Family Cooking Time
with

Patriotic Cookies OH MY!
Kit Contains:
3 cups all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon salt
1 1/3 cups sugar
Red food coloring
Blue food coloring

You Provide:
1 cup (2 sticks) unsalted
butter
2 large eggs
2 teaspoons vanilla extract

We love to hear your thoughts!
Please scan QR Code or go to URL
below to take this short survey! This
will help us plan future programs!
bit.ly/PatrioticCookiesSurvey

Tutorial Info:
Tutorial Video on June 26
youtube.com/c/placentialibrarydistrict

Family Cooking Time
with

Patriotic Cookies OH MY Recipe
Ingredients:

Tools:

3 cups all-purpose flour

Stand mixer or Mixing Bowl and fork

1/2 teaspoon baking powder

Measuring Spoons

1/2 teaspoon salt

Spatula

1 cup (2 sticks) unsalted butter

Rolling Pin

1 1/3 cups sugar

Wax Paper or Plastic Wrap

2 large eggs

Parchment Paper

2 teaspoons vanilla extract

Kitchen Knife

1 teaspoon Red food coloring

Baking Sheets

1 teaspoon Blue food coloring

Directions:
1. In the bowl of a stand mixer fitted with the paddle attachment, beat the butter until smooth, about 2 minutes. Add
the sugar and continue beating until the mixture is light and fluffy, about 3 minutes. Add the eggs one at a time,
beating between each addition, then add the vanilla.
2. Turn the mixer off. Add the flour, baking powder, and salt. Mix just until combined.
3. Remove the dough and separate it into three equal pieces. Shape one piece of the dough into a 4- by 4-inch
square, wrap it securely in plastic wrap or wax paper and place it in the fridge. (This will be the white portion of the
cookies.)
4. Return one of the remaining pieces of dough to the stand mixer bowl, and with the mixer on "low," add in the red
food coloring until it reaches your desired color. Remove the red dough, shape it into a 4- by 4-inch square, wrap it
securely in plastic wrap or wax paper and place it in the fridge. (This will be the red portion of the cookies).
5. Clean out the bowl to remove any red food coloring residue.
6. Add the final piece of dough to the stand mixer bowl, and with the mixer on "low," add in the blue food coloring until
it reaches your desired color. Remove the blue dough, shape it into a 4- by 4-inch square, wrap it securely in plastic
wrap or wax paper and place it in the fridge. (This will be the blue portion of the cookies.)
7. Refrigerate the dough for 30 minutes.
8. Remove the dough from the fridge. Roll out the white dough between two separate pieces of wax paper until it is a
rectangle about 1/8-inch thick. Roll out the red dough between two separate pieces of wax paper until it is a
rectangle about 1/8-inch thick. Roll out the blue dough between two separate pieces of wax paper until it is a
rectangle about 1/8-inch thick.
9. Peel the top layer of wax paper off of the blue dough and then peel the top layer of wax paper off of the white
dough. Flip over the white dough on top of the blue dough, then peel the second piece of wax paper off the top of
the white dough. Peel the top layer of wax paper off the red dough and flip it over on top of the white dough. Very
lightly roll the three layers together, then peel off the top piece of wax paper.
10. Starting at the longer end of the rectangle, roll the dough tightly into a log.
11. Wrap the log completely in wax paper.
12. Refrigerate for four hours, or freeze for one hour.
13. Remove the dough log and roll them lightly on the counter several times to round out the flat side.

º

14. Preheat the oven to 350 F and line baking sheets with parchment paper.
15. Remove the dough from the fridge and slice each log into 1/4-inch rounds. Place the rounds about 2 inches apart on
the baking sheets, as the cookies will expand when baked.
16. Bake the cookies for 9 to 11 minutes until pale golden, and then transfer them to a wrack to cool completely.
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Want to learn more?
Check some of these out:
Hoopla
Creative Cookie Decorating by Emily Hutchinson
Cookie Decorating by Autumn Carpenter
Rosie’s Bakery Chocolate-Packed, Jam-Filled, Butter-Rich, No-Holds Barred Cookie
Book by Judy Rosenberg
Cookie Sway by Lauren Chattman

Overdrive
Simply Sensational Cookies by Nancy Bagget
The Perfect Cookie by America’s Test Kitchen
Dorie’s Cookies by Dorie Greenspan

OverDrive Magazines
Bake from Scratch
Prima The Joy of Baking

Print Books
Payard Cookies by Francois Payard
Cookies Unlimited by Nick Malgieri
Decorating Cookies: 60 plus Designs for Holidays, Celebrations and Everyday by
Bridget Edwards
Access our eBooks and
electronic databases at:
placentialibrary.org/
databases, or scan the
QR code:

Contact us at:
placentialibrary.org
(714) 528-1906
information@placentialibrary.org

