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HANDS ON: Cookies Across the Globe 

What a delicious introduction to another country!   
Let’s bake our way around the world by trying out 

these cookie recipes. 
Which one will you try first?   

 

Do you have a favorite cookie recipe that you 
would add to this list?     

 

Yum, let’s start baking! 

AUSTRALIA 
Anzac Biscuits 
 
1 cup rolled oats 
3/4 cup shredded coconut 
1 cup plain flour 
1 cup sugar 
4 oz butter 
2 tablespoons golden syrup 
1/2 teaspoon baking soda 
1 tablespoon water 
 
Preheat oven to 325 degrees. 
 
Mix oats, flour, sugar and coconut together. Melt syrup and butter together. Mix baking soda with boiling 
water and add to melted butter and syrup. Add to the dry ingredients while it is still foaming. 
 
Grease a baking sheet or line with parchment paper. Place spoonfuls of the dough (approx. 1 tbs each) on 
baking sheet approximately 2" apart. Bake for 15-20 minutes. 
 
Remove from oven and remove from baking sheet to racks to cool.  

Recipes found on: globalcookies.blogspot.com 



AUSTRIA 
Linzer Augen (Linzer Eyes) 
 
1 cup slivered almonds, blanched or toasted 
8 tbsp. (1 stick) unsalted butter, at room temperature 
1/2 cup granulated sugar 
1 egg yolk 
1 tsp. finely grated orange or lemon zest 
3/4 tsp. vanilla extract 
1/4 tsp. almond extract 
1 cup all-purpose flour 
1/2 tsp. ground cinnamon 
1/4 tsp. salt 
1/4 to 1/2 cup seedless raspberry jam 
Confectioners’ sugar for dusting 
 
In a food processor, finely grind the almonds using short pulses. If you are using toasted nuts, it would help 
to put some of the granulated sugar you will be using in with the nuts as you are pulsing them. The sugar 
will absorb some of the oil that is produced helping to prevent it from becoming almond paste. 
 
 
In a large bowl, beat the butter on high speed with an electric mixer until fluffy and pale yellow. Add the 
granulated sugar and continue beating until combined. Reduce the speed to low. Add the egg yolk, orange 
zest, vanilla and almond extract and beat until blended. 
 
Sift together the flour, cinnamon and salt into another bowl. Add the ground almonds and stir to blend. 
Add the flour mixture to the butter mixture and beat on low speed or stir with a wooden spoon until  
blended. The dough should be soft. 
 
Turn the dough out onto a clean work surface. Divide the dough into four equal portions and wrap each in 
plastic wrap. Refrigerate until chilled, about 1 hour. 
 
Preheat oven to 350°F. Lightly grease 2 baking sheets or line with parchment paper. 
 
Remove 1 portion of the dough at a time from the refrigerator. Place dough between 2 sheets of waxed  
paper and roll out 1/4 inch thick. Using a cookie cutter about 2 1/2 inches in diameter, cut out the cookies. 
Using a 1 1/4-inch cutter, cut a hole in the center of only half of the cookies. Repeat with the remaining    
portions of dough, then reroll the dough scraps as needed to make 24 cutouts total, cutting holes in half of 
them. If the dough becomes sticky, wrap it in plastic wrap and freeze for 10 minutes before rolling out. 
 
Using a thin spatula, carefully transfer the cookies to the prepared baking sheets. Bake until the cookies are 
firm to the touch, about 12 minutes. Transfer the baking sheets to wire racks. Loosen the cookies with the 
spatula, but leave the cookies on the sheets until thoroughly cooled. To assemble, spread the solid cookies 
with a thin layer (about 1 tsp.) of raspberry jam to within about 1/4 inch of the edges. Dust the cutout   
cookies generously with confectioners’ sugar. Top the solid cookies with the cutout cookies and fill the hole 
with more jam. Makes 1 dozen cookies. 
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BRAZIL 
Biscoitos de Maizena (Cornstarch Cookies) 
 
2 cups cornstarch 
1 cup sugar 
1 egg 
1/2 tsp salt 
1 1/2 sticks (12 tbs) unsalted butter 
 
Preheat oven to 375° F. 
 
Sift cornstarch, sugar and salt together, mix the egg and blend in the butter. Knead well. Let stand ten to 
fifteen minutes. 
 
Roll into 1-inch balls in the palm of your hand and drop them onto a greased cookie sheet. Use the tines on 
a fork to make grooves on the cookies and flatten them slightly. Alternatively, you can use a cookie press. 
 
Bake for approximately seven minutes. Let cool and serve with a wonderful cup of Brazilian coffee in the 
afternoon. 

