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NN Lcmon Poppy Seed Slice and Bake Cookies

chill . . . . . .
COOK: 20 min This quick and easy cookie dough can be customised with your favourite

SERVES:25-30 inclusions! Simply slice, bake and gift (or keep a roll ready to go for those
: cookie cravings).

Ingredients Method

250g unsalted butter, softened STEP 1

1 cup (150g) icing sugar Preheat oven to 150°C (fan forced) and line two cookie trays with

2 tsp Q Oraanic Vanilla B baking paper. Beat butter, sugar and Vanilla Bean Paste in the bowl of
PG;F; I a stand mixer fitted with the paddle attachment until pale and fluffy.

2 Y cups (340g) plain flour, sifted STEP 2

V4 cup (40g) rice flour, sifted Add sifted flours, salt, lemon zest and poppy seeds, then mix on low to
1/4 tsp salt form a dough. Roll into a 5cm diameter log, wrap in cling wrap and

chill for 1.5-2 hours until firm enough to slice.
2 tsp lemon zest

1 %2 tsp poppy seeds STEP 3

Slice each log into 8-10mm thick pieces, place onto prepared baking
trays. Bake for 20-25 minutes until pale golden, allow to cool on tray for
5 minutes before transferring to a wire rack to cool completely.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

