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Coffee (with Cream and Sugar) Cookies 
 
A cross between traditional refrigerator cookies and coffee-flavored shortbread, these 
cookies are made with a whopping half cup of espresso beans. For chocolate-covered 
espresso beans in cookie form, decorate them with melted dark chocolate—the more, the 
better, in my opinion.  
 
TIME: 25 minutes active time, plus rolling and decorating, if desired 
MAKES: Three to four dozen cookies, depending on cutters 
 
2 sticks (1 cup) unsalted butter, at room temperature 
3/4 cup sugar 
1/2 cup espresso beans, ground very fine 
2 1/3 cups all-purpose flour, plus more for rolling 
Pinch salt 
2 tablespoons heavy cream 
Melted dark chocolate (for decorating, if desired) 
 
In the work bowl of a stand mixer fitted with the paddle attachment, cream the butter and 
sugar on medium speed until light, about 3 minutes. Whisk the ground espresso, flour, 
and salt together in a small bowl. 
 
With the machine on low, add half the flour to the mixer, and mix until incorporated, 
scraping down the sides of the mixer with a plastic spatula when needed. (The dough will 
be a little crumbly.) Add the cream, mix until combined, then add the remaining flour and 
mix again until the dough is uniformly blended. 
 
Divide the dough between two big pieces of wax paper. Pat the dough into flat discs, 
wrap in the paper, and chill for 2 hours (or up to 3 days), until firm. 
 
Preheat the oven to 300 degrees. Line two baking sheets with parchment paper or silicon 
baking sheets, and set aside. Allow the dough to soften at room temperature for about 20 
minutes, until pliable. (You can speed up this process by kneading small pieces of the 
dough in your hands, if you’d like.) 
 
Using a lightly floured rolling pin, roll the dough out on a lightly floured surface to 1/4” 
thick. Cut into shapes, and arrange on baking sheets. (The cookies will not spread.) Bake 
for about 20 minutes, rotating the baking sheets halfway through, or until the cookies are 
puffed in the center.  
 
Cool the cookies 10 minutes on the baking sheets, then transfer to cooling racks to cool 
completely. Repeat with the remaining dough, then decorate cooled cookies with melted 
dark chocolate. Store in an airtight container up to 1 week. 
 



Recipe by Jess Thomson • www.jessthomson.wordpress.com 

Note: If cookie cutting isn’t your thing, you can roll each mound into a log almost a foot 
long and about 1 1/2” in diameter. Wrap each log in wax paper, twist the ends to seal, and 
chill. Cut into 1/4” rounds before baking. 


