
		
			Healthy Cookies and Treats
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			com·mune

			[image: Pronunciation: kamyoon]

			noun

			a group of people living together and sharing possessions and responsibilities.

			In 1969, my dad bought a bucolic piece of land in the Northeast Kingdom of Vermont and invited just about anybody and everybody he ever met to come live and work the land. We grew all our own food, cooked together, and baked together. The food was wholesome and earnest—it was about sustainability and sustenance way before pleasure. Don’t get me wrong, these folks also knew how to party, and we packed up the VW bus and snuck into Woodstock for the concert of a lifetime. I was a wee, frazzy-haired, naked baby running around, but those times still defined and shaped my life and baking. The recipes in this chapter are a nod to those fascinating and enlightening days; these cookies are full of healthy ingredients but are made with rock-and-roll flavor. You’ll find all kinds of joy, sweetness, and deliciousness here!

			Soft Oatmeal Cookies
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			Even loaded with healthy ingredients, these oatmeal cookies have become a François household favorite. Oats in some form were a staple as a kid, though they were often the consistency of “Mighty Mush” or dried into tree bark. These soft oatmeal cookies have come a long way since my food-as-fuel commune days. Adding the oat and hazelnut flours, plus applesauce, adds nutritional value and a beautifully tender texture, and they also give a wonderful rich nutty flavor to the cookies. You can buy these flours in the store or make your own by blending oatmeal and nuts in a food processor for a few minutes. I throw in raisins or dried cherries for a little extra chew and sweetness.

			Makes about 24 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Freezing the Dough, see this page

				◼ Batch Baking, see this page

			

			1 cup / 120g oat flour (see Baker’s Note)

			1 cup / 120g all-purpose flour

			½ cup / 52g hazelnut flour or meal (see this page)

			3 cups / 300g rolled oats

			1 tsp baking soda

			1 tsp baking powder

			1 tsp kosher salt

			1 tsp ground cinnamon

			½ tsp ground nutmeg

			¼ tsp ground cloves

			1 cup / 220g unsalted butter, at room temperature

			1¾ cups / 350g lightly packed brown sugar

			2 tsp pure vanilla extract (see this page)

			¼ cup / 60g applesauce

			2 eggs, at room temperature

			2 cups / 280g raisins and/or dried cherries

			In a medium bowl, whisk together the flours, rolled oats, baking soda, baking powder, salt, cinnamon, nutmeg, and cloves. Set aside.

			In a stand mixer fitted with the paddle attachment, cream the butter, brown sugar, and vanilla on medium speed until light and fluffy, about 3 minutes. Mix in the applesauce until incorporated.

			Add the eggs, one at a time, beating on medium speed until incorporated. Add the flour mixture all at once and mix until just incorporated. Mix in the raisins. You may need to give the bowl a couple of swipes with a rubber spatula to make sure the raisins are evenly distributed.

			Line a baking sheet with parchment paper. Scoop the cookie dough using a #16 (¼-cup) portion scoop onto the baking sheet. You can make the cookies larger or smaller, but it will affect the baking time.

			Refrigerate the dough balls for at least 30 minutes. If you have the time, the cookies improve if you let them sit, covered, for 24 to 36 hours. After they are chilled, you can bake them or freeze the dough balls for baking later.

			Preheat the oven to 350°F / 175°C with racks in the top and bottom thirds of the oven. Line two baking sheets with parchment paper.

			Evenly space six chilled cookies on each sheet. Bake in the oven with one sheet on the top rack and the other on the bottom rack for about 10 minutes. Rotate the baking sheets top to bottom and continue baking for about 5 more minutes, until the cookies are golden brown, but still soft.

			Allow the cookies to cool for a few minutes on the baking sheets, then move to a cooling rack.

			
				Baker’s Note

				To make the oat flour, place 1⅓ cups / 130g rolled oats in a food processor and pulverize until powdered.

			

			Rum Raisin Oatmeal Cookies

			
				
				[image: ]
			

			◼ Nut-Free

			My husband, Graham, adores rum raisin ice cream, so I wanted to replicate it in cookie form. I love this rebellious version of oatmeal raisin cookies. Soaking the raisins in rum is a game changer. The booze serves another purpose other than just flavor—soaking the raisins in rum keeps them plump and soft when they bake. Use your favorite rum, we like spiced in my house, but dark and white rum work as well. And if rum isn’t your preference you can go with your favorite alcohol. These cookies are rich in flavor and kind of a grown-up treat, but because the alcohol burns off as they bake, they’re just fine for the kids, too.

			Makes about 24 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Freezing the Dough, see this page

				◼ Chocolate Chip Cookie Lab, see this page

				◼ Batch Baking, see this page

			

			1½ cups / 210g raisins

			⅓ cup / 80ml rum

			2½ cups / 300g all-purpose flour

			3 cups / 300g rolled oats

			1 tsp baking soda

			1 tsp baking powder

			1 tsp kosher salt

			1½ tsp ground cinnamon

			½ tsp ground nutmeg

			1 cup / 220g unsalted butter, at room temperature

			1½ cups / 300g lightly packed brown sugar

			1 cup / 200g granulated sugar

			2 eggs, at room temperature

			In a small bowl, combine the raisins and rum. Cover and heat in a microwave for about 1 minute, or just until the rum starts to bubble. Shake the bowl to make sure all the raisins are resting in the hot rum. Allow to sit until the raisins are room temperature and plump, about 20 minutes.

			In a large bowl, whisk together the flour, oats, baking soda, baking powder, salt, cinnamon, and nutmeg. Set aside.

			In a stand mixer fitted with the paddle attachment, cream the butter and sugars on medium speed until light and fluffy, about 3 minutes.

			Add the eggs, one at a time, beating on medium speed after each addition, until incorporated. Add the flour mixture all at once and mix until just incorporated. Mix in the raisins with any remaining rum. You may need to give the mixing bowl a couple of swipes with a rubber spatula at the end to make sure the raisins are evenly distributed.

