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introduction

Welcome to the world of cookie art—cookie decorating like you’ve never known it before. We’ve all seen gingerbread men, simple Christmas trees, or even Easter bunny cookies. But what about a high heel, a baseball shirt, or a colorful dragonfly cookie? What about a four-tiered wedding cake cookie? The Art of Cookies includes gorgeous, original designs for all these cookies and so much more.

Were you ever stuck for an original gift to give out as a party favor? Are you tired of handing out cookies with the same old designs at Halloween and Christmas? These decorated cookies are the perfect solution. Organized by theme, the stylish designs are explained with straightforward, step-by-step instructions. Every design comes with a traceable pattern to create a stencil, and photo-graphs are included throughout to help the home cookie decorator replicate exactly what is shown in the book.

Whether you are a budding artist just waiting to let your creative juices flow or someone who loves to bake and wants to get original, this book is for you. The Art of Cookies will help you learn a time-honored craft in a whole new way.


cookies

The cookie recipes used for decorating produce an especially firm, flat, crumbly cookie that does not lose its shape during baking. If not using the dough right away, wrap it in plastic wrap and store it in the refrigerator for up to 1 week. Remove it from the refrigerator 3 hours before baking.

For all of the cookie shapes in this book, you will find a pattern in Cookie Patterns. Follow the instructions there for preparing your stencils.

Using stencils: Roll out the dough according to the directions for the cookie you are making. Place the stencil on top of the dough and trace the shape of the cookie using the tip of an X-acto knife or small paring knife. Remove the stencil and cut all the way through the dough with the knife. After cutting from the entire sheet of dough, gather the remaining dough, roll out again, and repeat the cutting process until all of the dough is used.

Using cookie cutters: Roll out the dough according to the directions for the cookie you are making. Dip the cutter into flour and then cut through the dough. Wiggle the cutter as you’re cutting to be sure that it goes all the way through the dough. After cutting from the entire sheet of dough, gather the remaining dough, roll it out again, and repeat the cutting process until all of the dough is used.

Shortcut method: Follow the rolling instructions in the cookie recipe and leave the rolled-out dough on the parchment paper. Transfer the dough and the parchment paper to the baking sheet. Make the cuts with the cookie cutter or knife, leaving ½ inch between cookies, and then, using both hands, carefully lift the edges of the unused dough and remove. The cookies will be perfectly spaced on the baking sheet. The paper can remain in place during baking.

Cutting complicated cookie shapes: When cutting holes or other shapes into a cookie, first cut the outer shape and transfer the cookie to the baking sheet. Then, using the appropriate tool (such as a straw for holes), cut out the interior shape. This will ensure that you don’t break the shape. Also, when making cookies on a stick, it’s best to press the popsicle stick or skewer into the dough after the cookies have been transferred to the baking sheet so that the stick doesn’t fall out.
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Butter Cookies

BUTTER COOKIES

Makes about 45 small or 25 large cookies


1 cup unsalted butter, cold

1 cup sugar

3 large eggs

1 teaspoon pure vanilla extract

3½ cups all-purpose flour, sifted




1

Preheat the oven to 350˚F. Place the butter and sugar in the bowl of a stand mixer or in a mixing bowl. With the dough hook or an electric mixer on high speed, cream the butter and sugar until light and creamy. Add the eggs 1 at a time, beating well on low speed after each addition. Add the vanilla and mix well on low speed. Add the flour 1 cup at a time, mixing well on low speed after each addition.




2

Mix the dough just until a ball is formed, taking care not to overwork it; it should be rather stiff but not sticky. If the dough becomes too stiff, add water 1 teaspoon at a time.




3

Divide the dough into 2 balls. Wrap 1 ball with plastic wrap and set aside. Transfer the other ball onto a piece of parchment paper and flatten it out with your hands. Cover with another sheet of parchment paper. Using a rolling pin placed on top of the paper, roll out the dough to a thickness of ⅛ inch. Repeat with the other ball of dough.




4

Cut out your desired cookie shapes. Using a lightly floured metal spatula, transfer the cookies to an ungreased baking sheet. Allow ½ inch of space between the cookies. Place the baking sheet on the center rack in the oven. Bake for 6 to 8 minutes, until golden and crisped. Remove from the oven and let the cookies cool for 30 to 40 minutes on the baking sheet.
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Gingerbread Cookies

GINGERBREAD COOKIES

Makes about 30 medium or 20 large cookies


3 cups all-purpose flour

1 teaspoon baking soda

½ cup unsalted butter, cold

½ cup packed brown sugar

1 large egg

½ cup corn syrup

2 teaspoons ground ginger

2 teaspoons ground cinnamon

1 teaspoon ground nutmeg




1

Preheat the oven to 350˚F. Sift together the flour and baking soda into a bowl. Place the butter and sugar in the bowl of a stand mixer or in a mixing bowl. With the dough hook or an electric mixer on high speed, cream the butter and sugar until light and creamy. Add the egg and beat well on low speed. Add the corn syrup, ginger, cinnamon, and nutmeg and mix just until combined. Add the flour mixture 1 cup at a time, mixing well on low speed after each addition.