INDONESIA 
Kue Semprong (Love Letters) 
 
1-3/4 cups rice flour 
2/3 cup granulated sugar 
½ tsp ground cinnamon 
3 eggs, beaten to a froth 
1-3/4 cup thick coconut milk from 1 ½ coconut 
1/4 cup sesame seeds, washed and dried (optional) 
Oil, for brushing 
 
Mix rice four, sugar, cinnamon and eggs. Pour in coconut milk a little at a time and keep stirring until the 
mixture is smooth and the sugar is dissolved. Add sesame seeds if desired 
 
Heat a Kue Semprong mold (or equivalent) on a charcoal fire or stove and brush the inside with oil. Pour 
in 1-2 tablespoons batter and cover the mold. Turn the mold to distribute the heat evenly. Cook for about 
10 minutes. 
 
Shape the cookies immediately after cooking and while it is still hot and soft. You can roll it or fold it twice 
to form a quarter-circle.  
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NIGERIA 
Shuku-shuku (Coconut Cookies) 
 
1 medium coconut (grated & squeezed) (or 1 cup unsweetened flaked coconut) 
3 egg yolks 
1/4 cup caster sugar (or superfine sugar) 
1/2 cup self-rising flour 
 
Preheat oven to 350 degree. 
 
In a large bowl, mix together the coconut, egg yolks and sugar. Form into small balls of about 1 inch in    
diameter. 
 
Roll each ball in flour and place on an oiled baking sheet. Bake approximately 20 minutes or until golden 
brown. Cool and store in an air tight tin. 

PORTUGAL 
Raivas (Cinnamon Butter Cookies) 
 
2 cups flour 
1 tsp cinnamon (more to taste if desired) 
1/4 cup sugar 
5 tbs sweet, unsalted butter 
3 large eggs 
 
Preheat oven to 350F. 
 
Cream the flour and sugar until light and fluffy. Whisk the flour and cinnamon together. Beat the eggs into 
the butter sugar mixture. Add the flour to the butter mixture gradually, mixing well after each addition. 
 
Turn dough onto a floured surface, and knead once or twice until smooth. Do not over handle this dough, 
or it will be tough. Form dough into a log and divide into 6 equal pieces. Divide each of these into four  
pieces -- one piece for each cookie. 
 
Line baking sheets with parchment or silpats. Roll each piece of cookie dough into a long thin snake on the 
floured surface. Join it into a circle, and set it on the covered cookie sheet. Then push the sides of the circle 
into the middle, making squiggly shapes. 
 
Bake six to a sheet, for 12 to 15 minutes. Remove to a cooling rack. 
 
Yield: 24 cookies  
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PUERTO RICO 
Mantecaditos (Almond Sugar Cookies) 

 

2-1/4 cups all-purpose flour 
1/4 tsp freshly ground nutmeg 
3/4 cup butter 
1/4 cup vegetable shortening 
1-1/2 tsp almond extract 
1/2 tsp vanilla extract 
1/2 cup sugar 
maraschino cherries, cut into eighths (optional) 
sprinkles or jimmies (optional) 
 
Place oven rack in middle position of the oven. Preheat oven to 350 F. 
 
Combine flour and nutmeg; set aside. 
 
In a large bowl, beat butter, shortening and extracts with an electric mixer until smooth. Gradually add  
sugar to butter mixture and cream until mixture is light and fluffy. Blend in flour mixture. 
 
Dough should be slightly moist. If dough looks dry, sprinkle with water and work into dough. If dough is 
sticky, sprinkle with additional flour. 
 
Spoon dough by teaspoons and form into balls. Place on an ungreased baking sheet. Gently press each ball 
with palm of hand to form cookie. Garnish with a cherry piece placed in the center of each cookie or top 
with sprinkles or jimmies. 
 
Bake 20 minutes or until golden. Remove to a wire rack to cool. 

SYRIA 
Barazeh 
 
1/2 cup sesame seeds 
1 tbsp. honey 
1 tbsp. water 
2-1/2 cups flour, sifted 
1/2 tsp. baking powder 
3/4 cup sugar 
3/4 cup unsalted butter, softened 
2/3 cup water 
2 tbsp. coarsely chopped pistachios (optional) 
 
Scatter the sesame seeds on a baking sheet and toast in a 350-degree oven until a light golden brown.  
Combine the honey with the (1 tbsp.) water and use to moisten the sesame seeds. Spread in a saucer. 
 
Stir together the flour, baking powder, and sugar. Cut in the butter, as if you were making pie crust dough. 
Gradually add the (2/3 cup) water until the dough is smooth. 
 
Form balls of dough the size of walnuts and dip one side of each ball into the sesame seed mixture to coat. 
The bottom side may be very lightly touched to the pistachios. Place on greased baking sheets, sesame side 
up. 
 
Bake at 350° for 15-20 minutes, until golden brown.  
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