	Cartellata Cookies
	Active time: 45 min, Total time: 1hr 15 min, plus dring overnight

Makes 4 doz cookies


	The recipe for these crisp, deep-fried spiral sweets comes from Elena D'Orazio, Palma D'Orazio's cousin. In their native Puglia,cartellate are traditionally made at Christmas by bakers and home cooks alike. The cookies are usually drizzled with honey, but for parties D'Orazio simply sprinkles them with lemon zest and cinnamon sugar.



	INGREDIENTS

· 3 cups all-purpose flour

· 1/3 cup sugar

· 1/2 teaspoon salt

· 1/2 cup dry white wine, warmed

· 1/4 cup extra-virgin olive oil

· Vegetable oil, for frying

· Finely grated zest of 1 lemon

· Confectioners' sugar and ground cinnamon, for dusting
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1. In a large bowl, whisk the flour with the sugar and salt. Make a well in the center and pour in the wine and olive oil. Gradually stir in the flour until a dough forms. Transfer the dough to a work surface and knead lightly until smooth. Cut the dough in half and flatten each piece into a disk. Wrap the disks in plastic and let rest at room temperature for 30 minutes.

2. On a lightly floured work surface, roll out one of the disks to a 12-inch square about 1/8 inch thick. Cut the dough into 1/2-inch-wide strips. Wrap each strip around itself to form a loose coil; transfer the coils to a cookie sheet. Repeat with the remaining disk of dough. Let the coils dry overnight, turning once.
3. In a medium saucepan, heat 2 inches of oil to 300°. Set a rack over a large baking sheet. Using a wire skimmer, transfer 4 or 5 coils to the hot oil and fry until browned and crisp, about 50 seconds. Repeat with the remaining coils. Transfer the coils to the rack to drain. Sprinkle the cookies with the lemon zest. Mix equal amounts of confectioners' sugar and cinnamon and sift over the cookies. Serve warm or at room temperature.
4. The cookies can be fried earlier in the day. Dust them with lemon zest and cinnamon sugar just before serving.
from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes
	Brutti Ma Buoni
	Active time: 15 min  Total time: 1hr 

Makes 2.5 doz cookies


	These crunchy-chewy cookies, sold at bakeries all over Lazio, are called brutti ma buoni in Italian, or "ugly but good." The name pretty much says it all. Antico Forno Molinari, in operation in the town of Frascati since the 1800s, makes this delicious and effortless four-ingredient version.


	INGREDIENTS

· 1 1/2 cups hazelnuts (8 ounces)

· 1 1/2 cups confectioners' sugar

· Pinch of salt

· 1 large egg white, lightly beaten

· 2 teaspoons pure vanilla extract
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1. Preheat the oven to 400°. Spread the hazelnuts on a large rimmed baking sheet and toast for about 12 minutes, until the nuts are fragrant and the skins blister. Transfer the hazelnuts to a kitchen towel and let cool, then rub them together to remove their skins.

2. In a food processor, pulse the hazelnuts with the confectioners' sugar and salt until finely chopped. Scrape the hazelnut mixture into a medium bowl. Stir in the beaten egg white and vanilla.

3. Line the baking sheet with parchment paper. Spoon tablespoon-size mounds of the hazelnut dough onto the prepared baking sheet 1 inch apart.

4. Bake the cookies in the center of the oven for about 14 minutes, until browned in spots (about 13 minutes for chewy cookies and 15 minutes for slightly crisp cookies). Let the cookies cool on the baking sheet before serving. 
5.  The cookies can be stored in an airtight container for up to 4 days.
from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes
	Chocolate Amaretti
	Active time: 30min  Total time: 1hr 15min 

Makes 3.5 doz cookies


	Using rich Pernigotti cocoa powder, which has a higher fat content than most, F&W's Grace Parisi created chocolaty versions of the chewy Italian almond cookie.



