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Mommommy’s Pecan Puffs
 2  sticks salted butter, slightly softened
 6  heaping tablespoons powdered sugar (don’t skimp!)
 2  tablespoons vanilla
 2  cups flour
 1  cup finely chopped pecans
 2  additional cups powdered sugar for rolling

Preheat oven to 325°. Cream butter, then mix in powdered 
sugar and vanilla until fully combined. Add all other 
ingredients and mix until just combined (don’t overwork the 
dough!).

Roll dough into small balls and bake on an ungreased baking 
sheet for 25 to 30 minutes, or until lightly golden. Let 
cookies sit on baking sheet for ten minutes, then roll in 
powdered sugar. Roll cookies in powdered sugar once more 
after they’re completely cool. Enjoy!
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 2¾  cups finely ground almond flour
 ¾  teaspoon kosher salt (or less)
 ½  teaspoon baking soda (or less)
 1¼  sticks butter at room temperature
 ½  cup light brown sugar
 ½  cup granulated sugar
 1  large egg
 1½  teaspoons vanilla extract
 12  ounces chocolate chips

Heat oven to 350 degrees. Line two baking sheets with 
parchment paper.

In a medium bowl, whisk the almond flour, salt, and baking 
soda to combine.

Using a mixer fitted with the paddle attachment, cream the 
butter, brown sugar, and granulated sugar on medium speed 
until very light, 3 to 4 minutes.

Add the egg and mix on medium speed to combine. Scrape 
the bowl well, then add the vanilla and mix to combine.

Add the dry ingredients and mix on low speed until just 
combined, about 10 seconds. Scrape the bowl well and mix 
on low speed to ensure the mixture is homogenous.

Add the chocolate and gently mix to incorporate it. Scoop 
the dough into 10 mounds of dough the size of generous 
golf balls and transfer them to the prepared baking sheets. 
Stagger the rows to allow the cookies room to spread.

Gently press the cookies down slightly with your fingers until 
about 1½ inches thick. Bake the cookies, switching racks and 
rotating the sheets halfway through until they’re golden 
brown around the edges and just barely set in the center, 18 
to 22 minutes. Transfer sheets to a wire rack for 10 minutes, 
then transfer cookies with a spatula onto another rack to 
cool a bit more.

Gluten-Free Chocolate Chip Cookies
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Better Than Almond Biscotti
 125g  slivered almonds
 350g  all-purpose flour
 190g  white sugar
 1  teaspoon baking powder
  Pinch of salt
 2  eggs, room temperature, plus egg yolk for glazing
 1  ounce Vin Santo*
 1  tablespoon honey, warm
 1  teaspoon vanilla extract
 1  teaspoon almond extract 

*Vin Santo is a Tuscan dessert wine — ancient, amber-hued, and 
deeply aromatic. Think aging casks in your great-grandfather’s 
attic. It’s hard to find here, so you could probably substitute 
another aromatic dessert wine, possibly even spiced rum! Why 
not? Give it a go.

Preheat oven to 350°.

Spread almonds on baking sheet and put in oven while it 
preheats to toast the nuts (5-10 minutes). They should turn a 
pretty brown hue.

Mix dry ingredients in a bowl

Crack in the 2 eggs and add in the other liquid ingredients. 
Slowly mix with fork until dough starts to come together. 
Add in the almonds and then mix the mixture with your hands 
until it’s combined. It will feel a little short, not sticky, and 
should hold together. Divide dough in half and form into two 
long longs, approximately 2 inches wide and 1 inch tall.

Lay across lined baking sheet at least 3 inches apart. Glaze 
logs with extra egg yolk for that beautiful shine. Bake 20-25 
minutes at 350 degrees.

They should be a golden-brown color, not doughy inside, but 
still soft when you take them out. Then lower the oven to 

275°. When just cool enough to handle, using a sharp knife, 
cut logs at angle into about ½-inch slices. 

Arrange the cookies side up on the baking sheet, and bake at 
275° for 15-20 minutes. They shouldn’t color more, but they 
should dry out. However! Do not let them get hard. They 
should have a little bit of give when you touch them.

Remove and let cool (or eat them hot!). They should harden 
up more while cooling, but they shouldn’t be teeth-breaking 
hard. They should have an easy bite but still hold together 
easily when you dunk them into your coffee.

Store in airtight container — if they last that long.
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Creamy Peanut 
Butter Balls
 1  pound peanut butter, creamy
 1½  pounds powdered sugar
 ½  pound butter
 ½  bar Baron or Gulf candle wax
 12  ounces chocolate chips

Cream peanut butter, sugar, and butter 
together and roll into balls.

Melt wax with chocolate. Dip peanut 
butter into chocolate to coat.

Place on waxed paper to cool. Freeze.

Joyce’s Best 
Cookies in the 
World
 1  cup butter
  (no margarine, please)
 1  cup sugar
 1  cup brown sugar
 1  egg
 1  cup vegetable oil
 1  cup rolled oats
 1  cup crushed corn flakes
 ½  cup shredded coconut
 ½  cup chopped nuts
 3½  cups flour
 1  teaspoon baking soda
 1  teaspoon salt
 1  teaspoon vanilla

Preheat oven to 325°. Cream together 
butter and sugar until light and fluffy. 
Add egg and oil and mix well. Add 
oats, corn flakes, coconut, and nuts, 
stirring well. Add flour, baking soda, 

salt, and vanilla. Mix well and form into 
balls the size of small walnuts. Place 
on ungreased cookie sheets. Flatted 
with a fork dipped in water. Bake for 12 
minutes.

Allow to cool on cookie sheets for a 
few minutes before removing.

No Bake Cookies
 ½  cup salted butter
 1¾  cups granulated sugar
 ⅓  cup unsweetened cocoa powder
 ½  cup milk
 1  tsp vanilla extract
 ⅔  cup creamy peanut butter
 3  cups quick oats (don’t use
  old-fashioned oats)

Line two baking sheets with parchment 
paper or set out approximately 29 
cupcake liners.

In a 2.5-to-3-quart medium saucepan 
combine butter, sugar, cocoa, and 
milk. Set over medium heat, and cook, 
stirring frequently, until it reaches a full 
boil. Allow mixture to boil 60 seconds 
without stirring. 

Remove from heat, immediately add 
in vanilla, peanut butter, and quick 
oats. Stir mixture until well combined 
then, using a medium (2 tablespoon) 
cookie scoop or two spoons, drop 
mixture onto lined baking sheets or into 
cupcake liners.

Allow to rest at room temperature until 
set, about 20 to 30 minutes (to speed 
up setting, refrigerate).

Store cookies in an airtight container at 
room temperature.

Sugar-Coated 
Peanuts
 1  cup sugar
 ½  cup water
 2  cups raw peanuts with the skins on

Preheat oven to 300°. Dissolve the 
sugar in water in a saucepan. Bring 
to a boil over medium heat. Add in 
the peanuts. Continue to cook over 
medium heat, stirring all the while. 
Cook until the peanuts are completely 
sugared (the nuts will be all coated 
and there will be no more syrup in the 
pan). Pour out the nuts and spread on a 
greased cookie sheet.  

Bake for approximately 30 mins, 
stirring at 5-minute intervals. Remove 
from oven and let cool. Store in an 
airtight container.
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