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Over 31 sticks of butter later… 

 
Welcome to the 25 Days of Margmas cookbook 
 
I’m so happy to be able to share these recipes with you. And so happy 
that something I started on a whim became such an interactive, inspiring 
challenge.  
 
All your words of encouragement, your considerate questions, and most 
of all your sense of humor kept me going through many wee hours of 
the night. So THANK YOU. 
 
I ask that if you enjoy this collection of recipes to send $5 (Venmo: 
@margaret-choo), and I’ll be donating all proceeds to Meatloaf Kitchen, 
a soup kitchen in NYC that is very dear to my heart. 
 
 
 

Happy baking! 
 

xo Margaret 
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Tiramisu Ombré Cake 
MARGMAS Day 1 
 

The cake that started Margmas! And what a cake it is. Four layers of vanilla, coffee, and 
chocolate cakes with matching frosting on the exterior for a full ombré on ombré effect. It’s 
a cake truly worthy of celebration. 
  

3 cups all purpose flour 
2 tablespoons + 2 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
2 cups (4 sticks) unsalted butter, room temperature 
2 cups granulated sugar 
8 large eggs 
½ cup milk 
1 tablespoon vanilla extract 
2 tablespoons espresso powder (dissolved in 1 tablespoon water) 
2 tablespoons cocoa powder 
 
2 tablespoons espresso powder 
½ cup granulated sugar 
½ cup water 
 
To prepare cake, preheat oven to 350°F. Butter four 9-inch round cake pans and line 
bottoms with parchment paper, then butter and flour generously. Set aside. 
 
In a large bowl, whisk together flour, baking powder, baking soda and salt. 
 
In a standing mixer with a paddle attachment, beat the butter and sugar on medium 
speed until light and fluffy. Add eggs, one at a time, and continue beating until well 
combined. With the mixer on low, add half of the flour mixture, then milk, and the 
remaining flour mixture. Mix until combined. 
 
Divide batter evenly into four portions. In one layer, fold in vanilla extract. In two of 
the layers, mix in half of espresso mixture each. And in the last layer, add the cocoa 
powder until well mixed. 
 
Pour batter into the prepared cake pans. Bake for 20-25 minutes. Remove from oven 
and let cakes cool completely. Run a pairing knife around the edge of the cake to 
loosen it from the pan. Peel off the parchment paper circles. 
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To prepare coffee syrup, place espresso powder, sugar, and water into a saucepan. 
Bring to the boil and stir until the sugar has dissolved. Remove from the heat and 
cool. Use a pastry brush to brush the coffee syrup evenly over the tops of the cakes 
and allow to soak in.  
 
Ombré Frosting 
24 ounces cream cheese or mascarpone, room temperature 
1 ½ cups (3 sticks) unsalted butter, room temperature 
2 ½ cups powdered sugar 
2 teaspoons vanilla extract 
2 teaspoons espresso powder (dissolved in 1 teaspoon water) 
2 teaspoons cocoa powder 
cocoa powder, for decoration 
 
To prepare frosting, combine cream cheese, butter, and powdered sugar in a 
standing mixer with the paddle attachment on low speed until smooth. Add in 
vanilla extract and continue to beat until smooth and fluffy. 
 
To assemble, place the chocolate cake layer on a serving plate or cake pedestal and 
spread a layer of vanilla frosting. Place the first espresso cake layer and spread a 
layer of frosting. Place the second espresso cake layer with another layer of frosting. 
Top with vanilla cake and spread a layer of vanilla frosting on the top as well as all 
along the sides. Be generous when frosting the top and little lighter on the sides. 
Reserve ½ cup of vanilla frosting. 
 
Take remaining frosting and mix in espresso mixture. Roughly divide the side of cake 
into one-third bands. Use the coffee frosting to cover the middle third portion. 
 
With the last of the frosting, add cocoa powder and cover the bottom third of the 
cake side. Take a large spatula or benchscraper and smooth the sides to create a 
seamless ombré look. 
 
With reserved vanilla frosting, pipe decorations on top. Dust the cake top with cocoa 
powder before serving. 
 
 
       makes one four-layer 9-inch cake 
       (20-24 servings) 

      recipe lovingly from Margaret Choo 
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Butternut Squash Mac and Cheese 
MARGMAS Day 2 
  

I’m certainly no vegan (hello butter!), but I do like to experiment with different 
vegetarian/vegan recipes and have found this one to be a winner. Gluten free and vegan – 
but sure to please every palette. 
 

¼ cup (40g) unsalted raw cashews 
1 small butternut squash, peeled and chopped 
½ onion, diced 
3 garlic cloves, peeled and sliced 
1 teaspoon vegetable oil 
2 tablespoons nutritional yeast 
1 teaspoon wholegrain mustard 
juice of ½ lemon 
2 cups (500 mL) unsweetened non-dairy milk 
3 cups (300g) brown rice macaroni pasta 
½ teaspoon kosher salt 
¼ teaspoon freshly ground black pepper 
 
In a small bowl, cover the cashews in water and let soak overnight. (To be honest, I 
usually forget this step and let soak for 20-30 minutes with no adverse effect.) 
 
Place a saucepan of boiling water over high heat. Set a lidded steamer basket on 
top and steam the butternut squash for about 15 minutes until soft. 
 
In a frying pan over medium heat, sauté the onion and garlic in oil for 5 minutes until 
golden and translucent. Set aside. 
 
Drain soaked cashews and add into blender. Dump in the steamed squash, onion-
garlic mixture, nutritional yeast, mustard, lemon juice, and ½ cup of non-dairy milk. 
Blend on high speed until completely smooth. This is your ‘cheese’ sauce. 
 
Cook pasta according to the instructions in a large pot, drain and return back to pot. 
Stir in ‘cheese’ sauce over low heat and add as much milk needed to make a creamy 
pasta. Season with salt and pepper to taste. 
 
       makes about 4 servings 

      recipe lovingly from Margaret Choo 
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Chocolate Dipped Coconut Macaroons 
MARGMAS Day 3 
 

These were actually inspired by a box of Godiva coconut macaroons my mom sent me one 
birthday. My first thought after finishing them was… how can I make them myself? 
Surprisingly, they’re so easy to make using only five ingredients. I like them best cold 
straight from the fridge!  
 

3 cups (lightly packed) sweetened shredded coconut 
¾ cup sugar 
¾ cup egg whites (about 5 large) 
1 teaspoon pure vanilla extract 
8 ounces semi sweet chocolate, finely chopped 
 
Place the coconut, sugar and egg whites in a large, heavy saucepan, and stir to 
combine well. Cook over medium-low heat, stirring regularly, about 10-15 minutes. 
The mixture will look very creamy as it heats and then it will slowly get a bit drier, 
with individual flakes of coconut becoming discernible. Stop cooking when it no 
longer looks creamy but is still quite sticky and moist, not dry. Remove from heat 
and stir in the vanilla. Let cool completely. 
 
