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When were cookies find in

the world? 5 basic skills to

make cookies step by step.

F o o Flmmers, Frmmes s
v 4 ARl - B,
e B ERZ, BRAEEFAT;

i Cookies bars, hand shaped cookies and
pipes cookies make funs with you... easy
steps to follow, plenty of varieties, you
can make them anytime you want.
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g Fun facts and stories

. 1 (/ about cookies, enhancing
reader's interests in
desserts making and
tasting.
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WEATH e B, W RKBORTE L2, JOR I
TERZRAFRLEAKRY, £ “REREHRMAFER HER
Bo W% THSZEDOERKEEL, AR “By Joanne Stylish
Baking” MGl N, BEFEMRELWHEL R, BYEREHER
Wi N T BUR R RIS DA 8 EN “ERRE” & “REEE
HFE” WA,
Ms. Joanne POON has loved cooking since she was in high school in
UK. She later graduated from the University of British Columbia in
Canada, majoring in Home Economics of Faculty of Family and
Nutritional Science. She was a full-time home economist of Towngas
Cooking Centre and a member of the Hong Kong Bakery and

Confectionery Association. She is now the founder of "By Joanne Stylish
Baking". She was a member of the panel of judges for the Healthy Menu

and Healthy Cooking Competition
organised by the Provisional Urban
Council and the Food and
Environmental Hygiene

Department separately.
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http://www.byjoanne.com.hk




WWATH W
2P p & s )
B S T~ = G e |



fi v

iz¢#ﬂﬁ%ﬁﬁké¢ﬁﬁﬁ%ﬁﬁﬁéﬁoEéﬁ%ﬁ%ﬁ%
HEFRERAR, REEABHIRASHERATHRIE, AT
MeKEERLNRBEH, ROLFARE B F W T KA REH
B, ¥LE, AREFEAREAERT I, XRRAR-—BREH
¥, AEEBFLAEREARTA SR THRZEAYH FITAE
WAR K REE), ERYE, RNEZAEXARNRAT, LEHEFR
BRI AR FABMARE, RREATERARARRFA T HER
K, ELENASANERRESZAHRE.

“WHE RR-EBEMNEE, eFEHELIRES AR, TEELY
FHY, ERGEGMETFENELRANELLY. Wb, AHEFA
EZHANEE, RYMHAEABKE T REHER!

—WUAR RN RS —H, RECHFERNEAIES, BRK
BIFARFAHRR, REFLHEUN2 S BARAANHRRT
EWERRITZWMENL, BHEL, LRABRI,

ELRFAERRBRETHERLE, FMUER —FRARN I,

AT



- 7/( L el /’(/

ThiS book is born at the time when [ had experienced the most
hectic moments of my life. Just two months after the grand opening
of my own baking workshop, we started photo shooting for this book.
We had to work speedily so as to finish the whole session in a short
time because of my tight class schedule. We insisted, however, never
to sacrifice quality at any cost - as you can see by glancing through
the pictures of this book.

For better results, we even traveled to Sai Kung for shooting just two
pictures, as we thought the natural outdoor enviroment there was

more appropriate than the artificial light in the studio setting.

“Cookies” is a theme I have wanted to do for a long time. They are
not only easy and fun to make, but are also perfect gifts in any festivals
as they are easy to carry around. What most people like is that they
can be stored for a relatively long period of time without getting
staled.

Like our last three books in this series, I hope you will appreciate the
fruitful resilts of our workers. I wish to give special thanks to the
designer, Ms Carmen Lee, for her beautiful artwork which made all
my books a success. I would also like to thank Mr. Anthony Yip,
who is always helpful to me as [ am a troublesome shooter in the
process of making this book.

Joanne Poon



6 —. BIANNEF Little Story of Cookies
— #FEALE. 2.3 Basic Techniques for Cookies Making
11 = HEHNeR Packing the Cookies N N
Cookios PBax
14 RAJ/EX Flapjacks
16 RFLETIR linzer Squares
18 AlEEF Apricot Crumble Bars
20 frEEMER Lemon Bars
22 HTEREG Swiss Honey Bars

