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Introduction
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Holidays are that time of the year we spend with our family, reconnect with each other, look back on the year that went by and make wish lists for the year to come. But apart from that, holidays are the best opportunity to try new recipes, use spices and experiment with various baking ingredients. After all, what would Christmas be without your favorite cookies or that rich, luscious cheesecake you love so much? It would be incredibly boring, I tell you!

A rich chocolate cake, crumbly Linzer cookies, a dense fruit cake, a creamy pumpkin caramel cheesecake or a tangy lemon tart are all a good fit for your holiday meal table. They will elevate the meal to a whole new level of deliciousness, as well as impress your guests. After all, a meal is not complete without dessert. And that dessert has to be amazing and stand out if you want to make it a meal to remember!

This book includes 50 of the best dessert recipes fitted for your holiday meals. From cookies to cakes, cheesecake and international desserts, this book has it all. Even the pickiest eaters will find something to fit their taste. Spiced desserts or mild ones, the recipes found between these pages are well balanced and incredibly delicious while being easy enough to make without the need of any special skills. If you know how to turn on an oven then you can make these desserts, believe me!

So put your baker’s apron on, line your pans with baking paper and get mixing and rolling and baking! There’s no better dessert like homemade and there’s no better memory like homemade desserts, especially during the emotional time that holidays are!
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Cookies
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1 - Linzer Cookies
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Linzer cookies are a classic. They originate from the well-known Linzer tart and employ the same ingredients as the tart, but the dough is cut into cookie shapes which are then filled with jam two by two. The top cookie has a cutout shape which is also known as a Linzer eye. What you get in the end is these beautiful, gorgeous cookies filled with your favorite jam and dusted with powdered sugar to make them look festive. They are delicate and fragrant and work well with both tea and coffee, although one doesn’t need an excuse to snack on a Linzer cookie.

Prep time: 2 hours

Cook time: 25 minutes

Yield: 2 dozen

Ingredients:

	1 cup butter, softened

	2/3 cup white sugar

	2 egg yolks

	Zest from 1 lemon

	1 teaspoon vanilla extract

	2½ cups all-purpose flour

	¼ teaspoon cinnamon powder

	1 pinch salt

	1 teaspoon baking powder

	1 cup almond meal (or hazelnut if you prefer)

	Raspberry jam as needed

	Powdered sugar to dust the cookies


Directions:

	Preheat your oven to 350°F (180°C).

	Line two baking sheets with baking paper.

	In a bowl, mix the flour, cinnamon, salt, baking powder and almond meal.

	In a different bowl, mix the butter and sugar until creamy and fluffy then stir in the egg yolks, one by one.

	Add the lemon zest and vanilla then fold in the flour mixture.

	Transfer the dough on a floured working surface and knead it a few times. Cut the dough in half and shape each piece of dough into a ball. Wrap the dough in cling film.

	Refrigerate the dough 1 hour.

	Unwrap the dough and place it on a floured working surface. Roll the dough into a thin sheet (1/8-inch or 0.3-cm thickness).

	Cut out 2-inch (5-cm) diameter rounds with a cookie cutter. With a smaller cutter in the shape you desire, cut out the centers of half the cookies. These will be the tops.

	Place the cookies on your prepared baking sheets and bake for 15-20 minutes until the edges begin to turn golden brown.

	When done, remove from the oven and let them cool down in the pan.

	Fill the cookies two by two with jam, making sure to sandwich one full cookie and one cut out cookie.

	Dust the cookies with powdered sugar and arrange them on a platter.

	They store well for up to 1 week in an airtight container.


Tip:

Traditionally, they are filled with raspberry jam, but there are versions of Linzer cookies filled with chocolate or even lemon curd.
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2 - Coconut Orange Shortbread Cookies
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Crumbly and fragrant, these cookies are tiny sweet gems, perfect for the holiday season. Not only do they look pretty, but they also taste great, combining the delicate coconut with the tangy orange and the bold chocolate. Somehow, these cookies manage to balance all these flavors into a delicious cookie!

Prep time: 35 minutes

Cook time: 35 minutes

Yield: 3 dozen

Ingredients:

	1¼ cups all-purpose flour

	1 pinch salt

	¼ teaspoon baking powder

	1 cup unsweetened shredded coconut

	½ cup butter, softened

	¼ cup white sugar

	2 tablespoons orange zest

	¼ cup fresh orange juice

	½ teaspoon vanilla extract

	3 oz. (85g) dark chocolate, chopped


Directions:

	Preheat your oven to 330°F (170°C).

	Line 2-3 baking sheets with baking paper.

	In a food processor, combine the flour, salt, baking powder and shredded coconut.

	Add the butter, sugar and orange zest and pulse until sandy.

	Stir in the orange juice and vanilla and mix until a dough forms.

	Transfer the dough on a floured working surface and roll it into a thin sheet (3-4mm thickness).

	Cut small round cookies using a cookie cutter and place all the cookies on baking sheets.

	Bake the cookies in the preheated oven for 15-20 minutes or until the edges begin to turn golden brown.

	When done, remove from the oven and let them cool in the pan.

	To coat the cookies, melt the chocolate on a double boiler or in the microwave for a few seconds.

	Dip each cookie half way into the chocolate then place them back on the baking sheet.

	Refrigerate until the chocolate is set then serve or store in an airtight container in a cold place. They can be stored for up to 1 week.


