressed gently. If your kitchen is particularly chilly, the butter may need to rest for an additional 5 to 10 minutes.





Oven Temperature


If you don’t own a portable oven thermometer, we highly recommend getting one today. It’s the best way to get a true reading of your oven temperature, and is an inexpensive tool that will help produce consistent baking results. Unfortunately, most home ovens display inaccurate temperatures, regardless of brand or price point. They either run too hot, too cold, or incorrectly notify you that they’re preheated, even when far from the desired temperature. We keep our portable thermometer in the oven at all times. Oven thermometers are available in grocery stores and online.




Using Parchment Paper

This nonstick, heat-resistant, food-safe paper makes baking a breeze. When you line your baking sheets with parchment paper, your cookies will never stick again. Anytime you’re baking bar cookies or brownies, line the baking dish with parchment to effortlessly lift the bars out of the pan and cut them into squares. To line a baking dish with parchment, first lightly grease the bottom and sides of the dish with unsalted butter—this helps the paper stick to the pan. Then, cut a strip of parchment the same width as the bottom of the dish, and long enough to hang over the edges by an inch or two. Press it into the bottom and sides of the pan, allowing the excess paper to hang over the edge of the dish. This versatile paper is also microwave-safe and cannot be replaced with wax paper.




Baking with Multiple Pans

If you’re baking more than one sheet of cookies at a time, there are a few things to keep in mind. Since the top and bottom areas of most ovens are excessively hot, be sure to arrange the oven racks as close to the center of the oven as possible. Also, swapping the positions of the two pans halfway through the baking time will ensure that the cookies bake evenly.




Gluten-Free Baking

When purchasing gluten-free flour blends, look for brands labeled as “cup for cup,” as they tend to be more like all-purpose flour. There are many brands available, and they all produce slightly different results. The recipes in this book were tested using all-purpose flour, so substituting a gluten-free flour blend may change the texture and flavor of the cookies.




Digital Scales

The fastest, easiest, and most accurate way to measure ingredients is with a digital scale. A cup of flour can vary widely depending on how it’s scooped, but when you weigh 120 grams of flour on a scale, the results are the same every time. To weigh your ingredients, simply place a mixing bowl on the scale, press tare to set it to zero, then slowly add one ingredient until the desired weight is reached. To add the next ingredient, press tare again to set the weight to zero, and repeat the process. Using a scale couldn’t be easier, and since you won’t need measuring cups, there will be fewer dishes to wash.


This chart shows weights of some common ingredients found in this book:
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	Ingredient

	Grams per 1 cup




	All-Purpose Flour

	120 g




	Butter

	226 g




	Granulated Sugar

	198 g




	Powdered Sugar

	113 g




	Brown Sugar

	213 g




	Cocoa Powder

	84 g




	Graham Cracker Crumbs

	104 g




	Cornstarch

	113 g




	Chocolate Chips

	170 g




	Mini Chocolate Chips

	180 g




	Molasses

	340 g




	Corn Syrup

	320 g




	Honey

	336 g




	Rolled Oats

	89 g




	Peanut Butter

	270 g




	Pistachios

	140 g




	Hazelnuts

	120 g




	Pecans

	113 g




	Walnuts

	113 g




	Raisins

	150 g
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ingredients


Flour and Grains

All-Purpose Flour: While there are numerous kinds of flours available, we only use all-purpose flour for the recipes in this book. The most accurate way to measure flour is with a digital scale, but if you don’t have one, you can measure it the following way: first, fluff the flour with a spoon to loosen any clumps. Then, holding a measuring cup above the container of flour, spoon the flour into the cup until it makes a heaping pile. Use the back of a knife to level the flour, allowing the excess to fall back into the container. When purchasing, look for unbleached flour, which is less processed and isn’t treated with harsh chemicals. To store flour, keep it in a sealed, airtight container away from light and heat for maximum freshness. Note that flour should not be consumed raw, as it sometimes contains harmful bacteria, so eating cookie dough is potentially unsafe and not recommended.