Preheat oven to 300°F. Line a baking sheet with parchment paper or a Silpat baking 
mat.  
 
Using a tablespoon or cookie scoop, scoop firmly packed coconut mixture onto 
baking sheet spacing them about 2 inches apart. Bake until evenly golden, about 15-
20 minutes. Cool completely on the pan on a wire rack. 
 
Place the chopped chocolate in a glass bowl and heat in a double boiler or 
microwave. Dip bottom of each macaroon, let excess chocolate drip, and place back 
on baking sheet to cool and set completely. Transfer the macaroons to an airtight 
container, and refrigerate or freeze. 
  
Note: Macaroons will keep in the refrigerator for up to 5 days. Frozen, they will keep 
for a month or two. 

 
 

makes 30-36 macaroons 
recipe lovingly from Margaret Choo 
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Gougères 
MARGMAS Day 4 
 

The basis for this recipe is a pâte à choux dough which can be used to make cream puffs, 
éclairs, or these savory cheesy gougères. It’s incredibly fun watching the mounds of dough 
bake into airy puffs in the oven. Best eaten warm (with more cheese). 
 

½ cup (125ml) water 
3 tablespoons (40g) unsalted butter 
¼ teaspoon salt 
pinch of cayenne pepper 
½ cup (70g) flour 
2 large eggs 
¾ cup (about 3 ounces, 90g) grated cheese (gruyère and Manchego are my fav) 
 
Preheat the oven to 400°F. Line a baking sheet with parchment paper or Silpat mat. 
 
Heat the water, butter, salt, and cayenne pepper in a saucepan until the butter is 
melted. Dump in the flour all at once and stir vigorously until the mixture pulls away 
from the sides into a smooth ball. Remove from heat and let rest two minutes, to 
cool it down a bit. At this point, you can scrape the dough into the bowl of a stand 
mixer fitted with the paddle attachment. If you don’t have a mixer, let it cool in the 
pan, stirring it a few times to let the heat escape. 
 
Add the eggs, one at a time, stirring quickly to make sure the eggs don’t ‘cook.’ The 
batter will first appear lumpy, but after a minute or so, it will smooth out. 
Add about three-fourths of the grated cheese and stir until well-mixed. 
 
Scrape the mixture into a pastry bag fitted with a wide plain tip and pipe the dough 
into mounds, evenly-spaced apart, making each about the size of a small cherry 
tomato. 
 
Top each puff with a bit of the remaining cheese, then put the baking sheet in the 
oven. Bake for 20 to 25 minutes, until they’re completely golden brown. Best eaten 
while still hot and crispy! 
 
        

makes about 30 puffs 
      recipe lovingly from Margaret Choo 
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Spicy Hot Chocolate with Homemade Marshmallows 
MARGMAS Day 5 
 

Nothing is cozier on a winter night than a warm fireplace and mug of hot chocolate. Since 
my Manhattan apartment lacks a fireplace, I make sure to have plenty of this spicy hot 
chocolate on hand always with homemade marshmallows! It’s worth the extra effort. 

 
Spicy Hot Chocolate 
1 ½ cup milk (unsweetened vanilla almond is my preference but any will work) 
1 heaping tablespoon cocoa powder 
2 teaspoons agave nectar 
dash of cinnamon 
dash of cayenne 
pinch of salt 
 
In a small pot, whisk together all ingredients until totally smooth over medium-high 
heat. Once warmed through, pour into your favorite mug. 
 
         makes 1 serving 
 
Homemade Vanilla Bean Marshmallows 
1 tablespoon + 1 ¼ teaspoon unflavored gelatin 
½ cup cold water, divided in half 
1 cup granulated sugar 
¼ light corn syrup 
¼ teaspoon salt 
½ tablespoon vanilla bean paste (or ½ scraped vanilla bean) 
 
Cover bottom and sides of a 9x9 square metal baking pan with parchment paper 
and dust bottom and sides with some confectioners’ sugar. 
 
In bowl of a standmixer or in a large bowl sprinkle gelatin over ¼ cup cold water. Stir 
and let stand to soften. 
 
In a medium saucepan cook granulated sugar, corn syrup, second ¼ cup of cold 
water, and salt over low heat, stirring with a wooden spoon, until sugar is dissolved. 
Increase heat to moderate and boil mixture, without stirring, until a candy or digital 
thermometer registers 240°F, about 12 minutes. Remove pan from heat and pour 
hot sugar mixture over gelatin mixture, stirring until gelatin is dissolved. 
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Whisk mixture on high speed until white, thick, and nearly tripled in volume, about 
six minutes if using standing mixer or about 10 minutes if using hand-held mixer. 
Add in vanilla bean paste and continue to whip until incorporated. 
 
Pour mixture into baking pan and sift about 2 tablespoons confectioners sugar 
evenly over top. Chill marshmallow, uncovered, until firm, at least three hours, and 
up to one day. 
 
Run a thin knife around edges of pan and lift from pan using parchment paper sides 
onto a large cutting board. With a large knife trim edges of marshmallow and cut 
into roughly 1 ½-inch cubes. Toss in remaining confectioners’ sugar, before shaking 
off the excess and packing them away. 
 
Note: Marshmallows keep in an airtight container at cool room temperature 1 week. 
 
 
       makes 16-20 large marshmallows 

      recipe lovingly from Margaret Choo 
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Honey Roasted Peanut Butter Cookies 
MARGMAS Day 6 
 
I am a self-professed peanut butter-holic and always have several jars in my pantry. This is a 
classic peanut butter cookie dipped in chocolate and topped with chopped honey roasted 
peanuts. YES PLEASE!  
 

2 cups (240g) flour 
1 teaspoon (5g) baking soda 
1 tablespoon (8g) kosher salt 
2 ½ sticks (275g) unsalted butter, room temperature 
1 ¼ cup (200g) dark brown sugar, packed 
1 cup (170g) sugar 
2 large eggs 
1 ½ cup (400g) natural salted creamy peanut butter 
2 teaspoons vanilla extract 
6 ounces semi sweet chocolate 
½ cup honey roasted peanuts, chopped 
 
Preheat the oven to 350°F, and line a baking sheet with parchment paper or Silpat 
mat. 
 
In a bowl, combine the flour, baking soda, and salt, and whisk well. 
 
In the bowl of a mixer fitted with the paddle attachment, beat the butter with the 
sugars until light and fluffy, scraping down the sides of the bowl as needed. (You can 
also do this by hand, with a sturdy spoon.) Add the eggs one at a time, beating 
between each addition. Add the peanut butter and vanilla, and beat on medium-low 
speed to blend.  
 
Add the dry ingredients in three batches, mixing on low speed until incorporated 
and scraping down the sides of the bowl as needed.  
 