Tip:

Feel free to replace the orange zest with lemon or lime zest or skip it altogether and make some simple coconut cookies.
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3 - Gingersnaps
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Gingersnaps are a classic for the holiday season! The intense, spiced taste is what draws people to them Christmas after Christmas, but they deserve this spot due to their amazing flavor and fragrance. The outside of this cookie is sweet and crisp while the inside is moist and fragrant. Now that is what I call a perfect cookie, don’t you agree?

Prep time: 30 minutes

Cook time: 25 minutes

Yield: 3 dozen

Ingredients:

	2 cups all-purpose flour

	2 teaspoons baking soda

	1 teaspoon cinnamon powder

	1 teaspoon ground ginger

	1 pinch salt

	¾ cup butter, softened

	1 cup white sugar

	1 egg

	¼ cup molasses

	½ teaspoon vanilla extract

	½ cup white sugar for coating


Directions:

	Preheat your oven at 350°F (180°C).

	Line 2 to 3 baking sheets with baking paper and place aside.

	Sift the flour, baking soda, salt, cinnamon and ginger in a bowl.

	Combine the butter and sugar in a different bowl and mix until creamy.

	Stir in the eggs, molasses and vanilla then add the flour mixture.

	Mix well then form small dough balls.

	Roll each dough ball through the white sugar and place them all on a baking sheet.

	Bake for 15-20 minutes until the cookies look slightly cracked and turn slightly golden brown.

	Let them cool in the pan then transfer in an airtight container and store for up to 4 days.


Tip:

The recipe focuses on the use of only two spices, but feel free to add more. Cardamom, nutmeg and star anise are just a few of them.
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4 - M&M Cookies
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M&M’s are fun to eat, but what would you think about using these candies to create a colorful, delicious, crumbly cookie? It doesn’t get any better, does it? The cookies are tender and the candies melt partially into the dough, infusing the cookies with its flavor.

Prep time: 20 minutes

Cook time: 25 minutes

Yield: 3 dozen

Ingredients:

	¾ cup butter, softened

	2/3 cup light brown sugar

	1 egg

	½ teaspoon vanilla extract

	2 cups all-purpose flour

	¼ cup cornstarch

	1 pinch salt

	1 teaspoon baking soda

	4 oz. (110g) M&M candies


Directions:

	Preheat your oven to 350°F (180°C).

	Line two or three baking sheets with baking paper and place them aside.

	In a bowl, sift the flour with the cornstarch, salt and baking soda.

	In a different bowl, mix the butter and sugar until creamy and light.

	Stir in the egg and vanilla and mix until well incorporated.

	Add the flour and mix just until mixed well then, using a spatula, fold in the M&M candies.

	Drop spoonsful of batter on the baking sheets making sure they are spaced out as they tend to spread.

	Bake for 20-25 minutes or until fragrant and slightly golden brown.

	When done, remove from the oven and let them cool down in the pan then transfer in an airtight container and store for up to 4 days.


Tip:

The M&M candies can be replaced with chocolate chips or even dried fruits, although the final cookies won’t look as colorful and fun.
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5 - Peppermint Thumbprints

[image: image]


Thumbprints are so versatile! This recipe uses peppermint candies to coat the thumbprints and the result is a crunchy, fragrant cookie with an intense chocolate taste that is well balanced by the peppermint. The cookies are filled with a rich, buttery chocolate ganache for an extra kick of flavor. But the filling does more than that – it also adds a creaminess that contrasts with the crunchy outer layer of the cookie, enhancing the taste experience.

Prep time: 1 hour

Cook time: 25 minutes

Yield: 2 dozen

Ingredients:

Cookies

	2½ cups all-purpose flour

	1/3 cup unsweetened cocoa powder

	1 teaspoon baking powder

	1 pinch salt

	1 cup butter, softened

	1 cup white sugar

	1 egg

	1 teaspoon vanilla extract

	3 oz. (85g) Peppermint candies


Ganache filling

	3 oz. (85g) dark chocolate, chopped

	3 oz. (85ml) heavy cream

	2 tablespoons butter


Directions:

	Preheat your oven to 350°F (180°C).

	Line two baking sheets with baking paper and place them aside.

	Place the candies in a zip lock bag and crush them using a rolling pin into fine pieces.

	In a bowl, sift the flour, cocoa powder, baking powder and salt.

	In a different bowl, mix the butter and sugar until creamy and light.

	Stir in the egg and vanilla then incorporate the flour mixture.

	Transfer the dough on a floured working surface and knead it a few times then shape it into a ball and refrigerate 30 minutes.

	Remove the dough from the fridge and take spoonsful of dough and shape them into small balls.

	Roll each ball through crushed peppermint candies and place them all on baking sheets.

	Press the center of each ball with your fingertip to make a small indentation and bake the cookies for 20-25 minutes.

	When the cookies are done, remove the baking sheets from the oven and let them cool down in the pan.

	For the filling, heat the cream in a saucepan then remove from heat and stir in the chocolate.

	Mix until melted then add the butter and mix well. Let the filling cool down then fill each cookie.

	Refrigerate the cookies to allow the filling to set then serve them or store them in an airtight container for up to 4 days.


Tip:

Replace the dark chocolate with white chocolate to create a contrast in both colors and taste.
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