	INGREDIENTS

· One 7-ounce package pure almond paste, broken up

· 1 cup sugar

· 1/4 cup plus 2 tablespoons unsweetened cocoa powder

· Pinch of salt

· 3 large egg whites

· 1/2 cup mini chocolate chips

· Pearl sugar or Italian pignoli, for decorating
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1. Preheat the oven to 375° and line 2 baking sheets with parchment paper. Arrange racks in the upper and lower thirds of the oven.
2. In a food processor, combine the almond paste, sugar, cocoa powder and salt and process until the almond paste is very finely chopped. Add the egg whites and process until smooth. Add the chocolate chips and pulse just until incorporated.
3. Transfer the batter to a pastry bag fitted with a 1/2-inch plain tip. Pipe half of the batter 2 inches apart on the prepared baking sheets in slightly rounded teaspoons (about 1 inch in diameter). Alternatively, use a spoon to dollop the batter. Generously sprinkle the cookies with pearl sugar or pignoli.
4. Bake the cookies for 13 to 14 minutes, until risen and lightly cracked but still soft, shifting the pans from top to bottom and front to back halfway through. Slide the paper onto racks and let the cookies cool completely on the paper. Let the baking sheets cool completely, line with fresh parchment paper and repeat with the remaining batter. Invert the parchment onto a work surface and peel it off the cookies. 

5. The cookies can be stored in an airtight container overnight.

from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes

	Chocolate & Pistachio

Biscotti


	Active time: 1 hr  Total time: 2 hr 

Makes 4 doz cookies


	Chef Kevin Sbraga varies these wonderful nutty biscotti, sometimes dipping them in melted dark chocolate for an extra layer of flavor. 


	INGREDIENTS

· 1 stick unsalted butter, softened

· 3/4 cup sugar

· 2 large eggs

· 1 vanilla bean, seeds scraped

· 1 tablespoon dark rum

· 2 1/2 cups all-purpose flour

· 1/2 cup unsweetened cocoa powder

· 1 teaspoon baking powder

· 3/4 teaspoon salt

· 1/2 teaspoon cinnamon

· 1 1/2 cups raw pistachios, plus chopped pistachios for garnish

· 1 large egg white, lightly beaten

· Melted bittersweet chocolate, for dipping
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1. Preheat the oven to 350° and line 2 baking sheets with parchment paper. In a standing electric mixer fitted with the paddle, beat the butter with the sugar at medium speed until creamy. Add the eggs, vanilla seeds and rum and beat until smooth. In a small bowl, whisk the flour with the cocoa powder, baking powder, salt and cinnamon. Add the dry ingredients to the batter and beat at low speed until incorporated. Beat in the whole pistachios.
2. Divide the dough into 4 pieces. On a lightly floured surface, roll each piece into a 1 1/4-inch-thick log. Arrange 2 logs on each baking sheet about 3 inches apart and press to flatten slightly. Brush the logs with the egg white.

3. Bake the logs for about 25 minutes, until the tops are cracked and glossy and slightly firm to the touch. Let the logs cool slightly.
4. Using a sharp chef's knife, cut the logs into 1/3-inch-thick diagonal slices. Arrange the slices on the baking sheets; bake for about 20 minutes, until dry. Let cool completely. Partially dip the biscotti in the melted chocolate and sprinkle lightly with chopped pistachios. Refrigerate until the chocolate is set. 

5. The biscotti can be stored between sheets of wax paper in an airtight container for 1 week or frozen for 1 month.

from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes

	Almond grappa cookies
	Makes 3.5 doz cookies


	These hard, crunchy cookies are meant for dunking in espresso or Vin Santo.



	INGREDIENTS

· 1 1/2 cups whole blanched almonds (7 ounces), coarsely chopped

· 1 cup sugar

· 1 1/2 cups all-purpose flour

· 1/4 teaspoon cinnamon

· 1/2 cup grappa
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1. Preheat the oven to 350°. Line a baking sheet with parchment paper. Put the almonds and sugar in a food processor and grind the nuts to a fine powder. Transfer to a large bowl and whisk in the flour and cinnamon. Add the grappa and stir until the dough resembles wet sand but holds together when pressed.
2. Form 1 tablespoon of dough into a bean or crescent shape and place it on the prepared baking sheet. Alternatively, form the dough into a ball, flatten it slightly and press down the center with your thumb. Repeat until the sheet is filled, spacing the cookies about 1/2 inch apart. Bake for 20 minutes, or until the cookies are pale brown and firm. Transfer the cookies to a wire rack to cool and repeat with the remaining dough.
3.  The cookies can be stored for up to 3 days.

from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes

	cantucci di prato
	Active time: 30min Total time: 1 hr 30min

Makes 6 doz cookies


	In Tuscany, cantucci di Prato--miniature, anise-flavored almond biscotti--are traditionally served at the end of a meal with a glass of Tuscan dessert wine, vin santo, for dipping. "But, being English, Trudie and Sting often eat them with tea," Chef Joe Sponzo says. Il Palagio's vin santo (which is Italian for "holy wine") is made with Trebbiano and Malvasia grapes from the estate's own organic vineyards, which are dried in rafters before their sweet juice is pressed and fermented. 


