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		Flourless Chocolate-Walnut Cookies
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		FROM FRANÇOIS PAYARD

		This is a recipe that defies all logic: it looks and acts like a rich, chewy chocolate cookie, but lacks many of the ingredients we think of as nonnegotiable (butter, flour, egg yolks). This also means that it’s gluten-free, dairy-free, and Passover-friendly.

		But none of these abstentions, as strategic as they seem, were by design. When French pastry chef François Payard opened his first patisserie in Manhattan in 1997, he didn’t want to compete with iconic American cookies, so he based this one off a French macaron, a featherlight confection with a chewy middle and a thin, crisp outer shell that’s made from little more than egg whites, ground almonds, and sugar.

		Ironically, the cookie that he came up with feels quintessentially American. The middles are fudgy and studded with toasted walnuts; the surface is fetchingly crackled and shiny. It’s essentially a (yes, lighter and more delicately chewy) good, old-fashioned brownie.

		MAKES ABOUT 12 (4-INCH/10CM) COOKIES

		
			2¾ cups (275g) walnut halves

			3 cups (350g) confectioners’ sugar

			½ cup plus 3 tablespoons (70g) Dutch-processed cocoa powder (see this page)

			¼ teaspoon kosher salt

			4 large egg whites, at room temperature

			1 tablespoon pure vanilla extract

		

		1Heat the oven to 350°F (175°C), with racks in the upper and lower thirds. Spread the walnut halves on a large rimmed baking sheet and toast in the oven until they turn golden and smell toasty, about 9 minutes.

		2Let the walnuts cool to the touch, then transfer them to a cutting board and coarsely chop them. Line two large rimmed baking sheets with parchment paper or silicone baking mats.

		3Combine the confectioners’ sugar, cocoa powder, salt, and walnuts in the bowl of a stand mixer fitted with the paddle attachment. Mix on low speed until well combined. With the mixer running, slowly add the egg whites and vanilla. Mix on medium speed until the mixture has just slightly thickened, about 3 minutes.

		4Using a 2-ounce (60ml) cookie scoop or a large spoon, scoop the batter onto the baking sheets in 12 mounds, spacing them 3 inches (7.5cm) apart. Put the baking sheets in the oven, immediately lower the temperature to 325°F (165°C), and bake until the tops are glossy and lightly cracked, 14 to 16 minutes, rotating the baking sheets from front to back and top to bottom halfway through baking. Slide the parchment paper (with the cookies) onto two racks to let the cookies cool completely before removing the cookies from the parchment. They shouldn’t stick, but if they do, check out the tip for releasing them on this page. Store in an airtight container at room temperature.

		World Peace Cookies
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		FROM DORIE GREENSPAN & PIERRE HERMÉ

		A little bit French chocolate sablé and a little bit American chocolate chip, World Peace Cookies are a force of their own: fine and sandy, but with a friendly, soft chew and generous pockets and wisps of chocolate. As the story goes, Dorie Greenspan’s neighbor told her that a daily dose of these cookies would ensure lasting world peace, and so they became—naturally, ambitiously—World Peace Cookies. (The internet responded well to that.)

		Greenspan has always credited Pierre Hermé for the original recipe, which he created in the early 2000s for a then-cutting edge restaurant in Paris called Korova. (She points out that the restaurant launched the lobster roll trend in Paris. “It was called Le Hot Dog Chic,” she says.) But Greenspan was the one to test and translate the recipe for American kitchens, then popularize the cookies with their lovable new name.

		So what was it about these cookies that made them so memorable? According to Greenspan, Hermé had American chocolate chip cookies in mind when he first made these. “I think it was the addition of brown sugar, not a very commonly used ingredient in France, that made it most like our cookie. But, of course, it was the salt, the fleur de sel, that made the cookie such a standout.”

		Even though these little cookies are the stuff of legend, they’re as simple as any other slice-and-bake recipe and perfect for anytime baking. Keep a few logs of this dough in your freezer at all times.

		MAKES ABOUT 3 DOZEN COOKIES

		
			1¼ cups (170g) all-purpose flour (see this page)

			⅓ cup (30g) unsweetened cocoa powder (see this page)

			½ teaspoon baking soda

			½ cup plus 3 tablespoons (155g) unsalted butter, at room temperature

			⅔ cup (135g) lightly packed light brown sugar

			¼ cup (50g) sugar

			½ teaspoon fleur del sel or ¼ teaspoon fine sea salt

			1 teaspoon pure vanilla extract

			5 ounces (140g) bittersweet chocolate, chopped into irregularly-sized pieces smaller than ⅓ inch/8mm

		

		1Sift together the flour, cocoa powder, and baking soda into a bowl or onto a sheet of waxed paper. In a stand mixer fitted with the paddle attachment, or using a handheld mixer in a large bowl, beat the butter and the sugars on medium speed until soft and creamy, about 3 minutes. Add the salt and vanilla extract and beat until incorporated.