(/ ’x(}//,//('// %}n[/})x

26  Toll House Chocolate Chip Cookies

28 HELRIEHE Florentines

30 B{LEMR Almond Tuiles

32 TFEfhks Brandy Snaps

34 ‘ETRdF Raisin and Oatmeal Cookies

36 RAEHF Anzac Cookies 7 )
cHond ff%ﬂ///ﬂ/ Coodiies

40 EEIREHT Thumbprint Jamies

42 B ZEhE Melting Moments

44  FEHEEHEF Peanut Butter Cookies

46 BLTAHF Almond Crescents

48  FARZHmBE Scottish Shortbread

50 ERALCH Joy Luck Almond Cookies

52 ERED Honey Ginger Nuts

54 & FHEHHE Coconut Pyramids

56 RFEEEILAE Mexican Wedding Cakes

58 AETEYTEG Halloween Monster Finger Cookies
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62 ERRRCHT Macadamia Slices
64 IHRIHOmERE Chocolate Ice / Swirls Cookies
66 BAFBCER Almond Biscotti
68 FAE4mEhE Danish Butter Cookies o
l)/)/,}’ze(/ Cookies
72 BRFEHFT Sponge Fingers
74 EEEEG langue de Chat / Cat’s Tongue
76 #hMtmihE Viennese Shortbread
78 FZEBRTEEHF French Hazelnut Macaroons )
Rollod Cooles
82 EAmAmeE American Sugar Cookies Button
84 FEREHMAG Shrewsbury Biscuits
86 B FIRER LG Austrian Jam Sandwich Cookies
88 HITKL Llemon Curd Wafers
90  E/R=DNHEEFEF Irish Coffee Cookies
92 EETEENT Easter Biscuits
94 ZEEDRHHE Sablé Cookies
96 FLR{ICH4mBE Pistachio Shortbread
98 BATHLCEHL Valentine's Almond Heart Cookies
100 TR NWBEGBKL B Chocolate and Vanilla Cream Sandwich Cookies
102 BEHEDHA Fancy Gingerbread Men
104 AEEE Cinnamon Stars Cookies r—1
106 £ ZRtH Digestive Biscuits
J/)(fﬁ %;,(1,4@ m
10 Fgskmot Milk Bone Dog Biscuits Z
112 SR Chicken Flavour Dog Treats _.I
114 ERMAG Honey Dog Biscuits m
116 SLHRBIEEIR Tuna Cat Treats
118 YT &MY Sardine Cat Treats 5
U
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The name “cookie” is derived from the Dutch word “koekje,” meaning “small or little cake.”
By definition, a cookie can be any of a variety of hand-held, flour-based sweet cakes, either crisp
or soft. Each country has its own word for “cookie.” Cookies are also called biscuits in England
and Australia, which comes from the Latin word “bis coctum,” which means “twice baked.” In
Spain they're called “galletas,” Germans call them “keks” or “kels,” and in Italy there are several
names to identify various forms of cookies including “amaretti” and “biscotti,” and so on. Ac-
cording to culinary historians, the first historic record of cookies was their use as test cakes. A

small amount of cake batter was baked to test the oven temperature.

Cookies or biscuits, in one form or another, are one of the oldest foods known to man. The
earliest cookie-style cakes are thought to date back to the 7th century A.D. Persia (now Iran),
one of the first countries to cultivate sugar (luxurious cakes and pastries in large and small
versions were well known in the Persian empire). The earliest form of cookies were probably just

flour and water, mixed and dried, eaten by Romans and Ancient Egyptians.

Cookies became popular as people started to explore the world. Biscuits (hardtack) became the
ideal traveling food because they stayed fresh for long period of time. Cookies was a portable food
that had a long storage life and was perfect for traveling. For centuries, a “ship’s biscuit” which
was like an iron-like cracker, was a necessary food on ship because it could last for months (even
years under the right conditions). In time, different kinds of biscuits change according to
different circunstances. Today, biscuits can be sweet, savory, plain, filled, chocolate coated or a

combination of these.
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B4R ¥ (Cookies Bar)
| IREFEED RO L,

Press the dough into a greased square tin.
2 FAFRELEARES .
Try to spread the dough as much as you can by hands.
INLFETE AR DA,
Carefully flatten the center and the corners with fingers.
L BEARSHE.

The dough is now ready to bake.

R&3%%: (Dropped Cookies)
| ERTEHT BB o
Beat the ingredients into a thick batter.
) ARESERIBRESY.
Scoop the mixture with a spoon or an ice cream scoop.
3 BECRMKREHR L.
Place the batter on a greased and lined baking sheet.
4 MRR2.SEX, " ER—ANEE,
Placing the next dough 2.5cm apart from the previous

one.




F#2%; (Hand Shaped Cookies)
1 R AR E R SRR
Roll the dough into 2.5¢m thick tube.
2 YI16517
Cut the dough evenly into 16 portions.
3 F— O E AR
Roll each portion into a ball.
4 R ERR,
Shape each ball into the required shape.

Yk Hi ¥ (Ice-box Cookies)
1 MUKFS B i #5 DF i

Take the frozen dough out form the freezer.

2 BRIV £90.5 KR RI#IE
Cut the dough into 0.5cm thick cookies with a sharp
knife.

3 BAEE R R IR L.

Place the cookies on a greased and lined baking sheet.

Basic Techniques for .
ooliws Making




¥4k (Piped Cookies)
| SEARHE S 4TRER

Beat the ingredients together into a soft batter.
) KB EE FRRIEERRIE RN
Place the batter into a piping bag with a nozzle put inside.
fEZR, REEHBIREZHRIEE L,
Force the air out by pushing the batter towards the tip of
the nozzle.
R T EBRMI R L,

Pipe the batter into rosettes on a greased and lined

baking sheet.
5 BRR2.SEXK, AL

Pipe the cookies 2.5cm apart from each other.

HeMe: (Rolled Cookies)
| AFRREFmEA.,
Slightly flatten the dough by hands.
2 FRMRACE A TRIT
Roll out the dough by rolling pin.
3 AR R R
Roll out the dough to desired thickness.
4 FAUHEED S A AR .

Cut out the dough with cookie cutter.




JBi 4% 1% (In a PE Bag) —
LR R DR gz

Close the opening by tying a ribbon around it.

L & 4% (In a Gift Box)

MR O, 17 R, MYk,
Tie the opening with ribbon and make a bow. Put a gift card by the side.
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