	INGREDIENTS

· 3 cups all-purpose flour

· 1 cup granulated sugar, plus more for sprinkling

· 1 cup whole almonds

· 2 teaspoons baking powder

· 2 teaspoons anise seeds

· Finely grated zest of 1 lemon

· 1/4 teaspoon salt

· 3 large eggs

· 2 large egg yolks

· 2 teaspoons vin santo or other sweet wine

· 1 large egg white, beaten
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1. Preheat the oven to 350°. Line a baking sheet with parchment paper. In the bowl of a standing mixer fitted with a paddle, combine the flour with the 1 cup of granulated sugar, almonds, baking powder, anise seeds, lemon zest and salt. Add the whole eggs, egg yolks and vin santo and beat at low speed until a stiff, crumbly, slightly sticky dough forms.
2. Turn the dough onto a lightly floured work surface and knead it 2 or 3 times, until it just comes together. Divide the dough into 3 equal pieces and form each one into a 12-by-1 1/2-inch log. Transfer the logs to the prepared baking sheet. Brush the tops of the logs with the egg white and sprinkle lightly with sugar. Bake the logs in the center of the oven for 25 minutes, or until they are lightly browned and slightly firm. Let the logs cool for 30 minutes on the baking sheet, then transfer them to a cutting board.
3. Line 2 baking sheets with parchment paper. While the logs are still warm, cut them into 1/3-inch slices with a sharp serrated knife. Arrange the cantucci on the sheets, cut sides down, and bake, turning once, until golden, about 25 minutes.
4. Once fully cooled, the cantucci can be stored in an airtight container for up to 1 week.

5. The traditional accompaniment for these twice-baked Tuscan cookies is vin santo, a sweet Tuscan dessert wine.
from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes

	Liar's cookies
	Active time: 30min Total time: 1 hr 30min

Makes 6 doz cookies


	There’s no use lying about whether you’ve eaten these crisp anise-flavored cookies, called bugie in Italian: The dusting of the confectioner’s sugar, which inevitably lands on your clothes, will give you away. You'll need a pasta machine to roll the dough as thin as possible.



	INGREDIENTS

· 2 1/2 cups all-purpose flour

· 2 tablespoons granulated sugar

· 1/2 teaspoon baking powder

· 1/4 teaspoon salt

· 2 large eggs

· 1 stick (4 ounces) unsalted butter, melted and cooled slightly

· 1/4 cup fresh orange juice

· 1 1/2 tablespoons brandy

· 1/2 teaspoon pure vanilla extract

· 3/4 teaspoon aniseeds

· 1 quart peanut or vegetable oil, for deep frying

· 2 cups confectioners' sugar


	
[image: image7.png]





1. Sift the flour with the granulated sugar, baking powder and salt onto a large sheet of wax paper.
2. In the bowl of a standing electric mixer fitted with a paddle, beat the eggs with the butter, orange juice, brandy, vanilla and aniseeds at low speed until well blended. Add the dry ingredients all at once and beat until the dough clumps around the paddle, about 1 minute. Turn the dough out onto a floured surface and knead into a smooth ball; flatten slightly. Wrap the dough in plastic and refrigerate until chilled, at least 2 hours or overnight.

3. Divide the dough into 8 equal pieces. Keeping the dough well dusted with flour, crank 1 piece of the dough through the widest setting of a pasta machine 3 times. Pass the dough through successively narrower settings until it is almost thin enough to see through. Cut the dough into 2-inch-wide strips, then cut the strips on the diagonal at 2-inch intervals to form diamonds. Using a metal spatula, transfer the cookies to a baking sheet lined with parchment paper and cover with plastic wrap to prevent them from drying out. Repeat with the remaining cookie dough.
4. The cookies will keep for up to a week in tightly sealed tins. Pack them loosely between sheets of wax paper that have been dusted with confectioners' sugar. Dust again with confectioners' sugar before serving.
from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes

	Jam-filled Mezzaluna cookies
	Active time: 45min Total time: 1 hr 30min, plus chilling time

Makes 1 doz cookies


	These vanilla-scented cookies are shaped like mezzaluna (“half moon”) pasta and filled with a mixed-berry jam.