		2Turn off the mixer and pour in the dry ingredients. For the best texture, mix the dough as little as possible once the dry ingredients are added. Drape a kitchen towel over the mixer to contain any flying flour and pulse at low speed about five times. Take a peek: if there’s still a lot of flour on the surface of the dough, pulse a couple more times; if not, remove the towel. Mix on low speed just until the flour disappears and the dough starts to come together in large clumps, 30 seconds to 1 minute more. Add the chocolate pieces and mix just to incorporate.

		3Dump the dough out onto a work surface, gather it together, and divide it in half. Working with one half at a time, roll the dough into logs that are 1½ inches (4cm) in diameter. Bundle the logs in plastic wrap, twisting the ends tightly to help even out the shape, and refrigerate for at least 3 hours. To help maintain their round shape, refrigerate the logs in empty paper-towel rolls or tall drinking glasses. (The dough can be refrigerated for up to 3 days or frozen for up to 2 months. If you’ve frozen the dough, no need to defrost it before baking; let it warm just enough so you can slice the logs into rounds easily and bake the cookies 1 minute longer.)

		4Heat the oven to 325°F (165°C) with a rack in the center. Line two large rimmed baking sheets with parchment or silicone baking mats.

		5Using a serrated or other sharp, thin knife, start to slice one of the logs into ½-inch (1.3cm) rounds. (The rounds may crack as you’re cutting them—don’t be concerned, just squeeze the bits back together.) Arrange the rounds on the baking sheets, spacing them about 2 inches (5cm) apart. Keep any remaining dough chilled until you are ready to bake.

		6Bake the cookies one sheet at a time for 12 minutes. They won’t look done or feel firm to the touch, but that’s exactly how they should be. Let the cookies cool on the baking sheets on racks until they are just warm. Serve warm or let cool completely. Store in an airtight container at room temperature.

		GENIUS TIP: SMART STORAGE FOR CRUNCHIER (AND CHEWIER) COOKIES

		According to Dorie Greenspan, you should never store crunchy cookies and soft, chewy ones in the same container. The crunchy cookies will inherit moisture from the softer ones and lose their snap.

		“I’ve seen World Peace Cookies made with peanut butter chips, with cinnamon, with icing, and with gluten-free flours. I’ve seen them huge and small. Happily, there’s little you can do to ruin them.” —Dorie Greenspan
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		Best Cocoa Brownies
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		FROM ALICE MEDRICH

		Most brownie recipes are remarkably consistent: melt chocolate with butter, then mix with sugar, eggs, and flour. They come together fast, and you are a happy clam.

		But pastry chef Shuna Lydon told me about a recipe that changed her life by simply replacing the chocolate with cocoa powder. It did not surprise me to learn that the recipe belonged to Alice Medrich (you can thank her for popularizing chocolate truffles in America in the 1970s at her Berkeley shop, Cocolat).

		“Alice knows chocolate. It speaks to her. We’re lucky to have her as a translator,” Lydon wrote to me. Not only is cocoa less expensive than chocolate—a boon to pastry chefs, or anyone who makes a lot of brownies—but the fudgy bars that result are, counterintuitively, better.

		By taking out the chocolate, with its variable fat and sugar, Medrich was able to control and fine-tune the proportions of both. When she added the fat back (in the form of butter), the centers stayed softer. With just the right amount of sugar, the crusts were shinier. Commit, as Medrich does, to stirring for forty strokes in step 3—the effort will give you a satisfying jump in heart rate and build structure in the very rich batter.

		MAKES 16 LARGE OR 25 SMALL BROWNIES

		
			½ cup plus 2 tablespoons (140g) unsalted butter

			1¼ cups (250g) sugar

			¾ cup plus 2 tablespoons (80g) unsweetened cocoa powder (see note and this page)

			¼ teaspoon fine sea salt

			½ teaspoon pure vanilla extract

			2 large eggs, cold

			½ cup (65g) all-purpose flour (see this page)

			⅔ cup (65g) walnut or pecan pieces (optional)

			Flaky salt, for garnish (optional)

		

		1Heat the oven to 325°F (165°C), with a rack in the lower third. Line an 8-inch (20cm) square baking pan with parchment paper, leaving a 1-inch (2.5cm) overhang on two opposite sides for easier lifting when the brownies are done.

