INTERNATIONAL i
SHIRE

WAGON WHEELS

8-10 min
Y 350°F - 175°C
The British cookie that needs a passport. _
Mexican Cookie, Italian Meringue, Belgian chocolate. [a] 12 cookes
INGREDIENTS: INSTRUCTIONS:
Cookie Base Cookie Base
* % cup (170g) Butter, softened. 1. In a mixing bowl, cream together the Butter,
* % cup (90g) Confectioners’ Sugar. Confectioners’ Sugar, Vanilla and Almond Extract
« Y tsp (2.5¢) Almond Extract. until it is light, creamy and fluffy. (2 min.)

2. Add in the Ground Coconut, AP Flour, Almond
Flour, Cinnamon, and Salt. Mix it together until it
forms a dough.

o 15tsp (2.5¢) Vanilla Extract.
e 1cup (120g) AP Flour.

* Y2 cup (40g) Ground Coconut. 3. Transfer to a floured board and roll it out so that it
* % cup (72g) Almond Flour. it is %4” (6-7mm) thick. Then use a 2” (5 cm) round

« Y tsp (1.3g) Cinnamon. cookie cutter to cut out cookies. Re-roll out your

. Yitsp (L5g) Salt. scraps and make as many as you can. (24-ish)

4. Bake on a parchment paper lined cookie sheet at
350°F (175°C) for 8 minutes. Cookies should come

Italian Meringue Filling out lightly golden and slightly crispy on the edges.
* 4large (142g) Egg Whites. Allow to rest on the sheet for 3 minutes, then

o Ytsp (0.75g) Cream of Tartar. transfer to a cooling rack.

* 1% cups (350g) Granulated Sugar.

Italian Meringue Filling

* Vicup (180g) Water. 1. Ensure all of your gear is clean and dry, consider
wiping everything down with vinegar. This recipe
Chocolate Coating can be ruined by any type of contaminant. Separate
« 150z (425g) Dark Belgian the whites from the eggs and place them in a mixer
Chocolate (58%), chips. with a whisk attachment. Add the Cream of Tartar.

« 1tsp (5¢) Neutral Ol 2. Combine the Granulated Sugar and Water in a

saucepan (one with a pour spout is best) and place

» DL i Sl Al o it on the stove over medium heat. Stirring
sprinkling on top. occasionally to create a syrup.

3. You are looking to bring this to the “soft ball” stage
of candy making. That is around 240°F (115°C) so
use a candy thermometer to monitor your syrup
temp. It is very “touchy” so once you see any traces
of boiling, DON'T TOUCH IT AGAIN. Let it sit and
boil until it comes to temp. If you stir it, it will
crystalize and you will need to start over.

4. When the syrup hits 230°F (110°C) switch on your
mixer and bring the eggs to a froth. Timing is
everything here. At 240°F (115°C) remove the syrup
from the heat, switch your mixer onto high and
slowly pour the syrup into the egg whites.
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INSTRUCTIONS (CONTINUED)

5. Allow the mixer to run on high for about 8 minutes. You are looking for stiff
peaks. Check periodically to see where you are, but don'’t let the mixer sit idle
for too long. This meringue is very finicky, and has a narrow window of
“correct” when you are chasing stiff peaks. Once you get them where you
want them, STOP. Over mixing will cross a line and they will deflate on you
and you will have to start over.

Chocolate Coating

1. Start by placing the chocolate and oil into the top of a double boiler. You can
create one by placing a metal bowl on top of a saucepan of boiling water. Bring
the water to a boil and melt the chocolate. Once the chocolate has melted,
reduce your heat to low in order to maintain a gentle simmer of the water. This
will keep your chocolate at a nice consistency for dipping.

2. Using tongs, dip one half of the cookies (12) into the chocolate. ONLY coat one
side of the cookie. Place the cookies (chocolate side up) onto a cookie sheet
lined with parchment paper and chill in the refrigerator to set the chocolate.

3. Using a cookie scoop (or a piping bag) place a dollop of Italian Meringue onto
the top of each of the remaining cookies and set aside. This is the base of the
cookie sandwich. You're halfway there!

4. Pull the chocolate coated cookies from the refrigerator and finish the cookie
sandwiches by placing a chocolate covered cookie (chocolate side up) onto the
matching base you just made. Give it just a slight smoosh.

5. Now, using tongs, grasp your cookie sandwich and drop it (chocolate side up)
into your melted chocolate. Try not to re-coat the cookie that already has
chocolate on it. Ensure the whole base is enrobed in chocolate and then lift it
up and out. FLIP IT, so the “chilled” cookie side is facing down, and place it on
a wire cooling rack to drip for a minute. Then, using a spatula, transfer to a
parchment lined cookie sheet, still keeping the chilled side down.

6. Sprinkle a pinch of flake salt over the tops of the cookies and allow to rest. If
you let it cool at room temp, it should maintain a shine. If you want to hurry it
along and lose some of the “pretty”, stick them back in the ‘fridge to chill and
set.

7. Store them in the refrigerator in order to maintain a nice snap when eaten.
They are even better when frozen!

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