			Line a baking sheet with parchment paper. Scoop the cookie dough using a #20 (3-tablespoon) portion scoop onto the baking sheet. Flatten the cookie balls into ¾-inch disks. You can make the cookies larger or smaller, but it will affect the baking time.

			Refrigerate the dough disks for at least 30 minutes; if you have the time, they improve if you let them sit for 24 to 36 hours. After they are chilled, you can bake them or freeze them for baking later.

			Preheat the oven to 350°F / 175°C, with racks in the top and bottom thirds of the oven. Line two baking sheets with parchment paper.

			Evenly space six chilled cookies on each sheet. Bake in the oven with one sheet on the top rack and the other on the bottom rack for about 10 minutes. Rotate the baking sheets top to bottom and continue baking for about 5 more minutes.

			Allow the cookies to cool for a few minutes on the baking sheet and then move to a cooling rack.

			Coconut Oatmeal Raisin Cookies
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			Oatmeal cookies can be controversial and can divide a family, but, in my house, we all love them. This deliciously sweet and chewy version is one of Graham’s all-time favorites. He likes them so much he hides the batch from the boys when I bake them so he doesn’t have to share. That’s high praise. The hint of black pepper gives a little complexity and balances out the sweetness of the raisins and coconut. Because these are so popular and freeze well, I always make a big batch. Especially because the boys generally discover Graham’s hidden stash sooner than he’d like.

			Makes about 24 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Freezing the Dough, see this page

				◼ Batch Baking, see this page

			

			1¾ cups / 210g all-purpose flour

			3¾ cups / 375g rolled oats

			¼ tsp baking soda

			1 tsp baking powder

			¾ tsp kosher salt

			1 tsp ground cinnamon

			¼ tsp ground black pepper

			1¼ cups / 275g unsalted butter, at room temperature

			1¾ cups / 350g lightly packed brown sugar

			½ cup / 100g granulated sugar

			2 tsp pure vanilla extract (see this page)

			2 eggs, at room temperature

			1 cup / 140g raisins

			1 cup / 90g loosely packed sweetened coconut flakes

			In a large bowl, whisk together the flour, rolled oats, baking soda, baking powder, salt, cinnamon, and black pepper. Set aside.

			In a stand mixer fitted with the paddle attachment, cream the butter, brown and granulated sugars, and vanilla on medium speed until light and fluffy, about 3 minutes.

			Add the eggs, one at a time, beating on medium speed until incorporated. Add the flour mixture all at once and mix until just incorporated. Mix in the raisins and coconut flakes. You may need to give the bowl a couple of swipes with a rubber spatula at the end to make sure the ingredients are evenly distributed.

			Line a baking sheet with parchment paper. Scoop the cookie dough using a #16 (¼-cup) portion scoop onto the baking sheet. You can make the cookies larger or smaller, but it will affect the baking time.

			Refrigerate the dough balls for at least 30 minutes; if you have the time, they improve if you let them sit for 24 to 36 hours. After they are chilled, you can bake them or freeze the dough balls for baking later.

			Preheat the oven to 350°F / 175°C, with racks in the top and bottom thirds of the oven. Line two baking sheets with parchment paper.

			Evenly space six chilled cookies on each sheet. Bake in the oven with one sheet on the top rack and the other on the bottom rack for about 12 minutes. Rotate the baking sheets top to bottom and continue baking for about 5 more minutes, or until golden brown on top.

			Allow the cookies to cool for a few minutes on the baking sheets and then move to a cooling rack.

			Morning Cookies
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			◼ Dairy-Free ◼ Vegan

			Of all the cookies in this book, these would have received the commune stamp of approval. They are ultrahealthy, made with whole-wheat flour, oats, and no refined sugar. Instead, mashed banana, honey, coconut, and dried fruit provide the sweetness. This is the perfect morning cookie: it has all the flavor of muesli breakfast cereal, and you can grab them on your way out the door. It’s also perfect for packing in a backpack when you’re heading to the gym or to soccer practice. There’s plenty of room for experimentation with the fruit and nut combination. I especially love using currants and pepitas, but you can try out all kinds of combinations, depending on your taste and what’s in the pantry.

			Makes about 14 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Batch Baking, see this page

			

			2 cups / 200g rolled oats

			½ cup / 70g whole-wheat flour

			⅓ cup / 40g loosely packed unsweetened shredded coconut

			½ tsp baking soda

			1 pinch of kosher salt

			½ cup / 90g carob or bittersweet chocolate chips (mini is best)

			½ cup / 60g chopped walnuts, pecans, or cashews, lightly toasted

			¼ cup / 35g pepitas (shelled pumpkin seeds), lightly toasted

			¼ cup / 35g dried fruit, such as dried apricots, craisins, or raisins

			2 Tbsp currants

			¾ cup / 180g mashed ripe banana (1 large)

			2 tsp pure vanilla extract (see this page)

			⅓ cup / 126g honey (or pure maple syrup for a vegan option)

			⅔ cup / 150g coconut oil, melted

			Preheat the oven to 375°F / 190°C. Line a baking sheet with parchment paper.

			In a medium bowl, whisk together the oats, whole-wheat flour, coconut, baking soda, and salt. Using a stiff rubber spatula, mix in the carob, nuts, pepitas, dried fruit, banana, vanilla, honey, and coconut oil until well combined. Allow to sit for 15 minutes. Line two baking sheets with parchment paper.

			Scoop the cookie dough into about 7 cookies using a #20 (3-tablespoon) portion scoop and arrange evenly onto each prepared baking sheet, leaving enough room to spread and flatten them slightly into thick disks. You can make the cookies larger or smaller, but it will affect the baking time.

			Bake, one sheet at a time, in the middle of the oven for about 12 to 14 minutes, until the bottoms are golden brown.

			Allow the cookies to cool on the baking sheet until the cookies no longer fall apart, then move to a cooling rack.

			Frazzy Bringle Bars (Chewy Maple Granola Snacks)
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			This is what my young, flower-child self would have wanted for a snack on the commune. It’s all the things I ate back then, when my nickname was Frazzy Bringle, but a touch sweeter and more decadent. For this bar, I baked them all together to make something that’s full of granola, craisins, maple syrup, and spices. It’s more a snacking cake or healthy-ish breakfast treat than a cookie.