Rolled Oats: Also known as old-fashioned rolled oats, these whole grains add a nutty flavor and chewy texture to cookies, like our Chewy Oatmeal Raisin Cookies and Bourbon Peach Pie Bars. Be sure to use rolled oats, since quick oats become mushy when baked, and steel cut oats are too hard and crunchy.

Cornstarch: Cornstarch is used in baking to thicken custards and fruit fillings. When mixed into cookie dough, it loosens the flour, resulting in baked goods that are extra soft and tender, like classic Alfajores with Dulce de Leche and our Crème Brûlée Cookies.




Leavening

Baking Soda and Baking Powder: Baking soda and baking powder are the most common types of leavening in cookie recipes. They work similarly, but they’re made from slightly different ingredients. Baking soda is 100 percent sodium bicarbonate, an alkaline salt that creates carbon dioxide when mixed with acidic ingredients like lemon juice, yogurt, buttermilk, or cocoa. Baking powder also contains sodium bicarbonate, but it’s combined with additional acidic salts, making it useful for recipes without acidic ingredients. Both leavening agents create tiny bubbles that inflate the dough, allowing it to rise and resulting in light, airy baked goods. For best results, look for aluminum-free baking powder, as aluminum can react negatively with some ingredients and cause discoloration, especially in recipes made with fresh fruit.

Cream of Tartar: Despite its misleading name, cream of tartar is actually a white powder unrelated to either cream or tartar sauce. It’s a powdered form of tartaric acid that is naturally produced in wine barrels during grape fermentation. Cream of tartar functions in two ways, depending on the ingredients it’s mixed with. When added to whipped egg whites, the acid binds to the proteins, making them more solid, resulting in perfectly crisp and crunchy meringues. It also functions as leavening in doughs, which helps create extra-soft cookies like Mexican Hot Chocolate Snickerdoodles.

Active Dry Yeast: Active dry yeast is an essential ingredient in bread baking, which provides lift to doughs, causing them to rise. It is rarely used in cookie recipes, but it does make one appearance in this book. We use it to create a traditional yeasted dough in our Maple-Butter Belgian Waffle Cookies, which taste just like classic Belgian waffles. Active dry yeast is commonly sold in small packets for easy measuring.




Salts

Table Salt: All the recipes in this book use non-iodized table salt. Since other types of salt can have slightly different flavors and sodium levels, table salt provides the most consistent results.

Flaky Sea Salt: Flaky sea salt comes from evaporated seawater and is named for its rough, flaky crystals. It has a crunchier texture than table salt and a delicate flavor from the ocean minerals. It is always used as a garnish and is delicious when paired with dark chocolate, like in our Legit Toasted Almond Chocolate Chunk Cookies.




Dairy

Unsalted Butter: We only use unsalted butter in this book—never salted. Since salted butter contains various amounts of salt depending on the brand, using unsalted butter will produce the most consistent results. If you only have salted butter, reduce the salt in the recipe by ⅛ to ¼ teaspoon for each stick of butter used.

Heavy Cream: There are several kinds of cream available, but heavy cream provides the best results. Since it’s higher in fat than regular whipping cream, it has a richer flavor and a thicker texture.

Milk: In this book, all milks are welcome! Anytime a recipe calls for milk, feel free to use the milk of your choice. Whether you decide to use low-fat, whole, or skim—or an alternative milk like oat, almond, or soy—any kind will work equally well.

Cream Cheese: Cream cheese should always be used at room temperature, since cold cream cheese doesn’t blend well with other ingredients. For the best baking results, purchase full-fat cream cheese sold in blocks. Avoid whipped cream cheese sold in tubs, as it contains stabilizers and other additives, making it unsuitable for baking.

