% "Speculaas Kockjes'
DUTCH SPICE

2 cups brown

1 %2 cups butter
3 ¥%2-4+ cups flour

1 egg, beaten
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RECIPE FROM: DUTCH TOUCHES: RECIPES AND TRADITIONS. COMPILED BY (AROL VAN KLOMPENBURG

1 tsp salt, scant

1 teaspoon baking powder
1 teaspoon cinnamon

% teaspoon cloves

2 teaspoon nutmeg

2 teaspoon allspice

2 teaspoon ginger

sugar

Cream butter and sugar. Add remaining
ingredients and mix, adding enough flour to
form a very stiff dough. Press well-chilled
dough into cookie boards (flour mold well,
press dough in with fingers, level it off, then
turn the board over and bang one end on the
counter so the cookie drops out).” Place on
cookie sheet and bake at 350 F. for 10 to 12
minutes. Store in sealed container to retain
crispness.

*We used cookies cutters instead of a cookie mold
and they bake in 9 mins. We also used King Arthur
Gluten Free Measure-For-Measure Flour which
worked great!

PERFECT RECIPE FOR
CHRISTMAS COOKIES!
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