
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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Tea Cookies
T U R M E R I C

C O O K  T I M E :  2 0  M I N U T E S

M A K E S  1  D O Z E N  C O O K I E S

Th i s  tu rmer i c  t ea  cook ie  r ec ipe  i s  egg le s s  and  r id i cu lous l y  easy  to  make !

I  l o ve  how  br igh t  and  chee r fu l  the  tu rmer i c  makes  the  cook ie s !  My  f l a vo r

in sp i r a t i on  was  ha lda r  nu  doodh ,  aka  tu rmer i c  mi lk ,  so  I  added

ca rdamom  to  the  cook ie s  and  a  s imp le  sa f f ron  f r o s t ing  on  top ! I  used

D iaspo ra  Co .  tu rmer i c  and  Bur l ap  and  Bar re l  green  ca rdamom  to  f l a vo r

the  tu rmer i c  t ea  cook ie s .  I  h igh l y  r ecommend  grabb ing  a  bot t l e  or  two

o f  the i r  sp i ces  to  p lay  a round  wi th  i n  the  k i t chen  because  not  on l y  a re

they  good  qua l i t y ,  they  a re  a l so  s ing le -or ig in ,  e th ica l l y  sou rced  sp i ces ! I

a l so  deco ra ted  them  wi th  a  mixtu re  o f  pres sed  and  f r e sh  f l ower s .  To

pres s  f l ower s ,  j u s t  p lace  the  f l ower s  neat l y  i n  between  two  p ieces  o f  wax

or  parchment  paper  and  p lace  i t  i n  between  the  pages  o f  a  l a rge  heavy

book .  Wai t  a  coup le  o f  days  and  you r  f l ower s  shou ld  be  dr ied  and

pres sed  f l a t !

 I N G R E D I E N T S

T U R M E R I C  T E A  C O O K I E S

1 / 2  CUP  ( 1 1 3  G )  UNSA L T ED  BU T T ER ,  SO F T ENED

1 / 4  CUP  ( 3 0  G )  POWDERED  SUGAR

1 / 2  T S P  TURMER I C  POWDER

1 / 4  T S P  GROUND  CARDAMOM

1 / 4  T S P  KOSHER  SA L T

1  T S P  VAN I L L A  EX TRAC T

3 / 4  CUP  ( 7 2  G )  A LMOND  MEA L

1  1 / 2  CUP S  ( 1 5 6  G )  A L L - PURPOSE  F LOUR

I C I N G

2  T S P  M I L K

SMA L L  P I NCH  OF  SA F F RON  ( OP T I ONA L )

5  T B S P  ( 4 0  G )  POWDERED  SUGAR

ED I B L E  F LOWERS  ( OP T I ONA L )



Preheat  the  oven  to  325 °F  (163 °F )  and  l ine  a  baking  sheet  with  parchment  paper .

In  a  medium  bowl ,  add  the  butter ,  powdered  sugar ,  turmeric ,  cardamom ,  and  salt ,  and  whisk  unti l

well  combined .  Add  the  vani l la  and  almond  meal  and  mix  for  1  minute .  Fold  in  the  f lour  unti l  you

have  a  smooth  cookie  dough .

Take  2  tablespoons  (30  g )  of  dough ,  rol l  i t  into  a  smooth  ball  and  place  on  a  parchment- l ined

baking  pan ,  placing  each  cookie  2  inches  (5  cm )  apart .  Repeat  unti l  you  have  used  up  al l  of  the

dough .  Place  the  baking  sheet  into  the  f reezer  for  10  minutes .

Bake  the  cookies  for  20-25  minutes  or  unti l  the  bottoms  are  just  golden  brown .  Cool  completely

on  a  rack .

Make  the  ic ing  by  adding  the  milk  and  saffron  to  a  small  bowl  and  mix  i t  well .  Set  i t  aside  for  5

minutes .  In  a  small  bowl ,  add  powdered  sugar  and  the  saffron  milk  and  mix  unti l  you  have  a

smooth  ic ing .

Dip  the  top  of  each  cooled  cookie  into  the  ic ing  and  place  i t  on  a  tray .  Top  with  edible  f lowers

and  wait  for  10-15  for  the  ic ing  to  set  before  serving .

M E T H O D
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