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Recipe List

Rolled By Hand

My Dream Chocolate Chip Cookies

Thin, Crisp, and Chewy Chocolate Chip Cookies

Chocolate Chocolate Chip Cookies

Cranberry Chocolate Chippers

Oatmeal Favorites

Jumbles

Freedom Treasure Cookies

Lemon Poppy Seed Cookies

Lemon Lumpies

Peanut Butter and Jelly Buttons

Chocolate-Covered Cherry Cookies

Traditional Peanut Butter Cookies

Tahini Crisps

Black Tuxedo Tahini Cookies

Mexican Wedding Cakes

Kourambiethes

Cloud Nines

Filbertines

Almond Coffee Crisps

Pumpkin Pecan Cookies

Gingersnaps

Double Ginger Molasses Cookies

Hazelnut Praline Cookies

Scottish Shortbread Cookies

Muscovado Shortbread Cookies

Peanut Butter and Chocolate Chip Shortbread

Caramel Surprise Snickerdoodles

Cranberry Sconettes

Chocolate Crackle Cookies

Double Chocolate Oriolos

Dropped or Piped

Mom’s Coconut Snowball Kisses

Chocolate Phantoms

Benne Wafers

Florentines

Cashew Comforts

Clinton Street Brookies

Langues de Chats (Cats’ Tongues)

“Milano” Sandwich Cookies

French Tuiles

Les Biarritz

Churro Nuggets

Cajeta-Filled Churro Nuggets

Piped Churro Nuggets

Shaped By Hand

Rose’s Crescents

Melting Moments

Chocolate-Dipped Melting Moments

Mrs. Swallow’s Perfect Lemon Cookies

Soft Sesame Cylinders

Date Crescents

Date-Night Cookies

Cream Cheese–Butter Dough for Rugelach

Apricot Walnut Rugelach

Aunt Lil’s Meringue Rugelach

Strudel Cookies

Three-Nut Ovals

Pistachio Pavés

Pecan Tassies


Chocolate Truffle Cookies

Fudgy Chocolate Ice Cream Sandwich Cookies

Lion’s Paws

Pepparkakors

Hot Nick Pepparkors

Candied Pineapple Biscotti

Mandelbrot

Palm Beach Pecan Biscotti

Deeply Chocolate Biscotti

Rolled and Cut

Alfajores

Coconut Crisps

Les Pique-niques

Buttered Rum Cookies

Raspberry Almond Cookies

Lemon Jammies

The Ischler

Drei Augen

Scarlet Raspberry Linzer Hearts

Giant Jam Birthday Cookie

The Dutch Pecan Sandies

Walnut Sablé Maple Leaves or Hearts

Nutless Sablés

Chocolate Sablés

Chocolate Wafers

Turkish Ginger Lime Cookies

Moravian Spice Crisps

Pfeffernüsse

Quick Puff Pastry

Quick-Puff Palmiers

Classic Chocolate Puff Pastry

Classic Puff Pastry

Chocolate Palmiers

Rosebuds

Bone à Fidos

Holiday Cookies

Holiday Cookie Cutouts

Gingerbread Folks

Sturdy Gingerbread for Houses

Christmas Wreaths

Spritz Cookies

Swiss Lebkuchen

Pizzelle

Bourbon Balls

Koulourakia

Hamantaschen

Bar and Cake Cookies

Fudgy Pudgy Brownies

Cocoa Brownies

Dress Brownies

Barcelona Brownies

Dark Chocolate Ganache Infusion Brownies

Brownie Doughnuts

Woody’s Luxury Brownies

Chocolate-Cherry Almond Brownies

Mini Gâteaux Breton

Baby Cheesecakes

Banana Custard Cuddle Cookies

Golden Butter Financiers

Peanut Butter Financiers

Chocolate Financiers

Lemon Madeleines

Chocolate Sweetheart Madeleines

Whoopie Cookies

Lemon Cranberry Squares

Lemon Butter Squares

Orange Butter Squares

Lime Butter Squares

David’s Dreamier Bars

Caramelized Maple Macadamia Squares

Pecan Freezer Squares

Chocolate Caramel Candy Bars

Linzer Squares or Thumbprints

Jammy Plum Bars

Blondie’s Blondies


Meringues and Candies

Basic Meringues

Les Macarons au Chocolat de Bernachon

Les Batons de Succès

Dattelkonfekt (Date Confections)

Meringue Mushrooms

Crown Jewel Macarons

Swiss Schoggi S

Dacquoise Meringue Puffs

Meringue Birch Twigs

Pecan Praline Meringue Ice Cream Sandwich Cookies

Fudgy Pecan Praline Meringue Ice Cream Sandwich Cookies

Pecan Praline Chocolate Scheherazades

Yum Balls or Batons

Lacy Susans

Brandy Snaps

Double Chocolate Toffee

Chocolate Butterscotch Toffee

Apricot Marzipan Bâtards

Brazilian Quindim

Savory Cookies

Savory Corn Madeleines

Cheddar Cheese Dollars

Whole Wheat Cream Cheese–Butter Dough for Rugelach

Bacon and Hot Pepper Jelly Rugelach

Rosemary Rugelach with Fig Filling

Mini Stilton Cheesecakes

Red-Gold Cheese Straws

Mushroom Crescents

Extra Specials

Dulce de Leche

Cajeta (Goat’s Milk “Caramel”)

Wicked Good Ganache

Candied Orange or Lemon Peel

Milk Chocolate Mousse Ganache

Lemon Curd

Prune Lekvar (aka Dried Plum Jam)

Raspberry Jam





Foreword

A decade ago, we were two young, enthusiastic students at The Culinary Institute of America. We loved being in school—learning, cooking, eating, making new friends. Our most favorite thing to do when we felt grown-up and adventurous and flush with cash from our on-campus jobs was to take the train down to New York City. We’d sightsee a little or just amble down the avenues, dwarfed and oddly comforted by the solid, soaring buildings around us. We’d stop to stare at the person with the floppy hat dipping strawberries in the Godiva storefront. A couple times, we rode the subway to Queens, where there were piles of shrink-wrapped goat and purple stacks of Milka and barrels of sharp feta in brine. And, of course, we ate! As much as, and sometimes more than, our budget allowed. Our day trip would often end with us quite literally holding up our stomachs with our hands as we trot-waddled back to Grand Central.