	INGREDIENTS

· 1 1/2 cups pastry flour, plus more for dusting

· 2 tablespoons granulated sugar, plus more for sprinkling

· 1 1/2 sticks (12 tablespoons) unsalted butter, cut into small pieces and chilled

· 1 tablespoon pure vanilla extract

· 1 large egg white

· 1/2 cup seedless raspberry or blackberry jam

· 1/2 cup thinly sliced blanched almonds

· Sifted confectioners' sugar, for dusting
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1. In a bowl, whisk the 1 1/2 cups of pastry flour with the 2 tablespoons of granulated sugar. Add the butter and, using a pastry blender, your fingers or 2 dinner knives, blend the butter into the flour until the mixture resembles coarse meal. Sprinkle on the vanilla and knead gently until a dough forms. Pat the dough into a disk, wrap in plastic and refrigerate until thoroughly chilled, at least 1 hour.
2. Preheat the oven to 350°. Line 2 large baking sheets with parchment paper and refrigerate. Cut the dough into 4 pieces. Working with 1 piece at a time and leaving the rest in the refrigerator, roll out the dough 1/8 inch thick on a lightly floured work surface. Using a 4-inch round biscuit cutter, stamp out as many rounds as possible; gather and reserve the scraps.
3. Brush the edges of each round with some of the egg white. Spoon 1 rounded teaspoon of jam onto one half of each round, leaving a 1/4-inch border; fold the other half over to enclose the jam. Using the tines of a fork, press the edges together to seal. Transfer the mezzalune to one of the chilled baking sheets, spacing them 2 inches apart. Repeat with the remaining 3 pieces of dough and filling, then repeat with the gathered scraps. Refrigerate the mezzalunefor at least 10 minutes.
4. Brush the mezzalune with egg white, sprinkle with granulated sugar and top with a generous sprinkling of sliced almonds. Bake in the upper and lower thirds of the oven for about 40 minutes, until golden brown, switching the pans halfway through for even baking. Transfer the cookies to a rack to cool. Dust with confectioners' sugar and serve.
5. The baked mezzaluna cookies can be stored at room temperature in an airtight container for up to 2 days or wrapped tightly in plastic and frozen for up to 2 weeks. Thaw at room temperature before serving.

	amaro-spiked amaretti cookies


	Active time: 30min Total time: 1 hr 10min

Makes 3.5 doz cookies


	While the names for amaretti cookies and amaro digestif both derive from the Italian word for bitter, amaretti are traditionally made with bitter almonds, while amaro gets its edge from roots, barks and other aromatics. Here, the two come together into a deliciously chewy cookie.

 

	INGREDIENTS

· One 7-ounce package pure almond paste, broken up

· 1 cup sugar

· Pinch of salt

· 2 tablespoons amaro digestif, such as Amaro Lucano

· 2 large egg whites

· Pearl sugar, for decorating (see Note)
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1. Preheat the oven to 375° and position the racks in the upper and lower thirds of the oven. Line 2 baking sheets with parchment paper. In a food processor, process the almond paste, sugar and salt until very finely chopped. Add theamaro digestif and egg whites and process until smooth. Transfer the batter to a pastry bag fitted with a 1/2-inch plain tip. Pipe scant 1-inch mounds of batter onto the prepared baking sheets, 2 inches apart. Sprinkle generously with pearl sugar.
2. Bake the cookies for about 15 minutes, until risen and lightly cracked; shift the pans from top to bottom and front to back halfway through baking. Let the cookies cool completely on the paper (the cookies will stick to the paper). Invert the paper onto a work surface and carefully peel it off the backs of the cookies. Repeat with the remaining batter.
3. Note: Pearl sugar is available online at kingarthurflour dot com

from http://www.foodandwine.com/slideshows/italian-christmas-cookie-recipes
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