		2Combine the butter, sugar, cocoa powder, and salt in a metal bowl and set the bowl directly in gently simmering water in a wide skillet. Stir occasionally with a wooden spoon or rubber spatula, until the butter is melted and the mixture is hot enough that you want to remove your finger quickly after dipping it in. (It might look gritty here but don’t worry, it will smooth out later.) Remove the bowl from the skillet and let it cool briefly, until the mixture is only warm, not hot.

		3Stir in the vanilla. Beat in the eggs, one at a time, stirring vigorously after each one. When the batter looks thick, shiny, and well mixed, add the flour, stir until no streaks of flour remain, and then beat vigorously for 40 strokes. It’s worth it! Fold in the nuts and scrape the batter into the pan, smoothing the top.

		4Bake until a toothpick stuck in the center comes out slightly moist with batter, 20 to 25 minutes. Let cool completely in the pan on a rack.

		5Lift up the overhanging ends of the parchment paper and transfer the brownies to a cutting board. Cut into 16 or 25 squares, then lift brownies off the parchment. (If you want really good, clean slices, freeze or refrigerate just until firm first.) Sprinkle with flaky salt just before serving. Store in an airtight container at room temperature.

		Note: There are two types of unsweetened cocoa powder—natural or Dutch-processed. Either will work here, but they give you slightly different results. Natural cocoa makes brownies with a more complex flavor and, as Alice Medrich puts it, lots of tart, fruity notes. Dutch-processed cocoa powder makes a darker brownie with a mellower flavor, like old-fashioned chocolate pudding.

		Blondies
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		FROM AMERICA’S TEST KITCHEN

		As ever, the cooks at America’s Test Kitchen were relentless in dissecting the perfect blondie, and all that can go wrong along the way. Their first act of genius was in de-cake-ifying (my fake word, not theirs) the recipe. Since many of the qualities we avoid in a cake—chew, heft, density—are marks of a very good blondie, they axed anything that would render it cake-like: they cut back on the butter and eggs and melted the butter rather than creaming it, all of which would have otherwise made the whole operation fluffier. For sweetness, they went the butterscotch route: all brown sugar, plus a bit of salt to keep it in check.

		But the most surprising move was this: they quadrupled the vanilla extract. You might think of vanilla as a volatile ingredient, like cayenne or salt—all but impossible to correct once overdone. But it’s much harder to overdo than you’d think. And once you stop putting a single teaspoon into baking recipes because it’s what you’ve always done, you can embrace vanilla as a flavor all its own—complex, haunting, memorable. Measure out 4 teaspoons or feel free to just upend the bottle.

		MAKES ABOUT 3 DOZEN BLONDIES

		
			1 cup (100g) pecan or walnut halves

			1½ cups (190g) all-purpose flour (see this page)

			1 teaspoon baking powder

			½ teaspoon fine sea salt

			¾ cup (170g) unsalted butter, melted and cooled

			1½ cups (300g) lightly packed light brown sugar

			2 large eggs, lightly beaten

			4 teaspoons pure vanilla extract

			1 cup (170g) white chocolate chips, or ½ cup (85g) white chocolate chips and ½ cup (85g) semisweet chocolate chips

		

		1Heat the oven to 350°F (175°C), with a rack in the center. Spread the nuts on a large rimmed baking sheet and toast in the oven until they turn deep golden brown and smell toasty, 10 to 15 minutes. Let the nuts cool, then transfer them to a cutting board and coarsely chop them.

		2While the nuts toast, butter and line a 9 by 13-inch (23 by 33cm) metal baking pan with parchment paper, leaving a 1-inch (2.5cm) overhang on two opposite sides for easier lifting when the blondies are done. Butter the parchment.

		3Whisk together the flour, baking powder, and salt in a medium bowl. Whisk together the melted butter and brown sugar in a separate medium bowl, add the eggs and vanilla, and mix well. Using a rubber spatula, fold the dry ingredients into the wet ingredients until just combined. Fold in the chocolate chips and nuts and scrape the batter into the pan, smoothing the top.

		4Bake until the top is shiny, cracked, and lightly golden at the edges, about 22 minutes—err on the side of underbaking, so the blondies don’t dry out. Let cool in the pan on a rack.

		5Lift up the overhanging ends of the parchment paper and transfer the blondies to a cutting board. Cut into 36 bars. Store airtight at room temperature, though these also taste extraordinarily good straight from the refrigerator or the freezer.

