
		
			
			[image: The Cookie Tin]
		

		
			
			[image: ]
		

		
			[image: ]
		

		My introduction to Scandinavian baking came in a royal blue tin. As a kid in Ohio, those iconic Royal Dansk tins would pop up without fail around the holidays, holding pleated paper sleeves of butter cookies that I loved to dig into. My favorites were the pretzel-shaped cookies sprinkled with fat sugar crystals. A close second were the pretty vanilla wreaths. My least favorite were the ones with the tiny, dried-out raisins the last to be eaten, but still eaten!

		When I first made my way to Copenhagen at eighteen, I only went for the summer. But when I returned in my late twenties, married a Dane, and spent my first winter in Scandinavia, I was amazed to find homemade versions of the cookies I’d grown up eating. Not only did people bake their own Vanilla Wreath Cookies (this page), but they even had special tins or their homemade cookies.

		The Scandinavian cookie tin is similar in function to the American cookie jar, but often decorated on the outside with pretty patterns or hyggelig images. This handy vessel keeps cookies fresh and allows people to quickly arrange a few cookies on a plate for any family or friends who happen to pop by to say hello. My mother-in-law and I soon grew so close that she wouldn’t bother arranging cookies on a plate for me; she’d just open the tin and set it on the table. She knew me well enough to realize that I couldn’t resist her cookies!

		As a baking enthusiast (and lover of baked goods), I immediately recognized that these homemade cookies were infinitely tastier than their factory-made counterparts. I was hooked, not only on Danish cookies, but on this culture that clearly valued home baking and placed a priority on spending time together (always with freshly baked treats!).

		Cookies hold a sacred place in Scandinavian baking. There is a tradition in Sweden, going back to the nineteenth century, called a kafferep, which means “coffee party,” where pastries are served along with coffee. The funny part is that Sweden actually has a history of banning coffee, having done so five separate times. The notorious King Gustav III, who ruled Sweden in the 1770s, believed that coffee was a poison that shortened life spans and would imprison people for drinking excessive amounts. Swedish scholars corroborated this belief by arguing that coffee was toxic and contributed to digestive upset. In addition, it was considered “too foreign” by some early Swedes, who wanted to preserve a version of Swedish culture that existed before the bean was imported.

		But as is often the case when something becomes contraband, prohibiting coffee only served to heighten its appeal for many people, who continued to drink the illicit substance. Once the bans were finally lifted, Swedes celebrated by throwing parties at which seven different types of cookies had to be served, typically including a “cave,” like the jam-filled Black Currant Cave (this page), a Checkerboard Cookie (this page), an Oatmeal Lace Cookie (this page), and chewy almond shortbread called Finska Pinnar (this page).

		While baking seven different types of cookies for a party might seem like a tall order, Scandinavian cookies are typically quite simple, made of just a handful of kitchen staples: butter, flour, sugar, and eggs, a spice or two, possibly some nuts or jam. Nonetheless, these recipes should be of interest to home bakers curious to try new things as they often feature unique forming or baking techniques.

		All of the cookie recipes in this chapter come together quickly. Many can be mixed in one bowl and made ahead of time, allowing you to chill the dough to have ready to bake on demand. These cookies also store well, so you can fill your own tin or, what the heck, why not go all out and throw a traditional Swedish cookie party!

		
			[image: ]
		

		Finnish Almond Matchsticks

		Finska Pinnar
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		Oddly, there is no evidence that these shortbread cookies come from Finland or that Finns eat them. But they are popular in Denmark, where most people probably already have the basic ingredients on hand to bake them when the urge strikes. In my version, I add almond flour to the dough, which makes them slightly soft and delightfully chewy. The result is simple but not boring, pretty without being fussy, a treat that’s not too sweet: Scandinavian minimalism at its finest. Makes 32 cookies

		
			1 cup (226 g) unsalted butter, cold, cut into about 8 pieces

			½ cup, plus 1 tablespoon (114 g) sugar

			2 cups (256 g) all-purpose flour

			¾ cup (75 g) almond flour

			1 teaspoon kosher salt

			2 teaspoons vanilla extract

			To finish

			1 egg

			2 tablespoons sliced almonds

		

		In the bowl of a stand mixer fitted with the paddle attachment, combine the butter, sugar, all-purpose flour, almond flour, and salt and mix on low until it forms a coarse sand. Add the vanilla and mix again. This liquid should cause the dough to cohere into a ball.

