
DEBBIE’S KOULOURAKIA  

(yields 55 to 60 cookies)  

Ingredients 

1 cup (2 sticks) unsalted butter at room temperature  

1⁄2 cup granulated sugar  

4 large eggs  

1⁄2 teaspoon pure vanilla extract  

3 1⁄2 cups all –purpose flour  

1 teaspoon baking powder  

1⁄4 teaspoon baking soda  

1⁄4 teaspoon baker’s ammonia (ammonium carbonate)  

1/8 teaspoon sea salt  

1⁄2 teaspoon ground cinnamon  

2 to 3 tablespoons sesame seeds (optional)  

Directions  

1. Preheat oven to 350 degrees.  

2. Line 2 large cookie sheets with unbleached parchment paper  

3. In the bowl of an electric mixer fitted with the paddle 
attachment, beat together the butter and sugar on medium-high 
speed until light and fluffy (3min)  



4. With the motor running on low speed, add 3 of the eggs to the 
butter mixture, 1 at a time. Allowing each to be incorporated 
before adding the next.  

5. Add vanilla, and mix until combined  

6. In another large mixing bowl, whisk together the flour, baking 
powder, baking soda, baker’s ammonia, salt and cinnamon.  

7. Slowly add the dry mixture to the egg mixture one-third at a 
time, pausing after each addition.  

8. Mix just until dough no longer sticks to the sides of the bowl. 
Be careful not to over-mix or cookies will be tough.  

9. Very lightly oil a marble baking slab or a large plastic cutting 
board as well as your hands.  

10. Using a tablespoon as a measure, scoop out a piece of the 
dough. Roll the dough between your hands and/or on the oiled 
surface until it resembles a long Tootsie Roll about 8 1⁄2 inches 
long.  

11. Fold in half and twist together 2 to 3 times to form a cookie 
twist.  

12. Press the ends together and lay on the prepared cookie sheet. 
Repeat with the remaining dough.  

13. In a small mixing bowl, lightly beat the remaining egg. 
Using a pastry brush, brush the egg over the top of each cookie  

14. Evenly sprinkle the cookies with the sesame seeds, pressing 
lightly into the dough  



15. Transfer to oven and bake fro 25 to 30 min or until golden 
brown  

16. Remove the cookies, cool for 3 to 4 minutes on the cookie 
sheets. Transfer to cooling racks and cool completely.  

Cookies can store for up to one week  

KYM –SCOTTISH SHORTBREAD COOKIES W/ 
CHOCOLATE CHIPS  

 
Ingredients  

Recipe by Martha Stewart  

2 cups all-purpose flour  

1 1/4 teaspoons coarse salt  

2 sticks unsalted butter, softened, plus more for pan  

3/4 cup confectioners' sugar  

9 ounces semi-sweet chocolate chips  

Directions  

1. Preheat oven to 300 degrees. Sift together flour and salt into a 
medium bowl. Beat butter with a mixer on medium-high speed 
until fluffy, 3 to 5 minutes, scraping down sides of bowl with a 
rubber spatula as needed. Add sugar gradually, beating between 
additions; continue to beat until mixture is very pale, about 2 
minutes total. Reduce speed to low, and add flour mixture; beat 
until just combined.  



2. After beating in the flour, beat in 4 ounces chopped 
bittersweet chocolate (3/4 cup). Press dough evenly into a 
parchment-lined 9-by-13-inch rimmed baking sheet; refrigerate 
until firm, about 20 minutes. Cut dough in eighths lengthwise, 
then quarters crosswise, making 32 rectangles. Evenly pierce all 
over with a skewer.  

3. Bake until shortbread is firm in center and golden brown, 50 
minutes to 1 hour. Transfer pan to a wire rack; immediately 
recut rectangles with a paring knife. Let shortbread cool 
completely in pan.  

4. Melt 5 ounces bittersweet chocolate. Dip bars into chocolate, 
place on parchment-lined baking sheet, and refrigerate until 
chocolate is set, about 10 minutes.  