		GENIUS TIP: HOW TO MAKE MINT (OR BASIL OR TARRAGON) CHOCOLATE CHIP COOKIES

		For any cookie you’d like to take on a fresh herby vibe, do as farmer–cookbook author Andrea Bemis does: infuse the butter first. The cookies won’t look any different, so the pop of cool, breezy flavor will be a surprise.

		How to do it: For every ½ cup (110g) of butter, add ½ cup firmly packed fresh mint leaves, coarsely chopped, and melt them together in a saucepan, swirling occasionally. Once the mint oils are released and smelling good (2 to 3 minutes), set pan aside to cool for 30 minutes, then strain the butter through a fine-mesh sieve, pressing to capture any lingering minty juices. You can either refrigerate the butter again and use it for creaming and so forth or proceed with it in melted form.

		Secretly Vegan Chocolate Chip Cookies
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		FROM AGATHA KULAGA & ERIN PATINKIN OF OVENLY

		This cookie isn’t genius for being a vegan chocolate chip cookie or despite being one. It rests entirely on its own merits: its soft-bellied, chewy, caramelly crisp-edged, incidentally vegan merits.

		Unlike other veganized recipes, which can be bogged down with odd substitutions and taste like a loose, disappointing approximation of the real thing, Ovenly’s version uses standard ingredients—they simply replace the egg and butter (which are largely made up of fat and water) with oil and water (same). You might be thinking the cookie would lose its richness, but a smart technique makes up for it.

		The method is nothing fancy—just a vigorous whisking of all the wet ingredients before adding the dry. But there is one important extra step: the dough should be refrigerated for 12 to 24 hours to help the flour hydrate.

		This trick first made headlines in the New York Times in 2008, when food writer David Leite revealed that the top bakeries in Manhattan let their dough cool its heels in the fridge for a few days before baking. The flavor is richer and more developed; the texture smoother. Leite recommended at least a 36-hour rest, but because Ovenly’s cookie dough has no egg or butter to slow down the hydration, it hits its peak much faster.

		MAKES ABOUT 18 COOKIES

		
			2 cups (250g) all-purpose flour (see this page)

			1 teaspoon baking powder

			¾ teaspoon baking soda

			½ teaspoon fine sea salt

			1¼ cups (215g) bittersweet or semisweet chocolate chips (60% cacao or higher)

			½ cup (100g) sugar (see Genius Tip, following)

			½ cup (110g) packed dark brown sugar (see Genius Tip, following)

			½ cup plus 1 tablespoon (120g) neutral oil (such as grapeseed)

			5 tablespoons (75g) water

			Coarse-grained or flaky sea salt like Maldon, for topping

		

		1Whisk together the flour, baking powder, baking soda, and fine sea salt in a large bowl. Add the chocolate chips and toss to coat. Vigorously whisk together the sugars with the oil and water in a separate large bowl until smooth and well incorporated, about 2 minutes. (If there are clumps in the brown sugar, break them up before whisking.)

		2Using a wooden spoon or rubber spatula, stir the dry flour mixture into the wet sugar mixture until just combined and no streaks of flour remain. The dough will look a bit oily—that’s okay! Cover the bowl with plastic wrap. Refrigerate the dough for at least 12 hours and up to 24 hours.

		3Heat the oven to 350°F (175°C), with racks in the upper and lower thirds. Line two rimmed baking sheets with parchment paper or silicone baking mats. Remove the dough from the refrigerator. Using a cookie scoop or a spoon, scoop the dough onto the baking sheets in 2-inch (5cm) mounds, spacing them 3 inches (7.5cm) apart. To minimize spreading, freeze the balls of dough for 10 minutes before baking.

		4Remove the balls of dough from the freezer and sprinkle with coarse-grained sea salt. Bake until the edges are just golden, 12 to 13 minutes, rotating baking sheets from front to back and top to bottom halfway through baking. Do not overbake. Let cookies cool on the pan until firm enough to transfer to a rack, about 5 minutes; let finish cooling on the rack. Store in an airtight container at room temperature.

		GENIUS TIP: WAIT, ISN’T SUGAR VEGAN?

		If you want to make sure the cookies are all-the-way vegan, use organic sugars (nonorganic sugars often use something called bone char in processing) and double-check the ingredient list on the chocolate chips to make sure there’s no dairy. My favorite version of these cookies is with Wholesome brand’s exceptionally dark brown organic sugar, a muscovado that’s heavy on the molasses.