Buttermilk: Despite its name, buttermilk doesn’t contain any butter. It’s a low-fat, fermented dairy product that resembles a thin, pourable yogurt. Buttermilk contains live cultures and adds a tangy flavor to baked goods. If you don’t have buttermilk, you can quickly and easily make a substitute: to make 1 cup of buttermilk, combine 1 cup milk of your choice with 1 tablespoon white vinegar or lemon juice, stir to combine, and let rest for 5 minutes.




Oils

Extra-Virgin Olive Oil: In this cookbook, extra-virgin olive oil is featured in a few recipes. It replaces butter and adds a light, peppery flavor to cookies like Lemon Olive Oil Pignoli and Melomakarona Spiced Honey Cookies. To keep your olive oil fresh, look for brands with dark-colored bottles, and store them in a cool, dark place. Keep olive oil far from the stove, as it will spoil quickly when exposed to light and heat.

Vegetable Oil: Vegetable oil is used only once in this book. It has a neutral flavor and adds an extra-soft texture to our Crème Brûlée Cookies. When purchasing vegetable oil, look for neutral unflavored varieties like canola, soybean, or corn oil.




Sugars

Granulated Sugar: The recipes in this book wouldn’t be the same without this sacred substance. Also known as white sugar, this sweet and versatile ingredient creates magic in nearly every cookie recipe. When melted on the stove, it turns into a golden amber syrup, which gloriously transforms into a rich, chewy caramel by simply adding a little butter, cream, vanilla, and salt. Wow your friends with Brown Butter Pecan Cookies with Salted Caramel Filling, drizzle it over our Sticky Toffee Pudding Cookies, or simply eat it by the spoonful.

Brown Sugar: Brown sugar contains natural molasses, which brings a toffee-like flavor and distinct dark color. While there are several varieties of brown sugar available, any kind will work with the recipes in this book. When measuring, use a scale for the most accurate results. If you don’t have a scale, scoop the brown sugar into a dry measuring cup and press it in firmly with the back of a spoon until the cup is packed tightly. This eliminates air pockets, ensuring consistent results every time.

Powdered Sugar: Also known as confectioners’ sugar, this finely ground powder is used to make smooth frostings and glazes. It contains a small amount of cornstarch, which helps make cookies extra soft, like in our Iced Horchata Latte Cookies and Luck of the Irish Cream Cookies. The most accurate way to measure powdered sugar is with a digital scale, but if you don’t have one, you can measure it the following way: first, fluff the powdered sugar with a spoon to loosen any clumps. Then, holding a measuring cup above the container of powdered sugar, spoon the sugar into the cup until it makes a heaping pile. Use the back of a knife to level the sugar, allowing the excess to fall back into the container. Then sift the powdered sugar through a fine-mesh strainer to prevent clumping.

Maple Syrup: Maple syrup is a wonderful all-natural sweetener produced from the sap of maple trees. It’s available in several grades of color; note that the darker the syrup, the more intense the maple flavor. Feel free to use your favorite kind, as any grade of maple syrup will work with these recipes.

Light Corn Syrup: Light corn syrup is a clear liquid sugar made from the starch of corn. It’s used as a sweetener and thickening agent and is lightly flavored with vanilla and salt. It produces soft textures in recipes like homemade marshmallows (page 139) and melt-in-your-mouth marzipan (page 87). Since dark corn syrup has a significantly different flavor, it is not used in this book, and is not interchangeable with light corn syrup.

Honey: Thanks to honeybees, humans have been enjoying this all-natural, golden sweetener for over eight thousand years. With a similar sweetness to granulated sugar, each variety of honey is uniquely flavored depending on where it’s produced. It is featured in two recipes in this book: Vanilla-Glazed Pfeffernüsse and Melomakarona Spiced Honey Cookies. To keep honey fresh, store it in a cool, dark place. It is normal for honey to crystallize over time, so if this happens, place the container of honey in a bowl of warm water for 15 minutes to soften and dissolve the crystals.