KEN- GINGERBREAD COOKIES 

Recipe by Food Network  

Ingredients  

3 cups all-purpose flour  

1 teaspoon baking soda  

3/4 teaspoon ground cinnamon  

3/4 teaspoon ground ginger  

1/2 teaspoon ground allspice  

1/2 teaspoon ground cloves  

1/2 teaspoon salt  



1/4 teaspoon freshly milled black pepper  

8 tablespoons (1 stick) unsalted butter, at room temperature  

1/4 cup vegetable shortening, at room temperature  

1/2 cup packed light brown sugar  

2/3 cup unsulfured molasses  

1 large egg  

Ingredients for Royal Icing  

1 pound (4 1/2 cups) confectioners' sugar  

2 tablespoons dried egg-white powder  

6 tablespoons water  

Directions 

1. Position the racks in the top and bottom thirds of the oven and 
preheat to 350 degrees F.  

2. Sift the flour, baking soda, cinnamon, ginger, allspice, cloves, 
salt and pepper through a wire sieve into a medium bowl. Set 
aside.  

3. In a large bowl, using a hand-held electric mixer at high 
speed, beat the butter and vegetable shortening until well-
combined, about 1 minute. Add the brown sugar and beat until 
the mixture is light in texture and color, about 2 minutes.  

4. Beat in the molasses and egg. Using a wooden spoon, 
gradually mix in the flour mixture to make a stiff dough.  



5. Divide the dough into two thick disks and wrap each disk in 
plastic wrap.  

Refrigerate until chilled, about 3 hours. (The dough can be 
prepared up to 2 days ahead.)  

6. To roll out the cookies, work with one disk at a time, keeping 
the other disk refrigerated. Remove the dough from the 
refrigerator and let stand at room temperature until just warm 
enough to roll out without cracking, about 10 minutes. (If the 
dough has been chilled for longer than 3 hours, it may need a 
few more minutes.)  

7. Place the dough on a lightly floured work surface and sprinkle 
the top of the dough with flour. Roll out the dough 1/8 inch 
thick, being sure that the dough isn't sticking to the work surface 
(run a long meal spatula or knife under the dough occasionally 
just to be sure, and dust the surface with more flour, if needed).  

8. For softer cookies, roll out slightly thicker. Using cookie 
cutters, cut out the cookies and transfer to nonstick cookie 
sheets, placing the cookies 1 inch apart. Gently knead the scraps 
together and form into another disk. Wrap and chill for 5 
minutes before rolling out again to cut out more cookies.  

9. Bake, switching the positions of the cookies from top to 
bottom and back to front halfway through baking, until the 
edges of the cookies are set and crisp, 10 to 12minutes. Cool on 
the sheets for 2 minutes, then transfer to wire cake racks to cool 
completely.  

10. Decorate with Royal Icing. (The cookies can be prepared up 
to 1 week ahead, stored in airtight containers at room 



temperature.)  

Directions for Royal Icing   

*Make ahead: The icing can be prepared up to 2 days ahead, 
stored in an airtight container with a moist paper towel pressed 
directly on the icing surface, and refrigerated. This icing hardens 
into shiny white lines, and is used for piping decorations on 
gingerbread people or other cookies.  

1. In a medium bowl, using a hand-held electric mixer at low 
speed, beat the confectioners' sugar, egg-white powder and 
water until combined.  

2. Increase the speed to high and beat, scraping down the sides 
of the bowl often, until very stiff, shiny and thick enough to 
pipe; 3 to 5 minutes. (The icing can be  

prepared up to 2 days ahead, stored in an airtight container with 
a moist paper towel pressed directly on the icing surface, and 
refrigerated.)  

3. To pipe line decorations, use a pastry bag fitted with a tube 
with a small writing tip about 1/8-inch wide. If necessary, thin 
the icing with a little warm water.  

 

PAIGE- ANZAC COOKIES  

Ingredients  

1 cup rolled oats  

1 cup brown sugar  



1 cup shredded coconut  

3/4 cup flour  

2 Tbsp maple syrup  

3 oz butter  

1 tsp baking soda (dissolved in 2 Tbsp boiling water)  

Directions  

Pre-set oven to 320  

1. Melt butter  

2. Add syrup to dissolved baking soda and water. Combine with 
butter  

3. Mix all dry ingredients together separately with a wooden 
spoon  

4. Add liquid ingredient to dry mix and combine using hands  

5. Roll mix into small balls and place on a buttered tray or lined 
baking tray 1-2 inches apart  

6. Bake in oven for 15-20 min or until light golden brown  

7. Remove from oven and lift carefully onto a cooling tray while 
still warm and soft  

8. Leave to cool and harden  

 

LAWRENCE- NAZOOK  



Equipment:  

