| .,.;-I' e '"1| ""| i
( f"t'm i 0 it "||||| i lI“ Jli‘

lie betwee
baklava. T%

I ||I|.I|I I||[|||| "I ::II]:I" m

ry ﬂtﬂ
arﬂmﬂu

iy

1| [ .,..-i
!! |
! -"ii“ 'l




= ﬁf,:ulc'n's .

5. Spoon a rounded measuring
teaspoon of the filling on the bottom of
each of half of the cookies, Top with
remaining cookies, flat sides down,
pressing lightly together. Makes about
36 sandwich cookies.

*TEST KITCHEN TIP: If you can't find
mint-flavor semisweet chocolate pieces,
use 144 cups regular semiswcet chocolate
pieces and stir 44 teaspoon mint exiract
into the melted chocolate mixture,

TO STORE: Place assembled cookies in
a single [ayer in an airtight container:
cover. Store at room temperatune for up
to 3 days or freeze for up to 3 months.

Alfajores
(Argentinean Caramel
Sandwich Cookies)
Prep: 45 minutes Chill: 2 hours
Bake: B minutes per batch  Cneen: 350°F

1%  cups butter, softened
1 «cup powdered sugar
1 cup granulated sugar
1A teaspoon salt
1 egg
Y2 teaspoon finely shredded
lemon peel
Y teaspoon almond extract
Y4 teaspoon rum extract
Y2 cup finely ground blanched
almonds
cups all-purpose flour
1 134-ounce can dulce de leche®

1. Inalarge bowl, beat butier with an
electric mixer on medium to high speed
for 30 seconds. Add powdered sugar,
granulated sugar, and salt. Beat until
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light and fluffy, scraping bowl often.
Add egg, lemon peel, almond extract,
and rum extract; beatrwell.

2. Add the % cup finely ground
almonds; beat well. Bear or stirin flour.
Divide dough into three portions. Cover
and chill about 2 hours.

3. Prcheat oven to 350°F. Lightly
grease a cookie sheer; ser aside,
Omna lightly P-uwdu:rwd-sugar:& surface,
rall out one of the dough portions
1o a Ys-inch thickness. Using a fluted
square or round 1 2= 1o 2V4-inch
cookie cutter, cut out dough. Place
dough squares or rounds 1 inch apart
on prepared cookie sheet. Bake in a
preheated oven for 8 to 10 minutes or
until tops are a very pale golden brown,
Carefully transfer cookies to a wire
rack; let cool. Repeat with other
dough portions.

4. Spread about 1 tablespoon of the
dulce de leche on the bottom of each of
half of the cookies. Top with remaining
cookies, flat sides down, pressing lightly
together. If desired, sprinkle tops of
assembled sandwich cookies with finely
ground toasted almonds. Makes about
24 zsandwich cookies.

*TEST KITCHEN TIP: Look for dulce de
leche in the ethnic foods section of
larger supermarkets or in Hispanic
grocery stores,

TO STORE: Layer unassembled cookies
between sheets of waxed paper in an
airtight container; cover. 510n2 at room
temperature for up to 3 days or freeze
for up to 3 months. To serve, thaw
cookies, if frozen. Assemble sandwich
cookies as directed in Step 4.
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COMTHNUED FROM PAGE 106

Double-Nut Baklava
Prop: 45 minutes Chere 325°F

Bake: 35 munutes

2 cups pine nuts, toasted
2 cups almonds, toasted and
finely chopped
Y CUp sugar
2 teaspoons snipped fresh
rosemary
%  cup butter, melted
4 of a 16-ounce package frozen
phyllo dough (14x%-inch
rectangles), thawed
Y cup water
Y2 cup honey
2 tablespoons lemaon juice
2 fresh rosemary sprigs

1. Preheat oven to 325°F For filling:
In a large bowl, combine pine nuts,
almonds, ¥ cup of the sugar, and the
snipped rosemary. Set aside.

