Ingredients: Directions:

1 cup brown sugar 1. In a mixing bowl, combine the butter and brown sugar. Cream together until

% cup unsalted butter, at room temperature the mixture is smooth and fluffy, about 3 minutes.
2. Add egg and vanilla and beat until blended.
1 large egg
] 3. Inalarge bowl, sift together flour and cinnamon, ginger, nutmeg, cardamom,
1 teaspoon vanilla extract cloves, and baking soda. Then whisk in the salt.
2 cups all-purpose flour 4. Slowly add the flour mixture to the wet mixture, one up at a time, until just

incorporated and dough forms.
2 teaspoons ground cinnamon

5. Lay out a large piece of plastic wrap on a work surface and scrape the dough
1 teaspoon ground ginger onto it, shaping it into a log. Wrap the log in the plastic wrap, and using the
palms of your hands flatten the log until it is about 15 inches long and 2.5
inches in diameter. Refrigerate it for a minimum of 30 minutes, but preferably
overnight. Chilling the dough makes it easier to work with and helps the
cookies hold their shape during baking.

Y2 teaspoon ground nutmeg

Y, teaspoon ground cardamom

'/» teaspoon ground cloves 6. Preheat oven to 350°F (180°C). Line cookie sheets with parchment paper.

1 teaspoon baking soda

Y, teaspoon salt




Directions:

7. Traditional speculaas cookies use molds that feature windmill or Sinterklaas designs. In order to simply things,
you can simply cut the dough into ¥ inch think slices using a sharp knife.

8. Place the cookies on the baking sheets, spacing them evenly. If desired, drag the tines of a fork lengthwise to
form lines.

9. Bake in the preheated oven for about 12-15 minutes, until firm to the touch and the cookies turn a golden brown.

10. Allow cookies to cool on the baking sheet for a few minutes, then transfer to a wire rack to cool completely.

Notes:
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