Using a small scoop – about 1 tablespoon – scoop the batter onto the prepared 
sheet pan, taking care to leave space between cookies about 3 inches apart. Indent 
each cookie with a criss-cross pattern using a fork.  
 
Bake for 10 to 12 minutes, or until the cookies are puffed and pale golden around 
the edges, but their tops have no color. (The cookies will not look fully baked, and 
this is important! The chewy texture of these cookies depends on it. They’re not 
nearly as good when baked until golden and crisp.)  
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Transfer the pan to a rack, and cool the cookies completely on the sheet pan. They 
will firm up as they cool. (Also, they taste better when fully cooled. Promise.) 
Repeat with remaining dough. 
 
Once cookies have cooled, melt chocolate in a small bowl. Dip half of each cookie in 
the chocolate and place on parchment paper/Silpat mat to cool. Sprinkle chocolate 
side with some chopped honey roasted peanuts. 
 
 
       makes about 30 cookies 

      recipe lovingly from Margaret Choo 
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White Chocolate Raspberry Cake 
MARGMAS Day 7 
 

This is a cake perfect for the holidays but really all year-round. It combines my go-to 
chocolate cake recipe with my go-to chocolate frosting recipe, so you really can’t go wrong. 
The classic pairing with raspberries can be replaced with any seasonal fruit. 
 

Chocolate Cake 
¾ cup + 2 tablespoons flour 
1 cup sugar 
¼ cup + 2 tablespoons cocoa powder 
1 teaspoon baking soda 
½ teaspoon baking powder 
½ teaspoon kosher salt 
½ cup buttermilk 
¼ cup vegetable oil 
1 large egg, room temperature 
½ teaspoon vanilla extract 
½ cup hot coffee 
 
Preheat the oven to 350°F.  Butter two 6-inch round cake pans.  Line with parchment 
paper, then butter and flour the pans. 
 
In a large bowl, whisk together the flour, sugar, cocoa, baking soda, baking powder, 
and salt.  Add in the buttermilk, oil, eggs, and vanilla.  Continue to whisk together 
until all the dry ingredients have been mixed into the wet.   
 
Pour in the coffee and stir just to combine, scraping the bottom of the bowl with a 
rubber spatula.  Pour the batter into the prepared pans and bake for 25 to 30 
minutes, until a cake tester comes out clean.  Cool in the pans for 30 minutes, then 
turn them out onto a cooling rack and cool completely. 
 
White Chocolate Frosting 
1 cup (2 sticks) unsalted butter, room temperature 
1 cup powdered sugar 
6 ounces white chocolate, melted and cooled 
¼ teaspoon salt 
2 pints fresh raspberries (or any fresh fruit) 
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In a medium bowl, beat the butter and slowly add powdered sugar. Whip until fluffy. 
Add the melted chocolate and salt; continue to beat until completely smooth and 
combined.  
 
To assemble cake, place one layer, on a flat plate or cake pedestal.  With a knife or 
offset spatula, spread the top with about ½ cup frosting.  Cover with raspberries. 
Place the second layer on top, flat side up, and spread the remaining frosting evenly 
on the top and sides of the cake. Top with fresh raspberries or other fruit of your 
choice. 
 
 
 
       makes one two-layer 6-inch cake 

(10-12 servings) 
      recipe lovingly from Margaret Choo 
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Turkey Pesto Meatballs 
MARGMAS Day 8 
 

The perfect weeknight meal, this recipe came from the necessity of frugality when I first 
moved to New York. It comes together quickly and makes for great leftovers. I still make this 
on a regular basis. 

 
1 pound lean ground turkey 
¼ cup pesto 
¼ cup shredded parmesan 
¼ cup breadcrumbs 
1 egg  
½ teaspoon salt 
½ teaspoon crushed red pepper 
¼ teaspoon fresh ground pepper 
1 tablespoon olive oil 
1 jar prepared tomato sauce (recommend: Newman’s Own tomato and basil) 
1 package (16 ounces) zucchini noodles 
 
 
In a medium bowl, add the ground turkey, pesto, parmesan, breadcrumbs, egg, red 
pepper, salt and pepper. Mix until well combined. Portion the mixture into about a 
tablespoon-size and roll into meatballs. 
 
Set a large saucepan over medium heat and add the olive oil. Sauté the meatballs, 
making sure all the sides are golden brown. Add the tomato sauce to the pan and 
let simmer covered, for about 15 minutes.  
 
Add in zucchini noodles and simmer another 10 minutes until noodles are cooked 
and slightly translucent. Serve as is or with pasta/quinoa/focaccia. 
 
 
 

 
 

 
makes 15-20 meatballs; serves 4 
recipe lovingly from Margaret Choo 
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Peppermint Croquèmbouche 
MARGMAS Day 9 
 

This was my first time making a croquèmbouche and let me tell you, it is not for the faint of 
heart. Just be sure to keep your cream puffs as uniform as possible and remember white 
chocolate covers a multitude of sins. The final product is such a wow centerpiece and so fun 
to share with a crowd! 
 

1 cup (250ml) water 
½ cup (1 stick) unsalted butter 
¼ teaspoon salt 
1 cup (140g) flour 
4 large eggs 
Peppermint Cream (recipe below) 
2 candy canes, crushed 
12 ounces white chocolate, melted and cooled 
 
Preheat the oven to 400°F. Line a baking sheet with parchment paper or Silpat mat. 
 
Heat the water, butter, salt, in a saucepan until the butter is melted. 
Dump in the flour all at once and stir vigorously until the mixture pulls away from the 
sides into a smooth ball. Remove from heat and let rest two minutes, to cool it down 
a bit.  
 
Scrape the dough into the bowl of a stand mixer fitted with the paddle attachment. 
Add the eggs, one at a time, stirring quickly to make sure the eggs don’t ‘cook.’ The 
batter will first appear lumpy, but after a minute or so, it will smooth out. 
 
Place the mixture into a pastry bag fitted with a wide plain tip and pipe the dough 
into mounds, evenly-spaced apart, making each about the size of a small cherry 
tomato. Dab any pointy tops with water. 
 
Bake for 20 to 25 minutes, until they’re completely golden brown. Let cool 
completely. 
 
Use peppermint cream to fill each puff. Dip about ¾ of cream puffs in white 
chocolate and sprinkle crushed candy canes on top. To assemble, start with a 6” 
round base of cream puffs using the white chocolate as ‘cement’ to stick each puff 
to each other. Let the base set before adding another tier of puffs. Continue to build 
into a cone shape about 16-inches tall. If the white chocolate begins to set too 
quickly, reheat slightly as you go. 
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Peppermint Cream 
2 cups chilled heavy cream 
2 tablespoons sugar 
¼ teaspoon peppermint extract 
 
In a large bowl, whisk heavy cream. Slowly sprinkle in sugar continuing to whisk. Add 
in peppermint extract and whisk until stiff peaks form. 
 
 
       makes 16-20 servings 

      recipe lovingly from Margaret Choo 
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Matcha Rice Krispies Treats 
MARGMAS Day 10 
 

I love adding twists to classic recipes. The matcha green tea adds such a nice pop of color 
and delicious flavor to these old school treats. Drizzle some white chocolate for something 
even more special! 

