Vanillekipferl (Vanilla Crescent Cookies)
Yield
About 50 cookies
Time
About 25 minutes to make and shape the dough and about 40 minutes to bake the cookies
Baking Notes
Choose the nuts you apply to this recipe with care. They should be high quality and extremely
fresh. Two excellent walnut suppliers, from California of course, are Braga Organic Farms.
We found that these cookies bake best on silicone mats and with the oven set on convection. If
you have a convection setting on your oven, use it. The cookies may bake more quickly, so keep
your eye on them.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, two baking sheets, silicone baking mats or
parchment paper, a food processor, a medium bowl, a whisk, a large mixing bowl and a hand
mixer or a stand mixer with the flat-beater attachment, a rubber spatula, a paring knife, a ruler,
a small metal spatula, and wire cooling racks.
Ingredients
8 ounces walnuts, blanched whole almonds, or skinned whole hazelnuts
10 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour
¼ teaspoon fine sea salt
8 ounces unsalted European-style butter, cool room temperature
2.4 ounces superfine sugar
2 plump, fragrant vanilla beans (preferably Bourbon)
7 ounces confectioners’ sugar
1. Adjust an oven rack to the lower-middle position and heat the oven to 325 degrees on the
convection setting, if your oven offers the option. Line 2 baking sheets with silicone mats
(preferably) or parchment paper.
2. Turn the nuts in a food processor and pulse in quick, short bursts until finely chopped, with
pieces no larger than c inch. Remove 4 ounces of the chopped nuts to a medium bowl and
continue pulsing the remaining nuts until ground to the consistency of coarse cornmeal, 5 to
10 short pulses, taking care not to overprocess. Empty the ground nuts into the bowl with
chopped nuts. Add the flour and salt to the nuts and whisk to combine. Set aside.
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3. In a large mixing bowl with a hand mixer or in the bowl of a stand mixer fitted with the flatbeater attachment, beat the butter on medium-high speed until light and fluffy, about 3 minutes,
scraping down the bowl with a rubber spatula midway through. Using the tip of a paring knife,
split each vanilla bean in half lengthwise, scrape out the seeds from each pod half with the knife
blade, and drop the seeds into the butter. Beat on low speed until the seeds are evenly
distributed, about 30 seconds, scraping the bowl midway through. With the mixer running on
low speed, stream in the sugar. Increase the speed to medium and continue beating until the
mixture is light and aerated, about 3 minutes, pausing once to scrape down the bowl. With the
mixer running on low speed, add the flour in a slow, steady stream and beat until the dough
begins to come together. Knock the dough off the beaters or flat-beater attachment and use a
few strokes of the rubber spatula to bring the dough into a cohesive mass.
4. Pinch off tablespoon-sized bits of dough; each one should weigh 0.5 ounces. Roll the pieces
into balls between the palms of your hands and set them on an unfloured work surface. Roll
each ball against the work surface into a 3-inch rope with pointed ends and place it on one of the
prepared baking sheets, curving it to form a crescent shape. Space the cookies at least h inch
apart; all of them should fit onto the two baking sheets. Bake 1 sheet at a time until the tops of
the cookies are lightly golden, the bottoms are beginning to brown, and the tips are brown,
rotating the pan from front to back halfway through baking, 18 to 20 minutes. Meanwhile, sift
the confectioners’ sugar into a wide, shallow bowl.
5. Let the cookies cool on the baking sheet for about 2 minutes, and then use a thin metal
spatula to transfer them to a wire rack. Let cool just until warm, about 5 minutes. Working a few
at a time, transfer the warm cookies to the confectioners’ sugar and gently spoon sugar over
them. Return the cookies to the wire rack and let cool completely. Once cooled, roll the cookies
in the confectioners’ sugar to coat completely, and then gently shake off the excess. Store the
cookies in an airtight container for up to 1 week; sprinkle them with confectioners’ sugar just
before serving to refresh their appearance.
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