
Cajun Macaroons  

February 1941  

 
. 

The February issue of the magazineôs first year featured a Mardi Gras menu from Louisiana. In 
addition to Poinsettia Salad (canned pineapple, pimento strips, cream cheese moistened with 
French dressing and paprika), the menu included these delightful cookies. Crisp and chewy, with a 
subtle almond scent, these French-style macaroons are now much easier to make, as we can now 
employ a food processor instead of a wooden spoon to ñwork the almond paste until smooth.ò 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

4 dozen 1 1/2 inches in diameter. 

These should be baked a few days in advance. They will keep several months when kept in a closed 
tin in a cool, dry place. 

Work 1/2 lb. almond paste with a wooden spoon until it is smooth. Add 3 slightly beaten egg whites 
and blend thoroughly. Add 1/2 cup sifted pastry flour, resifted with 1/2 cup fine granulated sugar and 
1/2 cup powdered sugar. Cover a cooky sheet or sheets with bond paper. The cooky mixture may be 
dropped from the tip of a teaspoon and shaped on the paper, or may be pressed through a cooky 
press, or shaped with a pastry bag and tube. Bake in a slow oven (300°F.) about 30 minutes. The 
cakes may be removed from the paper by means of a spatula while still warm.  

http://www.gourmet.com/recipes/cookies


Variations: Finely chopped or ground candied fruits may be added to the mixture before baking. Or 
the tops of the macaroons may be decorated before baking by placing in the center of each a nut 
half, a raisin (seedless, black or white), or a bit of candied fruitïsuch as a bit of angelicaïcut 
fancifully, or by sprinkling with finely chopped nut meats. The cakes may be decorated after baking 
by dainty frosting designs formed with the help of a cake decorator or a pastry tube. 

Photograph by Romulo Yanes  

  



Honey Refrigerator Cookies 

June 1942  

 
T 

This wonderful cookie ran right next to a cartoon of a woman getting out of a car in front of a very 
fancy restaurant, looking at the 30 minute parking sign and saying to her husband, ñSometimes I 
think you park in these restricted areas so we wonôt have time to order the de luxe (sic) dinner.ò We 
found that many early cookie recipes were either barely sweet or toothachingly sugary; these fall into 
the former category, and their delicate flavor only improves with age. They would fit just as nicely 
with the cheese course as they would on the dessert plate. We found that rather than shaping the 
cookies with molds, it worked well to roll them into 2-inch logs, then slice and bake.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream together 1/2 cup each of honey, brown sugar, and shortening. Beat in 1 egg; then add 2 1/2 
cups flour sifted with 1 teaspoon baking powder, 1/4 teaspoon soda, 1/2 teaspoon salt, and 1/2 cup 
nut meats. Shape the dough into a roll or loaf, or press it into refrigerator cookie molds. Allow the 
dough to ripen for a day or two in the refrigerator before you slice and bake it in a hot oven (400°F.) 
for 10 to 12 minutes. 

Photograph by Romulo Yanes  

  

http://www.gourmet.com/recipes/cookies


Scotch Oat Crunches 

January 1943  

 
D 

During the war Gourmetðand everybody elseðtried many tricks with oatmeal. Weôre not so fond of 
oatmeal macaroons (also included in the article where we found this recipe), but these sandwich 
cookies have an appealingly crumbly texture, and they taste wonderful no matter what you choose to 
fill them with. We found that a tart filling like sour cherry jam really brings out their best. The dough 
contains a lot of butter, so chill overnight for easy rolling. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. Learn how to roll out thin cookie doughðwith no mess and no extra flour. 

These can be filled with dates, raisins, mince meat, figs, apricots, or what you will. Cream 1 cup 
butter until it is almost white; gradually add 1 cup light brown sugar, and keep on creaming until the 
two are thoroughly blended. Combine 2 1/2 cups pastry flour and 1/2 teaspoon each of baking 
powder and salt; sift twice into a dry mixing bowl, then stir in 2 1/2 cups rolled, sieved oats. When 
this mixture is thoroughly blended, add to it alternately that of the creamed butter and 1/2 cup cold 
water to which has been added 2 or 3 drops almond extract and 1/4 teaspoon vanilla extract. Chill 
for at least 25 minutes. 