 
½ cup (1 stick) unsalted butter 
6 cups miniature marshmallows 
6 cups Rice Krispies cereal 
1 ½ teaspoons matcha powder 
flaky sea salt (Maldon) 
 
Butter a 13x9 inch pan. Divide butter, marshmallows, and cereal in half. 
 
For first layer of rice krispies treats, melt 4 tablespoons butter in large sauce pan 
over low heat. Add marshmallows and stir until just melted. Remove from heat and 
add 3 cups cereal. Stir until well coated. Dump into greased pan and press mixture 
evenly and firmly. 
 
For matcha layer, repeat instructions above, adding matcha powder to melted 
marshmallows. Once cereal is added, stir until completely coated and dump onto 
first layer of rice krispies. Press mixture evenly and sprinkle with a pinch or two of sea 
salt. Let cool completely, then cut into squares and serve. 
 
 
 
       makes 20-24 large treats 

      recipe lovingly from Margaret Choo 
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Honey Cardamom Cookies 
MARGMAS Day 11 
 

If you’re not a fan of gingerbread cookies, these honey cardamom cookies are a nice festive 
variation. I love the flavor of cardamom and find it leaves people asking ‘mmm what IS that?’ 

 
½ cup unsalted butter, room temperature 
1 cup dark brown sugar, packed 
½ cup honey 
1 egg 
4 cups flour 
1 teaspoon cardamom 
½ teaspoon cinnamon 
 
In a large bowl, whisk together the flour, salt, cardamom, and cinnamon; set aside. 
 
In a bowl of stand mixer, beat the butter and brown sugar until fluffy. Drizzle in the 
honey, mixing well and scraping the sides of the bowl a couple of times to make 
sure it's evenly combined. Add the egg and continue to mix completely.  
 
Add the flour mixture in three batches, beating until just combined after each 
addition. Wrap the dough in plastic wrap and refrigerate for an hour. 
 
Preheat the oven to 350°F. When the dough is soft enough to roll but still firm, roll 
into 1/8-inch thick sheet. Cut out shapes of your choosing and place on a baking 
sheet lined with parchment or a baking mat. Bake for 12-15 minutes, depending on 
the size of cutters used, until the cookies are baked through but still soft. Remove 
with a spatula and allow to cool completely. 
 
Royal Icing 
1 cup powdered sugar 
1 egg white 
1-2 teaspoon lemon juice or vanilla extract 
 
In a bowl, whisk together all ingredients except all the lemon juice. Based on 
consistency, continue adding lemon juice until icing is smooth and pipeable. Use to 
decorate cookies. 
 
       makes about 3 dozen cookies 

      recipe lovingly from Margaret Choo 
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Sweet Potato Brownies 

MARGMAS Day 12 
 

No butter, no sugar, no flour, no eggs… yet these make such a deliciously dense and 
fudgey brownie that comes together in no time. So healthy you can even eat them for 
breakfast (as I did). 
 

Brownies 
250g sweet potato (about 1 medium) 
6 medjool dates 
3 tablespoons pure maple syrup 
50g of ground almonds 
1 tablespoon coconut oil 
a pinch of salt 
50g oats 
3 tablespoons raw cacao powder 
 
Preheat the oven to 350°F. Peel the sweet potato. Cut them into chunks and place 
into a steamer for about 20 minutes, until they become really soft.  
 
Place oats in bowl of a food processor and grind until very fine (like an oat flour). 
Add steamed sweet potatoes and pitted dates. Put the remaining ingredients into 
the bowl, and process with the sweet potato date combination for a couple minutes. 
Stir well. 
 
Place into a lined baking dish and cook for about 30-35 minutes, until you can pierce 
the brownie with a fork and bring it out dry. Remove the tray and allow it to cool for 
about 10 minutes. 
 
Chocolate Peanut Butter Glaze 
2 tablespoons of coconut oil 
2 tablespoons of almond butter 
1 tablespoon of maple syrup 
2 tablespoons of cacao powder 
 
While the brownies are cooking make the glaze by melting all the ingredients 
together in a saucepan and stirring well. Pour over brownies and let cool completely. 
Cut into squares. 
 
       makes about 16 brownies 

      recipe lovingly from Margaret Choo 
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Margaret’s Chocolate Chunk Cookies 
MARGMAS Day 13 
 

I love a good baking shortcut. These chocolate chunk cookies don’t require softened butter 
and can be made in one pot (an invention during my college years). It was my most 
requested recipe which means the rest of you are impatient cookie lovers too! 

 
½ cup (1 stick) unsalted butter 
⅓ cup sugar 
½ cup brown sugar, packed 
1 large egg 
1 teaspoon vanilla extract 
1 ⅓ cups flour 
½ teaspoon baking soda 
¼ teaspoon kosher salt 
4 ounces semisweet chocolate, chopped (I use Ghiradelli) 
flaky sea salt (preferably Maldon) 

 
Preheat oven to 350°F. 
 
In a medium pot, melt the butter over medium heat. When completely melted, 
remove from the heat and add sugar and brown sugar. Mix with a wooden spoon. 
Sugars will not completely dissolve but just make sure there are no big lumps. 
 
Add in egg and vanilla and continue to stir until thoroughly combined and creamy. 
 
Dump in the flour, baking soda, and salt. Stir together. Let dough cool completely 
before adding chocolate chunks. Mix chunks throughout dough. 
 
Scoop out into heaping 2 tablespoon-size mounds onto parchment paper or Silpat 
mat lined baking sheet at least 3 inches apart. Sprinkle a pinchful of sea salt over 
each cookie mound.  
 
Bake for 8-10 minutes. Don’t overbake.  The center will look slightly gooey, but when 
cooled the cookies will remain soft and chewy. Let cool slightly on tray before 
moving onto a wire rack and letting completely cool. 
 
 
       makes 14-16 cookies 

      recipe lovingly from Margaret Choo 
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Austrian Raspberry Shortbread 
MARGMAS Day 14 
 
What makes these shortbread cookies Austrian, I’m not exactly sure… but the pairing of 
lemon and raspberry is just perfection. The technique of grating the dough is unique and 
keeps the shortbread airy and light. This is honestly one of my favorite recipes ever! 
 

¾ pound (3 sticks) unsalted butter, room temperature 
3 egg yolks 
1 ½ cups granulated sugar 
3 cups all-purpose flour 
1 ½ teaspoons baking powder 
¼ teaspoon salt 
1 teaspoon lemon zest 
1 cup seedless raspberry jam, room temperature 
1 tablespoon lemon juice 
¼ cup powdered sugar 
 
Butter and flour 13x9-inch glass baking pan and line with parchment paper enough 
to cover sides of pan. 
 
