
Basler Lackerli - Honey Spice Cookies

Ingredients for about 40 cookies:
3 teaspoons cinnamon
1 teaspoon ground cloves
2 teaspoon nutmeg, freshly grated if possible
1 teaspoon baking powder
1 teaspoon baking soda
1 cup honey
1 cup granulated sugar
2-3 tablespoons cognac
½ cup candied orange peel, finely chopped 
(about 3 oz)
1 ½ cups almonds, finely ground (about 8 oz)
1 tablespoon water
¼ cup granulated sugar
2 tablespoon confectioners' sugar
3 cups of all-purpose flour

Directions:
Preheat oven to 300 degrees. Line bottom and sides of a buttered jelly-roll pan, 
10½” x15½”x1”, with parchment paper. To make dough, process almonds very 
fine in a food processor. In a bowl whisk together flour, spices, baking powder, 
and baking soda. In a large heavy saucepan heat honey and granulated sugar 
over moderately low heat, stirring, just until sugar is dissolved. Remove pan from 
heat and stir in kirsch, orange peel, and almonds. Stir in flour mixture until well 
incorporated and press dough evenly into pan spreading out as evenly as 
possible. Alternatively, you can use a rolling pin and roll dough out on parchment 
paper and then transfer to pan. Place dough in oven and bake for 25 - 30 mins, or 
until firm but not dry and hard (dough may be slightly darker). Cool in pan on a 
rack. Invert baked dough onto a cutting board and discard parchment paper.

For Glaze: In a small saucepan, heat water with granulated sugar over 
moderately low heat, stirring, just until sugar is dissolved. Whisk in confectioners' 
sugar and stir until thoroughly incorporated. 

Pour hot glaze on baked dough and brush evenly allowing glaze to crystallize and 
whiten. Let glazed dough stand 10 minutes. Using a sharp knife, trim off and 
discard edges of dough and cut into 2" squares. Keep cookies in an airtight 
container up to 2 weeks and adding a slice or two of apples will help cookies 
maintain their moisture.


