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  Introduction


  Former Washington Post Food editor Judy Havemann’s legacy will be forever sprinkled with sanding sugar, thanks to her directive in the fall of 2006: “I want to see a whole page covered in cookies!” The Food section’s annual Holiday Cookies edition has been a joy to publish ever since, as we collect recipes that offer something for everyone.


  Some cookies have a local history, like the Sherrill’s Secret Soft Gingerbread Boys that expert baker and cookbook author Nancy Baggett gave us that first year. The cookies were her re-creation of a popular item sold at the former Sherrill’s Restaurant and Bakery on Capitol Hill. Others have become perennial favorites, such as local baker Mary Lee Montfort’s M&M Bars.


  This 45-recipe roundup represents some of the most treasured cookies we’ve featured, including no-bakes, gluten-free and even some that are guilt-free. They’re all guaranteed to make somebody happy.


  You can search the complete archive of Holiday Cookies via our Recipe Finder: washingtonpost.com/recipes.


  Have fun in the kitchen!


  Joe Yonan, Food and Dining editor


  Bonnie S. Benwick, Food deputy editor/recipe editor


  
Decorated / Sandwich Cookies




  Glazed Pain d'Epices Cookies
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  There's no denying it: These are fussy cookies, but they are also impressive-looking and delicious. A spice cookie is glazed with a sweet icing, studded with a piece of candied orange peel and finally dusted with edible metallic dust—but you can skip that final step and the cookie will be just as good.


  Make Ahead: The dough needs to be refrigerated for 8 to 12 hours.


  Storage Notes: The cookies can be stored, layered between sheets of parchment, for up to 5 days. Avoid using an airtight container; it will make the cookies soft.


  Where to Buy: You can buy candied orange peel and food-safe metallic dust in kitchen stores such as La Cuisine in Alexandria.

  


  SERVINGS: 80 COOKIES


  INGREDIENTS


  For the cookies


  
    	1 cup rye flour


    	3/4 cup flour


    	1 teaspoon ground allspice


    	1 teaspoon ground ginger


    	3/4 teaspoon ground cinnamon


    	3/4 teaspoon freshly grated nutmeg


    	3/4 teaspoon salt


    	16 tablespoons (2 sticks) unsalted butter, at room temperature


    	1/4 cup granulated sugar


    	1/4 cup packed dark brown sugar


    	1 tablespoon mild honey


    	1 teaspoon vanilla extract

  


  For the glaze


  
    	4 cups confectioners' sugar, sifted after measuring


    	1 tablespoon Grand Marnier


    	1/4 cup whole milk


    	4 teaspoons fresh lemon juice


    	Candied orange peel, cut into 1/2-inch dice (see headnote)


    	1/4 teaspoon edible gold or bronze luster dust


    	1/2 teaspoon vodka

  


  DIRECTIONS


  For the cookies: Whisk together the flours, spices and salt in a medium bowl.


  Beat the butter, sugars, honey and vanilla extract in the bowl of a stand mixer or hand-held electric mixer at medium-high speed until creamy, 1 to 2 minutes. Reduce the speed to low and beat in the flour mixture until just combined. The dough will be sticky. Transfer the dough to a gallon-size resealable food storage bag and smooth it out with a rolling pin, filling the bag in an even layer of dough and sealing it. Alternatively, roll out the dough between 2 sheets of parchment paper to a 10-inch square. Transfer the dough (still in the bag or parchment) to a baking sheet and refrigerate for 8 to 12 hours.


  When ready to bake, position a rack in the middle of the oven and preheat to 350 degrees.


  Cut the bag open or remove the top layer of parchment. Trim the edges of the dough, then cut twenty 1/2-inch-wide strips with a sharp knife or pastry wheel, using a ruler to guide you. Cut each strip crosswise into fourths, for a total of 80 thin bars. If the dough begins to soften, refrigerate or freeze until firm.


  Use a metal spatula to transfer about 30 cookes to an ungreased baking sheet, spacing them 1 inch apart. Return the remaining cut, unbaked cookies to the refrigerator. If the cookies on the sheet are no longer cold, chill or freeze until firm. Bake for 13 to 15 minutes, until the edges have turned several shades darker. Cool the cookies on the sheet for 1 minute, then use a metal spatula to transfer them to wire racks to cool completely. Repeat to bake the remaining cookies.


  For the glaze: Set a wire rack over a baking sheet or piece of parchment paper.


  Whisk together the confectioners' sugar, Grand Marnier, whole milk and lemon juice in a medium bowl until smooth. Because the glaze will pick up crumbs, you can divide it between two bowls and begin using the second bowl if the first bowl becomes too filled with cookie crumbs.


  Tilt the bowl (to make the pool of glaze as deep as possible). Brush any crumbs off a cookie, then dip half of it into the glaze on the diagonal (lengthwise). Let the excess glaze drip off, then gently scrape the bottom of the cookie on the edge of the bowl to remove any remaining excess. Transfer to the wire rack. Immediately place a piece of candied orange peel on the glazed half of the cookie. Repeat with the remaining cookies.


  Place the luster dust in a small saucer, add the vodka and stir to moisten. Dot the candied peel and icing with the mixture. (The vodka will evaporate, leaving only the dust.) Let stand until competely set, about 1 hour.

  


  Adapted from The Gourmet Cookie Book, by the editors of Gourmet magazine (Houghton Mifflin Harcourt, 2010). Tested by Jane Touzalin.


  Almost Nutter Butter Sandwich Cookies


  [image: 1Decorated2_AlmostNutterButter]


  Made large or small (under 2 inches in diameter), these are a popular item at Willow restaurant in Ballston.


  You might have leftover filling, which is great on a toasted bagel or chocolate wafer cookies.


  Make Ahead: The dough needs to be refrigerated for at least 30 minutes and up to overnight. The cookies can be refrigerated for up to 10 days or frozen for up to 1 month.

  


  SERVINGS: 13 LARGE COOKIE SANDWICHES


  INGREDIENTS


  For the cookies


  
    	24 tablespoons (3 sticks) unsalted butter (2 sticks at room temperature)


    	2 cups quick-cooking oats (do not use instant oats)


    	3/4 cup packed light brown sugar


    	3/4 cup granulated sugar


    	2 teaspoons salt


    	2 teaspoons vanilla extract


    	3/4 cup natural smooth peanut butter, well stirred


    	2 1/4 cups flour, plus more for the work surface

  


  For the filling


  
    	1 cup natural smooth peanut butter, well stirred


    	1/4 cup confectioners' sugar


    	1 teaspoon kosher salt


    	6 tablespoons (3/4 stick) unsalted butter, at room temperature

  


  DIRECTIONS


  For the cookies: Line several baking sheets with parchment paper or silicone liners.


  Melt 1 stick (8 tablespoons) of the butter in a medium skillet over medium heat. Add the oats and cook for about 7 minutes, stirring, until they are golden brown. Remove from the heat.


  Combine the remaining 2 sticks of softened butter with the sugars, salt and vanilla extract in the bowl of a stand mixer or hand-held electric mixer; beat on low speed, then on medium speed for 2 or 3 minutes, until light and fluffy. Stop to scrape down the sides of the bowl. Add the peanut butter and beat on low speed to incorporate, then gradually add the buttered oats and the flour until well combined, to form a fairly stiff dough that comes together on the mixer paddle or beaters. Cover and refrigerate for at least 30 minutes and up to overnight.


  Position oven racks in the upper and lower thirds of the oven; preheat to 350 degrees. Lightly flour a work surface.


  Roll out the dough to a thickness of 1/4 inch. Use a 2 3/4-inch round cookie cutter to cut out 26 cookies, spacing them at least 1/2 inch apart on the baking sheets as you work. (Using a wide spatula to transfer them to the baking sheets might be helpful.)