In bowl of stand mixer, cream the butter until soft and fluffy. Add the egg yolks and 
mix well. In another bowl, mix the granulated sugar, flour, baking powder, and salt 
together. Add to the butter and egg yolk mixture and mix just until incorporated 
and the dough starts to come together. Turn the dough out onto a floured work 
surface and form into two balls. Wrap each ball in plastic wrap and freeze at least 2 
hours or overnight (or as long as a month, if you like). 
 
Preheat oven to 350°F. Remove one ball of dough from the freezer and coarsely 
grate it by hand or with the grating disk in a food processor into the bottom of the 
pan. Make sure the surface is covered evenly with shreds of dough. 
 
In a small bowl, mix together the jam and lemon juice. Drizzle over the surface of 
pan as evenly as possible, to within ½ inch of the edge all the way around. Remove 
the remaining dough from the freezer and coarsely grate it over the entire surface. 
Bake until lightly golden brown and the center no longer wiggles, 35 to 45 minutes. 
Cool on a wire rack, then cover with plastic wrap and chill overnight. Once chilled, 
dust with powdered sugar and remove from pan. Cut with a serrated knife into 
squares/diamond shapes.  

 
makes 30-36 cookies 
recipe lovingly from Margaret Choo 
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Chocolate Almond Biscotti    

MARGMAS Day 15 
 

The long shelf-life of biscotti makes it ideal for gifting or snacking at all times, which I 
definitely did with these. I accidentally doubled the butter in the original recipe but liked the 
finished product so here it is as I made it. 
 

2 cups all-purpose flour 
¾ cup plus 2 tablespoons cocoa powder 
1 teaspoon salt 
1 teaspoon baking soda 
1 ¾ cups lightly packed dark brown sugar 
⅓ cup + 2 tablespoon granulated sugar, divided 
4 ounces (1 stick) butter, at room temperature 
1 tablespoon vanilla extract 
1 teaspoon double-strength brewed espresso 
3 large eggs 
4 ounces semisweet chocolate, chopped 
1 cup sliced almonds 
1 large egg, beaten for egg wash 
12 ounces white chocolate (for dipping) 
 
Preheat oven to 350°F. Line two 12- by 17-inch baking sheet with parchment paper 
or Silpat mat.  
 
In a bowl, whisk together the flour, cocoa, salt and baking soda; set aside. 
 
Using a heavy-duty electric mixer, cream together the brown sugar, granulated 
sugar and butter for 3 to 5 minutes at medium speed. Add vanilla extract and 
espresso and mix in.  
 
Add eggs one at a time, mixing for 10 seconds at medium-low speed after each 
addition. Add sifted flour-cocoa mixture and mix at low speed until dough comes 
together, 1 to 2 minutes. Add chocolate chunks and almonds and mix just until 
evenly incorporated, 15 to 20 seconds. 
 
Transfer dough to a floured work surface and divide in four, shaping into balls. Form 
each ball into a log 1 ½ to 2 inches wide. Transfer logs to prepared baking sheets 
and flatten slightly.  
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Brush tops of logs with egg wash and sprinkle each log with ½ tablespoon sugar. 
Bake until biscotti have spread, have a few cracks, and bounce back slightly when 
pressed with fingertips, 30 to 40 minutes. Remove from oven and let cool 
completely, about 1 ½ hours. 
 
Preheat oven to 325°F. Using a sharp serrated knife, cut logs into ¼-inch to ½-inch 
slices. Place each slice cut side down on a baking sheet lined with parchment paper 
or Silpat mat. Bake until firm, crisp and slightly dry, about 10-15 minutes.  
 
Once cooled, dip bottoms in melted white chocolate and let set on baking sheet. 
Store in an airtight container at room temperature for up to three weeks, or freeze 
for up to three months. 
 
 
       makes 50-60 biscotti 

      recipe lovingly from Margaret Choo 
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Chocolate Gingerbread Spice Cake 
MARGMAS Day 16 
 

The warm spices in this cake are sure to get you in the holiday spirit. I paired it with 
chocolate for the first time and really loved the combo. It also goes well with cream cheese, 
lemon, or caramel frosting. The look of this particular cake was inspired by a snow-dusted 
pinecone (don’t ask me where I get these ideas). 
 

Gingerbread Spice Cake 
½ cup coffee 
½ cup dark molasses 
¼ teaspoon baking soda 
2 large eggs 
½ cup (95g) packed dark brown sugar 
½ cup (100g) granulated sugar 
¼ + 2 tablespoons cup (75g) vegetable or another neutral oil 
1 cup (130g) all-purpose flour 
¾ teaspoon baking powder 
1 tablespoon ground ginger 
½ teaspoon ground cinnamon 
¼ teaspoon ground cloves 
⅛ teaspoon freshly grated nutmeg 
¼ teaspoon kosher salt 
Pinch of ground cardamom 

 
Heat oven to 350°F. Butter two 6-inch round cake pans and line the bottom of each 
with a fitted round piece of parchment paper, then butter and flour. 
 
Bring coffee and molasses to a boil in a medium saucepan and remove from heat; 
whisk in baking soda carefully — it will foam up. Cool to room temperature. 
 
In a medium bowl, whisk together flour, baking powder, ginger, cinnamon, cloves, 
nutmeg, cardamom, and salt; set aside. 
 
In a large mixing bowl, whisk together sugars and oil. Whisk in eggs, then whisk in 
cooled coffee-molasses mixture. Slowly add dry ingredients to bowl and stir until just 
combined. 
 
Divide batter evenly into cake pans. Bake for 25-30 minutes (check after 20), until a 
toothpick inserted into the center of the cake comes out batter-free. Cool in pan on 
rack for 5 minutes, then flip out onto cooling rack, carefully remove parchment 
paper, letting each layer cool completely.  
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Chocolate frosting 
1 cup (2 sticks) unsalted butter, room temperature 
1 cup powdered sugar 
6 ounces semisweet chocolate, melted and cooled 
¼ teaspoon salt 
chocolate curls + powdered sugar, for decoration 
 
In a stand mixer/large bowl, beat the butter and slowly add powdered sugar. Whip 
until fluffy. Add the melted chocolate and salt; continue to beat until completely 
smooth and combined.  
 
To frost cake, place one layer in center of serving plate or pedestal. Take about ½  
cup frosting and spread evenly over top of the layer. Place second layer on top and 
use remainder of frosting to cover the sides and top of cake; be generous. Decorate 
with shaved chocolate curls around the top and a dusting of powdered sugar.  
 
 
For 9-inch cake: Double recipe and add 5-7 minutes to bake time. 

