Pepper Cookies

(an adult taste)
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    from the Citizen


    4 doz





2 doz

dries:
 |  1 ½ cups        unbleached flour

¾ cup


 |  ¾ cup
      unsweetened cocoa
3/8 cup


 |  pinch


 salt


sm pinch


 |  ½ teas
  fresh ground black pepper
¼ teas


 |  ½ teas
    ground cayenne pepper  
¼ teas


 |  1 teas

ground cinnamon
½ teas


¾ cup
   unsalted butter, softened
3/8 cup


1 cup



sugar


½ cup


1 lg



  egg


1 sm


1 teas
       pure vanilla extract
½ teas

Note: If using salted butter cut down peppers slightly

· Mix dry ingredients in a small bowl

· Cream butter & sugar in a larger bowl until fluffy.  Add egg & vanilla, mix well

· Gradually add small bowl until just mixed.  Refrigerate ½ hour

· Set oven to 350F. Position rack in top 1/3 of oven

· Lightly grease cookie sheet or use parchment

· Roll dough into 1” balls.  Place 1” apart

· Bake 9-10 min until cookies are crazed.  Turn at 5 minutes

· Store in loosely covered container