2

Mix the dough just until a ball is formed, taking care not to overwork it; it should be rather stiff but not sticky. If the dough becomes too stiff, add water 1 teaspoon at a time.




3

Divide the dough into 2 balls. Wrap 1 ball with plastic wrap and set aside. Transfer the other ball onto a piece of parchment paper and flatten it out with your hands. Cover with another sheet of parchment paper. Using a rolling pin placed on top of the paper, roll out the dough to a thickness of ⅛ inch. Repeat with the other ball of dough.




4

Cut out your desired cookie shapes. Using a lightly floured metal spatula, transfer the cookies to an ungreased baking sheet. Allow ½ inch of space between the cookies. Place the baking sheet on the center rack in the oven. Bake for 6 to 8 minutes, until golden and crisped. Remove from the oven and let the cookies cool for 30 to 40 minutes on the baking sheet.
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Chocolate Cookies

CHOCOLATE COOKIES

Makes about 45 small or 25 large cookies


3 cups all-purpose flour

½ cup unsweetened cocoa powder

1 cup unsalted butter, cold

1 cup sugar

3 large eggs

1 teaspoon pure vanilla extract




1

Preheat the oven to 350˚F. Sift together the flour and cocoa powder into a bowl. Place the butter and sugar in the bowl of a stand mixer or in a mixing bowl. With the dough hook or an electric mixer on high speed, cream the butter and sugar until light and creamy. Add the eggs 1 at a time, beating well on low speed after each addition. Add the vanilla and mix well. Add the flour mixture 1 cup at a time, mixing well on low speed after each addition.




2

Mix the dough just until a ball is formed, taking care not to overwork it; it should be rather stiff but not sticky. If the dough becomes too stiff, add water 1 teaspoon at a time.




3

Divide the dough into 2 balls. Wrap 1 ball with plastic wrap and set aside. Transfer the other ball onto a piece of parchment paper and flatten it out with your hands. Cover with another sheet of parchment paper. Using a rolling pin placed on top of the paper, roll out the dough to a thickness of ⅛ inch. Repeat with the other ball of dough.




4

Cut out your desired cookie shapes. Using a lightly floured metal spatula, transfer the cookies to an ungreased baking sheet. Allow ½ inch of space between the cookies. Place the baking sheet on the center rack in the oven. Bake for 6 to 8 minutes, until golden and crisped. Remove from the oven and let the cookies cool for 30 to 40 minutes on the baking sheet.




icing & decoration

The icing used for cookie decoration is sweet and hardens like candy when air-dried. Each batch of icing is enough to decorate one batch of cookies. The icing can be made with egg whites, or with meringue powder if you prefer not to use raw eggs. Meringue powder is available at specialty baking stores and through catalogs. There is no difference in quality between the two types. Prior to use, egg white icing can be stored in the refrigerator in an air-tight container for up to 3 days. Meringue powder icing can be stored at room temperature in an air-tight container for up to 2 weeks.

Cover the icing while working to prevent it from forming a crust, and remember to always use grease-free bowls and mixing utensils. To be certain that your utensils are grease free, wipe them with a paper towel dampened with white vinegar before using.

EGG WHITE ROYAL ICING

Makes 3 cups


3 large egg whites

1 tablespoon water

3 cups sifted confectioners’ sugar




1

Place three ingredients in the bowl of a stand mixer or in a mixing bowl.




2

With the whisk attachment or an electric mixer, beat on low speed for about 10 minutes, until the mixture is the consistency of very thick cream. (You can also whisk the icing by hand, gradually adding the sugar to the meringue powder and water.) To test for the right consistency, scoop out a spoonful of icing and pour it back into the bowl. If it merges back into the mixture within 10 seconds, the consistency is correct.




3

Cover the icing with plastic wrap until ready to use.



MERINGUE POWDER ROYAL ICING

Makes 3 cups


3 tablespoons meringue powder

7 tablespoons water

3 cups sifted confectioners’ sugar




1

Place three ingredients in the bowl of a stand mixer or in a mixing bowl.