			I’ve included my aunt Melissa’s granola recipe, which she used to make in huge batches to feed all the commune members, plus more to sell at the local co-op in Barton, Vermont. It’s super-easy to make and is perfect in these bars or a bowl of milk. You can also use your favorite granola from the store.

			Makes about 16 bars

			Cookie Academy Review

			
				◼ Parchment-Paper Sling, see this page

			

			1¼ cups / 150g all-purpose flour

			2 cups / 200g granola, store-bought or Aunt Melissa’s (recipe follows)

			½ tsp baking soda

			½ tsp baking powder

			1 tsp kosher salt

			¾ tsp ground cinnamon

			¼ tsp ground nutmeg

			½ cup / 110g unsalted butter, melted

			1¼ cups / 250g lightly packed brown sugar

			¼ cup / 88g pure maple syrup

			2 eggs, at room temperature

			1 cup / 140g craisins or raisins

			Preheat the oven to 375°F / 190°C convection heat (or 400°F / 205°C flat heat). Line an 8-inch square cake pan with greased parchment paper that goes up and beyond the sides to create a sling. Clip the parchment paper to the pan.

			In a medium bowl, whisk together flour, granola, baking soda, baking powder, salt, cinnamon, and nutmeg. Set aside.

			In another large bowl, whisk together the melted butter, brown sugar, and maple syrup. Whisk in the eggs, one at a time. Using a wooden spoon or rubber spatula, stir in the dry ingredients until well combined. Stir in the craisins.

			Pour into the prepared pan. Bake until the top looks set and golden brown at the edge, about 30 minutes.

			Cool in the pan to room temperature before removing the bar from the pan and cutting into sixteen pieces.

			◼ Variation: Frazzy Bringle Cookies

			Preheat the oven to 375°F / 190°C convection heat and line a baking sheet with parchment paper. Prepare the dough as directed, then chill in the mixing bowl for at least 30 minutes. Scoop the chilled dough with a #40 (1½-tablespoon) portion scoop and place six balls, evenly spaced, on the prepared sheet. Bake for about 12 minutes, or until deeply caramelized and puffed. They may have a slightly lighter colored center. Allow to cool completely, before removing from the parchment. Repeat with the rest of the chilled dough.

			Aunt Melissa’s Granola
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			This recipe is inspired by my aunt Melissa. The actual granola recipe was lost when my aunt passed away decades ago, but I know this one is close because the smell as it bakes transports me back to those days on the commune. She would have loaded it up with raisins, dried currants, and apricots, even dried pineapple. I also like to include dehydrated berries, which are tart and wonderful in the granola. Carob chips are an optional addition because that’s what we would have had on the commune. I personally won’t touch the stuff after years of being told it tastes just like chocolate; it does not! If you love carob, go for it; otherwise use chocolate chips or skip them all together.

			Makes about 10 cups / 1675g

			½ cup / 170g honey

			½ cup / 110g pure maple syrup

			½ cup / 108g safflower or vegetable oil

			2 tsp pure vanilla extract (see this page)

			1 tsp ground cinnamon

			½ tsp kosher salt

			6 cups / 600g rolled oats

			¼ cup / 35g sesame seeds

			¼ cup / 35g pepitas (shelled pumpkin seeds)

			1 cup / 150g chopped nuts

			1 cup / 100g loosely packed unsweetened shredded coconut

			1 cup / 120g chopped dried fruit (such as raisins, apricots, craisins, pineapple, and/or cherries)

			1 cup / 20g dehydrated raspberries or other berries (optional)

			1 cup / 224g mini carob (or chocolate) chips (optional)

			Preheat the oven to 350°F / 175°C. Line two baking sheets with silicone mats.

			In a very large bowl, whisk together the honey, maple syrup, oil, vanilla, cinnamon, and salt.

			Mix in the oats, sesame seeds, pumpkin seeds, chopped nuts, and coconut until they are uniformly coated.

			Divide the granola between the two baking sheets and spread it evenly over the mats.

			Bake for 20 minutes, then stir the granola. Continue baking for another 10 to 15 minutes and stir. Continue baking for another 5 to 10 minutes, then stir. Continue this process until the granola is golden brown. Depending on how thick you have it piled on the pan, it can take two or three more cycles.

			Cool the granola completely on the pans. Add the dried fruit, dehydrated berries, and carob chips (if using). Use in Frazzy Bringle’s Bars or serve with yogurt or milk.

			3-Ingredient Peanut Butter Cookies

			◼ Gluten-Free ◼ Dairy-Free

			It’s late, you’ve had a long day at work/school/gardening/whatever, and you need a quick treat—I got you! You most likely have all the ingredients in your pantry right now, and with just three ingredients (or four if you want to add some shimmer), you can mix them up literally in the minutes it takes to preheat your oven. Nothing better than warm cookies from the oven to soothe a tired mind/body/soul. This is also a great recipe to do with your kids, as it’s ideal for busy hands. Bonus: they’re gluten- and dairy-free. So no excuses, get baking!

			You can use any peanut butter you have in the pantry, but I have to admit, I prefer these and most peanut butter cookies made with Skippy or the like, either creamy or crunchy. I save the natural stuff for my sandwiches. If you use the natural variety, make sure it’s really well stirred. You may also want to add a big pinch of salt if the peanut butter is salt-free.

			Makes about 12 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Batch Baking, see this page

			

			1 cup / 260g peanut butter

			1 cup / 200g turbinado sugar (see Baker’s Note)

			2 egg whites (¼ cup / 60g), cold

			Raw or decorating sugar for tops (optional)

			Preheat the oven to 350°F / 175°C. Line a baking sheet with parchment paper.

			In a medium bowl, mix the peanut butter, turbinado sugar, and egg whites with a spoon until smooth. The dough will be quite soft.

