
		
			
				

				
					COOKIES

					Traditionally, Germans call cookies Plätzchen, the diminutive of Platz, which means “round cake” in Old German, in reference to their flattish shape. They became popular several centuries ago among women of the upper classes, who wanted dainty treats to serve at their daily teatime. At the end of the nineteenth century, a German cookie maker named Bahlsen, who owned the Hannover Cakes-Fabrik, introduced a new type of crisp butter cookie to the German market, calling them Leibniz Cakes. But when pronounced in German, “cakes” sounds more like “keks.” The cookies were so hugely popular that by the early twentieth century, the company had changed the name of the cookie to Leibniz-Keks. The company changed its name soon after, and then it was just a matter of time before Keks became an alternative name for any kind of cookie in Germany.

					The majority of German cookies are eaten at Christmastime, and as a result, it can be difficult to find German cookie recipes that aren’t Christmas cookies. In fact, I must warn that a few of the recipes in this chapter, such as the buttery-crisp Heidesand and the snappy Schwarz-Weiss Gebäck, will alarm German traditionalists because they are supposed to be made only in December. In both cases, I beg forgiveness, as a foreign interloper into these traditions and because I find these cookies so good (and not so Christmas-like) that I don’t want to deprive you of making them all year long.

					I have also been slightly liberal with the term “cookie,” including some recipes that in Germany would be more accurately categorized as Teilchen, or “little pieces,” like the Amerikaner, whose overseas cousins you may recognize from the delis of New York City, Mandelhörnchen, Nussecken, and Prasselkuchen mit Blätterteig.

					The recipes in this chapter that are made with butter must all be made with high-fat, European-style butter.
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					Simplest Butter Cookies

					HEIDESAND

					Sandy Almond Sugar Cookies 

					SCHWARZ-WEISS GEBÄCK
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					Almond-Sugar Cookies
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					Cardamom Snap Cookies
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			BUTTERKEKSE

			Simplest Butter Cookies

			MAKES ABOUT 55 COOKIES

			Butterkekse, “butter cookies,” are to German children what animal crackers are to American kids—simple, wholesome cookies that have been a part of their treat landscape forever. (Despite their name, they aren’t particularly buttery.) Leibniz Butterkekse, made famous by the Bahlsen cookie company, have perforated surfaces and little scalloped edges and have been in production for the past hundred years. They’re the only cookies we buy from the store instead of making ourselves. Their familiarity and comfort are difficult to beat.

			I’m not usually one for trying to replicate industrially produced cookies at home—I prefer to just buy the real thing. But this recipe produces its own kind of deliciousness: crisp, plain cookies that taste as good to children as they do to adults and that keep well in a tin for several weeks. The baker’s ammonia gives them that trademark snappy texture and helps them keep their shape in the oven. Other than the fluted edges and the fork-tine decoration, the cookies are left unadorned. No egg wash, no glaze. Just a plain and simple cookie.

			1⅔ cups, scooped and leveled, minus 1 tablespoon/200g all-purpose flour, plus more for rolling

			⅓ cup plus 1 teaspoon/50g cornstarch

			¾ cup/90g confectioners’ sugar

			⅛ teaspoon salt

			⅛ teaspoon baking soda

			¼ cup/60ml heavy cream

			⅛ teaspoon baker’s ammonia

			¼ teaspoon vanilla extract

			4 tablespoons plus 1 teaspoon/60g unsalted high-fat, European-style butter, at room temperature

			1 Place the flour, cornstarch, sugar, salt, and baking soda in a mixing bowl and whisk together.

			2 Measure the cream into a measuring cup and add the baker’s ammonia. Stir to dissolve, and then stir in the vanilla extract. Pour the cream into the flour mixture and add the butter. Stir together by hand, and then knead in the bowl or on a lightly floured counter until smooth and well combined. Form the dough into a thick disk, wrap tightly in plastic wrap, and refrigerate for 1 hour.

			3 Heat the oven to 350°F/180°C. Line a baking sheet with parchment paper. Take the chilled dough out of the refrigerator, unwrap it, and cut it into thirds. Rewrap 2 pieces and place back in the refrigerator. On a lightly floured surface, with a floured rolling pin, roll out the piece of dough until about ⅛ inch/3mm thick. Prick the dough evenly all over with a fork. Using a fluted rectangular cookie cutter (or any other cookie cutter), stamp out cookies and transfer them to the prepared baking sheet, leaving ¼ inch/6mm between them.

			4 Place the baking sheet in the oven and bake for 10 to 12 minutes, or until the cookies are a toasty golden brown, rotating the baking sheet halfway through baking.

			5 Using a spatula, transfer the cookies to a wire rack to cool. Repeat the rolling, cutting, and baking process with the remaining dough.

			6 Let the cookies cool completely before storing them in an airtight container, where they will keep for up to 4 weeks.

			

			HEIDESAND

			Sandy Almond Sugar Cookies

			MAKES ABOUT 50 COOKIES

			Heidesand, which means “sand of the heath,” is Germany’s version of that most classic of cookies, the shortbread or sablé. Its sandy texture is supposed to be reminiscent of the sandy earth of the Lüneburg Heath in northern Germany. It can be considered a Christmas cookie, though I make Heidesand year-round.

			This recipe is adapted from a recipe in one of Germany’s most beloved cookbooks, Backvergnügen Wie Noch Nie. Unlike other Heidesand recipes, it includes almond paste, which you can’t quite taste, but which adds a delicately nutty note and a buttery friability to the simple cookies.

			Once the dough is made, it’s shaped into rolls and coated in granulated sugar before being sliced for baking, just as French sablés are. But I prefer to coat the cookie logs in pearl sugar because it stays crunchy and white even after baking and is a wonderful textural contrast to the delicate, sandy cookie.

			14 tablespoons/200g unsalted high-fat, European-style butter, at room temperature

			¾ cup plus 1 tablespoon/100g confectioners’ sugar

			⅛ teaspoon salt

			3 ounces/90g almond paste

			¼ teaspoon vanilla extract

			2 cups, scooped and leveled/250g all-purpose flour

			1 egg yolk

			½ to ⅔ cup/90 to 125g pearl sugar, for coating

			1 Place the butter in a bowl and add the confectioners’ sugar and salt. Grate in the almond paste. If it is too soft to grate, pluck it into small pieces with your fingers. Add the vanilla extract. Work the ingredients together with your hands until well combined, rubbing any lumps of almond paste between your fingers until broken down. Add the flour and knead together until well combined.

			2 Divide the dough in half, roll into 2 equal cylinders approximately 2 inches/5cm in diameter, wrap tightly in plastic wrap, and refrigerate for 2 hours, until firm, or up to 24 hours.

			3 Preheat the oven to 375°F/190°C. Line a baking sheet with parchment paper. Whisk the egg yolk in a small bowl. Spread the pearl sugar on your work surface.

			4 Take one log of cookie dough out of the refrigerator. Remove the plastic wrap. Brush the log evenly with the beaten egg yolk, and then roll the log in the pearl sugar, pressing down to make sure the grains of sugar stick to the log. Slice the log into ¼-inch-/6mm-thick slices and arrange them on the prepared baking sheet, leaving a bit of space between them.

			5 Bake the cookies for 10 to 12 minutes, or until the edges are golden brown and the centers are still relatively pale. Remove from the oven and let the pan cool on a rack for a few minutes. Transfer the cookies to the rack to cool completely. Repeat with the remaining dough.

			6 Let the cookies cool completely before storing them in an airtight container, where they will keep for at least 1 week.

			

			SCHWARZ-WEISS GEBÄCK

			Checkerboard Cookies
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			MAKES ABOUT 40 COOKIES

			This is another cookie, like Heidesand, that many Germans associate with Christmas, but in my view it is far too delicious to be limited to just one month of the year. I mean, I could eat these cookies—crisp and buttery, satisfyingly chocolaty—every day, if given the chance.