		Divide the dough into four equal portions. Wrap each portion in parchment paper or plastic wrap and chill for at least 30 minutes in the refrigerator. Because this dough doesn’t contain eggs, it can be refrigerated safely at this point for up to 1 week if you want to make it ahead to bake later. The dough can also be frozen, either as the two portions (to be thawed and shaped later) or as matchsticks (see shaping directions below).

		When ready to bake the cookies, line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper. Arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C). After removing the dough from the refrigerator, you may need to work it with your hands to warm it up again so that it becomes flexible. Then roll each ball of dough into a 16-inch (40 cm) log. I don’t flour my counter before doing this, but if you find that the dough is sticking, add just a pinch of flour to your work surface before proceeding. Cut each log into eight cookies at 2-inch (5 cm) intervals. These are your matchsticks. Try to keep the edges blunt. Arrange them on the prepared baking trays with 1 inch (2.5 cm) between.

		In a small bowl, whisk the egg with a fork. Using a pastry brush, lightly brush the top of each cookie with the egg wash. Use your fingertips to break up the almonds and then sprinkle them over the cookies (smaller pieces will stick better).

		Place the baking trays in the oven and bake for 20 to 25 minutes, rotating the baking trays halfway through from top to bottom and front to back, until light golden brown (especially at the edges). Transfer them to a rack to cool before serving. Store the cookies in an airtight container, where they will stay fresh for up to 4 days.

		Black Currant Caves

		Svartvinbärsgrottor
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		Grottor, or “caves,” are a popular Swedish cookie shape, essentially a Scandi-style thumbprint cookie. Most often these cookies are made with raspberry jam, but when I visited Denmark for the first time and tasted black currant jam on a piece of rye bread with butter, I fell in love with its sourness and distinctive, earthy flavor. These cookies put black currant jam to great use. After baking, the cookies taste like tiny black currant pies. Black currant jam is widely available at gourmet grocery stores and online. Makes 16 cookies

		
			1 cup plus 2 tablespoons (256 g) unsalted butter, at room temperature

			⅓ cup (66 g) granulated sugar

			½ cup (62 g) powdered sugar

			3 egg yolks

			1 teaspoon vanilla extract

			3 cups (384 g) all-purpose flour, plus more for dusting

			1½ teaspoons baking powder

			¼ teaspoon kosher salt

			To finish

			1 egg

			1 tablespoon demerara sugar

			¾ cup (150 g) black currant jam

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper. Arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C). In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, granulated sugar, and powdered sugar on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, 2 to 3 minutes. Add the egg yolks and vanilla and mix until well blended.

		In a large bowl, whisk together the flour, baking powder, and salt. Add the flour mixture to the butter mixture and mix until all the ingredients are well incorporated. The dough will be fairly thick.

		Divide the dough into two equal portions. Lightly dust a work surface with flour, then roll each ball of dough into a log about 12 inches (30 cm) long. Cut each log into eight cookies at 1½-inch (3.5 cm) intervals and arrange them on the prepared baking trays, spaced 2 to 3 inches (5 to 7.5 cm) apart. Use your thumb to make a careful depression in the top of each cookie. Your thumb should come about ¼ inch (6 mm) shy of the baking tray. Be careful not to push all the way through the dough. As you press down, the cookie will expand into a rounded shape. Don’t worry if the edges of the dough crack a little.

