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Whole Wheat Cardamom-Ginger Thumbprint Cookies
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Based on Grace Parisi’s recipe for Double-Ginger Sugar Cookies from the December
2007 issue of Food & Wine magazine, these are sugar cookies with a little more attitude
than what usually comes around on the Christmas plate. Plus, you can tell anyone that
cares that they’re made with whole wheat flour, and those that don’t won’t know the
difference.

TIME: 30 minutes active time
MAKES: about 4 dozen cookies

2 sticks (1/2 pound) unsalted butter, room temperature
1 1/4 cups sugar
2 1/2 cups white whole wheat flour
1 tablespoon ground cardamom
1/2 teaspoon baking soda
1/2 teaspoon salt
2 teaspoons Satsuma tangerine (or orange) zest
1 large egg yolk
1 teaspoon vanilla
Thick ginger jam, for the centers (apricot or peach jam would also be delicious)

Preheat the oven to 350 degrees.

In the work bowl of a stand mixer fitted with the paddle attachment, cream the butter and
sugar together on medium speed until light, about 3 minutes. Meanwhile, whisk the next
five ingredients together in a mixing bowl, and set aside. Add the yolk and vanilla to the
butter mixture, and mix on low to blend, scraping the sides of the bowl if necessary. With
the machine on low, slowly add the flour mixture, and mix just until all the flour is
incorporated.

Roll the dough into 1” balls and arrange about 1” apart on ungreased baking sheets. Bake
for 15 minutes. Using your thumb or the back of a round 1/2 teaspoon measure, make an
indentation in the top of each cookie, and fill each with a scant 1/2 teaspoon of the jam.
Return cookies to the oven, switching the positions of the sheets, and bake another 10
minutes.

Cool cookies 10 minutes on pan, then cool completely on racks. Store in an airtight
container up to 1 week.