			Depending on your craft skills, you can create total works of art out of this dough—perfectly squared-off checkerboards, swirling pinwheels, or even striped squares. For checkerboards, form the dark and light doughs into an equal number of square logs of equal size and length (you need at least 4 logs—2 of each color—plus a portion of dough in either color to use as the “wrapping”). Using an egg wash, glue the 4 logs together into a checkerboard pattern. Then roll out the remaining piece of dough and encase the 4-log dough tightly in it, using more egg wash to glue the dough together. Refrigerate, and then slice and bake. For pinwheels, form 2 equal-size sheets of dough, one vanilla, one cocoa. Lay one piece over the other, using the egg wash to glue them together. Roll the dough up tightly. Refrigerate, and then slice and bake. For striped squares, roll out the 2 pieces of dough to equal size. Using a sharp knife, cut them into equally thick strips. Paint them with egg wash, and then glue 3 strips together in alternating colors (vanilla, cocoa, vanilla). Place alternating strips on top (cocoa, vanilla, cocoa). Then slice crosswise into squares.

			If you are more of a lazy baker, as I am, you can make an easier version that resembles a four-leaf clover by following the instructions in the recipe. Luckily, no matter what your cookies look like, they will all be delicious. This recipe is easily doubled.

			10½ tablespoons/150g unsalted high-fat, European-style butter, softened

			9 tablespoons/75g confectioners’ sugar

			⅛ teaspoon salt

			¼ teaspoon vanilla extract

			1⅔ cups, scooped and leveled, minus 1 tablespoon/200g all-purpose flour

			2½ tablespoons cocoa powder

			1 egg yolk

			2 tablespoons whole milk

			1 Place the butter in the bowl of a stand mixer fitted with the flat beater attachment and beat for 1 minute, or until the butter starts getting creamy. Add the confectioners’ sugar and salt and beat until light and fluffy. Beat in the vanilla extract. Sift in the flour and beat until just combined.

			2 Scrape out half the dough, form into a disk, and wrap in plastic wrap. Beat the cocoa powder into the remaining dough until well combined. Form the cocoa dough into a disk and wrap in plastic wrap. Refrigerate both doughs for 1 hour.

			3 Beat the egg yolk and milk together in a small bowl and set aside.

			4 Preheat the oven to 350°F/180°C. Line a baking sheet with parchment paper.

			5 Remove the dough from the refrigerator. Divide each piece into 2 equal portions (if you have a scale, use it to measure them precisely). Roll each piece until it is 13 inches/33cm long. Using a bench scraper or spatula, press the logs gently on all sides to create 4 sharp corners.

			6 Brush one side of each squared-off log with the egg wash, and then “glue” the pieces together into a square, alternating the plain and cocoa doughs. Press the pieces together firmly using the bench scraper or spatula. Cut the block of dough in half crosswise. Transfer the blocks of dough to a cutting board, cover loosely with plastic wrap, and refrigerate for at least 30 minutes.

			7 Slice one block of dough into ⅓-inch-/8mm-thick slices and place the slices on the prepared baking sheet. If the individual checkerboard pieces fall apart during slicing, don’t despair. Simply push them together closely on the baking sheet and they will fuse in the baking process. Bake the first batch of cookies for 12 to 15 minutes, or until the edges are just light golden. Remove the baking sheet from the oven and place on a rack to cool for a few minutes before transferring the cookies to the rack. Repeat with the remaining dough.

			8 Let the cookies cool completely before storing them in an airtight container, where they will keep for at least 2 weeks.
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			BLITZKUCHEN

			Almond-Sugar Cookies

			MAKES ABOUT 45 COOKIES

			Blitzkuchen is a tongue-in-cheek name for these thin, crisp sugar- and almond-spangled cookies that come together at lightning speed (Blitz means “lightning” in German). The recipe comes from my dear friend Joanie’s East Prussian mother-in-law, Lottchen, and was her standard offering whenever anyone stopped by for an impromptu visit. (For sit-down teatime, in case you’re wondering, Lottchen's standard was cheesecake.)

			The simple cookie base is scented with lemon peel and rolled out on parchment paper. The lemon doesn’t really flavor the cookies outright, but deepens the flavor and balances out the eggs and butter in the dough. The sheet of dough is then topped with a mixture of ground almonds and sugar. The dough bakes in the oven as one large sheet and then gets cut into quadrangles immediately after baking. Because they’re so thin, the cookies cool off quickly. You could conceivably make a batch, let them cool, and serve them in less than an hour. In other words, lightning fast.

			The almonds should be ground but not completely powdered.

			COOKIE BASE

			2 cups, scooped and leveled/250g all-purpose flour

			½ cup plus 2 tablespoons/125g granulated sugar

			Grated peel of 1 organic lemon

			¼ teaspoon salt

			10 tablespoons/140g unsalted high-fat, European-style butter, softened

			2 egg yolks (reserve 1 egg white)

			TOPPING

			½ cup/70g almonds, ground

			⅓ cup/70g granulated sugar

			Big pinch of salt

			1 egg white (reserved from the base), lightly beaten

			1 Preheat the oven to 350°F/180°C. Cut a piece of parchment paper to fit a baking sheet and set aside.

			2 To make the cookie base: Place the flour, sugar, grated lemon peel, and salt in a mixing bowl. Add the butter and egg yolks, setting aside a single egg white. Using your hands, knead together quickly until you have a smooth dough. Roll out the dough on the parchment paper until the entire sheet of paper is covered with an evenly thin layer of dough, just under ⅛ inch/3mm thick. Transfer the parchment paper and dough to the baking sheet.

			3 To make the topping: Combine the almonds, sugar, and salt in a bowl and mix well. Brush the surface of the dough with the egg white. Immediately distribute the almond mixture evenly all over the dough. Using your hands, press the almond mixture gently into the dough.

			4 Place the baking sheet in the oven and bake for 18 to 20 minutes, or until the dough is fragrant and turning golden brown. The cookie base might develop a few air pockets here and there, which is fine. Remove from the oven and, using a sharp knife, immediately cut into quadrangles by slicing 8 times diagonally in one direction, and then 8 times diagonally in the other direction.

			5 Place the baking sheet on a rack. When completely cool, transfer the cookies to an airtight container, where they will keep for up to 1 week.

			

			MANDELHÖRNCHEN

			Chocolate-Dipped Almond Crescents
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			MAKES ABOUT 10 COOKIES

			These gluten-free chocolate-dipped almond crescents are a beloved after-school snack in Germany. The cookie itself is chewy, like a macaroon, but gets a pleasing crunch from the sliced almonds embedded in the dough. The ends of Mandelhörnchen are usually dipped in chocolate. When developing the recipe, I realized that I preferred crescents that had a bit of chocolate in each bite, so I dip the bottom of each crescent in chocolate, instead of just the ends. Bakery-made specimens are often quite large, but I prefer to make a slightly smaller cookie, keeping the crescents no larger than palm-size.

			In Germany, the ubiquity of Mandelhörnchen at every corner bakery means that hardly anyone makes them at home, but they are very simple to throw together. If you are a fan of almond paste, you will love these.

			For maximum authenticity, Mandelhörnchen should be made with blanched sliced almonds.

			7 ounces/200g almond paste

			¼ cup/50g granulated sugar

			1 egg white

			1 cup/85g blanched sliced almonds

			3½ ounces/100g bittersweet chocolate (minimum 50% cacao), chopped

			1 Preheat the oven to 350°F/180°C. Line a baking sheet with parchment paper.

			2 Cut or tear the almond paste into small pieces or grate it on a box grater’s largest holes and place in the bowl of a stand mixer fitted with the flat beater attachment. Add the sugar and egg white. Beat together until creamy and uniform, 1 to 2 minutes.

			3 Place the sliced almonds in a wide, shallow bowl. Place a bowl of cold water nearby. Dip your hands in the cold water, and then take a piece (about one-tenth) of the almond dough and roll out evenly to 4½ inches/11cm long. Place the log in the bowl of sliced almonds and turn to coat evenly all over. Place the log on the prepared baking sheet and form it into a crescent. Repeat with the remaining dough and almonds.

			4 Place the baking sheet in the oven and bake for 15 minutes, or until the almonds are toasted and the cookie dough is golden brown and gently puffed. Place the baking sheet on a rack to cool.

