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Cardamom Snowflake Cookies 
 
Based on Heidi Swanson’s recipe for Swedish Rye Cookies, published on 
101cookbooks.com, these cream cheese-and-butter cookies roll out beautifully, and hold 
up well to abuse by the most aggressive rolling pin. I used all whole wheat pastry flour, 
because with all that sugar on top, no one will notice if your cookies are ever so slightly 
more healthy (plus, the pastry flour makes them nice and delicate). 
 
Of course, you can cut them into any shape you’d like, but on a snow day, ruffled edges 
and showers of sugar do a great job of mimicking what’s happening outside. 
 
TIME: 25 minutes active time 
MAKES: 3 dozen 2- to 3-inch cookies 
 
2 cups whole wheat pastry flour 
2 teaspoons ground cardamom 
1/2 teaspoon kosher salt 
1/2 cup (4 ounces) regular cream cheese, room temperature 
1/2 cup (1 stick) unsalted butter, room temperature 
1/2 cup sugar 
All-purpose flour, for rolling 
Powdered sugar, for snow 
 
Whisk the flour, cardamom, and salt together in a small bowl and set aside. In the work 
bowl of a standing mixer fitted with the paddle attachment, cream the cream cheese and 
butter together on medium speed until light, about 2 minutes. Add the sugar, scrape down 
the sides of the bowl, and whip another 2 minutes.  
 
With the mixer on low, add the flour mixture a few scoops at a time, and mix until all the 
dry stuff at the bottom of the bowl is incorporated, scraping the sides of the bowl a few 
times while mixing, if necessary. Using your hands, press the dough into a ball. Transfer 
it to a sheet of wax paper, flatten it into a disc, wrap the wax paper around the dough, and 
refrigerate for 30 minutes. 
 
Preheat the oven to 350 degrees. Line 2 baking sheets with parchment paper or silicon 
baking mats, and set aside. 
 
Lightly dust a clean work surface and a rolling pin with the all-purpose flour. Using only 
as much additional flour as is required to prevent the dough from sticking, roll the dough 
out to roughly 1/4” thickness. Cut into shapes with cookie cutters, transfer to the prepared 
sheets, and bake for about 8 minutes, until just tinged brown at the edges but not actually 
brown. (I was just able to start smelling the cardamom.) Cool 5 minutes on the baking 
sheets, then transfer to wire racks, and sift powdered sugar “snow” over the tops while 
cookies are still a bit warm. Allow cookies to cool completely.  