But no matter what the rest of our NYC itinerary involved, the one nonnegotiable each time was a visit to Strand Bookstore, the famously miles-long purveyor of books on every subject you’d care to read about. It was there that we happened upon a pristine copy of The Cake Bible, by one Rose Levy Beranbaum. We were enchanted by the tabulated lists and retro line drawings, reassured by the gushing reviews on the back, and encouraged by the exacting but approachable details in the recipes. We bought the book and spent the rest of the school year baking out of it in our dorm kitchen. We didn’t know then, on that chilly evening with our coats tugged tight around us, that within the decade, we would be married to each other, living in NYC, one of us the pastry chef at a legendary New York restaurant, and—the real kicker—furiously exchanging texts with this beloved prophet of baking, Rose herself, while eating Shilpa’s goat biryani and drinking Rose’s blood orange sours.

To know Rose is to know the spirit of giving. She gives generously of herself—her abiding friendship, her anecdotes that will make you go ooh and then aah and then howl with laughter. Her uncanny ability to retain and recount every detail brings any story to life. She will give you her hot takes on ice cream machines and lamb sausages, bring you magazines she thinks you will like or first editions or uncorrected proofs of books you’ll always cherish. But most of all, she gives you her formidable, unmatched knowledge on all things baking. Rose was one of the first authors to recognize and insist that metric weights are imperative for consistently fabulous results. She specifies whether the flour required in a recipe is bleached or not, because she knows, through exhaustive testing, just what influence this will have on the final result. She is persistent, she is unfailingly curious, and she is always, always open to learning more, all qualities we deeply respect her for. This is what makes every book of hers a smashing success; an inordinate attention to the details and science of a recipe.

We’ve been lucky enough to taste many cookies from this book as Rose and Woody meticulously tested them through. We went mad for her Strudel Cookies, delicate swirls of flaky dough encircling tart, amber-colored apricots and studded with nuts. Rose brought over a carefully packed box and the next day they were gone, downed with our afternoon tea on the balcony! Sturdy Pfeffernüsse, fragrant with ground pepper, cloves, and cinnamon, were all too easy to nibble on. Miro was thrilled to taste Rose’s version of the caramel-bellied snickerdoodles he serves at Gramercy Tavern: For her Caramel Surprise Snickerdoodles, she’s adapted them into a thin sandwich cookie that drips with dark, chewy caramel when you bite into it.

There are dozens—hundreds!—more cookies in The Cookie Bible that we are absolutely dying to try, from Apricot Walnut Rugelach to Woody’s Luxury Brownies, from the niche little Ischler to the familiar comfort of Cranberry Chocolate Chippers. Shilpa, always a sucker for words, quickly shortlisted a few cookies she fell in love with for their names alone—Lemon Lumpies and Banana Custard Cuddle Cookies to start. You might laugh at such a child-like way of picking a recipe, but this is a Rose Levy Beranbaum production, and you just know that all the recipes are going to be great. Every verse from this bible is worth preaching about!

With love and cookies,

Miro and Shilpa Uskokovic

April 2020
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This book was written in full and sustaining collaboration with my longtime and much valued “partner in crème” Woody Wolston of team “RoseWood,” who is now my husband.

The last words my husband Elliott spoke to me, December 2019, in his supremely generous wisdom and love were: “Never give up your work.” And it is this book that was my survival through his loss and the pandemic that followed.

Our great gratitude goes to the most amazing production team, each and every one of whom is my friend and either a professional or home baker, and it shows: Senior editor Stephanie Fletcher whose sterling judgment and commitment to excellence is the backbone of this book, senior managing editor Marina Padakis Lowry, who stewarded the book to perfection and even contributed a special family recipe, Tai Blanche, art director—the embodiment of form follows function equals beauty, production manager Kimberly Kiefer, copy editor par excellence and former pastry chef Judith Sutton, and eagle-eyed proofreaders Deri Reed and chocolatier Zach Townsend, as well as to chefs Miro and Shilpa Uskokovic for their heartfelt, eloquent, and insightful foreword.

The stunning photos that grace this book are the result of my much-esteemed colleague Erin Jeanne McDowell whose extraordinary food-styling skill, loving heart, and patience made it possible, despite the time of quarantine, for me to participate in every shot virtually, her right-hand and superskilled assistant Kaitlin Wayne, and photographer extraordinaire Matthew Septimus, who captured the beauty and essence of every cookie.

Cookies are about sharing, and blessings to all those who contributed their special recipes, especially David Shamah, who voluntarily offered his brilliant thoughts and ideas in consultation.

Special Mentions: Dan O'Malley of American Products Group, who produces my product line, Rose's Signature Series, Thermoworks (thermometers), StretchTite (plastic wrap), Organic Valley (butter and cream), Nielsen Massey and Heilala (vanilla), India Tree (sugar), and Valrhona and Guittard (chocolate).
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Introduction

Baking is the best all-encompassing lesson for children. It teaches so many important things: precision, patience, timing, sensory perception, science, art, mathematics. And of all baking, cookies are the most child-friendly and forgiving. A basic cookie is easier to make than a cake or pastry because cookie dough, due to its higher sugar content, is much more forgiving of overmixing or overhandling than a cake batter or pastry dough. Scraps of dough can be reshaped several times without changing the cookies' texture. Cookies are fun, and they make people of all ages happy.

Most cookies are a cross between cake and pastry (in fact, the word cookie derives from the Dutch word koekj, which means little cake). Some, though, such as meringues and pralines, are closer to the candy category.

When I started putting together all my favorite cookie recipes along with all the recipes I dreamed of creating, I suddenly remembered that when I was a little girl, my grandmother Sarah, who brought me up, used to call me “Cookie”! But it was years before I ever tasted a home-baked one. My mother was a dentist and orthodontist and didn’t cook or bake until after her retirement.

My first cookie baking experience, in the 1960s, was a complete disaster. I made oatmeal cookies using the recipe on the back of the Quaker oatmeal box. The result was one huge inedible cookie that filled the entire pan. It was several years before I was willing to try cookie baking again. I was working at the Educational Testing Service in Princeton, NJ, and one of my co-workers gave me her favorite recipe for almond crescent cookies. It was the first home-baked cookie I had ever tasted. Over the years, as I learned more about baking and ingredients, I was inspired to tweak this simple recipe to match my idea of perfection: Buttery, tender, flavorful, and with only five simple ingredients, it has been my longtime signature cookie (see Rose’s Crescents).

In 1990, when Rose’s Christmas Cookies was published, the National Dairy Council hired me to be their spokesperson after hearing my mantra: “I’d rather have one perfect cookie made with butter than a whole bunch made with shortening.” And I still feel the same way.

Since that book, of course, cookies have graced many of my other cookbooks. But one morning, I woke up with the realization that it was time to put together all of my collection under one cover. So I revisited and updated all of my old favorites to reflect changes in ingredients and equipment, and new techniques. And being so immersed in cookie thoughts, I discovered and created many new cookies along the way. Those almond crescents, my first cookie, remain one of my favorites, but I now have a new favorite on equal par: the Chocolate Sablés.