			5 When the crescents are completely cool, melt the chopped chocolate in a double boiler set over simmering water or in a microwave in short bursts, stirring after every few bursts. Brush the bottom of each cookie thinly with some of the melted chocolate and then dip the ends of each crescent about ¾ inch/2cm into the melted chocolate if you wish. Place the cookies on the lined baking sheet, chocolate-side down, to set the chocolate, about 1 hour.

			6 When the chocolate is fully set, transfer the cookies to an airtight container, where they will keep for up to 1 week.

			

			KNERKEN

			Cardamom Snap Cookies

			MAKES ABOUT 40 COOKIES

			These cardamom-flavored cookies are a local specialty from the Halligen Islands, a group of small, undiked islands off the coast of Schleswig-Holstein. They also go by the names of Hallignüsse (Halligen nuts) and Friesenkekse (Frisian cookies). Historically, these cookies were taken on long sea voyages by sailors because they keep well for a very long time, unlike bread. Apparently, an old Frisian saying posits that Knerken made at Christmastime will still taste good at Easter. I’ve never had a batch last that long, but isn’t it good to know they could?

			Cardamom, while commonly used in Scandinavian baking, is nearly unheard of in of German baking, with the exception of the northern regions bordering the North and Baltic Seas, which, due to the Hanseatic League and spice trading, had more exposure to exotic ingredients than most other parts of Germany. These simple, slice-and-bake cookies are leavened with baker’s ammonia, which gives them a wonderfully airy texture and long-lasting crispness.

			8½ tablespoons/120g unsalted high-fat, European-style butter

			½ cup minus 1 tablespoon/90g granulated sugar

			2 teaspoons ground cardamom

			1 egg

			2 cups, scooped and leveled/250g all-purpose flour

			½ teaspoon baker’s ammonia

			¼ teaspoon salt

			Whole milk, for brushing

			1 Place the butter in a small pot and melt over medium-high heat. Continue to cook until the butter browns and turns fragrant. Depending on your pot, once the butter has melted, this should take 4 or 5 minutes. Don’t let the solids burn. Remove from the heat and let cool to room temperature.

			2 Scrape the cooled browned butter into a mixing bowl or the bowl of a stand mixer and, using an electric mixer or the flat beater attachment, beat in the sugar, cardamom, and egg.

			3 In a separate bowl, mix together the flour, baker’s ammonia, and salt. Beat this mixture into the butter mixture until well combined.

			4 Divide the dough into 2 equal pieces and roll out to 7-inch-/17cm-long rolls. Wrap the rolls tightly in plastic wrap and refrigerate for at least 2 hours and up to 1 day.

			5 When ready to bake, preheat the oven to 350°F/180°C and line a baking sheet with parchment paper. Remove one roll from the refrigerator, unwrap, and cut into 20 equal slices (each piece will be about ⅓ inch/8mm thick). Place the slices, cut-side down, on the prepared baking sheet and lightly brush each slice with milk.

			6 Place the first batch of cookies in the oven and bake for about 18 minutes, or until they are golden brown and fragrant. Transfer the cookies to a rack to cool and repeat with the remaining dough.

			7 Let the cookies cool completely before storing them in an airtight container, where they will keep for at least 2 weeks.

			

			ZIMTBREZELN

			Cinnamon Pretzels

			MAKES ABOUT 64 COOKIES

			More than two hundred years ago, cinnamon pretzel cookies were the very first street food sold in Berlin—in Spandau, a far-western neighborhood of the city. It took another century for people to start selling Würstchen (sausages) at street stands (Imbissbuden in Berlin dialect). Nowadays, the humble cinnamon pretzel has faded from view, but the Spandau cinnamon pretzel was once so well-known that porcelain cups and plates hand-painted with gilded cinnamon pretzels, made by Berlin’s Königliche Porzellan Manufaktur, can still be found at antiques stores.

			I stumbled across a recipe for Zimtbrezeln in a small clothbound cookbook of old recipes from Berlin. Berlin has never been famous for its cuisine and claims precious few baked goods as its own, so I was intrigued by the recipe. As per usual with German cookbooks, there was little information about the cookies, except to say that they did indeed come from Spandau and were famously hawked by a woman named Jenny. I found that the recipe needed some tweaking, but after a few rounds of testing, I got what I was after—crisp, chubby, nicely spiced cookies, perfect with a cup of tea or pressed into the hands of a small child. So this one’s in honor of Spandau Jenny and her legions of fans.

			9 tablespoons plus 1 teaspoon/130g unsalted high-fat, European-style butter

			1¼ cups/250g granulated sugar

			1 tablespoon ground cinnamon

			¼ teaspoon salt

			4 eggs

			4 cups, scooped and leveled/500g all-purpose flour

			1 teaspoon baking powder

			1 In a small saucepan over medium heat, melt the butter and then let it cook until it starts to brown and smell fragrantly nutty. The browning should take 4 to 5 minutes, depending on your pot or the level of heat. Don’t let the solids burn. Pour the melted butter into a mixing bowl or the bowl of a stand mixer fitted with the flat beater attachment, taking care to scrape out as much of the solids as possible. Mix in the sugar, cinnamon, and salt. Beat in 3 of the eggs, one at a time, and then beat in the flour and baking powder. The dough will be soft but should not be too sticky. Scrape out of the bowl, wrap in plastic wrap, and refrigerate for at least 1 hour and up to 2 days.

			2 Heat the oven to 350°F/180°C. Line two baking sheets with parchment paper.

			3 Remove the dough from the refrigerator and unwrap. Break off walnut-size pieces of dough (about ½ ounce/15g each) and roll out to 10-inch/25cm lengths. No flour should be necessary. (The dough will be hard and slightly crumbly at first, but as it warms, it will become easy to roll and work with.) Form into pretzels directly on the prepared baking sheets, leaving about 1 inch/2.5cm between them. To form a pretzel, lay out the roll of dough horizontally. Curve the right and left ends upward to form a slightly relaxed U shape. Twist the ends around each other once, and then bring each end down on the opposite side, anchoring them at eight o’clock on the left side and four o’clock on the right side.

			4 Beat the remaining egg in a small bowl and, using a pastry brush, brush the pretzels lightly with the beaten egg. Bake the first batch for 12 to 15 minutes, or until lightly browned. Remove from the oven and let the cookies cool on a rack while you bake the second sheet. Repeat with the remaining dough.

			5 Let the cookies cool completely before storing them in an airtight container, where they will keep for up to 3 weeks.

			

			WALNUSS-ZWIEBACK

			Twice-Baked Walnut Crisps
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			MAKES ABOUT 38 COOKIES

			I have a soft spot in my heart for dowdy cookies and cakes. You know the ones: old-fashioned, unassuming, and not too sweet—the kind of thing your grandmother probably grew up eating or the sort of cookie you’d feel good giving to your toothless baby to gum on. You’d barely even register them if they showed up next to a towering, sexy, fudge-frosted layer cake. But what they lack in looks they more than make up for in flavor.

			These Zwieback (which means “twice-baked”) are the quintessential plain-Jane cookie. Their base is a simple sponge loaf with walnuts folded in. Once baked and cooled, the loaf is thinly sliced, and then the slices are baked until they turn faintly golden. Out of the oven, the cookies—subtly fragrant with toasted walnuts—get more and more crisp as they cool. They’re addictive in their own quiet way. The Zwieback keep for a good long while and are excellent either at teatime or served with fruit sorbet for a very chic dessert.

			You can swap out the walnuts for other nuts, such as almonds or hazelnuts (which should be skinned and toasted before being coarsely chopped; see this page), add tiny dried currants (as in the photograph), or, for a cookie with Austrian flair, use pumpkin seeds.

			4 egg whites

			⅛ teaspoon salt

			½ cup/100g granulated sugar

			1 cup, scooped and leveled, plus 1 tablespoon/135g all-purpose flour

			1⅓ cups/135g shelled walnuts, coarsely chopped

			1 Preheat the oven to 350°F/180°C. Line a loaf pan with parchment paper, letting the sides hang over the edge to function as a sling after baking.

			2 Place the egg whites in the bowl of a stand mixer fitted with the whisk attachment. Add the salt. Whisk at medium speed until the eggs are starting to bubble. Increase the speed and whip, adding the sugar slowly by the spoonful, until the egg whites are stiff and glossy and the sugar has completely dissolved. (Rub a bit of the egg mixture between your thumb and forefinger to test for undissolved granules.)

