
Happy Diwali!

Hope you have a wonderful

new year full of sweet

moments and happy

occasions@ 

If you do make these recipes

be sure to tag me on social

media @milkandcardamom! I

love seeing all your re-

creations! 
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Cookies
R O S E S H O R T B R E A D

C O O K T I M E : 1 5 M I N U T E S

M A K E S 6 M I N I C A K E S

One o f my favo r i t e l a s t -minute cook ie rec ipes to make i s a good

shor tb read cook ie . They ’ r e s imp le , on l y requ i re a hand fu l o f ing red ien t s ,

and you can add whateve r f l a vo r you l i ke to them to make them un ique

to you ! I dec ided to add some rose wate r to my shor tb reads , d ipped

them in wh i te choco la te and spr ink led them wi th p i s tach io s and rose

peta l s . One good t ip I can sha re i s to use a ja r to d ip your cook ie s in .

F ind a ja r tha t i s ju s t w ide enough to f i t you r cook ie s in s ide and f i l l i t

1 /4 o f the way up wi th me l ted wh i te choco la te . Th i s way , you can eas i l y

and even l y coa t you r ro se sho r tb read cook ie s w i th the choco la te .

I l i ke to ge t my rose peta l s f rom Rose Dose Of f i c i a l . The i r ro se buds and

peta l s a re o rgan ica l l y g rown in Rose Va l l e y , Morocco . F lower s can have

pes t i c ides use on them mak ing them ined ib le , so make su re you buy

o rgan ic !

I N G R E D I E N T S

1 C UP ( 2 2 7 G ) UNSA L T ED BU T T ER , ROOM TEMPERA TURE

2 / 3 CUP ( 1 3 3 G ) GRANU LA T ED SUGAR

2 1 / 3 CUP ( 2 9 2 G ) A L L PURPOSE F LOUR

1 / 2 T S P VAN I L L A E X TRAC T

3 / 4 T S P ROSE WATER

1 / 4 T S P SA L T

3 T B S P HEAV Y CREAM

1 CUP WH I T E CHOCO LA T E , ME L T ED ( I L I K E TO USE GH I RARDE L L I ME L T I NG

WAFER S )

1 T B S P DR I ED ROSE PE TA L S , S L I GH T L Y CRUSHED ( OP T I ONA L )

1 T B S P P I S T ACH IO S , F I N E L Y CHOPPED

https://rosedose.com/?sca_ref=67132.jQhM80gJZc


Preheat  oven  to  350 °F  (180 °C ) .  Line  a  baking  sheet  with  parchment  paper  and  set  aside .

Add  butter ,  sugar ,  f lour ,  vani l la ,  rose  water ,  and  salt  into  a  mixing  bowl .  Mix  on  low  for  2  minutes

unti l  the  mixture  is  a  coarse  crumbly  texture .  Add  heavy  cream  and  mix  for  30  seconds .

Shape  the  dough  into  a  f lat  disc  and  wrap  in  plast ic  wrap .  Refr igerate  for  20  minutes .

Roll  out  half  the  dough  in  between  two  sheets  of  parchment  paper  unti l  i t  is  1 /4  inch  thick .  Place

in  the  f reezer  for  5  minutes .  Cut  the  cookies  out  with  your  cookie  cutter .  Roll  out  the  scraps  with

the  rest  of  the  dough  and  repeat  unti l  no  dough  is  left

.Place  the  cookies  onto  the  parchment- l ined  baking  sheet  1  inch  apart .  Bake  for  20  minutes  or

unti l  the  edges  of  the  cookies  just  start  to  brown .  Cool  completely  on  a  rack .

Pour  the  melted  chocolate  into  a  jar  that  is  wide  enough  to  f i t  your  cookies .  Dip  the  cookies  into

the  chocolate  unti l  half  of  i t  is  covered .  Shake  off  any  excess  chocolate  and  place  on  a  parchment-

l ined  baking  sheet .  Sprinkle  each  cookie  with  chopped  pistachios  and  crushed  rose  petals .  Freeze

for  10  minutes  and  then  store  in  an  airt ight  container  for  up  to  one  week .

M E T H O D
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