2. Brush the bottom of a 13x9x2-
inch baking panwith some of the meied
butter. Unroll phyllo dough; cover with
plastic wrap. (As yvou work, keep the
phyilo covered 1o preventit from drying
out, removing sheets as you need them. )
Laver one-fourth (5 or 6) of the phyllo
sheets in the prepared baking pan,
brushing each sheet generously with
some of the melted butter. Sprinkle with
about 1% cups of the filling. Repeat
layering phylio sheets and filling two
more times, brushing each sheet with
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more butter.

3. Layer the remaining phyllo sheets
on top of filling, brushing each sheet
with more butter. Drizzle with any
remaining butter. Using a sharp knife,
cut baklava into 24 to 48 diamond-,
rectangle-, or square-shape pieces.

4. Bake in the preheated oven for
35 o 45 minutes or until golden brown.
Cool slightly in pan on a wire rack.

5. Meanwhile, for syrup: In a small
saucepan, combine the remaining
V4 cup sugar, the water, honey, lemon
juice, and rosemary sprigs. Bring to
boiling; reduce heat. Simmer, uncovered,
for 20 minures. Remove rosemary
sprigs. Pour the syrup evenly over
slightly cooled baklava in the pan.
Makes 24 10 48 cookies.

TO STORE: Layer cookies between
sheets of waxed paper in an airtight
container; cover. Store in the refrigerator
fior up to3 days or freeze for up to 3 months.
To serve, thaw cookies, if frozen, at
room temperature for 1 hour.

Pistachio-Cranberry
Baklava
Saffron gives this baklava its signature
flavor. If you can't find saffron threads,
powdered saffron provides a fine substifute.
Prep: 45 minutes Oven: 345°F
Bake: 35 minutes

1% cups pistachio nuts, finely
chopped
1'% cups dried cranberries
1% cups sugar
"2 teaspoon ground cardamom
% cup butter, melted

2 of a 16-ounce package frozen
phyllo dough (14x%-inch
rectangles), thawed

b cup water

Y cup honey

1 teaspoon vanilla

Y2 teaspoon thread saffron,

slightly crumbled

1. Preheatoven to 325°F For filling:
I a large bowl, stir together pistachio
nuts, dried cranberries, 5 cup of the
sugar, and the cardamom. Set aside.

2 Brush the bottom of a 13x9x2-
inch baking pan with some of the melted
butter. Unroll phyllo dough: cover with
plastic wrap. (As you work, keep the
phyllo covered to prevent it from drying
out, remaving sheets as you need them.)
Layer one-fourth (5 or 6) of the phyllo
sheets in the prepared baking pan,
brushing each sheet generously with
some of the meled butter. Sprinkle with
about 1 cup of the filling. Repeat lavering
phyilo sheets and filling two more times,
brushing each sheet with more butter.

3. Laver the remaining phyllo sheets
on top of filling, brushing each sheet
with more burter. Drizzle with any
remaining butter. Using a sharp knife,
cut baklava into 24 to 48 diamond-,
rectangle-, or square-shape pieces,

4, Bake in the preheated oven for
35 to 45 minutes or until golden brown,
Cool slightly in pan on a wire rack.

5. Meanwhile, for syrup: In a
medium saucepan, stir together the
remaining 1 cup sugar, the water, honey,
vanilla, and saffron. Bring to boiling;
reduce heat. Simmer, uncovered, for
20 minutes. Pour the syrup evenly over
slightly cooled baklava in the pan.
Makes 24 1o 48 cookics,

TO STORE: Layer cookies between
sheets of waxed paper in an airtight
container; cover. Store in the refrigerator
for up to 3 days or freeze for up to
3 months. To serve, thaw cookies, if
frozen, a1 room temperature for
1 hour.
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CONTINUED FROM PAGE 5

Orange-Iced Oatmeal
“Cookies
Preps 35 minutes Oven: 375°F
Bake: B minutes per batch
Stand: 30 minutes