 
 
 

makes one two-layer 6-inch cake 
(10-12 servings) 
recipe lovingly from Margaret Choo 
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Tres Leches Cheesecake Cake 
MARGMAS Day 17 
 
Spectacularly over-the-top is one way to describe this cake made specially for the birthday 
of my equally spectacular friend Katherine. The combination of the cheesecake and tres 
leches cake makes for a cuatro leches showstopper! 
 

Cheesecake 
16 ounces cream cheese, softened 
½ cup sugar 
½ teaspoon vanilla extract 
2 large eggs 
 
Preheat oven to 325°F. Butter and line with parchment paper one 6-inch cake pan. 
 
In the bowl of a standmixer, beat cream cheese with sugar and vanilla until well 
blended. Add egg, one at a time, mixing on low speed after each just until blended. 
Pour into cake pan and bake for 35-40 minutes or until center is almost set. Let cool 
completely before removing from pan. 
 
Tres Leches Cake 
¾ cup + 2 tablespoons (115g) all-purpose flour 
2 tablespoons (15g) cornstarch 
¼ teaspoon kosher salt 
1 teaspoon baking powder 
3 large eggs, separated 
1 teaspoons vanilla bean paste 
½ cup + 2 tablespoons (125g) granulated sugar 
1/4 cup (60 ml) whole milk 
½ can (6-ounce or 170g) evaporated milk 
½ can (7-ounce or 200g) can sweetened condensed milk 
¾ cup (355 ml) heavy cream 
 
1 ½ cups heavy cream  
2 tablespoons (15 grams) granulated sugar 
1 tablespoon graham cracker crumbs 
fresh berries 
 
Heat oven to 350°F. Butter two 6-inch round cake pans, line with parchment paper 
and butter and flour again. 
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In a small bowl, whisk together flour, cornstarch, salt and baking powder.  
 
In the bowl of an electric mixer fitted with the whisk attachment, beat egg whites on 
medium speed until soft peaks form. With the machine still running, gradually add 
the sugar and vanilla bean paste and beat on medium-high until stiff peaks form.  
 
Add yolks one at a time, beating thoroughly after each addition. Add milk and beat 
just to combine. Add flour mixture, one-third at a time, folding in each addition 
gently by hand. 
 
Pour batter into prepared pans and smooth top. Bake for 18 to 24 minutes, or until a 
tester inserted into cake comes out clean. Let completely cool in pan on a rack.  
In a measuring cup with a pouring spout, whisk together evaporated milk, 
condensed milk and ¾ cup heavy. Poke holes all over each cake and pour ½ of milk 
mixture over each. Transfer to fridge, giving the cake several hours but ideally 
overnight to soak it up.  
 
To assemble, place first tres leches cake layer on cake plate or pedestal. Add 
cheesecake layer then top second cake layer on top. In a bowl, beat 1 ½ cups heavy 
cream with 2 tablespoons granulated sugar until stiff peaks form. Spread all over 
side and top of cake. Sprinkle top with graham cracker crumbs and decorate with 
fresh berries. 
 
 
 
       makes one three layer 6-inch cake 

(10-12 servings) 
      recipe lovingly from Margaret Choo 
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Meringue Mushrooms 
MARGMAS Day 18 
 

The reaction to these always makes me laugh. They really do look like real mushrooms! I use 
them to decorate my bûche de Noël, but they are fun cookies to serve on their own. 

  
¼ cup (about 1) egg whites 
pinch of salt 
pinch of cream of tartar 
½ teaspoon vanilla extract 
½ cup sugar 
1 teaspoon unsweetened cocoa powder 
4 ounces semisweet chocolate 
 
Preheat the oven to 225°F. Line cookie sheet with parchment paper or Silpat mat. 
 
In a large glass or metal bowl, use an electric or stand mixer to whip egg whites until 
foamy. Add cream of tartar, salt, and vanilla. Continue whipping until the whites hold 
soft peaks. Gradually sprinkle in the sugar, and continue whipping until the mixture 
holds stiff shiny peaks. 
 
Place a round tip into a pastry bag, and fill the bag with the meringue. To pipe the 
mushroom caps, squeeze out round mounds of meringue onto one of the prepared 
cookie sheets. Dab any pointy tops with water. 
For the stems, press out a tiny bit of meringue onto the other sheet, then pull the 
bag straight up. They should resemble skinny Hershey kisses. Do not worry about 
making all of the pieces exactly the same. The mushrooms will look more natural if 
the pieces are different sizes. Dust the mushroom caps and stems lightly with cocoa 
using a small sifter or strainer. 
 
Bake for 1 hour or until the caps are dry enough to easily remove from the cookie 
sheet. Set aside to cool completely. Poke a small hole in the bottom of a mushroom 
cap.  
 
Melt the chocolate and spread over the bottom of each cap. Dip the tip of a stem in 
chocolate, and press lightly into the hole. When the chocolate sets, they will hold 
together. Score the underside of the caps to resemble mushroom gills.  
Repeat with remaining pieces. Store at room temperature in a dry place or tin until 
ready to decorate cake. 
 

makes about 1 dozen mushrooms 
      recipe lovingly from Margaret Choo 
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Chocolate Espresso Bûche de Noël   
MARGMAS Day 19 
 

Perhaps the most glorious of holiday cakes, bûche de Noël does require some skill and 
prayer, but I love making it every year. Even if your cake roll cracks, no worries – that’s what 
chocolate buttercream is for.  
 

Flourless chocolate cake  
6 ounces semisweet chocolate, chopped 
3 tablespoons coffee 
6 large eggs, at room temperature, separated 
cup sugar 
¼ teaspoon kosher salt 
pinch of cream of tartar 
1 tablespoon unsweetened cocoa powder 
 
Preheat oven to 350°F. Butter and flour a 10-by-15-inch shallow baking or jellyroll 
pan. Line the bottom lengthwise with a piece of parchment paper that extends up 
the short sides one inch. 
 
Melt chocolate with coffee in a small saucepan over very low heat until it is 75 
percent melted. Remove from heat and stir until the remaining chocolate is smooth. 
Set aside to cool slightly. 
 
In a clean bowl of stand mixer, beat egg whites with salt and cream of tartar until 
they hold stiff peaks. Transfer to separate bowl and set aside. 
 
In same bowl as egg whites, beat egg yolks until pale and creamy. Add sugar 
gradually, and continue to beat until yolks are pale and ribbony. Gently stir the 
chocolate into the yolk mixture. 
 
Stir ¼ of egg whites into the chocolate-yolk mixture to lighten it. Fold the remaining 
whites into the cake batter in three additions. Pour batter into prepared pan and 
smooth top. Bake for 12-14 minutes, or until cake layer feels dry (but very soft) to the 
touch and a toothpick inserted into the center comes out clean. It will still seem a 
little underbaked. 
 