			Scoop the cookie dough using a #40 (1½-tablespoon) portion scoop and place evenly, about 2 inches apart, on the prepared baking sheet, then flatten to disks ½ inch / 1.3cm thick. You can make the cookies larger or smaller, but it will affect the baking time. Sprinkle with the sugar (if using).

			Bake in the middle of the oven for 10 to 12 minutes, until golden brown along the bottom and set on top.

			Cool completely on the baking sheet, then dunk in milk or eat however you please.

			
				Baker’s Note

				You can use whatever sugar you have on hand. Replace the turbinado sugar with equal parts brown sugar or granulated sugar. You can also replace it with 1 cup / 120g of confectioners’ sugar. If you choose a liquid sweetener, like maple syrup or honey, use 2 tablespoons.
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			Ultra–Peanut Butter Cookies
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			◼ Gluten-Free

			This recipe uses peanut flour instead of regular wheat flour, so it has the ultimate peanut flavor and just happens to be another tasty gluten-free option. Bonus! Note that peanut flour is not the same thing as powdered peanut butter, which has become popular in recent years, as people like to add it to smoothies. Peanut flour is made from defatted peanuts and can be found in two varieties. Dark peanut flour has been roasted and has a deeper flavor, which I prefer. The light version is made with raw peanuts and has a more subtle flavor. These cookies are great for kids—and adults, too—alongside chocolate milk or with a bowl of vanilla ice cream.

			Makes about 18 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Batch Baking, see this page

			

			¾ cup / 165g unsalted butter, at room temperature

			1¼ cups / 250g lightly packed brown sugar

			¾ cup / 195g smooth or chunky peanut butter (like Skippy Super Chunk)

			2 large eggs, at room temperature

			1 tsp pure vanilla extract (see this page)

			2 cups / 200g peanut flour (see Baker’s Note), sifted if lumpy

			1 tsp baking soda

			1 tsp kosher salt

			4 oz / 112g semisweet or bittersweet chocolate, finely chopped (optional)

			¼ cup crystal decorating sugar for topping

			Preheat the oven 375°F / 190°C. Line two baking sheets with parchment paper.

			In a stand mixer fitted with the paddle attachment, cream together the butter and brown sugar for about 2 minutes on medium speed. Scrape the sides of the bowl often. Add the peanut butter and mix well. Add the eggs, one at a time, mixing until well incorporated. Mix in the vanilla.

			In a small bowl, whisk together the peanut flour, baking soda, and salt. Add to the peanut butter mixture and mix on low speed just until it is smooth. Add the chocolate (if using).

			Scoop the cookie dough using a #20 (3-tablespoon) portion scoop onto the prepared baking sheets, leaving about 2 inches between the cookies, so they have room to spread. You can make the cookies larger or smaller, but it will affect the bake time. Flatten slightly, sprinkle with decorating sugar, and use a fork to create a crosshatch pattern.

			Bake, one sheet at a time, in the middle of the oven for 10 to 12 minutes. They will puff up slightly and the tops will be golden, but they should still be slightly soft in the middle. If you like your peanut butter cookies crunchy throughout, bake them for another couple of minutes.

			Cool completely before removing from the pan or they will crumble apart.

			
				Baker’s Notes

				I tried light and dark peanut flours with great results but prefer the roasted peanut flavor of the dark. Trader Joe’s had a version when I was testing that also works well. More brands can be found online.

				I sometimes bake half of the cookies without the chocolate and then add 2 oz / 60g of chocolate to the rest of the dough. This satisfies the tastes of everyone in my house.

			

			Triple Ginger Cookies
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			◼ Nut-Free

			I wanted these soft cookies to be extra gingery, so I used a trifecta of ginger flavor: ground ginger, grated fresh ginger, and candied ginger. It added a very nice kick! These made it into the commune cookies chapter because my parents and the other health nuts I was surrounded by during my youth often talked about the health benefits of ginger. There are many, but let’s be real—ginger just tastes amazing, especially in a cookie dough with a hint of buckwheat flour to give it more depth of flavor. I love these zippy cookies with coffee or tea for an afternoon snack or with creamy ice cream jammed between two.

			Makes about 18 cookies

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Freezing the Dough, see this page

				◼ Batch Baking, see this page

			

			1½ cups / 180g all-purpose flour

			½ cup / 76g buckwheat flour

			1 Tbsp unsweetened natural cocoa powder, sifted if lumpy

			½ tsp baking soda

			½ tsp kosher salt

			1 Tbsp ground ginger

			½ tsp ground cinnamon

			¼ tsp ground cardamom

			¼ tsp ground black pepper

			½ cup / 110g unsalted butter, at room temperature

			3 Tbsp unsulfured light molasses

			¾ cup / 150g lightly packed brown sugar

			1 egg, at room temperature

			2 Tbsp fresh ginger, finely grated using a Microplane

			⅓ cup / 40g finely chopped candied ginger

			⅓ cup raw sugar for coating before baking

			Line a baking sheet with parchment paper.

			In a small bowl, whisk together the all-purpose and buckwheat flours, cocoa powder, baking soda, salt, ground ginger, cinnamon, cardamom, and pepper.

			In a stand mixer fitted with the paddle attachment, mix together the butter, molasses, and brown sugar on medium speed. Scrape down the bowl and add the egg, mixing until combined. Add the fresh and candied gingers. Add the flour mixture and mix on medium-low speed just until evenly combined and no flour remains.

			Scoop the cookie dough using a #40 (1½-tablespoon) portion scoop onto the prepared baking sheet. You can make the cookies larger or smaller, but it will affect the baking time.

			Dip each dough ball in raw sugar and flatten slightly. Refrigerate the dough balls for 30 minutes before baking so they don’t spread too much. After they are chilled, you can bake them or freeze the dough balls for baking later.

			Preheat the oven to 350°F / 175°C. Line a baking sheet with parchment paper.

			Evenly space eight cookie balls on the prepared baking sheet. Bake, one sheet at a time, in the middle of the oven for 10 to 12 minutes, until golden brown.

			Allow the cookies to cool for a few minutes on the baking sheet and then move to a cooling rack.