		In a small bowl, whisk the egg with a fork. Using a pastry brush, lightly brush each cookie with the egg wash, focusing on the edges. Sprinkle the tops with the demerara sugar.

		Drop a heaping teaspoon of the jam into the center of each cookie.

		Bake for 17 to 20 minutes, rotating the baking trays halfway through from top to bottom and front to back, until golden at the edges and the jam is set. Transfer them to a rack to cool completely. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Caramel Slices

		Kolasnittar
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		Made from just a handful of basic pantry staples, this recipe yields a nearly foolproof cookie that is crisp and crackly on the outside with a chewy texture and caramel taste. The cookies get sliced right after they come out of the oven. The two rounded ends are always worth fighting for because—like the corners of a tray of brownies—they have the highest ratio of crisp edge to chewy center. While lots of variations of this Swedish cookie exist, this simple version is a personal favorite. Makes 32 cookies

		
			14 tablespoons (200 g) unsalted butter, at room temperature

			1 cup (200 g) sugar

			⅓ cup (100 g) light corn syrup

			1½ teaspoons vanilla extract

			2⅓ cups (298 g) all-purpose flour, plus more for dusting

			1 teaspoon baking soda

			1 teaspoon kosher salt

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper.

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, sugar, corn syrup, and vanilla on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, about 3 minutes.

		In a large bowl, whisk together the flour, baking soda, and salt. Add the flour mixture to the butter mixture and mix on low speed until all the ingredients are well incorporated.

		Form the dough into a ball, then divide it into four equal portions. Lightly dust a work surface with flour, then roll each portion into a log about 12 inches (30 cm) long.

		Place two logs side by side, at least 3 inches (7 cm) apart, on each of the prepared baking trays. Using your fingertips, flatten the logs to about ½ inch (1 cm) thick and about 1½ inches (3.5 cm) wide. Ensure that there is at least 1 inch (2.5 cm) of space around each flattened log (or 2 inches/5 cm between the logs).

		Refrigerate the dough on the baking trays for at least 30 minutes before baking. If you wish to bake them later, cover the trays with plastic wrap and store in the fridge for up to 3 days or in the freezer for up to 2 weeks. They can be baked directly from the freezer, but when doing so increase the baking time by 4 to 6 minutes.

		To bake the cookies, arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C). Bake for 16 to 18 minutes, rotating the baking trays halfway through from top to bottom and front to back, until uniformly golden and browned at the edges. The logs should be a little soft to the touch with a shiny and cracked surface.

		While still hot and on the baking trays, cut each log into eight 1½-inch-wide (3.5 cm) slices on a diagonal. Transfer them to a rack to cool. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Chocolate Slices

		Chokladsnittar
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		A regular at Kantine refers to these Swedish cookies as “brownie sticks,” and she dunks them in her coffee while eating—now try doing that with a regular brownie! Makes 32 cookies

		
			14 tablespoons (200 g) unsalted butter, at room temperature

			1 cup (200 g) granulated sugar

			⅓ cup (100 g) light corn syrup

			2 eggs

			2 teaspoons vanilla extract

			2⅓ cups (256 g) all-purpose flour, plus more for dusting

			⅓ cup (30 g) Dutch-processed cocoa powder

			1 teaspoon baking powder

			½ teaspoon kosher salt

			To finish

			4 tablespoons (60 g) Swedish pearl sugar (see this page)

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper.

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, granulated sugar, and corn syrup on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, about 3 minutes. Add 1 of the eggs and the vanilla and mix again to incorporate.

		In a large bowl, sift together the flour, cocoa powder, baking powder, and salt. Add the flour mixture to the butter mixture and mix on low speed until all the ingredients are well incorporated.

		Form the dough into a ball and divide it into four equal portions. If the dough feels too soft to handle, wrap and chill it for 10 minutes. Lightly dust a work surface with flour, then roll each portion into a log about 12 inches (30 cm) long.