Cookies come in so many different flavors and textures. But my favorite thing about all of them is that even after one is full to bursting, there’s always room for one perfect cookie.
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Golden Rules for Baking the Best Cookies

Before You Begin

1. Read through the entire recipe to familiarize yourself with it, especially any plan-ahead notes and advance prep (referred to here as mise en place).

2. Avoid making substitutions until you have tried the recipe at least once as it is written. The variations and Baking Gems at the end of many of the recipes give you tested ideas and suggested substitutions. See the Ingredients section for more on the critical importance of choosing the correct ingredients.

3. If you can, segregate equipment that could retain odors from savory ingredients, such as garlic or spices, to use only for baking. This includes cutting boards, measuring spoons and cups, wooden spoons, and silicone or rubber spatulas. (Glass does not retain odors.) The Equipment section provides more information on the basic tools you will need.

Weighing and Measuring

4. Use care when you weigh or measure your ingredients in order to achieve optimal flavor and texture in your results. Weighing most ingredients (anything in larger quantities than teaspoons and tablespoons) with a scale makes baking easier, faster, and more reliable. It also makes it easy to measure out the right amount of dough to make cookies a consistent size. Most scales switch easily from ounces to grams and back. Grams are more precise because amounts are usually rounded off to either 1 gram or ¼ ounce, which is equal to 7 grams.

5. Using too much flour will make your cookies dry and dense; follow the instructions in To Measure Flour by Volume for how to measure flour. Use “dry” measuring cups (with unbroken rims) for dry ingredients and measuring cups with spouts for liquids.

Baking

6. Make all the cookies in each batch the same size, shape, and thickness so that they will bake evenly. For cutout cookies, you can make individual batches of smaller and larger shapes as long as you divide them among different cookie sheets, because size will affect baking time. (The size of the cookies will also affect the amount of filling or topping, if any, needed for each one.)

7. Space cookies at even intervals on the cookie sheet so that they bake evenly (it is best not to leave large empty spaces).

8. Preheat the oven for a minimum of 20 to 30 minutes, or 40 minutes if baking at 375°F / 190°C or higher. Use an accurate oven thermometer to determine if your oven is properly calibrated. (Whether the cookies bake in the time range specified in the recipe will be another indicator.) Always start checking at the shortest time specified. Because cookies are relatively small, they can go from pale gold to overbrowned in a very short time. The recipe will specify the correct level for the oven rack (or racks) to ensure proper browning on both the tops and bottoms of the cookies. Cookies bake most evenly when baked only one sheet at a time.


Cooling

9. Remove the cookies from the cookie sheets as soon as they are rigid enough to transfer, and cool them on wire racks so that they remain crisp and do not continue cooking from the heat of the cookie sheets. Cool cookies completely before storing them airtight for the best possible texture.


High Altitude

Baking at altitudes over 3,000 feet requires adjustments to ingredients and baking temperature. Since most of my cookies contain less sugar than many ­recipes, ­there is less of a prob­lem with spreading due to lower air pressure. First make a small batch and try baking one cookie and then, if it spreads, you can try lowering the sugar and increasing the flour slightly for the next batch. If ­there is baking soda in the ­recipe, decrease it slightly as well. It may also help to increase the baking temperature slightly, which ­will also shorten the baking time. To prevent them from drying out, store cookies as soon as pos­si­ble ­after ­they’ve cooled. In her book Pie in the Sky, Susan Purdy gives very useful guidelines for four dif­fer­ent altitudes, ranging from 3,000 to 10,000 feet. The USDA is a valuable online resource.



Storing Cookie Dough and Cookies

Most cookie doughs can be refrigerated for up to 3 days, or frozen for several weeks and then defrost overnight in the refrigerator. If refrigerating dough for more than 2 hours, wrap it in plastic wrap and put it in a reclosable freezer bag. However, it is easiest to shape cookie dough if it has not been refrigerated for more than 3 hours. If the chilled dough is too cold to shape, divide it into quarters and let each piece sit at room temperature for about 15 minutes, or until it is malleable and soft enough to roll but still cold. (See Baking Gems for more solutions for dough that cracks during rolling.)

When storing cookies, always be sure to cool them completely first. Also, store crisp cookies separately from soft ones. If you’ve baked more than one kind of cookie, it is best to store each variety separately to prevent transfer of flavors.

Separate layers of cookies with parchment or wax paper to keep the cookies crisp and to separate those that are sticky.

The storage times given for baked cookies are conservative estimates—because when a cookie is really good, it never stays around long enough to gauge the maximum storage time!

Many cookies will keep for weeks after baking if stored carefully. If they are stored in a cool room, some will even keep for months. There is, however, something extra special about certain cookies, especially those containing pieces of chocolate, that are freshly baked. For 4 to 6 hours after baking, the pieces of chocolate will still be slightly soft, adding an extra dimension to both texture and taste. If you like soft cookies, storing them in airtight containers in the refrigerator will keep them softer longer. Airtight containers, in addition to preserving the cookies' texture, will keep them from picking up aromas from other foods. For the best flavor and texture, let them warm to room temperature before serving.

Freezing cookies keeps them almost as fresh as the day they were baked. If you want to freeze cookies, use reclosable freezer bags, expelling as much air as possible before sealing them, or airtight containers, filling any airspace at the top with crumpled plastic wrap or wax paper. Fragile cookies can be flash-frozen in single layers on cookie sheets and then, once frozen solid, packed in airtight containers. Bar cookies can be frozen in one whole slab, before cutting, wrapped in plastic wrap and then heavy-duty aluminum foil. Individual frozen cookies taken out of their containers will thaw at room temperature in about 20 minutes.

To recrisp cookies, place them on cookie sheets and heat them in a preheated 300°F / 150°C oven for about 5 minutes. Cool them on wire racks.

Some cookies, such as biscotti, will keep for several weeks but after the first week will become very hard and need to be dunked in coffee, tea, or milk. You can soften hard cookies the same way as hardened brown sugar—moisten a paper towel, set it in a custard cup or small foil cup, and place it in the container with the cookies. Alternatively set a piece of apple in the cup. After a few days, the cookies will have softened.

Baking Gems

♥  Unless otherwise indicated, bake cookies as close to the center of the oven as possible. If they are too high, the tops will overbrown; if too low, the bottoms will overbrown. It is, therefore, ideal to bake one sheet of cookies at a time.

♥  For some recipes that take a relatively longer time to bake and a shorter time to shape, I suggest that you shape the dough for the second batch while the first batch is baking. But always be sure to keep an eye on the ones in the oven to prevent overbaking.