			Raisin Biscuits
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			◼ Nut-Free ◼ Dairy-Free

			These cookies are a tribute to the Garibaldi biscuit I used to eat in the 1970s. This is one of the few store-bought cookies I remember having at home. I think my folks—who never had sugar in the house—made an exception for this raisin-crammed cracker-like cookie. The sweetness of the raisins and the tenderness of the whole-wheat dough was such a satisfying snack. I hadn’t seen these on the market for decades, which is a real shame, so a while ago, I decided to make my own. When I pulled them out of the oven, the fond memories of munching on them at the kitchen table came flooding back, and they were even better than I remembered. Make sure to roll the dough to be as thin as possible so they have a cracker-like snap to them. The classic Garibaldi was made with raisins, but you can use chopped dried apricots, cherries, or craisins if you’re not a fan of dried grapes.

			Makes 12 cookies

			Cookie Academy Review

			
				◼ Rolling the Dough, see this page

				◼ Batch Baking, see this page

			

			½ batch / 360g graham cracker dough (this page)

			Egg wash, 1 egg lightly beaten with 1 tsp water, for brushing dough, inside and out

			1 cup / 140g chopped raisins (or other dried fruit)

			Preheat the oven to 350°F / 175°C. Line a baking sheet with parchment paper.

			On a lightly floured surface, using a rolling pin, roll the graham cracker dough out to a rectangle 9 by 11 inches / 23 by 28cm and about ⅛ inch / 3mm thick. Brush it lightly with the egg wash. Spread the chopped raisins over half the length of the dough. Fold the other half of the dough over the raisins. Roll the raisin-filled dough to be as thin as possible, trying to get it back to the 9 by 11-inch / 23 by 28cm rectangle. Some of the raisins will poke through the dough.

			Cut the dough using a pizza cutter down the center lengthwise. Then cut into six equal sections along the width, to create twelve rectangles.

			Arrange the pieces evenly on the prepared baking sheet so they have room to expand slightly. Brush with more egg wash.

			Bake in the middle of the oven for 18 to 20 minutes, until golden brown.

			Allow to cool completely before enjoying.
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			Graham Crackers
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			◼ Nut-Free

			These are named after the flour, not my husband, whose name is also Graham. Graham flour is a whole-wheat flour that’s more coarsely ground than regular whole-wheat flour. It is what these childhood favorites were originally made with and gives them their classic flavor and texture. This unique flour is no longer so easy to find, but these are just as memory-provoking when made with regular whole-wheat flour. I added a bit of cake flour to make the texture of the cracker more tender and cookie-like. They are a terrific snacking cookie and make great s’mores. They can also be used as a base layer for some of the cheesecake bars (this page) and the Raisin Biscuits (this page).

			Makes about 32 cookies

			Cookie Academy Review

			
				◼ Freezing the Dough, see this page

				◼ Rolling the Dough, see this page

				◼ Batch Baking, see this page

			

			1¾ cups / 240g whole-wheat flour

			½ cup / 55g cake flour

			1 tsp baking soda

			1 tsp kosher salt

			1 Tbsp ground cinnamon (optional)

			½ cup / 100g lightly packed brown sugar

			½ cup / 110g unsalted butter, at room temperature

			½ cup / 170g honey

			1 tsp pure vanilla extract (see this page)

			¼ cup / 60ml water

			In a stand mixer fitted with the paddle attachment, mix together the whole-wheat and cake flours, baking soda, salt, and cinnamon (if using) on low speed. Add the brown sugar, butter, honey, vanilla, and water and mix on medium-low speed until just evenly combined and no flour remains.

			Divide the dough into two equal pieces. Form each into a rectangle ½ inch / 1.3cm thick and wrap in plastic. Refrigerate the dough for at least 1 hour or freeze for up to 1 month.

			Preheat the oven to 350°F / 175°C.

			On a lightly floured silicone mat or piece of parchment paper, roll each piece of the chilled dough into a 10 by 13-inch / 25 by 33cm rectangle, about ⅛ inch / 3mm thick. Transfer the mat or parchment paper onto a baking sheet.

			Dock the dough with a fork all over to prevent it from puffing too much. Use a pastry or pizza wheel to score the dough all the way through, cutting the crackers to whatever size you like, so when they are baked and cooled, they easily break into neat graham crackers. Bake for about 18 minutes, or until the crackers are golden brown and dry (see Baker’s Note).

			Allow to cool completely on the baking sheet. Then break apart and store wrapped in an airtight container in a dry, cool place. If the crackers lose their snap, you can reheat them in a 350°F / 175°C oven for about 5 minutes.

			
				Baker’s Note

				The baking time very much depends on how thick you roll the dough, so check them a bit early. If the dough is not entirely even, some of the thinner crackers will bake faster and will need to be removed. You can continue baking the rest until they are all golden brown.

			

			Spelt Sugar Cookies
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			◼ Nut-Free

			The nuttiness of spelt, an ancient grain, is such a wonderful flavor, and because it doesn’t have as much gluten as regular whole-wheat flour, these cookies are still super-tender and delicious. No one will guess that you’ve used a more healthful grain! The color is just a bit darker than my regular sugar cookie dough. I like the earthy flavor of the flour with orange zest, but you can use lemon here or perhaps play with a spice blend that speaks to you.

			Makes about 24 cookies

			Cookie Academy Review

			
				◼ Freezing the Dough, see this page

				◼ Rolling the Dough, see this page

				◼ Batch Baking, see this page

			

			1 cup / 120g spelt flour (or whole-wheat pastry flour)

			1 cup / 120g all-purpose flour

			½ tsp baking powder

			¼ tsp kosher salt

			½ cup / 110g unsalted butter, at room temperature

			⅔ cup / 150g granulated sugar

			2 egg yolks, at room temperature

			2 tsp pure vanilla extract (see this page)

			½ tsp orange zest

			In a small bowl, whisk together the spelt and all-purpose flours, baking powder, and salt.