Molasses: This thick, dark syrup is a liquid sugar made from sugarcane. Not only is it the source of most distilled rum, but it is also the main ingredient used to produce commercial brown sugar. Molasses is faintly sweet with a bitter earthiness and enhances gingerbread with its characteristic warm flavor. Do not substitute light molasses, which is more similar in flavor to maple syrup.




Eggs

Eggs are sold in different sizes, so use standard large eggs for the most consistent results. When purchasing, look for pasture-raised eggs with deep-orange yolks, as they are more flavorful than factory eggs. When cracking an egg, first break the egg into a small dish before adding it to the mixing bowl of other ingredients. This prevents any eggshell fragments from falling into the dough, and it allows you to inspect the egg for freshness first. To separate an egg using your hands, first cup your hand over a small bowl, then crack the egg into your hand. Separate your fingers slightly, allowing the egg white to drain into the bowl, while keeping the yolk between your fingers. Be careful not to break the yolk, because if it drips into the bowl, the egg whites will not whip properly.




Nuts

Whole Nuts: There are eight different types of nuts found in this book—almonds, peanuts, walnuts, pecans, hazelnuts, pine nuts, pistachios, and macadamia nuts—and each one brings a unique flavor and texture. Since nuts can become stale quickly, especially after being chopped, be sure to always use fresh whole raw nuts. For the most consistent baking results, purchase unsalted nuts, as each brand has varied salt amounts. The one exception is our Haunted Halloween Haystacks, which call for salted peanuts.

Almond Flour: This gluten-free flour is made from finely ground almonds. Its mild, nutty flavor is highlighted in several cookies throughout this book, like our Lemon Tart Linzer Cookies and Raspberry-Filled Spitzbuebe Hearts. With a higher fat content than all-purpose flour, it brings additional moisture and a tender crumb to baking recipes. Almond flour is also the primary ingredient in marzipan, and our delicious homemade recipe is featured in Citrus Shortbread Cookies with Marzipan Filling and Glazed Stollen Cookies with Marzipan.

Peanut Butter: When buying peanut butter for baking, look for brands that are creamy and don’t require stirring. Avoid natural peanut butters, since their oils can cause baked goods to become greasy.




Extracts and Flavors

Vanilla Extract: This aromatic flavoring is an essential ingredient and appears in almost every great dessert. It can be expensive to purchase, but thankfully it’s easy to make at home. Slice eight to ten whole vanilla beans in half lengthwise, then drop them into an empty 16-ounce glass bottle with an airtight cap. Fill the bottle with bourbon or vodka, then close the cap and shake gently. Label the bottle with the current date, and set it in a cool, dark place, shaking it every few weeks for six months to one year. At that point your patience will be rewarded—the flavor and color will have deepened, and you can begin to use your homemade vanilla extract in any recipe. After every use, top off the bottle with additional bourbon or vodka and shake gently. Also, anytime you’re baking with whole vanilla beans, like Vanilla Bean Sugar Cookies, don’t discard the beans. Instead, add the empty bean to your bottle of homemade vanilla extract! Using this method will give you an endless supply of vanilla extract, and you’ll always be ready to bake a batch of cookies. When purchasing vanilla beans, it’s most cost-effective to purchase them in bulk online, as the prices are much cheaper than in stores.

Coffee: The secret to bringing coffee flavor to baked goods without adding extra liquid is to use instant coffee crystals or instant espresso powder. Both products are similar, and can be substituted interchangeably in equal parts, if needed.

Spices: Spices are best when used fresh. Since their fragrance and flavor diminish with time, always check your spices for freshness before baking. Purchase spices in small containers, and store them in a cool, dark place away from heat.




Chocolate

Unsweetened Chocolate: Unsweetened chocolate doesn’t contain any sugar and is 99% to 100% cacao. The flavor is extremely bitter, but when combined with sugar and other ingredients, it adds a rich, dark chocolate flavor to recipes like Chocolate Rainbow Meltaways.