Transfer to a cooling rack and cover the top with a light damp towel or two layers of 
damp paper towels for 5 minutes. Gently remove towels; don’t fuss if they have a bit 
of cake stuck to them. Run a knife around the edges of the cake. Sift one tablespoon  
cocoa over the top of the cake and cover the cake with parchment paper or a thin  
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tea towel that is a little longer than the pan. Place the back of a baking sheet or a 
large flat tray over the towel and invert the cake and paper onto it. Gently peel back 
the parchment paper that lined the pan. Using the towel underneath to help lift and 
roll the cake, roll the cake from short end to short end with the towel inside. Let cool 
completely, encased in its towel. 
 
Vanilla espresso filling 
1 ½ cups heavy cream, chilled 
1 teaspoon instant espresso powder 
1 teaspoon water 
½ teaspoon vanilla bean paste 
3 tablespoons sugar 
 
In a clean bowl, beat heavy cream with espresso and vanilla bean paste. Slowly 
sprinkle sugar into cream and continue to beat until it holds stiff peaks.  
 
Chocolate frosting 
1 cup (2 sticks) unsalted butter, room temperature 
1 cup powdered sugar 
6 ounces semisweet chocolate, melted and cooled 
¼ teaspoon salt 
 
In a medium bowl, beat the butter and slowly add powdered sugar. Whip until fluffy. 
Add the melted chocolate and salt; continue to beat until completely smooth and 
combined.  
 
To assemble: Get your serving plate ready and place it near your cake roll. Gently 
unroll chocolate cake and remove tea towel. Spread whipped espresso cream filling 
evenly over cake except for ½ inch margin on furthest end. Gently use 
towel/parchment paper once again to reroll cake. Place on serving platter, seam 
side down. Cut 1 to 1 ½-inch slices off each end and place along side or on top of 
log cake. Use chocolate frosting to cover the outside of the bûche cake leaving the 
cut sides unfrosted. 
 
Decorate cake with Meringue Mushrooms (pg. 30) and other decorations of your 
choosing including chopped pistachios, sliced almonds, sugared cranberries, and/or 
powdered sugar. 
 
       makes 10-12 servings 

      recipe lovingly from Margaret Choo 
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Rosemary Garlic Focaccia 
MARGMAS Day 20 
 

My mom is a bread expert, but I’ve always shied away from it. Perhaps it’s the fussy yeast or 
laborious kneading, but this focaccia is incredibly easy to make and beyond delicious. I 
proudly admit I ate almost the entire pan myself. 

 
¾ cup + 2 tablespoons warm water (105-110ºF) 
½ package active dry yeast 
½ tablespoon sugar 
2 ½ cups all purpose flour 
1 teaspoon kosher salt 
½ cup extra virgin olive oil, divided in half 
1 tablespoon rosemary, coarsely chopped 
5 garlic cloves, thinly sliced 
sea salt, for sprinkling (preferably Maldon) 
 
Stir water, yeast, and sugar in a small bowl. Put the bowl in a warm, not hot or cool, 
place until the yeast is bubbling and aromatic, at least 15 minutes. 
 
In the bowl of a stand mixer fitted with a dough hook, combine flour, kosher salt, ¼ 
cup olive oil and the yeast mixture on low speed. Once the dough has come 
together, continue to knead for 5 to 6 minutes on a medium speed until it becomes 
smooth and soft.  
 
Lightly coat the inside of large bowl with olive oil and add dough to the bowl 
coating with oil. Cover with plastic wrap and place in a warm place until the dough 
has doubled in size, at least 1 hour (ideally 2 hours). 
 
Coat a 13x9 glass pan with half of the remaining ¼ cup olive oil. Put the dough onto 
the pan and begin pressing it out to fit the size of the pan. Drizzle with the rest of 
the olive oil. Continue to stretch the dough pressing just with your fingertips. Put the 
dough in a warm place until doubled in size, about 1 hour.  
 
Preheat oven to 425°F. After dough has risen, sprinkle with rosemary, garlic, sea salt 
and light drizzle of oil. Bake until golden brown, about 22-25 minutes. Remove the 
focaccia from the oven and let it cool before cutting and serving. 

 
 

makes 15-20 servings 
recipe lovingly from Margaret Choo 
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Savory Cheese Cookie Sandwiches 
MARGMAS Day 21 
 

This is a cross between Southern cheese straws and an everything bagel. You can fill them 
with plain cream cheese but the fig jam really sends it over the top – essentially a cheese 
plate in one bite. 
  

1 ½ cups flour 
½ teaspoon kosher salt 
½ pound semi-hard cheese, grated (parmesan, Cheddar, gruyere) 
½ cup (1 stick) butter, room temperature 
1 teaspoon poppy seeds 
1 teaspoon black sesame seeds 
1 teaspoon white sesame seeds 
1 teaspoon onion powder 
 
In a food processor, pulse flour and salt together with cheese(s) and butter. Process 
until dough becomes smooth and has the texture of Play-Doh. Add all the spices 
and continue to pulse until combined. 
 
Divide in half and shape the dough into a cylinder about 1 foot long, wrap with 
plastic wrap or parchment and allow to chill in refrigerator for 20-30 minutes.  
 
Preheat oven to 375°F. Slice dough log into 1/8-inch rounds and bake for 10-13 
minutes until golden around the edges. Remove from tray and let cool on wire rack. 
 
 
Fig Cream Cheese Filling 
8 ounces cream cheese, room temperature 
¼ cup fig jam 
 
In a bowl, swirl in the fig jam into the cream cheese. Do not over mix; you want to 
keep visible swirls of the jam in the cheese filling. Use to sandwich between two 
cheese cookies. 
 
 
       makes 30-33 cookie sandwiches 

      recipe lovingly from Margaret Choo 
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Oatmeal Whiskey Cookie Sandwiches    
MARGMAS Day 22 
 

If you grew up loving Little Debbie oatmeal creme pies, you will absolutely adore this 
grown-up version. The whiskey in the cream filling pairs perfectly with the nutty flavor of the 
oatmeal cookies. They’re dangerously addictive! 
 

½ cup (1 stick) unsalted butter, room temperature 
⅔ cup dark brown sugar, packed 
¼ cup sugar 
1 egg 
½ teaspoon vanilla extract 
¾ cup all-purpose flour 
½ teaspoon baking soda 
¼ teaspoon salt  
1 ½ cups quick-cook rolled oats 
 
Preheat oven to 350°F.  
 
In a medium bowl, whisk the flour, baking soda, and salt together, set aside. 
 
In a bowl of stand mixer, cream together the butter, brown sugar, and sugar until 
light and fluffy. Add egg and vanilla. Continue to beat until smooth, scraping down 
side of bowl as you go.  
 
Slowly stir the flour mixture into the butter/sugar. Mix in the oats until just 
combined. 
 
Scoop dough into about tablespoon-size mounds onto a sheet with Silpat 
mat/parchment paper. Roll into each piece of dough between your hands so it’s 
completely round. Place cookies at least two inches apart on a baking sheet.  
 