		Place two logs side by side, at least 3 inches (7.5 cm) apart, on each of the prepared baking trays. Using your fingertips, flatten the logs to about ½ inch (1 cm) thick and about 1½ inches (3.5 cm) wide. Ensure that there is at least 1 inch (2.5 cm) of space around each log (or 2 inches/5 cm between the logs). In a small bowl, whisk the remaining egg. Using a pastry brush, brush each log with the egg wash. Sprinkle 1 tablespoon of the pearl sugar over each log.

		Refrigerate the dough on the baking trays for at least 30 minutes before baking. If you wish to bake them later, cover the trays with plastic wrap and store in the fridge for up to 3 days or in the freezer for up to 2 weeks. They can be baked directly from the freezer, but when doing so increase the baking time by 4 to 6 minutes.

		To bake the cookies, arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C). Bake for 16 to 18 minutes, rotating the baking trays halfway through from top to bottom and front to back. The cookie’s brown color can make it hard to judge doneness. Look for an overall puffiness and a dry edge. While they are still hot, cut each logs into eight 1½-inch-wide (3.5 cm) slices on a diagonal. Transfer them to a rack to cool. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Black Licorice Slices

		Lakritssnittar
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		Black licorice is divisive. Most people either hate it or love it, but those who love it can’t get enough of it. Licorice is a popular flavor throughout Scandinavia. Most often it takes the form of candy, and grocery stores, gas stations, and convenience stores have racks filled with salty and sweet, hard and soft black licorice. Interestingly enough, there aren’t a lot of recipes featuring black licorice as a flavor, and these cookies fill that gap. The dough gets it irresistible licorice flavor from three key ingredients: ground star anise, licorice root powder, and molasses. I also decorate them with chopped black licorice candy, which magically stays chewy after baking. Yet even with all that licorice, these cookies are subtle, intriguing, and addictive. They’ve been known to convert people who think they can’t stand the stuff. Makes 32 cookies

		
			4 long ropes (about 2 oz/56 g) sweet black licorice (Panda or Wiley Wallaby brands are both good)

			1 cup (226 g) unsalted butter, at room temperature

			1 cup (200 g) sugar

			⅓ cup (100 g) molasses

			2½ cups (298 g) all-purpose flour, plus more for dusting

			1 teaspoon baking soda

			1 teaspoon ground star anise (from about 3 pods)

			1 teaspoon licorice root powder (see Note, this page)

			1 teaspoon kosher salt

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper.

		Chop the licorice into pea-sized pieces. Your knife may get sticky and need to be rinsed to keep the licorice from clumping. If it still clumps, pop the licorice into the freezer for a few minutes to stiffen it up. Set aside while you make the cookie dough.

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, sugar, and molasses on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, about 3 minutes.

		In a large bowl, whisk together the flour, baking soda, star anise, licorice root powder, and salt. Add the flour mixture to the butter mixture and mix on low until just incorporated. Form the dough into a ball, then divide it into four portions of approximately the same size. If the dough feels too soft to handle, wrap it in parchment paper or plastic wrap and chill it in the refrigerator for a few minutes. Lightly dust a work surface with flour, then roll each portion into a log about 12 inches (30 cm) long.

		Place two logs side by side, at least 3 inches (7.5 cm) apart, on each of the prepared baking trays. Using your fingertips, flatten the logs to about ½ inch (1 cm) thick and about 1½ inches (3.5 cm) wide. The dough will continue to spread while baking, so ensure that there is at least 1 inch (2.5 cm) of space around each flattened log (or 2 inches/5 cm between the logs).

		Evenly disperse the chopped licorice over the surface of each flattened log. Moisten your fingertips and press it in just slightly to keep it from rolling off.

		Refrigerate the dough on the baking trays for at least 30 minutes before baking. If you wish to bake them later, cover the trays with plastic wrap and store in the fridge for up to 3 days or in the freezer for up to 2 weeks. They can be baked directly from the freezer, but when doing so increase the baking time by 4 to 6 minutes.