♥  If you prefer to bake multiple sheets of cookies at a time, make sure to allow a minimum of 2 inches between the edges of the cookie sheets and all the sides of the oven. If your oven is not large enough to hold two cookie sheets side by side, place the oven racks so that they divide the oven in thirds. Rearrange and rotate the cookie sheets from top to bottom and front to back halfway through baking for even baking. The baking time will be slightly longer if baking more than one sheet at a time.

♥  If your cookies are browning too much on the bottoms, bake them on a higher rack, or use an insulated cookie sheet or doubled sheets.

♥  Do not overbake cookies. They will continue to bake after they are removed from the oven. If you remove them too soon, they can always be returned to the oven. For softer rather than crisper cookies, underbake slightly.

♥  If cookie dough cracks during rolling, unless the dough is very dry, it works well to cover it with plastic wrap before rolling. If it still doesn’t come together smoothly, spritz it with a little water and knead it together until smooth.

♥  If cookies spread too much while baking and are too flat, it can help to chill the shaped dough before baking. Flouring your hands before shaping the dough helps to make a more rounded cookie. Avoid placing cookie dough on hot or warm cookie sheets. If you find your cookies are still too flat, you can substitute a lower-protein flour (so more water is available to turn to steam and aerate the cookies) and/or decrease the sugar slightly.

♥  If cutout cookies lose their shape during baking, refrigerate the dough cutouts on the cookie sheet, lightly covered with plastic wrap, for about 30 minutes before baking.

♥  If a log of cookie dough flattens on one side during storage, insert the plastic-wrapped dough log into the cardboard tube from a roll of paper towels. If necessary, slit the tube down the length so that it can be opened up to accommodate the diameter of the log. Then secure it at either end with rubber bands and stand it on end in the freezer. If the tube is too long to fit into your freezer, cut it into sections and divide the dough log(s) accordingly.

♥  If you like softer cookies, remove them from the oven while they are still soft. Then remove them from the cookie sheet as soon as they are firm enough to lift without bending.

♥  My blog, www.realbakingwithrose.com, has an errata/corrections section for all of my books in which Woody and I post new information and changes. We welcome and will answer your questions and comments on our Ask a Question page.

The Three Basic Methods for Mixing Most Cookie Doughs

All three of these methods produce essentially the same results, but some of them are more suitable for certain types of cookies than others.

1. Using a Food Processor This is the fastest method. I use it in recipes where I consider it to be the best method. If you are making a small batch of dough and your food processor is large, you will need to scrape the sides of the bowl often. When using the food processor method, the butter is usually best at between 65° and 70°F / 18° and 21°C. If the butter is too cold or too warm, you will need to scrape down the sides of the bowl more often. If the butter is on the cooler side, there is no need to chill the dough before shaping.

2. Using an Electric Mixer Most cookie doughs come together easily in a stand mixer. My favorite thing about the mixer method compared to using a food processor is the ease of scraping the mixture out of the bowl. A few tips when using a stand mixer:

•  Start the mixer on low speed and gradually increase the speed. The gradual increase in speed keeps the ingredients from jumping out of the bowl and is easier on the mixer’s gears. The one exception to this practice is when beating hot syrup into stiffly beaten egg whites—starting on low for each addition would overheat and deflate the whites.

•  If the butter is too firm, beat it until creamy before adding the sugar.

•  Using the mixer’s flat beater to mash ingredients such as butter by hand before you attach it to the mixer keeps the butter from flying out of the bowl.

•  If the mixer bowl is very full, I suggest you cover the top with plastic wrap until the dry ingredients are moistened to prevent them from flying out of the bowl.

•  If the volume of ingredients is small in proportion to the mixer bowl, you will need to use higher speeds.

•  It is important to scrape the sides of the bowl, as indicated in the recipes, to ensure that the batter on the sides gets mixed in evenly. Always stop the mixer to scrape the sides. Also be sure to reach to the bottom of the bowl.

3. By Hand Many cookie doughs can be mixed using a large bowl (at least 4 quart / 4 liter capacity) and a wooden spoon. Follow the same basic procedure as you would with a stand mixer, with the following modifications: Instead of beating the butter and sugar together at the start, first beat the butter until it is creamy. Then add the sugar and beat the two together for a few minutes until the mixture becomes very light in color. If there are eggs in the dough, whisk them lightly before adding them to the bowl.


Definition of My Mixing Speeds

The times listed in the ­recipes are for a KitchenAid stand mixer. Refer to your owners’ manual if using another brand. If you are using a handheld electric mixer, you ­will need to use a higher speed than specified and a longer beating time.

Mixing Speeds

Low: number 2

Medium-­low: number 3

Medium: number 4

Medium-­High: numbers 6 to 8

High: number 10







Equipment

Ovens Because cookies bake quickly and most evenly on the middle rack of the oven, most recipes in this book call for baking them in batches. A standard 17 by 14 inch cookie sheet was used to determine the batch size.

When having a new oven installed, make sure that it is level, or your brownies and bar cookies (and most other baked goods) will not be. Also have the installer calibrate the oven.

When to Use Convection: A convection setting circulates air in the oven for more even baking. If your oven has one, follow the manufacturer’s directions. These may recommend lowering the temperature by 25°F / 15°C when using the convection setting. (If you are in the market for a new oven, and it would suit your needs, a countertop convection oven can be a fine choice, but you may need to adjust the baking temperature and time for these recipes. Note that some countertop ovens may not accommodate larger pans.)

It’s fine to use convection for any cookies that are not too delicate (delicate cookies could lose their shape). For biscotti and other cookies that you want crisp, the convection setting works especially well to dry them.

Oven Temperature: Most cookies are baked at 350°F / 175°C or 375°F / 190°C. The higher temperature will set the dough faster, which helps it keep its shape, as for the Spritz Cookies. Although many factors contribute to a cookie’s texture, a higher temperature usually results in a darker crust with wider range in texture, from crisper on the edges to softer in the center, as in the Oatmeal Favorites.

Oven Thermometers Not every oven is accurate. The CDN Oven Pro Accurate Thermometer and the multifunction Chefalarm (with optional oven clip) by Thermoworks are my recommendations. The most reliable test of oven temperature is baking time. If it takes more or less time than the indicated range in the recipe to bake a cookie in this book, you may need to have your oven calibrated or to adjust the oven temperature. (Creating a chart of adjustments needed can help you keep track for next time.)

Instant-Read Thermometers The most accurate and fastest to react instant-read thermometer is the Thermapen by Thermoworks. It is useful not only for making syrups such as caramel, but also for certain cookies—for example, rugelach—to ensure that the dough is fully cooked through.