2

With the whisk attachment or an electric mixer, beat on low speed for about 10 minutes, until the mixture is the consistency of very thick cream. (You can also whisk the icing by hand, gradually adding the sugar to the meringue powder and water.) To test for the right consistency, scoop out a spoonful of icing and pour it back into the bowl. If it merges back into the mixture within 10 seconds, the consistency is correct.




3

Cover the icing with plastic wrap until ready to use.



icing consistency

There are three icing consistencies used for decorating, and which ones you’ll need will depend on the type of decoration you’re creating. Before decorating, count how many colors and consistencies you’ll be using and divide the icing into separate bowls. Follow these directions for adjusting consistency.

Thin icing: Used to cover the cookie surface. It should resemble the consistency of very thick cream. Both of the icing recipes are designed to have thin consistency.

Medium icing: Used to draw faces and write letters. It should have the consistency of sour cream. For medium icing, decrease the amount of water by 1 tablespoon in either of the icing recipes.

Stiff icing: Used to pipe details that protrude from the surface, such as hair and swirls. It should resemble stiffly beaten egg whites. To make stiff icing from either of the recipes, add extra confectioners’ sugar 1 teaspoon at a time until peaks form.
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icing tools

There are a few specific tools you’ll need for the decorations in this book.

Coupler: Used with a pastry bag, the coupler consists of two plastic parts that fit the bag from the inside and outside like a screw and bolt. The two parts secure the tip to the bag.

[image: ]

Decorating tips: Available in a variety of shapes and sizes, decorating tips are used with pastry bags to pipe icing onto the cookie. Round tips are used for outlines, letters, dots, and beads. Open star tips are used for making stars, flowers, and shells. Petal tips are used for making bows and ribbed stripes.

Paintbrushes: Good-quality sable brushes are used to paint and decorate with powders and gold dust. Small brushes (which are recommended) can be found at art supply stores.

Pastry bags: All of the cookies in this book require the use of pastry bags fitted with decorating tips for piping the icing. They are easy to use—even kids can manage them. You can buy dishwasher-safe, reusable polyester bags or disposable decorating bags at specialty baking stores or through mail-order catalogs.
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icing colors & other decorations

Concentrated gel coloring is the best form of color to add to a basic white icing. You can also use liquid or powdered colorings, but the gel colorings are the easiest to use and produce the most vivid colors. Gel coloring for icing is available in specialty stores, at craft shops, or through mail-order catalogs specializing in baking products. There are more than thirty colors to choose from and you can mix them to create an endless variety. The colors are nontoxic and don’t leave an aftertaste.
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To add color to basic white icing, start with a fresh batch of icing. Begin by dipping a toothpick into the color gel and then adding the color to the icing with the tip of the toothpick. Mix in the color with a spatula, adding color a little bit at a time until you achieve the desired shade. The colors—whether in gel or liquid form—are very concentrated, so start light and add with care. You can always add a dot of color to intensify the shade. Also take into consideration when coloring that tinted icing will darken 1 to 2 hours after mixing.
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In addition to icing, a few other edible decorations are used for the cookies in this book:

Candies: Tiny treats like M&Ms and silver and gold dragées are adhered to the cookie with a little bit of icing

Colored sugar and sprinkles: These more common but wonderfully lively decorations add sparkle, texture, and color. They are sprinkled on top of the icing or atop a layer of egg white to help them stick.

Edible gold leaf: An elegant decoration used in fine pastry, edible gold leaf adds a gold shimmer to a cookie. It is applied with tweezers to a coating of egg white, which adheres it to the cookie.
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Gold powder: Also known as “luster dust,” gold powder is applied using a small paintbrush.

Pink petal dust: Also known as “luster dust,” pink petal dust is applied using a small paintbrush.
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decorating techniques

Be sure to use a different pastry bag for each icing color so you don’t have to stop and wash out the bag multiple times while making one design. The couplers allow you to switch out decorating tips, so you can apply one icing in many different ways without a lot of bags. If the icing hardens in the tip, insert a toothpick to unclog.

Filling the bag: Before filling the bag with icing you must attach the coupler and tip. Fit the plastic tip (larger piece) of the coupler on the inside lower edge of the bag. Insert the metal decorating tip through the coupler. Screw the round (smaller) part of the coupler onto the outside of the bag. Roll the edges of the bag down like a sleeve. Use a spatula to scoop in the icing, unrolling the bag as you go. Don’t fill the bag more than three-quarters full; there should be plenty of bag left to twist off the filling. Tightly grip the bag near the top between your thumb and fingers. Twist, turn, and
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