		To bake the cookies, arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C). Bake for 16 to 18 minutes, until darker at the edges, rotating the baking trays halfway through from top to bottom and front to back. The finished cookies should be slightly soft to the touch with a shiny and cracked surface.

		While they are still hot, cut each log into eight 1½-inch-wide (3.5 cm) slices on a slight diagonal. Transfer them to a rack to cool. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Note Licorice is a weed that grows across Europe and Asia. While licorice and anise taste similar, they come from different plants. We eat anise in the form of seeds, whereas edible licorice is a root that can be made into a powder and used as a spice. While it’s not a common ingredient in American baking, raw licorice root is used in Ayurvedic medicine, and it can be found at health food stores and online. Starwest Botanicals makes an organic licorice root powder that works well in baked goods and candies.

		Checkerboard Cookies

		Schackrutor
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		Checkerboard cookies, made from a grid of chocolate and vanilla shortbread, are one of the seven cookie varieties at traditional Swedish cookie parties. These pretty and impressive-looking cookies are not hard to make as long as you follow the steps and use a ruler for precision. The two differently colored doughs are made from one base dough, and cocoa powder is added to half. Be sure to allow time for chilling at different stages, which keeps your checkerboard pattern sharp. Like many traditional Scandinavian cookies, these checkerboards are on the small side, which means you can fit more in your tin (or pop more in your mouth). Makes about 36 cookies

		
			1 cup (226 g) unsalted butter, at room temperature

			½ cup (100 g) granulated sugar

			⅓ cup (41 g) powdered sugar

			1 egg

			1 egg yolk

			1 teaspoon vanilla extract

			½ teaspoon kosher salt

			1½ cups (192 g) all-purpose flour

			⅓ cup (36 g) cocoa powder

		

		Line a 13 by 18-inch (33 by 46 cm) baking tray with parchment paper.

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, granulated sugar, and powdered sugar on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, 2 to 3 minutes. Add the egg, egg yolk, vanilla, and salt and mix on medium until smooth.

		With the mixer off, add the flour, then mix on low until just combined. You may want to drape a dish towel around the mouth of the mixing bowl at first to keep the flour contained.

		Form the dough into a ball and then divide it into two equal portions, using your digital scale to ensure they are the same size. Return one portion to the bowl and add the cocoa powder. Mix on low speed until the cocoa is well incorporated (this will be your chocolate portion). Turn the dough out onto a work surface and knead it a few times to form a smooth ball that’s uniform in color.

		Working on the prepared baking tray, shape each ball of dough into a 2 by 6-inch (5 by 15 cm) rectangular slab, using a ruler for precision. Refrigerate the dough for at least 1 hour.

		Slice each slab of dough lengthwise into thirds. Then rotate the dough 90 degrees on its long edge and cut it lengthwise into thirds again, for a total of nine strips per dough color.

		On a new sheet of parchment paper, lay one chocolate strip next to one vanilla strip next to one more chocolate strip. Top these three strips with another layer of strips of alternating colors, starting with vanilla. Finish with a third layer, again of alternating colors, starting with chocolate. You should end up with a 3-inch (7.5 cm) square log. Build a second log with the remaining dough, but start the first layer with two strips of vanilla dough and one strip of chocolate. You will end up with two checkerboard logs, one with vanilla corners, the other with chocolate corners. Using your fingertips, gently but firmly press the strips together, doing your best to preserve the squared edges. Put the slabs on a baking sheet and chill for at least 30 minutes in the refrigerator before slicing and baking.

		Preheat the oven to 350°F (175°C).