Cookie Sheets and Sheet Pans Most cookies bake best on flat cookie sheets with very low or no rims to allow air to circulate over and around the cookies and make them crisp. An inverted 17¼ by 12¼ by 1 inch half sheet pan will work equally well. Use shiny heavy-gauge aluminum cookie sheets, not dark ones, so the cookies will brown evenly and not excessively. My favorites are 17 by 14 inch cookie sheets by Wearever. I also like insulated cookie sheets for cookies that are prone to overbrowning on the bottoms. Alternatively, you can create your own insulated sheets by “double-panning.” For recipes that require no pan preparation, parchment is optional for ease in cleanup.

Cool cookie sheets between batches so that the dough will not start melting and thinning at the edges before the heat of the oven can set it. Alternatively, you can arrange unbaked cookies on sheets of parchment, then slip them quickly onto the hot cookie sheet and immediately place them in the oven.

Wire Cooling Racks Racks with the wires spaced close together offer the best support.

Digital Scale My favorite scale for the home baker is the Alimento by Escali. Choose a scale with a range that is at minimum from 1 gram up to 4 kilograms / 8.8 pounds. I list weights for very small amounts of ingredients, such as baking powder, but it’s fine to use accurate measuring spoons instead. Should you prefer to weigh such small amounts, I recommend the Escali L600 “High Precision,” with a range of 0.1 gram to 600 grams. I include weights for baking powder and baking soda here even though they are very small amounts, in case you want to scale up the recipe.

Stand Mixers I find a 5 to 6 quart heavy-duty stand mixer is ideal for baking recipes. Having two bowls is useful, especially for recipes in which you need to beat egg whites separately. I find the KitchenAid 5 quart tilt-head model the most convenient for mixing cookie doughs and batters. If you want to make double or triple batches of a recipe, I recommend the Cuisinart 7 quart mixer.

Handheld Mixers Handheld electric mixers are useful for small quantities of ingredients, such as whipped cream. Powerful models, like the Breville brand, can also be used in place of a stand mixer. If your mixer is less powerful, use a higher speed than indicated in the recipe for a stand mixer.

Food Processors A processor with a 7 to 12 cup / 1.6 to 3 liter capacity will work for almost all of the recipes in this book. It is also very useful to have a small-capacity food processor.

Spice Mills and Rotary Nut Grinders If you need to grind nuts into an even and fine consistency and do not have a food processor, a spice mill or Mouli or Zyliss hand grater, fitted with the finest drum, works well.

Rolling Pins and Dough Mats I created Rose’s Signature Series nonstick rolling pins, produced by the American Products Group, to require the least amount of added flour to prevent sticking when rolling out dough. I also designed a 9 inch version, which works wonderfully for smaller pieces of dough and individual cookies. The dough mats are also truly nonstick. My silicone dough-thickness rails, called Fast Tracks, come in three heights; simply set them around the edges of the cookie dough before rolling to ensure even thickness.

A Note About the Dough Mat: To keep the mat from sliding, lightly wet the clean countertop. Start at the edge of the counter and slide the dough mat forward to create suction that will hold it securely in place.

Silicone Spatulas You’ll need these for high-heat stirring as well as for scraping bowls. I also created, for the American Products Group, a “reduction spatula” with raised markings to help you measure liquids as you reduce them on the cooktop or in the microwave. If the spatula is left in the microwavable container, it makes stirring to prevent liquid bursts unnecessary. Its rigid texture makes it ideal for scraping out narrow containers.

Fine- and Medium-Mesh Strainers For sifting powdered sugar and straining mixtures.

Cookie Cutters Plain or scalloped, and decorative shapes for holiday cookies.

Disposable Pastry Bags and Tips Disposable plastic pastry bags are available in cake decorating supply stores and online. Small tubes, referred to as decorating tips, are used for small decorations. Larger tubes, referred to as pastry tubes, are used to pipe some cookies. I give suggested diameters for the tubes but not size numbers, because the numbers vary by manufacturer.

I also like to use heavy-duty quart- and gallon-size reclosable freezer bags for beginners and children, because the bags are readily available and disposable and because the tops can be sealed shut so the filling can’t work its way out should your grip be too relaxed.

If using a large pastry tube, simply cut off a small semicircular piece of plastic from one corner of the bag and insert the tube through the opening. If using a small decorating tip that could work its way back into the bag, insert the nozzle portion of a coupler first, then add the tip and secure it with the coupler. Before filling the bag, seal off the tube opening by twisting the bag directly above the tube and pushing it into the tube to keep the filling from leaking out. Invert the edges of the bag over a wire bag holder or large glass, fill the bag with the mixture, and close it securely.

If using a pastry bag without a decorating tip or tube, fold up the tip and use a paper clamp to close it until you have filled the bag and are ready to pipe the mixture.

Small Straight and Offset Metal Spatulas For leveling measuring spoons, unmolding cookies baked in muffin pans, and applying toppings to cookies.

Metal Cake Testers and Wooden Skewers For testing doneness.

Pastry Brush Preferably silicone.

Wooden Spoon For very stiff mixtures, because it is firmer than a silicone spatula.

Plastic and Metal Bench Scrapers For scraping bowls and lifting and cutting doughs.

Assorted Whisks Small and medium whisks are useful for mixing small amounts of liquid ingredients and for mixing together dry ingredients.

Microplane Grater For grating citrus zest.

Measuring Spoons The most accurate spoons I’ve found are the POURfect brand. When measuring flour, dip the measuring spoon into the flour and then level it off. Be sure to wipe off any flour that sticks to the bottom of the spoon.

A Demitasse Spoon A tiny spoon comes in very handy for filling small openings in cookies.

Dry Cup Measures If you’re not using a scale, use these for dry ingredients. They have unbroken rims, so they can be leveled off. When measuring flour, lightly spoon it into the cup and level off. (The volume measures listed in these recipes are as close as possible to correlate with the weights; sometimes they are rounded off slightly.) Again, I prefer Pourfect brand, which I find to be the most accurate.

Glass Cup Measures If measuring liquids instead of weighing them, use a liquid measuring cup and read it at eye level. Water measures should be read below the meniscus (the curved upper surface of the water). I prefer the Anchor Hocking brand for greatest accuracy. Metric markings are usually in 25 ml increments and correlate as closely as possible with fluid ounces. If using the metric system, it’s fine to eyeball and go slightly under or over the mark as needed.

Parchment Paper Preferably flat sheets, for lining pans.

Cookie Scoops Weighing is the best method to get uniformly sized cookies that will all bake at the same time, and using a cookie scoop is a speedy way to dispense cookie dough before weighing it. The cookie scoops I use most often are 1¼ inches (2 teaspoons), 1½ inches (3½ teaspoons), 1¾ inches (5¾ teaspoons), and 2 inches (8 teaspoons). When shopping online, it is useful to know the approximate volume, because most sites don’t list diameters. By the nature of their design, cookie scoops are not as precise as measuring spoons, because they don’t release 100 percent of the dough.

