Chocolate Cookie Cutouts
Martha Stewart’s Cookies: The Very Best Treats to Bake and to Share
The recipe is also found online here: https://www.marthastewart.com/354113/chocolate-cookie-cutouts
Yield: Makes 3 to 4 dozen 3-inch cookies
Ingredients
1 1/2 cups all-purpose flour, plus more for work surface
1/2 cup plus 2 tablespoons unsweetened Dutch-process cocoa powder
1/8 teaspoon salt
1/4 teaspoon ground cinnamon
3/4 cup (1 1/2 sticks) unsalted butter, room temperature
1 1/2 cups sifted confectionary sugar
1 large egg, lightly beaten
1/2 teaspoon pure vanilla extract
Directions
Sift together flour, cocoa, salt, and cinnamon. With an electric mixer on medium-high speed, cream butter and
confectioners' sugar until pale and fluffy. Add egg and vanilla, and beat to combine. Reduce speed to low. Gradually add
flour mixture, beating until just combined.
Divide dough in half; flatten each half into a disk, and wrap in plastic. Refrigerate until firm, at least 1 hour (or overnight).
Dough can be frozen, wrapped tightly in plastic and placed in a re-sealable plastic bag, up to 3 months; thaw overnight in
the refrigerator before using.
On a lightly floured work surface (or a piece of parchment paper), roll out one disk of dough to just under 1/4 inch thick.
Transfer to a baking sheet; freeze until firm, about 15 minutes
Preheat oven to 350 degrees, with racks in upper and lower thirds. Using a 3-inch cookie cutter, quickly cut out shapes from
dough (if dough begins to soften, chill in freezer 5 minutes), and transfer shapes to parchment-lined baking sheets, spacing
them 2 inches apart, as you work. Reroll scraps and cut out more shapes. Brush off excess flour. Freeze until firm, about 15
minutes. Repeat with remaining disk of dough.
Bake cookies until crisp, about 8 minutes, firmly tapping down sheets once and rotating them halfway through. Let cool
completely on sheets on wire racks before decorating as desired.

Note:
I received a set of snowflake cookie cutters as a gift when my daughters were quite young. Most years we take them out
and bake and decorate lovely snowflake confections. Some years we make multi-step recipes like this one from Martha
Stewart’s Cookies, and other years boxed gingerbread mix works just perfectly for us. One of the things that I enjoy about
these cookies is that each cookie ends up as unique as its individual decorator.

