Springerle
Yield
About 2 dozen cookies, depending on the size of your Springerle molds
Time
About 1 hour of active time, two overnight rests, about 20 minutes to bake, and a few days to
allow the cookies to mellow
Baking Notes
Comporting with their age and tradition, many German Christmas cookies use an ancient form
of leavening called Hirschhornsalz. In the United States, it is known as baker’s ammonia (short
for ammonium carbonate). The substance smells ghastly, but it does good things in baked goods
(its odor dissipates at temperatures above 140 degrees). Because baker’s ammonia is not
activated by liquid, but by heat, doughs made with it may be left to ripen in the refrigerator
without suffering any loss of oven bounce. Cookies bake up crisp, with an open crumb, and stay
crisp for long periods. King Arthur Flour sells baker’s ammonia.
Please pay close attention to the weights and sequences in this recipe. The place you can run into
real trouble is in the dough’s final texture: it must not be too sticky or too crumbly. After it has
rested overnight, the dough should be firm enough that it may be pressed heavily into the molds.
The correct thickness of the rolled-out dough is also critical. Don’t go crazy flouring the molds
and be sure to brush the flour off the molded cookies before they sit out to dry overnight.
Springerle cookies won’t get done without Springerle molds. If you have the rolling-pin style
of mold, we apologize, but we did not perform tests with this type and cannot recommend it.
Whether round or rectangular, deeply detailed individual Springerle molds—ours were 2 to
6 inches high—work best. The trick is working with a single mold and piece of dough at a time.
We purchased some really beautiful specimens from Ken Hamilton at The Springerle Baker.
Ken carves resin replicas from a collection of antique molds. They are easier to work with than
wooden molds and his designs are lovely and detailed. Another source for Springerle molds is
House on the Hill.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, a fine-mesh strainer, a ramekin, a stand
mixer with whisk and flat-beater attachment, a saucepan onto which the mixer bowl sits
securely, a whisk, a digital instant-read thermometer, a gallon-sized zipper-lock bag, a rolling
pin, four baking sheets, two silicone mats or parchment paper, a pair of scissors, a metal bench
knife, various Springerle molds, and a pastry brush.
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Ingredients
20 ounces Anson Mills Artisan Fine Cloth-Bolted White Lammas Cake Flour, plus additional for
sprinkling the dough
½ teaspoon fine sea salt
1½ teaspoons hot water
½ teaspoon baker’s ammonia
4 large eggs (7 ounces, without shells)
7 ounces confectioners’ sugar, sifted
7 ounces superfine sugar
2 plump, fragrant vanilla beans (preferably Bourbon), split lengthwise
2 tablespoons finely grated lemon zest
1 tablespoon Kirschwasser
1½ tablespoons whole anise seeds
1. Sift the flour and salt together through a fine-mesh strainer. In a ramekin, stir together the
hot water and baker’s ammonia until the baker’s ammonia dissolves; set the mixture aside.
2. Turn the eggs, confectioners’ sugar, and superfine sugar into a clean stand mixer bowl and set
the bowl snugly onto a saucepan filled with about 2 inches of water (the water should not touch
the bottom of the bowl). Set the saucepan over medium heat and whisk until the mixture
registers 130 degrees on a digital instant-read thermometer, about 5 minutes. Attach the bowl
to the stand mixer fitted with the whisk attachment. Using a paring knife, scrape the seeds from
the vanilla bean halves and drop the seeds into the egg mixture along with the lemon zest. Beat
on high speed until the mixture is pale yellow and thick, about 10 minutes. Reduce the speed to
low, add the Kirschwasser, and mix to incorporate. Remove the whisk, knock it clean against the
side of the bowl, and attach the flat-beater to the mixer. With the mixer running on low speed,
add the flour in 3 batches. Add the dissolved baker’s ammonia and mix on low speed for
10 minutes; the dough will become strong, sinewy, and very sticky, and the machine will buck
like a pony. Turn the dough out onto the countertop and knead it for a couple of minutes
without adding additional flour; it will be heavy and sticky but fine and very smooth. Place the
dough in a gallon-sized zipper-lock bag, and, using a rolling pin, roll the dough so that if fills the
entire bag; it will be the desired thickness. Seal the bag and refrigerate overnight, laid flat.
3. Line a baking sheet with a silicone mat or parchment paper. Using a pair of scissors, cut the
bag away from the dough and divide the dough into three equal strips with a metal bench knife.
Pull one strip aside and cover the other two with plastic wrap. Using the bench scraper, cut a
piece of the dough to correspond with the shape but is slightly larger than the mold you intend
to work with. Very lightly flour the surface of the piece of dough and invert it over the mold.
Press the dough into the depressions with your fingers, and then pass a rolling pin over the
dough, applying firm pressure. Invert the mold with the dough, and then lift the form away from
the imprinted cookie. Cut around the edges of the design with the bench knife. Lay the cookie on
the prepared baking sheet. Using a pastry brush, dust off excess flour from the surface and
brush the mold clean of any bits of dough or flour before forming additional cookies. Repeat this
process with the remaining dough, working the scraps back in. Let the cookies dry, uncovered,
at room temperature overnight.
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4. Adjust the oven racks to the upper-middle and lower-middle positions. Place a baking sheet
on the upper rack (it will prevent the cookies from browning) and heat the oven to 300 degrees.
Line another baking sheet with a silicone mat or parchment paper and place another baking
sheet under it for insulation. Sprinkle the prepared baking sheet with the anise seeds. Brush the
bottom of each cookie with water and set it on the anise-sprinkled baking sheet so that some
seeds adhere. (The moist underside of the cookie will rise and produce “little feet” in the oven.)
Arrange the cookies in close-fitting rows. Bake on the lower rack until the Springerle have risen
and are lightly golden on the bottom but remain pale on top, about 20 minutes. With luck, they
will have little feet! Turn off the oven and let the cookies cool in the oven. Allow the Springerle
to mellow for a few days in an airtight container so that they soften slightly; they will keep for up
to 3 months.
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