Roll out a portion of the dough about 1/8 inch thick, or as thin as it can be rolled on a slightly floured 
board. Cut in rounds about 2 inches in diameter; lift these with a broad spatula onto a generously 
buttered baking sheet, and bake for 10 minutes in a moderate oven (350°F.), or until the cookies are 
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slightly browned. Cool and store in a cookie jar. They will keep indefinitely in a cool, dry place. When 
ready to use, spread a filling on one cookie and top it with another, and eat immediately.  
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Cinnamon Sugar Crisps 

October 1944  

 
T 

ñThese will probably not survive the day,ò said the text that accompanied the original recipe for these 
super-thin, crisp spice cookies, ñbut make a double batch and cache the second away for future 
reference.ò Indeed, their complexity impressed our test kitchen. We found that they stuck to the 
ungreased cookie sheets that the recipe calls for, but lining the sheets with parchment will help the 
cookies release easily.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. Learn how to roll out thin cookie doughðwith no mess and no extra flour.  

For about 48 cookies. 

Cream 1/2 cup butter or margarine with 3/4 cup granulated sugar until the mixture is light and lemon 
colored; and continuing the creaming, add first 1 large, well-beaten egg, then 2/3 cup dark molasses 
flavored with 1/2 teaspoon vanilla extract and 1/4 teaspoon almond extract. Sift together 2 1/2 cups 
pastry flour with 1 teaspoon baking powder, 2 generous teaspoons powdered cinnamon, 1/2 
teaspoon soda, and a generous 1/2 teaspoon salt. Add the flour mixture gradually to the creamed 
butter and molasses, mixing well after each addition. When the dough is well blended, pat it out first 
on a floured board, then roll it to 1/8 inch in thickness. Cut it with a small floured cookie cutter, and 
arrange the cookies on an ungreased baking sheet. Bake them in a moderate oven (350°F.) for 
about 10 to 12 minutes, or until crisp. Before the baking, the tops of the cookies may be moistened 
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with milk, water, or fruit juice and then sprinkled with mixed sugar and cinnamon. When the cookies 
are cold, store them in a tightly closed jar, and keep in a cool, dry place. 
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Date Bars 

September 1945  

 
K 

Katish was a beloved (and completely fictional) figure at Gourmet, a Russian cook who later starred 
in her own book. Her recipes were all extraordinary, and this is no exception. These cookies will 
remind you of something your grandmother would have made. Moist, chewy, and quite sweet, they 
were described in the original text as being ñfine to keep on hand for snacks, and suitable for 
packing and shipping as an edible gift.ò  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Crumble 14 graham crackers fine and mix with 1/2 teaspoon salt and 1 1/2 teaspoons baking 
powder. Add 1 3/4 cups chopped dates and 1 cup broken walnut meats. Beat 3 eggs well and 
gradually add 1 cup brown sugar, then beat in the first mixture. Pour into a well greased square pan 
and bake 20 to 25 minutes at 375°F. Cut while warm and toss in powdered sugar. 
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Moravian White Christmas Cookies 

December 1946  

 
W 

We thought we knew Moravians; the dark, spicy thins are a Christmas classic. But this light-colored 
version is a nice change of pace, scented with cinnamon and nutmeg, with a nip of Sherry in the 
dough to round out the flavorðalmost suggestive of eggnog.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. Learn how to roll out thin cookie doughðwith no mess and no extra flour.  

Cream 1 cup butter, add 2 cups sugar gradually, and cream the mixture until it is light. Add 4 well-
beaten eggs and beat the whole thoroughly. Sift 3 cups flour with 1/2 teaspoon salt, 1/2 teaspoon 
cinnamon, and 1/4 teaspoon nutmeg, and add it alternately with 2 tablespoons sherry. Add sufficient 
flour, 1 to 2 cups, to stiffen the dough. Chill for several hours. Roll the chilled dough extremely thin 
and cut it out with cookie cutters in star, diamond, or heart shapes. Put them on a greased baking 
sheet and bake in a hot oven (450° F.) for about 7 minutes. 
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Old-Fashioned Christmas Butter Cookies 

December 1947  

 
A 

An article on Christmas cookies called these the ñpride of the thrifty housewife,ò and pointed out that 
ñthese cookies keep for weeks in a tin or crockðif they can be successfully spirited away while the 
fragrance of their baking still lingers in the air.ò We were taken by the unusual technique for making 
these butter cookies: Sieved hard-cooked yolks and raw yolks are blended together in the dough, 
which is perfumed with lemon rind or a dash of brandy. The resulting texture is incredibly crisp and 
almost flaky.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. Learn how to roll out thin cookie doughðwith no mess and no extra flour. 

