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SPRITZ COOKIES WITH CHOCOLATE AND PISTACHIOS

This recipe for Spritz cookies is quick and easy, made in just 30 minutes. The cookies are dipped in
chocolate and decorated with chopped pistachios.

MAKES 60  COOKIES

PREPARATION: 10  MINUTES
BAKE: 2 X 8 MINUTES

TOTAL TIME: 26 MINUTES

SPRITZ COOKIES

230 g (2 sticks) unsalted butter,
softened

100 g (1 cup) sugar
1/4 tsp salt
1 tsp lemon zest, freshly grated

1/4 tsp vanilla paste (like Kotanyi)
(optional)

1 egg

300 g (2 cups + 1/3 cup) all-purpose
flour

1/4 tsp baking powder

MELTED CHOCOLATE

100 g (3/4 cup) dark chocolate,
chopped

1 tsp canola oil

PISTACHIOS

2 tbsp chopped pistachios (like
Kotanyi)

TOOLS AND EQUIPEMENT

2x baking sheets
bowl

electric mixer
cookie press

Sponsored

PREPARATION

Arrange a rack in the middle of the oven, then preheat it to 200
°C /400 °F. Grease two large baking sheets with butter or use
a silicon mat (like Silpat). Don't use parchment paper.

MAKE THE BATTER

Cut the softened butter into cubes and add to a large bowl.
Add the sugar, salt, lemon zest, and optionally add the vanilla
paste too. Using an electric mixer or a stand mixer fitted with a
whisk attachment beat the mixture until smooth. Mix for about
3 - 4 minutes at high speed. Then quickly incorporate the egg
and mix until combined. Add the all-purpose flour and baking
powder. Stir well using a spatula to get an even, smooth batter.
Don't overwork the cookie dough.

BAKE

Prepare your cookie press (or use a piping bag if you don't
have a cookie press) and fill it with the cookie batter. Form
desired shapes on the prepared baking sheet and place the
first batch in the preheated oven. Bake for 8 - 10 minutes at
200 °C / 400 °F or until the cookies are golden-brown and
crumbly. Repeat the process with the rest of the cookie dough.

TIP

SPRITZ COOKIES WITH CHOCOLATE AND PISTACHIOS

Remove the baked cookies from the oven. While they are still
warm, transfer them from the baking sheet to a wire rack
using a fish spatula. They will be harder to remove once they



bow! are cold. Be careful, these cookies are very crumbly when hot.
Melt the chocolate in your microwave in two 20-second
intervals or use a bain-marie. Add canola oil to the melted
chocolate, and stir to combine. Dip the cooled cookies in
chocolate and sprinkle them with chopped pistachios. Serve or
store in an airtight container or cookie box for up to 14 days.
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