		Chocolate Chip Cookie Brittle
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		FROM SHAUNA SEVER

		This is what happens if you take out any trace of leavener in chocolate chip cookies—no eggs, no baking powder or soda, no airy creamed butter—and mash the dough into a thin layer on a baking sheet. It sounds like something curious kids would make by mistake and has all the makings of a terribly ill-fated idea.

		But instead, thanks to a generous proportion of melted butter and raw sugar, this dough turns into an addictive, crunchy brittle that falls somewhere between candy and cookie. Cookbook author and blogger Shauna Sever developed this naturally sweetened version based off a recipe she found in The American Country Inn and Bed & Breakfast Cookbook, and after it was pinned a half million times on Pinterest, she ended up demoing it on the Today show to an incredulous Al Roker. The brittle packs up well in a big jar for birthdays, holidays, and sugar-fueled road trips and is friendly to swap-ins for the nuts and chocolate. Coconut? Chile? Pretzels? Set your inner curious kid free.

		MAKES ABOUT 3 DOZEN (3-INCH/7.5CM) PIECES

		
			¾ cup plus 2 tablespoons (200g) unsalted butter, cut into tablespoons

			1 cup (200g) turbinado sugar

			2 teaspoons pure vanilla extract

			1 teaspoon fine sea salt

			2 cups (250g) all-purpose flour (see this page)

			½ cup (60g) coarsely chopped pecans or walnuts

			¾ cup (130g) bittersweet or semisweet chocolate chips (60% to 70% cacao—Ghirardelli bittersweet chips work very well)

		

		1Heat the oven to 350°F (175°C), with a rack in the center.

		2In a large microwave-safe bowl, combine the butter and sugar. Microwave in 20-second bursts, stirring between bursts, just until the butter is almost completely melted and the sugar has started to dissolve, about 2 minutes. (Alternatively, melt the butter and sugar in a saucepan over medium heat, being careful not to let the mixture come to a boil.)

		3Whisk the mixture until the butter is completely melted. Let cool for 5 minutes. Whisk continuously until the mixture is thickened and smooth and no longer looks separated, about 1 minute. Whisk in the vanilla and salt until combined. Add the flour and stir until no streaks of flour remain, then stir in half of the nuts.

		4Scrape the dough onto a rimmed 12 by 17-inch (30 by 43cm) ungreased baking sheet and pat it into a very thin, even layer with your hands. It won’t look like you’ll be able to fill the entire baking sheet, but you will! Just keep patting the dough to the edges. Use an offset or rubber spatula to smooth the top. Sprinkle the chocolate chips and the remaining nuts over the dough and press them down lightly with your hands.

		5Bake until light golden brown and slightly firm to the touch all over, 22 to 25 minutes, rotating the baking sheet every 7 to 8 minutes. Let the brittle cool completely in the pan on a rack.

		6Use a wide, thin spatula to loosen the edges of the brittle, then ease the whole slab of brittle onto the rack. Alternatively, if it looks as if the slab might not come out cleanly, line a second baking sheet with parchment paper. Flip the brittle slab onto the parchment and then immediately invert it right side up onto the rack, peeling off the paper. Once completely cool, break into pieces—try to avoid smudging the chocolate chips. Store in an airtight container at room temperature.

		Coconut Custard Macaroons
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		FROM DANIELLE KARTES

		Most simple coconut macaroons are made with shredded coconut and little else, bound with sweetened condensed milk or egg white. But Danielle Kartes, author of the blog and cookbook Rustic Joyful Food, took it upon herself to add butter, egg yolk, and an unstinting measure of good salt.

		Adding more fat and salt isn’t necessarily the answer to making everything better, but the difference it makes here is profound. Instead of a straightforward sweet, coconutty chew, you get a more rounded richness and a welcome savory oomph. And the butter has an amplifying effect—the cookies don’t just taste better because butter inherently tastes rich and good, but because it turns to browned butter in the oven and mingles with the sugars and salt to become caramel.

		At the same time, the pointy outer edges of the macaroon brown and crisp up while the inside stays soft and custardy. In fact, the cookies are so moist that they can soften and lose some of their addictive crunch over the course of a day. Don’t worry; I’ve stress-tested them for you—a quick toast in the oven brings them back to their full crispy-chewy glory (see step 4).

		This makes them as good a treat to eat now (and I do mean now—they’re ready fast) as to share with your lucky coworkers and friends tomorrow.

		MAKES ABOUT 5 DOZEN COOKIES

		
			6½ cups (510g) sweetened shredded coconut

			¾ cup (235g) sweetened condensed milk

			½ cup (110g) unsalted butter, melted and slightly cooled

			1 large egg

			1 teaspoon pure vanilla extract (available kosher for Passover)

			¾ teaspoon fleur de sel or other flaky sea salt

		

		1Heat the oven to 375°F (190°C), with racks in the upper and lower thirds. Line two large rimmed baking sheets with parchment paper or silicone baking mats. (Don’t skip lining the baking sheets because the cookies will stick like glue.)