Put 3 hard-cooked yolks through a fine sieve. Cream 1 pound (2 cups) sweet butter and gradually 
add 1 1/2 cups sugar, stirring constantly until light and fluffy. Add the 3 strained yolks alternately with 
6 cups sifted flour and 3 raw yolks. Knead the mixture with your hands until thoroughly blended or 
until the dough is smooth and easily handled. Add the rind of 1/2 lemon or 2 teaspoons brandy and 
continue kneading. Chill the dough several hours, then roll as thin as possible. Cut it with cooky 
cutters in as many fancy shapes as desired. Brush each cooky very evenly with slightly beaten white 
of egg. Sprinkle the tops with a mixture of 1 cup each sugar and blanched almonds or walnuts, 
coarsely chopped. Place them on a slightly floured cooky tin and bake in a moderate oven (350° F.) 
for 10 to 15 minutes or until delicately brown, removing each cooky as it is ready. 

Photograph by Romulo Yanes  
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Jelly Centers 

June 1948  

 
W 
We can only imagine the anniversary buffet suggested in our June 1948 issue, resplendent with 
molded salads garnished with radish roses, cold salmon, and dainty little petits fours. These 
cookiesðdotted with chopped almonds and filled with jewel-toned jamsðwould fit right in.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed.  

Cream 1 cup butter until it is light. Add gradually 1 cup powdered or very fine granulated sugar, 
creaming well after each addition. Add 6 eggs yolks, one at a time, a pinch salt, and the juice and 
rind of 1/2 lemon. Gradually add 3 cups sifted flour and stir or knead the dough until thoroughly 
blended. Chill for at least 2 hours. Roll the dough with slightly floured hands into uniform balls the 
size of large marbles. Press a slight indentation into each ball with your little finger. Paint with beaten 
egg yolk and sprinkle the tops with finely chopped blanched almonds and sugar. Bake in a moderate 
oven (350° F.) until the balls are golden brown. When ready to serve, fill the indentations with apricot 
jam or any red jams or jellies. 
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Brandy Snaps 

July 1949  

 
G 
Gingersnap lovers will swoon over these extra-thin, melt-in-the-mouth cookies. Removing them from 
the baking sheet while theyôre still warm and rolling them around the handle of a wooden spoon 
results in long, delicate cylinders that make perfect accompaniments to tea or ice cream.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed.  

Heat together in a saucepan 1 1/2 cups each butter and sugar and 1 cup molasses, stirring the 
mixture until it is well blended. Stir in 4 teaspoons powdered ginger, remove the pan from the heat, 
and add 3 cups sifted all-purpose flour, a little at a time, beating well after each addition. Drop the 
batter from the tip of a spoon onto a buttered cooky sheet, allowing 2 inches between the wafers. 
Bake in a slow oven (300° F.) for about 12 minutes, or until they are nicely browned. Remove from 
the pan immediately with a spatula and roll the wafers over a wooden stick or the handle of a 
wooden spoon. Or, if preferred, shape them into cones. Store the brandy snaps in airtight 
containers. 

As a variation, 1 1/2 teaspoons grated lemon rind may be added to the batter with the ginger. 
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Chocolate Wafers 

February 1950  

 

I 

In the 1950s, Gourmet was quite smitten with wafer cookies, and these are the ideal chocolate 
versionðthin and deeply chocolaty. To make for easy rolling, chill the dough until quite firm 
(overnight is best). 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. Learn how to roll out thin cookie doughðwith no mess and no extra flour. 