Plastic Wrap Stretch-Tite is my favorite plastic wrap because it clings tightly to the bowl or whatever you are wrapping. Plastic wraps are not entirely impermeable and, therefore, they are suitable for freezing baked goods only if used in a couple of layers. Freeze-Tite is one and a half times thicker than most other brands, but I still advise using more than one layer when freezing. Freeze-Tite is also wider (15 inches) than most others, which makes it great for rolling out cookie dough.
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Ingredients

Flour and sugar are the two most important ingredients for a cookie dough; the types used and how they are measured will have a great effect on the quality of the baked cookies. But understanding the essential details about all the ingredients is invaluable for giving you the ultimate cookie control.

In my recipes, weight is listed first, as the primary method of measuring, because it is the most accurate, fastest, and easiest. Volume is given in measuring spoons, cups, and milliliters. In some instances but not all, volume is rounded off, so you may find a slightly different weight for the same volume when the quantity may need to be more precise. If using volume rather than weight for measuring liquids, you will need to use the nearest marking on the measuring cup.

Water All the recipes in this book were tested with tap water; however, if the water in your region is not suitable, use spring water. (Mineral water that is high in minerals will affect the outcome of baked goods.) To measure water, set the measuring cup on a level surface and read the volume at eye level from the bottom of the meniscus (the curved upper surface of the water).

Flours With the exception of flourless cookies, including meringues, flour is the most important ingredient in cookie baking. The type of flour used, particularly its protein content and whether it is bleached or unbleached, is critical to the texture and appearance of the baked cookies. It is important to use a national brand such as Gold Medal or King Arthur, because protein content varies widely in regional brands.

Flour contributes a major part of a cookie’s structure. I use bleached all-purpose flour in most of these recipes because it has just the right protein content to create the ideal texture. Unbleached all-purpose flour and bread flour contain higher amounts of protein and produce cookies that are browner, flatter, and chewier, because the higher level of protein absorbs more liquid-forming gluten, leaving less available liquid in the dough to turn to steam and aerate the cookies. Bleached all-purpose and cake flours contain less protein, so because less water is tied up by the flour, it turns to steam and makes the cookies puffier. Less gluten forms as well, which makes the cookies more tender. And the cookies brown less, because it is the protein that is largely responsible for browning.

Wondra flour is not a necessity, but it is ideal for dusting cookie dough when rolling because it is precooked and its granularity means less flour will be absorbed into the dough. Buckwheat flour is also a good choice for rolling dough. It is very fine, so it helps the dough roll beautifully, and it gives a lovely crisp texture to the outsides of the cookies. It also adds a slightly deeper flavor.

To Measure Flour by Volume: Lightly spoon it into the cup and level it off. Avoid shaking or tapping the cup as you add the flour, as that will cause the flour to settle, increasing the amount of flour and resulting in cookies that are heavy, dry, and crumbly.

Sugar The sugar in many of my basic cookie doughs is a little less than half the weight of the flour—or more if the cookie contains spices. Sugar lowers the setting point of the dough during baking, so a cookie dough with a higher amount of sugar can spread more before setting, resulting in a thinner, crisper cookie.

I often prefer superfine sugar for my cookie recipes. The finer the granulation of the sugar, the less the cracking in the surface of the dough during baking. The fine granulation also results in a finer crumb and lighter texture in the baked cookies because the smaller crystals provide more surface area to trap air. In the mixing or creaming process, the sharp or angular surfaces of the sugar crystals catch air. If the surface of the grains of sugar were smooth, as in powdered sugar, the grains would clump together and not allow air in between them. The more crystals there are, the more air will be incorporated. The finer sugar dissolves more easily and makes lighter, more delicate meringues. Using powdered sugar, or part powdered sugar, however, does result in delightfully fragile cookies in some recipes. Granulated sugar, which is coarser, can be processed in a food processor to simulate superfine. The two most common brands of superfine sugar are C & H and Domino; C & H is slightly finer.

Brown Sugar and Muscovado Sugar: Brown sugar is sugar that contains molasses that was added back to the refined sugar after processing. Muscovado sugar still contains some molasses that was not extracted during processing. My preference is India Tree light or dark Muscovado for its delicious complexity of flavor. In terms of molasses content, light Muscovado is close to a combination of light and dark brown sugar. For recipes where more molasses would overwhelm the other flavors, I list light brown sugar as a substitute for Muscovado. In those recipes where more molasses would enhance the flavor, I give dark brown sugar as a substitute.

Brown sugar will harden on storage. I store it in a tightly sealed canning jar, and if I need to soften it, I moisten a paper towel, set it in a small foil cup, and place it in the jar with the sugar. If the sugar is very dry and hard, it can take as long as 24 hours to soften it.

Butter Use a high-quality AA or A unsalted butter with standard fat content unless high-fat butter is called for in the recipe or you are making clarified butter. Clarifying butter is the process of heating butter to remove the water it contains and separating the pure butter oil (the fat) from the milk solids. These milk solids can also be browned, turning anywhere from pale golden to deep brown, depending on the desired flavor; the browned milk solids have a rich, nutty flavor and will also impart some of their flavor to the butter oil. For some cookies, I use both the clarified butter and the milk solids to give extra flavor; for other cookies, I use only the clarified butter. If the butter is cooked until the milk solids are deeply browned, I refer to it as browned butter whether or not the solids have been left in. When butter is clarified and the solids removed, it will be only 75 percent the volume or weight of its original amount. If the milk solids are removed, clarified butter can be stored in the refrigerator for many months or in the freezer for at least a year. (Clarified butter with the milk solids removed is ideal for sautéing, because it is the milk solids that can cause burning.)

Grade AA or A butter contains about 81 percent fat and 15.5 percent water. The rest of it is milk solids. Lower grades usually contain more water, which will have a detrimental effect on the texture of a cookie dough, and they will not work well at all in mousseline buttercream, will make a less tender piecrust, and will result in puffier cookies.

I recommend using unsalted butter because it allows you to control the amount of salt added to the cookies (which in many recipes is only a pinch) and because it usually has a fresher flavor. I recommend a top-quality butter such as Organic Valley’s cultured, Hotel Bar, or Land O’Lakes. The flavor of cultured butter is especially delicious. It is best to weigh butter, because a 113 gram / 4 ounce stick of butter, when unwrapped, sometimes weighs only 109 grams / 3.86 ounces.

Butter freezes well for many months, with no perceptible difference in flavor or performance. However, because butter absorbs other aromas or odors readily, be sure to wrap it well in plastic wrap and place it in a resealable freezer bag.