			3 Sift the flour over the beaten egg whites and fold in, taking care not to deflate the mixture much. Fold in the chopped walnuts. Very gently scrape the batter into the prepared pan and smooth the top.

			4 Place the pan in the oven and bake for 25 to 30 minutes, or until the loaf is only very faintly browned. Remove the pan from the oven and let cool completely on a rack before using the parchment paper as a sling to remove the loaf from the pan. Wrap up the loaf in the parchment paper and let sit at room temperature overnight or for at least 8 hours.

			5 The next day, preheat the oven to 350°F/180°C. Line two baking sheets with parchment paper.

			6 Unwrap the loaf, which will feel sticky or tacky. Slice the loaf into scant ⅛-inch-/3mm-thick pieces and place as many slices on each prepared baking sheet as will fit. Place one baking sheet in the oven and bake for 12 to 15 minutes, or until the cookies are firm to the touch and only faintly toasted. They will crisp up as they cool. Remove from the oven and let cool briefly before transferring the cookies from the pan to a rack to cool completely. Repeat with the second baking sheet.

			7 Let the crisps cool completely before storing them in an airtight container, where they will keep for at least 2 weeks.

			

			RUSSISCH BROT

			Cocoa-Meringue Alphabet Cookies

			MAKES ABOUT 70 COOKIES

			It’s not entirely clear where these alphabet meringue cookies came from. The two companies that produce Russisch Brot differ in their accounts: According to one, they came from Russia and were imported to Germany in the nineteenth century via a Saxonian baker. According to the other, the name is directly descended from Old German words that mean “crunchy bread” and have nothing to do with Russia.

			Russisch Brot is most commonly store-bought and not homemade. I tried the store-bought kind but found them underwhelming—a cookie you had to grow up with to love. But Nicole Stich, the blogger emeritus behind one of the longest-running German food blogs, Delicious Days, discovered a recipe for Russisch Brot that is crave worthy. The cookies are lightly flavored with cocoa and cinnamon, and as they cool they become delectably crunchy. They’re only slightly sweet, which makes them perfect for small children.

			A bag of Russisch Brot is considered de rigueur for the celebratory cone-shaped Schultüte (a bag stuffed with special treats and supplies for the school year) that is presented to children on their first day of school. That day is a big deal for German families—everyone gets dressed up, and the whole family accompanies the child to a ceremony at school. A bag of these excellent Russisch Brot tucked into the Schultüte would make for a very special first day.

			4 egg whites

			⅛ teaspoon salt

			½ cup plus 2 tablespoons/125g granulated sugar

			¼ teaspoon vanilla extract

			1¼ cups, scooped and leveled, minus 1 tablespoon/150g all-purpose flour

			2 tablespoons cocoa powder

			½ teaspoon ground cinnamon

			1 Place the egg whites and salt in the bowl of a stand mixer fitted with the whisk attachment. Beat on high speed for 1 minute. Then, with the motor still running, add the sugar one spoonful at a time. When all the sugar has been added, add the vanilla extract. Beat until the sugar has fully dissolved, about 5 minutes.

			2 In a separate bowl, mix together the flour, cocoa, and cinnamon and sift over the egg whites. Using a spatula or the whisk attachment, gently fold the flour mixture into the egg whites until well combined.

			3 Preheat oven to 350°F/180°C. Line two baking sheets with parchment paper. Scrape the batter into a pastry bag fitted with a ¼-inch/6mm round tip and pipe out 2¼-inch-/5.5cm-high alphabet letters onto one prepared baking sheet, leaving ½ inch/12mm between the letters.

			4 Bake for 15 to 18 minutes, piping out the next batch of cookies while frequently checking the batch in the oven. The baking cookies will puff slightly; remove them from the oven before they darken at the edges. To test whether the cookies are done, remove a cookie from the oven and let it cool for 1 minute before snapping it in half (or eating it). The cookie should be dry and crunchy, with no soft or chewy spots. (The letter I will be done before Q or R.) If the cookie is not quite done, bake the remaining cookies for 1 to 2 minutes longer.

			5 Place the baking sheet on a rack to cool while you slide the next baking sheet of cookies into the oven. Repeat with any remaining batter. When completely cool, gently tug the cookies off the parchment paper and place in an airtight container, where they will keep for at least 2 weeks.

			

			LÖFFELBISKUIT

			Ladyfingers

			MAKES ABOUT 50 COOKIES

			Germany is just one of several European countries that count ladyfingers as an essential part of their baking canon. You may know these as savoiardi or langues de chat from Italian or French baking books, but, yes, Löffelbiskuit (Löffel means “spoon” and Biskuit is the German term for “sponge cake”) are also a German favorite. Hardly anyone makes them at home anymore, but they’re actually a lovely little treat and so different from store-bought ones—delicately cakey and airy on the inside, faintly crunchy with sugar on the outside. Their simplicity and shape make them ideal cookies for small children. They fit perfectly into small fists.

			To shape the ladyfingers, a pastry bag will give the best and most even results. If you don’t have a pastry bag, scrape the batter into a resealable plastic bag and snip off one corner to improvise one. Even if you are as clumsy as I am with a pastry bag (which is unlikely, as I am the reigning queen of clumsiness), it’s hard to mess these up. They may end up looking more like dog bones than ladyfingers on your first tries, but they’ll of course taste good no matter what they look like. They will stay crisp in an airtight container for about a week but will get slightly softer and cakier during the second week of storage.

			4 eggs

			½ cup plus 2 tablespoons/125g granulated sugar

			⅛ teaspoon salt

			¾ cup, scooped and leveled, plus 1 tablespoon/100g all-purpose flour

			⅓ cup plus 1 teaspoon/50g cornstarch

			Confectioners’ sugar, for dusting (optional)

			1 Preheat the oven to 350°F/180°C. Line two baking sheets with parchment paper.

			2 Separate the eggs. Place the egg yolks in a bowl and add ¼ cup/50g of the sugar. Beat with an electric mixer for 3 minutes, or until thick and fluffy.

			3 Place the egg whites in the bowl of a stand mixer fitted with the whisk attachment, or in a large metal bowl if using an electric mixer (with clean, dry beaters). Beat at high speed until small bubbles start to form. Add the salt and continue beating the egg whites at high speed. When large bubbles start to form, slowly pour the remaining 6 tablespoons/75g sugar by spoonsful into the egg whites, beating continuously. When all the sugar has been incorporated, beat for another minute, until the egg whites hold stiff peaks.

			4 Fold the egg yolk mixture into the beaten egg whites. Then sift the flour and cornstarch over the egg mixture and fold together until well combined.

			5 Spoon the batter into a pastry bag fitted with a ½-inch/12mm round tip. Pipe out 3-inch-/8cm-long cookies, exerting a little pressure at the beginning and the end to create the trademark ladyfinger shape. Alternatively, you can simply pipe out even lengths. Space the cookies about 1 inch/2.5cm apart on the prepared baking sheets.

			6 Place the first baking sheet in the oven and bake for 15 to 17 minutes, or until the cookies are faintly golden brown and dry to the touch. Remove the first baking sheet from the oven and place on a rack before sliding the next baking sheet into the oven.

			7 When the cookies are completely cool, store them in an airtight container, where they will keep for up to 2 weeks.

			

			NUSSECKEN

			Chocolate-Hazelnut Cookie Bars

			MAKES 24 WEDGES

			Nussecken, chocolate-dipped nut bars beloved all over Germany, are one of those standard treats, like Mandelhörnchen, that are for sale at almost every bakery in the land. As a result, I spent most of my life in Germany ignoring them until I made them myself for this book. What a revelation! Imagine a buttery shortbread base, topped first with a thin layer of jam and then with a mixture of ground and chopped toasted hazelnuts. The mixture is baked until crisp-edged and toasty before being cut into triangles and dipped in chocolate. What results is a rich, caramelized wedge that is crisp at the edges and chewy within, with a thin slick of chocolate to nudge it into obsession territory. Now I understand why Nussecken are so adored.

