There may be only one way to get people away from the buffet table. Lure them with sweets. Use vour end
tables, coffee tables and small side tables for small desserts just as you do with appetizers. Who wouldn't be
tempted by Susan Gage’s pear tart and cranberry-apple gateau, or by little cranberry truffles in their own
edible nests, a creation of Criollo Chocolatier? Pastry chef Ann Amernick's tiny cookies alone would be
enough. But she has something else as well: fantastic lime and apricot creams. You take a cookie and dunk.
Cookie erudites, she calls them. And you thought you were tired of dip,

Pear and [ig tart tatin from Susar Gage

ANN AMERMNICK'S COOKIE CRUDITES

Peanut Butter Shortbread Cookies:
(makes about 3 lo 4 dozen cookies)

I eup (2 sticks) cold, unsalted butler

Ty eup sugar

2 cups flowr

¥ eup peanut butter (made with peanuts only)
1 teaspoon vanilla

Preheat oven to 250 degrees. Combine butter and
sugar in the bowl of an electric mixer. Mix on low
speed for 10 seconds using a paddle attachment. Add
flour, peanut butter and vanilla and mix on the lowest
speed for about 2 minutes. Finish the dough by hand to
be sure it's combined, Roll it to Y-inch thickness on a
lightly floured board. Cul out cookies in 2-inch rounds,
Chill dough for half an hour in the freezer, Line a cook-
ie sheet or demi tray with parchment paper and place
the cookies on pan, making sure edges don't touch.
Bake cookies about 45 minutes or until firm.

Macaroon Logs:

(makes about 16 cookes)

I 8-ounce can almond paste
Y cup confechioners’ sugar
1 large exg while

zest of 1 orange

Preheat oven to 350 degrees. Line a baking sheet with
parchment. Break the almond paste into rough chunks
directly into the bowl of an electric mixer. Add the
remaining ingredients and beat until smooth.

Pinch off walnut-size pieces of the dough and roll
each piece into a log shape approximately 2 inches
fong. Place the logs on the baking sheet and pinch the
sides of each together to form a pyramid shape at the
top. Bake for 15 minutes or until lightly colored. Cool
on wire racks and store, covered, in the refrigerator.

Mintature Gingersnaps;

(miakes about 100 cookies)

W cup (1Y sticks) unsalted butter at room temperature
1 cup dark brown sugar, firmly packed

Y cup molasses

I large egg

2 cups all-purpose flour

1 teaspoon baking soda

1'% teaspoorns ground cinnamon

Y% teaspoon ground cloves

2 teaspoons ground ginger

2 lablespoons chopped candied ginger (optional)

Preheat oven to 350 degrees, Line three baking
sheets with parchment. Have ready a pastry bag with
a Ye-inch plain tip. Cream butter and sugar. Add mo-
lasses and egg and mix just until combined. Sift togeth-
er flour, baking soda and dry spices (except for the
chopped candied ginger). Add to the butter mixture
and blend well with a rubber spatula, Add chopped
candied ginger and mix to combine, Fill the pastry bag
tworthirds full and pipe mounds half an inch in diameter
2 inches apart on baking sheet. Bake 10 to 12 minutes
ar till cookies feel dry and firm on top.

Apricot Cream:

(makes abowt 1 cup)

Y cup cream sherry, preferably
Harvey's Bristol Cream

2 laMespoons cornstarch

Y cup apricot fam, pureed in a blender or
food processor

Juice of 1 orange

2 lablespoons fresh femon Juice

zest of 1 orange

Put cornstarch and sherry m a 1-quart saucepan and
stir until smooth. Add pureed jam, orange and lemon
juice and orange zest. Cook over medium heat, stirring
constantly until thick, about 4 minutes. Pour into a
bowl and cover with a piece of plastic wrap. Chill sev-
eral hours before using. Mere desserts on page 38

Criolle Chocolatier's cranberry-chocolate truffles.
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