			In a stand mixer fitted with the paddle attachment, cream together the butter and sugar on medium speed until light and fluffy, about 2 minutes. Scrape down the sides of the bowl with a rubber spatula. Add the egg yolks, one at a time, mixing well between each addition and scraping the bowl. Mix in the vanilla and orange zest. Add the flour mixture all at once and mix on low speed just until it all comes together. Scrape down the bowl, and mix the mixture once more for 15 seconds on medium speed.

			Press the dough into a disk, wrap it in plastic, and refrigerate until firm, at least 1 hour. This dough can also be made a couple of days ahead or frozen for up to 3 weeks.

			Preheat the oven to 350°F / 175°C. Line as many baking sheets as you need with parchment paper.

			On a floured surface, roll the dough out to a rectangle about ⅛ inch / 3mm thick.

			Use a cookie cutter to create fun shapes out of the dough. Place the cut cookies with enough room for them to spread slightly on the prepared baking sheet. If your dough starts to get warm and sticky, return it to the refrigerator. Warm dough will be more difficult to work with. You can gather together and reroll the scraps once before they start to get too dry.

			Bake for 8 to 12 minutes, until just golden on the bottom—you don’t want too much color. The baking time will depend on the size of the cookie.

			Allow the cookies to cool slightly on the baking sheet for a few minutes, then move to a cooling rack.

			Carrot Cake Whoopie Pie Cookies

			
				
				[image: ]
			

			◼ Nut-Free

			I hear Joni Mitchell and Neil Young in my head when I think of the carrot cake from the 1970s. Soulful and deep. Both the music and the cake were all the rage on the commune. We grew the carrots for the recipe and raised bees for the honey. Music was always playing in the kitchen as we baked away. I loved that cake, because it was a rare sweet treat. Because carrot cake with cream cheese frosting is one of my first-known loves, I wanted to create that flavor combination in a cookie. Whoopie pies seemed the perfect way to keep the cake-like texture and fill the sandwich with the sweet-yet-tangy icing I love so much. You can add more or less honey to the cream cheese filling to suit your tastes. I use healthy ingredients to make this cookie, but man is it delicious. They’ll make you hum as you bake.

			Makes 12 cookie sandwiches

			Cookie Academy Review

			
				◼ Using a Portion Scoop, see this page

				◼ Batch Baking, see this page

			

			1⅔ cups / 230g whole-wheat flour

			1 tsp baking powder

			¼ tsp baking soda

			¼ tsp salt

			½ tsp cinnamon

			½ tsp ginger

			¼ tsp nutmeg

			1 cup / 100g finely shredded carrots

			¼ cup / 20g loosely packed unsweetened finely shredded coconut

			¼ cup / 66g crushed, drained canned no-sugar-added pineapple

			½ cup / 110g unsalted butter, at room temperature

			½ cup plus 1 Tbsp / 200g honey

			1 egg, at room temperature

			1 tsp pure vanilla extract (see this page)

			½ cup / 80g currants

			½ cup / 50g dried pineapple, very finely chopped

			Cream Cheese Frosting

			8 oz / 225g cream cheese, chilled

			2 to 3 Tbsp honey

			1 tsp pure vanilla extract (see this page)

			¼ tsp lemon zest

			1 pinch of kosher salt

			Preheat the oven to 350°F / 175°C. Double up two baking sheets and line the top one with parchment paper.

			In a small bowl, whisk together the whole-wheat flour, baking powder, baking soda, salt, cinnamon, ginger, and nutmeg. Set aside.

			In a food processor, chop the carrots, coconut, and pineapple, until they are pulsed into fine pieces, but not pureed. Add the butter and honey, pulsing several times until uniform. The mixture may not look entirely smooth at this point, but try to get it as evenly mixed as possible. Scrape down the bowl of the food processor to make sure everything is evenly mixed. Add the egg and vanilla and pulse to combine.

			Mix in the flour mixture by pulsing the machine several times until just combined. Don’t overmix.

			Remove the blade from the food processor bowl and use a rubber spatula to fold in the currants and dried pineapple.

			Scoop the dough into six cookies using a #40 (1½-tablespoon) portion scoop onto the prepared baking sheet. Make sure there are 2 inches of space between the cookies. Dip your finger in water and gently flatten the tops of the cookies to make disks ½ inch / 1.3cm thick.

			Bake, one doubled-up sheet at a time, in the middle of the oven for 20 to 25 minutes, until golden brown.

			Slide the parchment paper onto a cooling rack and allow the cookies to cool completely before filling.

			To make the frosting, mix together the cream cheese and honey until smooth. Stir in the vanilla, lemon zest, and salt. The filling can be made ahead and stored in the refrigerator.

			Spread or pipe the frosting onto half of the cookies and use the remaining cookies to top the filling to make a cookie sandwich.

			
				Baker’s Note

				The texture of the cookies will be denser when chilled, which I like, but if you want a softer texture, leave them at room temperature for about 30 minutes before serving.

			

			Zucchini Cake-Brownies
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			◼ Dairy-Free

			No, these are not pot or “magic” brownies, although plenty of those made their way in and out of our commune. The star ingredient in this brownie is actually zucchini, the most prolific veg in my dad’s extensive garden. We were always trying to find new ways to use zukes, and I know these brownies would have been a huge hit, with or without the “magic” added. The finely shredded squash adds moistness to this cakey brownie. No one will even know it’s in there! I use spelt flour, which is naturally more healthful than white flour. In all whole-wheat flours (including spelt), the outer hull of the wheat—where all the nutrients like the germ and bran—stays intact. Using spelt flour and subbing in honey for refined sugar makes this a more nutritious but still amazingly delicious brownie, especially with that rich cream cheese swirl.