Bake for 7 to 9 minutes taking them out when slightly golden at the edges but still a 
little undercooked-looking in the middle (don’t overbake, you’ll want them nice and 
chewy). Let them cool on baking sheet before transferring them to a rack. 
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Whiskey Vanilla Bean filling 
½ cup (1 stick) unsalted butter, room temperature 
1 cup powdered sugar 
½ teaspoon vanilla bean paste or 1 teaspoon vanilla extract 
2 tablespoons whiskey 
 
In a medium bowl, beat the butter and slowly add powdered sugar. Whip until fluffy. 
Add the vanilla bean paste and slowly drizzle in whiskey; continue to beat. It may 
separate at first, but keep beating until completely combined and smooth.  
 
Use about 1½ teaspoons to fill onto flat side of one cookie and match with second 
cookie to create cookie sandwich. 
 
 
       makes 16-20 cookie sandwiches 

      recipe lovingly from Margaret Choo 
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Biscuits 
MARGMAS Day 23 
 

I take my biscuits quite seriously as most Southerners do. The key is not to overwork the 
dough so the biscuits remain light and fluffy. And eat warm with more butter and a drizzle of 
honey! 
 

2 cups all-purpose flour, plus more for dusting 
2 tablespoons baking powder 
1 tablespoon sugar 
1 teaspoon salt 
6 tablespoons cold, unsalted butter 
1 cup whole milk 
 
Preheat oven to 425°F.  
 
Sift flour, baking powder, sugar and salt into a large mixing bowl. Transfer to a food 
processor. Cut butter into pats and add to flour, then pulse 5 or 6 times until the 
mixture resembles rough crumbs. (Alternatively, cut butter into flour in the mixing 
bowl using a fork or a pastry cutter.) Return dough to bowl, add milk and stir with a 
fork until it forms a rough ball. 
 
Turn the dough out onto a well-floured surface and pat it down into a rough 
rectangle, about an inch thick. Fold it over and gently pat it down again. Repeat. 
Cover the dough loosely with a kitchen towel and allow it to rest for 30 minutes. 
 
Gently pat out the dough some more, so that the rectangle is roughly 10 inches by 6 
inches. Cut dough into biscuits using a floured glass or biscuit cutter. Do not twist 
cutter when cutting; this crimps the edges of the biscuit and impedes its rise. 
 
Place biscuits on a cookie sheet and bake until golden brown, approximately 10 to 
15 minutes. 
 

 
makes about 6-8 biscuits 
recipe lovingly from Margaret Choo 
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White Chocolate Macadamia Thumbprint Cookies 
MARGMAS Day 24 
 

Jam is the usual filling for thumbprint cookies, but the all white look of the macadamia nuts 
and white chocolate is so simple yet elegant. Another twist on a classic! 
 

1 cup (2 sticks) unsalted butter, room temperature 
⅓ cup granulated sugar 
2 tablespoons light brown sugar 
2 large eggs, separated 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
½ teaspoon kosher salt 
1 cup macadamia nuts, finely chopped 
4 ounces white chocolate 
powdered sugar, for decoration 
 
Preheat oven to 350°F. Line 2 baking sheets with parchment paper or Silpat mat.  
 
In large bowl of stand mixer, beat butter, granulated sugar, and brown sugar until 
well blended. Beat in vanilla extract and yolks only until thoroughly combined. With 
mixer on low, beat in flour and salt just until moist clumps form. Gather dough 
together in bowl to bind. 
 
Scoop scant tablespoons of dough into 1-inch balls. Roll each dough ball between 
your hands, dip in egg whites, and coat in chopped macadamia nuts. Place balls on 
prepared sheets, spacing them 1 inch apart. Using a measuring teaspoon, make a 
deep indentation in center of each ball.  
 
Bake cookies until firm and lightly golden on bottom, about 11 to 13 minutes. 
Remove cookies from oven and immediately use teaspoon to re-indent cookies. 
Transfer to wire rack and let cool completely. 
 
Melt white chocolate and fill indentations with about ½ teaspoon each. Gently shake 
each cookie so chocolate will evenly set. Dust lightly with powdered sugar before 
serving. 

 
 
makes 30-33 cookies 
recipe lovingly from Margaret Choo 
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Citrus Meringue Poppyseed Cake 
MARGMAS Day 25 
 

I love anything with citrus so this dessert combines all my favorites. Fragrant poppyseed 
cake with a bright lemon curd topped with airy meringue. Definitely the perfect way to finish 
Margmas! 
 

Orange Poppyseed Cake 
1 ½ cups all-purpose flour 
¼ cup cornstarch 
1 ½ teaspoons baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
½ cup (1 stick) butter, at room temperature 
1 cup granulated sugar, divided 
1 teaspoon orange zest (about one) 
2 large eggs 
1 teaspoon vanilla extract 
2 tablespoons poppy seeds 
2/3 cup whole milk 
 
Preheat oven to 350°F. Butter one 9-inch round cake pan, line with parchment paper 
and butter and flour. 
   
In a medium-sized mixing bowl, mix together flour, cornstarch, baking powder, 
baking soda, and salt. 
  
In bowl of a stand mixer, cream together butter, sugar, and orange zest. Mix until 
light and fluffy about 3 to 5 minutes. Add eggs one at a time, beating well after each 
addition. Add vanilla extract and poppy seeds and mix until smooth. 
  
Alternate adding flour mixture and milk on low speed until just combined. Pour 
batter to cake pan and bake for 26-30 minutes. 
 
Lemon Curd 
3 egg yolks 
1 egg 
½ cup lemon juice (about 3) 
1 ½ teaspoons lemon zest (about 3) 
⅓ cup sugar 
4 tablespoon unsalted butter, cold 
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In a small saucepan, whisk together egg yolk and egg until combined. While 
whisking, pour in sugar, lemon and orange juice, and zests, and continue whisking 
until creamy and well incorporated, about one minute. 
 
Place over medium-low heat, whisking constantly, until the custard thickens and can 
coat the back of a wooden spoon, about 8-10 minutes. 
 
Remove the pan from the heat, and stir in the butter, one cube at a time. Strain into 
a bowl or jar, cover surface with plastic wrap and chill in the refrigerator for at least 
one hour. 
 
 
Meringue 
3 egg whites 
2 tablespoons granulated sugar 
 
Preheat oven to 375°F. 
In a clean bowl, whisk egg whites until soft peaks form. Slowly add sugar and 
continue to whisk until you have stiff peaks. 
 
To assemble cake, cut poppyseed cake in half horizontally. Cut a hole in the top 
layer about 5-inches wide; place back on top of bottom half. Pour curd into this hole 
and top with cake cut-out (you may need to trim the bottom to make it fit). 
Top cake with meringue and bake for 10-12 minutes until peaks are just golden.  
 
 
 
       makes one-layer 9 inch cake 

(10-12 servings) 
      recipe lovingly from Margaret Choo 



 

December 2017  	 42	

 
 


