Floral and Herb Sugar Biscuits
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In a 
pestle 
and 
mortar 
grind together the sugar and ¼ cup mint leaves. Add zest of 1 lemon.
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INGREDIENTS:

1 cup unsalted butter room
temperature

1/2 cup granulated sugar

1/4 teaspoon salt

11/2 teaspoon dried
chamomile blossoms

1 1/2 teaspoon dried lemon
verbena leaves (best if
harvested fresh and dried
overnight so the leaves are still

green)
2 1/4 cup all-purpose flour

Glaze:

1 tablespoon lemon juice
1/3 cup (slightly less)
powdered sugar
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INSTRUCTIONS:
1. Preheat oven to 350 degrees F.

2. Cream together butter, sugar, and
salt until smooth.

3. In a food processor or with a mortar
and pestle, crush and grind the
chamomile flowers and lemon verbena
leaves. Take out any stringy stems.

4. Add chamomile, lemon verbena and
flour into the mixture. Mix until a
smooth dough forms.

5. Roll out dough on a flat surface
between two sheets of parchment
paper. Roll dough to 1/4 inch thickness.
If the dough is too soft and sticky, chill
in the freezer for a few minutes.

6. Cut out cookies, using round cookie
cutter. Before lifting them off the flat
surface, place an edible flower on top
of each cookie.
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10. Mix lemon juice and powdered
sugar for a smooth, thin, runny glaze.
Using a pastry brush, lightly brush a
thin layer of glaze on top of the
cookies.

11. Sit down and enjoy your cookies
with a nice cuppal!
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6. Cut out cookies, using round cookie
cutter. Before lifting them off the flat
surface, place an edible flower on top
of each cookie.

7. Place the parchment paper on top.
Lightly press the flowers into the
cookies by rolling using your rolling pin.
Lift the parchment paper off, redo your
cookie cutouts if necessary, and
transfer to a baking sheet lined with
parchment paper or silicone baking
mats. If the dough is soft and difficult to
lift, chill in the freezer for a few

minutes.

8. Bake in 350°F oven for 14-16
minutes, until the edges are light
golden. Turn the pan halfway through
baking to even bake on both sides.

9. Let the cookies rest on the baking

sheet for 5 minutes. Transfer cookj
a cooling rack.




