RECIPE
Georgiannes

Preparation

In a medium bowl, whisk or sift together the
flour, cocoa powders, baking soda, and
ground ginger.

In a small bowl, toss the crystallized ginger
and dried cherries in a little bit of flour until
well coated and separated. Stir into the flour
mixture, along with the ground pink
peppercorns.

/ In the bowl of a stand mixer, beat the butter,
Named in honor of Dr. Georgianne Thomas, for her sugar, and salt until smooth. Mixture should
defiant protest against racial segregation at Rich’s look slightly fluffy.
Department Store in Atlanta, Georgia, on October
19, 1960.

Add the egg yolk and vanilla extract to the
creamed butter mixture and mix until

combined.
Makes about 60-75 cookies

Add the flour mixture to the stand mixer and
mix on low until just combined into a thick,

Ingredients smooth dough.

Turn the dough onto a work surface and form

210 g all purpose flour o ] )
it into two logs, each about 1% inches wide

30 g unsweetened cocoa powder

25 g black cocoa powder

Y% tsp baking soda

% tsp ground ginger

1 cup unsalted butter (2 sticks), room temp.
200 g (1 cup) sugar

% tsp sea salt

1leggyolk

% tbsp vanilla extract

16 g (1% tbsp) finely chopped crystallized
ginger

40 g (3 tbsp) finely chopped dried tart
cherries

and 10 inches long. Wrap in plastic wrap and
chill in the refrigerator for one hour.

Shape into more perfectly round logs, and
roll in pink sprinkles.

Re-wrap logs in plastic wrap and chill in the
refrigerator for at least two hours, or
overnight.

Preheat the oven to 350°F.

Unwrap a log and cut slices 4-5mm thick.
Place on a cookie sheet lined with parchment
paper, spaced 1% inches apart. (5 x 3
arrangement)

Bake cookies for 9 minutes.

Remove cookies from the oven and let cool
completely on the baking sheet.

2 tsp ground pink peppercorns (1 tbsp before
grinding) Unbaked dough logs can be kept in the fridge for

pink sprinkles (optional, decoration) up to two days, or the freezer for two months.

Recipe by Humu Trott ihavedoubt.com
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