		Cut each log into 18 cookies at ¼-inch (0.5 cm) intervals and arrange them on the prepared baking tray, spaced 1 inch (2.5 cm) apart. Bake for 9 to 10 minutes, rotating the baking tray halfway through, until their surfaces are slightly puffed and dry looking and the vanilla squares look slightly golden. Let them cool on the baking tray for 1 to 2 minutes, until they have firmed enough to transfer to a rack to cool completely. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.
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		Raspberry Squares

		Hindbærsnitter
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		In this popular Danish cookie, a thick layer of fresh raspberry jam is spread between two large sheets of shortbread, and the top is drizzled with lemony royal icing before it’s cut into squares and sprinkled with freeze-dried raspberries. When raspberries are in season, I like to make my own raspberry jam, with less sugar than most commercial varieties, which lets the taste of the fruit shine. If you don’t have time to make the jam, I recommend crushing ½ cup of fresh raspberries and mixing it into 1 cup of store-bought raspberry jam for a fresher, more fruit-forward taste. When buying jam, look for a low-sugar, high-fruit brand. Makes 9 cookies

		
			Raspberry jam

			2 cups (250 g) raspberries, fresh or thawed frozen

			½ cup (100 g) granulated sugar

			1 tablespoon fresh lemon juice

			Shortbread sheets

			1¼ cups (160 g) all-purpose flour

			1½ cups (200 g) cake flour

			1 cup (125 g) powdered sugar

			½ teaspoon kosher salt

			1 cup (226 g) cold unsalted butter, diced

			1 egg

			1 teaspoon vanilla extract

			Lemony royal icing

			1 cup (125 g) powdered sugar

			Juice and zest of ½ lemon

			1 to 2 teaspoons water, if needed

			To finish

			1 cup freeze-dried raspberries

		

		Make the jam

		In a medium saucepan over medium heat, add the berries, sugar, and lemon juice. Bring the mixture to a simmer and cook until reduced and thickened slightly, stirring occasionally, about 10 minutes. Pour the jam into a small bowl and refrigerate until chilled. If not using immediately, the jam will keep in an airtight container for up to 1 week in the refrigerator.

		Make the shortbread sheets

		In a food processor, pulse the flour, cake flour, powdered sugar, and salt a few times, until just blended. Add the butter and pulse about five to ten times, until it forms a coarse sand. Add the egg and pulse to combine. Then add the vanilla and pulse until the sand-like pieces of dough cohere into one clump.

		Divide the dough into two equal portions, using your digital scale to ensure they’re the same size. Wrap each portion in parchment paper or plastic wrap and refrigerate for at least 30 minutes, or up to overnight.

		When you are ready to bake the shortbread sheets, arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C).

		Place one portion of the dough on a piece of parchment paper and place a second piece of parchment paper on top (the dough has a tendency to stick to the rolling pin, so rolling it out between two sheets of parchment paper will be easier). Roll the dough into a 9-inch (23 cm) square, ensuring a uniform thickness. Repeat with the second portion of dough.

		Remove the top layer of parchment paper and use a ruler or bench scraper to neaten the edges and square off the corners. Transfer each shortbread sheet, with the bottom layer of parchment paper still underneath, to a 13 by 18-inch (33 by 46 cm) baking tray. Prick both sheets all over with the tines of a fork, at least twenty times each, to keep them from puffing.

		Bake the shortbread for 25 to 30 minutes or until the edges have begun to brown, rotating the baking trays halfway through from top to bottom and front to back. You want the shortbread to be baked through but not crispy, so that it doesn’t shatter when you cut it. Transfer the shortbread, still on the parchment paper, to a rack to cool. While the shortbread bakes, make the lemony royal icing.

		Make the icing

		In a medium bowl, whisk together the powdered sugar, lemon juice, and lemon zest. Your icing should have the consistency of thick honey. If needed, add the water to thin it.

		Assemble

		Once the shortbread has cooled completely, transfer both layers to a flat work surface or tray. Use a rubber spatula to spread the jam evenly across the surface of one of the shortbread sheets. With a small offset spatula, spread the icing evenly across the surface of the second shortbread sheet. With your fingers, crumble the freeze-dried raspberries over the icing while it is still wet. Very carefully lift the icing-covered shortbread sheet and place it neatly on top of the jam-covered sheet, icing side up. Let them rest for about an hour while the icing dries and hardens.