Cream Cheese Full-fat Philadelphia brand cream cheese is the best choice for both flavor and texture.

Heavy Cream Heavy cream, also referred to as heavy whipping cream, contains 56.6 percent water and 36 to 40 percent butter fat (36 percent is the norm). Cream labeled “whipping cream” has only 30 percent fat. The higher the butterfat and the colder the cream, the easier it is to whip and the more stable the whipped cream. To determine the fat content, on the side of the container 40 percent cream will be listed as 6 grams total fat per serving. Organic Valley and Stonyfield are two brands that contain 40 percent butterfat. Heavy cream will not whip if it has been frozen, but thawed frozen heavy cream can be used for making ganache.

Eggs I use USDA-graded large eggs, which requires that 12 eggs in the shell weigh a minimum of 24 ounces / 680 grams and a maximum of 30 ounces / 850 grams. However, this does not mean that each egg is the same weight. Also, the ratio of white to yolk in an egg can vary to such a degree that a recipe calling for 6 yolks may actually need as many as 9. It is therefore advisable to weigh or measure yolks and whites. (The weights given for eggs on the recipe charts are without the shells.)

Eggs in the shell can be brought to room temperature by setting them in a bowl of hot tap water for 5 minutes.

Cracking and Separating Eggs: Eggshells break most cleanly when tapped firmly on a flat surface, not on the edge of a bowl. To separate egg yolks from egg whites, clean hands work better than any separating device. If you will be beating the whites, use an extra small bowl for the whites, separating the whites one at a time and then adding each white to a larger bowl, because even a drop of yolk will prevent egg whites from whipping to stiff peaks. However, if just a drop of yolk gets into the white as you are separating the egg, the broken shell works like a magnet to remove it; this also works for any tiny bits of shell.


Beating Egg Whites: Make sure the bowl, whisk beater, and egg whites are entirely free of oil or fat. Use a metal bowl; glass is slippery and the whites won’t whip as well. Avoid plastic bowls, which can retain residual oils. As added insurance, if you haven’t used a dishwasher, wet a paper towel, add a little white vinegar to it, and wipe the inside of the bowl, then rinse it thoroughly and dry with a clean paper towel.

Start whipping the egg whites on medium-low speed, then gradually raise the speed to medium-high and whip until soft peaks form when the beater is raised. Sugar, if used, should be added gradually in most cases, with the mixer on, to maintain maximum air bubbles. Continue whipping until stiff peaks form when the beater is raised slowly.

Cream of Tartar: Also known as potassium acid tartrate, this acidic by-product of the wine industry, if added in the correct amount, stabilizes egg whites so that it becomes impossible to dry them out by overbeating. Cream of tartar has an indefinite shelf life if not exposed to moisture or humidity. Use 1 teaspoon cream of tartar per 240 grams / 1 cup egg whites (⅛ teaspoon cream of tartar per 1 egg white / 30 grams / 2 tablespoons); double if using eggs that are pasteurized in the shell. If using an electric mixer, it is fine to add the cream of tartar right at the beginning of beating, but if using a hand whisk, add it after the egg whites have started foaming.

Storing Eggs: For maximum freshness, store eggs in the carton or in a covered container, bottom (larger) sides up. Egg whites keep in an airtight container in the refrigerator for up to 10 days. Unbroken yolks, sprayed with nonstick cooking spray or covered with water to prevent drying, will keep in an airtight container in the refrigerator for up to 3 days.

Egg whites freeze perfectly and keep for at least 1 year. Store them in small containers to be used as needed, as they should not be refrozen after thawing. It is also possible to freeze yolks. Stir ½ teaspoon of sugar per yolk into the container of yolks to keep them from becoming sticky after they thaw. (Mark the amount of sugar on the container so that you remember to subtract this amount of sugar from any recipe in which you use them.)

Egg Safety for Raw or Partially Cooked Eggs: Food safety experts warn that the risk of salmonella from raw or partially cooked eggs is highest for young children, the elderly, pregnant women, and those whose immune systems are impaired.

To prevent salmonella in preparations calling for uncooked or lightly cooked eggs, the American Egg Board recommends using pasteurized eggs in the shell, such as Safest Choice (available in some markets; “pasteurized” will be marked on the carton) or pasteurized egg whites. Pasteurized egg whites contain minute quantities of triethyl citrate to improve whipping (cream of tartar can still be added for stability). They keep refrigerated for up to 4 months and more than a year in the freezer.

Pasteurization makes eggs safe for buttercreams and prevents contamination of the work area. When beating egg whites without additives or from eggs pasteurized in the shell, double the amount cream of tartar specified in the recipe (¼ teaspoon / 30 grams per 2 tablespoons / 30 ml per egg white). Longer beating (a total of about 10 minutes) will be required, but the result will be an exceptionally stable meringue.

Salt Fine sea salt contains no additives and is easy to measure accurately and consistently. Transfer the salt to a container to make it easier to measure.

Baking Powder Baking powder is a mixture of a dry acid or acid salts and baking soda, with starch or flour added to help stabilize the mixture. “Double-acting” means the baking powder will react (liberate carbon dioxide) on contact with moisture during the mixing stage and then again when exposed to heat during baking. Choose an all-phosphate product containing calcium acid phosphate. I recommend Rumford baking powder, found in most supermarkets or health food stores. It lacks the bitter aftertaste from the aluminum in SAS (sodium aluminum sulfate) baking powders.

Baking powder should be stored in an airtight container to avoid humidity, which will activate it. Baking powder will lose much of its power after about a year. Date the top or bottom of the can after you buy it. To test if it is still active, sprinkle a little of it over hot water. If it fizzes actively, you can still use it.

The weight of a volume measure of baking powder varies widely depending on storage and humidity. I find that the average weight of a teaspoon is 4.5 grams. For consistency when measuring, stir the baking powder lightly with a small spatula or spoon before measuring it.

Baking Soda Also known as sodium bicarbonate, baking soda has an indefinite shelf life if not exposed to moisture or humidity. After opening it, transfer it to a canning jar or another container with a tight-fitting lid. It usually clumps on storage, so when measuring it, first use a spoon to mash any large lumps. Then dip the measuring spoon into it and slice through it with the edge of a small spatula about three times before sweeping off the excess with the flat part of the blade. Baking soda will cause a cookie dough to brown faster, especially if the dough has been stored for several hours before baking.

Corn Syrup I prefer light corn syrup to dark for its neutral flavor. A small amount added to sugar when caramelizing is an excellent way to prevent crystallization. Corn syrup is also useful in cookies where a moist chewy consistency is desired.

Golden Syrup This by-product of sugar refining has a delicious butterscotch flavor. It can be used interchangeably with light corn syrup. If it crystallizes on storage, set the jar in a pan of simmering water and stir the syrup often until the crystals have dissolved.

