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canola oil or unsalted

Raisin Cookies

Makes 32 cookies
Preparation time: 15 minutes
Cooking time: 10–15 minutes

Makes 90 cookies
Preparation time: 15 minutes
Cooking time: 10 to 15 minutes

butter, softened
1 teaspoon vanilla extract
2 tablespoons rose water
W teaspoon sea salt
1W cup sugar
4 large eggs
1W cups raisins
cupunbleached
unsalted butter,
melted
2 1cups
all-purpose
flour
1 teaspoon vanilla
1§ cups sugar
4 eggs

PASTRIES AND BREADS
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2 cups raisins
2£ cups all-purpose flour

1. Preheat oven to 350°F. Spread out wax paper on a cookie sheet.
2. In a mixing bowl, combine melted butter, vanilla, and sugar; then add the eggs
one at a time. Mix well until creamy.

Nan-e keshmeshy

Nan-e keshmeshy

3. Add
raisins
well.
1. Place
the
oven and
rackmix
in the
center and preheat oven to 350°F (180°C). Line several
cookie sheets with parchment paper or baking mats.
4. Fold in the flour until a soft dough forms.
2. In a large mixing bowl whisk together the oil, vanilla, rose water, salt, and sugar
5. Drop
teaspoonfuls
on the
paper,Stir
leaving
about
2 inches
between
until
smooth.
Then whiskofinbatter
the eggs
onewax
at a time.
until the
mixture
is creamy.
each spoonful.
3. Stir in the raisins. Fold in the flour using a rubber spatula until a thick batter forms.
Place
the ice
cookie
sheet
in the
center
the ovenofand
to 15
minutes,
4. 6.
Use
a small
cream
scoop
to pick
up of
spoonfuls
the bake
batter10and
place
on theor
until slightly golden.
lined cookie sheets, leaving about 2 inches between each scoop.
7. Remove
the15cookies
and
them are
to cool.
Gently
lift the cook5. Bake
for 10 to
minutesfrom
untilthe
theoven
edges
of allow
the cookies
golden
brown.
ies off the wax paper.
6. Remove cookie sheets from the oven and place on a cooling rack. When cool,
loosen
the cookies
from the
paper
with
offset spatula.
8. Arrange
the cookies
on parchment
a plate in the
shape
of aanpyramid.
Serve with tea.
Nush-e
Jan!
7. Transfer the raisin cookies to a serving platter. To store, place them in an airtight
glass container and refrigerate until ready to serve. Nush-e Jan!

Saffron Almond
Brittle
Makes 1 sheet
Preparation time: 5 minutes
Cooking time: 10 minutes

1 tablespoon canola oil
™ cup unsalted butter
¢ cup heavy cream
1 cup brown sugar
3 tablespoons dark corn syrup
¢ teaspoon salt

¢ teaspoon ground saffron, dissolved
in 1 tablespoon rose water
Garnish
¢ cup chopped pistachios
2 tablespoons barberries, rinsed
thoroughly and patted dry

1. Line a baking sheet with parchment paper.
2. In a heavy-bottomed saucepan, heat the oil and butter over hight heat until the
butter has melted. Add the cream, sugar, corn syrup, and salt, and boil until the
color becomes golden. Add the almonds and stir constantly with a wooden spoon
for 4 to 5 minutes, until caramelized in color. Add the saffron/rose water mixture
and continue stirring for 1 minute longer. Remove from heat immediately.

Sohan-e qom

