
Oatmeal Crisps
(about 70 cookia)

A good, basic oatmealcookie-thln, crisp, and slightly coarse wirh'oarmeal
and nuts,

- Another dry, hard Ge*.".J;::[ffii.et, with a s$ons anise (ricorice)
flavor; very near and tatlorcd looking. the design in the centJr can be made
with a special Springcrlc rolling pin or pr.ss.J in with individual wooden
stamps available in cookware shops. Make several weeks ahead of rirne so the
flavor can mellow,

3 eggs extrac!, or V2 reaspoon oil
3 cups confectionen sugar of anise
I tablespoon grated lcmon rind 3 cups flour

(yellow partr or zest, only) I ublespoon aniseed
I teaspoon anisc flavoring or

.Bcat tho eggg, ihen slowly add rhe
sugar and condnuc bc.ating undl pale
and thick, Add' thc lennon-rtnd,and
anise flavor, then slowly add thc
flour, mixiog only unttlblended,'
The dough willbc qulte light.
Turn out onro a floured surface,
then push, p,at, and rollinto a squarc \
aboul 7g inch thl*, Makc the cliancterlsdc
design in thg dough wirh clthcr rhc floured
Sprlngerle rolling pin or indivldual ctamps; press the
mold hard so you'get a definirc print. wirh a sharp knife, rim the edges so
drey are even all the way around, Then cut inro sqiares indlcated by fie motd,

3i,::t:::n*.tlj:_*::::_,p$r.r. them withthe aniseed, and ptace thecookics o n' drem, leaving 14 i".[ 
-b. 

*; ; d: : ff Jili:il,ffir? f,,'*'rempenturg uncovered, to dry out.
Preheat the oven o 3009E 

' -

3li:*,:*i,lL*U:::ifi:,:g, sfoul.d be white or pale ivory.colored,
:l j*'":::,'::llq.l1rt1v1;;-4ilffie,;;::'inf .j;:'J;l[:l
*d"5i'jii^ j:,,i:g:.,drq.;.lrliigr,i'. jlilrii.i'"ff ::J::$n:i":l

16 tablespoons (Z sticks or I cup)
butter, ioftened

I cup brown sugai'
I cup granularcd sugar
2 eggs, beatcn
I 7z cups flour

7z teaspoon nqtneg
7z teispoon salt
h teaspoon baking soda
3 cups uncooked oatmeal

(not insanr)
Vz cup chopped nus (optionaf )

Comblne the butrcr, brown'$ugar, and l/z cup of the granulCtid sugar, and
beat until well blendcd and creamy, Add the eggs and beat until light and
llunv,

Stir and toss together the flour, nutmeg, sdlt, and baking soda and add them
to the first mixture, bcating until comftetcly mixed. Rdd the oatmeaf and
optional nute , and sdr just undl mixed, This is a very soft dough, and although
you can form and bake the cookies at this point, the dough willbe easier to
handle if you chill it for abour 2 hours.

Preheat the oven to 350oF and get out some cookie sheets about 10 to l5
minutes bcfoie you form the cookies,

.P.ut the remainlng vz o+p granulaed sugar in a small, shallow dish, Take
rablespoon bia of the. dough and roll them into balls between the palms of
your handg, thcn ro[ tlrem in the sugar. Place on lhe ungreased cookie ,h.;;
leaving about 1V: inches bcrycc1,-using your moistened fingertips or the
bottom o_f a wel glass (see p, 191), flarten each cookie into a dis["about h inch
thick and 2 inches across.

Bake 'for .about 10 minutes, or until the edges are a.light caramel color.
*.1.": from rhe oven and ransfer the coohcs to racla to Jool. rg

longer trc allow the coqkieri; ;;l#I.?;;"#ffi:


