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NAME

mkbakeoff — childhood memories

SYNOPSIS

Cookie recipies inspired by childhood memories.

DESCRIPTION

Hey kids!

Please find the recipes from my bake off entry within. These were each inspired by the three

people who taught me to cook - my mom, my dad and my grandmother.

HISTORY

My mom’s favourite cookie was the oatmeal raisin. She did not agree with my description of it

as healthy howev er. This is essentially her recipie that I’ve tweaked a little for Irish ingredients.

My dad didn’t cook desserts much but he did make chocolate chip cookies from time to time -

not from scratch though. I was more inspired to do these because he was a connoisseur of

chocolate chip ice cream. He travelled all over the US and knew which supermarkets had the

perfect chocolate chip ice cream. A few times while travelling myself he pointed me to local

supermarket chains to grab a tub to try it out.

My grandmother made quite a few desserts when I was little. I don’t remember most of them,

but there was one thing she would make with me called candied orange peels. The result was

something like wine gums. I liked them but my sister has a strongly negative reaction - which I

suspect would be the more common response. Instead I’ve made lemon ricotta cookies which

have the zest from the lemon peels.
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NAME

chocate-chip-cookies — crisp, chewy and chocolaty!

SYNOPSIS

An American classic.

DESCRIPTION

The two best things - chocolate and cookie - together at last.

IMPLEMENTATION NOTES

Ingredients:

• 8 ounces unsalted butter (2 sticks; 225g)

• 1 standard ice cube (about 2 tablespoons; 30mL frozen water)

• 10 ounces all-purpose flour (about 2 cups; 280g)

• 3/4 teaspoon (3g) baking soda

• 2 teaspoons Diamond Crystal kosher salt or 1 teaspoon table salt (4g)

• 5 ounces granulated sugar (about 3/4 cup; 140g)

• 2 large eggs (100g)

• 2 teaspoons (10mL) vanilla extract

• 5 ounces dark brown sugar (about 1/2 tightly packed cup plus 2 tablespoons; 140g)

• 8 ounces (225g) semisweet chocolate, roughly chopped with a knife into 1/2- to

1/4-inch chunks Coarse sea salt, for garnish

ENVIRONMENT

Melt butter in a medium saucepan over medium-high heat. Cook, gently swirling pan con-

stantly, until particles begin to turn golden brown and butter smells nutty, about 5 minutes.

Remove from heat and continue swirling the pan until the butter is a rich brown, about 15 sec-

onds longer. Transfer to a medium bowl, whisk in ice cube, transfer to refrigerator, and allow to

cool completely, about 20 minutes, whisking occasionally. (Alternatively, whisk over an ice

bath to hasten the process.)

Meanwhile, whisk together flour, baking soda, and salt in a large bowl. Place granulated sugar,

eggs, and vanilla extract in the bowl of a stand mixer fitted with the whisk attachment. Whisk

on medium-high speed until mixture is pale brownish-yellow and falls off the whisk in thick

ribbons when lifted, about 5 minutes.

Fit paddle attachment onto mixer. When brown butter mixture has cooled (it should be just

starting to turn opaque again and firm around the edges), add brown sugar and cooled brown

butter to egg mixture in stand mixer. Mix on medium speed to combine, about 15 seconds. Add

flour mixture and mix on low speed until just barely combined, with some dry flour still

remaining, about 15 seconds. Add chocolate and mix on low speed until dough comes

together, about 15 seconds longer. Transfer to an airtight container and refrigerate dough at

least overnight and up to 3 days.

When ready to bake, adjust oven racks to upper- and lower-middle positions and preheat oven

to 160°C. Using a 1-ounce ice cream scoop or a spoon, place scoops of cookie dough onto a

nonstick or parchment-lined baking sheet. Each ball should measure approximately 3 table-

spoons in volume, and you should be able to fit 6 to 8 balls on each sheet. Tear each ball in half

to reveal a rougher surface, then stick them back together with the rough sides facing outward.

Transfer to oven and bake until golden brown around edges but still soft, 13 to 16 minutes,

rotating pans back to front and top to bottom halfway through baking.
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Remove baking sheets from oven. While cookies are still hot, sprinkle lightly with coarse salt

and gently press salt down to embed. Let cool for 2 minutes, then transfer cookies to a wire

rack to cool completely.