1 cup butter, softened
1 cup granulated sugar
22 teaspoons baking powder
Y teaspoon salt
2 eggs
Y4 cup honey
3'2 teaspoons finely shredded
orange peel (set aside)
Y cup orange juice
24 cups all-purpose flour
3 cups rolled oats
4 cup chopped walnuts,
toasted
1% cups powdered sugar
3 tablespoons orange juice

1. Preheat oven to 375°F. In a large
bowl, beat butter with an electric mixer
on medium to high speed for 30 seconds.
Add granulated sugar, baking powder,
and salt. Beat until combined, scraping
bowl occasionally. Beat in eggs, honey,
and the %4 cup orange juice until
combined. Beat in as much of the flour
as vou can with the mixer. Using a
wooden spoon, stir in any remaining
flour. Stir in oats, nuts, and 2 teaspoons
of the orange peel.

2. Drop dough by rounded teaspoons
2 inches apart ontoan ungreased cookie
sheet, Bake in the preheated oven for
& to 10 minutes or until lightly browned.
Transfer to a wire rack; let cool.

3. Foricing: In a small bowl, stir
together powdered sugar, the
3 tablespoons orange juice, and the
remaining 14 teaspoons orange peel.
Brush icing over cooled cookies, Let
stand abour 30 minutes or until set.
Makes about 60 cookies.
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Preps 45 menutes - Oweno 22370 II.I

itakn: 35 minutes

3 cups walnuts, finely chopped
1% cups sugar
1 teaspoon ground cinnamon
Y4 cup butter, melted
Y2 of a 16-ounce package frozen
phyllo dough (14=9:inch
rectangles), thawed 5 _ ' -
Y% cup water 23 |1
3 tablespoons honey
‘a teaspoon finely shredded
lemon peel
1 tablespoon lemon juice
2 inches stick cinnamon

1. Preheat oven to 325°F. For filling:
In a large bowl, stir together walnuts,
' eup of the sugar. and the ground
cinnamon. Set aside.

2. Brush the bottom of a-13x%9x2-
inch baking pan with some of the melied
butter. Unroll phyllo dough; cover with
plastic wrap. (As you work, keep the
phylilo covered to prevent it from drying
out, removing sheets as vou need them. )
Layer one-fourth (5 or 6) of the phyllo
sheets in the prepared baking pan.
brushing each sheet generously with
some of the melted butter. Sprinkle with
about 1 cupofthe filling. Repeatlavering  evenly over slightly cooled baklavain container; cover. Store in the refrigerator
phyllo sheetsand fillingtwo more times,  the pan. Makes 24 to 48 cookies. up 1o 3 davs or freeze up to 3 months.
brushing each sheet with more butter. TO STORE: Layer cookies between  To serve, thaw cookies, if frozen, at

3. Layertheremaining phyllosheets  sheers of waxed paper in an airtight  room temperature for 1 hour.
on top of filling, brushing each sheet
with more butter. Drizzle with any -
remaining burter. Using a sharp knife, |

cut baklava into 24 to 48 diamond-, CIET Tﬂ KNDW PH?LLD

rectangle-, or square-shape pieces. | Frozen phylio dough is not as difficult to work with as its deficate nature suggests.
4. Bake in the preheated oven for Follow these techniques for success:
350 45 minutes oruntil golden brown, | seAllow frozen phyllo dough to thaw while it is still wrapped and sealed.
Cool slightly in'pan on a wire rack. Once unwrapped, sheets of phyllo dough can dry out quickly and crumble.
5, Meanwhile, for syrup: Ina | #%To preserve the phyllo until needed, keep the opened stack of dough covered
medium saucepan. stir together the with plastic wrap or a maoist cloth,
rermaining 1 cup sugar, the water, honey, i ¥ Brush each sheet you lay down with melted butler, margarine, or—in the
lemon peel. lemon juice, and stick | case of a savory dish—aolive oil.
cinnamon. Bring toboiling: reduce heat. | ®eTightly rewrap any remaining sheets of dough and return them to

Simmer, uncovered, for 20 minutes. the freezer.
Remowe stick cinnamon. Pour the syrup !



