CLASSIC HERMITS

COOKIE BARS

A modern take on the classic cookies that you could

: g always find in a bagged lunch from Grandma. [ae] 20ish
INGREDIENTS: INSTRUCTIONS:
Hermits ' 1. Place the Raisins and Crystallized Ginger in a food
e processor. Pulse until finely chopped and the mixture
* 1 cup Raisins (153g) begins to form a coarse paste. Transfer to a large mixing
. . bowl.
» 2 Tbsp Crystallized Ginger, ow
finelv ch 10. 2. Melt the Butter in a small saucepan over medium low
iy @epp e (0 heat. Continue cooking, swirling the pan frequently, until
* 8 Tbsp Butter (113g) the milk solids turn a deep golden brown and the Butter
* 1tsp Ground Cinnamon (2.6g) smells nutty.
» V4 tsp Ground Allspice (0.7g) 3. Add the Cinnamon and Allspice to the Browned Butter.
Cook for about 10 seconds, stirring, just until the spices
* 2 cups All-Purpose Flour (283g) become fragrant. Then pour the hot Browned Butter and
. spices over the Raisin mixture. Stir well and allow to cool
* /2 tsp Baking Soda (2.3¢) fcI))r several minutes.
* 2 tsp Salt (3g) .
s 5. In a separate bowl, whisk together the Flour,
* % cup Dark Brown Sugar, Baking Soda and Salt.
packed (149g)

6. Add the Brown Sugar and Molasses to the cooled Raisin

* 2 cup Molasses (120ml) mixture and stir until combined. Then lightly beat the
Eggs and stir them into the mixture.

* 2 Large Eggs

7. Add the Flour mixture and stir just until completely
incorporated. The dough will be very soft and sticky.

Orange Glaze Cover and refrigerate for at least 12 hours, or until

« % cup Confectioners' Sugar (85g) thoroughly chilled and firm enough to handle.

o1l ice (22ml 8. Preheat the oven to 350°F / 175°C. Line a large baking
oD Ol SRl sheet with parchment paper. Divide the chilled dough

into 4 equal portions. Roll each portion into a log

approximately 10 inches / 25cm long. Arrange the logs

on the prepared baking sheet, leaving room between

them to spread.

9. Bake for about 15 minutes, or until the sides are set but
still give slightly when gently pressed. The centers
should remain soft. Do not overbake. Allow the hermit
logs to rest on the baking sheet for 5 minutes, then
transfer them to a wire rack and cool completely.

10. Stir together the Confectioners’ Sugar and Orange Juice
until smooth and fluid enough to drizzle.

nvou'l'uhe o _ 11. Once completely cool, cut each log crosswise into

approximately 2-inch / 5cm pieces, then drizzle the
Scan this A Wi hermits with the orange glaze. Allow the glaze to set for
; - about 15 minutes before serving.

EXCLUSIVE MEMBER RECIPE DROP #76

code to
watch the




INSTRUCTIONS (CONTINUED)

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!




	Classic Hermits
	Cookie bars
	INGREDIENTS:
	Hermits
	• 1 cup Raisins (153g)
	• 2 Tbsp Crystallized Ginger,
	finely chopped (10.5g)
	• 8 Tbsp Butter (113g)
	• 1 tsp Ground Cinnamon (2.6g)
	• ¼ tsp Ground Allspice (0.7g)
	• 2 cups All-Purpose Flour (283g)
	• ½ tsp Baking Soda (2.3g)
	• ½ tsp Salt (3g)
	• ¾ cup Dark Brown Sugar,
	packed (149g)
	• ½ cup Molasses (120ml)
	• 2 Large Eggs

	Orange Glaze
	• ¾ cup Confectioners’ Sugar (85g)
	• 1½ Tbsp Orange Juice (22ml)


	INSTRUCTIONS:
	1. Place the Raisins and Crystallized Ginger in a food
	processor. Pulse until finely chopped and the mixture
	begins to form a coarse paste. Transfer to a large mixing
	bowl.
	2. Melt the Butter in a small saucepan over medium low
	heat. Continue cooking, swirling the pan frequently, until
	the milk solids turn a deep golden brown and the Butter
	smells nutty.
	3. Add the Cinnamon and Allspice to the Browned Butter.
	Cook for about 10 seconds, stirring, just until the spices
	become fragrant. Then pour the hot Browned Butter and
	spices over the Raisin mixture. Stir well and allow to cool
	for several minutes.
	5. In a separate bowl, whisk together the Flour,
	Baking Soda and Salt.
	6. Add the Brown Sugar and Molasses to the cooled Raisin
	mixture and stir until combined. Then lightly beat the
	Eggs and stir them into the mixture.
	7. Add the Flour mixture and stir just until completely
	incorporated. The dough will be very soft and sticky.
	Cover and refrigerate for at least 1½ hours, or until
	thoroughly chilled and firm enough to handle.
	8. Preheat the oven to 350°F / 175°C. Line a large baking
	sheet with parchment paper. Divide the chilled dough
	into 4 equal portions. Roll each portion into a log
	approximately 10 inches / 25cm long. Arrange the logs
	on the prepared baking sheet, leaving room between
	them to spread.
	9. Bake for about 15 minutes, or until the sides are set but
	still give slightly when gently pressed. The centers
	should remain soft. Do not overbake. Allow the hermit
	logs to rest on the baking sheet for 5 minutes, then
	transfer them to a wire rack and cool completely.
	10. Stir together the Confectioners’ Sugar and Orange Juice
	until smooth and fluid enough to drizzle.
	11. Once completely cool, cut each log crosswise into
	approximately 2-inch / 5cm pieces, then drizzle the
	hermits with the orange glaze. Allow the glaze to set for
	about 15 minutes before serving.
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