
HAVE GERMAN WILL TRAVEL WEIHNACHTEN 

"Bei uns ist immer was losl" 

NIKOLAUSTAG-SANTA CLAUS DAY 
Following is a German recipe for 

classic Spekulatiw cookies. In n or th-

ern Europe, you can purchase wood
en Spekulatius molds ( called Speku
latiusbretter in German) at depart
m en t stores, cookware specialty 
shops, open-air Christmas markets, 
and sometimes flea markets. In the 
United States, mail-order companies 
are the besl sources for these molds 
(see below). If you don ' t have any 
wooden Spekulatius molds, you can 
simply use metal cookie cutters to 
cut the dough into festive shapes. 

For more information on the his
tory of St. Nicholas and the Christ
mas customs associated with him, 
see www.stnicholascenter.org. An 
informative website on historical 
cookie molds, with recipes, can be 
found at www.cookieboard.com. 

Beat the butter and sugar togeth
er in a large bowl, with an electric 
mixer on high speed, for three min
utes or until the mixture is light and 
fluffy. Add the egg, van ill a, and 
almond extract, beating on high 
speed until the ingredients are well 
combined. Stir in the grated lemon 
peel. In another bowl whisk together 
the flour, cinnamon, cloves, ginger, 
cardamom, baking powder, and salt. 
Add these dry ingredients to the but
ter-egg mixture one cup at a time, 
mixing well with a Targe spoon to 
incorporate all the flour before 
adding the next cup. Divide the 
dough in half and pat it into two 
thick rounds. (The dough will be 
loose and somewhat sticky at this 
point.) Wrap each round in plastic 
wrap and refrigerate for at least four 
hours. 

Preheat the oven to 350° F. Butter 
two large baking sheets. Unwrap on e 
of the dough rounds and let it sit at 
room temperature for a few minutes 
until it is pliable enough to roll out. 
(Keep the other half of the dough 
refrigerated. ) 

der 6. Dezern ber 

SPEKULATIUS COOKIES 
NOTE: The dough must be chil!Rd for at 
least four hours before baking. The flavor 
of these cookies improves with age. Store 
them in an airtight container/ or at least 
one week before eating. 
1 cup (two sticks) unsalted butter, at 
room temperature 
11/2 cups white or brown sugar 
( firmly packed) 
l egg 
1 teaspoon vanilla extract 
1 Leaspoon almond extract 
Finely grated peel of one lemon 
3 cups all-purpose flour 
1 tablespoon ground cinnamon 
½ teaspoon ground cloves 
1/2 teaspoon ground ginger 
1/2 teaspoon ground cardamom 
½ teaspoon baking powder 
1/2 teaspoon salt 
1 cup thinly sliced blanched 
almonds (flaked or shaved almonds) 
1 egg (for glaze) 

If using wooden Spekulatius molds: 
Dust the molds liberally with flour 
and shake out the excess. Pinch off a 
piece of dough and pat it into the 
approximate shape of the carving in 
the mold. Press the dough evenly 
into the mold. Roll a floured rolling 
pin over the dough to press it more 
firmly into the mold, then use a 
sharp knife to scrape away the excess 
dough around the outline of the 
carving in th e mold. The dough 
should fill the carved depression in 
the mold and be level with the flat 
surface of the mold (so the cookie 
will be shaped like the carving in the 
mold). Use your fingers to press the 
dough toward the center, slightly 
away from the outer edge of the 
carving, to help release the dough 
from the mold. 

Sprinkle a few flaked almonds in 
a single layer on the baking sheet 
where you p lan to place the cookie. 

Invert the wooden mold over the 
palm of your hand, and tap it to 
release the dough. (If th e dough 
sticks in the mold, use the tip of 
your finger or a small knife to help 
nudge it out. ) Place the cookie on 
top of the almonds. You will now 
have one Spekulatius cookie with 
raised designs on the top surface 
and sliced almonds on the bottom. 

Continue molding the cookies, 
placing them one inch apart on the 
baking sheet. Dust the molds v.rjth 
flour each time you use them. When 
one baking sheet is full, beat the egg 
with one teaspoon of cold water, 
then lightly brush this glaze over the 
top of each cookie. Bake as directed 
below. While that baking sheet is in 
the oven, shape the next set of cook
ies. (If the dough becomes too sticky 
to mold properly, r efrigerate it for 
fifteen to thirty minutes before pro
ceeding.) 

If using standard metal roohie cutters: 
Roll out portions of the dough on a 
lightly floured surface to a thickness 
of 1/ 8 inch. Cut into festive shapes 
with cookie cutters . Transfer the 
cookies to the buttered baking 
sheet, placing them one inch apart. 
Re-roll and cut any scraps of dough. 

Make a glaze by beating the egg 
with one teaspoon of cold water. 
Gently brush this glaze over the top 
of each cookie. Press sliced almonds 
onto the tops of the cookies. Lightly 
brush the cookies again with the egg 
glaze, covering the almonds. 

To bake: Bake one sheet at a time 
on the middle rack of the oven at 
350° F. for about twelve minutes, 
depending on the thickness of the 
cookies. Transfer them to a wire rack 
to cool. Store Spekulatius cookies up 
to four weeks in an airtight contain
er. (The flavor improves with age.) 

The number of cookies produced 
v.rill depend on the size of the molds 
or cookie cutters used. 