Repeat steps 3 through 5 for remaining cookie dough. Allow cookies to cool completely before

storing in an airtight container, plastic bag, or cookie jar at room temperature for up to 5 days.

FILES

Great with ice cream!

COMPATIBILITY

Ve getarian.

SEE ALSO

https://www.seriouseats.com/recipes/2013/12/the-food-lab-best-chocolate-chip-cookie-

recipe.html

AUTHORS

The Food Lab
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NAME

lemon-ricotta-cookies — vitamin C in a cookie.

SYNOPSIS

A lemon ricotta cookie sandwich.

DESCRIPTION

Lemon ricotta cookies mushed together with a mascerpone icing.

IMPLEMENTATION NOTES

Cookie ingredients:

• 350g plain flour

• 1 tsp baking powder

• 1 tsp salt

• 110g unsalted butter, softened

• 400g granulated sugar

• 2 eggs

• 1 (425g) container whole milk ricotta cheese

• 3 tbsp lemon juice

• 1 lemon, zested

Filling ingredients:

• 200g icing sugar

• 100g mascerpone

• 3 tbsp lemon juice

• 1 lemon, zested

ENVIRONMENT

If you only have four cookie sheets split the cookie recipe in half and just make it twice as the

cookies need to cool on the sheet for a good amount of time to set.

Preheat the oven to 190°C / gas mark 5.

For the cookies: In a medium bowl combine the flour, baking powder, and salt. Set aside.

In the large bowl combine the butter and the sugar. Using an electric mixer beat the butter and

sugar until light and fluffy, about 3 minutes. Add the eggs, 1 at a time, beating until incorpo-

rated. Add the ricotta cheese, lemon juice, and lemon zest. Beat to combine. Stir in the dry

ingredients.

Line 2 baking sheets with parchment paper. Spoon the dough (about 2 tbsp for each cookie)

onto the baking sheets. Bake for 15 minutes, until slightly golden at the edges. Remove from

the oven and let the cookies rest on the baking sheet for 20 minutes.

For the filling: Combine the icing sugar, mascerpone, lemon juice, and lemon zest in a small

bowl and stir until smooth. Spoon about 1/2-tsp onto the base of a cookie and then join another

cookie. Leave in the fridge to firm up.

FILES

Lovely with a glass of wine.
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COMPATIBILITY

Ve getarian.

SEE ALSO

http://www.foodnetwork.co.uk/recipes/lemon-ricotta-cookies-lemon-glaze.html

AUTHORS

Food Network

Kevin Lyda (tweaks)
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NAME

oatmeal-raisin-cookies — the healthiest cookie ever.

SYNOPSIS

Oatmeal, raisins and molasses combine into an amazing health food.

DESCRIPTION

A soft and chewey cookie. Chances are you won’t eat just one.

IMPLEMENTATION NOTES

Ingredients:

• 280g sugar

• 112g softened unsalted butter

• 60g of molasses

• 2 eggs

• 180g quick cook oats

• 208g flour

• 1 tsp baking soda

• 3/4 tsp cinnamon

• 1/4 tsp ground clove

• 1/4 tsp salt

• 1 cup raisins

ENVIRONMENT

Mix together flour, baking soda, salt and spices and set aside.

Combine sugar and butter; beat till smooth. Combine egg and mix till smooth.

While mixing add in flour mix, oats and finally raisins.

Put dough in teaspoon-sized blobs onto cookie tray. The cookies should be around 6cm across

so leave space around the blobs.

Bake 9 to 10 minutes or just until set. Cool for 5 minutes on the cookie sheet and then remove

to a wire rack.

FILES

A plate of cookies, a glass of milk and the latest issue of Amazing Spiderman.

COMPATIBILITY

Ve getarian.

HISTORY

I used to make these in the States and then tried making them with dark treacle here in Ireland.

They were OK, but much better once I discovered health food shops and chemists sell

molasses.

AUTHORS

Kevin Lyda <kevin@phrye.com>
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