		2Combine the coconut, condensed milk, butter, egg, vanilla, and salt in a large bowl and stir until the batter is evenly mixed.

		3Using a 2-tablespoon cookie scoop or a spoon, scoop the batter onto the baking sheets, spacing them 2 inches (5cm) apart. Bake until the edges and tops of the cookies are dark golden brown, about 14 minutes, rotating the baking sheets from front to back and top to bottom halfway through baking.

		4Let the cookies cool on the baking sheet for 5 minutes, then transfer to a rack to cool completely. Make sure the macaroons are completely cool before packing them up (I recommend leaving them out to dry for as long as possible) and leave the container cracked open at room temperature to help keep them crisp and chewy. If they do become soggy and you’d like to restore them to their former crispy-chewy state, toast them on a lined baking sheet in a 350°F (175°C) oven for 5 to 10 minutes, keeping a close eye on them so they don’t get too dark.

		GENIUS TIP: DE-STICKING COOKIES & CAKES

		Parchment paper is all but guaranteed to be nonstick, but sometimes especially gooey cookies or cakes will latch on anyway. When that happens, a trick from Scott Peacock and the late Edna Lewis will keep you from mangling their bottoms: Dip a pastry brush or paper towel in water and paint the underside of the parchment in any spot an offender is sticking. Parchment is slightly permeable, so the moisture will release whatever sugary concoction that’s stuck there. Rose Levy Beranbaum has been known to use a hair dryer to warm up the goo so that it releases gently from the parchment.

		Skinny Peanut Wafers
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		FROM MAIDA HEATTER

		File these cookies emphatically under peanut, not peanut butter. They’re subtler in flavor, with a delicate carnival of textures: a chewy-crisp wafer cobbled with all sizes of salted peanut and topped memorably with more peanuts, ideally honey-roasted.

		Maida Heatter was fearless in experimenting with unconventional ingredients like this—another cookie was secretly sweetened with ground banana chips, a brownie layered with peppermint patties, and of course, there’s the elephant omelet incident that launched her career.

		The story goes like this: when the Republican convention was coming to Miami Beach in 1968, Heatter seized on the moment to grab national attention for the restaurant she owned with her husband, where she baked all the desserts. “The symbol of the Republican party is an elephant,” as she recalled in Maida Heatter’s Cakes. “If you serve an elephant meat omelet, you will get a lot of publicity.” After consulting experts on cooking wild game in Kenya, she sourced canned elephant meat from Bloomingdale’s and served it in a rolled omelet, flanked by sautéed bananas and topped with salted peanuts. “And it was delicious. It was like Boeuf Bourguignonne,” she wrote.

		Though only one person ordered the omelet, she got the publicity she was after. Craig Claiborne, the then food editor of the New York Times (who also kick-started the cookbook careers of Marcella Hazan and Madhur Jaffrey), flew down to Miami to interview Heatter. After tasting her desserts and seeing her files of recipes, he encouraged her to write a cookbook of her own. Over the next 23 years, she would write ten.

		MAKES ABOUT 28 WAFERS

		
			1 cup (110g) roasted salted peanuts

			1 cup (200g) sugar

			2 tablespoons unsalted butter

			1 cup (110g) sifted all-purpose flour

			½ teaspoon baking soda

			1 large egg

			2 tablespoons milk

			1 cup (110g) honey-roasted peanuts (or more roasted salted peanuts)

		

		1Heat the oven to 400°F (200°C), with a rack in the center. Line two large baking sheets (if they’re rimmed, turn them upside down so you can slide the finished cookies off more easily) with parchment paper or silicone baking mats.

		2In a food processor, pulse the roasted salted peanuts and ¼ cup (50g) of the sugar until the nuts are in irregular pieces—some should be powdery, some coarse, some whole.

		3Melt the butter in a small saucepan or skillet over medium heat. Stir together the flour and baking soda in a bowl.

		4In a large bowl, use a handheld mixer or rubber spatula to beat together the egg, milk, melted butter, and the remaining ¾ cup (150g) of sugar until well combined, about 2 minutes. Add the dry ingredients and the chopped peanut mixture and beat again until combined.

		5Using a 1-tablespoon cookie scoop or a tablespoon, scoop slightly rounded tablespoonfuls of the dough onto the baking sheet in mounds, spacing them 3 inches (7.5cm) apart. Try to keep the mounds neat and round. Top each cookie with a few honey-roasted peanuts.