Cream 3/4 cup butter, add gradually 1 1/4 cups sugar, and cream them together until light and fluffy. 
Add 1 tablespoon rum extract and 1 egg to the butter-sugar mixture and beat thoroughly. Sift 
together 1 1/2 cups sifted flour, 3/4 cup breakfast cocoa, 1 1/2 teaspoons double-action baking 
powder, and 1/4 teaspoon salt. Add the sifted dry ingredients gradually, mixing well after each 
addition to make a light dough. Roll the dough out 1/8 inch in thickness on a lightly floured board and 
cut it with a floured cooky cutter into rounds about 2 1/2 inches in diameter. Place the rounds on an 
ungreased baking sheet in a hot oven (400° F.) and bake for 8 minutes. Six dozen cookies are 
yours. 
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Navettes Sucrées (Sugar Shuttles) 

December 1951  

 

quote 

ñSugar shuttles?ò we asked ourselves. It seemed too early to be a reference to space travel. But we 
dug a little and found that these cigar-shaped cookies resemble the device that holds the thread on a 
loom or sewing machine. In any case, theyôre a real taste of the pastðcrisp and shaggy on the 
outside with a cakelike crumb. This is one old-fashioned cookie thatôs ready for a comeback. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Sift 1 cup sifted all-purpose flour, 1/4 cup sugar and 1/4 teaspoon salt into a bowl. Add 1/4 cup soft 
butter, 2 egg yolks, and 1 teaspoon vanilla and knead until the dough is well blended. Chill it in the 
refrigerator for 2 hours.  

Divide the dough into portions the size of a small walnut. Roll each piece of dough with the palm of 
the hand on a lightly floured board to give it the shape of a small sewing-machine shuttle. Dip each 
in egg white and roll in granulated sugar. Bake on a lightly buttered baking sheet in a moderate oven 
(350° F.) for about 8 minutes, or until the little cookies are lightly browned.  

Photograph by Romulo Yanes   
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Palets de Dames 

July 1952  

 

T 

This recipe is repeated over and over in Gourmetôs early years, and we love the little mischievous 
wink in the original text: ñThough they resemble the discus of the athlete, their elegance is suited to 
palaces and the grandes dames who live in them.ò A little bit like madeleines, these cookies are 
dotted with rum-soaked currants that give them a uniquely heady touch. Count on needing 2 cookie 
sheets, and about 6 to 7 minutes of baking time.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Soak 4 tablespoons currants in 2 tablespoons rum for half an hour. Cream 1/2 cup butter with 1/2 
cup fine granulated sugar until the mixture is light and fluffy. Beat in 2 eggs, one at a time, and stir in 
1 cup sifted flour and the currants and rum. Put the batter into a pastry bag fitted with a large round 
tube and press mounds about the size of a half dollar onto a buttered and floured baking sheet. 
Bake the little cakes in a hot oven (450° F.) for about 5 minutes, or until lightly browned. Remove the 
palets de dames to a cake rack to cool. 
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Coconut Bars 

October 1953  

 

I 

W 

When Miss Hope Austin wrote in to request a recipe for cookies ñmade with coconut and sprinkled 
with powdered sugar that have cake-like bottoms and chewy tops,ò Gourmetôs cooks responded with 
these very easy coconut bars. Studded with chopped walnuts and shredded coconut, they are like 
blondies with a tropical flair. Lining the pan with parchment or wax paper makes them easier to 
remove. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream 1/2 cup butter. Add gradually 1/2 cup brown sugar and beat until smooth. Stir in 1 cup sifted 
flour and spread the batter in the bottom of an 8-inch square cake pan. Bake in a moderate oven 
(375° F.) for 20 minutes.  

Beat 2 eggs and 1 cup brown sugar until smooth. Stir in 1 teaspoon vanilla, 1 cup chopped walnuts, 
and 1/2 cup shredded coconut tossed with 2 tablespoons flour and a pinch of salt. Spread this batter 
over the baked crust and continue to bake for 20 minutes longer. Cool, sprinkle with powered sugar, 
and cut into squares or bars. Makes 24 cookies. 
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Benne Wafers 

November 1954  

 

A 

A true South Carolina classic: The caramelized cookie surrounding the sesame seedsðor benne 
seeds, in Charleston parlanceðbrings out their sweet, almost milky flavor. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream together 1 1/2 tablespoons butter and 1 cup light brown sugar until light and smooth. Add 1 
beaten egg, 2 tablespoons flour, 1/4 teaspoon salt, 1 teaspoon vanilla, and 1/2 cup parched benne 
seeds. Mix all together and drop from a teaspoon onto a buttered cooky sheet. Flatten the wafers 
with a knife dipped in ice water and bake in a moderate oven (350° F.) for 6 minutes. 
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Biscotti di Regina (Queenôs Biscuits) 

November 1955  

 

Y 

You may have forgotten about this Italian take on sesame seed cookies, but their cakelike texture 
and sweetness will remind you why theyôre an old favorite. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream 1 cup butter and 1 cup sugar until light and fluffy. Beat in 1 egg and add gradually 1/2 cup 
milk and 1 tablespoon vanilla extract. Sift together into a bowl 5 cups flour, 3/4 teaspoon salt, and 2 
tablespoons double-action baking powder. Make a hollow in the center and gradually work in the 
butter-sugar mixture. If the dough seems too dry, add more milk. Shape the dough into a ball and 
chill it in the refrigerator for at least 1 hour.  