			The classic recipe calls for hazelnuts, which pair wonderfully with chocolate, but you can replace them with an equal amount of almonds or walnuts or a mixture of any of those nuts if you like. The jam should be something relatively tart, such as apricot or redcurrant; you don’t end up tasting the jam, but it gives the bars a bit of juicy, bright contrast.

			COOKIE BASE

			1¼ cups, scooped and leveled, minus 1 tablespoon/150g all-purpose flour

			¼ cup/50g granulated sugar

			½ teaspoon baking powder

			¼ teaspoon salt

			4 tablespoons plus 2 teaspoons/65g unsalted high-fat, European-style butter, softened

			1 egg

			⅓ cup/100g apricot jam or redcurrant jelly

			NUT TOPPING

			10½ tablespoons/150g unsalted high-fat, European-style butter

			1¼ cups/150g toasted, skinned, chopped hazelnuts

			¾ cup/150g granulated sugar

			2 tablespoons water

			½ teaspoon vanilla extract

			¼ teaspoon salt

			1½ cups/150g toasted, skinned, finely ground hazelnuts

			10½ ounces/300g bittersweet chocolate (between 50% and 70% cacao), chopped

			1 Preheat the oven to 350°F/180°C. Line a 9 by 13-inch/23 by 33cm metal baking pan with parchment paper, letting the sides hang over the edge to function as a sling after baking.

			2 To make the cookie base: In a large bowl, whisk together the flour, sugar, baking powder, and salt. Cut the butter into cubes and add with the egg. Using your hands, quickly knead the ingredients together until you have a smooth dough. It will be on the sticky side. Quickly press the dough evenly into the prepared pan or roll it out between two pieces of plastic wrap and then transfer to the prepared pan. Do not make a rim—the dough should be one even plane. Poke the dough all over with a fork. Cover with a piece of aluminum foil and fill the pan with pie weights or dried beans. Bake for 15 to 20 minutes, or until the base is just starting to color. Take the pan out of the oven and remove the aluminum foil and pie weights; maintain the oven temperature. Spread the apricot jam evenly over the hot base. Set aside.

			3 To make the nut topping: Place the butter in a saucepan over medium heat to melt. Add the chopped hazelnuts and cook until toasted, 5 to 7 minutes, stirring occasionally. Add the sugar, water, vanilla extract, and salt and stir. As soon as the mixture comes to a boil, remove from the heat and stir in the ground hazelnuts until well combined. Spread this mixture evenly over the jam.

			4 Return the pan to the oven and bake for 20 to 25 minutes, or until the top is a deep golden brown and the edges are caramelizing. Take the pan out of the oven and let cool on a rack for 15 minutes. Then cut the mass in the pan into thirds lengthwise, and then into quarters crosswise, and finally cut each piece in half diagonally, forming triangles. Leave in the pan to cool.

			5 When the bars have fully cooled, remove from the pan using the parchment paper as a sling, and cut through the slice marks again to separate the bars fully. Return the parchment paper to the baking sheet.

			6 Melt the chocolate in the top of a double boiler over simmering water or in a microwave in short bursts, stirring after every few bursts. Dip two sides of each triangle into the chocolate about ½ inch/12mm deep. Return the bars to the baking sheet; allow the chocolate to set, 2 to 3 hours.

			7 When the chocolate is fully set, transfer the cookies to an airtight container, where they will keep for up to 1 week.

			
				[image: ]
			

			

			EISENBAHNSCHNITTEN

			Almond Cream Jam Bars
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			MAKES ABOUT 50 BARS

			I first discovered Eisenbahnschnitten (“railroad track bars”) when my husband, Max, was working in Kassel, a small town in Hessen. World War II left Kassel in ruins, and its reconstruction in the postwar years was, to put it gently, not inspired. But Max had the good fortune of finding a little apartment in the only remaining picturesque part of Kassel, Bad Wilhelmshöhe. Right next to his apartment was an enormous park, filled with horses, ponies, and fields of rapeseed that bloomed yellow in spring.

			Max came back to Berlin most weekends, and I occasionally took the train to visit him. The more I got to know Kassel, the more I came to like it. I think it might have been helped by the fact that for such a small place, Kassel boasts a large percentage of fantastic family-run bakeries. Close to Max’s apartment was my very favorite, Streiter, which sold wonderful Müsli rolls, seedy and raisiny, as well as delicious cakes and tortes.

			One day, on the hunt for a snack with my afternoon tea, I saw in the glass display case at Streiter a sheet pan full of a pastry crust topped with alternating stripes of redcurrant and apricot jam and piped, golden-brown ridges of almond cream. I’d never seen anything like it in the bakeries of Berlin. Intrigued, I bought a fat slice and went home, intending to eat only half and save the other half for Max when he got home from work. Well, let’s just say that with one bite, any hope Max might have had of tasting that Eisenbahnschnitte went straight out the window. The crisp and buttery cookie crust, the tangy jam filling, and the chewy, bronzed frangipane topping all sandwiched together were just too irresistible. I ate the entire slice and immediately went on the hunt for a recipe.

			The recipe here is slightly simplified for the home cook. I’ve given instructions to make both apricot and redcurrant bars because I can’t decide which one I like best, but you can, of course, make just one or the other. It’s important to use a tart enough jam to counterbalance the sweet topping and the short-crust base.

			After two years in Kassel, Max got a job closer to Berlin and moved back home again. But whenever I make these little bars for us back in Berlin, we reminisce about our Kassel years, feeling nostalgic for the gorgeous park next door, and all those great bakeries. Those Kassel years turned out to have been rather special after all.

			CRUST

			4 cups, scooped and leveled/500g all-purpose flour

			1¼ cups/150g confectioners’ sugar

			½ teaspoon salt

			21 tablespoons/300g unsalted high-fat, European-style butter, softened, cubed

			1 egg

			Grated peel of 1 organic lemon

			2 teaspoons cold water

			½ cup plus 1 tablespoon/175g apricot jam

			½ cup plus 1 tablespoon/175g redcurrant jelly

			TOPPING

			12½ ounces/360g almond paste

			2 tablespoons honey

			3 tablespoons confectioners’ sugar

			1 tablespoon unsalted high-fat, European-style butter, softened

			¼ teaspoon salt

			2 egg whites

			1 To make the crust: Place the flour, confectioners’ sugar, and salt in a large bowl. Add the butter to the bowl. Using your fingers, work the butter into the dry ingredients. As you go, add the egg, grated lemon peel, and water. Continue kneading just until a relatively smooth dough forms. Divide into 2 equal pieces (if you have a scale, use it to measure them precisely). Wrap each piece of dough in plastic wrap and refrigerate for at least 1 hour and up to 1 day.

			2 When ready to bake, preheat the oven to 350°F/180°C. Line a 9 by 13-inch/23 by 33cm metal baking pan with parchment paper, letting the sides hang over the edge to function as a sling after baking.

			3 Remove one piece of dough from the refrigerator and roll it out to fit the pan. Prick the dough all over with a fork, and then, using a sharp knife, score it lightly into 4 strips lengthwise. Do not cut all the way through.

			4 Bake for 18 to 20 minutes, or until the dough is a toasty golden brown. Remove from the oven and immediately cut through the base at the score marks. Let the crust cool for another 10 minutes on a rack before using the parchment paper as a sling to remove the crust from the pan. Set aside.

			5 Repeat, lining the pan and rolling, scoring, baking, and cooling the second piece of dough. You should now have 8 equal strips of cooled short crust. Place the parchment paper on a baking sheet. Place the cooled crust strips on the paper.

			6 Warm ½ cup/75g of the apricot jam in a small pot over medium heat until loose. Brush the hot jam evenly over 2 of the crust strips. Place 2 crust strips neatly over the jam-topped ones. Repeat with ½ cup/75g of the redcurrant jelly (heating it in a separate pot) and with the remaining crust strips. Set aside the pots used to warm the jams for use again in a few minutes. You should have 4 jam bars in total, 2 apricot and 2 redcurrant.

			7 To make the topping: Grate the almond paste on the large holes of a box grater and combine with the honey, confectioners’ sugar, butter, salt, and egg whites. Using a hand mixer or a stand mixer fitted with the flat beater attachment, beat the ingredients together until smooth and well combined. This may take a little time—even fresh, soft almond paste can be quite stubborn about breaking down. When the mixture is smooth and creamy but thick enough to hold its shape after piping, spoon it into a pastry bag fitted with a small star tip. Starting at the edge of one of the stacked jam bars, pipe the almond cream topping all the way around the bar, leaving the center empty. Repeat with the remaining 3 stacked jam bars.