		Using a long serrated knife and a gentle sawing motion, carefully cut the sandwiched shortbread into nine 3-inch (7.5 cm) squares. These are best within 1 day of baking, before the jam seeps through and makes them soggy.

		Hazelnut Cookies

		Nötkakor

		If you love hazelnuts, these Swedish cookies will be right up your alley—crisp at the edges and moist and chewy at the center. My Swedish girlfriend Paula Holm told me her grandmother always made them as one of the seven types of cookies (!) she’d serve when she invited family over for coffee. And with only five ingredients, they can be made in a heartbeat. Makes 18 cookies

		
			1½ cups (200 g) whole hazelnuts, plus 18 nuts for garnish

			3 tablespoons (42 g) unsalted butter, at room temperature

			½ cup (200 g) sugar

			1 egg

			½ teaspoon of kosher salt

		

		Line a 13 by 18-inch (33 by 46 cm) baking tray with parchment paper and preheat the oven to 400°F (200°C).

		In a food processor, pulse 1½ cups (200 g) hazelnuts to a coarse sand.

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and sugar on medium until soft and creamy, 2 to 3 minutes. Add the egg and mix until incorporated. Add the ground hazelnuts and salt and mix on low until combined.

		Drop the dough by the tablespoonful onto the prepared baking tray in three rows of six cookies each, spacing them about an inch (2.5 cm) apart. Place one of the remaining whole hazelnuts in the center of each cookie.

		Bake for 16 to 18 minutes, rotating the baking tray halfway through, until they are golden brown around the edges, puffy, and still slightly soft on top. Let the cookies cool completely before transferring them to a rack or plate, as they will be too soft to move while hot. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Rye Chocolate Chunk Cookies
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		Does anyone really need another chocolate chip cookie recipe? The answer is simple: Yes! This Kantine favorite embodies the essence of a quintessential chocolate chip cookie, with a touch of “Scandi-ness” thanks to the inclusion of rye flour and almond paste. The rye flour adds a hint of malt, the almond paste makes the insides of the cookies soft and gooey, and the heaps of chocolate chunks render them (does it even need saying?) irresistible when eaten warm and melty from the oven. Makes 24 cookies

		
			1 cup (226 g) unsalted butter, at room temperature

			⅔ cup (135 g) packed light brown sugar

			¾ cup (150 g) granulated sugar

			1 egg

			1½ teaspoons vanilla extract

			⅔ cup (150 g) almond paste (see this page)

			2 cups (256 g) all-purpose flour

			1 cup (106 g) rye flour (see this page)

			1 teaspoon baking soda

			¾ teaspoon kosher salt

			10 ounces (283 g) 63% (or higher) bittersweet chocolate, coarsely chopped

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper. Arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C).

		In the bowl of a stand mixer fitted with the paddle attachment, beat the butter, brown sugar, and granulated sugar on medium until soft and creamy, pausing halfway through to scrape the sides and bottom of the bowl with a rubber spatula, 2 to 3 minutes. Add the egg and vanilla, then beat on medium to fully combine. Add the almond paste and mix for another 2 minutes. It’s okay if the paste isn’t entirely integrated into the mixture, as any larger chunks will melt as the cookies bake.

		In a large bowl, whisk together the flour, rye flour, baking soda, and salt. Add the flour mixture to the butter mixture and mix on low until all the ingredients are well incorporated. Add in the chocolate chunks and mix until just combined.

		Portion the dough into golf ball–size scoops (about 65 g each). Flatten each one slightly between your palms and place them on the prepared baking trays, 2 to 3 inches (5 to 7.5 cm) apart.