A Note About Measuring Syrups: Syrups are sticky, so when measuring by volume rather than weighing, it helps either to spray the cup or measuring spoon with nonstick cooking spray or rinse it with water before adding the syrup. Syrups are susceptible to fermentation if contaminated, which results in a sour taste, so avoid returning any unused portion to the bottle.

Vanilla Extract Pure vanilla extract imparts a lovely flavor to baked goods and also serves as a flavor enhancer. High-quality brands are available in some supermarkets, many specialty food stores, and online. My favorite brands are Nielsen-Massey, Heilala, and The Vanilla Company. (Weights are not listed for vanilla in my recipes because weight varies according to the brand.)

Chocolate Dark chocolate is a combination of cocoa solids and cocoa butter, referred to collectively as cacao. The rest is sugar. The higher the percentage of cacao, the lower the percentage of sugar. Almost all the chocolate recipes in this book were developed using chocolate with 60 to 62 percent cacao. A different percentage will affect both the flavor and the texture of the recipe. When purchasing white chocolate, be sure to choose a brand that contains only cocoa butter.

Cocoa Unsweetened cocoa powder is pulverized pure chocolate liquor that has had three quarters of its cocoa butter removed. I prefer the flavor of Dutch-processed, aka alkalized, cocoa. These terms refer to a process in which the cocoa powder is treated with a mild alkali to mellow its flavor by neutralizing its acidity, which also makes it easier to dissolve.

Nuts Always taste nuts before using them, because the oils they contain can become rancid; it is not usually possible to detect this from smell alone (unless they are very rancid). Store nuts in an airtight container in a cool place or the freezer. If frozen, they will keep for over a year. Be sure to bring the nuts to room temperature if processing them. Lightly toasting nuts will bring out their flavor and, in the case of walnuts, helps to loosen their bitter skins.

Citrus Zest The zest is the colored portion of citrus peel or rind. When grating zest, avoid the pith, or white portion beneath it, as it is bitter. Citrus fruits should be zested before squeezing (unless the peels are frozen), which is why zest is sometimes listed in the ingredients charts slightly out of order from where it is added to the recipe. Scrub the fruit using liquid detergent and hot water and rinse it well before zesting it, or it will add a bitter taste to the recipe. If a recipe calls for finely grated zest, after grating it with a Microplane grater, use a chef’s knife to chop it finely; or process the grated zest in a food processor or spice mill with some of the sugar in the recipe.

Nonstick Cooking Spray This useful product, which contains oil and lecithin, is ideal for keeping baked cookies from sticking to a wire cooling rack. PAM brand is odor-free.

Baking Spray with Flour This spray, a combination of oil, flour, and lecithin, is used on cookie sheets and baking pans to ensure clean release. It is faster, neater, and more effective than greasing and flouring the pans. Baker’s Joy brand is odor-free and releases the best.


Approximate Yield of Juice and Zest from One Orange or Lemon



	
	
Zest


	
Juice





	
1 orange


	
2 to 3 tablespoons / 12 to 18 grams


	
¼ to ½ cup / 59 to 118 ml





	
1 lemon


	
1¼ to 2 teaspoons / 2 to 4 grams


	
3 to 4 tablespoons / 45 to 59 ml
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My Dream Chocolate Chip Cookies







My Dream Chocolate Chip Cookies

Makes: Twenty-two 2¾ inch round cookies

My dream chocolate chip cookie has crisp edges and is moist and chewy inside. Here’s how I accomplish that: I brown the butter to remove the water, which promotes crispness and also adds flavor. Then I add golden or corn syrup to make the inside of the cookies moist and chewy. Golden syrup adds a delicious butterscotch note. Unbleached all-purpose flour gives the cookies a slightly chewier texture than bleached flour. I like to add walnuts, but the cookies are still delicious without nuts. And to achieve moist, chewy interiors, I remove them from the oven when the centers are still soft—and eat them while still warm from the oven. I also love the thinner, crisper variation that follows.


Oven Temperature: 350°F / 175°C

Baking Time: 5 minutes for the walnuts; 8 to 10 minutes for the cookies (for each of two batches)

Special Equipment: Two 17 by 14 inch cookie sheets, lined with parchment


Dough Makes: 690 grams



	unsalted butter

	113 grams

	8 tablespoons (1 stick)




	1 large egg

	50 grams

	3 tablespoons plus ½ teaspoon (47.5 ml)




	pure vanilla extract

	.

	1 teaspoon (5 ml)




	walnut halves

	75 grams

	¾ cup




	all-purpose flour, preferably unbleached

	161 grams

	1⅓ cups (lightly spooned into the cup and leveled off)




	baking soda

	2.7 grams

	½ teaspoon




	fine sea salt

	.

	¼ teaspoon




	light brown sugar, preferably Muscovado

	81 grams

	¼ cup plus 2 tablespoons (firmly packed)




	granulated sugar

	25 grams

	2 tablespoons




	golden syrup (or corn syrup)

	42 grams

	2 tablespoons (30 ml)




	dark chocolate chips, 52% to 63% cacao (see Baking Gems)

	170 grams (6 ounces)

	1 cup





Preheat the Oven

Twenty minutes or longer before baking, set an oven rack at the middle level. Set the oven at 350°F / 175°C.

Mise en Place

Thirty minutes to 1 hour ahead, cut the butter into tablespoon-size pieces. Set on the counter to soften.

Thirty minutes ahead, into the bowl of a stand mixer, weigh or measure the egg. Whisk in the vanilla extract. Cover tightly with plastic wrap.

Brown the Butter: Have ready by the cooktop a 1 cup / 237 ml glass measure with a spout.

In a small heavy saucepan, melt the butter over very low heat, stirring often with a light-colored silicone spatula. Raise the heat to low and boil, stirring constantly, until the milk solids on the spatula have become little brown specks. An instant-read thermometer should read 285° to 290°F / 140° to 143°C. Immediately pour the butter into the glass measure, scraping in the browned solids as well. You should have about 94 grams / ½ cup minus 1 tablespoon / 104 ml. Allow the browned butter to cool to 80°F / 27°C.

Toast and Chop the Walnuts: Spread the walnuts evenly on a baking sheet and bake for 5 minutes. Turn the walnuts onto a clean dish towel and roll and rub them around to loosen the skins. Discard any loose skins and let the nuts cool completely, then chop into coarse pieces.

In a small bowl, whisk together the flour, baking soda, and salt.

Make the Dough

1. Into the bowl of the stand mixer fitted with the flat beater, add the browned butter with the solids, the sugars, and golden syrup and mix on low speed for 1 minute.

2. Add the
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