			8 Heat both remaining jams separately until smooth, and then spoon them into the crevices between the piped lines of almond cream topping. (The apricot jam should go on the apricot jam bars, the redcurrant jelly on the redcurrant jelly bars.)

			9 Preheat the broiler. Place the baking sheet under the broiler to brown (not burn) the ridges of the almond cream topping. Watch carefully; this should take only a few minutes. Let the bars cool on a rack. Any remaining almond cream can be piped on a baking sheet in rounds and baked at 350°F/180°C until pale golden and chewy for a baker’s treat.

			10 When the bars are completely cool, slice each one crosswise into 1-inch/2.5cm pieces and transfer to an airtight container in a single layer, where they will keep for at least 1 week and up to 2 weeks.

			

			PRASSELKUCHEN MIT BLÄTTERTEIG

			Saxonian Glazed Streusel Slices

			MAKES 12 BARS

			The cakes and sweet desserts of Saxony, an eastern German state that borders Poland and the Czech Republic, are legendary throughout Germany. Prasselkuchen is among Saxony’s simpler creations—crisp puff pastry topped with a layer of Streusel (and often a layer of jam between the two), drizzled with a lemon glaze, and cut into snack-size pieces. The textural interplay of shatteringly flaky pastry and crumbly, buttery Streusel is fantastic, even if these are definitely treats that must be eaten over a plate. Many of my contemporaries who grew up in the German Democratic Republic remember this treat in particular as something they loved intensely as children. Fans also include the great German writer Erich Kästner, who seems to have had quite a sweet tooth.

			I file Prasselkuchen along with Blitzkuchen under the category of last-minute cookies that are good enough for guests because they are so easy to throw together, especially with good-quality frozen puff pastry available at many grocery stores. All you need to do is knead together some Streusel and prepare a baking sheet. The lemon glaze is essential, not only because it helps anchor the Streusel to the base, but also because it gives the slices an extra sugary slick that helps them go down even faster. I like the buttery purity of these Prasselkuchen without jam, but if you like, you can spread 1 cup/300g of apricot jam over the puff pastry before topping with the Streusel.

			1⅓ cups, scooped and leveled, plus 1 tablespoon/175g all-purpose flour

			½ cup/100g granulated sugar

			Large pinch of salt

			7 tablespoons/100g unsalted high-fat, European-style butter, softened

			1 sheet store-bought puff pastry, defrosted

			¾ cup/90g confectioners’ sugar

			1 to 2 tablespoons freshly squeezed lemon juice

			1 In a large bowl, mix together the flour, granulated sugar, and salt. Cut the butter into cubes and add to the flour mixture. Using your fingertips, rub the butter into the flour mixture until bean-size pieces develop. The Streusel should not be entirely uniform; a good mixture of smaller and larger pieces is desirable. Cover and refrigerate the Streusel until ready to use.

			2 Preheat the oven to 425°F/220°C. Line a baking sheet with parchment paper. Place the puff pastry on the parchment paper and brush with water. Scatter the Streusel evenly all over the pastry sheet. Place in the oven and bake for 15 to 20 minutes, or until the Streusel is lightly browned and the pastry is crisp and fragrant. Remove from the oven and place the baking sheet on a rack to cool.

			3 Place the confectioners’ sugar in a small bowl and add the lemon juice. Stir until smooth and creamy, taking care to break up all the lumps. Drizzle the glaze in squiggles all over the still-warm sheet of pastry. Let cool completely.

			4 Slice the pastry sheet lengthwise into 3 equal strips, and then crosswise into 4 equal strips. When the glaze is fully set, transfer the bars to an airtight container, where they will keep for up to 1 week.

			

			SCHWÄBISCHER PRASSELKUCHEN

			Swabian Streusel-Jam Slices
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			MAKES ABOUT 30 BARS

			While the Saxonians may hold Prasselkuchen dear, it turns out that Swabians—also famed across Germany for their cuisine and baked goods—make a similar bar cookie, using short-crust pastry instead of puff pastry. And, no surprise, it’s delicious. The cookie base is flavored with lemon peel to keep the cookies from tasting too rich, and the Streusel has chopped almonds in it for a pleasing crunch. I’ve added a small amount of cinnamon to the Streusel, too, just to give it a slightly more rounded flavor.

			The jam layer is essential here—we liked apricot best, but you could try redcurrant or raspberry jam instead. It’s important that the jam be on the tart side, so as not to drag these cookie slices down into saccharine territory.

			CRUST

			2 cups, scooped and leveled/250g all-purpose flour

			¼ cup plus 2 tablespoons/75g granulated sugar

			¼ teaspoon salt

			10½ tablespoons/150g unsalted high-fat, European-style butter, softened

			1 egg yolk

			Grated peel of ½ organic lemon

			1 teaspoon water

			STREUSEL

			½ cup/75g blanched almonds

			1¼ cups, scooped and leveled, minus 1 tablespoon/150g all-purpose flour

			¼ cup/50g granulated sugar

			¼ teaspoon ground cinnamon

			¼ teaspoon salt

			7 tablespoons/100g unsalted high-fat, European-style butter, softened

			1 cup/300g apricot jam

			1 To make the crust: Place the flour, sugar, and salt in a large bowl. Cut the butter into cubes and add to the bowl. Using your fingers, start working the butter into the dough. As you go, add the egg yolk, grated lemon peel, and water. Continue mixing until a relatively smooth dough forms. Don’t overwork it. Wrap the dough in plastic wrap and refrigerate for 1 hour.

			2 Meanwhile, make the Streusel: Place the almonds in a small pan and toast over medium to high heat until fragrant and lightly toasted, but not browned. Remove from the heat, let cool slightly, and then chop coarsely.

			3 In a bowl, mix together the flour, sugar, cinnamon, salt, and chopped almonds. Cut the butter into cubes and add to the Streusel mixture. Using your fingertips, rub the butter into the flour mixture until lima bean– and pea-size pieces develop. The Streusel should not be entirely uniform; a good mixture of smaller and larger pieces is desirable. Cover and refrigerate the Streusel until ready to use.

			4 Preheat the oven to 375°F/190°C. Line a 9 by 13-inch/23 by 33cm metal baking pan with parchment paper, letting the sides hang over the edge to function as a sling after baking.

			5 Remove the dough from the refrigerator and roll out to fit the baking pan, forming ¼-inch-/6mm-high raised edges. Prick the crust all over with a fork. Bake the crust for 10 minutes. Remove from the oven; maintain the oven temperature.

			6 Spread the apricot jam filling evenly over the crust. Sprinkle the almond Streusel evenly over the jam. Place the pan back in the hot oven and bake for 20 minutes, or until the Streusel is lightly colored and the jam is bubbling. Remove the pan from the oven and let cool completely on a rack before using the parchment paper as a sling to lift the Prasselkuchen onto a cutting board. Slice crosswise into 3 equal strips, and then lengthwise into 1-inch/2.5cm bars.

			7 When the bars are completely cool, transfer to an airtight container, where they will keep for up to 1 week.

			

			AMERIKANER

			Lemon-Glazed Cakelets

			MAKES 10 LARGE CAKELETS

			There’s quite a lot of confusion when it comes to the genesis of Amerikaner, those sugar-glazed cakelets that are known, at least in the greater New York area, as black-and-white cookies. At first glance, you might think it obvious that the black-and-white cookie was the progenitor that migrated to Germany, where it was henceforth known as Amerikaner. Seems reasonable enough.

			But according to culinary historians in Germany, the name Amerikaner is actually a distortion of the cookie’s original name: Ammoniakaner, which comes from the cakelets being traditionally leavened with ammonium carbonate. So it seems likely, or at least possible, that these little cakes were born in Germany and made their way to the States with one of the many waves of German immigrants over the past couple of centuries.