Wash and drain well 1/2 pound sesame seeds. Break off pieces of the chilled dough the size of 
walnuts and flatten them slightly between the palms. Roll the biscuits in the sesame seeds and bake 
them on a cookie sheet 1/2 inch apart in a hot oven (450° F.) for 10 to 12 minutes, or until golden. 
Makes 5 dozen biscuits. 
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Oatmeal Molasses Cookies 

August 1956  

 

W 

When Ruth G. Deiches of Los Angeles wrote Gourmet, ñDo you think you could find me a recipe for 
an oatmeal cooky [sic] with a gourmet touch?ò the magazine came up with these oaty sweets: 
Molasses, pecans, and raisins give them a sophisticated twist. And theyôre great cookie-jar cookies, 
as they improve with age.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream 1/4 cup butter with 1 1/4 cups sugar. Add 6 tablespoons molasses and 2 beaten eggs, and 
mix the ingredients thoroughly. Sift together 1 3/4 cups all-purpose flour and 1 teaspoon each of 
soda, salt, and cinnamon, and add the dry ingredients to the creamed mixture. Stir in 2 cups quick-
cooking rolled oats, 1/2 cup chopped nuts, and 1 cup seedless raisins. Drop the dough by teaspoons 
onto a buttered baking sheet, 2 inches apart, and bake the cookies for 10 minutes in a hot oven 
(400° F.). 

Photograph by Romulo Yanes  

  

http://www.gourmet.com/recipes/cookies


Lace Cookies 

July 1957  

 

A 

ñAn omelette is always a supper favorite,ò the editors opined in July. ñWe prefer ours with lobster 
meat, but crab or shrimp may be substituted. A tart salad refreshes the palate [the salad they were 
referring to contained romaine, fresh pineapple, watercress, and mayonnaise], and a compote of 
fresh peaches served with lace cookies brings down the curtain.ò Lace cookies were a great favorite 
in the 1950s; they are so dainty that they were considered especially appropriate for ladies who 
lunched. 

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Cream 3 tablespoons butter with 1 cup brown sugar and beat in 4 tablespoons flour, 1 beaten egg, 1 
cup ground almonds, 1/2 teaspoon almond extract, and 1 teaspoon vanilla extract. Drop the dough 
by teaspoonfuls 3 inches apart on a buttered cooky sheet. Bake the cookies in a moderately hot 
oven (375° F.) for about 8 to 10 minutes, or until they are crisp. Remove the cookies from the tin 
immediately and cool them on a rack.  
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Brazil Nut Crescents 

October 1958  

 

T 

Though Brazil nuts are hardly a staple in the bakerôs pantry, these cookies make the case to change 
that. With the nuts ground into the dough, the resulting cookie is delicately crumbly and irresistibly 
rich. Around the test kitchens, we always use unsalted butter when a recipe doesnôt specify, but in 
this case, we suggest using salted butter or adding some salt to the recipe, as it truly brings out the 
flavor of the nuts.  

This is just one of Gourmetôs Favorite Cookies: 1941-2008. Although weôve retested the recipes, in 
the interest of authenticity weôve left them unchanged: The instructions below are still exactly as they 
were originally printed. 

Sift together 1 1/4 cups sifted flour and 1/4 cup sifted powered sugar, and add 1 cup blanched and 
finely ground Brazil nuts. Cream 1/2 cup butter, add the dry ingredients, and knead the dough on a 
lightly floured board until it is well blended. Form the dough into a roll 2 inches thick and cut it 
crosswise into 1/2 inch slices. Shape the slices into crescents, place the crescents on a buttered 
baking sheet, and bake them in a moderately slow oven (325° F.) for 10 minutes, or until they are 
done. The crescents should not brown. 
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