Cocoa Powder: Unsweetened cocoa powder is 100% cacao with no added ingredients. It is available in two common types: natural cocoa and Dutch-process cocoa. Natural cocoa is reddish-brown, similar to devil’s food cake, while Dutch-process cocoa is almost black, like Oreo cookies. Even though they have slightly different flavors, either kind will work with the recipes in this book.

Bittersweet Chocolate: The term “bittersweet” refers to chocolate that contains 60% to 75% cacao. The higher the percentage, the darker the chocolate will be. All the recipes in this book were tested with 65% bittersweet chocolate, but feel free to use the bittersweet chocolate of your choice.

Semisweet Chocolate: Semisweet chocolate contains approximately 45% cacao along with sugar and vanilla. It appears three different ways in this book: as chocolate chips, mini chips, and chopped bars of chocolate. Semisweet chips are featured in classic treats like The Perfect Chocolate Chip Cookie, while mini chips are used as a traditional—and tasty—garnish for Cannoli Cookie Cups. Recipes like Legit Toasted Almond Chocolate Chunk Cookies call for chopped semisweet bars, resulting in pools of melted chocolate in every bite. While they all taste similar, each one provides a distinct texture.

Milk Chocolate: Milk chocolate contains approximately 25% to 30% cacao. While this type of chocolate isn’t found in many cookie recipes, it is featured in our Toasted Marshmallow S’mores Cookies, inspired by classic campfire s’mores.

White Chocolate: White chocolate doesn’t contain any cacao and is traditionally made with milk, sugar, and cocoa butter. It is featured in our Cranberry-Orange White Chocolate Chip Cookies and melts into spooky Haunted Halloween Haystacks.




Color and Decorations

Food Coloring: Food coloring is available in only a few primary colors in most grocery stores, but hundreds of colors can be found in craft supply stores and online. For the most vibrant colors, look for gel food coloring, which is slightly thicker and richer in color than traditional liquid food coloring. The thicker texture of gel color allows it to be painted with a brush, creating pretty streaks of color, like in Citrus Meringue Drops.

Candy Melts: Also known as white chocolate melts, these colored candies don’t contain any chocolate. They’re sold in a rainbow of colors and are designed specifically to melt evenly and create smooth coatings like in Strawberry Shortcake Marshmallow Cookies and Toffee Crunch Cookie Dough Pops. Candy melts are available in craft supply stores and online.
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Sparkling Sugar: This decorative sugar has large, glittering crystals. It reflects light and is the perfect garnish to add shimmer and crunch to holiday cookies and treats like Sparkling Party Pinwheels. Sparkling sugar is available in a variety of colors, like the shamrock green featured in our Luck of the Irish Cream Cookies.

Rainbow Sprinkles: The two most common types of rainbow sprinkles are jimmies and nonpareils. Jimmies are small, soft cylinders commonly used as an ice-cream topping, and nonpareils are tiny crunchy spheres. In recipes that call for rainbow sprinkles, like Colorful Confetti Sugar Cookies, either variety will work.




Fruits and Vegetables

Citrus: Fresh lemons, limes, and oranges are featured generously throughout this book. Anytime a recipe calls for citrus, always try to use fresh fruit. Since commercial bottled juices contain preservatives and additives that diminish the flavor, these products are not recommended. Whenever a recipe calls for grated zest and freshly squeezed juice, be sure to zest the fruit before juicing.

Jam: People often wonder what the difference is between jelly, jam, and preserves. Jelly is made with filtered fruit juice and doesn’t contain any fruit chunks. Jam is made with fruit that’s been crushed or mashed. Preserves contain whole pieces of fruit. The recipes in this book only call for jam, since jelly is too runny, and preserves are too chunky.

Sweetened Shredded Coconut: The most common kind of shredded coconut used for baking is the sweetened variety. Other kinds of coconut are dry and crisp with no sugar, so be sure to purchase the sweetened variety for the recipes in this book. It adds a tropical flavor to cookies like Macadamia-Coconut Shortbread with Passionfruit Glaze and is featured in our Pumpkin Spice 7-Layer Bars.