			No matter where these cookies came from originally, most people can agree that a truly well-made Amerikaner is a real pleasure. In Germany, they are often considered a children’s treat and crop up frequently at birthday parties, usually topped with a cheerful, lemony glaze. In fact, two young friends of mine who came to visit the day I tested the last version of this recipe managed to eat four whole Amerikaner in the time it took me to make a cup of tea.

			Plenty of contemporary recipes for Amerikaner call for baking powder, but I urge you to seek out baker’s ammonia before you make these—besides giving the cakelets better flavor, it helps produce a wonderfully light and porous texture, deliciously crunchy edges, and a smooth, fine crumb. Baking powder will work to leaven the cakelets, too, but won’t give the same fine-crumbed and smoothly domed results.

			I like the simplicity of using just a lemon-juice glaze on Amerikaner, but you can ice them with a thin film of melted chocolate instead. To make black-and-white cookies, replace the lemon juice in the glaze with an equal amount of water. Brush half of each cakelet with the plain glaze, and then add a spoonful or two of sifted cocoa powder to the remaining glaze to make a chocolate glaze for the remaining halves. You can also make smaller cakelets by simply reducing the amount of batter you dollop on the baking sheet.

			7 tablespoons/100g unsalted high-fat, European-style butter, softened

			½ cup/100g granulated sugar

			½ teaspoon vanilla extract

			2 eggs

			2 cups, scooped and leveled/250g all-purpose flour

			¼ cup plus 1 teaspoon/40g cornstarch

			¼ teaspoon salt

			1 teaspoon baker’s ammonia

			6 tablespoons/90ml whole milk

			1½ cups plus 2 tablespoons/200g confectioners’ sugar

			2½ tablespoons freshly squeezed lemon juice

			1 Preheat the oven to 350°F/180°C. Line two baking sheets with parchment paper.

			2 Place the butter and granulated sugar in the bowl of a stand mixer fitted with the whisk attachment; beat until light and fluffy. Beat in the vanilla extract and the eggs, one at a time.

			3 In a separate bowl, whisk together the flour, cornstarch, and salt. In a separate, small bowl, dissolve the baker’s ammonia in the milk.

			4 Beat the flour mixture into the butter mixture until mostly combined. Scrape down the sides of the bowl, and then beat in the milk mixture until the batter is creamy and smooth.

			5 Dollop 8 equal portions of the batter on the first prepared baking sheet and 2 equal portions on the second baking sheet. Using the spoon or your index finger, shape the portions into roughly circular shapes.

			6 Place the first baking sheet in the oven and bake for 20 minutes, or until the cakelets are domed and just lightly browned. Remove from the oven and gently tug the parchment paper with the cakelets onto a rack to cool. Bake the remaining cakelets in the same way.

			7 When all the cakelets have fully cooled, make the glaze. Place the confectioners’ sugar in a small bowl and whisk in the lemon juice until the glaze is smooth and lump-free. Turn the cakelets upside down and spread the flat sides of the cakelets evenly with the glaze. Return the cakelets to the rack, flat side up, to let the glaze set.

			8 When the glaze is fully set, transfer the cakelets to an airtight container, with the layers separated by parchment paper, where they will keep for up to 3 days.
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					CAKES

					Cakes are a huge part of everyday German social life. For Germans, the next step to getting to know others isn’t getting together at home for cocktails, like in France, or for dinner, like in the United States, but inviting them over for cake and coffee on a weekend afternoon. Birthdays are also a very big deal in Germany. They aren’t just for children; grown-ups, too, take their own birthdays very seriously, and tradition dictates that on your birthday you have to make or buy cake to share with other people. Each year on my husband’s birthday, in fact, I bake two separate batches of cake—one for the friends and family we celebrate with, and the other for him to take to work for his colleagues. At cafés and Gasthäuser (taverns) all over the country, if you’re celebrating any happy occasion with a larger group, it’s perfectly acceptable to bring your own homemade cakes, while the restaurant serves coffee and tea.

					The cakes in this chapter are leavened with baking powder or the impressive power of beaten egg whites. They run the gamut from simple batter cakes topped with fruit and old-fashioned sponge cream rolls to German cheesecakes and a few others in between. Many of them are also considered celebration cakes, like the Marmorkuchen, which is a standard at children’s birthday parties all over the country, or the cream-filled sponge rolls, which look so much more impressive and complicated
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			PRONUNCIATION GUIDE

