Pecan Brown Sugar Cookies with Coffee Liqueur Glaze
(about 28 cookies, 2.5” diameter)
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For the cookies:










about 3 ounces shelled pecans
1/3 cup unsalted butter, softened to room temperature
3/4 cup dark brown sugar, firmly packed
1 medium to large egg
1/2 teaspoon vanilla extract
1 and 3/4 cup all purpose flour, plus extra for rolling
1 and 1/4 teaspoon baking powder
1 teaspoon ground nutmeg
1/2 teaspoon salt

Preheat oven to 350 F. Line baking sheets with parchment paper. Spread pecans evenly on a baking sheet and toast on center
rack in oven for about 6-7 minutes. Remove from oven; turn oven up to 375 F. Once pecans are cooled to room temperature,
process or crush with a nut grinder to create medium crumbs. Measure out 1/3 cup firmly packed, or 1.75 ounces ground pecans.
Set aside. (Use leftover ground pecans for decorating cookies, or as you wish.)
In a mixing bowl, beat the butter and sugar until combined. Beat in the egg and vanilla. Sift over the bowl: flour, baking powder,
nutmeg and salt. Add the measured ground nuts. Mix until moist crumbs form, then use hands to knead dough gently, then bring
into a ball.
Transfer to a floured work surface. Using a fourth of the dough at a time, roll dough with floured rolling pin to about 1/6” thick (just
between 1/8 and 1/4 inch). *Use a floured 2.5” diameter cookie/biscuit cutter to cut out circles. Use a ¾ circle to cut a hole in the
center of each circle to create a donut shape. (I used the narrow mouth of a vanilla bottle.)
Re-use scraps of dough and re-flour surfaces as needed, placing cookies on the lined baking sheets as you go, at least 1/2 inch
apart. You should end up with about 26-30 cookies. Bake at 375 for about 8 minutes, until edges and bottoms are golden brown.
Transfer to cooling racks if available; let cool to room temperature.
For the glaze: This recipe makes plenty to fully glaze the tops and sides of each cookie using the dunking or spreading methods
described below. If you prefer less icing or have smaller quantities of ingredients on hand, you can halve the recipe and use a
drizzle/zig-zag method. Whichever method, be sure to cover bowl of glaze when not using (it dries fast), and whisk regularly.






3 cups powdered sugar, very firmly packed
dash salt
6 tablespoons coffee liqueur*
1-2 tablespoons whisked egg white
extra crushed pecans from above, and/or sprinkles, sanding sugar, jimmies, etc.

Sift sugar and salt into a medium-large bowl. Add the liqueur one tablespoon at a time, whisking along the way (texture will start
out dry), then add 1 tablespoon egg white. Whisk well. At this point the glaze should be thick and spreadable. Use a butter knife to
spread it to the edge of each cookie, using fingertip to smooth if needed. Sprinkle with decorations as you go.
If this technique feels too tedious or time consuming, whisk another tablespoon of egg white into the icing, mixing well. Dunk the
top of each cookie into glaze, then place on a cooling rack set over a cookie sheet, letting excess drip off. While cookies are still
wet, garnish with toppings. Let dry at room temperature before eating or transporting. Store flat in sealed containers at room
temperature, using wax paper between layers.
*Maybe next time: If you use cookie cutters in any other size than those noted here, be sure to adjust your baking time accordingly,
checking cookies early and often for doneness. Bourbon is a great stand in for the coffee liqueur, or if you want to make these alcoholfree, use half vanilla extract and half water in the icing. I skipped a plastic baby or other hidden prize, but it could be fun to bury a safe,
edible treasure under the glaze of a cookie for a lucky winner — perhaps a chunk of chocolate or a piece of soft candy pressed into
the dough of one of the cookies just before baking. For photos of this recipe and many more, visit buttersugarflowers.com