Peaches: Fresh peaches are most flavorful in the summertime, but when they’re not available, canned peaches work just as well. When using canned peaches, be sure to buy fruit with 100% juice, rather than syrup, and drain the peaches thoroughly before use. When using fresh peaches, they will peel easily with the following method: bring a medium pot of water to a boil, place the peaches in the boiling water and cook for 30 seconds, then immediately transfer the fruit to a bowl of ice water and let rest for 1 minute. Remove the peaches from the ice water, then slide the skins off.

Apples: Anytime a recipe in this book calls for apples, we recommend Granny Smiths. Also known as sour apples, this green variety of the apple family is a popular choice for desserts, since their tart flavor mixes well with ingredients like brown sugar and cinnamon. Other apple varieties can become too soft when baked, but Granny Smiths have a crisp texture and hold their shape well. If Granny Smith apples are unavailable, any tart variety will work, such as Honeycrisp or Fuji. Apples should always be peeled before use, as the skin is tough and chewy.

Bananas: When selecting bananas for recipes like Chocolate Chunk Banana Bread Bars with Toasted Walnuts, look for ripe fruit that is yellow with a few brown freckles, but not covered in dark brown patches. Bananas that appear too brown are past their prime and the flavor may be degraded. Since banana slices can turn brown quickly when used as a garnish, cut them immediately before serving.

Raisins: Be sure to use newly purchased raisins when baking. The difference in flavor and texture between a fresh, soft, and plump raisin and an old, dried-out raisin is immense. To maintain optimum freshness, keep raisins sealed in an airtight container in a cool, dark place.

Freeze-Dried Berries: Freeze-dried fruits are versatile for baking and widely available in grocery stores. When ground into powder, they blend with flour to make intensely fruit-flavored cookies, like the raspberry shortbread in Peach Melba Shortbread Stacks. Powdered freeze-dried berries can also be used for flavorful and colorful glazes, like the pretty pink coating on our Strawberry Shortcake Marshmallow Cookies. When preparing the dried fruit powder, strain it through a fine-mesh strainer to remove any seeds for best results.




Alcohol

Rum: In this book, anytime a recipe calls for rum, like No-Bake Tropical Rum Balls, either silver rum or gold rum will work equally well. Since only a small amount is used in these recipes, the type of rum you choose will not make a significant difference.

Bourbon or Whiskey: Whenever a recipe calls for bourbon or whiskey, like Bourbon Peach Pie Bars, feel free to choose any kind of bourbon, rye, or other American-style whiskey. Do not use peaty Scotch whisky, as the intense smoky flavor will overwhelm the other ingredients… but feel free to sip some while you bake a batch of cookies.




Other

Graham Crackers: Graham crackers are used throughout this book, usually in the form of finely ground crumbs. Although packaged graham cracker crumbs are available in stores, it is recommended to buy whole crackers and grind them at home, since it is fresher and more flavorful. The quickest method to make graham cracker crumbs is with a food processor, but if you don’t have one, simply place the graham cracker sheets in a zip-top bag and crush them with a rolling pin. It takes approximately six to seven graham cracker sheets to make 1 cup crumbs.

Marshmallow Crème: Also known as marshmallow fluff, this sticky-sweet confection is sold in the baking aisle of most grocery stores. It is whipped into fluffy fillings like in Gingerbread Whoopie Pies with Vanilla Marshmallow Crème, it’s a traditional ingredient in homemade fudge, and it makes our Peanut Butter Pretzel Fudge Bars extra chewy and delicious.

Marshmallows: For most cookie recipes, using mini marshmallows is ideal, since standard marshmallows are too large and can cause cookies to fall apart during baking. If mini marshmallows aren’t available, simply cut standard-size marshmallows into ½-inch pieces.
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