  Bake for 6 to 7 minutes (upper and lower racks), then rotate the baking sheets top to bottom and front to back. Bake for 6 to 8 minutes, until lightly browned. Let the cookies cool on the baking sheets for at least 5 minutes, then transfer them to a wire rack to cool completely. Repeat to use all of the dough, re-rolling and chilling scraps as needed.


  While the cookies are cooling, make the filling: Combine the peanut butter, confectioners' sugar, salt and butter in a mixing bowl; stir until well incorporated. The filling should be fairly thick, with a yield of about 1 1/4 cups.


  Transfer the filling to a pastry bag fitted with a 1/4-inch round tip. Invert half of the cookies; pipe a generous tablespoon of the filling onto the center of each one. Use the remaining cookies to complete the cookie sandwiches (bottom sides down).


  Nutritional Facts


  Calories per sandwich cookie: 650


  Total Fat: 42g; 65% Daily Value


  Saturated Fat: 19g; 95% Daily Value


  Cholesterol: 70mg; 23% Daily Value


  Sodium: 630mg; 26% Daily Value


  Total Carbohydrates: 56g; 19% Daily Value


  Dietary Fiber: 4g; 16% Daily Value


  Sugar: 27g


  Protein: 12g

  


  From executive pastry chef Kate Jansen of Willow restaurant in Ballston. Tested by Becky Krystal.


  Raeanne's Gingerbread
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  This cookie has more depth of flavor and a firmer texture than a standard gingerbread man.


  STORE: In an airtight container at room temperature for up to 2 weeks. Baked cookies can be frozen, undecorated, in a heavy-duty resealable plastic food storage freezer bag for up to 4 months. The dough can be refrigerated overnight.

  


  SERVINGS: 10 SETS OF 3 GINGERBREAD ORNAMENTS


  INGREDIENTS


  For the dough


  
    	16 tablespoons (2 sticks) unsalted butter, at room temperature


    	1 cup packed light brown sugar


    	1 large egg


    	3/4 cup dark molasses


    	2 tablespoons cider vinegar


    	5 cups flour (preferably unbleached), plus more for dusting


    	2 1/2 teaspoons ground ginger


    	1 1/2 teaspoons baking soda


    	2 teaspoons ground cinnamon


    	2 teaspoons ground cloves


    	1 teaspoon salt

  


  For the icing


  
    	1 pound confectioners' sugar


    	3 tablespoons meringue powder


    	1/4 teaspoon vanilla extract


    	5 to 7 tablespoons water

  


  DIRECTIONS


  Combine the butter and sugar in the bowl of a stand mixer or a hand-held mixer; beat on medium speed until well combined. Add the egg, molasses and cider vinegar.


  Sift together the flour, ginger, baking soda, cinnamon, cloves and salt in a separate bowl. With the mixer on low speed, gradually add the flour mixture to the butter-sugar. The dough will be fairly firm.


  Divide the dough into fourths, dust it lightly with flour and wrap each piece in plastic wrap. Flatten the dough slightly and chill it for at least 3 hours or overnight.


  When ready to bake, preheat the oven to 375 degrees. Stack 2 rimmed baking sheets together and line the top sheet with parchment paper.


  Let the dough warm up slightly before rolling it out, 1 piece at a time. Lightly flour a work surface or roll the dough between 2 pieces of wax paper or parchment paper to a thickness of 1/4 inch. Use a cookie cutter to cut out gingerbread shapes; space them at least 1 inch apart on the lined baking sheet. Reroll scraps as necessary. (If the cookies are to be made as ornaments, use a straw or large pastry tip to make a hole near the top of each unbaked cookie.) For best results, refrigerate, loosely covered, for 30 minutes; this will help maintain the cookies' shape while they bake.


  Bake for 8 to 10 minutes or until no imprint remains when they are touched lightly with a fingertip. (If holes were made in the cookies, they will have closed up a bit. Use a straw to reshape or widen the holes while the cookies are still warm.) Transfer the cookies to a wire rack to cool. Repeat with the remaining dough; bake 1 batch at a time.
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