		Bake for 20 to 25 minutes, rotating the baking trays halfway through from top to bottom and front to back, until they are brown at the edges and the tops are still slightly soft. They will continue to firm up after you take them out of the oven, and to ensure that they stay soft and chewy, it’s better to underbake them slightly rather than overbake. Let them cool on the baking trays for 1 to 2 minutes, until they have firmed enough to transfer to a rack to then cool completely. Store the cookies in an airtight container, where they will stay fresh for up to 3 days.

		Note Chop bars of dark chocolate with a large serrated (bread-slicing) knife. That’s the easiest way to keep it from flying around on the cutting board, and yields pieces with different shapes and sizes, resulting in a glorious chocolate chunk (vs. a more generic chocolate chip) cookie.

		Oatmeal Lace Cookies with Chocolate

		Havreflarn med Choklad
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		These Swedish oatmeal cookies are thin, crispy, and closer in texture to florentines than the thick-and-chewy oatmeal cookies popular in the United States. The butter, sugar, and bits of oat caramelize in the oven, forming a lacy texture. Be sure to use quick oats (oats that have been broken up), and due to variation in quick oat flake sizes, make sure to do a test bake with one cookie to see if you need more or less oats! While these cookies can be enjoyed as is, sandwiching a layer of melted dark chocolate between two of them makes them irresistible. They also work well for ice cream sandwiches. These cookies stay fresh and hold their crispness for a while, so they’re great to send in the mail. Makes 36 cookies or 18 chocolate sandwich cookies

		
			1½ cups (167 g) quick oats

			¾ cup (150 g) sugar

			2 tablespoons all-purpose or gluten-free flour

			1 teaspoon baking powder

			¼ teaspoon kosher salt

			½ cup (113 g) unsalted butter

			1 egg

			1 teaspoon vanilla extract

			3 ounces (85 g) 63% (or higher) bittersweet chocolate, coarsely chopped (see Note, this page)

		

		Line two 13 by 18-inch (33 by 46 cm) baking trays with parchment paper. Arrange two racks in the upper and lower thirds of the oven and preheat the oven to 350°F (175°C).

		In a large bowl, whisk together the oats, sugar, flour, baking powder, and salt.

		In a small saucepan over medium heat, melt the butter. Immediately pour the melted butter into the flour mixture and stir to combine. Add the egg and vanilla and stir until it forms a dough.

		Drop the dough by the rounded teaspoon (about 14 g each) onto the prepared baking trays, spaced about 1 inch (2.5 cm) apart, 18 rounds to each tray.

		Bake for 16 to 20 minutes, rotating the baking trays halfway through from top to bottom and front to back, until lightly golden on the edges. Let them cool on the baking trays for 5 minutes, until they have firmed enough to transfer to a rack to then cool completely.

		While the cookies are cooling, place the chocolate in a medium heat-resistant bowl. Fill a saucepan with 1 inch of water and bring to a low simmer. Place the bowl over (but not touching) the simmering water. Stir the

		
		Saffron Rusks
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			Nichole Accettola is a graduate of the Culinary Institute of America and an American chef who worked in fine dining in Boston before moving to Denmark for fifteen years. In 2015, Nichole and her family moved to sunny California, and she started making Danish rye bread, smørrebrød, and porridges to sell at San Francisco’s farmers’ markets. The success of that venture inspired Nichole to open a casual, daytime brick and mortar. Seven years later, Kantine (kantinesf.com) is known as the place to go for irresistible Scandinavian foods, including wholesome breads, open-faced sandwiches, pastries, cookies, and cakes. Aside from running Kantine, Nichole has advised the Alice Waters Institute, plays tennis, and her dream of staying at Julia Child’s summer cottage in Provence recently came true.

			Malena Watrous is the coauthor of the cookbook My Mexico City Kitchen, with Gabriela Camara, and the author of the novel If You Follow Me. She has contributed reviews and articles to The New York Times and the San Francisco Chronicle, Allure, Real Simple, Condé Nast Traveler, and other publications.
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