			Makes about 16 brownies

			Cookie Academy Review

			
				◼ Parchment-Paper Sling, see this page

				◼ Clean Cut Bars, see this page

				◼ Melting Chocolate, see this page

			

			½ cup / 75g spelt flour (or whole-wheat pastry flour)

			¼ cup / 30g blanched almond meal or flour (see this page)

			⅓ cup / 30g natural cocoa or carob powder, sifted if lumpy

			¼ tsp baking powder

			¼ tsp kosher salt

			¼ cup / 55g safflower or vegetable oil

			1 oz / 30g unsweetened (baking) chocolate, finely chopped

			1 egg, at room temperature

			1 egg yolk, at room temperature

			½ cup / 85g finely shredded zucchini, tightly packed (see Baker’s Note)

			¾ cup / 255g honey

			2 tsp pure vanilla extract (see this page)

			½ cup / 60g toasted chopped walnuts (optional)

			⅓ cup / 60g carob or chocolate chips (optional)

			Cream Cheese Swirl

			4 oz / 112g cream cheese, at room temperature

			1 Tbsp honey

			1 tsp pure vanilla extract (see this page)

			1 pinch of kosher salt

			Preheat the oven to 350°F / 175°C. Grease and line an 8-inch / 20cm square cake pan with greased parchment paper, so it goes up the sides like a sling.

			In a small bowl, whisk together the spelt, almond meal, cocoa powder, baking powder, and salt. Set aside.

			In a saucepan, bring the oil to a simmer, turn off the heat, and add the chopped chocolate. Swirl the pan to cover the chocolate and allow it to sit for 2 minutes. Whisk until smooth.

			In a large bowl, whisk the egg, egg yolk, zucchini, honey, and vanilla until well combined. Whisk in the melted chocolate mixture, then fold in the dry ingredients with a rubber spatula. Stir in the walnuts and carob chips (if using). Spread in the prepared pan.

			Make the cream cheese swirl: In a small bowl (I reuse the one I used for the dry ingredients), combine the cream cheese, honey, vanilla, and salt. Using a spoon, drizzle lines of the cream cheese mixture over the brownie layer, then use a knife to swirl the two layers together.

			Bake in the middle of the oven for 20 to 22 minutes, until a tester comes out with wet crumbs

			
			
				Baker’s Note

				
			

		

	
		
			Sources

			You will find links to all the products I use for my cookies on my website, ZoeBakes.com.

			Ateco:

			nycake.com/ateco-usa

			Cake turners and decorating supplies

			Bob’s Red Mill:

			bobsredmill.com

			Specialty flours and other dry ingredients

			Emile Henry Cookware:

			emilehenryusa.com

			Cookware and ceramic dinnerware

			Kerrygold:

			kerrygoldusa.com

			European-style butter

			King Arthur Flour:

			kingarthurflour.com

			Flour, specialty cake ingredients, and baking supplies

			KitchenAid:

			kitchenaid.com

			Mixers and small appliances

			Nordic Ware:

			nordicware.com

			Bundt pans and other baking equipment

			OXO:

			oxo.com

			Cookie scoops and other kitchen supplies

			Penzeys Spices:

			Penzeys.com

			Spices

			Seed+Mill:

			seedandmill.com

			Halva and tahini

			S.O.S.:

			sos-chefs.com

			Dehydrated fruit powder, spices, and dried edible roses

			Vermont Creamery:

			vermontcreamery.com

			Butter and other fine dairy products

			Valrhona Chocolate:

			valrhona-chocolate.com

			Chocolate and cocoa powder

			Williams Sonoma:

			williams-sonoma.com

			Baking sheets

			Wilton:

			wilton.com

			Baking and decorating supplies
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			ZOË FRANÇOIS is the author of ten cookbooks, including the 2022 IACP Best Baking Cookbook, ZOË BAKES CAKES, and co-author of the best-selling Artisan Bread in Five Minutes a Day series. She is also the host of Zoë Bakes on the Magnolia Network. Zoë studied art at the University of Vermont and then baking and pastry at the Culinary Institute of America (CIA) in New York. Since then, she has been a pastry chef at several Twin Cities restaurants, taught baking and pastry nationally, and her work has been featured in many publications, including The New York Times, Washington Post, Better Homes & Gardens, and more. Zoë’s portfolio of work can be found on her website, ZoeBakes.com, Instagram (@zoebakes), and her Zoë Bakes Substack Newsletter. She lives in Minneapolis with her husband, Graham, and poodle, Rafman. Her two sons, Henri and Charlie, are off in the world, hopefully baking!

			
				[image: Author photo of Zoë François]
			

		

	




OEBPS/9781984860811_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Dedication
					
								Dog Biscuits


					


			


						Recipe List


						Introduction
					
								Love and Honey


								Granny Neal’s Christmas Cookie Tin


								Bubbe Berkowitz’s Baking Genes


								My Sweet Path Started in Home Economics


								The Unexpected Business of Cookies


								Baking New Traditions in My Midwestern Kitchen


								About This Book


								The Cookie Academy


					


			


						Ingredients
					
								Chocolate


								Dairy


								Dried Fruit


								Eggs


								Extracts, Food Coloring, and Spices


								Vanilla Extract


								Fats


								Flours


								Leavening


								Nuts


								Salt


								Sweeteners


					


			


						Equipment
					
								Cooling Racks


								Cookie Cutters, Stamps, Molds, and Presses


								Liners


								Measurers


								Microwave Oven


								Mixers


								Pans


								Offset Spatulas


								Piping Bags and Decorating Tips


								Portion Scoops


								Rolling Surface


								Rolling Pins


								Thermometers


								Zester


					


			


						Cookie Academy
					
								Gather Your Ingredients


								The Importance of Preheating


								Prepping Your Pans


								Mixing Methods


								Brown Butter


								Forming the Cookies


								Chilling the Dough


								Chocolate Chip Cookie Lab


								Rolling the Dough


								Making Stamped or Molded Cookies


								Making Pressed Dough Crust


								Finishing Touches Before Baking


								Baking


								Is It Done Yet?