			Aachener Poschweck: AHKH-enn-err POSH-vek

			Amerikaner: ah-mare-ee-KAHN-err

			Ammoniakaner: ah-moan-ee-ah-KAHN-err

			Anisbrot: a-NEES-broat

			Apfelkuchen: AHP-fell-koo-khenn

			Apfel-Marzipan-Kuchen: AHP-fell-mar-zee-PAHN-koo-khenn

			Apfelstrudel: AHP-fell-SHTREW-dell

			Aprikotieren: ah-pree-co-TEE-ren

			Basler Brunsli: BAHS-lerr BROONS-lee

			Basler Leckerli: BAHS-lerr LECK-ur-lee

			Baumkuchen: BOWM-koo-khenn

			Bethmännchen: BATE-men-shen

			Biberle: BEEB-err-luh

			Bienenstich: BEE-nenn-shtish

			Blitzkuchen: BLITS-koo-khenn

			Bremer Kürbisbrot: BRAY-merr KERB-iss-broat

			Brezeln: BRAY-tselln

			Brötchen: BROAT-shen

			Brot: BROAT

			Brote: BROAT-uh

			Bunter Teller: BOON-terr TELL-err

			Butterkekse: BUHT-err KAYKS-uh

			Butterkuchen: BUHT-err koo-khenn

			Christbrot: KRIST-broat

			Dunkler Kirschkuchen: DOONK-lerr KEERSH-koo-khenn

			Eierschecke: EYE-err-SHEH-kuh

			Eisenbahnschnitten: EYE-zen-BAHN-shnitt-enn

			Elisenlebkuchen: ell-EE-zen-LAPE-koo-khenn

			Erdbeer-Sahne Biskuitrolle: AIRD-bear ZAH-nuh bis-KWEET-roll-uh

			Fein passiert: fine pah-SEERT

			Fraktur: frahk-TOUR

			Franzbrötchen: FRANTS-broat-shen

			Friesenkekse: FREE-zen-kayks-uh

			Friesentorte: FREE-zen-toart-uh

			Früchtebrot: FROOSH-tuh-broat

			Gasthäuser: GAHST-hoy-zerr

			Gedeckter Apfelkuchen: guh-DECK-terr AHP-fell-koo-khenn

			Gefüllte Orangentaler: guh-FOOL-tuh oh-RANZH-enn-tah-lerr

			Grüner Kuchen: GROON-err KOO-khen

			Gugelhupf: GOOGLE-hoopf

			Hallignüsse: HALL-ig-NOOSE-uh

			Hannchen-Jensen-Torte: HAHNN-shen-YENN-zen-TOART-uh

			Haselnuss-Himbeer Makronen: HAH-zell-noose-HIM-bear MAH-kron-enn

			Heidesand: HI-deh-zahnd

			Heidjertorte: HI-djair-toart-uh

			Heisswecken: HICE-veck-enn

			Herzhafter Käsekuchen: HAIRTS-hahff-turr KAYZA-koo-khenn

			Honiglebkuchen: HONE-ig-LAYB-koo-khenn

			Imbissbuden: IMM-biss-bood-enn

			Käsekuchen: KAYZA-koo-khenn

			Käsekuchen ohne Boden: KAYZA-koo-khenn OH-na BOH-denn

			Käse-Kümmel Brötchen: KAYZA-koomell broat-shen

			Kaffeezeit: KAH-fay-tsight

			Kartoffel-Käse Dinnede: kar-TOFF-ell-kayza DINN-uh-duh

			Kartoffelstrudel: kar-TOFF-ell-SHTREW-dell

			Keks: KAYKS

			Kekse: KAYKS-uh

			Kirsch: KEERSCH

			Kirschkuchen: KEERSCH-koo-khenn

			Kirschstreuselkuchen: KEERSCH-SHTROY-zell-koo-khenn

			Knerken: KNAIR-kenn

			Kranzkuchen: KRAHNZ-koo-khenn

			Krautstrudel: KROWT-shtrew-dell

			Kuchen: KOO-khenn

			Lebkuchen: LAPE-koo-khenn

			Lebkuchengewürz: LAPE-koo-khenn-gah-verts

			Lebkuchen-Powidltatschkerln: LAPE-koo-khenn-POH-veedel-tatch-kairln

			Linzertorte: LINZ-err-toart-uh

			Löffelbiskuit: LUH-fell-biss-kweet

			Mandelstreusel: MAHN-dell-shtroy-zell

			Makronenschnitten: mah-KRONEN-shnitt-enn

			Mandelhörnchen: MAHN-dell-horn-shenn

			Marillenfleck: marr-ILL-EN-fleck

			Marmorierter Mohnkuchen: marr-more-EER-terr MOAN-koo-khenn

			Marmorkuchen: MARR-MORE-koo-khenn

			Marzipanrohmasse:mar-tsee-PAHN-row-mahss-uh

			Mohnhörnchen: MOAN-horn-shenn

			Mohnstreuselkuchen: MOAN-shtroyzel-koo-khenn

			Mohntorte: MOAN-toart-uh

			Mohnzopf: MOAN-tsohpf

			Nussecken: NUHSS-eck-enn

			Nusskuchen: NUHSS-koo-khenn

			Nussstangen: NUHSS-shtang-enn

			Nusstorte von Hammerstein: NUHSS-toart-uh fohn HAH-murr-shtein

			Nusszopf: NUHSS-tsohpf

			Peterlingskuchen: PAY-turr-lings-koo-khenn

			Pfeffernüsse: FEFF-urr-noose-uh

			Pflaumenmus: FLAU-men-moose

			Pflaumenstreuselkuchen: FLAU-men-stroy-zel-koo-khenn

			Pflaumenstrudel: FLAU-men-shtrew-dell

			Platz: PLAHTS

			Plätzchen: PLETZ-shen

			Prasselkuchen mit Blätterteig: PRAH-sell-koo-khen mitt BLEH-terr-teyg

			Preiselbeeren: PRY-zell-bairn

			Pottasche: POTT-ahsh-uh

			Quark: KVARK

			Quarkbrötchen: KVARK-broat-shen

			Quarkkuchen mit Mandarinen: KVARK-koo-khenn mitt mahn-dar-EEN-enn

			Quark-Osterhasen: KVARK-OHST-ERR-ha-zen

			Quarkstollen: KVARK-shtoh-lenn

			Rhabarberkuchen:rha-BARB-ah-kooh-khenn

			Roggenbrötchen: RUG-EN-broat-shen

			Rosenkuchen: ROSE-EN-koo-khenn

			Rosinenbrötchen: rose-EEN-en-broat-shen

			Rosinenschnecken: rose-EEN-en-shnek-en

			Rosinenzopf: rose-EEN-en-tsopf

			Rüblitorte: ROOB-lee-toart-uh

			Russisch Brot: ROOSE-ish broat

			Russischer Zupfkuchen: ROOSE-ish-err TSUPF-koo-khenn

			Sachertorte: ZAHKH-err-toart-uh

			Sahnequark: ZAH-nuh-kvark

			Salzekuchen: ZAHLTS-uh-kooh-khenn

			Schinkenspeck: SHINK-enn-shpeck

			Schlagsahne: SHLAHG-zah-neh

			Schlesische Mohnrolle: SHLAY-zish-uh MOAN-rull-uh

			Schokoladen-Gugelhupf: shoh-koh-LAH-denn-google-hoopf

			Schultüte: SHOOL-toot-uh

			Schwäbischer Prasselkuchen: SHVAY-bish-err PRAH-sel-koo-khenn

			Schwarzwälder Kartoffelbrötchen: SHVARTS-vell-durr kar-TOFF-ell-broat-shen

			Schwarzwälder Kirschtorte: SHVARTS-vell-durr KEERSH-toart-uh

			Schwarz-Weiss Gebäck: shvarts-VICE guh-BECK

			Schweizer Zopf: shveyts-err TSOPF

			Seelen: ZAY-lenn

			Spandau: SHPAHN-dow

			Speck: shpeck

			Speck-Walnuss Gugelhupf: shpeck-VAHL-noose GOOGLE-hoopf

			Spekulatius: shpeck-ooh-LAT-SEE-oos

			Springerle: SHPRING-err-luh

			Stollen: SHTOH-lenn

			Stollenkonfekt: SHTOH-lenn-kon-FEKT

			Streusel: SHTROY-zel

			Streuselkuchen: SHTROY-zel-koo-khenn

			Streuselschnecken: SHTROY-zel-shneh-kenn

			Süddeutsche Lauchtorte: ZOO-doytsh-uh LAUKH-toart-uh

			Teilchen: TILE-shen

			Topfenstrudel: TOP-fenn-SHTREW-dell

			Träubelestorte: TROY-bless-TOART-uh

			Versunkener Apfelkuchen: fair-ZOONK-en-err AHP-fell-koo-khenn

			Vanillekipferl: va-NILL-uh-kipf-url

			Vanillezucker: va-NILL-uh-tsoo-kerr

			Walnuss-Zwieback: VAHL-noose-TSVEE-back

			Weihnachtsplätzchen: VINE-akhts-plets-shen

			Zedernbrot: TSAY-dern-broat

			Zimtbrezeln: TSIMT-bray-zelln

			Zimtsterne: TSIMT-shtair-nuh

			Zitronenbiskuitrolle: TSEE-trohn-en-biss-kweet-roll-uh

			Zuckerkuchen: TSOOK-err-koo-khenn

			Zwiebelkuchen: TSWEE-bell-koo-khenn

			SOURCES

			auifinefoods.com

			For candied orange and citron peel in bulk.

			batesnutfarm.com

			For nuts and candied citrus peel.

			bavariasausage.com

			For pitted sour cherries, cured meats, Pflaumenmus, and lingonberry preserves.

			cookiemold.com

			For hand-carved Springerle and Spekulatius molds.

			edelweissimports.com

			For potash, baker’s ammonia, candied citrus peel, pearl sugar, baking wafers, Quark, almond paste, lingonberry preserves, and Pflaumenmus.

			fantes.com

			For Gugelhupf pans, Springerle molds, baker’s ammonia, pearl sugar, almond paste, vanilla and almond extracts, poppy-seed grinders, and candied citron peel.

			frontiercoop.com

			For vanilla and almond extracts, poppy seeds, and vanilla beans.

			germandeli.com

			For baking wafers, cured meats, Pflaumenmus, and pitted sour cherries (labeled Schattenmorellen).

			germangrocery.com

			For almond paste, baking wafers, potash, baker’s ammonia, Pflaumenmus, redcurrant preserves, lingonberry preserves, double-smoked slab bacon, canned sour cherries, and canned gooseberries.

			germanshop24.com

			For candied citron and orange peel, baking wafers, Pflaumenmus, redcurrant jelly, and preserves.

			hungariandeli.com

			For Pflaumenmus, smooth apricot jam, whole and ground poppy seeds, baker’s ammonia, and poppy-seed grinders.

			igourmet.com

			For Speck and Quark.

			kalustyans.com

			For nuts and poppy seeds in bulk, vanilla beans, and almond extract.

			kingarthurflour.com

			For pearl sugar, baker’s ammonia, almond extract, vanilla beans, instant yeast, rye flour, buckwheat flour, and various nut flours.

			markethallfoods.com

			For candied citrus peel, almond paste, vanilla beans, and almond extract.

			nuts.com

			For nuts and dried fruits in bulk, various nut flours, almond paste, prune lekvár (plum butter), preserved sour cherries, potassium carbonate (sold as potassium bicarbonate), candied orange peel, and glazed diced citron.

			oldtownspices.com

			For baker’s ammonia, instant yeast, lingonberries, assorted nuts, and dried fruits.

			spoonandwhisk.com

			For Gugelhupf pans, Springerle molds, and cookie cutters.

			springerlejoy.com

			For baker’s ammonia, almond extract, cookie cutters, and carved Springerle molds.

			thespicehouse.com

			For whole and ground poppy seeds and vanilla beans.

			thetasteofgermany.com

			For Lebkuchen spice mix, potash, baker’s ammonia, and baking wafers.
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