		6Bake one sheet at a time until the cookies are barely brown, 7 to 8 minutes, rotating the baking sheet front to back after 5 minutes. The cookies will rise, spread out, and then flatten into thin wafers.

		7Let the cookies cool on the baking sheet for a minute or two, then slide the parchment paper (with the cookies) onto a rack. Let the cookies stand until they are firm enough to be removed, about 5 minutes. Store in an airtight container at room temperature.

		Nonfat Gingersnaps
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		FROM DAVID LEBOVITZ

		I made sure to keep nonfat in the name here, not because it’s an ideal quality in cookies—not since the 1990s anyway, and besides, you’re reading a dessert book. But the name of this recipe is important because it’s such a shock when you taste these cookies, which aren’t the snappy sort of gingersnaps, but chewy, moist, pillowy ginger cookies with lots of fiery spice—a bit like German pfeffernuesse on a very well-hydrated day. (They even stay chewy in the freezer, making them perfect for ice cream sandwiches.)

		I’d argue that the lack of fat is incidental, but surprisingly, David Lebovitz (the man who wrote The Perfect Scoop, one of the most popular ice cream cookbooks on the market) developed this recipe after tasting a version he loved from the prepared foods section at Whole Foods. The molasses and applesauce more than make up for the stripping away of oil and egg yolks, leaving a buoyant cookie that lacks for nothing.

		MAKES 20 TO 22 COOKIES

		
			1 cup (200g) lightly packed dark brown sugar

			⅓ cup (100g) molasses (preferably mild, not blackstrap)

			¼ cup (75g) applesauce

			2¼ cups (315g) all-purpose flour (see this page)

			1 teaspoon baking soda

			2½ teaspoons ground cinnamon, plus more for rolling

			1½ teaspoons ground ginger

			¼ teaspoon ground cloves

			½ teaspoon freshly ground black pepper

			¼ teaspoon kosher salt

			2 large egg whites, at room temperature

			½ cup (50g) finely chopped candied ginger

			About ½ cup (100g) sugar, for rolling

		

		1In the bowl of a stand mixer fitted with the paddle attachment, beat the brown sugar, molasses, and applesauce on medium speed for 5 minutes, until the mixture has thickened and lightened to a milky coffee color, and the sugar has mostly dissolved.

		2Meanwhile, sift together the flour, baking soda, cinnamon, ground ginger, cloves, pepper, and salt into  a bowl or onto a sheet of waxed paper.

		3Stop the mixer, scrape down the sides of the bowl, and add the egg whites. Beat for 1 minute more on medium speed. Turn the mixer to its lowest speed, slowly add the dry ingredients, and mix until completely incorporated. Turn the mixer to medium speed and blend for 1 minute more, until the dough has smoothed out.

		4On low speed, stir in the candied ginger. Cover the bowl tightly with plastic wrap and refrigerate the batter until very firm, at least 1 hour. (It will keep like this for up to 1 week, or freeze for up to 2 months.)

		5When ready to bake the cookies, heat the oven to 350°F (175°C), with racks in the upper and lower thirds. Line two large rimmed baking sheets with parchment paper or silicone baking mats.

		6Stir together the sugar and a big pinch of cinnamon in a shallow dish. Using a 1-tablespoon cookie scoop or a tablespoon, scoop the dough by heaped tablespoonfuls into mounds about the size of a walnut in its shell and drop the mounds into the sugar. Use your hands to roll the mounds into generously sugar-coated balls.

		7Arrange the mounds on the baking sheets, spacing them about 3 inches (8cm) apart. Bake until the cookies feel just barely set and slightly firm in the center, about 10 minutes, rotating the baking sheets from front to back and top to bottom halfway through baking. Watch the cookies vigilantly, or they will be dry, not soft and chewy. Let cool on the baking sheets on racks or, for extra-soft cookies, transfer to a rack to cool as soon as they’re firm enough to do so. Store in an airtight container at room temperature.

		Peanut Butter Sandies
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		FROM JULIA MOSKIN & CITY BAKERY

		When you’re within trotting distance of New York City’s Flatiron District, you go to City Bakery and get the peanut butter cookies (and a few pretzel croissants for the trot back). And when you’re not, consider yourself lucky that New York Times staff writer Julia Moskin pilfered the recipe from the internet and fiddled with it until she came close enough to the bakery version. Pregnant at the time, she was especially committed.