								Cooling and Storing Baked Cookies and Bars


								It’s Time to Decorate


								Sending Cookies as a Gift


					


			


						Healthy Cookies and Treats: The Vermont Commune
					
								Soft Oatmeal Cookies


								Rum Raisin Oatmeal Cookies


								Coconut Oatmeal Raisin Cookies


								Morning Cookies


								Frazzy Bringle Bars (Chewy Maple Granola Snacks)


								Aunt Melissa’s Granola


								3-Ingredient Peanut Butter Cookies


								Ultra–Peanut Butter Cookies


								Triple Ginger Cookies


								Raisin Biscuits


								Graham Crackers


								Spelt Sugar Cookies


								Carrot Cake Whoopie Pie Cookies


								Zucchini Cake-Brownies


					


			


						Holiday Cookies: Granny Neal’s Christmas Cookie Tin
					
								Sugar Cookies


								Stained Glass Holiday Cookies


								Sugar Cookie House Instructions


								Gingerbread Cookies


								Ginger Snaps


								Soft Molasses Cookies


								Linzer Cookies


								Hazelnut Spice Speculaas


								Granny’s Espresso Shortbread


								Lemon Lavender Shortbread Cookies


								Almond Spritz Cookies


								Krumkaker (Norwegian Waffle Cookies)


								Caramelized White Chocolate Sablés with Sea Salt


								Chocolate Crinkle Cookies


								Chocolate Brownie Mint Sandwiches


								Maple Coconut Bars


					


			


						Jewish Favorites: Bubbe Berkowitz’s Cookies
					
								Coconut “Haystack” Macaroons


								Coconut Macaroon Brownies for Passover (or any other day)


								Almond Macaroons


								Rugelach


								Quick Puff Pastry


								Hamantaschen


								Black & White Cookies


								Sarah Berkowitz’s Mandelbrot


								Poppy Seed Cookies (Mohn Kichel)


								Matzo Farfel Marshmallow Bars


					


			


						Worldly Cookies: My Home-Ec Cookie Evolution
					
								Lemon Madeleines


								Hazelnut Chocolate Madeleines


								Meringue Clouds


								Macarons


								Lacy Oat Crisps (Florentines)


								Honey Tuile


								Alfajores


								Dulce de Leche


								Speculoos (Biscoff-ish)


								Russian Tea Cakes (Mexican Wedding Cookies)


								Chocolate Biscotti


								Triple Almond “Biscottini”


								Italian Rainbow Cookies


					


			


						Chocolate Chip: Obsession Zoë’s Cookie Cart
					
								Zoë’s Perfect Chocolate Chip Cookies


								Smash Cookies


								Chocolate Hazelnut Cookies


								Triple Chocolate Chunk Cookies


								Crisp Chocolate Chip Cookies


								Rye White-Chocolate Macadamia Nut Cookies


								Zoë Bakes “Anything Goes” Brownies


								Betty LeRoy’s Chocolate Chews


								Cocoa Nutella Brownies


								Bourbon Biscoff Brownies


					


			


						Midwestern Cookies and Bars: State Fair and Other Favorites
					
								Chocolate Wafers


								Snickerdoodles


								Peanut Butter–Maple Sandwich Cookies


								Chocolate Peanut Butter Cookies


								Chocolate Peanut Butter Bars


								Miso Caramel Chocolate Bars


								“Big Game Day” Bars


								Caramelita Bars


								Rhubarb Blondies


								Rice Crispy Bars


								Lemon Bars


								Blueberry Pie Bars


								Chocolate Ginger Marbled Cheesecake Bars


								Blueberry Gooey Butter Bars


								Cherry Cheesecake Bars


								Basque-Style Cheesecake Berry Bars


					


			


						Sources


						Acknowledgments


						About the Author


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						ii


						iii


						246


						vii


						v


						iv


						viii


						ix


						x


						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						28


						29


						30


						31


						32


						33


						34


						35


						36


						37


						38


						39


						40


						42


						41


						43


						44


						45


						46


						47


						48


						49


						50


						51


						52


						53


						54


						55


						56


						57


						58


						59


						60


						61


						62


						63


						64


						65


						67


						66


						68


						69


						71


						70


						72


						73


						75


						74


						76


						77


						79


						78


						81


						80


						82


						83


						85


						84


						86


						87


						88


						89


						91


						90


						92


						93


						94


						95


						97


						96


						98


						99


						100


						101


						103


						102


						104


						105


						107


						106


						109


						108


						110


						111


						112


						113


						114


						115


						116


						117


						119


						118


						120


						121


						123


						122


						124


						125


						127


						126


						128


						129


						131


						130


						132


						133


						134


						135


						136


						137


						138


						139


						141


						140


						142


						143


						145


						144


						147


						146


						148


						149


						151


						150


						152


						153


						155


						154


						156


						157


						159


						158


						161


						160


						162


						163


						164


						165


						167


						168


						169


						170


						171


						173


						172


						174


						175


						177


						176


						178


						179


						180


						181


						182


						183


						185


						184


						186


						187


						189


						188


						190


						191


						193


						192


						194


						195


						197


						196


						198


						199


						200


						201


						202


						203


						205


						204


						206


						207


						209


						208


						210


						211


						213


						212


						214


						215


						217


						216


						218


						219


						221


						220


						222


						223


						225


						224


						226


						227


						229


						228


						231


						230


						232


						233


						234


						235


						236


						237


						238


						239


						240


						241


						242


						243


						244


						245


			


		
	



OEBPS/images/067_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/066_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/065_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/064_FRAN_9781984860804_lay_art_r1.jpg
AR T Sy L
~ 2

O e o £ P Wt e b %
O N a g P
PR o 2 & 7 o~ . o
o Ittt L Je & L E : .

A

¥ oG,

Sl WO WS R ST wRe






OEBPS/images/177_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/063_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/062_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/061_FRAN_9781984860804_lay_art_r1.jpg







OEBPS/images/9781984860811_cover.jpg
everything you need to know to make your
favorite cookies and bars

Francois








OEBPS/images/058_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/057_FRAN_9781984860804_lay_art_r1.jpg






OEBPS/images/056_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/055_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/054_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/053_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/052_FRAN_9781984860804_lay_art_r1.jpg






OEBPS/images/kamyoon.jpg
/' ka myoon/





OEBPS/images/173_FRAN_9781984860804_lay_art_r1.jpg





OEBPS/images/159_FRAN_9781984860804_lay_art_r1.jpg






OEBPS/images/060_FRAN_9781984860804_lay_art_r1.jpg