2 bowls  

2 cookie sheets  

pastry brush  

rolling pin, or empty wine bottle  

crinkle cutter, or a sharp knife  

Ingredients 

 4 1/2 cups (563 g) all-purpose flour, sifted  

8 oz (227 g) sour cream  

3 1/2 sticks (397 g) softened butter (room temperature)  

1 packet (2 1/2 tsp, or 7 g) active dry yeast  

1 1/2 cup (338 g) sugar  

2 tsp (10 ml) vanilla extract  

1-2 egg yolks (for the wash; alternatively, some yogurt, egg 
whites, or a whole egg)  

Directions  

Nazook is a crisp, but soft, and buttery, sweet, but not too sweet, 
pastry that's a traditional favorite among Armenians.  

Directions for Pastry Dough  

1. Sift 3 cups (375 g) of the flour into a large bowl.  



2. Add the dry yeast, and mix it in.  

3. Add the sour cream, and 2 sticks (227 g) of the softened 
butter.  

4. Use your hands, or a standing mixer with a paddle attachment, 
to work it into a dough.  

5. If using a standing mixer, switch to a dough hook. If making 
manually, continue to knead for about 10 minutes, or until the 
dough no longer sticks to the bowl or your hands. If it remains 
very sticky, add some flour, a little at a time.  

6. Cover the dough and refrigerate for 3-5 hours.  

Directions for Filling  

1. Mix together the remaining (1 1/2 cups, 188 g) flour, the 
sugar, and the remaining (1 1/2 stick, 170 g) of softened butter.  

2. Add the vanilla extract.  

3. Mix the filling until it looks like clumpy, damp sand. It should 
not take long.  

Directions fro Nazook  

1. Cut the refrigerated dough into quarters.  

2. Form one of the quarters into a ball. Dust your working 
surface with a little flour.  

3. Roll out the dough into a large rectangle or oval. The dough 
should be thin, but not transparent.  

4. Spread 1/4 of the filling mixture across the rolled-out dough 



in an even layer.  

5. From one of the long sides, start slowly rolling the dough 
across. Be careful to make sure the filling stays evenly 
distributed. Roll all the way across until you have a long, thin 
loaf.  

6. Pat down the loaf with your palm and fingers so that it flattens 
out a bit (just a bit).  

7. Apply your egg yolk wash with a pastry brush.  

8. Use your crinkle cutter (or knife) to cut the loaf into 10 
equally-sized pieces. Put onto an ungreased cookie sheet.  

9. Place in an oven preheated to 350F (175C) for about 30 
minutes, until the tops are a rich, golden brown.  

10. Allow to cool and enjoy!  

 

KRISTIN- JAMAICAN ICEBOX COOKIES  

  
(Makes 3-4 dozen cookies)  
 
Ingredients  

  
1 cup (8 oz./225 g) unsalted butter, softened  

1 cup (225 g) sugar + 1 T. more for sprinkling  

2 beaten egg yolks  



3 Tablespoon fresh lime juice  

Zest of one lime  

2 2/3 cups (300g) flour  

1/2 t. salt  

1 small teaspoon (1/2 t.) baking soda  

1 cup (100 g) shredded coconut  

Directions  
 
1. Cream butter and sugar in a large bowl. Add egg yolks, lime 
juice, and zest. Add dry ingredients, then add the coconut. Mix 
thoroughly.  

2. Separate dough into 2 pieces, rolling each into a long, 
medium-thick log, wrap each in parchment paper or plastic. 
Chill overnight.  

3. The next day: preheat your oven to 400F/200C. Slice your 
cookies thinly. Place on a parchment-lined cookie sheet, one- 
inch apart and sprinkle lightly with sugar. Bake until cookies are 
golden, but not browned, roughly 10 minutes.  

MARK’S CHOCOLATE FUDGE  

Recipe by: Shanti Hinojos  

Ingredients  

2 1⁄2 c sugar  



1 stick butter  

5oz evaporated milk  

12oz bittersweet chocolate chopped  

6oz marshmallow cream  

2 teaspoons Vanilla  

1⁄2 T salt  

1 T cinnamon  

  
Directions   

 
1. Put saucepan on med-high heat  

2. Boil sugar and milk to 239 degrees F  

3. Turn heat down to low  

4. Add remaining ingredients until melted and combine  

5. Pour into a foil-lined 9x13 baking dish  

6. Chill until set  

7. Cut into squares  
	