		The recipe starts with a similar base proportion to that perfectly acceptable three-ingredient peanut butter cookie that has circulated online (1 cup sugar, 1 cup peanut butter, 1 egg—there, now you have it). Those are just fine in a pinch, especially when still warm from the oven. But by adding a few more cookie-like ingredients (butter, brown sugar, flour), you get a more complex and lasting treat. It’s everything a peanut butter cookie really should be, with a crisp-crumbly edge and the slightest chew that melts away to a softer sandy core—salty and nutty and caramelly sweet.

		MAKES ABOUT 6 DOZEN COOKIES

		
			1 cup (225g) unsalted butter, softened

			2 cups (400g) sugar

			⅔ cup (145g) packed light brown sugar

			1 teaspoon kosher salt

			2 cups (510g) peanut butter, creamy or chunky (if using natural peanut butter, stir well before measuring)

			2 large eggs

			2¼ cups (280g) all-purpose flour (see this page)

			Flaky salt like Maldon, for sprinkling

		

		1Heat the oven to 375°F (190°C) with racks in the lower and upper thirds. Line two large rimmed baking sheets with parchment paper or silicone baking mats.

		2In the bowl of a stand mixer fitted with the paddle attachment, cream the butter, sugars, and salt on medium-high speed until light and fluffy, at least 3 minutes. Scrape down the sides of the bowl, add the peanut butter and eggs, and mix on medium-high speed until well combined. Add the flour and mix on low speed until no streaks of flour remain.

		3Using a 1-tablespoon cookie scoop or a spoon, scoop the dough onto the baking sheets, spacing them 1 inch (2.5cm) apart. (They won’t spread.) Sprinkle the tops with flaky salt (or bottoms—see the following Genius Tip). To speed up time in between batches, see this page.

		4Bake until golden, 10 to 11 minutes, rotating the baking sheets from back to front and top to bottom halfway through baking. Transfer the cookies onto a rack to let cool. Serve warm, or let cool completely and store in an airtight container at room temperature. These are best the day they’re made, but after that they can be rewarmed at 350°F (175°C) for about 5 minutes. (You can also freeze extra scooped cookies for later and bake them without defrosting—they’ll take 1 to 2 minutes longer to bake.)

		GENIUS TIP: WHERE YOU SALT MATTERS

		Known for the warm sea salt–chocolate chip cookies they set out for guests in the afternoons, the Captain Fairfield Inn in Kennebunkport, Maine, is rumored to sprinkle salt on the bottoms of the cookies before baking, rather than the tops. I emailed them, and they couldn’t confirm this (how mysterious!), but the tip is still a fun one to experiment with. Not only does this help keep the flakes of salt from bouncing off the dough, but they also hit your tongue first, leading you from savory into sweet.

		Coconut Slice
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		FROM SARIT PACKER & ITAMAR SRULOVICH

		Somewhere between a chewy
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		GENIUS TIPSTERS

		

		Below are the people—some given names and some chosen Food52 avatars—whose tips I could pinpoint most directly in this book, but countless others enriched this collection with their emails, comments, calls, debates, Instagrams, tasting notes, jokes, and more. I promised to return the favor, so I hope you find new gems in this book.

		Charlotte Druckman

		Bobbi Lin

		calendargirl

		Anita Shepherd

		Ali Slagle

		Fairmount_market

		Merrill Stubbs

		WhiskyMead

		Joanne Chang

		Mindy Fox

		Tina Ujlaki

		Joan Heymont

		Shuna Lydon

		Brette & Sheri Warshaw

		Gena Hamshaw

		Luisa Weiss

		Nick Malgieri & Nancy Nicholas

		BakerRB

		Jenny Rosenstrach

		Alexandra Stafford

		J. Kenji López-Alt

		Max Falkowitz

		Victor Hazan

		asbrink

		Diane Morgan

		Rivka

		Gabriella Gershenson

		Lauren Shockey

		Molly Yeh

		karen

		Nozlee Samadzadeh

		Sarah Jampel

		Amanda Hesser

		Emily Connor

		samanthaalison

		Rachel Khong

		Elana Carlson

		Trucster

		JJ Goode

		mrslarkin

		Ina-Janine

		Peggy Dunagan

		Emily Stephenson

		hardlikearmour

		Molly Stevens

		drbabs

		Marian Bull

		Kate Heddings

		Lori Galvin

		Peter Miller

		Antonia James

		Emily Kaiser Thelin

		Melissa Clark

		Nora Singley

		Russ Parsons

		Nicole Krasinski

		Megan Scott

		Kate Leahy

		Cheryl Redmond

		Jessica Robison
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